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Master Composters trained and ready to go
As someone who is new to growing their own fruit & veg and running an allotment I started
the Master Composter course with a degree of uncertainty as to what it entailed.
The lovely venue of the Pavilion in Laxey Glen
Gardens was very informal with a good mixture of
people, from all over the Island. Their interests range
from running allotments to general gardening; plus 1
Maughold Commissioner and 2 Douglas Corporation
workers - whose specific jobs are running their
composting site and also the shredding equipment. All
in all over 20 people were there.
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The Master Composter gang
We soon settled down to an interesting introduction from
Stephanie Gray, from the DLGE, on waste and recycling on
the Island; and why composting is an important part of reducing the waste stream by reusing
a valuable resource and increasing the productivity of the land at the same time.
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Jane Griffiths and Heather Jackson, the 2 representatives from Garden Organic in Coventry
(formerly the Henry Doubleday Foundation), gave us all a brief overview of their work at the
centre; and then what we would be doing over the 2 days of the course.
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We started with a description of what an MC does and how we should promote home
composting, including a quiz on waste on the Island and in the UK, where if the teams got
maximum points they won packets of organic seeds!
The highlight of the morning was a visit to the Southern Amenity site to see it’s very
successful windrow system of composting. Windrow is a word used to describe large
triangular-shaped piles of shredded green waste which build up heat inside from the microbes
feeding on it. There are different microbes for high and low temperatures and the Douglas
Corporation guy said he’d recorded temps in theirs of over 60 degrees! The piles are turned
regularly to help the process and in about 6 weeks the Southern residents, who originally
brought their garden cuttings to feed it all, can have bags of compost for a small charge.
We wound up the first day with Jane explaining the different
types of composting: i.e. hot/cool (most common with
household), what you can & can’t compost (putting meat in is a
no, no!)….and finally how making your own compost seriously
reduces what goes into your bin and, therefore, the incinerator!

Latest News:
• 350 Climate Change
International Day of
Action is on
Saturday 24th
October, with events
being organized
throughout the IOM.
Further details in
press and on the
radio or visit
www.350.org

Phil puts his new found
knowledge to good use

Day 2 got off to a fun start with the ‘virtual compost game’, as
we were challenged to pick the right/wrong materials to compost
from a signboard covered in possible compostable materials ranging from egg shells, Cushag, cardboard, to cat litter!

The afternoon session began with a tour of the outdoor composting area where many
different types of bins from ‘Daleks’ to ‘Cones’ were set up. There was another competition
to see who could assemble a real natty composting bin made in Scandinavia from recycled
plastic. It snapped together and had a hinged front so you could access the compost easily –
this was by far the best design of bin I’d seen and it went together in minutes…..my team
won this comp’ so we got the seeds!
Heather then set up the microscope over some soil which magnified onto a screen a
fascinating array of tiny creatures all scurrying around from springtails to nematodes to worm
eggs. After seeing this you’d never feel the same about walking over a bare bit of ground - as
there was so much life in what was only a 6cm square of soil particles.
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Community Wind Farms - Models

Will there be a community
wind farm ‘revolution’ in
the Isle of Man?

A community wind farm can take a permission for a 15th wind turbine which
number of forms.
would be located adjacent to Falk’s 14
turbines. Falk provided free of charge,
In one form you buy shares and
the environmental impact assessment
become a part owner of the wind
farm. Usually this style of ownership details, as used in their original
planning application. With this
has a number of rules that control
assistance the planning permission was
how the venture is run.
granted.
For example you would typically
Falk then suggested that they install
have a single vote on any annual
and
operate (for a fee), the 15th
general meeting resolutions
that
irrespective of the number of shares turbine. Falk further suggested
th
they
purchase
the
15
turbine
and
you own. This prevents the venture
Fintry could buy it from them via a
being taken over by a single large
lease back arrangement.
investor.
So effectively Fintry receive the
In another form of community
scheme the wind farm is owned and income from one fifteenth of the wind
farm (less operational and financing
operated by a company and the
company provides funds that can be costs), and after the lease back period
will own one fifteenth of the wind farm,
distributed to the local community
and all for a minimal financial outlay
via a controlling committee or
and risk.
organisation.
In this form of community wind
farm the local community benefits
by having funding for local
measures, such as a local school
facility, which would otherwise end
up not being funded.

