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AIt feels like Autumn is
already here so we
might as well make in

roads into garden plans and
winter projects. Here are a few
things to consider before start-
ing any tree planting in the
garden this winter.

When purchasing, avoid
trees with broken or dead
branches, tears and abrasions
on the stem and any obvious
pest or disease. Choose a tree
with an evenly balanced crown
and a good central leader.
Trees come in various sizes
from 1 metre up to 10 metres.
Small trees are cheaper to buy,
easy to handle and will gener-
ally establish quicker, but you
will have to wait longer for the
desired effect. Large trees give
instant impact, they require
more aftercare to aid their
establishment and you may
require professional help when
planting really large specimen
trees.  

There are several ways trees
are supplied by nurseries, gar-
den centres and tree or land-

scape contractors ie:
• Bare root – these trees are

lifted out of the ground in
late autumn or winter and
come with no soil around
the root system. A sign of a
good bare root is a large
evenly branched root system
with a high percentage of
fine roots. These trees can
be planted from November
to March and trees of vari-
ous sizes can be supplied as
bare root.

• Root balled – These trees
are grown in an open field

and lifted with specialist
machinery that contains the
soil undisturbed around the
root system this is then
wrapped tightly in Hessian
and secured with a wire
mesh which should not be
loose. Larger trees are often
supplied using this method.
These trees can be planted
from October to April.

• Containerised – These are
trees that have been grown
in the open field and then
potted in there final contain-
ers and then grown on to

create a fibrous root system.
You should take care not to
purchase trees which have
been in the containers too
long and are ‘pot bound.’ A
sign of this is when tree
roots can be seen growing
out through the bottom of
the container. They are best
planted during the dormant
season but can be planted all
year round given the correct
aftercare.

Once purchased ensure cor-
rect delivery procedures are
carried out. Stress that the tree
roots (in the case of bare root
trees) are kept moist and cov-
ered at all times, small trees
can be bagged in groups but
larger trees should be bagged
individually. When tree roots
are left out to the open air
even for a very short space of
time they begin to desiccate
and fine root hairs die, the
more that die the less chance
of survival as they are not able
to absorb water and nutrients.
Root drying is not a major
problem when you transport
rootballed or containerised
trees as their roots are nicely

protected, however you should
make sure the container or root
ball is moist and not dried out.
Any reputable nursery or gar-
den centre will ensure that the
time from when your trees
come out of the ground or
heeling in area to the time they
are delivered is kept to a mini-
mum. 

It is important to store your
trees correctly if you do not
intend to plant them straight
away after delivery. The bare
root and root ball trees should
be ‘heeled in’ this means plac-
ing the tree in a shallow trench
and covering the roots with
soil or mulch temporarily.
Containerised trees should be
placed securely where they
cannot get blown or knocked
over. Regular watering keep-
ing the roots moist at all times
is essential.

Next month…..‘How to
Plant’. If you need any further
information on native trees or
indeed any other tree matters
please contact  us at The Tree
Company, Ballydehob, Co
Cork 028 37630 or email us at
info@thetreecompany.ie

What are we eating?
Where does it come
from? How did it get

here? Could we grow it locally?
These are just some of the ques-
tions being considered by the
recently formed Ballydehob
Food Group. What the partici-
pants of this group have in com-
mon is a concern for the future of
our food , and a belief that “there
could be a better way”.

Food is fundamental to life
and health, and in former times
people produced locally most of
what they ate.   Over the past
few decades, however, the
increasing dominance of super-
markets and industrial-scale food
production has warped the cul-
ture of food in much of the
industrialised world, to the extent
that food has come to be seen as
a means of generating profits
rather than a fundamental part of
life, along with clean air, water,
warmth and shelter. We have

been brainwashed into just pick-
ing up processed, packaged items
from the supermarket with no
notion of their origins or how
they are produced. As people
have been removed from farm-
ing, and farming from our vil-
lages, we feel that so too has
been removed all the things that
our food is lacking in to-day and
in most cases a reduction in basic
animal and poultry welfare stan-
dards.

As the availability of cheap
fossil fuels declines, more local-
ly-grown food will be impera-
tive. Locally-produced food also
inspires and creates local jobs.
How resilient are our communi-
ties in the face of the various
challenges posed by economic
instability, peak oil, climate
change, the collapse of honeybee
populations worldwide and
more? How would we feed our-
selves if there were to be no food
in our shops next week, next

month or next year?
These considerations alone

raise a multitude of other ques-
tions. The Ballydehob Food
Group would like to look at all
these issues and work towards
creating local solutions. The
group hopes to draw on the expe-
rience of other communities that
are looking at the same issues,
while also bringing its own ideas
and local perspectives through
being part of a national network
seeking to develop self-reliance
amongst communities. The group
aims to achieve this through cre-
ating a system of growing, manu-
facturing, processing and making
available, food that is regionally
based and grounded in the princi-

ples of justice, fairness and sus-
tainability.

The Ballydehob Food Group
feels that “where each of us takes
personal responsibility as, citi-
zens, parents, teachers, politi-
cians, farmers, and consumers;
we can build a strong, sustain-
able, local and regional food sys-
tem that ensures access to afford-
able, nutritious and cultural food
appropriate for all people all year
round. We may, of course, need
to develop a palate more in keep-
ing to the seasons and to the vari-
ety of foods most appropriately
produced for this climate!”

If you would like to get in
touch with the group or find out
more about the group please con-

tact:
ballydehobfoodgroup@gmail.com
or phone 028 25978. New mem-
bers are always welcome.
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