
                                                               
 
                Spring planting guide                                                                  
Globe Artichoke, Climbing Beans, Capsicum, Corn, Cucumbers, Eggplant, Peanut, Pumpkins 

and Gourds, Rockmelon / Cantaloupe, Tomatoes, Watermelons, Potatoes, Kohl Rabi, 
Zucchini, Florence fennel, Lettuces & Rocket, Mizuna, Tatsoi, Corn salad, Okra, Pumpkin, 

Squash, Purslane, Endive, Red Salad onions and Spring Onions etc, Leeks, Beetroot, Radish, 

Carrots,  Turnip, Pak Choy, Bok Choy, Chinese Cabbage and other Asian Greens, Celery, Kale, 
Cavolo Nero, Spring Raab, Cabbages, Cauliflower, Quinoa, Radicchio, Rhubarb, Spinach, 

Silverbeet, Rainbow chard, Asparagus crowns, Green manure crop, Strawberries.  

 
The next working bee at Rushall Garden will be on  

Sunday 14 September starting at 2 pm, followed by a barbecue at 4.30 pm. 
After the new tank and toilet installation we’ll need to have a bit of a tidy up, and it’s also a good 

chance to pull out the weeds before they become a problem later in spring and catch up with other plot 
holders. It’ll be great to have the garden looking good for the open day. 

 Garden Open Day    Saturday 18th of October 1-4pm with BBQ 
This is our big community and fundraising day of the year. 

Think about plants, jams, preserves etc to sell at the open day. 

Get some extra seedlings growing now so they’ll be ready for sale and planting in October. 

The committee very much welcomes prizes for the raffle or ideas for some other fun stall or 
other way you could help out. 

Come one come all … don’t forget to tell all your friends, family & work colleagues.  
Extra flyers will be available in the shed for you to pin up at work etc 

 Cucumbers 
The cucumber (Cucumis sativus) is a widely cultivated plant in the Cucurbitaceae family, which includes vine 
plants such as pumpkin, cucumber, zucchini and melons.  
It's a creeping vine that roots in the ground and grows up trellises or supporting frames, holding on with 
thin, spiralling tendrils. The plant has large leaves that form a canopy over the fruit. 
It is thought that cucumbers were first domesticated in India & quickly spread throughout Europe and Asia, 
and were widely consumed throughout this region by the 6th and 7th centuries A.D. Today they're one of 
the world’s favourite vegetables. 
Cucumbers are a subtropical plant and require long sunny days, and almost all have separate male and 
female flowers. The females produce the fruit. 
Preferred soil is loose & well-drained. Work in organic matter such as well-rotted manure or compost before 
planting. The soil pH should be between 6.0 and 7.0. 
Sow 4-5 seeds 12mm (half-inch) deep, direct in final position after frosts next to trellis’s or frames. Thin to 2 
strongest seedlings. Allow 100cm between rows and 40-50cm between clumps. At 5 or 6 leaves, pinch out 
growing tips to encourage side shoots. 
Mulch to conserve soil moisture, prevent soil compaction and to suppress weeds. 
Pick frequently as they grow and reach optimum quality. Delaying picking results in poorer quality and less 
productive plants because fruiting is an exhaustive process for the plant. 
Crop rotation with herbs and other vegetables not related to cucumbers will help keep your plot disease and 
pest free. 
Cucumbers are a source of sulphur, silicon, chlorine potassium, sodium, magnesium, and fluorine. 
The silica in cucumber is an essential component of healthy connective tissue. They are also used topically 
for various types of skin problems, including swelling under the eyes and sunburn. The ascorbic acid and 
caffeic acid in cucumbers prevent water retention, which may explain why cucumbers applied topically are 
often helpful for swollen eyes, burns and dermatitis. 
 

Now that we are starting to think about summer plantings it’s worth remembering  
the convention of not overshadowing another persons plot. 

If you are planting tall crops e.g. sweetcorn, please plant them on the Northern end of your plot. 
If you are not sure where north is, the main gate is towards the north. 
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Water & greenhouse gas emissions from shop bought basket of produce on the left                                                       
vs. home grown produce on the right. 

Save Water and the Vegie Patch 

A public forum on adapting water restrictions to enable the vegie patch to survive through summer. 
7 -9 pm Wednesday 1st October. 6.30pm Brunswick Town Hall, cnr Sydney Rd and Glenlyon Rd, 

Brunswick. Gold Coin Donation.  Run by Food Gardeners Alliance www.fga.org.au. 
We will discuss why we should grow our own food and how we can make sure that future water restrictions 
allow Victorian gardeners access to enough adequate water, while still keeping water use to a minimum. 

Speakers include: 
* Jane Edmanson, Gardening Australia etc www.janesgarden.com.au 

* David Holmgren, Holmgren Design Services (Permaculture) www.holmgren.com.au/ 
* Helen Tuton, Sustainable Gardening Australia. www.sgaonline.org.au 

Why Grow Food? 
There are many reasons why we should grow our own vegetables: 
 
·      Reducing our contributions to climate change by reducing food miles and chemical and energy input       
       during production. For example, the food for a typical meal can travel more than 2,000km.  
·      Water Efficiency. Home grown food has been shown to be more water efficient than broad scale    
       agriculture.  
·      Fresh, nutritious, chemical free food.  
·      Community Health, Social and Cultural benefits. To many people, growing food is part of their  
       culture and many culturally significant foods are not available in supermarkets. 
.      Gardening is a healthy, active outdoor activity which encourages us all to eat fruit and veg. 
·      Food shortages & increased prices. Home grown food is more economical for families.   