Fintry has received the
first income from the
community wind farm
and has used the
money to insulate the
lofts of approximately
half the houses in the
village.

Yet another community wind farm
model was described in a recent
visit to the wind farm at Fintry, just
north of Glasgow.

Fintry has received the first income
from the community wind farm and has
used the money to insulate the lofts of
approximately half the houses in the
village of Fintry. This is a great example
of the benefits that a community can
gain from having a wind farm close to
the community.
Many thanks to Bill Acton of the Fintry
Development Trust for the time taken
to describe the Fintry model, and for
showing us around the wind farm. Bill’s
enthusiasm for the scheme is infectious.

In this arrangement Falk
Renewables, a wind farm
development company, gained
planning permission for a 14-turbine It is also very impressive standing next
to a 2.5MW, 80m tall wind turbine in a
wind farm close to the village of
howling gale (the tail end of a hurricane
Fintry.
as it passed over the UK) and in
Some local activists had been
horizontal rain.
discussing the possibility of a ‘village
For more information please see
owned’ wind turbine for some time,
so they contacted Falk and asked if www.fintrydt.org.uk
they could have some community
involvement in the wind farm.
Article by George Fincher MEAC
After some talks it was decided
that Fintry would apply for planning
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1st International ‘No Plastic Bag Day’
It’s ‘Fine to decline’ - ‘Choose to refuse’
On September 12th Andrew, Muriel
and Hilary set up their stall in the
Strand Shopping Centre ready to do
some guerrilla bagging and promote
the Marine Conservation Society’s
first International No Plastic Bag
Day.

at home.

Whether you worry about the
number of plastic bags that end up
in the sea endangering animals, the
amount of oil used to make them or
the sheer waste of manufacturing
one – use bags at all, most people
seem to agree that plastic bags are
a problem in modern society.

The first No Plastic Bag Day was a
good, if small, beginning and we

When approached in Douglas most
surprised shoppers were aware of
the plastic bag problem and
accepted a cloth bag-especially
when they realised that morsbags
are FREE. They are made from old
curtains and duvet covers. Some
embarrassed shoppers made
excuses blaming shopkeepers for
giving out the bags saying, ‘They
gave it to me.’ Or they admitted, ‘I’ve
got lots of bags at home / in the car.
I just forgot to bring one with me
today.’

Zero Waste Mann finished up with
dozens of plastic bags, which they
displayed during their annual street
collection on Saturday September
19th.

hope it will become an annual event
with more shops on the island taking
part and declining to give out plastic
bags. An increasing number of
outlets do now provide re-usable
bags
With the help of prisoners from IOM
Prison at Jurby we are looking
forward to 350 Day on October 24th
when Zero Waste Mann will start to
give out a ‘limited edition’ of 350
morsbags.
If you would like to help us make
the bags either bring your material to
the Green Centre on a Saturday.
Come and collect the sewing
instructions or download them from
the morsbags site
www.morsbags.com

During the day Hilary was able to
help some youngsters to choose
some material and sew their own
bags using an electric sewing
machine, which was great novelty
for them. Several people took copies
of the instructions for making bags

If you’re a shopkeeper remember
‘It’s fine to decline’ and don’t hand
out plastic bags.
If you’re a shopper ‘Choose to
refuse’ any plastic bags.
Article provided by Muriel Garland ZWM

Hilary helps another
youngster to make a
morsbag

If you would like to
help us make more
bags either bring your
material on a Saturday
to the Green Centre or
come and collect a kit
and set of sewing
instructions.
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‘Ere we-go - electric motoring dreams in blue
At long last car drivers in the Isle of
Man finally have a realistic electric
alternative - albeit a slightly expensive
one - to the ‘infernal’ combustion engined
motorcar.
Local businessman Steve Burrows, and
self confessed e-Go maniac, is importing
a range of Citroen C1 ‘superminis’ fitted
with electric motors rather than petrol
engines.
Converted by a specialist company in
the UK, the C1 ev’ie is in every other way
a normal small car; save you plug it in to
the mains to recharge the battery rather
than squirt it full of a liquid fuel – so no
smelly, hazardous fumes etc to breath in
at the filling station.
Steve says there are several
advantages to the conversion approach
over a bespoke designed and built car,
not least the ease at which the vehicle
can be obtained.

