
 

                                                                                    

                
                                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 to get ready for the open day on  
Sunday 13th September starting at 2 pm, followed by a barbecue at 4.00 pm. 
It’s also a good chance to pull out the weeds before they become a problem later in spring,  

tidy up the area outside the gates and catch up with other plot holders.  

It’ll be great to have the garden looking gorgeous for the open day. 

Garden Open Day    Sunday 18th of October 1-4pm  

This is our one and only community open day of the year. 

It would be great if we could all contribute in some way – many hands make it an enjoyable day for 

all members of the garden.  
1. Could you help with the really important job of setting up the tables and umbrellas in the 

morning of the open day? 
2. You might like to grow 6 - 10 extra seedlings ready for spring planting,  

(they will need to be started soon - see the coming spring newsletter for ideas). 
3. Divide some herbs or some other sort of plant and pot them up. 

4. Bring along some jams, preserves etc or bake something yummy (please label the ingredients). 

5. Would you like to sell the plants, drinks etc?  
6. Or maybe be in the garden showing visitors around and explaining how it all works … 

7. Sell raffle tickets outside Piedemontes on the day or somewhere else (prizes needed too). 
8. Would you be prepared to help collect the sausages or bread or the drinks etc and bring them to 

the garden? 

9. Demonstrate your brilliance cooking the sausages etc. 
10 ……....? 

 Prizes for the raffle or ideas for some other fun idea are also appreciated. 

  Please email Anne: wilkins_durad@hotmail.com or ph; 9482 5506 
  Margaret: scuttle@alphalink.com.au    or ph; 9481 0401 

  Ruth: ruthshrensky@aapt.net.au   or ph; 0413 535 126  

  or add your name to the list that will be under the pergola. 
Come one come all … don’t forget to tell all your friends, family & work colleagues.  
 

                      CONTACT LIST FOR RUSHALL GARDEN MEMBERS 
 

 To report vandalism or damage to garden property, phone: 

          Russell Spencer 0438 317 340 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; John Blackstock 0419 203 048 or Amanda Oliver 0418 588 070 

   To report leaks in hoses, contact Ruth 0413 535 126 

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

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

          Kate Chester 0419 593 604; Margaret Finger 9481 0401 or Ruth Sless 0413 535 126 
   If you have any other matters relating to the garden, phone one of the Co-Convenors: 

           Russell Spencer 0438 317 340, or Tony Maiolo 0411 414 112 

North Fitzroy Community Garden Group 
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Looking for fresh cooking ideas? Or connecting with lost cooking traditions? Here is an eye-catching 

recipe from Platina's /De Honesta Voluptate /printed in Venice in 1475, a treatise on diet and living well 
which includes recipes and a best-seller of sorts in its day. Beware; it's not for the faint- hearted!  

 
Torta from Eels 

Boil an eel that has been skinned and cut up in little pieces. Pass almond juice with verjuice and 

rosewater through a strainer into a bowl. And, moreover, to make it thicker, it would not be amiss to 
grind together raisins with three or four figs. Then, in a little oil, fry some orach with parsley that 

you have torn up by hand. Then take an ounce of raisins, a like amount of saffron and blend the 
above with your hands until they form one mass. When they have been mixed together, put them 

into a well-greased dish with the pastry crust and add the strips and morsels of eel. When this is 

half-cooked, pierce the upper crust in several places and pour over a little verjuice, rosewater, and 
sugar. Finally, when it is cooked, serve it to your enemies, for it has no good in it.     

Mellisa Reine               
 

Organic verses local … or both! 
Local shops now stock a wider variety of fresh fruits and vegetables than ever.  
With so many options, how do we choose the best product?  
Both organic and locally grown food can be better than conventionally grown food for our health and 
for the environment. Deciding whether to buy organic or locally grown food is a personal choice 
based on health concerns as well as environmental and social responsibility. 
Organic food is grown on farms committed to environmentally friendly agricultural methods. In order 
to label produce as organic, these farms must meet certain standards. However, when organic food 
travels long distances to shops or markets - travel known as food miles - it creates pollution that 
sometimes outweighs the positive environmental effects of organic farming. 
Alternatively, food grown locally (usually understood to mean within a 100km radius) is fresh and 
seasonal. Buying local food also allows you to help your community's economy and helps reduce the 
environmental costs associated with food miles. However, local food is not necessarily grown with 
organic methods. 
 

Eating organic and locally grown food from your plot at the garden ticks all the boxes!  
Use your plot to the full and enjoy. 

