
                                                                                  
 

                                                              Summer Planting 
Basil, Button Squash, Brussels sprouts (late S), Carrots, Canteloupe, Cauliflower (late S), Capsicum, Climbing 
Beans, Chillies, Corn, Cucumbers, Eggplant, Fennel, Gourds, Kale, Kohlrabi, Leeks, Lettuce,  Luffa, Mizuna, Okra,  
Onions, Pak Choy, Parsnip, Peanuts, Pumpkins, Radish, Red Mustard, Runner Beans, Rockmelon, Salad greens, 
Silverbeet, Spinach, Strawberries, Swede (late S), Tomatoes, Watercress, Watermelons, Zucchini,                                             

Garden Open Day Saturday 18th of October 
Many thanks to all who spread the word, donated produce, food and time and a huge thank you  

to the business’ who donated prizes for the raffle: 
    *M+G MAIOLO, 197 St Georges Rd, Nth Fitzroy 9481 6948 
    *AJAY'S CATERING CUISINE, 259 Lygon St, Brunswick East 9380 5555  
    * PIEDIMONTE'S, 43 Best St, Nth Fitzroy 9481 1600 
    *NORTH FITZROY NEWSAGENCY, 224 St Georges Rd, Nth Fitzroy 9489 8614 
    *NUTRIMETICS - MAUREEN MILTON, 9762 2093 
    *THE GREEN GROCER, 217 St. Georges Rd, Nth Fitzroy 9489 1747 
    *TERMINUS HOTEL, 492 Queens Pde, Clifton Hill, 9481 3182 
    *ZENZERO BLU, 24 Best St, North Fitzroy, 9481 3393 
    *NORTHROY NURSERY, 257 St Georges Rd, Nth Fitzroy 9486 5977 
    *THE VEGETABLE CONNECTION, 255 Brunswick St, Fitzroy 9417 2788 
    *ST. GEORGES RESTAURANT at NMIT, St. Georges Rd, Preston 9269 1577 
    *THE MOROCCON SOUP BAR, 183 St Georges Rd, Nth Fitzroy 9482 4240 
    *REPCO, 13 32 27 
    *RED OLIVE, 213 St Georges Rd, Nth Fitzroy 9481 8391 
    *GURKHAS KITCHEN, 167 St George Rd Nth Fitzroy 9497 8101 
    *MELBOURNE HARDWARE + BUILDING SUPPLIES, 230 St Georges Rd, Nth Fitzroy 9481 4973 
    *CORNER STORE CAFÉ, 100 Scotchmer St, 9489 8508 
   *BAKERS DELIGHT, 330 Queens Pde, Clifton Hill, 9486 7500 

We gave members of the public an opportunity to see inside the garden, and increased community 
knowledge about growing organic produce in a community garden.  We also raised $2600. 

 

      
 

Sometimes when you put pea straw on the plot you can end up with a bed full of pea shoots! 

It's good news - it's not a problem! (and it proves it really is pea straw) 
You now have a green manure crop as well as mulch. Legumes fix nitrogen in the soil, which is a main plant 
nutrient, so while the peas are growing, they are actually adding to the nitrogen available for your plants. Once they 
start flowering, just chop them down and leave them on the surface to add more goodness just like the pea straw. 
Also try sprinkling used coffee grounds over the freshly laid straw – it seems to stop it blowing away and deters the 
pigeons while feeding the soil too. 
You could always use another mulch like green waste mulch from the tree loppers. It can contain half wood material 
that is long lasting and half leaf material that breaks down faster and adds nutrients to the soil. You can compensate 
for any nitrogen drawn down by the woody material by sprinkling some blood and bone over the soil surface prior to 
laying the mulch.                   Let us all know about your preferred mulch.  
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 The eggplant (Solanum melongena) is a native of the subtropical areas of south-eastern Asia 

and was introduced into Europe by early Arab traders. It is a member of the Solanaceae family, which includes 

