
                                                                                  
 

 
The next working bee at Rushall Garden will be to get ready for the open day on 

Sunday 19th September from 2.00 – 4.00pm, followed by a barbecue at 4.00 pm. 

(This means doing communal work, not working on your own plot). 
It‟s a good chance to pull out the weeds before they become a problem later in spring, 

tidy up etc and catch up with other plot holders afterwards.  
Come along, it‟ll be great to have the garden looking gorgeous for the open day. 

Contact Kate: chesterk@bigpond.net.au  or Margaret: scuttle@alphalink.com.au 
There will also be a commemoration of the fig tree planted in memory of Charlie. 

     ****   Garden Open Day    Saturday 16th October 1.00 – 4.00pm. **** 

 
It‟s our chance to open up our patch of dirt for the community and our friends and family to come and 
have a look at - and get a taste of why we all love gardening, and why the Rushall garden is so precious!! 

      There will be amongst other things this year over 20 varieties of tomatoes! 
 

The money we have made at past open days has gone towards 
reducing plot fees, the composting toilet, tools and communal fruit trees and plants. 

 
** Every plot holder needs to contribute in some way – many hands make it an enjoyable day for all the 
members of the garden … it‟s a „together, shared experience‟ thing!!  

 Pick what you‟d like to do (it doesn‟t need to be on the list below),  

 Add your name to the list up at the garden or let Tony Milton know: tmilton@bigpond.net.au   
1. Prizes for the raffle or a childrens activity are needed. 
2. You might like to grow some extra seedlings ready for spring planting,  
(they will need to be started soon - see the spring planting guide for ideas). 
3. Divide some herbs or some other sort of plant and pot them up. 
4. Could you help with the really important job of setting up the tables and umbrellas in the morning? 
5. Bring along some jams, preserves etc or bake something yummy (please label the ingredients). 
6. Contribute some produce from your plot (always very popular and sells fast). 
7. Would you like to sell the plants, drinks etc?  
8. Make the fruit punch. 
9. Or maybe be in the garden showing visitors around and explaining how it all works … 
10. Sell raffle tickets outside Piedimontes on the day, at the garden or somewhere else (prizes needed too). 
11. Could you help collect the sausages, bread or drinks and bring them to the garden? 

12. Demonstrate your expertness cooking the sausages etc. 
13. Cleaning up and putting everything away at the end of the festivities  

14. ……? 
 Please email Tony: tmilton@bigpond.net.au   

  or add your name to the list that will be under the pergola. 
 

Everyone needs to help out with working b’s and open days!  
Be available to prepare for and participate in this year’s festivities,  

and join in with our friendly garden community. 
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“Community gardening is for the whole community:  

Respect, Consideration and Co-operation” 



Why are the smooth river rocks in the birdbath? 
So that the bees and other insects have an easy landing and takeoff platform to have a drink – yes they 

need to drink! Sometimes they can’t climb out of a bowl or dish and drown  
and we need all the pollinating insects we can encourage! 

Over summer there’ll also be a couple of low saucers or bowls near the taps  
(low so the lizards can have a drink). If you see any of them empty please fill them up, thanks. 

 

There have been some new trees planted around the back communal areas – two avocados‟, a pear, plum, 
fig etc. Thanks to Amanda for selecting them and to she and Tony Milton for planting them,  

and thanks also for the great pruning work on the apples etc. 

 
 Growing sweet potatoes (kumara) (Ipomoea batatas) at Rushall Garden. 

