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A Tamar Valley shipment
The Shamrock, Cotehele’s sailing barge,
has been back to work once more. Early
in September, the traditional, ketchrigged barge that once carried heavy
cargo up and down the river Tamar
was loaded up with food and produce
from the Tamar Valley, destined for the
Tamar Grow Local stalls at the Friends of
Devonport Park Victorian Country Fayre.
The historic vessel was taken down the
Tamar and moored up at Mayflower Yard
for the night. The following morning,
skipper Shaune Blight sailed her into
Mutton Cove, Devonport, in time to
unload the produce into wheelbarrows
that joined a massive procession from
Devonport Guildhall to Devonport Park.
Shamrock’s journey was part of a joint
effort between the National Trust,
Cotehele, Tamar Grow Local and the
Friends of Devonport Park to bring Tamar
Valley produce to nearby markets in
Plymouth, and to do so in a low carbon –
and eye-catching – way.

The story continues on page 26.
Tamar Valley produce transported downriver by the iconic river vessel, Shamrock ©Tamar Grow Local

(Above left) Simon Platten with the produce at Devonport Park, (above centre) The produce that was brought down by the
cyclists, (above right) Cyclists arriving at Devonport Park © Tamar Grow Local
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Welcome
We live in challenging times, but
whatever era or period we live in,
there will always be changes. However
hard we try, nothing stays the same;
otherwise there would be no progress
or room for creativity.
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As Ever,

As many of you may already have heard,
Tim Selman is moving on to greater
challenges where those skills we have
appreciated for many years will be used for
a greater benefit. He has been appointed
to a new post, that of Landscape Manager
for Cornwall Council, and will be leaving
the AONB very soon.

Cllr Neil Burden, Chair,
Tamar Valley AONB
Partnership

Cordiale parish profiles

Thanks Tim, and may your new life in
Cornwall be an exciting one.

This is now my opportunity to personally
and publicly thank Tim for all he has done,
certainly leaving his mark on both sides
of the Valley in a very tangible way. Ideas
and vision are one thing; delivery of them
is the much harder part. One of Tim’s
great skills has been, and still is, to source
funding on a scale that is exceptional. The
resulting work has opened up this unique
area to many and also ensures that many
of those local elements we treasure are
conserved for future generations.

Cllr Neil Burden
Chair, Tamar Valley AONB Partnership

This has been a very exciting time in our
short history of just 15 years, and the day
that we interviewed Tim is still very vivid
in my mind. A few days later I received
a personal call from the CEO of the
Countryside Commission thanking us for
bringing Tim back into the AONB fold.
They were fearful that they had lost his
inspirational talent.
I am sure many of our Tamar Valley
partners and friends, old and new, will
want to join me in thanking Tim for all the
work he has done and for the style in which
he has achieved that work, and will wish
him well in endeavouring to sort out the
very varied landscape of Cornwall and the
varying personalities that are very much
part of that landscape. Many of us are
aware that this will be a very challenging
posting in what is a huge area of need.
His skills will, I am sure, give some real
gravitas to the landscape of Cornwall.
We at the AONB still, luckily, have the
talented team that Tim has assembled over
the years and that inspirational culture
will be very much alive in continuing the
work to a high standard, with Tim to
guide from afar.

www.tamarvalley.org.uk
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(Above Left) Aerial view of River Tamar & Calstock © Tamar Valley AONB (Above Right) Rachel Hodder, Tim Selman and Alison Sherrell
with the first Tamar Valley AONB Management Plan © Tamar Valley AONB

Changes at the top
The Tamar Valley AONB is the newest
such area and when it was designated in
1995, AONB policy nationally was being
reinvented to include the formation of local
partnerships to help in the management of
the designated areas. Tim’s predecessors
produced the first Management Plan
for the Tamar Valley and in 2000, he was
appointed to deliver it.