other vegetable crops such as tomatoes, potatoes and capsicums. Eggplants have been widely grown in 
southern Europe, the Middle East and Asia for hundreds of years and are also known as aubergine (France), 
melanzana (Italy) or brinjal (India). It can be baked, grilled, fried or boiled, or used in stews or as a garnish or 
pickle. They can be deep purple, lavender, orange, green or white, oval or pear shaped, and vary from being 
pea sized to 25cm long.  
Eggplant is a summer-growing frost-sensitive vegetable that requires warm to hot conditions over a 5–6 
month growing period to produce high yields and quality fruit. Eggplants are moderately deep rooting and can 
be grown on a wide range of soils. Eggplants require a similar site and soil preparation as tomatoes with lots 
of compost etc and mulch around plants. Don't let soil dry out when plant is setting fruit. Just like tomatoes 
it’s best to water the soil where the roots are, not the leaves. Can apply a little potash when planting which is 
said to increase number and quality of fruit or poultry manure when flower buds form. Best started as seeds 
and planted out when about 15cm high.  
Soil diseases cause fewer losses in eggplants than insect pests do but it’s worth avoiding any soil-born 
diseases (as with everything) by practising crop rotation with a 3 yearly cycle avoiding planting where 
eggplant, tomatoes, potatoes or capsicums have been.  In our well balanced organic garden you're more likely 
to have a healthy plant with loads of yummy fruit on throughout the summer months. 

 

 
Spicy Aubergine & Red Pepper Tapenade  
 
   1 large aubergine, in 2-inch dice 
   1 large red pepper, de-seeded & in  
   2-inch dice                                                                
   6 garlic cloves, peeled 
   4 tomatoes, roughly chopped 
   1 tablespoon olive oil 
   1 teaspoon ground cumin 
   1 teaspoon ground coriander 
   1 teaspoon chilli powder 
   Salt & pepper 
   2 sprigs fresh coriander 
   1 teaspoon harissa (optional) 
   4 sun-dried tomatoes in oil, drained 
 

  
Thoroughly mix together the aubergines, red 

peppers, garlic cloves, tomatoes, cumin, coriander, 
chilli powder & the olive oil.  

Roast in a 200c oven 30 to 45 minutes, or until 
charred & tinged brown on the edges  

and soft to the touch. Cool slightly. 
Add the fresh coriander, harissa paste  

and sun-dried tomatoes.  
Season well with salt & pepper. 

Blend it all together with a hand mixer or blender 
until smooth but not pureed. 

Dribble a little olive oil over the top, and some fresh 
coriander or chopped flat leaf parsley.  

You can also add an olive or two. 
It will store in a container in the fridge with olive oil 

on the top for up to 2 weeks. 

 

There are so many Ladybirds in the garden doing good things and just looking gorgeous – there are more than 

500 species of Coccinellidae or ladybirds in Australia and Catalyst on the ABC are conducting a survey.              

You can CONTRIBUTE TO SCIENCE and even WIN A BOOK ON LADYBIRDS.    Let’s get the garden on the map!     
See www.abc.net.au/catalyst/    for more info (and great pictures).  

Females lay clusters of 10 to 50 yellow spindle shaped eggs on plants near their food source, such as aphids or 
other soft bugs. There are four stages of larval life (instars) before they pupate and emerge as recognizable 
ladybirds. Each stage is separated by a molting period where the larva casts off its old skin, or exoskeleton, and 
grows a new one with increase in size. Adult beetles have the wings for flight and can cover large distances to find 
new food sources and mating partners. Compared to most other insects, the adult stage of ladybirds is very long, in 
term of months. Adults mate within a few days after emergence. Females lay eggs in the follows weeks and the 
new life cycle starts again. Aphid feeders consume about 50 aphids per day. A female can eat more than 100 aphids 

before she is ready to lay eggs & an adult can consume at least 2400 aphids during its 1 -2 month life-span.   

1.   2.    3.   4.  