The ev’ie is in every
way a normal small
car; save you plug it in
to the mains to fill up
rather than squirt it
full of liquid fuel

Essentially all the Electric Car
Corporation (ECC) do is drop out the
petrol engine and shoe horn in an
electric motor and a battery pack under
the bonnet, connect the electric motor to
the existing gearbox and drive
mechanism, replace the petrol tank with
another set of batteries; and off you go.
The ‘mechanicals’ and tyres still need
servicing as would a normal car, and this
can be carried at either a Citroen dealer
or your own garage; but the electric
motor and batteries are virtually
maintenance free. The vehicle body is
covered by Citroen’s anti-rust warranty
and ECC warranty their parts. Batteries
are expected to last 3000 recharges,
which equates to several years of
average mileage.
Steve very kindly arranged a test drive
for me. So how does it compare to its
petrol fuelled cousins; and is it a viable
proposition for Manx roads?
Sitting in the driver’s seat there is very
little that gives away its electric
credentials other than an additional dial
attached to the dashboard; which when
the ‘ignition’ is switched on lights up
several LEDs to indicate battery charge.
However, when the key is turned you

can immediately tell this is a completely
different animal to its cousin – no
whirring starter motor or exhaust noise –
just continued silence.
Initially it is a bit disconcerting as you
are not sure whether all systems are go,
but once the gear stick is pushed
forward, the handbrake released, and
some downward pressure is applied on
the accelerator pedal you are quickly
assured it is working.
Acceleration is steady rather than
rapid, and as the vehicle runs in a fixed
gear, in this case second gear, all you
have to do is concentrate on the
steering and braking.
Heading out of the Ballacottier
Business Park – Steve parks the demo
car up at the electricity hook-up point
outside the MEA HQ – I set off uphill
towards Foxdale.
It immediately became apparent the
vehicle is not going to win any hill climb
races, as the climb up towards the top
of the Lhergy Cripperty was achieved at
a very sedate 30mph; and we hadn’t
gone more than a few yards before we
had other drivers tail-gating the little
ev’ie. As it happens the speed limit is
30mph here anyway – so what’s the
problem?
Once we crested the rise the car
speeded up quite quickly to a fairly brisk
50mph, more than enough to keep up
with the flow of traffic; and Steve
remarked he has seen 60mph on the
speedo on some occasions.
Interestingly, your eye is more readily
drawn to the gauge showing the
amperage; especially as when it goes
into a negative territory it is indicating
the battery is being recharged. Apply a
heavy foot though and the reading
heads north of 250, indicating your
range is being eaten into at a faster
rate, so it encourages the application of
a light touch and a smoother, less
hurried style of driving. Steve says the
range should be about 65 miles with
careful driving; but a ‘racy’ style, extra
passengers or lots of hill climbs will
probably knock 5 or so miles off that.
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Ev’ie road test cont by Andrew Jessopp ZWM
However, still plenty for most return
journeys to and from anywhere in the
IOM. No doubt owners will soon learn to
adapt their driving style to get the best
performance from the car.
Handling and braking shows no
noticeable difference from the petrol
version; although the ride on the special
low rolling resistance tyres is perhaps a
little harsher.
Returning to Ballacottier via a quick
diversion through South Douglas
demonstrated its inherent suitability to
town driving. No clutch or gear change
makes driving much more relaxed and
less stressful than in a ‘conventional’
car; and the noticeable lack of power
and speed on the open road becomes
far less of an issue.
So is the ev’ie sufficiently practical for
car drivers in the IOM to warrant serious
consideration?
The answer is yes and no. I certainly
would have one if I had the money to
spare (£18,500+), as it would be more
than sufficient for my needs on the
‘school run’ or providing a taxi service,
in and out of town, to my older kids.
Yet, I do not think I would be too keen
on travelling in from Ramsey over the
mountain; although I doubt it would be
much different from the time taken by
the bus or the electric tram. I think for
the latter I would want a bit more ‘go’;
but it would probably be fine for
anywhere along the central valley, the
northern plain and areas in the south.
Steve is being realistic when he says
he only expects to sell a small number as he is not interested in trade-ins etc so it will probably only appeal to people
with chunks of disposable income to
play with and perhaps an environmental
conscience. But, running costs should
be cheap though, with no tax to pay;
and currently free electricity to run it on
(if you plug it into one of the four
charging points located around the
Island).
However, even one less petrol/diesel
powered vehicle has got to be a step in
the right direction (even if the emissions

