
                                                                
 

   Autumn Planting guide                                                                  
There are a huge number and variety of things to plant now, and many plants do better in the cooler 
weather. Everything is rocketing along … so here are a few ideas to help you get into it. 

 

Lettuces & Rocket, Red Salad onions and Spring Onions etc, Leeks, Garlic, Beetroot, Carrots, 
Turnip, Swede, Pak Choi, Bok Choy, Chinese Cabbage and other Asian Greens, Celery, Broad 

Beans, Pea’s, Snowpeas, Sugar Snap Pea’s, Kale, Cavolo Nero, Spring Raab, Cabbages, 
Brussel Sprouts, Broccoli, Cauliflower, Romanesco, Spinach, Silverbeet, Rainbow chard.  

 
What a great way to spend a few gorgeous autumn hours. 

 
Stage 3a Watering times have changed 
slightly -the permitted time of watering 
is 6.30am to 8.30am 
Odd numbered plots on Sunday and 
Wednesday; and even numbered plots on 
Saturday and Tuesdays. 
The bylaw to fully cultivate your plot 
will reapply until about the end of 
spring (in part due to Melb not going to 
stage 4 as expected quite yet)    

 

Green Manure Crop         
Green manure is a type of cover crop 

grown primarily to add nutrients and 

organic matter to the soil with very 

little effort. It’s another option at the 

moment to planting seeds and seedlings, 

and contributes directly to the fertility 

of the soil through the supply of 

important plant nutrients such as 

nitrogen.  

Mix seeds together and toss over plot, 

raking in a little. Dig in when they have 

grown to around knee high (before going 

to seed). Try broad beans, clover, 

alfalfa, oats, wheat, barley, rye corn. 

Some seed companies sell ready to sow 

packs – try Green Harvest, Eden Seeds 

and Diggers.     

 

Garden advice session 
A social gathering to discuss gardening 
techniques and look at how people within 
Rushall Garden have gone about growing 
their organic vegs. Come along for some 
independent advice, ideas & tips or a 
wander round and morning tea! 
Saturday 12th of May 9am – 10.30 am, 
with morning tea first. Please email if 
cannot come but interested, if possible 
RSVP to Tiff at tiffalp@zip.com.au 

Feel free to bring something yummy too! 

 

 Compost, do your bit and chop, 

chop, chop. 
It’s essential so you can get better 

compost for your garden plots and the 
communal beds … yes … chopping. Small 

is good – so think of it as a bit of upper 

body toning and enjoy!! The two big bins 
are maturing nicely and should be ready 

later in the year. 
Due to some recent thefts, the tomahawk 

is currently being kept in the shed, so …  

chop, chop, chop 
 

 
‘Delicious autumn!  My very soul is wedded to 
it, and if I were a bird I would fly about the 
earth seeking the successive autumns.’ 
-   George Eliot 

 

Would you like to receive this newsletter through your letterbox or as an email? 
Let me know. Contributions and comments very welcome. It’s the newsletter of the 
community garden so let us all know your best crop, tool, tip, recipe, garden supply store etc 

Contact Anne on 9482 5506 or wilkins_durad@hotmail.com  

North Fitzroy Community Garden Group 
        Autumn 2007 Newsletter 
                http://home.vicnet.net.au/~nfcgg/ 
                Contact Tony 0418 38 55 00 



Grey Water 
Gardeners are increasingly using recycled water, such as rainwater and greywater and 

bringing a couple of old milk or soft-drink bottles of recycled water can be handy if you want 

to water in new seedlings etc. You should be aware that recycled water can contain disease-
causing micro-organisms, and chemicals that may damage plants and soil (particularly with 

long-term use). The following are the safest sources of recycled water: 
* Rainwater 

* Water collected while waiting for the hot tap to heat up. 
* Water saved from washing vegetables in the kitchen sink. 

Using untreated greywater on vegetables that are eaten raw is generally not recommended. 

If you do intend to use greywater on your plot, choose sources with low levels of 
contamination. These include laundry rinse water (unless washing nappies) and water 

collected while 'showering with a bucket'. Don't store g/w for longer than 24 hours, don't 
water vegetables with g/w just prior to harvesting, and don't collect g/w if someone in the 

household is sick. More information on greywater can be found at: www.ourwater.vic. 

 

 Mail Order Seeds 
 
Edenseeds & Select Organics 
www.edenseeds.com.au 
(07) 5533 1107 
 
Green Patch seeds 
www.greenpatchseeds.com.au/ 
(02) 6551 4240 
 
Phoenix Seeds 
Email: phnxseed@ozemail.com.au 
(03) 6267 9663 (catalogue etc) 
 
Green Harvest 
www.greenharvest.com.au 
1800 681014 (orders) 
 
Diggers  
www.diggers.com.au 
(03) 5984 7321 

 

'One of the healthiest ways to gamble is with a 
spade and a package of garden seeds.’    
- Dan Bennet  

       

 Broccolini with Red Capsicum 

Dressing   

 
1/3 cup finely chopped red capsicum  
2 tablespoons finely chopped shallots  
1 tablespoon sugar  
2 tablespoons rice vinegar  
1 tablespoon fresh lime juice  
2 teaspoons minced peeled fresh ginger  
1 teaspoon olive oil  
1/2 teaspoon salt  
red chilli to taste  
500grams broccolini (or Broccoli) trimmed  
 
Combine first 9 ingredients in a bowl; toss well. 
Steam broccolini, covered, for 5 minutes or 
until crisp-tender; drain. Spoon pepper 
dressing over broccolini. 

 

Best Crop   
What has been your best crop? 

Was it grown from seed or seedlings? 

Any specific soil preparation? 

 

Brassica’s 
Asian Greens, Broccoli, Brussel Sprouts, 
Spring Raab, Cabbage, Collards, 
Cauliflowers, Kale, Kohlrabi, Swede, 
Turnips, Tatsoi, Mizuna, Mustard Greens. 
 
These cruciferous vegetables are booming 
with vitamins and minerals and research 
suggests they contain a kind of 
phytochemical which stimulate our bodies 
to break down potential carcinogens.  
So now is a good time to grow them. They 
like rich well drained, slightly sweet soil so 
if you want you can add some dolomite & 
blood and bone before planting.   
Cut the main broccoli and enjoy the sweet 
and tender side shoots (Broccolini). 
Romanseco looks like a ½ Broccoli ½ 
Cauliflower with an amazing taste. Bok 
Choy, Chinese Cabbage, Pak Choi, Wong 
Bok, Red Cabbage, Savoy & Sugarloaf 
Cabbages. Yummy Cavolo Nero and Kale 
can be as ornamental as they are delicious. 
Squash any caterpillars. Pyrethumn can be 
used on any aphids etc but may leave a 
taste. 
 

Roasted Broccolini with Balsamic 

Vinegar  
Toss cleaned broccolini with a little olive oil 

& salt & spread on a baking sheet. Roast in 

the oven until the stems become tender 

when pierced with a knife, about 10 minutes. 

Toss with a little balsamic vinegar and serve. 

http://www.ourwater.vic/
http://www.edenseeds.com.au/
http://www.greenpatchseeds.com.au/
mailto:phnxseed@ozemail.com.au
http://www.diggers.com.au/