Ladybirds in two of the larval (instar) stages (pic 1 &2) and pupa (3) before turning into the ladybird (4) we all 

know and love. This one is Harmonia conformis (common spotted ladybird) 

 

 

 

                                                       
  
 



 

 Rainfall and tanks etc 
When it rains, 1mm of rain on 1m2 of roof gives 1 litre of water.  
The shed and pergola combined is only about 16 m2 and holds 3000 litres.  
The substation is about 130 m2 and the big tank holds 45,400 litres.  
When you turn on a tap 15 - 20 litres comes out per minute …and a bit more maths would show 
that any tank water we have wouldn’t last very long – even with the good rain in November and early 
December. 
A good way to appreciate how fast we can use water is to fill up a watering can and use that over and 
over instead of the hose. You may look at volumes differently and be more choosey about what you’re 
watering! Don’t water leaves or bare soil, but where the plant roots are, bring some plastic containers 
from home with grey water, and of course build up the organic content in the soil to retain moisture and 
mulch, mulch, mulch to reduce evaporation.  
      
Also a reminder that watering times remain Tuesday/Saturday for even numbered plots 
Wednesday/Sunday for odd plots 6.30am- 8.30am. (Those over 70yrs old can water until 10am)   
Using the taps to fill a bucket or watering can outside these times is not allowed and could result in us 
having the water to the garden turned off!! Water from the little tank can be used for seedlings. 

 

           
 

The Queensland fruit fly (Bactrocera tryoni) 
(or QFF) permanently inhabits parts of the Northern 

Territory, Queensland, New South Wales and the 
eastern corner of Victoria (around Wodonga). QFF is 
the primary fruit fly of concern in Victoria. The 
Mediterranean fruit fly inhabits growing areas in 
Western Australia. The QFF is one of the world's worst 
horticultural pests, with severe consequences for local 
and international trade. 

Female flies lay eggs in ripening fruit and the larvae which hatch from the eggs burrow into the fruit and 
destroy it. The fruit falls to the ground where the larvae crawl into the soil, turn into pupae then the adult fly 
emerges … and the cycle continues… 

There are more than 100 fruits which are hosts of fruit fly, including: 

Tomatoes, capsicums, figs, table grapes, chilies, peaches, apricots, plums, nectarines, oranges, lemons, 
grapefruit, apples, pears, quinces, loquats and avocadoes. 

What should I look for? 
If when you cut open any fruit you see any larvae/maggots which are 5-10mm long and creamy white in colour 
contact the committee (if found in the garden) and/or The Department of Primary Industries on 136 186   
Adult Queensland fruit flies are about 7 mm long and reddish brown in colour, with distinct yellow oval markings. 

What can I do around the garden? 

* Prune your fruit trees regularly, keeping tops at a height which will make fruit picking easy. 

* Remove any ripe fruit before it has a chance to fall to the ground. 

* Collect any fallen fruit immediately and place in a plastic bag. Seal the bag containing the fruit and either 

leave it in the sun for 3-7 days or place it in a freezer for two days. This will destroy the larvae and prevent 
adult fruit flies from developing. 
For more information see www.dpi.vic.gov.au  
Outbreaks were recorded in Kensington & Ascot Vale last summer - which isn’t far away!  

 

Our gorgeous new toilet is now ready for use 
with the padlock combination being the same 

as the shed and front gate. 
The most important thing is to 

Always close the lid, don’t put any rubbish 
down it, and please clean up after yourself. 
The toilet is our responsibility to treat as we 

would our own bathroom at home. 
Please re-lock the door after you, as a small 

child falling into it would be a terrifying 
experience. (Small people like to investigate 

and are ‘top heavy’ so can easily overbalance) 
The committee is also looking into fitting a 

rainwater tank to harvest the rain off its roof.  
For more info on the system see 

www.rotaloo.com 

A warm thank you to outgoing members of 
the committee:  

Amelia Savage, Janet Ward & Kathy 
Chambers for their time & effort helping to run 

the garden. 
And welcome to the 2009 committee:  

Russell Spencer, Tony Miaolo, John 
Blackstock, Amanda Oliver, Tony Milton, Anne 

Wilkins, Tania Ivanka, Jane Miller, Tif Alp, 
Ruth Shrensky, Kate Chester  

and Margaret Finger. 
Ideas & feedback are always welcome & 

anyone can come to the meetings  
(7.30pm on the first Tuesday of each month at 

the Holden St Neighbourhood house from 
February - November). 