Tim Selman has been Manager of the
Tamar Valley AONB since 2000.
His energy, knowledge and amiable
personality will be missed. This is
a recap of who he is, some of his
achievements here and his hopes for
the future of the Valley.
Originally from Bristol, Tim grew up in
various places in the UK. His father was
a Methodist minister and the family
moved to wherever he was posted. In
the early 1980s he graduated in rural
environment studies from Wye college,
the agricultural facility of the University
of London, and he’s been working in the
environmental field ever since. His CV
includes a mix of practical conservation
and policy development. He has worked
for Wildlife Trusts, as a contractor in
nature reserves and woodlands, on
environmental projects and on policies
within the tourism industry.
An Area of Outstanding Natural Beauty
is defined as ‘a precious landscape
whose distinctive character and natural
beauty are so outstanding that it is in the
nation’s interest to safeguard it’. There
are 38 AONBs in England and Wales.

www.tamarvalley.org.uk

and Callington, the Tamar Valley Centre,
the Woodland Riders Downhill Mountain
Bike Club, Cordiale, Working the Woods,
Marketing the Tamar Valley, mining and
market gardening history and dozens
of smaller scale local parish projects.
Everything has been achieved with the
help and dedication of people in the
Tamar Valley AONB staff team and with
support from many external partners.

In working with partners, rather than
focusing on policy work as some other
AONBs have done, Tim has concentrated
on sustaining the AONB’s structure and
economy through facilitating investment
in landscape schemes and recreation
infrastructure within the local area.

“We’ve managed to put a considerable
amount of money into the landscape and
I hope the Valley can take advantage of and
capitalise on, that. I hope the investment
brings the benefits to communities that
we envisaged when we started.”

“The Tamar Valley is geographically a
borderland and as such it’s been on
the edge of everywhere,” Tim says. “In
that sense it’s been overlooked, which
has been its saviour in many respects;
but at the same time there hadn’t ever
been a big investment in the landscape
and access infrastructure. Our job has
been to help people understand their
landscape. I think we’ve gone some way
towards that.”

As Tim starts his transition out of the
Tamar Valley AONB, he reflects on some
of the relationships he’s built here, one
in particular with Chair Neil Burden. “In
these sorts of jobs it’s sometimes difficult
for people to give you space; instead, the
natural inclination is to rein you in. Neil
Burden has allowed me the necessary
leeway to achieve the remit and the
necessary momentum to do something.
I owe a lot to him and that Partnership.”

During the last 11 years Tim and his staff
have delivered a series of imaginative
conservation, interpretation and
biodiversity projects in the Valley.

Tim has mixed emotions about leaving
the daily operation of the Tamar Valley
AONB office, but he says it’s time to make
a change. “I’ve been here a long time,” he
says. “I need to move on and the AONB
needs to move on. It needs fresh blood.
The organisation will reinvent itself and
with changes in funding and government,
it will evolve and that’s good.”

These include initiatives such as the
Mining Heritage Project, the 30-mile
long Discovery Trail, heath fritillary and
greater horseshoe bat conservation,
control of invasive plants, funding for
local allotments, tourism, food and
forestry groups, helping implement the
remodelling of Calstock village centre
as well as similar projects in Gunnislake

The search is now on for a new manager
for the Tamar Valley AONB, who will be
appointed early next year. Tim’s shoes
will be hard to fill.
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Cordiale – shape the
future of the Valley
Simon Bates, newly appointed Cordiale
Project Officer, describes a major, new EUfunded project involving the Tamar Valley
With its lush beauty, the Tamar Valley is
a gem, but how did it evolve and how
will our landscape and our people fare in
the future? We may seem to be tucked
away in a quiet corner of Britain, but we
are still affected by global issues, from
fuel crises to climate change. By working
with local communities, the Cordiale
project will try to make local livelihoods
and landscapes more resilient.
European funding is helping the Tamar
Valley AONB to work together with
teams from other protected landscapes
in south-west England and north-west
France to find ways to adapt in the face
of future challenges.

The project aims to;
• Show people how the landscape has
evolved over time
• Enhance the unique character of the
Valley, e.g. by re-establishing orchards
• Work with people in four parishes
(Bere Ferrers, Buckland Monachorum,
Calstock and St Dominic) to look at
using the land in ways that would help

us cope with climate change and rising
fuel and food prices
• Reveal the full value of our landscape,
e.g. by calculating how much fuel could
be harvested sustainably from woods
and hedges.

