
                                                                           
 

Another successful Garden Open Day on Saturday 16th October. 
Thanks to some tarps we were able to stay dry – and be protected from the sun! 

A huge thanks goes out to all of you who helped out. From collecting and preparing food, setting things 
up, selling at the stalls, donating fresh produce from their plots, and selling raffle tickets etc to the 

packing away or just being there – it was a great and enjoyable success with your involvement.   
 

Another (gigantic) thank you for the very generous prizes given to us for the raffle by local businesses, 

which were worth hundreds of dollars! Please repay their kindness by visiting them when you’re around 
their way – mention that you’re part of the garden and appreciate their generous support – they’ll love it. 
 
Ajay's Catering Cuisine, 259 Lygon St, Brunswick East  
Nutrimetics beauty products donated by Maureen Milton 
Aesop Fitzroy, 242 Gertrude St, Fitzroy Donated by Anne Rowse 
T2 Teas, 340 Brunswick St, Fitzroy, Donated by Anne Rowse 
Sassys Jamaican Kitchen, 376 St Georges Rd, Fitzroy North  
3 Books donated by Paul Chooi 
Vietnamese Lacquer Bowls donated by Philip McIntyre 
I kg Coffee donated by Paul Chooi 

M+G Maiolo, 197 St Georges Rd, Nth Fitzroy  
Healthy fit gym, 191 St Georges Rd Fitzroy North  
Jorg Restaurant, 203 St Georges Rd, Fitzroy North   
Red Olive, 213 St Georges Rd, North Fitzroy Village  
Piedimontes, 37 - 49a Best St, North Fitzroy  
Greengrocer's, 217 St Georges Rd, North Fitzroy   
Melbourne Hardware, 230 St Georges Rd, North Fitzroy Village  
The Moroccan Soup Bar, 183 St Georges Rd, Nth Fitzroy  
Repco, donated by M+G Maiolo, 197 St Georges Rd, Nth Fitzroy  
The Singing Whale, 207 St. Georges Rd, Nth Fitzroy  
Northroy Nursery, 257 St Georges Rd, Nth Fitzroy  
Bakers Delight, 330 Queens Pde, Clifton Hill 
 

Summer Planting 

Basil, Beetroot, Button Squash, Bush Beans, Brussels sprouts (late S), Carrots, Canteloupe, Cauliflower (late S), 

Capsicum, Climbing Beans, Chillies, Corn, Cucumbers, Eggplant, Fennel, Gourds, Kohlrabi, Leeks, Lettuce, Luffa, 
Mizuna, Okra, Onions, Pak Choy, Parsnip, Peanuts, Pumpkins, Radish, Red Mustard, Runner Beans, Rockmelon, 

Salad greens, Silverbeet, Spinach, Strawberries, Swede (late S), Tomatoes, Watercress, Watermelons, Zucchini, 

 
A Riddle:  
There was a green house. 
Inside the green house there was a white house 
Inside the white house there was a red house. 
Inside the red house there were lots of babies.                                  Answer:  A Watermelon. 
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“Community gardening is for the whole community:  

Respect, Consideration and Co-operation” 

 



A warm thank you to outgoing members of the committee: 
Amelia Savage, Jane Miller, Tif Alp, Kate Chester and Tania Ivanka 

Welcome to the 2010/11 committee: 
Tony Milton, Margaret Finger, John Blackstock, Gabrielle Quinn, Anne Wilkins, Lynda Achren, 

Tony Maiolo, Stephen Hodder, David Scammell, Allan Goedecke, Vanessa Edmonds, 
Jean-Pierre Masclef, and Annabel Pollard. 

Ideas & feedback are always welcome, and anyone is welcome to come to the committee meetings. 
Working b dates, contact list and the committee meeting dates will be in the next newsletter. 

 

