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Daffurn’s Orchard planting Guide 2022

Designed By Kemerton Orchard Workers.
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1t Apple.
e
and name on Map

The orchard s being maintained by our group of villagers who have
med the Kemerton Orchard Workers.
We prune the trees and cut the grass in an efort to preserve the old

Information

Lte desser apple st tedn 1631, Has anatracive
doeppr Blessom and th it espcialy good n 2
Rories have a swost s aste withplnt of s,

and the flesh is creamy-white with a fim texture.

Dual purpose apple frst recorded in 1819, very resistant to

scab and crops wel.
Apples have a coarse texture and rather cry taste, and has

a slightly acid iavour with some sweelness and keeps ifs

shape when cooked

1549 o dessertpaa o Angr
n g rom Septembe.

Sest poars it et v Wi oty toma. e fnerless

etk i o s veten

Good heavy cropping sarly season plum.
gt I blish-purp have al.
bloom.
Flesh s goden ylow fm, iy and swee.
tunning white scented blossom in spring

‘Small cingstone frut bluish-purple ready to harvest from
tember to October
Has the definiive Damson sour faste but i delicious when

‘cooked or used o make Jam.
Magnificent white blossom i Apri.

Smallcingstons ruf bishpupl ady o harvest rom
 to October
Has he definive Deson sour sste i s deicious when
cooked or used o make Jam
Magnificent white blossom i Apri.

Medium size frits with a yellow-green colour, concidered fo be
one of the finest dessert plums.
Good for preserving, and makes swee delicious jams.

' of the late picking plums in mid to late September.
Produces s e s ity reenisypurle ming ol purle
fully ripe. ot as sweet as most plums.
A dul prposs P ca b st o e oo s for
esserts or Jam,

hire about 1810 and frst exhibited in 1876,

Th Pk are ok ot owoo, i st v s oy of

uice, The flesh is yellowish-white tinged slightly green, course
textured and cooks to a pale cream fluf

The most popular cooking apple in the UK. orginating in
Notinghamshire about 1810 and first exhibited in 1876.
The Fruits are acid yet sweet, with a good flavour and plenty of
uice, The flesh is yellowish-white tinged slighty green, course
textured and cooks to a pale cream fluf
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‘Small cingstone frit bluish-purple ready to harvest from
‘September 1o October.

d to make Jam.
Magnificent white blossom in Aprl.

Avery eay cooking aple found growing ai Uhverstone i
ncashir roduced in 1720.
kg tme it gt

| o sy oo o

purpose

1930’5

Bluelblack bloomy skin wih fim yellow fiesh. mainly used for jams.
use of the convenience of s large size

Arare culinary apple originating in Kent in 1820, and was an
pop fctorian tmes with ts sh:
textured taste and crisp flesh,

sedn rake's Brougtionnear ersre i 1657
Medum slxe s it ol sk i B Blc when e
o ted el sham evour
“Beatveed o st
can bo used 2 a dossert pim when ully e

Fins gy st rom MrcrtFam, Colull s known a5
m Hils' east of the iver Seve
1 much s ey ear pariculry wih e reial ofarsan
perry making.

i
charr 16

T TR e oD TR
Fruits have a firm and crisp yellow flesh with a sweet yet acidic

Ususly havsed n Oclober

Raised by N F Bames , head gardener to the Duke of Westminster
a1 Eaton Hall, Chester n 1902
White flesh cooks to a wel flavoured lemon puree.
Usually harvested in September.

Favoursacic, bt a it watey, an siays P
“The flesh is greenish-white fine textured, fim and juicy.
Usually harvested early October.

A very old cooking apple from the 1700 originating from Maidstone |
in Kent
Usualy large fruits with reasonable acid flavour, which cooks to a
v . Flesh s gran v, cous extured, s and iy

Usually harvested mid to end of Septer!

14 Dossertaplerom T Hll Toleshunt ey, near Colhester
Essex dating from about 1785.
e s iy aromti svestyet i e recishie flsh |
firm, d juicy
Usual haesed ity October o M Novembor

A second early dessert appl raised by Mr_Hale of Swan Pool near
Worstrandnodced sbut 674
The frits have a sweet,pleasant lavour, which improves ifthe apples|
arelo 1o pon flly &1 e e
“The flesh is white, course textured, i, crisp, and sweefly aromatic

Rare Herefordshire cider apple, popular with cider makers since mid
13005,
be seen on the
January.
‘Can be used to make crab apple jely.

e o e lovies apples Fourdin 740 near Blnhi Paece
i cores ore,fem and
Usually namma ' Ocaber, and can be stored trough fo January
o0k 1o a fluf, and often used in cider making.

Popuar secondcary dessert apl s record n 1553
esh s creamy-uhic, e fexurd,sf and .
‘September, cookerin
oy
Flavour i sweet with a nice acid ballance, but chewy ski.

Cooking Apple: trees, and apple varieties within the orchard.
Includes Tree No. N
ediane oo Mee; b Why not visit Daffurn’s Orchard in the spring and see the Snowdrops,
& rimroses, Daffodils, and Bluebells.
Plum. w - > E o Later in the year the apple, pear and plum blossom will be in bloom

Includes Tree No.

and name on Map.
s

51 e
Includes Troe No.
and name on Map.

