
                                                                                                     
                                                                                                                                                                                                        

NFCGG Convenor’s Report from the AGM 
2012 has seen the Rushall Garden flourish again, with bumper diverse harvests, especially of winter 
veg. With an eye on the never decreasing waiting list, the plot monitors have been successful in 
keeping a watchful eye on plots and their condition, and there has been less produce seeding and 
going to waste.  
Working bees have been well attended and productive. Even the rampant mint is now controlled. 
This year there have also been mini working bees held on 1st Sunday of the month before a 
morning tea break, an opportunity to socialise over tea and home baking, and share gardening 
knowledge (and cooking secrets). It is an opportunity for members waiting for a plot to become 
involved in the gardening community. Many thanks to Anne Wilkins for boiling the billy (using new 
gas cooktop and kettle) and organising these. 
A compost bin for public use has been reinstated outside the Garden, and is being used well. 
Compost tumblers were investigated but are too expensive and require too much room, and 
maintenance.  
Cathy Riley has re-activated the worm farm has also been re-activated near the small tank behind 
the shed. 
Yarra Council has provided green waste bins (for non-compostable garden materials like couch and 
mint) which can be emptied from Rushall Crescent. Unfortunately these bins are disappearing from 
the Garden, some even before they can be used. 
Rat baiting continued through the year until the end of August. 
The pump for the large tank burnt out and has been replaced by a new one that has run dry 
protection. 
We are pleased to have a new sign on the gate, after quite a long absence. 
After lengthy research and decisions about placement, a temporary raised bed for a member who 
has difficulty bending has been installed in the south east side of the garden near the WC. It is 
hoped to have more permanent raised beds in the future, to be incorporated with proposed 
improved facilities under the pergola. 
Open Day in October was a happy affair despite threatening, then falling, rain. Well attended, with 
many compliments about the garden, it was also profitable ($2500 approx. profit). Thanks to 
everyone who worked so hard, and to Tony Maiolo and others who organised raffle prizes and 
sponsors. 
Regular newsletters have been published again this year. Anne Wilkins has done a fabulous job, 
educating and informing, and encouraging use of edible weeds, with ideas about all things green, 
and recipes to match. Well done and thank you Anne!! 
 
Hearty thanks to Jean-Pierre, being thrown in at the deep end as Secretary and doing a wonderful 
job, lots and lots of work. Jean -Pierre also maintains the website. You have really thrown your 
heart into the Garden this year, working above and beyond. Thank goodness you are now a plot 
holder!  
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“Community gardening is for the whole community:  

Respect, Consideration and Co-operation” 



John Blackstock has again kept a very close watch on the books, and has been an excellent 
Treasurer as always. Thank you from all members, John. 
There have been flurries of plot changeover activity all year and Lynda, as Membership Secretary 
has managed them all with true professionalism, not an easy job at all. Thank you very much, 
Lynda. And thank you for doing all those Co Convenor jobs, chairing the Committee meetings and 
keeping everyone focused so that we don't stay all night and have to pay overtime. 
Thanks Janet for doing the difficult job of writing the minutes concisely. 
Thanks to all Committee members, working so hard behind the scenes, attending meetings, 
organising working bees and the Open Day, catering etc. etc. Please consider joining us. New ideas 
and energy is always welcome. 
May next year bring regular rain and sunshine, minimal pests and bountiful production, and long 
may the lizards laze in our Garden. 

 

ANNUAL GENERAL MEETING OUTCOMES 
At the agm on the 24th of November as well as the formal electing of members for the 
committee and tabling of reports etc., changes to two of the Garden’s by-laws were 
voted on. 
 