Why this project is important
In a modern, industrialised economy,
food, buildings, ways of life and
environments can all too easily start to
look the same. Protected landscapes
like the AONB can, however, retain the
distinct identity that makes them special.
There are still places where a hundred
varieties of apple can be found, where
timber, cob, thatch and stone buildings
survive, where great artworks are
created, where the community gathers
to celebrate local history in music and
dance, and where the quiet observer is
thrilled by a kingfisher or a sleek otter.
However, these qualities are easily
lost unless we act. North-west France
and south-west England share similar
maritime climates, traditional buildings
and hedged landscapes. We also share

challenges, such as the loss of traditional
knowledge, skills and wildlife, plus
creeping urbanisation as we struggle
to keep the local economy going. A
problem shared is a problem halved!

Project phases
Cordiale has four phases: ‘research’,
‘training’, ‘field trials’ and ‘dissemination’.
We are presently researching demand for
food, fuel, and energy in the four Tamar
Valley parishes. Training is underway as
well, on how to involve volunteers in
recording and conserving the historic
environment, generate woodfuel from
hedges, and expand the market for local
food.
In the field trial phase throughout 2012,
all the partners will be applying their new
knowledge ‘back home’, some of it being
‘re-learnt’ from the older generation, I
suspect. In the Tamar Valley, this task
falls to me! For eight years, I worked
with farmers to improve the quality of
wildlife habitats on Dartmoor. Now I’m
relishing the chance to bring local people
together to find practical solutions to the
problems we all face.

Horse and cattle graze marshland, PNR Marais du Cotentin © Tamar Valley AONB
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The project’s conclusion in spring 2013
will bring results from the field trials,
recommendations, and new resources
such as digital maps. I hope we will also
be celebrating positive, tangible changes
within the parishes, inspired by the
community.

Project partners
In Brittany, the Parc Naturel Régional
d’Armorique (a PNR, equivalent to our
AONB) stretches across 44 communes
(parishes) from the Île d’Ouessant in the
west, via the rugged Crozon peninsula,

to Morlaix in the east. Its strengths are
planning for wood energy, documenting
landscape change through photography
and the use of Geographical Information
Systems to map the landscape.
In Normandy, the PNR Marais du
Cotentin et du Bessin, a landscape of
marsh and bocage (hedged fields), are
working with the University of Plymouth
on the conservation of traditional cob
and stone buildings. The goal is to train
students, homeowners, architects and
builders, and create new, low carbon (but
high character) buildings for the future.

New farmers’ market in the PNR d’Armorique
open in the evening to attract people coming
home from work © Tamar Valley AONB

How to get involved

(XURSHDQ5HJLRQDO'HYHORSPHQW)XQG
7KH(XURSHDQ8QLRQLQYHVWLQJLQ\RXUIXWXUH

Between now and spring 2012, there are a number of ways that you can get involved:

Explore

)RQGVHXURS¦HQGHG¦YHORSSHPHQWU¦JLRQDO
/âXQLRQ(XURS¦HQQHLQYHVWLWGDQVYRWUHDYHQLU

We are making the 1840 tithe maps available – discover how land use has changed where you live.
Come along to our archaeological dig open days – touch the past!
Discover what food was grown in the Valley during the two World Wars, make a wartime meal and compare the taste
with a meal harvested from today’s landscape.

Create

Write a poem about a favourite walk – describe the places you love.
Bring your apples to be pressed into tasty juice.
Find out how you can save and generate energy at home – insulate yourself from rising costs.
Benefit from a farm wildlife and wood fuel audit.
Support community food production through cooperation between landowners and those who want to grow fruit and
veg and rear animals.

We want to involve all sections of the community. More details on these activities will follow, but if you
cannot wait, please contact me, Simon Bates, Cordiale Project Officer, Tamar Valley Centre, on 01822
835030, 07792 484049 or sbates@tamarvalley.org.uk.

Baling heather on the Monts d’Arrée in the PNR d’Armorique.
Could this be used as fuel too? © Tamar Valley AONB

www.tamarvalley.org.uk

Maison du Parc, HQ for the PNR Marais du Cotentin.
It is made from timber with earth walls © Tamar Valley AONB
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Cordiale parish profiles
We taker a closer look at the four areas within the Tamar Valley to
benefit from the project
Bere Ferrers
This is the most wooded parish. An aim
of the Cordiale project is to learn how
others are harnessing the power of
woodfuel, and then adapt the techniques
to the four parishes. Cordiale has funds
for farm woodfuel audits, so that the
energy potential can be realised.
On a recent visit to Brittany, we saw a
new community swimming pool in the
town of Morlaix, powered by wood
chip boilers using local wood. In Bere
Ferrers, some people are interested in
replicating the ‘Axwoods’ project in East
Devon, where 38 people have joined
a cooperative to help manage private
woodland and secure logs for fuel. Some
of the co-op members are now qualified
chainsaw operators.
Bere Alston Regeneration Partnership
Ltd (a charity) run an allotment and
employ youth worker Jen Potts. Cordiale
is eager to work with the Partnership to
generate employment opportunities.

