
                                                               
 

                                                            Winter Planting           
Radicchio, Florence fennel, Broad beans, Shelling peas, Snow Peas (mange-tout), Sugar snap peas, Lettuces & Rocket, 
Mizuna, Tatsoi, Cornsalad, Winter Purslane, Endive, Red Salad onions and Spring Onions etc, Leeks, Garlic, Beetroot, 
Radish, Carrots, Parsnip, Turnip, Swede, Pak Choi, Bok Choy, Chinese Cabbage and other Asian Greens, Celery, Kale, 
Cavolo Nero, Spring Raab, Cabbages, Broccoli, Cauliflower, Romanesco, Spinach, Silverbeet, Rainbow chard, 
Asparagus crowns, Green manure crop, Strawberries.  

Garden Open Day Saturday 18th of October 1-4pm 
Our annual community open day, plant and other goodies sale is coming up… 

so it’s time to start thinking about plants, jams, preserves etc for sale at the open day. 
Plan to get some extra seedlings growing soon so they’ll be ready for sale and planting in October. 

Possible prizes for a raffle? or any other way you could help out? 

    Snails and slugs, Snails and slugs, Snails and slugs, Snails and slugs 
          It’s the season for them so here are a few ideas to get them before they get your precious plants.   
* Slugs and snails shelter from the sun during the day. Check under plants such as strawberries and herbs, the edging 
boards of your plot and between/under leaves of clumping plants such as celery, silverbeet and lettuces. 
* Provide shelter such as an upturned terracotta pot, a plastic bag weighted down with soil or an old fence paling.  
Check regularly and squash when you find snails and slugs 
* Plant excess seeds/seedlings and be prepared to lose a few, especially in the spring. 
* Visit the garden after rain. 
* Beer traps. Some say homebrew is better, but only in the cooler months as it evaporates too quickly in the hot 
weather. Or try soapy water with a few lettuce leaves as an alternative. 
* Try espresso coffee diluted with water (1/10 ratio) sprayed or watered around young seedlings. 
* Try fresh sawdust around young seedlings 
* Used coffee grounds in a ring around plants will deter them and feed the soil too – reapply after rain/watering.  
      ********* Don’t throw them over the fence, they will crawl back, be brave and squish them! ********** 

 

Jackie French’s gardening books   (from Jane Miller) 

Jackie French is a well known lovable outspoken 
gardening personality with an in-depth knowledge of 
gardening, and a passion for organics and self-
sufficiency. I visited her home and garden as part of the 
Open Garden Scheme in Araluen near Canberra a few 
years ago.  She has a huge property which she worked 
up from dry brown crusty land into a glorious, thriving and 
overgrown ecosystem with plants, trees, shrubs, 
vegetables, fruit, herbs and flowers, co-existing happily 
with animal, bird and insect-life. When birds attacked the 
fruits she liked she planted others they’d prefer more. 
She believes in the ‘try and see’ approach, and in 
observation.  
She prefers not to water at all and is big on mulching. 
The Best of Jackie French (Harper Collins) covers a 
gardener’s journey; vegetables; herbs; fruit; flowers; 
shrubs and trees; pest, diseases and weeds; and some 
specialty suppliers (Australia wide). She claims a 
‘miracle bargain offer’, that through gardening people 
live longer, feel sexier, become more intelligent and 
save the world. She says the key is to choose your own 
garden, and that it’s ok to be messy – in fact it’s a joy! 
The saddest bit is if watering is a must, she 
recommends watering in the evening! 
The other book of hers I love is Top 10 Vegetables (Aird 
Books Melbourne) which covers beans, carrots, cauliflowers 
(and other brassica’s), corn, lettuce, onions, peas, potatoes, 
pumpkins and tomatoes. It’s a chatty little book - great to dip 
into and looks at varieties,  
cultivation, medicinal uses and a few recipes. Her brassica 
section is terrific. 

 

Rhubarb Muffins   
There’s rhubarb growing near the gates or trade with someone 
who has it growing on their plot - only eat the stalks! 
 
In one bowl:  
2 ½ cups plain flour  
1 teaspoon both baking soda & baking powder  
 
In another bowl:  
1 ¼ cups brown sugar, ½ cup oil, 1 egg, 1 cup milk, 1 
teaspoon vanilla and 2 cups chopped rubarb (6-8 stalks)  
 
Topping:  
½ cup brown sugar, 1 Tablespoon melted butter, ½ 
teaspoon cinnamon. 
 

Combine two mixtures & spoon into muffin cases to 2/3 full.  
Sprinkle on topping & bake at 180 degrees for 20 – 25 
minutes. Makes 12-15 medium.  
 

