
                                                                                
 

Winter Planting 
Asian Greens, Asparagus crowns, Beetroot, Broad beans, Broccoli, Bok Choy, Carrots,  Cavolo Nero, Cabbages, 

Cauliflower, Celery, Chinese Cabbage, Cornsalad,  Endive, Florence fennel, Garlic, Green manure crop, Kale, 
Lettuces & Rocket, Leeks, Mizuna, Pak Choi, Parsnip, Radish, Radicchio, Rainbow chard,  

Red Salad onions and Spring Onions etc, Romanesco, Strawberries, Spring Raab, Shelling peas,  
Snow Peas (mange-tout), Sugar snap peas, Swede, Spinach, Silverbeet, Tatsoi, Turnip, Winter Purslane. 

 

2009 Garden Open Day Sunday 18th of October  1-4pm 
Our annual community open day, plant etc sale is coming up… 

It’s time to start thinking about plants, jams, preserves etc for sale at the open day. 
Plan to get some extra spring/summer seedlings growing so they’ll be ready to sell in October. 
Or maybe ideas for prizes for a raffle? Or perhaps there’s another way you’d like to help out? 

Please contact anyone on the committee. 
 

The next Working bee will be the Winter one on Saturday 20th of June 2.00 – 4.00pm with a 
sumptuous BBQ afterwards (the grilled eggplant and zucchini were excellent last time!). It‟s a great 

opportunity to catch up with your fellow gardeners. A job list will be posted at the garden a week before 

and also emailed, so if you feel like taking on a particular job and can bring the required tools, let Tif 
know. Also if you think something needs to be attended to please let anyone on committee know –

perhaps at watering times - or email Tony:  tmilton@bigpond.net.au    or   Tif:  tifalp@bigpond.com   

       Otherwise just 'rock up' and enjoy the yummy soy chai made by chef extraordinaire Tony.                                

 
The Committee has arranged for a delivery of bales of pea straw at the Winter Working Bee. The cost 
is $12.00 per bale. Please email your order to Tony:  tmilton@bigpond.net.au by Friday 12 June.   
Payment is preferred via internet banking funds transfer to the Group account - BSB: 803 226 Account 
No: 0005795 (please use your surname as the transaction reference so that the payment can be traced); 
or a cheque or money order payable to "North Fitzroy Community Garden Group" and mailed to the 
"Treasurer NFCGG, PO Box 488, Carlton North 3054" or payment can be made when you collect the 
straw at the garden between 2.00pm and 4.00pm on 20 June, in an envelope with the correct money 
please. You must collect the straw on the day or arrange for another gardener to collect on the day.   

 
Also a reminder that a ‘Clean up’ working bee for the open day will be on  

Sunday 13th of September 2.00 - 4.00pm. 

 

  

SPICED CARROT AND RED LENTIL SOUP    Makes about 1.5 litres 

 
175g red lentils soaked in 275ml water for 20 minutes 
400g carrots peeled and roughly chopped 
350mls carrot juice 
1⁄2 small red chilli, seeded and chopped 
1/4 tsp cayenne pepper 
1⁄2 tbsp freshly grated ginger 
1⁄2 onion peeled and sliced 
1 clove garlic peeled and sliced 
2 tblsp olive oil 
1 tin coconut milk or 800mls of water or chicken stock 
1⁄4 tsp cardamom seeds (ground) 
1 tblsp coriander (ground) 
1⁄2 tsp turmeric 
1 tsp salt 
1⁄2 lt water 

 
 
 
 
 
In a heavy base pot, heat the olive oil. Add chilli, 
ginger, onion and garlic and sauté until tender. Add 
dry spices and carrots. Cook for another minute. Add 
carrot juice, red lentils and soaking liquid, coconut 
milk and water. Simmer for 30 mins or until the 
vegetables are completely tender, then transfer to 
blender and purée until smooth. Serve hot, topped 
with dollop of yogurt and some mint. 
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‘Eat the View’ 
Michelle Obama said on February 19 2009 during her first visit to the US Department of Agriculture   