Parish

Area
(hectares)

Population

Did you know?

Bere Ferrers

2,862

3,066

In Saxon times, it was called Birland, ‘bir’ meaning
a ‘spit’ of land.

Buckland
Monachorum

2,622

1,511

The Great Barn at Buckland Abbey, one of the largest
medieval barns in the country, was built around 650
years ago for the receipt of tithes from tenants.

Calstock

2,371

1,511

On the edge of St Ann’s Chapel is Sylvia’s Meadow, a
Cornwall Wildlife Trust nature reserve full of flowers
now extraordinarily rare in Cornwall. Small-scale
variations in soil chemistry and drainage provide a
niche for eight species of orchid (southern marsh,
common spotted, heath spotted, early purple, lesser
butterfly, greater butterfly and autumn lady’s tresses).

St Dominic

1,316

833

Unique amongst the four parishes, it has a ridge of
freely draining, base-rich soils centred on Corneal and
extending into neighbouring Callington.

Buckland Monachorum

Calstock

Buckland Abbey was the most westerly
Cistercian house in England.
The Cistercians – or ‘white monks’, on
account of their undyed habits – believed
in a life of austerity, prayer and manual
labour. The Cistercians’ skills as farmers
eventually made the order one of the
richest and most influential. It is therefore
appropriate that Buckland Food Growers
Group (established 2009) are growing
vegetables and rearing pigs and (shortly)
poultry on land leased to them by the
National Trust at Buckland Abbey. The
Tamar Valley AONB helped to get them
going with a grant.

Arguably, this parish has seen the most
dramatic changes in the landscape and
people’s livelihoods, and yet, it retains
a strong cultural identity. Calstock
Regatta dates back to 1873 and the
May Revels feature a giant aboard a
boat, maypole dancing, mummers and
Cornish music.

French colleagues in the woodchip boiler room
of a municipal swimming pool, Morlaix, Brittany
© Tamar Valley AONB

Calstock seen from the viaduct circa 1902-1914
© Calstock Parish Archive
Buckland Food Growers
© Tamar Valley AONB

Seeing the wood in the trees
© Tamar Valley AONB
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Cordiale is working with Tamar Grow
Local and Max Laithwaite to research the
demand for local food, fuel and energy,
with the aim of establishing at least six
‘hubs’ where the demand could be met
directly through cooperation between
local landowners, growers and service
industries.

A core aim of Cordiale is to help more
people to understand the evolution of
the landscape. We cannot plan for the
future before we understand the past.
We want to achieve this through art,
music, growing and making.
A fine example is the ‘Welcome Tree’ in
Albaston made by potter Rosie Fierek
and children of Delaware and Gunnislake
schools using copper, tin and manganese
mined locally.

www.tamarvalley.org.uk
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The Tamar and Tavy
estuary is internationally
important for wintering
birds, such as the little
egret. In response to the
warming climate, the
breeding population of
this ‘small, white heron’
rose from one pair in
1996 to 600 pairs in 2006!

Harrowbarrow & Metherell Agricultural
Society (HaMAS) is growing vegetables
on six acres owned by James Tancock.
The communities’ answer to the new
politics of the day is ‘Pig Society’ – 12
households sharing the rearing of six
Oxford Sandy and Black pigs. HaMAS
has recently planted a community
orchard.
PhD student Amy Nettley has researched
flooding at Cotehele Quay. Mixing
modern technology with the Calstock
Parish Archive, she has produced a film
showing the extent of flooding now and
into the future, to promote discussion
and local solutions.

Picking Strawberries © Calstock Parish Archive

St Dominic
Bohetherick was the birthplace of James
Walter Lawry, who visited Covent Garden
Market in June 1862 and found only
hothouse strawberries for sale. Sales of
Tamar Valley strawberries and daffodils
to London were made possible by the
arrival of the Great Western Railway
to Plymouth in 1849 and a pool of
unemployed mining labour. Every piece
of sheltered, south-facing land was
turned over to horticulture, with woods
sometimes blown up in the process!