Dus pupose appe fom Bosoopnear GoudaHolland n 1856
Flesh s cream, tnged green , coarse textured, firn but rather dry with
oot e i v,
‘Cooks to a golden yellow fluf, harcly needing any sugar.
Usually harvested in October.

B apple from the 1
Kent.
Rk e ke ) soneia ik e et oo i
fuf. Flesh is green-white, course fextured, cisp and
Usualy namvesiod mid 0 end o Septamber

apple, popular with cider "
18005,
Late season fruit, which can often be seen on the ree In December
January.
Can be used 1o make crab apple jll.

A mid season dessert apple, originating from Colwall near Malvern.
“The frui has crisp, coarse flesh with a swest subacid and slighty
nuty flavour.
Gan be stored untl Novermber

Dual purpose damson like plum wih a similar taste to Damson.
Fruifs are larger than the Shropshire Prune and more rounded.
Perfect for Jam Making.

The mos opularcocking sl n e UK, arignatng n
Notighamshieabout 1810 an fs exhibied n 187
The P ars cid et swest,wih o good tavur an pleny of s,
e lesh 5 yollowishit tnged sighty groon,caurse
extres and o0k 1. ple reor

‘Seeding Pear of unknown Origin
Would probably be used in Perry Making.

Rare Hersfordshire cider apple, popular with cider makers since mid
15005,
Late season frut, which can often be seen on the ree In December
January.
Can be used to make crab apple el

The most popular cooking appe e UK. orginatng in
\ghamshire about 1810 and first exhibited in 1876
The o ars s ya oweehwin  goc vt and oty of e,
e feshis Yeloutanvatis nged sighty greon. courss
xiured and cooks {0 a pale crear fluf

Unkioun peat which il b e s sason and a ul
description added in due

Unkeoun pry whchl s denifed s ssssn and
description added in due c
61

Old Engiish cooking apple from Knighton, Leicestershire about 1857.
he s re iy scid it 8 g vour and cocks 08
i, rather coarse texture, crisp,
tender and fairly juicy.
Usually harvested mid October, and can be stored for several months

Usually harvested mid October, and can be stored for several months.

Unknown plum which will be identiied this season and a full
description added in due course.

PR
ld Engish cooking apple from Knighton, Leicestershie about 1857
“The fruits are fairly acid with a good flavour and cooks (0 a fluf
“The flesh is creamy-wite, rather coarse texure, crisp,

Unknown plum which will be identiied this season and a full
description added in due course.

raised about 1847
e tnas aven v, goodand iy but needs  warm sesson
o reach its ull potential.
Ul harvested ate Nov-mb-f ‘and are best stored for a month or
before eating

ek secondaatydeset ppleread n Lot
e fuits have a very rich and distcive aniseed flav
The o s earmy whte mged Green ey o toxures, fisp nd
juicy.
Usaaly harvested s mid September.

Unkown pest whic vl e enfed s season and s ul
description added in due

Good heavy cropping sarly season plum
havea

Fleshis goiden yellow firm, Juicy and sweet,
Related to the Early Prolic.

Mid season dessert apple raised in 1907 near Bedford
The fruits are juicy sweet and acidic with a good flavour.
Flesh s creamy-white, slighly coarse textured, firm and tender.
Usually harvested late September.

‘Thought to have originated at Stoke Edith Hersfordshire in 1872
Fruits have a firm and crisp yellow flesh with a sweet yet acidic
favour.

Usually harvested in October.

Popular English plum, with large fruits greenish-yellow mostly covered
purple.
The flesh s quite rough, ight yelow, sweet and tasty
pop! 2

A mid season dessert apple, orginating from Colwall near Malvern
“The fruit has crisp, coarse flesh with a sweet sub-acid and siightly
nutty flavour
Can be stored unti November.

Okt Englsh cookingappe o Kighin,Leceserhirssbout 1957
“The fruits are faify acid with a good flavor
The fleshiscramy v, rthr coarse et
nder and fairly juicy.
Usually harvested mid Oeitor and can bo sore forseveral months

Unknou Appl which il b drified i season and a ull
description added in due

P oatng aplenhe UK Rased abou 1625 1 Sloh
Buckinghamshi
e s have o v, et s Mty shar, nty and romatic
lesh s creamywite, fm, fine txtre and iy,
ally harvested in October

‘Thought o have orginated at Stoke Edith Hersfordshire in 1872
flavour.
Usually harvested in October.

‘Seeding Pear of unknown Origin
Would probably be used in Perry Making

The most popular cooking apple i the UK, originating in

Nottinghamshire about 1310 and frst exhibited in 1876.
he Frts ars i ot swast,wih o god favur and ey of s,
b inged slighty e

lextred and cooks o pale crearn ufl.

‘Seeding Pear of unknown Origin
Would probably be used in Perry Making
a3
stEoung
P

inary Plum normally harvested in Aug.
Frutsar doop it & vaow Toch, and & swone which
comes away easily making it deal for cooking or

Seeding Pear of unknown Orig
Vo provaby be used i Py Makig

a
SENNG
P

Unketoun s whch e eniied s segson anda
description added in

Unkeroun pry whchl s denifed s ssssn and
description added in due c

Unknoun s which il b dnifed s season and
description added in due

Unknown Apple which will be dentfied ths season and a full
description added in due course.

nmw s acidc bt o Stwatoy s iac hen Sooked T
s rcensh i e fxturd,fmand iy
Usually harvested early Octo

Unknown plum which will be identiied this season and a full
description added in due course.