Members voted to reduce the number of hours individuals are required to spend on 
working bees or other community activities to 4 hours per calendar year. It was decided 
that while members on the wait list are encouraged to contribute to community activities, 
plot holders risk losing their plot if they do not make this contribution.  
Secondly, members agreed that if principal plot holders are unable to personally 
maintain their plots for a period of more than 4 months, they must relinquish the plot. 
When they are able to again commit adequate time to their gardening, they will be 
allocated the first available plot. For a short-term period of less than 4 months, a plot 
holder can arrange for someone else to look after their plot for them. For public liability 
purposes that person must also be a member of the Garden. The plot holder must 
inform the committee in writing of the name and contact details of the person 
responsible for the short-term care of the plot so that the committee know who to 
contact if necessary.   

 

A big thank you to outgoing members of the committee Janet Hall and Deborah Parsons for all their 
work and commitment over the past year.  
Congratulations to the new committee members - Cathy Riley, Margaret Granger, Cynthia Love and 
Jan Livingstone who will join re-elected members Lynda Achren, Anne Wilkins, Margaret Finger, 
David Scamell, Kathy Chambers and Jean-Pierre Masclef. John Blackstock will continue as our 

wonderful treasurer for the coming year. 

 
If you have a plot and would like to either move position or move to a larger or 

smaller plot, please contact Lynda who is the membership secretary.  
She’ll note your request and let you know when there is a plot available for you. 

Email:   nfcommunitygarden@gmail.com  
  

Dates for 2013 such as working b’s, committee contact list etc.  
and who to contact about what will be in the autumn newsletter. 

Mini Working b and morning tea in the garden every second Sunday of the month from 10am. 
Have a cup of fresh coffee or tea and something yummy to eat in the green and luscious surrounds 

of the garden after a helping with a few small jobs.  

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

 
 



Summer Planting ideas. 
Basil, Beetroot, Button Squash, Bush Beans, Carrots, Cantaloupe, Capsicum, Climbing Beans, 

Chillies, Corn, Cucumbers, Eggplant, Fennel, Gourds, Kohlrabi, Lettuce, Mizuna, Okra, Onions, Pak 
Choy, Parsnip, Peanuts, Pumpkins, Radish, Red Mustard, Runner Beans, Rockmelon, Salad greens, 

Silverbeet, Spinach, Strawberries, Tomatoes, Watercress, Watermelons, Zucchini. 
 

 
Garden Open Day on Saturday 13th October. 
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 success.   
 
Also a very big thank you to all the local traders below who so very generously donated prizes 
for the bumper raffle  
Please repay their kindness by visiting them when you’re around their way – a mention that 
you’re part of the garden and appreciate their generous support could be nice too.  
 
SUPPORTERS FOR THE GARDEN OPEN DAY 2012 
 FOOD HAMPER from PIEDIMONTE'S, 43 Best St, Fitzroy North  
 DINNER & DRINKS ($60) from LONGPLAY BAR, 318 St Georges Rd, Fitzroy North 
 BAG OF MUSHROOM COMPOST, MELBOURNE HARDWARE, 230 St Georges Rd, Fitzroy Nth 
 $20 GIFT VOUCHER from THE SINGING WHALE, 207 St Georges Rd, Nth Fitzroy 
 $50 GIFT VOUCHER from THE GREEN GROCER, 217 St Georges Rd, Nth Fitzroy 
 2 Bottles of Wine valued at $50, McCOPPINS FOOD & WINE, 292 Queens Pde, Clifton Hill  
 CAR SERVICE to the value of $200 from M+G MAIOLO, 197 St Georges Road, Nth Fitzroy  
 CAR CARE GIFT PACKS (2 PRIZES) from REPCO 13 32 27 
 DINNER FOR 2 at THE MOROCCAN SOUP BAR, 182 St Georges Rd, Nth Fitzroy 
 DINNER to the value of $150 at JORG RESTAURANT, 203 St Georges Rd Fitzroy North 
 LONELY PLANET GUIDE BOOKS to the value of $160 from Lonely Planet -  
http://www.lonelyplanet.com/ 
 ALEXANDER TECHNIQUE LESSON ($60) from Razia Ross 
 BAKERS DELIGHT, 330 Queens Pde, Clifton Hill, Donated bread for the Sausage Sizzle.            