 

 Potash and Potassium  

Potash is primarily a growth element. Potassium affects photosynthesis, fruit formation and size of fruit, 
winter hardiness and general well-being of plants. 

Potash is any compound that contains potassium. It can be sourced from plants such as comfrey, wood 
ash or in chemical forms such as Nitrate of potash (potassium nitrate) or Sulphate of potash (potassium 

sulphate).  

While nitrogen (N) increases foliage and plant growth and phosphorous (P) helps root structure, 
potassium (K) is the chemical lacking if your plants don't flower or fruit.  

One of the easiest ways of getting it is from your fireplace as wood ash is a great source and can be 
sprinkled liberally around plants. Citrus trees are great lovers of potash and sprinkling wood ash to their 

drip line will encourage new fruit to set and help the plants hold more fruit. 
Many organic gardeners grow comfrey for its potash, use it as mulch or in planting holes. You can mix 

the leaves after soaking them to produce a great liquid fertiliser too. The correct use of potassium can 

minimise diseases such as blackspot, rust and powdery mildew, due to the increased cellular strength of 
a plant.        

 

                                   ANNUAL GENERAL MEETING OUTCOMES 

Members at the well attended AGM on 23 November noted the Group's current healthy financial 
position and endorsed the Committee's recommendations that plot fees be reduced by 50% for the 
March-August 2009 period and that the Committee be given the power to increase plot fees to no more 
than current levels for the September 2009 – February 2010 period. 

With support from the Commonwealth Government's Community Water Grant Scheme and VicTrack, 
the Group has completed the project to harvest rain water from the roof of the VicTrack electrical 
substation and store it to irrigate Rushall Garden.  A big thank you to Russell Spencer and Amanda 
Oliver for their inputs in the planning and management of the project.  The Committee is now turning its 
attention to efforts to harvest the water from the Housing Commission buildings behind the substation.   

The Committee will consider a number of options on how any additional water will be used.  At this 
stage, normal watering restrictions will continue to apply but some water collected in the big new tank 
will be transferred to the small tank for limited use by members on any day.   

Suggestions from members for further garden improvements included action to minimize unwanted 
graffiti on the buildings and tanks, extending the pergola roof for additional shelter and water 
harvesting, additional chairs and tables for the garden, a seed bank and a hired mulcher at working 
bees.  All suggestions will be considered by the Committee, so feel free to think of more! 

 
 Beetroot, Cannellini & Pear Dip 

 
3 medium sized beetroot 
1 cup cooked cannellini beans  
1 firm pear, grated 
2 teaspoons sea salt 
3 tablespoons vinocotto or balsamic vinegar 
Good squeeze lemon 
½ cup extra virgin olive oil  
1 sprig rosemary 
1 small clove garlic, sliced 
A little extra olive oil for frying 
1 teaspoon lemon zest 
1 teaspoon mint, chopped 

 

 
Put beetroot into cold water in pot and cook until tender. 
Cool slightly & peel while they’re still a little warm -it’s 
easier that way, then chop roughly. 
Heat a little Olive oil and quickly fry the garlic and 
rosemary. Add the chopped beetroot, cannellini beans, 
fried garlic and rosemary to a food processor, add the 
vinocotto. Grate the pear into the beetroot, add the lemon 
zest, mint and a good squeeze of lemon juice and pulse to 
combine as you add the olive oil. The beetroot needs to 
retain a very coarse texture without being too pureed. Stir 
well to combine. Season with pepper 
 
(From The Cook and the Chef ABC TV episode 40) 
 

                 
Adult and baby Blue Tongue Lizards are out and about in the garden. They are a great asset to any 
garden because they eat slugs, snails, spiders, insects and plant material. Remember, all reptiles are 
protected by law as well so if you see them please enjoy a look but don’t touch in any way. They’re really 
special. 

          

Always leave enough time in your life to do something that makes you happy, satisfied, or even joyous.   
That has more of an effect on economic well-being than any other single factor.    -  Paul Hawken 