Band of Hope c1900
Gunnislake Clitters (Copper) Mine
employed 192 people
between 1860-1890
© Calstock Parish Archive

The Tamar and Tavy estuary is
internationally important for wintering
birds, such as the little egret. In response
to the warming climate, the breeding
population of this ‘small, white heron’
rose from one pair in 1996 to 600 pairs
in 2006!
Medieval hedgebanks and roadside
verges around Hunter’s Oak, Radland
Mill and Mount Pleasant support diverse
floras, including bastard balm and
greater butterfly orchid. Old apple trees
in the orchards of the Cotehele Estate
support the nationally scare ‘appletree lace bug’. Another aim of Cordiale
is to set out where habitat should be
improved, created and/or linked to
ensure that populations of species – bats
for example – can take advantage of the
warming climate.

Loading granite setts
© Calstock Parish Archive

With a resurgence in cooperative farming
and community-supported agriculture,
there is a chance that fruit, flower and
vegetable growing will return to the
parish in force, bringing with it the
benefits of a vibrant landscape and local
jobs.

Gunnislake Clitters in the snow © Tamar Valley AONB

www.tamarvalley.org.uk
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Calstock’s archaeology
map goes interactive
An interactive map for the Heritage Lottery funded Calstock
Parish Heritage Project can now be found on the Tamar
Valley AONB website.
You can now view the first edition Ordnance Survey map for the parish of Calstock, dating back to the 1880s,
online. The map has extra layers displaying fascinating historical information, and you can even add more to it
yourself!

(Top left and bottom right) Screenshots taken from the Interactive Map © Tamar Valley AONB.
(Top right and bottom left) Picture taken during the excavation of the Roman Fort © Dr C Smart, Exeter University

How to use the interactive map
The map will display known archaeology across the parish,
from prehistoric barrows and medieval homesteads to modern
bridges, colour-coded by time period (prehistoric, Romano
British, early medieval, medieval, post medieval and modern).
Simply click on the map to view the record. You can search
either according to the type of archaeology or the time period
you are interested in. The information comes from the Cornwall
Council Historic Environment Record (HER), a database of
archaeology in Cornwall.
You can also view the information from a tithe map dating

8

back to around the 1840s, that can be superimposed upon the
Ordnance Survey map at the click of a button. The tithe map
was drawn up as a result of the 1836 Tithe Commutation Act
that allowed ‘tithes’, where originally 10% of produce was given
to the church, to be paid as a monetary equivalent. All land
holdings were mapped and details such as land use, field name,
landowner, tenant, size and rent due were recorded for each of
them. To use the interactive map to view the tithe records, click
on one of the shaded fields or holdings, and the record will appear.
You can search according to the name of the landowner or tenant,
or according to land use (choosing each from a pop-up list).
www.tamarvalley.org.uk
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We want YOUR local knowledge!
There is a section of the map onto which users can add their
own information about archaeology or indicate where they
may have found artefacts. This will help us build up an even
more comprehensive picture of the history of the parish,
and the information will be sent up to the Cornwall HER for
inclusion in their records. Any new records will help both
research and planning for the future.

New parishes to be added
Under the Cordiale project we will be expanding the
map next year. We hope to make available the tithe
maps for Buckland Monachorum, Bere Ferrers and St
Dominic. We’ll also be adding the archaeology points
for the whole AONB area, as well as listed buildings
information from English Heritage.

We would also like to know about the places you value within
the parish. Therefore through the map you will be able to tell us
about anything special in the landscape, from a view, to a tree,
to a building. We know it’s not just the protected sites that
people care about.
The map is available on our website at:
heritage.tamarvalley.org.uk.