 Onions and Leeks going to seed 
When onions and leeks start sending up long stems, all you can do is dig them out and chuck them on to 
the nearest compost heap. 
It means they have prematurely bolted to seed and the parts we eat have become tough and inedible. 
The most common reason why onion plants bolt at this time of the year is either because the seeds were 
sown far too early usually in autumn - or the seedlings were too big and therefore too old when planted out. 
Onions bolt to seed when they are grown before, through and past the shortest day in winter. 
The dramatic reversal from a steadily diminishing amount of daylight into a relentlessly increasing amount 
tricks onion plants into flowering mode. 
That's why the most reliable, non-bolting onion crops are started in late June, after the shortest day. 
However, almost all winter-grown leeks bolt to seed in November. 
That normally occurs to those remaining after most of the crop has been harvested and eaten. 
Garlic is different. Many of the plants naturally send up flower shoots during spring, but this does no harm. 
All we have to do is be patient until the foliage has started to die back before lifting the clumps of cloves 
from the ground and when dried off, the flower stems are cut off with the leaves. 
I prefer to grow beetroot directly from seed, always avoiding any seedlings on sale at nurseries. 
When these seedlings grow too large and start flopping over while still in punnets, they are of no value. 
That's because the shock of transplanting causes them to bolt to seed after being planted. 
As for seedling carrots ridiculously available at some supermarket garden centres - they are a waste of 
space because they are bound to bolt to seed. Carrot plants cannot be transplanted. 
Crops can only be successfully grown from direct seed sowing in the bed where they are to be grown. 
Asian cabbages are the same. Why bother buying seedlings? 
Seed is cheap and after being directly sown the young, healthy seedlings are up in four days or less. 
And they never look back, unless subjected to bursts of unexpectedly warm weather, which causes them to 
go to seed. This is why they are best sown early in August, or better still, in early autumn when only cool 
weather lies ahead. Some people have great difficulty in growing English spinach. 
Usually that's because they don't know that these are cool climate plants for pick-and-pick-again harvesting 
through late autumn, winter and early spring. To sow the slightly prickly seeds now is a waste of time and 
space because high temperatures trigger-off the seedlings into bolting within weeks. 
Large English spinach seedlings offered for sale in punnets are best ignored because they'll never produce 
decent leaves. We can succeed now in cool districts if sowing round - non-prickly - seeds because these 
varieties can withstand heat and grow through warm weather. 
 
*  From Peter Cundall’s ‘More Gardening’ Column in the Weekly Times    www.weeklytimesnow.com.au 
Thanks Tony 

 

This summer looks like being a bumper harvest for the garden – good quality produce that you’ve 
grown is a real treat for someone to take home on their evening walk around the garden 

- so consider sharing some of your excess gorgeousness with others. 
You may well make someone’s day really special! 

 
Spicy Asian Cucumbers 
1/4 cup rice vinegar 
4 teaspoons sugar 
1 teaspoon soy sauce 
1 teaspoon fish sauce 
1/2 teaspoon dried or fresh red chilli  
(or to taste) 
2 cucumbers  

 
 
 
Whisk rice vinegar, sugar, soy sauce, fish 
sauce, and crushed red pepper in a bowl. 
Slice cucumbers crosswise into 1/4-inch-
thick rounds. Toss cucumber slices in 
vinegar mixture. Cover and chill 1 hour, 
tossing occasionally. 



 
 

 
 

Welcome to new members  
Jenny Hurley, David Hurley, Mathew Jefferson, Annabel Pollard, Anne Moore, Margaret Granger,  

Vanessa Edmonds, Jennifer Fortune, Marylla Powell, Julie Sarll,  
Jean-Pierre Masclef, Mary Kelly and Katie Brookes. 

 

Slaters are also known as Wood Lice, Pill Bugs and Roley Poleys and are found all over Australia.  

They’re actually a crustacean related to crabs, lobsters etc and they feed mainly on decaying organic 

matter, recycling nutrients back into the soil.  
In small numbers they’re beneficial, but they can and do eat living material! 

 
The mulch that we put on beds is the perfect breeding place for them, lift the mulch, a dense strawberry 

plant or a pot that's been sitting on the plot and there they are. 

You'll know if you have a problem with them when newly sprouted seed shoots disappear, new seedlings 
are 'ring barked' and then die, or strawberries and other low hanging things are being chewed.  

We can't get rid of them completely, and annoying as they are they do have a role in an organic garden.  
 

You could try some of these ideas: 
* Keep mulch well clear of where seeds have been 

sown and away from stalks of plants (slaters don't 

like being in the open) until well established. 
* Make traps from hollowed out orange halves or 

seedling punnets filled with potato peelings, or 
rolled up newspaper in a pot to catch them. Don't 

let them go, as they'll be back eating in no time. 

Either squash them, or feed to chickens. 
* Growing strawberries in pots or growing melons 

over structures keeps the plants and fruit off the 
ground  

* Put old pots with the bottom chopped out over 

seedlings to let them get a start and for the stems 
to thicken up. 

* In larger gardens, rotating chooks over vegie 
beds in between crops is a great way to clear 

them up and the chickens love the protein. 
 

 
 
 



 
Garden Composting Toilet 

Please visit, use and enjoy the toilet … but only put straw down it when it smells. 
There’s currently way too much straw in there for it to work effectively. Thanks. 

