
Bramley’s Seedling (cooking apple) 
Bramley is the classic cooking apple, much appreciated 
for its taste and cooking quality. It originated in 
Nottinghamshire around 1810. 
    Our tree has been reluctant to fruit, but it produced 
a bumper crop in the hot summer of 2020. That year 
we picked about half the crop on 6 August, when the 
apples were a uniform green in colour and ripe enough 
for cooking. Of the remaining apples, many dropped as 
windfalls over the next month; those still on the tree 
were picked on 10 September. By then the green 
colour was tinged with red, and the apples were ripe 
and juicy. 
    This year’s crop (2021) was modest and many of the 

apples dropped as windfalls. Those still on the tree were picked on 3 October, six days before 
Apple Day. 
    Our tree wants to be bigger than the space we have for it, and we have to prune hard to 
keep it within bounds. It’s grafted onto dwarfing rootstock and the tree could topple if it grew 
too big – another reason for pruning hard! 
 
 
 
 
 
 
 
 
 
 
 

Cottenham Seedling (cooking apple) 
This is a local variety, raised by Robert Norman at Cottenham 
around 1920. At one time it was grown commercially in the 
orchards north of Cambridge.  
    Our tree is growing in a cramped, difficult site. The soil is 
poor and the tree is shaded by the library building for much 
of the day. It produces a good number of apples but, perhaps 
not surprisingly, the quality is poor. 
    The metal label on our tree says “pick mid-Oct, use until 
Mar”. Unfortunately the apples rot on the tree and drop off 
long before October. The solution is to pick early, before the 

apples start to rot, and ripen them in storage. In the hot summer of 2020 we picked on 3 
August and the apples were ripe within 3-4 weeks.  
    This year’s picking date was 16 August 2021. The best of the crop was stored for a short time 
and then used to make apple puree for our Apple Day apple crumble. The remaining apples 
were distributed immediately via the rummage box at 30 Rock Road. 



Crimson Newton (cooking apple) 
The name of this tree recalls Isaac Newton (1642-1726), the 
scientist, mathematician and alchemist who was associated 
with Trinity College, Cambridge for many years. However 
Crimson Newton has nothing to do with either Isaac Newton 
or Cambridge. 
    Crimson Newton was discovered in 1921 in Hertfordshire. 
It’s a sport of Newton Wonder, a cooking apple which was 
raised at King’s Newton, Derbyshire around 1880. A sport is 
a naturally occurring genetic mutation which causes one 
branch to be different from the rest of the tree; in this case 

the apples on the branch will have been different in taste and colour. 
    The metal label on our tree says “Pick mid-Oct, use until Mar”. This is perhaps optimistic. It’s 
prudent to pick the apples in September and use them on Apple Day. 
    Crimson Newton is one of our two biennial trees, the other being Murfitt’s Seedling. Very 
conveniently, they crop in alternate years. This year (2021) Murfitt’s Seedling bore fruit and 
Crimson Newton didn’t. Next year we expect to have a crop from Crimson Newton, but not 
from Murfitt’s Seedling.  
 
 
 
 
 
 
 
 
 
 

Ellison’s Orange (eating apple) 
Ellison’s Orange is an early-season eating apple, originating in 
Lincolnshire around 1900. The metal label on our tree says 
“Pick mid-Sep, use until Oct.” The apples have a tendency to 
rot on the tree, and in 2019 we sought advice at the Botanic 
Garden Apple Day.  
    We were told that Ellison’s Orange is a special case because 
it ripens so early. The usual test for ripeness is to lift an apple 
gently; if it detaches from the tree, the apples are ready to 
pick. If Ellison’s Orange gets to that stage, it’s too late! Better 
to pick when the apples are still firmly attached, then store 
for a week before eating. 