Nature is, above all, profligate.   Don't believe them when 
they tell you how economical and thrifty nature is, whose 
leaves return to the soil.  Wouldn't it be cheaper to leave 

them on the tree in the first place?        
 -  Annie Dillard 

       
*  A big thanks to all who attended the  

May working bee. * 
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Tree planting  
The Regent Honeyeater Project is a volunteer conservation 
project focused around Benalla. It restores remnant box-
ironbark habitat for the endangered species still living in the 
district including Regent Honeyeaters, Hooded Robin's, 
Turquoise Parrot's, Sugar Gliders etc.  Almost 900 hectares of 
restored habitat so far is reducing salinity and erosion 
problems, and improving water quality, stock shelter and 
natural pest control.       
                  www.regent.org.au/ 
2008 planting weekends:      2nd/3rd August, 16th/17th 
August, 30th/31st August and 13th/14th September 
It’s a fun well organised project with a huge free meal 
Saturday night (plenty of accommodation in Benalla or free 
camping if you stay Saturday night). Let the organisers know 
you're coming for catering etc.  
     See website above or ph Anne on 9486 0106    
 

Calling all food gardeners & keen-to-be food 

gardeners in  
* Fitzroy*Collingwood*Clifton Hill 

*North Fitzroy 
Yarra Urban Harvest Swapmeet 1st Sat of each month 

10am-12noon next to the playground at Smith's Reserve 
Fitzroy (parkland next to Fitzroy Pool)           

Meet nearby foodgardeners & bring along to swap: 
*excess homegrown herbs, fruits, veggies  

*fave garden produce * recipes  
* organic gardening tips *seeds, cuttings, seedlings 

*inspirations for edible neighbourhoods 
Yarra Neighbourhood Orchard … local food gardening … 

healthy community 
Further info: peta@cultivatingcommunity.org.au  or call 

Peta 0411 899 618 Glenda 0419 375 161 
 facebook: ‘Yarra Urban Harvest’ 

 Biodynamics developed out of lectures given by Rudolf Steiner in 1924 in response to farmers who were noticing 

that soils were becoming depleted following the introduction of commercial fertilizers at the turn of the century.  
 
Biodynamics is a combination of 'biological' practices that improve soil health ie: green manures, composting, companion 
planting, integration of crops and livestock and 'dynamic' practices ie: special compost preparations, special foliar sprays, 
planting by calendar, peppering for pest control. It also see’s the farm as an organism integrating crops and livestock, 
recycling nutrients, maintenance of soil and the health and well being of all (including the farmer)  
 
A key feature is the use of 9 diluted preparations to enhance soil quality and stimulate plant life. They are mineral, plant or 
animal manure extracts, usually fermented and applied in small proportions to compost, manures, the soil or directly onto 
plants. They're numbered 500-508, with as an example BD 500 being horn manure (cow manure that is fermented in a cow 
horn buried in the soil for 6 months from autumn to winter). There is also the use of yarrow & chamomile blossoms, stinging 
nettles, oak bark, dandelion flowers and valerian flowers.  
Rock dusts, liquid manures, herbal teas, lunar and astrological cycles are also used. 
Biodynamics uses sound organic practices that build and sustain soil productivity as well as plant and animal health - some 
of the philosophies such as energetic forces and astrological influences can be harder to grasp. 

Compost 
The plastic compost bins behind the compost area have been removed.  This will provide room for a new water tank and as 
we have open compost bins and the worm farms to produce our compost, they are not really needed.  
So please put all your compost contributions into the currently filling open bin… Except seeds, woody material etc.   
Please remember that the compost bins are not for garden rubbish.  

*Speeding up the process 
Smaller pieces provide more surface area for the compost producing organisms to work on. Composting is faster and this 
ensures virtually no damaging greenhouse gas production.  
The smaller the pieces - the faster and more complete the process will be.   

*Chop, chop, chop! Please chop, tear or break up everything that you add to the compost.   

Leaves, soft stems and vegies - shred or tear leaves to no bigger than about 2” or 5cm square, chop up fruit and vegetables, 

*Thicker hard stems – cut up, slice along the grain or smash up thick stems with a shovel, the hatchet or shears to 

finger sized pieces or smaller. 

*Vine like things – like pumpkin, tomato etc., can be chopped up with the shears, an easy way is while it is in a 

wheelbarrow, then toss it into the compost bin. Alternatively, leave it on your plot to dry out, then when dry and brittle you 
can crumble it into the compost bin. 

*Rubbish collection - as we have no rubbish collection service, please also remove all your own rubbish, like pots, 

seedling trays, plastic bags, gardening rubbish, garden refuse etc., from the community garden, to re-use, recycle or dispose 
of it elsewhere. 
If you are unable to do any of the above, please tell one of the committee and they will arrange assistance for you.  
 