 

* The toys under the pergola. 
Thank you to the children who put away the toys when they go home - you're great, excellent, and are 
gold star material! Please come to the garden again!! … the raspberries are great over summer. 
You're also helping to make the pergola area a nice place for everyone.  
(PS: We seem to have enough toys now) 

 
Rougaille de tomate 
350g tomatoes  
4 green capsicums 
3 onions finely sliced 
1 garlic 
2 tbsp olive oil 
1 tbsp tomato concentrate 
1 pinch of powdered red chilli 
10g ginger 
Thyme 
Parsley 

 
Peel and crush tomatoes. Grate the ginger 
and crush garlic. Heat oil in pan and cook 
onions until soft. Add ginger and garlic, then 
tomato concentrate and thyme. Cook a 
couple of minutes then add to crushed 
tomatoes. Cut capsicums lengthwise and fry 
them in same pan till golden. Add to the 
crushed tomato mix. Add parsley to the mix. 
Serve with fried fish. 
From Jean-Pierre 

 

 Annual general meeting highlights:   
 
* Over the last year changes were made to the irrigation infrastructure at a cost of $5,690 to solve the 
poor summer water pressure problems (Thanks to Russell Spencer and Amanda Oliver for organizing 
this). 
* John Blackstock on behalf of the committee negotiated amendments to a new Council license to the 
Group for a further 3 years.   
* Russell Spencer and Amanda Oliver have liaised with the Office of Housing to get approval to harvest 
water from the Holden Street public housing buildings and pump it to the large tank.  The project would 
utilize much of the existing infrastructure used to harvest and store water from the electrical sub-station.  
The Group has applied for a $7,000 State Government grant for the project with the Group contributing 
matching funds.  Thanks Russell and Amanda. 
* A $500 Grant from Yarra Council was obtained by Jane Miller to fund the removal of graffiti from the 
toilet and the purchase and application of anti-graffiti sealant. Thanks for all your hard work with this 
project Jane. 
* John Blackstock has made significant improvements to the way the Committee operates and meets its 
responsibilities.  This includes central on-line maintenance and storage of all Committee documents 
and the preparation of a procedure manual for committee members.  
* Communications with members has continued through the Newsletter edited by Anne Wilkins, and 
communications from the Committee through the Secretary by email. 
* The Group’s website has been updated and maintained - Thanks to Richard Ward for his assistance. 
* The Open Day was again very successful in terms of telling the community what we do and in raising 
funds.  Thanks to all helpers and in particular to Margaret Finger, Jane Miller, Tiffany Alp and Tony 
Milton and to local businesses that donated raffle prizes. 
* Thanks to Margaret Finger for her management of the compost bins. 
 
Thanks to all Committee Members for a successful year and a big thank you to those standing down 
from the Committee this year. 

 
****The summer working b is on Sunday 20

th
 of February 10 am – 12noon****  

with a bbq lunch afterwards. 
There should be lots to do after all this rain and then the warmth of summer, and there’ll be plenty of 

good food and cold drinks to enjoy afterwards. It’ll be great to see everyone. 
 



 Provencal vegetable stew (Ratatouille) 
 
2 Large aubergines 
3 medium courgettes 
2 medium onions 
2 red or green peppers 
4 large tomatoes or a 400g tin well drained 
2 cloves garlic 
4 tablespoons olive oil 
1 tablespoon fresh basil 
Salt and fresh pepper 
 

Cut aubergines and courgettes into 2.5cm thick 
slices and the aubergines in half again. Chop 
onions and peppers roughly. 
Skin tomatoes and chop roughly. Sauté onions 
and garlic in olive oil; add peppers, courgettes 
and aubergine, basil and salt and pepper. 
Simmer very gently covered for 30mins. Add 
tomato flesh and cook for a further 15 mins with 
the lid off. Check seasoning.   
From David. 

 

Raw vege scraps and garden greens only in the Compost bins please.  
That means no cooked food/leftovers, bread etc.  

We have a rat problem and one way to try and limit their numbers is to limit their food supply.  
It’s also really important to chop everything that goes into the bins 

 Smaller pieces makes the compost work better.  
Brown cardboard (torn into smallish pieces), shredded newspaper  

or other shredded paper is really great too. 

 
Missing produce. 

There still seems to be produce disappearing 
from some plots. If you see someone jumping 
the fence or picking produce from a plot that’s 
not his or hers please let the committee know. 

If there’s consistently unpicked produce the 
committee has a system for contacting the 

plot holder/s to let them know. 
 

Morning tea in the garden 
From 10am on Sat 5

th
 of Feb 2011. 

Have a cup of fresh coffee or tea and 
something yummy to eat in the green and 

luscious surrounds of the garden – what better 
way to start the weekend. 

If you would like to bring something along to 
add to the goodies please do. 

 
 
 
 


