
 

                                                                                  
          

                                                           Autumn planting 
Asian Greens, Beetroot, Bok Choy, Broad Beans, Broccoli, Brussels Sprouts,  Carrots, Cavolo Nero, Celery, Chinese 
Cabbage, Cabbages, Cauliflower, Collards, Endive, Garlic, Green manure crop, Kale, Kohl Rabi, Lettuces, Leeks, 
Mustard Greens, Parsnips, Pak Choi, Pea’s, Red Salad onions and Spring Onions etc, Rainbow chard, Radish, Rocket, 

Romanesco, Snow peas, Sugar Snap Pea’s, Spring Raab, Spinach, Silver beet, Salsify, Swede, Turnip.  

        
2009 working bee dates for your diary:  
*Summer - Saturday 28th February  
10.00am– 12.00noon  

*Autumn - Sunday 19th April 2.00 – 4.00pm  
*Winter - Saturday 20th June 2.00 – 4.00pm  
*Clean up for open day   
Sunday 13th September 2.00 – 4.00pm  
*Open Day 2009  
Sunday 18th October 1.00 – 4.00pm 
 

The summer working bee is on Saturday 28 Feb 
10.00am - 12.00 noon, we look forward to seeing 
you all there. A job list will be emailed and posted at 
the garden a week before. If you are happy to take 

on a specific job and can bring the required tools, let 
Tif know. Also if you have a job, repair etc that you 
think needs to be attended to please let anyone on 

committee know at watering times or  
email Tony:   tmilton@bigpond.net.au or 

Tif:  tifalp@bigpond.com  Otherwise just 'rock up'.                               
Sausage sizzle at 12noon. 

 

 Mushroom compost: 
In conjunction with the summer working bee, we are 
ordering Mushroom compost @ $7 a wheelbarrow.  
Now is the perfect time to dig in compost etc in  
preparation for autumn plantings. If you are not quite  
ready to remove your summer plantings, use the  
compost as mulch and dig it in after. 
* Orders to be placed with Tony on 0418 38 55 00 or 
tmilton@bigpond.net.au  Preferred payment is  
electronically to the Rushall Garden account  
BSB 803-226, Account no. 0005795 identifying the 
transaction with your surname followed by 'compost'.  
If this isn’t possible you may pay cash on the day, place  
the correct money in an envelope with your name and 
amount written on it. Compost will be available from 
10.00am and you must pick it up on the day as it is in  

Clean up Australia Day 
Sun March 1st, 10am – 12noon. Meet under the train bridge in 

Rushall Reserve at the end of Holden Street. 
For more info visit the Clean up Australia Day site 

www.cleanup.com.au/     
or contact Tif:  tifalp@bigpond.com 

 
From the desk of the Membership Secretary: 

At North Fitzroy Community Gardens Rushall Garden we have 
54 plots with lots of active gardeners, as well as 51 members 
of the Gardens Group who are on the waiting list for a plot.  
Currently the wait for a plot is an average of approx. 2 ½ 
years, but the progress up the list is totally dependant on 
when plots at the garden become vacant and can be handed 
on to the next person on the list. 
If at any stage you find that your situation has changed and 
you are not able to get to the garden very often, if you have 
lost some of your passion for gardening or you are finding 
the watering restrictions a chore, perhaps have a think 
about the long list of keen gardeners waiting to have a go.  
If you have any queries about where you are on the waiting 
list or you wish to discuss the possibility of having a rest 
from your plot and letting someone else have a go, do not 
hesitate to contact Tony directly on tmilton@bigpond.net.au 
or 0418 38 55 00 

                   
 

bulk not bags. Remember no payment no compost.  
Cut off date for orders is Wednesday 25th February. 

 

**** Safety - Axes and Knives **** 
**Please place the axes by the compost bins  
out of obvious sight eg: down behind the chopping 
blocks. We have had some stolen in the past, and 
there are also kids who visit the garden.  
*Would you feel better if the axe was kept in box by the 
compost bins with a combination lock? Let me or any 
committee member know   willkins_durad@hotmail.com   
**Also if you have a knife on your plot, please keep 

it at the back of your plot out of sight too.   
 