"I'm a big believer in community gardens, both because of their beauty and for providing access to fresh fruits and 
vegetables to so many communities across the nation and the world."  
The week before, the USDA had started its own garden, intended to grow fruits and vegetables to be donated to 
DC's soup kitchens.  New Ag Secretary, Tom Vilsack, started the garden by jack hammering a hole in the asphalt 
to prepare the ground. (New York Times)    (Slow Food Sydney newsletter) 
But wait there‟s more … 
On Friday, March 20th 2009, 23 third graders will join First Lady Michelle Obama on the South Lawn of the White 
House to break ground on an 1100 square foot kitchen garden that will provide food for family dinners and formal 
dinners.     
The Obamas‟ garden will have 55 varieties of vegetables grown from organic seedlings started at the executive 
mansion‟s greenhouses.  Almost the entire Obama family, including the president, will pull weeds, “whether they 
like it or not,” Mrs. Obama said laughing.   (New York Times) 
 

For more „Eat the View: Edible landscapes for all‟ greatness have a look at www.eattheview.org 

 
 Seeking your help 

The hoses at the garden need someone to keep an eye on them. This would entail repairing any leaks 
and if they really are at the end of their life replacing when required etc. Currently Russell on the 
committee is looking after the nozzles so we’re now looking for someone to help with this small 

maintenance job. There’s no requirement to be a committee member – many hands make light work as 
the saying goes! Please contact anyone on the committee to help out with this. 

   

 
The Regent Honeyeater Project is a volunteer 
conservation project focused around Benalla. It restores 
remnant box-ironbark habitat for the endangered species 
still living in the district including Regent Honeyeaters, 
Hooded Robins, Turquoise Parrots, Sugar Gliders etc.  
Almost 900 hectares of restored habitat so far is reducing 
salinity and erosion problems, and improving water quality, 
stock shelter and natural pest control. Propagation and 
planting days are organised each year for students from 
more than 20 local schools and volunteers from 
universities, walking clubs through to environment groups 
take part in the planting weekends. 

It‟s a fun, well organised project with morning and 
afternoon teas out on in the paddock and a delicious 
free meal Saturday night (plenty of accommodation in 
Benalla or free camping if you stay Saturday night). Let 
the organisers know you're coming for catering etc.       
For more info      www.regent.org.au/        
  or ph Anne on 9482 5506    
   

2009 planting weekends: 
08th/09th August & 22nd/23rd August, 
05th/06th and 19th/20th September 

 

Welcome to new members   Boyana Tester, Aiche Merhi and Justin Wornes 

Help celebrate Merri Creek’s Management Committee’s 20th Anniversary by joining in this BIG 

planting. Funded by an Australian Government „Caring for our Country‟ grant, it is part of a project to restore the 
natural habitat of the Merri Creek.  

Where: Rushall Station North Fitzroy, Melways map 30 D12 When: Sunday 31st May, 10am-1pm  

All gardening equipment, including gloves is provided and friends and family are all welcome. It does involve a bit 
of digging, but nothing too strenuous. The planting goes for a couple of hours and then a BBQ is provided by the 
MCMC www.mcmc.org.au for more info RSVP if you can prior to coming for catering and organization to Megan at 
MCMC on 9380 8199 or by email  megan@mcmc.org.au 

          Gardening imparts an organic perspective on the passage of time.  -   William Cowper                

 

Sugar Snap Pea Salad 

       Recipe by Bill Granger from bill's food 

 
    * 800 g sugar snap peas topped and tailed 

    * ½ cup Soy sauce 
    * ½ cup mirin 

    * 2 tablespoons black sesame seeds 

 

Blanch the peas in boiling water for 1-2 

minutes until just tender and still bright green. 
Drain and refresh under cold water. Place all 

ingredients in a bowl and toss to combine. 
Refrigerate before serving. 

A delicious side dish. 
 

 
 

 
 



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 – a few leaves of 
kale or Silverbeet could make someone’s day!!  

 

Compost 
Plant material can be turned into compost in 
as little as two weeks, or it can take as much 

as a year. The speed at which the 
decomposition occurs depends on the size of 

the material you are composting. 

