
                                                                                  
          
 

                                                           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.  

        
2010 working bee dates for your diary:  
This year there is a roster of committee members who are taking it in turns to organise the working bee’s. 
*Autumn - Sunday 18th April 2.00 – 4.00pm. Contact Jane or Margaret 
*Winter - Saturday 19th June 2.00 – 4.00pm. Contact Kate 
*Clean up for open day working b Sunday 19th September 2.00 – 4.00pm. Contact Tif or Margaret 
*Open Day Saturday 16th October 1.00 – 4.00pm. Contact Tony Milton 
*AGM and working b.  Sunday 14th November. Contact Tif 
 

Compost group 
Rushall garden now has a compost group, which will be meeting at the garden to turn and look after the 
compost on a monthly basis (or more often). This is an opportunity for many hands to make light work, learn 
about compost making or share your knowledge. The compost at the garden is a crucial part of our recycling 
green waste into nutritious food for the soil. If you’d like to be a part of this group please contact   
Margaret   scuttle@alphalink.com.au    or   Tif    tifalp@bigpond.com  
 

 
Zucchini potato soup 
 
30g butter 
1 teaspoon dry mustard 
3 med zucchinis chopped 
2 cups chicken stock 
2 tablespoons of grated Parmesan cheese 
Half-cup sour cream 
3 med zucchinis as extra 
30g extra butter 
  
 

Melt butter in large saucepan; add onion and mustard, 
stirring until onion soft.  
Add zucchini and potato; cook for 5 mins stir occasionally. 
Add stock bring to boil and reduce heat simmer 15 mins 
until vegetables tender. 
Blend soup, stir in cheese and sour cream. Return to pan. 
Cut extra zucchini into fine strips, melt butter in pan and 
add zucchini. Cook for about 2 minutes. 
Add zucchini mixture to soup reheat without bringing to boil.  
Serves 4. 
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“Community gardening is for the whole community:  

Respect, Consideration and Co-operation” 

* Welcome to new members 
Emma Ferguson, Renata Salajic, 

Amy Purton Long and Joel Bouman 



 
 

                                         Rushall Garden water supply 
 
The ongoing water pressure problem at Rushall Garden has been solved.  The Committee has 
invested nearly $5,700 on a new water delivery system and new piping which has more than doubled 
the water pressure to the taps.   Unfortunately all good things come at a cost.  In view of proposed 
additional investments in water harvesting, the Committee has decided to restore plot fees back to 
the original level of $8 per square metre ($4/sq m Concession) from 1 March 2010.  Invoices are 
being issued in March. 
 
**Please be aware that a lot more water is coming out of the hoses now and we don’t want our 
water consumption to rise.  
**Please water wisely – only water where the roots are, under mulch or down ag pipes directly to the 

root zone.  
Please mulch your plots to avoid evaporation, increase organic matter in the soil, and be specific 
about where the hose is directing water!  
Bring up some grey water in bottles from home  
It is also a requirement of us receiving mains water during watering times 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) 

 
Progress has also been made with the project to harvest water from the Housing Commission flats.  
The Housing Commission has indicated that it will be pleased to receive an application from Rushall 
Garden for this purpose.  The project will be in two stages.  The first stage is to pipe water by gravity 
feed from the closest block of housing flats to the sump at the switching station.  The second stage 
will involve creating a sump to receive water from the other three flats and pumping that to the 
switching station sump and onwards to the Rushall Garden tank.  Bayside Turf and Irrigation have 

been asked to provide water volumes and a quote to install the infrastructure to harvest the water.  
Once this information is received an application will be lodged with the Department of Housing for 
permission to move ahead. This project may involve seeking funding from an appropriate authority.’ 
 
Plot-holders may water their plots at any time with a watering can filled from the small tanks next to 
the shed and the toilet.  Two members from the committee who are familiar with the workings of the 
tank system only have been authorised by the Committee to pump water from the large tank to 

maintain a small supply in the 2 small tanks.  If that's not you please don't interfere with any 
switches or taps.  
Please note that the water in the small tanks is intended as a back-up supply in the event that plot-
holders miss one of the usual 6.30am to 8.30am periods or if seedlings need extra water.  If too 
many people use it on a regular basis the water in the large tank will be exhausted very quickly. 
There continues to be no change to the main watering times or restrictions at any time.   
 

 
 

*   Pasta with zucchini flowers,  
grape tomatoes and pecorino 

 
 (Serves 4) 
12 zucchini flowers with zucchini attached  
4 cups tubular pasta  
3/4 cup (180ml) extra virgin olive oil  
2 cloves garlic, crushed  
16 grape tomatoes, halved  
80g Pecorino or Parmesan cheese, grated  
1 cup small basil leaves  
1 cup small purple basil leaves 
Grated rind 1 lemon 
 

Remove flowers from zucchini, then gently open and use 
your fingertips to remove and discard yellow stamens. 
Tear flowers into petals and set aside. Cut zucchini 
diagonally into 5mm-thick slices.  
Cook pasta in a large saucepan of boiling salted water for 
6 minutes or until al dente.  
Meanwhile, in another large saucepan, heat oil over high 
heat. Add garlic and sliced zucchini and cook, stirring, for 
10 seconds or until bright green. Add tomatoes and cook, 
stirring, for a further 10 seconds. Drain pasta, add to 
zucchini mixture and toss to combine.  
Add pecorino, torn zucchini flowers and all basil leaves 

and lemon rind to pasta. Toss to combine and season to 
taste with salt and pepper. Serve. 



