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COMMUNITY APPLE PRESS PROJECT 

Description of Project and details of equipment: 

The Community Apple Press Project 

The Ashurst & Colbury Community Group (ACCG) were successful in applying for funding from the New Forest 
National Park Authority’s Sustainable Development Fund (SDF) to purchase various items of apple picking and 
pressing equipment.  The aim is to enable more local groups and individuals to make better use of the local apple 
crop. 

The equipment is available to groups and individuals within a 25 mile radius of Ashurst (see Terms and Conditions for 
full details).  The kit comprises two presses, each with its own fruit crusher, some telescopic fruit pickers and sundry 
items such as buckets, straining bags and books. 

Description of equipment 

36 Litre Crossbeam Apple Press 

  

This heavy duty Steel Framed press is great for larger yields of fruit where you are expecting a lot 
of apples for juicing.  Supplied with a stainless steel juice collection tray under which a bucket 
must be placed to catch the juice.  
The top cross beam can be removed to take the Large Apple Crusher which can be mounted over 
the body of the press to crush fruit directly into the press, makes the whole thing easy. A 
straining bag is available to stop apple pulp from escaping! 
29kgs of crushed apples will produce approximately 12 litres of juice per pressing from this press 

NB this is a heavy item that requires two people to manoeuvre it.  It fits, lying down, in the back of a medium sized 
estate car or similar 

 

Large Apple Crusher (Scratter) 

This traditional apple crusher, is mounted on a supporting frame, suitable for use with the 36 
litre Cross Beam press. It is also possible to support the crusher across a pair of trestles and 
crush fruit into a bucket or bin. 
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12 litre Crossbeam Apple Press 

A heavy duty Cross Beam Fruit Press, with a wooden slatted body contained within steel hoops, 
supplied with a beech follower. You can use the fruit crusher over the body to crush fruit directly into 
the press, makes the whole thing easy. Put a jug, or a bucket, under the outlet lip to catch your juice. 
A straining bag is available for pulp free juicing! 
 

 
11kgs of crushed apples will produce approximately 4.5 litres of juice per pressing from this press 

Small Apple Crusher (Scratter) 

This traditional apple crusher, is mounted on a supporting frame, suitable for use with the 12 
litre Cross Beam press.  It is also possible to support the crusher across a pair of trestles and 
crush fruit into a bucket or bin. 

 

Telescopic Apple Pickers 

Fruit picker on a telescopic handle that can reach up to 3 metre - ideal for picking apples, pears and 
other fruits without the need for a ladder.  Three of these are available. 

 

The Apple Book 

Rosie Sanders, often described as the best painter of the world's most famous fruit, has 
devoted years to researching this book and submitting the apples to hour upon hour of 
meticulous observation. In 144 sensuously detailed watercolours she depicts the unrivalled 
range of form, colour and texture which characterize such varieties as Beauty of Bath, 
Peasgood Nonsuch, Cox's Orange Pippin and Egremont Russet.  
 
She shows the apples together with their blossom, twig and leaf and has written a detailed 

description recording their shape, colour, aroma, flavour and season as well as something of the history of each 
variety. Marginal line drawings in cross-section complete a comprehensive guide to identification and a source of 
inspiration for apple growers. The book's usefulness is enhanced by a practical essay on apple growing by Harry 
Baker, fruit officer for many years at the Royal Horticultural Society and one of Britain's foremost authorities on 
apple growing. 

Real Cidermaking 

Cider is a drink which has been known for thousands of years. This practical book by Michael 
Pooley and John Lomax, both cidermakers of national repute for more than 20 years, explores 
both modern and traditional approaches, and has been designed to enable the enthusiast using 
any type of apples to make real cider with skill and confidence. The book covers the history of 
cidermaking, techniques for preserving apple juice for drinking, washing and crushing the 
apples, pressing the pulp, fermentation, blending and storing and cider-based recipes. 