(See pages 4-7 for more information on this project)

Community Excavation
Other work under the Calstock Parish Heritage Project has included a recent community archaeological
dig. Visit our website to find out what we discovered, and look out for a full article in the next edition
of The Valley.
Other activities have included fieldwalking, during which we found flint tools dating from 10,000 to
4,000 BC, and geophysics on the Cotehele Estate, where we’ve found evidence of previously unknown
medieval or earlier mining! Have a look at the Project Blog for more information.
www.tamarvalley.org.uk/projects/parishprojects

Pictures taken from the community excavation of Volunteers © Tamar Valley AONB

www.tamarvalley.org.uk
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Claire Roper teaching how to forage for wild food © Tamar Valley AONB

Nature’s Larder

Local ecologist, Claire Roper discovers rich pickings in the Tamar Valley this autumn
The Tamar Valley is an excellent place
to go foraging with its rich mosaic of
varied habitats and access via a good
system of lanes and footpaths. There
are many hundreds of kilometres
of hedgerow mimicking a linear
woodland with trees and shrubs such
as hazel, hawthorn, guelder rose,
bramble, dogrose for rose-hips,
blackthorn for sloes and bullace. A few
wild service trees can be found in this
area and although of little interest to
us now, would have been an important
food source in neolithic times. The word
“chequers” comes from the markings
on the bark and the service tree gives
its name to many pubs with the berries
once used in brewing.

Heathy areas, such as Kit Hill, are rich
in food plants with bilberry, gorse and
rowan. There are also many herbs which
persist later in the year, such as yarrow,
which makes a tea with many and various
healing properties.

The herb layer includes navelwort,
nipplewort, sorrel, pignut, nettle, wild
strawberry, ramsons, crow garlic and
jack-by-the-hedge. All times of year
afford the forager some interest but the
autumn is especially rich in fruits though
a surprising number of herbs are present
right through the year even with
the cold winters we have had recently.

Blackberries are one of our most popular
foods for free. Most of us remember
going blackberry picking as a child
and it is a great way to get children
interested in foraging for foods.

Fungi are less prevalent because of the
lack of ancient woodlands, much of
which was felled for mining. However,
honey fungus abounds, as does jelly ear mainly on elder, and a few spectacular
chicken-of-the-woods as bracket fungus
on older trees. Hedgehog fungus are
often to be found in good numbers,
and giant puffballs, penny buns and
chanterelles can be gleaned by the
sharp-eyed forager.

blackberry bushes. Blackberry bushes
are easy to spot once you have identified
them. One of their most identifiable
traits is the thorns that extend from their
branches – do be careful!
According to folklore legend, on the
10th October the Devil pees on the
blackberries and they become unfit to
eat. They are past their best by then and
often full of small worms so not so
palatable to eat as blackberries from
earlier in the season.
Claire Roper is a local ecologist
www.wildbydesign.co.uk
Here are a few more treats to collect:
Sloes
Common in hedgerows and an ancestor
of the Cultivated Plum.
They have a very sharp taste and are best
picked after the first frost as the skins
soften and become permeable.

Next time you are out and about in the
countryside or going past any green
space, keep your eyes open for

Sloe Gin Recipe
The flavour of the fruit is bitter, so the small plums are not suitable for eating. The bitter flavour is lost when making Sloe gin.
1 lb (450 g) sloes
1 pint (500 ml) gin or vodka
12 oz (350 g) sugar
1. Wash and dry the fruit, remove all stems, and freeze the sloes for at least a couple of days.
• By putting the fruit in a freezer it not only mellows the bitter flavour (simulating the “pick after first frost” tradition)
but also causes the juice in the fruit cells to expand and burst the cell walls.
2. Place the fruit in a suitable container, add gin, and shake twice a week for 4-8 weeks.
3. Transfer most of the liquid to a bottle.
4. Add the sugar to the remaining sloes.
5. Shake twice a day until all sugar has dissolved; this may take up to two weeks.
6. Mix this sweet syrup with the first unsweetened liquid. After three months strain the liqueur through a muslin cloth.
7. The liqueur should mellow for a couple of months before used.
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Rosehips
Both rose hips and rose petals are edible.
Roses are in the same family as apples
and crabapples, so the resemblance of
their fruits is not purely coincidental.
Rose hips also have a bit of the tartness
of crabapples and are a great source of
vitamin C.

All roses should produce hips, although
rugosa roses are said to have the best
tasting hips. These are also generally the
largest and most abundant common in
hedgerows.
Rosehips grow from late august –
November, again best to wait until the
first frost softens them before picking.

Seed of the hip is covered in hairs and
will need to be washed and strained
before use. During World War II when
imports of citrus products to Great
Britain were limited, tons of rose hips
were harvested there from the wild to
make rose hip syrup as a vitamin C
supplement for children.