Speeding up the process: 
Smaller particles of organic material provide 

more surface area for the compost producing 
organisms to attack and speeds up the 

composting process. 

This where you can help! Chop, chop, chop! 
Please chop, tear or break up everything that 

you add to the compost.  If everything is 
reduced to finger sized pieces or smaller, the 

process is enhanced and the production of 
good compost is speeded up. 

The smaller the pieces - the faster and more 

complete the process will be. Chop, slice, 
shred or tear leaves; shred, split or smash up 

stems and root-balls with a hatchet or use 
shears, both of which are kept near the 

compost bins.  

 

Food for thought –  

Something on Cinnamon            Kate 
 
Cinnamon comes from the bark of a white 
flowering shrub and holds a long history as a 
valuable and sought after spice. Only after eight 
years of growth can the bark can be harvested. 
The paler the cinnamon is considered more 
superior in quality; this is because it comes from 
the young shoots that produce thin and delicate 
strips or quills. 
Ground cinnamon turns stale quickly so it doesn‟t 
lend itself to hording in large quantities.  
It also seems to have found a place in some 
medicinal shelves, where half a teaspoon of ground 
cinnamon in a cup of tea is considered an excellent 
remedy for diarrhoea. 
Cinnamon was a staple ingredient in European and 
Middle Eastern cuisine during the Middle Ages, 
flavouring a wide range of food and wine. Classical 
dishes using the spice in France were stews or 
casseroles, of hare or partridge, and it made an 
essential addition to sweet dishes such as rice 
pudding, apple compote, chocolate and pastries 
which have survived to the current day.  As far as 
flavouring the savour dish, cinnamon lost most of 
its appeal and became passé in French cookery. 
The exception being French Canadian cuisine from 
Quebec: where tastes remain faithful to the 
conventions of medieval France. 

 Our New Outhouse              

 
Most of you have noticed the new building attached to the east fence of the garden. Some of you will have 
explored further and perhaps even „checked the plumbing‟. Now all of you will know, after reading this, that the 
building in question is our first on-site toilet. But not just any toilet. This is a state-of the-art Rota-Loo composting 
toilet. 
This toilet will generate, in a year or two, the best fertiliser known to gardeners – humanure (coined by Joseph 
Jenkins in his recommended and wonderfully readable „The Humanure Handbook‟). Apart from turning faeces into 
nutrient (and not a waste product – there is no waste in nature), composting toilets also save water and energy 
(and the accompanying greenhouse gases). 
Composting faeces is little different to composting any other organic material. For a good result the process 
involves moisture, oxygen, heat and a balanced diet. The Nitrogen-Carbon balance is particularly important. This is 
fairly simply achieved by dropping some straw, leaves or sawdust down the toilet every so often. The best gauge 
for this is your nose – if it starts to smell drop some carbon material down the hole. We will endeavour to keep a 
container of carbon material in the toilet cubicle at all times. 

The amount of heat generated is also important. There needs to be enough heat to encourage the proliferation of 
thermophilic (heat loving) micro-organisms that are essential for the conversion of organic material into humus and 
the elimination of pathogens. The Rota-Loo has an angled roof section with a dark (green) painted roof to 
maximise heat gain. The heat generated, together with the length of time the compost „cooks‟ (in our case 
probably 18 months to 2 years) will ensure that all pathogens are eliminated. 
The addition of the straw or other dry carbon material will also help keep the moisture levels just right. Aerobic 
composting is important to minimise methane levels and to keep the process relatively odourless. The Rota-Loo 
also maintains a constant airflow that not only aerates the compost but maintains a constant negative pressure at 
the toilet pedestal to minimise odours. 
Now here‟s where you come in. The toilet desperately needs depositors, just like a bank. It would be great if all 
you keen community gardeners could make regular deposits. This would lighten the load on the Melbourne sewage 
system and provide some wonderful organic fertiliser for our community garden (subject to further discussion and 
possibly council approval).  
I know this is not an easy thing to achieve, speaking from personal experience. Think of it as having one for the 
country. And, unlike Peter Costello, I don‟t mean babies.                                     Malcolm 


