
                                                               
 
                Spring planting guide                                                                  
Globe Artichoke, Climbing Beans, Capsicum, Corn, Cucumbers, Eggplant, Peanut, Pumpkins 

and Gourds, Rockmelon/Canteloupe, Tomatoes, Watermelons, Potatoes, Kohl Rabi, Zucchini, 
Florence fennel, Lettuces & Rocket, Mizuna, Tatsoi, Cornsalad, Okra, Pumpkin, Squash, 

Purslane, Endive, Red Salad onions and Spring Onions etc, Leeks, Beetroot, Radish, Carrots,  

Turnip, Pak Choi, Bok Choy, Chinese Cabbage and other Asian Greens, Celery, Kale, Cavolo 
Nero, Spring Raab, Cabbages, Cauliflower, Quinoa, Radicchio, Rubarb, Spinach, Silverbeet, 

Rainbow chard, Asparagus crowns, Green manure crop, Strawberries.  

 Garden Open Day           Saturday 13th of October 1-4pm with BBQ 
This is our big community and fundraising day of the year. 

Think about plants, jams, preserves etc to sell at the open day. 

Get some extra seedlings growing now so they’ll be ready for sale and planting in October. 
The committee still very much welcomes prizes for the raffle or ideas for some other fun and 

frivolous stall or other way you could help out. 
Come one come all … don’t forget to tell all your friends, family & work colleagues. 

For more info contact: Tif: tiffalp@zip.com.au or Amanda: amandaoliver@bigpond.com.au 

 

Tagine of Sweet Potato 
 - Janet Ward 
 
Tin of Chickpeas, drained. 
1 Tablespoon Olive oil 
1 Tablespoon butter 
1 large onion, chopped 
2 cloves garlic, chopped 
2 teaspoons ground coriander 
2 teaspoons ground cumin 
1 cinnamon stick 
Small pinch chilli powder 
500g sweet (orange) sweet potato, peeled and 
cut into medium chunks 
2 potatoes peeled and cut into medium chunks 
2 zucchinis halved and thickly sliced 
1/2 tin of tomatoes 
1/2 a preserved lemon 
  
Heat oil & butter together in large pan fry 
onion garlic until lightly golden, add spices 

cook for a few mins, before adding chickpeas, 
sweet potato, zucchini & preserved lemon.   
Barely cover with water & simmer until sweet 
potato & potato are cooked. Add zucchini & 
cook until vegetables are soft, but not mushy.  
Serve with couscous, some thick yoghurt & 

chopped coriander as a garnish. 

If I had my life to live over, I would start 

barefoot earlier in the spring and stay that 

way later in the fall. 
-   Nadine Stair 

 

Food Miles is the term now commonly used 

to measure the transport distance travelled by 
food products between production and 
consumption. Data was collected to establish 
food miles and greenhouse gas emissions 
for a typical food basket in Victoria. Total 
distance of the road transportation was 21,073 
km's, almost the same distance to travel 
around Australia's coastline! The total for all 
transportation of the food basket was 
70,803km equivalent to travelling nearly twice 
around the world!  The resulting greenhouse 
gas emissions for all food trucks transporting 
all road transported food items over the total 
road transport distance was 16,989 tonnes!! 

Another excellent reason to fully utilise 
your plot and grow as much of your own 
food as possible close to home!  
Taken from Food miles in Australia by CERES  
For a copy of the full report email Amanda: 
amandaoliver@bigpond.com.au 
- Amanda Oliver 
----------------------------------------------------------

 Next Working Bee – Saturday 25th August between 11am and 1pm  

                                      Followed by a sausage sizzle at 1pm.  

A good chance to pull out the weeds before they become a problem later in spring, do some 
other jobs around the garden and catch up with other plot holders. 

 

          In the spring, at the end of the day, you should smell like dirt.  ~Margaret Atwood 

North Fitzroy Community Garden Group 
         Spring 2007 Newsletter 
       http://home.vicnet.net.au/~nfcgg/ 
              Membership (Tony):  0418 38 55 00 

    Newsletter (Anne):  wilkins_durad@hotmail.com 



In Australia, over half of the household material that ends up at the tip is organic waste, and 

when it is buried can lead to groundwater contamination and the production of greenhouse gases. It’s 
environmentally unsound and also wasteful because through natural processes this organic matter can 
safely and easily be converted into useful soil-building humus … so next time you come to the 

garden bring all your veg scraps etc for the compost or worm farms! 
 

Consider leaving excess produce in the basket outside the front gate for others who may not have a 
garden or are on a low income – your beans, broccoli or silverbeet could make someones day!!  

 

Morning tea in the garden / advice session 
Ever wondered who had the plot next to you, or what a particular vegetable or herb was and how the 
grower got it to look so healthy and yummy? 
Well what better place to have a cup of coffee, munch on a yummy treat, meet some of your fellow 
gardeners and check out all the bursting spring buds than in our patch of garden paradise.    
Sunday 29th September at 10.30am . Feel free to bring something scrumptious to add to the feast.  
For more info email Tif: tiffalp@zip.com.au 

 

Broad Bean Minestrone  
– Janet Ward 

  
   2-3kg broad beans, podded weight 1-1.5kg 
   3 Tablespoons olive oil 
   2 onions chopped 
   3 carrots chopped 
   4 inner celery stalks 
   2 cloves garlic 
   3 smallish potatoes, peeled 
   150g pancetta finely chopped 
   500ml chicken stock 

Heat oil in saucepan; add onion, carrot & 
celery. Cook until soft. Add garlic, potato & 
pancetta. Fry together for a few minutes until 
garlic has softened & add broad beans. Season 
with salt & pepper. Add chicken stock to barely 
cover & simmer 20 minutes or until broad 
beans are very tender. Add more stock if 
necessary. Puree half in a food processor, 
return to the saucepan with the unprocessed 
half of the soup. Serve with grated parmesan & 
a drizzle of good extra-virgin olive oil. 

                                                    Compost info                          - Richard Ward   

Why are we asked to chop, chop, chop our clippings for the compost?  
When taking a close look at your compost, small pieces of leaves or other ingredients may be visible. If 
the compost contains many materials which are not broken down, it is only partly decomposed. This 
product can be used as mulch, but adding partly decomposed compost to the soil can reduce the 
amount of nitrogen available to the plants. The micro-organisms will continue to do the work of 
decomposing, but they will use soil nitrogen for their own growth, therefore restricting the nitrogen's 
availability for your plants growing nearby. 
Whole pieces of fruit or vegetables not only attract rats and mice, but they will "rot" anaerobically, 
rather than decompose aerobically.  Rotting produces carbon-dioxide, methane and smells.  It also 
depletes the oxygen in the compost pile and restricts the life and activity of the microbes that are our 
compost workers. 
         

         



 Watering 
We’re all becoming increasingly aware of how much water we’re using and how, so here are some 
graphs that show what’s been happening at the garden! It’s amazing to think that over last summer  
15 ish minutes of hose watering twice a week on each plot added up to so many litres!! 
Perhaps there are many ways we can use less water more efficiently. 
Positive things we can all do: *Improve soil structure so the organic matter in it retains water. 
*Water only at root level of a plant instead of on leaves or on bare soil  *mulch to avoid evaporation.  
Perhaps we could also consider watering cans instead of hoses?... Let us know what you think.     
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   Minutes of watering per week
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- Graphs by Kathy Chambers 