After seeing sweet potatoes growing around the edges of the rice paddy in Bali, and knowing that they are grown here 
in Melbourne by members of the Asian community who use the young heart-shaped leaves in stir fries, curries etc, I 
have been experimenting with their propagation with minimal success, until this year. 
Sweet potatoes, originally from Central America, are members of the Morning Glory family, and can be grown from stem 
cuttings, or by planting tubers. They do not like frost or heavy wet soil, and grow well on mounds in warm climates. 
In the past I have tried to obtain shoots by propping the end of an orange sweet potato tuber in a jar of water in spring 
and leaving it in a warm place to sprout. This has taken a LONG time. Then I have broken off and planted some of the 
stems directly (not very successful), or placed some stems in water where they root quickly in warm weather, and then 
planted these cuttings in the ground. And I have also planted the shooting tuber directly into the ground. These 
methods have all produced many runners and leaves but no tubers.  
However conditions last summer must have been ideal for the vegetable. Late last Spring I was given a sweet potato 
that had begun shooting healthily in a friend‟s pantry. I potted it, submerging most of the tuber under the soil. After a 
few weeks of rapid growth in a pot, I planted it in my plot where it continued to produce runners which trailed over 
young beetroot, onion and other seedlings, protecting them from the harsh hot days, and providing a source of vitamin 
C rich greens. Any rampant, out of control runners were cut back. By the end of May the vine had died back, the original 
sweet potato had completely disappeared, and I was most surprised to find a good handful of healthy new tubers just 
below the soil. These had very good flavour when cooked. I think that some small tubers are still there, so shall be 
interested to see if they grow again this year once the soil warms up considerably.  Give it a go! 
* References: An old Hortico vegetable gardening booklet originally provided growing information.  
Also, from the library, Asian Herbs and Vegetables by Penny Woodward is a useful book. 
There is so much information available on the Internet (try “googling” growing sweet potatoes in Melbourne), and the 
Gardening Australia website as a start.                                              Margaret. 

 

 
 

Broad-bean Dip  
(From „Stephanie Alexander Kitchen Garden 
Cooking‟) 
 
1/2 kg Broad beans in the pod 
1 clove garlic 
Sprig of Oregano 
1/2 teaspoon ground cumin 
Juice of 1/2 a lemon 
1/4 cup extra virgin olive oil 
Fresh black pepper 
Shell the broad-beans, cover with water in 
pot and bring to the boil. Drain immediately. 
Blend everything together. Taste for salt and 
pepper. 
*The broad beans can be cooked for longer (as in 
the original recipe) - but I think they‟re better like 
this. Very fresh and yummy. Anne 



 

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

Rockmelon / Cantaloupe, Tomatoes, Watermelons, Potatoes, Kohl Rabi, Zucchini, Florence fennel, 
Lettuces & Rocket, Mizuna, Tatsoi, Corn salad, Okra, Pumpkin, Squash, Purslane, Endive, Red Salad 

onions and Spring Onions etc, Leeks, Beetroot, Radish, Carrots, Turnip, Pak Choy, Bok Choy,  
Chinese Cabbage and other Asian Greens, Celery, Kale, Cavolo Nero, Spring Raab, Cabbages,  

Cauliflower, Quinoa, Radicchio, Rhubarb, Spinach, Silverbeet, Rainbow chard,  
Asparagus crowns, Green manure crop, Strawberries.

  

A lot of café food peelings/coffee grinds go to 
landfill – you could talk to your local café about 
collecting their veg scraps and coffee grinds and 
bringing them to the garden compost bins.  
Remember – no plastic or cooked food leftovers. 
 A win win situation. 

The Compost Pile also always needs 
shredded paper and cardboard to keep it 

balanced. 

Are you interested in opting out of The Yellow and 
White Pages to save all that paper they’re printed on?  

You just have to call 1800 008 292, provide your name 
and address and tell them you want to unsubscribe to 
both yellow and white pages. It only takes 30 seconds. 
You could let your friends and colleagues know so 
unnecessary copies aren’t printed. 

 
 

 Stolen produce at the garden. 
Some plot members have lost produce off their plot to a vege thief!  
It’s really sad when you’re looking forward to eating something and have nurtured it along, only to find 
it stolen.  
Please let any committee member know if you see produce being wrongly taken from a plot, or 
someone climbing the fences. If the person stealing is caught they would be dealt with accordingly.  
 

 

 
WELCOME TO NEW MEMBERS 

Kirsty Gannon, Ollie Campbell, Rochelle Calia, 
Sharon Mcilduff, Cathy Riley, Kate Greer,  

Louise Elkington, Justin Butler and 
Nina Muhleisen. 

 

Opportunities still exist for people on the waiting 
list to look after areas of the communal beds.  
There are a number of areas in the garden that 
would love to have a special friend to look after 
them and grow things in. Please contact 
someone on the committee if you’re waiting for a 
plot and would like to get gardening before your 
name gets to the top of the list. 