 

 

Welcome to new members 
Julia Marsden, Alison Preston, Paul Scoullar, 

Allan Goedecke, Paul Learmonth, Jenny Green, 
David Green, Marina Carpinelli, Lynda Achren, 

John Ratcliffe, Amanda Miller,  
Nishant Merchant, Craig Langford,  

The Williamson Family, Roz Dermandy, 
Diane Lightfoot, Tara Ellis & Thomas Patten. 
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 Salsify (Tragopogan porrifolius)  

Salsify is a root and is described as having the taste of oysters (hence the common name "Oyster Plant" or 
"Vegetable oyster" or "Poor Man’s Asparagus"). The young shoots of Purple Salsify can also be eaten.  
It comes in three varieties, ‘true salsify’, (Trogopogon porrifolius), white and thick with a number of little side 
roots, ‘black salsify’, (Scorzomera hispanica), which is black, longer and tapering and has no side shoots, and ‘wild 
salsify’, (Trogopogon pratensis) also called ‘Goat’s Beard’, smaller, black roots with few side shoots and furry, leek-
like leaves. 
Cultivate as for carrots and parsnips, though it can be transplanted, new winter shoots give a nice flavour to 
salads, can over winter, young plants withstand light frost, mature plants withstand heavy frost. Sow autumn and 
spring. Ready in 110-180 days. The flavour of the roots is better before the plant starts to make its flower in late 
spring so harvest all through the cold weather. Available from www.edenseeds.com.au  is Mammoth Sandwich 
Island (Tragopogan porrifolius) a 6cm wide root tapered to 22cm long  
Salsify Gratin  
Peel and chop, then boil them in water, with lemon juice and salt, like artichoke hearts. Drain, add cream, and 
bake with a layer of cheese (au gratin style).  
Salsify Fritters  
Wash, scrape and put place in cold water to prevent discoloration; cut in inch lengths, cook in boiling salted water 
until soft, drain. Mash with butter & season. Shape in small flat cakes, roll in flour & saute in butter until brown on 

each side. 
 

Water harvesting project completed 
With support from the Commonwealth Government's Community Water Grant Scheme and VicTrack, the Group 
has completed the project to harvest rain water from the roof of the VicTrack electrical substation and store it to 
irrigate Rushall Garden.  A big thank you to Russell Spencer and Amanda Oliver for their inputs in the planning and 
management of the project.  The Committee has submitted an audited financial statement to the Government 
showing that total spending on the project was $36,128, with the Group contributing $4,128.  While we won’t see 
major benefits from the project until rains fill the tank, water from the new tank is being pumped to the small tank as 
required to enable plot holders to water seedlings with a watering can at any time.  The Committee is now turning 
its attention to efforts to harvest the water from the Housing Commission buildings behind the electrical substation.

   

 Zucchini Cake 
This is adapted from a recipe in Stephanie 
Alexander’s ‘The Cook’s Companion’ 

 

300gms zucchini, including peel, coarsely 
grated 

200mls oil (eg grape seed oil – olive oil is 
unsuitable) 

4 eggs 

1 cup castor sugar 
Few drops of vanilla essence 

2 cups of plain flour (or 1½ of plain and ½ of 
fine polenta flour) 

1 ½ tsps baking powder 

Pinch of salt 
Seeds from about 12 cardamom pods, crushed 

2/3 cup of walnuts or almonds roughly 
chopped. 

 

Method: 

Line the base of a cake tin with paper and 
grease base and sides. 

In a food processor, blend the eggs, oil and 
sugar and add the vanilla. 

Add flour, baking powder, salt and 

cardamom. Blend again briefly. 
Tip into a bowl then fold in the zucchini and 

nuts. 
Pour into prepared tin and bake in the middle 

of the oven for 10 mins at 200oC, then 
reduce heat to 180o C for another 40 mins or 

until a skewer comes out clean. If the top 

looks to be browning too quickly, cover with 
baking paper. Cool in the tin for a few 

minutes then turn out onto a wire rack to 
cool. 