 
Ever wonder who’s eating your strawberries? Check out the garden website for some great photo’s … 

www.rushallgarden.wordpress.com 
There are all sorts of interesting things and all the past newsletters too. 

 

 Fruity chutney 
4 Green apples peeled, chopped or grated 
2 Red onions, peeled and chopped 
4 cloves of Garlic peeled and chopped 
2.5 kg Tomatoes, peeled and chopped 
2 cups Apple Cider Vinegar (do not Substitute) 
2 cups caster sugar 
2 tablespoons Curry Powder 
1 teaspoon Chilli pwd or fresh chilli 
1 Cup sultanas 
1 Tablespoon salt 

 
 
 
 
 
 
 

Place all ingredients in a large heavy based pot and 
simmer until the desired consistency has been 
reached. Cooking it slowly over a long time seems 
to give it a better flavour 

1 Tablespoon freshly ground black pepper  
  

If your children come to the garden please teach them to put away the toys they’ve played with  
and be respectful of the plots, plants and air space so everyone can enjoy the garden. 

Also thanks to those who donated quality toys for the toy boxes. We seem to have enough now. 
If you notice a broken toy please take it home to dispose of. Thanks. 

 

Would you like to organize the 2010 Autumn Harvest Picnic at the garden?  
A great way to share a meal together celebrating the end of summer’s bounty,  

and meet and enjoy fellow gardeners company. 
Contact Anne if interested: wilkins_durad@hotmail.com  

 

                 *   GARDEN OPPORTUNITIES for passionate gardeners. 
 The Stephanie Alexander Kitchen Garden at Collingwood College has volunteer positions available for 
people who would enjoy working with children in the culinary garden at the school, and assisting in the 
challenge and joy of maintaining it.  
You will need a Working with Children check (free) and a commitment to help in the classes one day a 
week, alongside teachers and a great gang of volunteers. 
This year classes run on Tuesday, Wednesday and Thursday 11am – 3 pm, and there are vacancies 
each day. 
Contact Poppy at poppymt@hotmail.com or for more info Margaret at scuttle@alphalink.com.au  

 
Easter Egg hunt on Easter Sunday (4th of April) at the garden. 

Please contact Kate on 0439 023 620 if you’d like to be a part of an Easter egg hunt  
around the communal areas at Rushall Garden on Easter Sunday. Yummm. 

 
 
 
 
 
 

 



 
Last year Rushall Garden received $500 funding through City of Yarra to work with local young people 
from our nearby Fitzroy High School and local leader-artists D’Arcy Savage and Seb Fransz.  
D’Arcy and Seb worked with three students from Fitzroy High to create artwork on the three external 
compost toilet walls. It’s hoped this artwork will stop the toilet walls being seen as a convenient 
‘tagging’ place. Assistant Principal John Davidson oversaw the school side of things and coordinated the 
project with D’Arcy. Soon after the artwork was finished you may have seen more graffiti appeared 
over the work. D’Arcy in the near future will paint over this and restore the work then seal to prevent 
further graffiti or tagging. 
                                  ---------------------------------------------------------- 
 
 Working as a community artist with the north Fitzroy Community Gardens Group and painting with 
students from Fitzroy High, Isaac, Jay and Michael was a fun rewarding experience.  
At first going to the sight I wasn’t sure how or what might come out of the strange angled compost toilet 
walls but through planing and talking with the students and some locals we decided on a outdoor 
continuation of the garden, adding different types of vegetables, flowers, a huge strawberry and letting 
our imagination run we painted a giant half human half chicken for entertainment for the passing train 
passengers to question or call the police seeing as we had multiple visits from connexs transit police 
claiming that it was their wall, wanting to lock us up they liked it so much. 
Overall we were happy with the outcome, no trouble spawned with connex and I look forward to seeing 
it every time I pass by. I also want to thank the students from Fitzroy High, Jane Miller and John.D for 
organizing and making this project possible.                           - D’Arcy Savage 
 

 

CONTACT LIST FOR 
RUSHALL GARDEN MEMBERS 

 
To report vandalism or damage to garden property, phone: 
 -   Tony Milton    0418 385 500 or  

 -   Tony Maiolo   0411 414 112  
 
To report damaged or missing locks, phone: 

 - Tony Milton    0418 385 500 
 
To report water leaks or damage to pumps or tanks, phone: 

 -   Tiffany Alp   0407 676 043 or 
 -   John Blackstock  0419 203 048  

  
If you have suggestions on how to improve the garden, contact any 
Committee Member: 

    - Jane Miller   0432 101 392 
    - Anne Wilkins           0414 390 289 
    - Tanya Ivanka           0401 922 280 

    - Kate Chester   0439 023 620   
    - Margaret Finger  9481 0401 
    -  Margarita Barbanti            0402 356 271 

 
If you have any other matters relating to the garden, phone one of the 
Co-Conveners: 

 -       Amelia Savage             0408 381 602 or 
 -       Tony Milton        0418 385 500  