Rosehip Syrup
500g Rosehips
650g Sugar
1. Bring 800ml water to the boil.
2. Mince the Rosehips in a blender or food processor.
3. Add the Rosehips to the boiling water.
4. Remove from the heat and leave to stand for 15 minutes.
5. Strain the mixture through a jelly bag and leave to drip.
6. Once all juice removed set the liquid aside and bring another 800ml of water to the boil, add the pulp and repeat steps
4 – 5 leaving to drain over night.
7. Combine both sets of juice and discard the pulp.
8. You should be left with approximately 1 litre of juice. Add the sugar and stir until dissolved.
9. Boil for approximately 2/3 minutes then bottle immediately in sterilised bottles.
Use mixed with hot water as a warming drink or drizzle over puddings and cakes.
Velvet Shank / Flammulina velutipesi

Navelwort (Umbillicus rupestris)
is easy to identify with its fleshy round
leaves set on a central stalk. It is common
throughout the Tamar Valley on the
Cornish and Devon banks where it
thrives in the stonewalls. Present all year
round this can be gathered as a walking
snack or in greater quantities as the
basis of a salad and has a pleasant taste
reminiscent of peapods.

When out foraging
please follow these
simple rules:
• Don’t keep picking from the same
areas, try and vary the location in
order to reduce your impact.
• Don’t strip the food resource bare,
only pick a small amount. Removing
all the flowers or seeds in one year
will largely eliminate the population
in the following few years.
• Pulling stalks from plants can
damage them and encourage
disease, if possible use a knife to
cut the stems.

Velvet Shank / Flammulina velutipesi
© Claire Roper

• The cap is approximately 2cm to 6cm in
diameter. Distribution: Found throughout
the UK deciduous woodland - especially
on dead elm trees. Months seen:
September to March.
The velvet shank is one of the few
fungi which grows in winter. The cap is
an orange-brown colour, and the gills
underneath are a creamy-orange colour.
• The stem is dark brown to black, and
distinctly velvety to the touch (hence the
name). There is no ring on the stem.
This fungi are edible, although it could
be easily confused with similar looking
species, so please get an expert opinion
before tasting any wild fungi. Perfect
edition to soups and stews as they act as
a brilliant ‘flavouring’.

www.tamarvalley.org.uk

Navelwort / Umbillicus rupestris in the
Tamar Valley © Claire Roper

WARNING! Do not
eat any wild plant
unless you are
100% certain of its
identification.

• If you can’t clearly identify
something, don’t eat it – there are
a number of edible plants that look
similar to inedible or toxic species
(e.g. cow parsley and fool’s parsley).
• Don’t pick from protected areas
such as wildlife reserves, sites of
special scientific interest (SSSI) etc.
– some of the endangered species
that are protected on that site may
be dependent upon the same
food plants that you pick!
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The team from CoaST introduce their innovative One
Planet Tourism Network and explain how they will be
working with the Tamar Valley AONB to benefit people
living and working in the area.
Who we are
CoaST is a tiny team working out of
a tiny office in west Cornwall, helping
businesses, individuals, organisations
and community groups across Cornwall,
Devon, the South West and the UK to
become more resilient, more resourcecanny, and more adaptive to all the
changes we currently face.
Examples include helping matchmake
between tourism businesses and the
local farmers who supply them, hunting
out solutions to renewable energy or
sustainable transport questions, helping
businesses win green awards and
certifications, working with businesses to
show their guests and customers what
they do, and getting everyone to work
collaboratively to enhance, enjoy and
protect the extraordinary landscapes
we operate in and from. And everything
connects to everything else. In a phrase,
we join stuff up. We do all this from
our website, which carries our CoaST
network – and it’s free!
We have hundreds of partners and great
people we work with, all over the South
West and now all over the world. But
we’re now focusing on the Tamar Valley,
to add our efforts to the remarkable
work carried out by its businesses,
community groups, networks and the
Tamar Valley AONB Team.
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What we will do in the Tamar
Valley:
1. Use the AONB’s Sense of Place
research to clarify what the Valley has
already decided it wants to promote, and
then develop some simple but cracking
tools to help Valley businesses and
residents do that easily, flexibly, and with
the right audiences in mind.
2. Provide intensive support to
businesses via workshops and online, to
plot out how green business practice in
the Valley can enhance the conservation
of the landscape and all the new Valley
developments; look at their marketing
appeal; and develop strong visitor
communication tools. You can see dates
for events below.
3. Work with the businesses and
organisations we talk to, to identify a
small group of Tamar Valley Champions.
They will receive extra support and
training, and become ambassadors
for the Valley and its multitude of
characteristics – heritage, history,
environment, leisure, food and art. If
you’re already interested, drop us an
email sharpish on info@coastproject.
co.uk and we can get right back to you!
4. Develop a simple, online Green Valley
map, highlighting green transport
options and green ‘destinations’ in
the area, e.g. cafés, accommodation
providers, food and drink outlets and
activity providers. All ideas are very
welcome; there are dozens of good