Yarra Council advises us that having a Bee-hive in the 

garden is not going to be possible. At present there 
wouldn’t be a site that is 10 metres away from the public 

paths that are on all sides of the garden.  
It was great to hear from members who were keen on the 
idea and we can all still encourage bees into the garden to 

do our pollinating by planting flowers etc. 

 

 
*  Thanks to the people who donated toys and books 

for the toy box, it’s a winner.  * 

Compared to the same period last year we have used 
10.000 litres more water!!  

(March to May ‘08 and excluding the tank!). 

 So do the ‘finger test’ – push your finger down into 

the soil or use a garden trowel and feel the soil … 
does it really feel dry? And do you really need to turn 

on a hose? Remember there is much less evaporation 
during winter and the plants are getting some 

morning dew etc. Many plants don’t like wet roots, so 

perhaps do some weeding instead of watering. 



 

Do you have food on your plot that isn’t being harvested?    Some silverbeet, lettuce or whatever would be great 
left in the baskets outside the gate for others who may be on a low income or don’t have a garden themselves to enjoy!        

Composting toilet 
Soon the garden will have an 'award winning waterless composting toilet' ... the Soltran Rota Loo 950!! 
It'll be about the same size as one disabled sized cubicle and will be placed where there is currently a disused gate (the one 
facing and closest to Rushall station). 
A small amount of work to remove the gate, remove the existing triangular garden bed outside and re-install the retaining 
wall along the line of the chain wire fence will be done by Yarra council prior to installing the unit. The building comes in a 
prefabricated form and the toilet block will be in place and in operation with about a days work. It’ll be an invaluable addition 
to the Community Garden for generations to come.  Thanks to Amanda for her patient liaising with council. 
More info on the beautiful new addition to the garden & the amazing engineering which makes all work at  www.rotaloo.com 
 

The water harvesting project is well underway.  The plan is to take the water from the roof of the switching station 

(the building with graffiti on it below the garden) and pump it up to a large tank located at the St George's Road end of 
the garden.  It will be linked into the present water pipes so that we have a seamless watering system.  If the harvested 
water level gets too low the mains water will be automatically turned back on.  Some taps will not be linked so that we have 
mains drinking water.  

     We are currently seeking quotes from Connex authorized contractors for the plumbing work on the sump adjacent to 
the switching station which is where we take the water from and an electrician to provide power for the pumps.  We already 
have an acceptable quote for the pipe and tank installation.  There will be two pumps, one at the switching station and one 
at the garden.  We have agreed terms with Victrack which owns the switching station but we are waiting for them to 
provide the sub lease document. 
     The funds to provide most of this infrastructure have been received from the Water Council and are currently invested.  
Amanda Oliver will be managing the project for the NFCGG.  Providing no major problems are experienced, the project 
should be completed by September/October.  Thanks to Russell for his work on this one. 

 

There are Blue Tongue Lizards in our community 

garden.  Many of you have seen them out and about.  But 
did you know that as the weather gets cooler, the lizards in 
our part of Australia slow down?  By the time winter fully 
arrives the blue-tongues have found a spot to hibernate. 
That shelter might be a deep crevice, a hollow log, drainage 
pipes or a big pile of debris.  It is important that they remain 
undisturbed during their hibernation period as disturbing 
them causes a loss of body heat and the stress reduces 
their storage of energy, so they may die if disturbed or 
moved.  They are a great asset to any garden because they 
eat slugs, snails, spiders, insects and plant material. 
Remember, all reptiles are protected by law as well. 

 

Welcome to new members: Naomi Mullumby, Anne Draper, 
David and Rosie Demant, Rye Senjen, Kirstie Murdoch, 
David Scammell and Michelle Adams. 

 

Rhubarb Scones 
250g rhubarb, trimmed & chopped 
2 Tablespoons caster sugar + extra ½ cup  
1/4 cup currants 
2 cups plain flour, sifted 
2 teaspoons baking powder, sifted 
1/2 cup milk 
1/2 cup pouring cream 

Double cream and berry jam to serve 
 
Preheat oven to 180 C. Combine rhubarb, sugar & currants. 
Place flour, baking powder& extra sugar in a large bowl & 
gradually stir in the milk & pouring cream until just combined. 
Turn onto a lightly floured surface, add rhubarb mix & gently 
knead until smooth. Roll out 3cm thick, cut into 5cm rounds 
(approx 15). Bake on baking paper for 20-25 mins or until 
cooked when tested with a skewer. Serve warm.

Phabulous Phemale Phasmid of Phitzroy. Otherwise known as a Spiny Leaf Insect or (female) Extatosoma tiaratum 

which was seen by Tania & Geoff munching on some roses in the garden.                                    Photo by Geoff. 

 