    In 2020 (the very hot, dry summer) we picked on 17 August. The apples ripened quickly in 
storage and on 28 August a snap decision was made to distribute them NOW, using the 
rummage box outside 30 Rock Road. They were much enjoyed by passers-by and by workmen 
who were laying a power cable for Addenbrookes. 
    This year we picked on 16 August 2021. The crop was disappointing in both quantity and 
quality, but the tree will have been recovering from the bumper harvest of 2020. 



Histon Favourite (cooking and eating) 
This is a local variety. It was raised by John Chivers at 
Histon, Cambridgeshire around 1880. The apples cook 
well when first picked. They sweeten in storage and can 
then be used as an eating apple.  
    The metal label on our tree says “pick late Sep, use 
until Dec.” In practice there’s no evidence to suggest 
that the apples will last in storage until December. 
    In the hot summer of 2020 we picked on 14 
September, in time for Apple Day four days later. The 
apples were already overripe, so we should have picked 
earlier. 
   The summer of 2021 was cooler and wetter, and we 
decided to pick on 13 September. This seems to have 

worked well. The windfalls were inhabited, probably by codling moth, but the apples we picked 
were in better condition. As in previous years, the crop was bountiful. 
    Our Histon Favourite tree toppled in the autumn of (probably) 2015, due to high winds and 
wet ground. It had been allowed to grow tall and the highest branches acted as a sail. It was 
pulled upright and staked, and we now work hard at restricting its height! 
 
 
 
 
 
 
 

John Downie (crab apple) 
Our crab apple is an English variety, but it has a 
Scottish connection. It was raised in Lichfield in 1875 
by a Mr E Holmes. He named it after his friend and 
fellow nurseryman, John Downie from Scotland. 
    The flowers are a good nectar source for 
pollinators. They’re useful for pollinating other apple 
varieties, which is one reason why a crab apple tree is 
often included in a mixed orchard like ours. 
    The apples themselves have a high pectin and acid 
content, and this makes them good for setting jams 
and jellies. John Downie is said to be the best variety 
for making crab apple jelly.  
    The apples on our tree are ready for picking in late 
August and early September. Unfortunately they’re 

fiddly to prepare, and few of us have the time or energy to make crab apple jelly. Most of our 
apples end up in the compost bin. 
    We’d be glad to hear from anyone who has found a quick and easy way of using crab apples. 
Has anyone tried juicing them? 
 



Lord Burghley (eating apple) 
 

This is a Victorian variety with aristocratic 
associations. It was raised at Burghley Park, 
Stamford (home of the Marquess of Exeter) and 
first fruited in 1834. 
    Our tree was sickly for some years and is still 
reluctant to fruit. It flowered well this year (2021) 
but the fruit was disappointing. Only a few apples 
survived until the end of September, and their 
quality was poor. The photograph on the left was 
taken in 2018.  
    The metal label on our tree says “Pick late Oct, 
use until Apr”. A more likely picking time is 
September, when the apples are hard and tart. At 

this stage they have a good flavour when cooked. They’ll ripen in storage and will make a tasty 
eating apple when fully ripe. It’s unlikely that they’ll last until April, but you never know! 
 
 
 
 
 
 
 
 
 
 
 

Murfitt’s Seedling (cooking apple) 
 

This variety originated in Cambridgeshire 
around 1880.  
    The metal label on our tree says “Pick 
mid-Oct, use until Jan”. However we’ve 
found it prudent to pick in September, 
and we haven’t tried to store the apples 
for any length of time. 
    Our tree is biennial, which means that 
it bears fruit every other year. We have 
two biennial trees, the other being 
Crimson Newton. Very conveniently, they 
crop in alternate years. This year (2021) 

Murfitt’s Seedling bore fruit and Crimson Newton didn’t. Next year we expect to 
have a crop from Crimson Newton, but not from Murfitt’s Seedling.  