examples from different places – you can
see two from Cornwall here: http://www.
newquaymap.co.uk and http://www.
kingharryscornwall.co.uk/frl/map.
5. And finally, an event in the spring of
2012 to make the very most of all the
links between Plymouth, the Valley, and
the space in between, and shout loud
and strong about the long-standing boat
and train links, the historical and presentday vibrant themes around food, farming,
art and culture, and the simple joys of
living and playing in such a beautiful
Valley ... and to encourage the people
that live in the city and its environs to
make the fabulous journey into the Valley
– absolutely on their doorstep. Watch
this space for more information ...

Dates to remember – put them in
your diary, and email
info@coastproject.co.uk now to
register. They’re FREE – and for
this period only. Venues to be
confirmed, and we’ll email you
as soon as possible!
Valley Champions: intensive
training in a range of Valley
themes, including food production,
art, culture and social history,
landscape and habitat, mining,
heritage and industry
30th November
16th January

www.tamarvalley.org.uk
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CoaST top tips for Tamar
Valley businesses
• Join in, and join up: Join CoaST
– it’s free, and you’ll have access
to a treasure trove of information
and support on going green and
gorgeous: www.coastproject.co.uk
• Be canny – understand your
resources – how much water, energy,
and water you’re using or producing,
and use CoaST to help you get them
under control!

CoaST Staff and Directors. © CoaST

• It’s not just about the sausages.
So many businesses are proud to
have local bacon and sausages on
their breakfast table – but forget to
buy, or say that they buy, local art,
wood, building suppliers ... so go
local and do it loudly. Visitors really
want to know.
• A problem shared is a problem
halved. Use your own networks,
and the CoaST network, to find the
solutions to those problems waking
you up at 3am (you know you do it).
You’ll be amazed ...
• It’s good to talk. Talk to your
visitors and customers about what
you’re doing; what didn’t work;
what has been a blinding success;
and ask for their help. You might be
astounded at how much they love
to be asked. And that includes your
supply chain ... it’s all about making
the connection.

www.tamarvalley.org.uk
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Winter
Workshops & Events
This year the Tamar Valley Centre will be running a series
of workshops and events throughout
Autumn & Winter.
Each will give you the skills and inspiration needed to
make your own homemade gifts and decorations.
Sat 12th November, 10.30am – 4pm

Beginners Jewellery Making

An introduction to the techniques needed to create your own jewellery or the
perfect gift for someone.
£45 including materials and refreshments, please bring lunch.
Sat 19th - Sun 27th November, 10am - 4pm

Art Exhibition in aid of St Luke’s Hospice
Registered charity
number is 280681

Come and view the work of local artists, there will be opportunities to see
them at work and find that perfect Christmas present! We will be giving away
various pieces donated by the artists. Sign the visitors book to be in with a
chance of winning. FREE
Sat 19th November, 10am - 4pm

Upcycling Workshop; Creating Christmas Gifts

A chance to recycle your old clothes/material and turn it into a brilliant
Christmas gift!
£25 per person; please bring old clothes to cut up and lunch
Sat 10th December, 10am - 4pm

Upcycling Workshop; Christmas Decorations

A chance to recycle your old clothes/material and turn them into wonderful
Christmas decorations! £25 per person; please bring old clothes to cut up and
lunch

Booking Essential: e: bookings@tamarvalley.org.uk / t: 01822 835030
Tamar Valley Centre, Cemetery Rd, Drakewalls, Gunnislake, Cornwall PL18 9FE
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