 

                "Methinks my own soul must be a bright invisible green."...Henry David Thoreau                                                  
 

Claudia Rodens Middle Eastern Orange Cake. (from Stephanie Alexander‟s The Cooks Companion) 
 
2 large oranges, washed 
6 eggs, beaten 
250 g ground almonds 
250g sugar 
1 teaspoon baking powder 

 
Boil oranges, just covered with water for 2 
hours (making sure they don't boil dry). 
 

 
Allow to cool, remove pips, chop roughly. 
Preheat oven to 190 c and butter & flour a 
24cm springform tin. 
Blend oranges - including rind, and add ground 
almonds, sugar, and baking powder. Whisk to 
combine. Pour batter into tin and bake for 
45mins - 1 hour, or until skewer comes out 
clean. Cool before turning out.                     
Very very delicious! 

 

 

Articles, ideas, recipes or pictures for the newsletter are very gratefully received. 
Set your creative green inner scribe free!!   Email it to me Anne: wilkins_durad@hotmail.com 

 



Thanks to David for the great work constructing the stand and bench for the sink under the 
pergola. The plan is to be able to wash vegies etc in the sink, and for that water to be  

collected underneath and directed off to a thirsty plant nearby. 

 

Stage 2 water restrictions 
The Water restrictions are to go to Stage 2 in Melbourne on 1st of September. 
We will be able to water at any time with a hose that is fitted with a trigger nozzle, a watering can or 
bucket. Melburnians are still encouraged to employ commonsense and not water during the heat of the 
day when a lot of water is lost to evaporation. 
Please continue to mulch when putting in your summer plantings and water under the mulch etc so that 
the least amount of water is used or lost to evaporation when it gets hot. 
Please also remember that the vast amount of water we use from the hoses comes from the mains - we 
also have to pay for it. 

 
Broad-bean, ricotta and mint salad    (from   http://thestonesoup.com/blog/    ) 

1kg broad beans 
1 bunch mint, leaves picked 
1/3C extra virgin olive oil 
juice & zest 1 lemon 
1/2 bunch flat leaf parsley, leaves picked 
250g ricotta 
2 handfuls freshly grated parmesan 

Peel the Broad-beans and bring a large saucepan of 
salted water to the boil. Cook beans in simmering 
water for 2-3mins, drain and refresh under cold 
running water. (You can double peel if you want to).   

Finely chop mint  and combine with oil. Toss through 
the beans and season well. Add half the lemon juice 
and allow to stand for a few minutes for the flavours 
to mingle. 

Stir parmesan and lemon zest through the ricotta 
and season. To serve, smear ricotta over the base of 
a serving plate. Toss parsley through the bean 
mixture then taste and add more lemon juice if you 
think it needs it. Spoon beans over the ricotta and 
enjoy now or cover and refrigerate until you’re ready 
for a treat.   

                                    * UPDATE ON THE WATER HARVESTING PROJECT 

A key objective of the North Fitzroy Community Garden Group is to minimize the usage of mains supply 
potable water by maximising the harvesting of stormwater from surrounding buildings. The Group has 
already installed two small tanks to harvest stormwater from the garden shed and toilet and, with 
assistance from the Australian Government, a large tank and reticulation system to harvest water from the 
roof of the electrical sub-station.  

 
The Committee this week lodged a submission for funding from the Victorian Government's Stormwater 
and Urban Recycling Fund (SURF) to extend the stormwater harvesting to two neighbouring public 
housing buildings.  
 
The project will collect stormwater from two public housing buildings in Holden Street using existing 
pumping and water storage infrastructure. The water will be diverted via existing stormwater pipes to a 
sump outside the public housing residential area. This sump will be 2.5 metres deep to allow the water to 
gravity feed from the buildings to the sump. The water will then flow by gravity into a nearby existing 
sump from which it will be pumped to the existing storage tank located about 30 metres away in Rushall 
Garden.   
 
We have proposed that the $16,000 project be funded by a 50% contribution by the SURF, 25% by our 
Group and 25% by Yarra Council. 

  
The Yarra Neighborhood Orchard food swap dates for the rest of the year are 4th Sept, 2nd Oct, 6th 

Nov and 4th Dec (1st sat of the month) at Smith Reserve, Alexander Parade (next to Fitzroy Pool) 
between 10am - 1pm. It‟s an opportunity to trade those excess vegies etc. For more info: 

http://yarraneighbourhoodorchard.webs.com/  