      

Fennel, celeriac and celery soup  
(Courtesy of ABC Tasmania) 

 
2 tablespoons of butter 
1 fennel bulb, outside edged cut off if it is 
bruised, core removed and coarsely chopped. 
1 stick of celery, outside strings removed and 
sliced finely 
1 celeriac root, peeled and chopped coarsely 
1 white/brown onion, coarsely chopped 
¼ cup of pastis such as Ricard (optional - it 
emphasises the aniseed flavours) 
800 ml of chicken/veg stock or water 
Sea salt and freshly-ground white pepper 
Cream to taste (approx ¼ cup) 

 
Melt butter in a wide, heavy-bottom saucepan. 
Add fennel, celery, celeriac, and onion. Sauté 

gently until they are slightly softened, stirring 
all the time to ensure that it does not catch. Do 
not let them brown. 
Pour the pastis into the pot boil off the alcohol 
- then add the stock or water. Add ½ teaspoon 
of sea salt and a couple of grindings of white 
pepper 
Cook for approximately 30 minutes until all the 
vegetables are softened. Puree until fine in a 
blender or with a wand. Return to cleaned 
saucepan. Add the cream and warm the soup 
again. Taste for seasoning and add further salt 
and freshly ground white pepper if needed. 

 
 

 

 
 

 



Vermi -composting 

By the compost bins are 3 worm farms all with 
healthy populations of composting worms.  
Composting worms are surface dwellers that thrive in 
the leaf litter layers in moist regions around the world 
(different to deep-burrowing earthworms that aerate 
the soil). The 3 common types are: Tiger worms, 
Indian Blues and Red Wrigglers. They can be difficult 
to tell apart, but all live quite happily together under 
similar conditions – cool, moist, dark, oxygen-rich 
environments with a regular supply of food. 
Using a worm farm is a highly efficient method of 
recycling organic matter. It relies on normal 
decomposition with bacteria, fungi etc and worms 
which speed the whole process up.  
The worms can consume their own body weight in 
organic material daily, can mate every 10 days and 

being hermaphrodites (male and female) each 
partner can produce an egg capsule every 10 days 
from which 2 –10 worms can hatch.  
So these amazing beasties can double their 
population in 2 – 3 months to consume even more 
household waste! 
The worm farms will continue to work well if: 
 * Kitchen scraps are chopped into small pieces - as    
    with peelings. 
 * Citrus, onions, garlic, pineapple, tomato  
    (acidic) scraps are put into the open compost bins. 
 * No cooked food/ leftovers/milk products are  
    added. This will deter rodents.  
 

Next time you come to the garden you could bring 
your fruit and vege scraps  

for our friends the humble worms. 

           The worm castings (vermicast) will be used 

on the communal beds and around the trees. 

 
There’s some really magnificent produce around the 

garden – it all looks really delicious! 
If you have a few silverbeet leaves / a head of 

broccoli (or whatever) that you won’t be able to eat, 
please consider putting it in the  

baskets outside the gate. 

It’s sad to see food (and the precious water it 
contains) … go to seed or waste when a member of 

the community who perhaps doesn’t have a plot 
would really love to eat it. 

 

 
It’s a great thing to swap produce with others in the 
garden – especially when you have an abundance of 
something … however it’s not very nice  
if something disappears from your plot!  
Some red cabbages have recently been reported 
missing from a plot, so if you see any unusual 
happenings around the garden, have a chat about it 
with the plot-holder/s concerned and/or tell someone 
on the committee. Another good reason to get to 
know your neighbour! 
A community project works well when there are 
wheelbarrow loads of helping each other out.   
Cheers 

 

 

In the depths of winter I finally learned that within 
me there lay an invincible summer. -  Albert Camus 

 

Welcome to new members: Maria Bongiovanni, 
Katie Allen, Simeon Buckley, Norma Hornsby, 

Lara Davies, Rye Senjen, Kirstie Murdoch, David 

Scammell, Adriana Frescura & Robert Sweetten. 

 
In Australia, over half of the household material 
that ends up at the tip is organic waste. 
When it’s buried it can lead to groundwater 
contamination & the production of greenhouse gases. 
It’s environmentally unsound and also wasteful 
because through natural processes this organic 
matter can safely and easily be converted into useful 

soil-building humus … so next time you come to 
the garden bring all your chopped up vegie 

scraps etc for the compost or worm farms! 

 

 
MOCK CHOW MEIN  
(Adapted from The Nursing Mothers Assoc of Aust 
cook book). - John Blackstock 
  
500g minced steak  
1/4 small cabbage, shredded 
2 onions, chopped    
3 cups water 
2 tablespoons butter    
1 packet chicken noodle soup 
3 tablespoons uncooked rice    

2 teaspoons curry powder 
3 stalks of celery, chopped   
1/2 cup french beans, sliced 
1 carrot, grated             
 
Fry onions in butter.   
Add other ingredients and simmer gently for 30 
minutes. 

 

Radicchio Frittata. 
  
2 to 3 radicchio heads  
5 eggs 
Tablespoon butter    
50g parmesan 
Fresh marjoram       
Olive oil 
   
Quickly fry radicchio leaves in a pan with butter (which 
helps to counteract bitterness of radicchio) . 
Allow to cool and squeeze leaves dryish. Chop 
radicchio leaves with a fair amount of marjoram. 
Beat eggs and add parmesan and salt to taste. 
Fry in some olive oil, turning frittata half way through 
until cooked through and golden. 
If you don't have radicchio this is also good with 
silverbeet leaves. 

 

 

 