If you can't be around to harvest something when it's ready or have too much - give it away or trade. 
It's fantastic karma! 

 
Fennel and pea salad 
 
1 bulb fennel – thinly sliced  
4 sprigs parsley – roughly torn  
40 gm grated parmesan cheese 
¼ cup peas blanched 
Juice of 2 lemons 
100ml extra virgin olive oil 
Salt and pepper 
Extra parmesan cheese for grating 
on top of salad to serve 

 

 
Place thinly sliced fennel, roughly torn parsley, 
grated parmesan cheese, blanched peas, salt 
and pepper into a bowl. Mix all ingredients 
together well. In a jug mix together the lemon 
juice and extra virgin olive oil until combined. 
Dress salad, mix well and check seasoning. 
Place in salad bowl and grate parmesan cheese 
on top to serve. Salad should be well dressed (if 
to dry add some extra virgin olive oil).  

 Marisa Travain, Head chef/owner,  
Va Bene Pizzeria, Central pier, Docklands.   

 
Growing tomatoes 

Tomatoes are not fussy about their soil although they do like a bit of good compost – too much 
nitrogen however will result in too much leaf growth.  
Potassium (sulphate of potash) is needed by tomato plants. A couple of tablespoons every month 
will improve disease resistance, flavour, fruiting and controls rampant leaf growth.  The two types are 
bush or vigorous tree – the later needs firm staking and tying up.  
Mulch well and water under the mulch to avoid evaporation. Pick up fallen fruit to discourage fruit fly. 
                                         

Spring has returned.  The Earth is like a child that knows poems.  ~Rainer Maria Rilke 

 
 
 



 

We have a new website address: 
www.rushallgarden.wordpress.com 

It looks a bit different, will be easier for 
people to maintain and there are lots of 
photo’s and garden info. Keep posted 

for new things such a being able to find 
the newsletters there,  

and a member’s area. 
 

We also now have our postal address: 
PO Box 1358, North Fitzroy, Vic, 3068 
 

If you see some weeds  

(like grass, oxalis or dandelions) in one 
of the communal garden beds or paths 

near your plot (or anywhere)  
pull them out! 

Every bit of weeding helps keep them 
under control. They won’t be sucking up 

our precious rain and spreading their 
seeds, the garden and surrounds look 
better and it cuts down the amount of 

weeding needed at working bees. 
Cheers 

 
 

 
Yum, my favourite – I grew it myself! 

 
Tofu Kale Stir-fry 
 
1-2 Tbs Oil 
1 Block Extra Firm Tofu, frozen, thawed, 
pressed, cubed 
1 Bunch Kale, ripped or cut into small pieces 
1/2 tsp Chilli or to taste 
1/4+ tsp Ginger Powder (or a bit of fresh 
ginger, grated/finely chopped) 
2 Tbs Tamari 
2 tsp Sugar (for a sweeter version, optional) 
 
Heat the oil on high in a well seasoned wok 
or large non-stick pan. Add tofu carefully, 
avoiding hot angry oil splatters. Move the 
tofu around, until it begins to colour. 
Add kale, chilli and ginger. Cook well, 
stirring and scraping bits off the bottom, until 
tofu is golden and kale is getting brown 
caramelized spots on it. Add Tamari and 
optional sugar, stir well for a few moments, 
serve immediately with fresh ground pepper 
over the top. 
(Freezing the tofu before cooking changes 
the texture - be careful to not let it soak up 
the oil though.) 
 

 

            

 

Annual Native Orchid Show on the 26-27 September 2009   

This is an annual event run by the Australasian Native Orchid Society (Victoria Group) Inc.  
See Native orchids in a massed display that are visually spectacular with stunning perfume.  

There are lots of books for sale, a café with exc Devonshire teas etc, talks and demonstrations.  
At the Mount Waverley Community Centre, 47 Miller Crescent, Mount Waverley, Melway Map 70 E1  

9am to 4pm both days  $4.00 entry or $3.00 con. Under 16’s free of charge. 

 

*  Welcome to new members  * 
Pauline Thanh Bich Quyen Tran, Thomas Patten, Boyana Tester, Aiche Merhi, Justin Wornes, 

Clayton Brady, Shelley Cleverly, Jahli Brady, Janet Hall, Jan Livingston, Harley Brown. 

 

 
Blue tongue lizards 

will be emerging from hibernation 
soon as we move towards 
summer. If you see any it’s 

important to leave them alone and 
admire them for their beauty  

from a distance. 
They are a real asset in the 

garden and we’re lucky that they 
can be happy and secure there  

- we’d like them to stay. 
 
 


