Groomsport Community Orchard
As part of the Groomsport in Bloom initiative, the Groomsport Village Association
has planted a small community orchard of five apples trees in the village.

The apple trees were purchased with a grant form Ards and North Down Borough
Council and they are planted at The Hill, just a few hundred metres from the
seafront, with the permission of the Northern Ireland Housing Executive which
owns the land,.
Three of the trees are native Irish varieties. There are two dessert apple trees “Irish Peach” and “Ross Nonpariel” - and a cooking apple tree - “Ecklinville”.
There are also two crab apple trees, “John Downie”, which originated in
Scotland.
The trees were supplied by Alan Crawford of Groomsport Garden Nurseries who
sourced them from a specialist nursery in County Cork. They were planted by Tim
Stapleton of Hedged About.
On the following pages are details about the apples and how to use them.

Irish Peach

 Irish Peach is a small dessert apple that was discovered in County Sligo and
first recorded in 1819.
 Blossoms from late April.
 Ripens in early August, earlier than most dessert apples.
 Best eaten straight form the tree as it does not keep well.

Ross Nonpariel

 Ross Nonpariel was discovered in County Meath in 1802.
 Produces a russet coloured apple - not too crisp.
 Ripens in late September / early October.
 Keeps for several months if refrigerated.

Ecklinville

 Ecklinville was bred by a gardener named Logan at Ecklinville (or
Echlinville), near Portaferry, some time before 1800.
 A cooking apple that is good for baking and making apple sauce. (See
recipe below.)
 Ripens in late September / early October with a partial brownish/red flush.
John Downie

 John Downie is a crab apple named after the horticulturalist who first bred it
in Edinburgh in Victorian times.
 Produces soft pink buds and white flowers in May.
 Provides nectar for bees.
 Produces orange / red fruit in October.
 Great for making crab apple jelly. (See recipe below.)

Recipe for Apple Sauce
Ingredients
 225g/8oz cooking apples, peeled, cored and chopped
 ½ lemon, zest only
 2 tbsp water
 15g/½oz butter
 1 tsp caster sugar

Method
 Put the apples in a saucepan with the lemon zest and water. Cover and
over a low heat until they are soft and mushy.
 Take off the heat and beat in the butter and the sugar. Cool.

cook

Recipe for Crab Apple Jelly
Ingredients






2 kg crab apples
1.5 litres water
1 lemon, sliced
1 cinnamon stick
Approx 750g granulated sugar

Use ingredients in these proportions for smaller amounts.
Method
 Cut the apples into chunks without peeling or coring and place in a preserving
pan with the lemon, cinnamon and water.
 Bring to the boil and simmer gently for about 1 hr until the apples are very soft
and pulpy, stirring occasionally.
 Cool for 10 mins then spoon the fruit pulp and liquid into a jelly bag and leave to
strain into a large bowl for at least 12 hrs or overnight.
 Discard the pulp remaining in the jelly bag. Measure the strained juice and pour
it into a large pan (or the clean preserving pan) with 450g of sugar for each 600ml
of juice.
 Heat gently, stirring, until the sugar has dissolved. Bring to the boil and boil
rapidly for about 15-20 mins.
 Remove the pan from the heat and test for setting point by spooning a little of
the hot jelly onto a chilled saucer. Leave for 2-3 mins then push your finger
through the jelly – if it wrinkles it is ready. If the jelly is still runny, boil for a further
few mins then test again.