New Rock Pippin (eating apple) 
This is a local variety, raised in Barnwell around 1820. 
Nowadays we rely on imported apples for most of the 
year, but they weren’t available in the 1820s. Instead, late-
season “keeping” varieties like New Rock Pippin were used 
to extend the apple season.  
    Picking time is October, when the apples are hard and 
tart. After two months in storage the apples have softened 
and their flavour has developed. At this stage they can be 
eaten raw or used in cooking; in either case they’re very 
tasty. 
    The metal label on our tree says “Use until May”. 
However we’ve found that the apples deteriorate if kept 
beyond December. 

Our tree toppled during wet, windy weather in autumn 2016. It had been allowed to grow tall 
and the highest branches acted as a sail. In addition the tree was unbalanced, the bulk of the 
growth being towards the south. We dealt with the emergency by removing excess growth 
from the tree. It still leans to the south, but it seems to be stable and new growth has 
appeared on the northern side. Nowadays we’re careful not to let it grow too tall! 
 
 
 
 
 
 
 
 
 
 

St Edmunds Russet (eating apple) 
This variety is in the National Fruit Collection under the name of 
St Edmund’s Pippin. It was raised at Bury St. Edmunds around 
1870. The photograph on the left is from the National Fruit 
Collection website. 
    Our tree is a problem child. In the bumper harvest of 2020 it 
produced a large number of small, poor quality apples. As so 
often happens, the larger apples dropped as windfalls. This year 
(2021) we counted six apples on the tree! We’d like to improve 
the yield and quality. Can anyone offer any suggestions? 
    Russet apples are usually hard when picked. At this stage 

they can be eaten raw or used for cooking, and they’re particularly tasty when cooked. If 
stored at room temperature for a few weeks, they soften and become juicy. Fully mature 
russets are pear-like in flavour. 
   The metal label on our tree says “Pick mid-Sep, use until Oct.” A more likely picking date is 
some time in August.  



Thoday’s Quarrenden (eating apple) 
This is a local variety, found by R.E.Thoday at Reedground Farm, Willingham in 1949. It’s 
thought to be related to Devonshire Quarrenden, an old variety which was first recorded in 
1678. 
    Our tree was planted in the shade of a plum 
tree which had been in the garden for many 
years. The trees were too close together, and 
the Thoday’s Quarrenden only began to thrive 
when the plum tree became sickly. It was clear 
by 2018 that we had to choose between the 
Thoday’s Quarrenden and the plum; we 
couldn’t have both. 
    This autumn one of the FRRL trustees started 
to cut the dead wood from the plum tree, and 
found evidence of a silver leaf infection. The 
decision was made to fell the tree. When this 
was done, it became clear that the roots had 
started to rot. If left in place, the plum tree 
might well have toppled this winter. 
    Meanwhile, the Thoday’s Quarrenden 
produced its first good crop this summer. The 
photograph on the right was taken at the end 
of August 2021. The apples are red with tasty 
white flesh, attractive to children and adults 
alike. The metal label on the tree says “Pick 
early Oct, use until Feb”, but this year’s 
experience suggests that we should pick in 
September at the latest.  
 



Wayside (eating apple) 
This is a local variety. The National Fruit 
Collection website tells us that it was 
raised in 1930 by a Miss Cunningham at 
Cambridge. 
    Our tree was originally planted 
between the Lord Burghley tree and the 
library. It was moved to its present 
position after the garden door and steps 
were installed in 2014. By then it was 
five years old and already bearing fruit. 
Not surprisingly, it took several years to 
recover from the move. 
    The present position is shady and 
cramped, too close to the boundary 

hedge for comfort. On the plus side, the soil on this side of the garden is good. One of the 
gardeners has made it her business to keep the hedge trimmed, and this has helped the tree 
enormously. It seems to coexist happily with the cardoon which we planted close by. 
    The metal label on our tree says “Pick late Sep, use until Nov.” However the apples have a 
tendency to rot on the tree, and we find it best to pick in August and allow them to ripen in 
storage. They’re hard and tart when picked, best used for cooking. In storage they become 
softer and sweeter, and the colour changes from green to yellow. 
    This year’s crop was the best so far. Some of the apples were used to make puree for our 
Apple Day apple crumble. 
 
 