 

 
 Parsnips 

Parsnip (Pastinaca sativa) comes from the Latin word ‘pastus’ meaning food. 
About half its carbohydrate is sugar and the rest is starch. They're a good source of vitamin C and niacin (vitamin 
B3) with some vitamin E, potassium and dietary fibre. 
Grow in loose fertile soil that is well drained. Sow direct at a depth approximately three times the diameter of the 
seed in autumn for a harvest in winter (they take approx 18 - 20 weeks to mature). Firm down and keep moist.  
A good idea is to cover the rows with wet newspaper for three to five days to allow the seeds to strike. Seedlings 
usually pop up in seven to ten days. Thin out when 4-5 weeks old. Spread the harvest by pulling some parsnips 
early, and leaving the others in the ground. However, it is best not to let them get too big and woody. Parsnips 
can be starchy until the onset of cold weather. The cold (or a frost) converts the starch to sugar. Excess nitrogen 
(manures etc) produces leafiness, makes them fork and reduces their flavour 
Popular parsnip varieties include Hollow Crown, White Gold, Melbourne White Skin, Cobham and Smiths Strong. 

 

 

 

 

 



 

 

Food for Thought                                                             From Kate 

So, what is it to be a weed? Next time you go pull up one of those pesty recalcitrants standing 
dignified in your garden, regardless of weather; while you bear witness to your cultivated varieties 
flopping sadly in the heat; you might want to reconsider its worth.  
 
Many cultivated plants were originally discovered as nuisance weeds; mustard for instance was 
discovered growing in cereal crops and was once grown as an edible vegetable rather than being 
limited to seeds. On the other hand, many other cultivated plants such as spinach dock, orache 
and cardoons (related to the globe artichoke have been banished back to the wild to be forgotten 
by the human palate. Many now grow freely in grasslands and dunes. 
 
Nettles still have a dietary presence for some and are used in naturopathic remedies but were 
once a much more substantial part of the eighteenth century diet. 
In fact there were more than fifty edible plants that disappeared from the European diet by the 
beginning of the nineteenth century and only one new one (chicory) coming into use, raising 
questions about what technologies, fashions, social expectations and lifestyle changes were 
occurring at the time to make such dramatic shift in diet?  
 
                                   Taken from History of Food by Maguelonne Toussaint- Samat 

 

Water Pressure and watering times    

The committee is aware of how frustrating the water pressure can be during watering times and is working on 
finding a solution. 
The main issue seems to be that water comes to us from the mains via a 25mm pipe and there’s a limit to the 
amount of water that can be available when all the hoses are on. One option is to bring in another water pipe 
which could cost 10’s of thousands of dollars … the research continues! 
However there are things we can all continue to do … 
Please mulch your plots to avoid evaporation, increase organic matter in the soil, and be specific about where the 
hose is directing water i.e.: only water where the roots are and water under the mulch. 
Perhaps also bring up some grey water in bottles from home, water from the small tank is available for seedlings 
at any time.         Any other ideas or feedback … do water spikes work well?? Let us all know!  
It is also a requirement of us receiving mains water that we abide by the watering times, 6.30-8.30am on your 

allotted days (unless you’re over 70 yrs when you are able to water until 10am on your allotted days) 

 
Sprout Community Gardens supports people recovering from a mental illness and those at risk of 

homelessness, helping develop vocational skills through horticulture and crafts with a sustainable and creative 
focus. The Sprout Community Market features organically grown produce grown on site, herbs & plants; food & 
drink; kids activities; crafts and arts and is on the first Thursday of each month, 3 to 7pm 40 Clapham Street in 
Thornbury (corner of Clapham and Watt Streets). Stalls are available if you’d like to sell stuff, or just come and 
have a look. For more info contact Tif: tifalp@bigpond.com 

 

  
 
Roasted green beans and cashews 
Serves 6  
  
1kg green beans, trimmed and halved 
3/4 cup salted roasted cashews, chopped 
roughly 
1/2 cup chopped shallots or onions 
2 tblsp olive oil 
  
Toss green beans with cashews, shallots, 
oil and some salt and pepper, then spread 
evenly over a large baking pan.  
Roast stirring occasionally, until green 
beans are tender and nuts are golden 
brown, approx. 20 mins.  
Re-season if required. 
 