are being transferred to the power
station); and he should be applauded
for his initiative.
Steve also recognises that battery
powered vehicles will not be the only
method of tackling vehicle emissions
etc, and that hydrogen gas, fuel cell and
hybrid vehicles will all have a role to
play in the coming years.
One thing is for certain though, the
IOM needs to start considering now the
infrastructure requirements to meet the
changing face of motoring; and start
planning to introduce the necessary
equipment.
By chance I also met with MEA chief
executive, Ashton Lewis, and he
assured me the MEA is forward
planning and is preparing strategies for
dealing with the likely increased
demand for battery charging facilities.
To this end the MEA has under
consideration installation plans for
domestic three phase supplies to
handle rapid charge battery systems.
However, he urges consumers not to
all rush out and buy an electric car
tomorrow as the MEA hasn’t the
generating capacity to provide all the
power which would be required! So
could it be time to fit the PV panels to
the roof?
For further details about the vehicle,
and how to get hold of one, visit:
www.e-go.im

I certainly would have
one if I had the money
to spare (£18,500+)
for the ‘school run’
and ferrying the kids
in and out of town.
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Campaigning for the Island’s environment

Master Composter Course continued
During this session the Minister of DoLGE, John Shimmin arrived
to listen and he made a presentation of certificates to the attendees
of the course.
Just prior to the end of the course, when the public attended and
quizzed the ‘new’ MC’s, Jane and Heather set up some ‘problem’
bins, with different ingredients, and we had to explain to them why
the process wasn’t working right. The last bin made us all jump as
when the lid came off there were longtails inside! Fortunately these
were of the cuddly toy variety, so we all ‘re-gathered’ around the
bin to discuss how you’d solve this problem!
In summing up, I’m pleased to have attended a very worth-while
course; and I am already using the knowledge learned in my own
plot incorporating 4 different types of composting: cold compost
heap, swing bin, leaf mould and a wormery.
My thanks to Zero Waste Mann and DoLGE for funding the
course, Heather & Jane for their enthusiastic training, and Ebun for
the excellent catering she provided.
The course pack includes a Master Composter file, with extensive
info about the course, composting facts & figures, further details
about Garden Organic; and how to contact their experts including
an internet Forum for any queries - so there’s plenty of back up.
Overall, the MC course involves the 2 day course, then getting
involved with community composting events - like fairs, schools or
running your own stall - and ‘spreading the word’ about what we’ve
learned re composting and it’s benefits. This needs to total 25hrs
community service after which you ‘graduate’ as an MC!

Old Electricals ‘pile-up’
In August 2009 the consumer group
‘Which?’ asked 1007 (UK) consumers what
they did with old electrical goods.

For help or assistance with composting queries call in to see Phil at
the green centre and/or visit www.gardenorganic.org.uk
Article by Phil Corlett IOM FOE

How to make your own Ice Cream
Ingredients:

73% had such products that were broken
or no longer used:-

1 large tin of evaporated milk

31% - video recorder

4ozs of butter

25% - radio

1 large tine of condensed milk

22% - each of these: DVD player, kettle,
digital camera, iron

Drop of vanilla essences

Recycle Now* estimates that if every UK
home recycled one small electrical item,
more than 24,500 tonnes of unwanted
products could be turned into new goods.
25% threw a small electrical item away in
the last 2 years with the rest of their refuse
53% agree it's easier to throw away such
items than it is to recycle them
* http://www.recyclenow.com/
Information provided by Roger Tomlinson ZWM

Tablespoon of maple syrup
Instructions:
Melt butter in a saucepan and add condensed milk when
thoroughly melted, add the maple syrup and vanilla essences.
Pour into a blender and blend for a minute. Place in a bowl
and leave to cool. In separate, preferable metal bowl, whisk
the chilled evaporated milk until thick and creamy. Combine
the two mixtures and whisk thoroughly mixed. Place in the
freezer and leave for about an hour. Remove from freezer and
whisk until the texture is whippy cream. Return to the freezer
and leave for another hour. You will probably need to repeat
this whisking twice until the required texture is achieved. After
the final whisking cover with foil or cling film and return to the
freezer until required.
Recipe provided by Lillian Cooper

