
                                                               
 
                Summer Planting guide     
Climbing Beans, Runner Beans, Basil, Button Squash, Brussels sprouts (late S), Carrots,  

Cauliflower (late S), Capsicum, Chillies, Corn, Cucumbers, Eggplant, Fennel, Kale, Kohlrabi, Lettuce, 

Salad greens, Red Mustard, Mizuna, Watercress, Leeks, Luffa, Okra,  Onions, Pak Choy, Parsnip, 

Peanuts, Pumpkins, Gourds, Rockmelon, Canteloupe, Radish, Silverbeet, Spinach, Strawberries, 

Swede (late S), Tomatoes, Zucchini, Watermelons.                                                                   
 

 
 

Thanks to all who contributed plants, other goodies and their time to help out at the open day. 
It was a great success and raised $2500 which will be put towards future projects, BBQ’s etc                                                            
 

A huge thank you for the very generous donation of raffle prizes from 

*  The Fitzroy Bowling Club  *  Piedemonte's *  Red olive *  Zenzero Blu  * 
*  The Green Grocer  *  The Singing Whale  *  Demar Timber and Hardware  * 

*  North Fitzroy Newsagency  *  Melbourne Hardware and Building Supplies  * 
*  Clifton Hill Books  *  Ajays Catering Cuisine  *  M+G Maiolo  * 

*  The Moroccon Soup Bar  *  The vegetable Connection *  Northroy Nursery  * 

*  Readings  *   ST. Georges Restaurant at NMIT  *  REPCO  * 

Water wisely 
We‘re coming up to peak watering time and we‘re all becoming increasingly aware of how 

much water we‘re using at home and in the garden! 

Perhaps there are many ways we can use less water more efficiently. 
 Positive things we can all do: 

* Be aware of how long you‘re watering for. 

* Often plants don‘t need as much water as we think they do. 
* Water only at root level of a plant instead of on leaves or on bare soil. 

* If soil is dry underneath, poke holes with a stick to allow water to fill the holes and              
be absorbed deeper instead of running off the surface. 

* Improve soil structure so the organic matter in it retains water. 

* Mulch to avoid evaporation. 

* Save the precious tank water for seedlings – it won‘t last for long! 

* Save some water from home to bring over in eg juice containers. 
Watering times: 6.30am – 8.30am 

Even numbered plots; Saturday and Tuesday, Odd numbered plots; Sunday and Wednesday 

Those over 70years old have an exemption to do their watering until 10am. 
It’s really important that we stick to these times, as failure to comply will mean 

that our water is cut off … to the whole garden!!!! 
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Feed the soil - Rock dust.                  It sounds wacky but read on … 

Rock dust is the mineral base of the soil; it‘s rich in elements needed for plant growth, complementing 
hydrogen, carbon, oxygen and nitrogen. During an Ice Age, as glaciers grind rock to a fine dust over 
millennia, a fertile soil is created - often one reason why valleys are so fertile. Adding finely ground 
gravel dust to soils (such as Australia‘s old weathered ones) is a tremendous boost to organic 
agriculture by adding up to a hundred elements and trace minerals needed by all life. Rock dust also 
nourishes the micro-organisms in the soil, whose protoplasm is the basis of all living things. 
* Provides slow, natural release of elements & trace minerals.* Increases nutrient intake of plants. 
* Increases yields. * Rebalances soil pH. * Builds humus complex.  * Prevents soil erosion. 
* Increases the growth of micro-organisms and earthworm activity.* Enhances flavour in crops 
* Increases the storage capacity of the soil.* Increases resistance to insects, disease, etc 
* Produces more nutritious crops.* Decreases dependence on fertilizers, pesticides etc. 
Available from: Joyce & David Stone in Heathcote ph: 03 543 33731, or as 'Extraphos and Potash' from 
Melbourne Farm Supplies , 60 Stubbs Street , Kensington ph: 03 9376 1822  
For more info www.remin.com.au or www.minplus.com.au  
If interested it would be cheaper to order some in to share, contact Anne: wilkins_durad@hotmail.com 
    

From A community garden is helping people to heal by cultivating their connection 
with the environment, by Carla Grossetti. 

Two years ago Katrina Polimeni who was experiencing difficulties at school stumbled across the PCYC 
Community Garden in the heart of Wollongong's light industrial precinct.  
There she met Aaron Sorensen, one of the founders of the project. He suggested I should volunteer at 
the garden," says Polimeni who took up his offer, which proved to be a turning point in her young life. 
Sorensen has many times witnessed the remarkable effect the garden can have on people. "It's usually 
through word of mouth that most people find themselves here … and once they discover how peaceful 
and non-threatening it is, they usually return …‖ Seven years ago Wollongong PCYC (a NSW Police and 
Community Youth Club movement branch) agreed to provide a 8 x 8 m space. Since then, the garden - 
which is dotted with sculptures and features everything from a meditation space and "food forest" to 
robust natives and exotics - has mushroomed into 1000 square metres,  
"It's not just about creating an aesthetically beautiful, productive, harmonic space," he says. "We all 
must face ourselves in this environment and that is definitely therapeutic. My dream is not only for a 
sustainable planet … it's for a happy population." 