 
 

RUSHALL GARDEN  

HARVEST PICNIC        

SUNDAY 3
RD

 MAY 2009 – 5.00pm 

Come and enjoy a relaxed shared picnic dinner under the 

pergola on Sunday 3rd May. 
Bring along your friends & a favourite dish to share, we 
will have the BBQ alight & a long communal table to eat 
in style! An example of the culinary delights we shared 

last year included zucchini fritters, babaganoush, 
marinated chicken, Sophie’s pizza and loads more. Bring 
a chair for your convenience. An esky with ice will be on 
hand to keep your BYO drinks cool. Any enquiries call 

Tony on 0418 38 55 00 or email tmilton@bigpond.net.au 
If extreme weather conditions are forecast a cancellation 

email will be sent out at 5.00pm on Saturday 2nd May. 

           

 

 



 
 Zucchini Pickles                                                From Tania 

  
Here is a great way to store zucchini for a bit later from Jamie Oliver's "Jamie at home".  
This was my first adventure into pickling food. It was easy and took about an hour.  

 
1kg firm zucchini, in 1cm thick slices (to let 
the flavours and pickling liquid soak in). 
  
Bring Pickling liquid to a boil in a large pan: 
1 litre cider or white wine vinegar 
1 litre water 
2 tablespoons sea salt 
  
Mix Pickling marinade in a large bowl: 
500ml extra virgin olive oil 
5 cloves of garlic, peeled and sliced 
1 fresh red chillli, deseeded and chopped 
6 sprigs of fresh mint 
  
Have small sterilized jars on ready to go 
(Simmer jars and lids completely 
immersed in a large pan of boiling water 
for 10 minutes, keep on stand by in a hot 
oven until ready to use).  
  

Put the zucchini in the boiling pickling 
liquid and leave for about 3 minutes - if 
they rise to the surface keep pushing 
them down to keep them immersed. Lift 
the pieces out with a slotted spoon and 
place them into your bowl of pickling 
marinade. Toss together. 
  
Almost straight away put the hot veg and 
pickling marinade into your sterilized 
jars, filling them to the very top. Cover 
the veg completely with the marinade 
and put the lids on tightly. Let the jars 
cool. Clean the jars and note the date 
and contents. Store the jars somewhere 
cool and dark for about 2 weeks to allow 
them to marinate really well. These 
pickles last about three months if you 
haven't already eaten them! 

     Autumn - the reprieve from summer.              -  Mike Garofalo, Pulling Onions: Maxims of Gardening    

  

Peter Cundall                                                                    From Tania 

The Practical Australian Gardener: Seasonal Tasks Using Sensible Organic Methods. 
This wonderful read is filled with timely tips set out in a monthly guide to a year of gardening. With the text in 
Peter's conversational style, it is like having him talking with you and makes it a joy to read. 
Though the book contains ornamental as well as vegetable gardening, the week by week structure of the book 

advises on what actions need to be taken during each month. His methods are organic as well and Peter advises 
on soil preparation for crops. Details on why to do something a certain way helps build a deeper understanding. 
Each month also includes various projects such as building a compost system, a pond or a dry stone wall and 
raising seedlings. 
For February he advises:  
Plant carrots now, they will take a few weeks to germinate but should develop for eating by May before winter 
slows down their growth. Sow direct but thinly and keep the soil moist during germination. (This can be achieved 
by covering with hessian sack or similar, water through this and check weekly for the seedlings - once up leave 
uncovered, but some shade at this time of year is still good to prevent drying out.) 
Beetroot, Silver beet, Spring Onions, Lettuce (try sowing seed direct), Turnip, English Spinach (rake in some lime  
a few weeks before sowing) also, Broccoli, Cabbage, Cauliflower and Brussel Sprouts. More to come in March! 
  
(Though regional adjustment may be necessary - the months should follow Melbourne patterns fairly closely...) 
While perhaps not the only gardening book for your shelf it is certainly a valuable addition to your library. 
 Available online: abc shops          http://shop.abc.net.au/browse/product.asp?productid=528045    
  

               
 

 

Contact List. 
There is a list of committee member  
contacts in the glass fronted notice  
board at the garden.  
 

Change is a measure of time and, 
in the autumn, time seems speeded up. 
What was is not and never again will be; 
what is is change." 
 
- Edwin 
 