 
If you’d like to contribute something to your garden newsletter or have your say, please do! 
Thoughts, contributions and photos are very welcome. See front page for contact details. 

 

A number of plots have been very heavily mulched recently.  
Too heavy and thick a layer can be as counterproductive as too little.  
A heavy mat of mulch will not allow any rain that does fall to reach the ground or the roots, will 
attract breeding insects under it that will then feast on your plants and fungal spores which thrive 
in the moist humid conditions created. You may like to consider taking some of the mulch off, piling 
it on your plot for use later or gradually adding it to the compost. 

 

Have you noticed anything around the garden that needs to be fixed, a job to be done at the next 
working bee or perhaps you have an amazing idea for the garden? 

It’s everybody’s garden so please talk to a committee member or come to a committee meeting. 
(7.30pm on the first Tuesday of each month at the Holden St Neighbourhood house from February 

- November). The contact list is under the pergola, or email the garden. 
Many hands and ideas make the garden run well. 

 
 



 
 
Spinach and Lemon Risotto from Classic Italian Cooking 
 
1 litre/1 3/4 pints chicken / vegetable stock 
125 g/4 oz. butter 
1 tablespoon olive oil 
2 shallots, finely chopped 
300 g/10 oz. Arborio rice 
500 g/1 lb spinach, chopped 
Grated rind and juice of one lemon 
125 g/4 oz Parmesan cheese, grated 
Salt and pepper 
 
Heat chicken or vegetable stock in a 
saucepan to a gentle simmer. 
Melt half the butter and the olive oil in 
another saucepan; add the shallots and sauté 
for three minutes. 

Add the rice and stir well to coat the grains 
thoroughly. Add a ladleful of stock, enough to 
cover the rice, and stir well. Simmer gently 
and continue to stir as frequently as possible, 
adding more stock as it is absorbed, reserving 
a ladleful. 
Stir in the chopped spinach, lemon rind and 
juice, reserving a little lemon rind for 
garnishing, and season with salt and pepper. 
Increase the heat, stir well then add the 
remaining stock and butter. Allow to cook for 
a few minutes, the add half of the parmesan 
and mix in well. Serve sprinkled with the 
remaining parmesan and lemon rind. Serves 4  
Preparation time: 5 minutes (that is 
debatable). Cooking time: about 30 minutes 

 
 

Water wisely 
We’re coming up to peak watering time, and although we no longer have watering restrictions we 
still need to be aware of how much water we’re using – and paying for. 
 
• Positive things we can all do: 
* Improve soil structure by adding compost, manures, mushroom compost and worm castings.  
“Feed the soil not the plants”. Organic matter helps to absorb and hold water so the soil doesn’t 
become hydrophobic (water-repellent). 
* Mulch to avoid evaporation by shading and insulating the soil. A couple of cm’s is enough to 
insulate the soil, yet still allow rain and hose water to get into the soil. A heavy thick a layer of 
mulch will create an impenetrable mat that is hard to water below. It’s also a paradise for slaters 
(woodlice) and slugs that feed on decaying vegetation and have been sited eating the stems of 
seedlings and other plants! 
* Try to water only at root level instead of on leaves or on bare soil, it’s mainly the roots that need 
the water! Try planting with a length of Ag pipe next to each plant or row which you can water 
into. 
* If soil is dry underneath and the water is running off and not soaking in, poke holes with a stick 
(being aware of the roots) allowing water to fill the holes. Also sculpt little moats around plants to 
create depressions so the water will pool and soak in.  
* Be aware of how long you’re watering for (and where) and practice mindful watering.  Plants may 
not need as much water as we think they do, although a good soak every so often is better than 
wetting the top few mm’s every day! 
* Watering in the early morning or evening is the best time to minimise evaporation. 
 
And most important of all …. harvest and enjoy the amazing food you’ve grown when it’s ready.  
If you are away or have too much, please please ask someone to help harvest for you, offer things 
or swap with others or leave some produce at the front gate for passersby to enjoy.  

It’s great to be able to share our wonderful resource.  

 
 
 
 