The garden has played host to Dept of Education and Training behavioural units, participants in the 
Youth at Risk, Work for the Dole programs, youngsters from the local Youth off the Street initiative, and 
attracted "refugees from the corporate world", survivors of abuse and domestic violence and those who 
have suffered major personal trauma. 
Mark Baer has also felt the restorative power first hand "I've recognised how gardens help heal ... and I 
benefit from the restorative properties that [gardening] offers me on a day-to-day basis," Baer says. 
"Everyone involved in the garden is encouraged to have an ecological bent on humanitarianism - we are 
helping the planet and its people. 
"That's one of the true tenets of permaculture and the garden has really been a real grounding of that 
vision. It's about offering people a place to potter while they heal."                                

 
Coleslaw (from Working Bee)  
1/2 teaspoon cumin seed (toasted in dry pan) 
1 small cabbage finely shredded 
1 small red onion finely sliced 
2 apples grated 
3 Tablespoons Olive oil (not extra virgin) 

Juice 1 lime 
1 teaspoon white wine vinegar 
Dash Tabasco 
1-2 teaspoons sugar(to taste) 
Half a bunch of coriander, chopped 

 
Place cabbage, onion, apples and coriander in a large bowl. 
Whisk lime juice, sugar, olive oil, Tabasco, cumin seeds and vinegar together and then add salt and 
pepper.  Pour over salad and toss.  
 

 
Pre Christmas Chat and Chomp in the garden 

Ever wondered who had the plot next to you, or how they got their____to grow so well? 
What better time to have a cup of coffee, munch on something yummy, meet your fellow gardeners, 
check out all the summer growth at what is a beautiful time of the day and year, and perhaps even 
solve a gardening dilemma! Saturday 8th December  8.30am+ after watering. Come along if you 
need any pearls of wisdom – or have any to share, and feel free to bring something scrumptious to add 
to the feast.  For more info contact Anne: wilkins_durad@hotmail.com  



Bread and Butter Pickle 
2 cups sliced cucumber 
1 cup sliced onion 
2 Tablespoons salt 
3/4 cup white vinegar 
3/4 cup white sugar 
1 teaspoon mustard seed 
1/4 teaspoon tumeric 

 

Combine vegetables and sprinkle with salt, 
leave 30 minutes. Drain and rinse well. 
Combine vinegar, sugar and flavourings. Heat 
until sugar is dissolved and rabidly boiling. Add 
Vegetables, stir well heat until bubbling around 
edge, pour into jar and seal. Great with bread 
and butter! or antipasto type idea. 

 

‗Gardening is something you learn by doing — and by making mistakes....  Like cooking, gardening is a 
constant process of experimentation, repeating the successes and throwing out the failures.‘ 
 - Carol Stocker 

 

From Thinking about virtual water by Mike Muntisov           

Virtual water is the water used to create the goods and services that we consume and use. The 
embodied water concept is illustrated in the diagram with a bowl of pasta which may contain say 
300L of virtual water, although only 2L of boiling water is used to produce (cook) it at home. 

 
Thinking in terms of virtual water also shows that lifestyle choices at the household level can influence 
water management within the whole economy. Foods which some dieticians recommend eating in 

moderation have a high virtual water content e.g. dairy products, red meat, sugar. While those that are 
often recommended for increased consumption e.g. fruit, vegetables, grains, seafood tend to be lower 
in virtual water. A vegetarian diet has half the virtual water content of a standard meat-rich diet. And to 
answer a FAQ, beer has the lowest virtual water content of the common alcoholic beverages. 
Ultimately, we may reach a stage where there is ‗watersmart‘ labelling on all household products. ―Low 
water use‖ products may appear beside ―97% fat free‖ products on the supermarket shelves! 
 
Thanks to Geoff Browne for sending this CERES article in.  
For the full article contact Amanda: amandaoliver@bigpond.com.au  
 

Another great reason to grow as many of your vegetables as close to home as you can !! 
 

 
Have you noticed anything around the garden that needs to be fixed, a job to be done at the next 
working bee, perhaps you have an amazing idea or has any of your produce gone mysteriously  
missing? 
It‘s everybody‘s garden so please talk to a committee member about it … or there‘s a book in the shed 
for comments etc 
  

                                    Welcome to new members: 
Michele Richardson, Steven Richardson, Anne Rowse, Deshar Rowse, Lambert Sappleton, 

Sally Anderson, David Alexander, Martin Hanna, Christina David, Glenis Mercuri, Adrian Lloyd, 

Karen Gallagher, Carlos Krepelka, Deborah Parsons. 

 
If you‘d like to contribute something to the newsletter or have your say, please do! 

Your thoughts and contributions are very welcome. See front page for contact details. 
 

               ‗What this country needs is dirtier fingernails and cleaner minds‘    - Will Rogers 

 


