
                                                                                  
          
 

    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. 

 

 

Art – on the rails @ Rushall Garden 
 
In mid 2009 Jane Miller approached us to form a small community 
partnership, with the idea of painting a wall at the back of the community 
garden. The composting toilet backs onto the railway line and had been 
“tagged” with mindless graffiti, looking quite ugly. 

After a lot of to-ing and fro-ing with artists, kids and the Yarra Council, we 
finally arranged for a small group to work with two recognized community-
based artists named Darcy and Seb. Although about 10 students wanted to 
be involved, we settled on three boys who had a particular interest in street 
art – Michael, Elijah and Jay. Michael and Elijah had recently completed 
another project down near the Edinburgh Gardens, and Jay was keen to 
participate in something local before heading off to Argentina on a student 
exchange. 

These were Year 9 boys and such art projects form part of Fitzroy High‟s 
Community Service program. A grant from Yarra Council covered the costs 
of the artists and most of the paint, with the school contributing the 
balance. 

The photos show some of the boys in action. The very first day saw problems with the Transit Police and the 
Victoria Police – teenagers with spray cans can often raise alarm bells with the authorities! But after a few 
phone calls things were sorted out and the Victoria Police in particular were extremely reasonable. The whole 
project was fully approved and the artists carried with them the necessary 
authorizations. 

Michael and Elijah reflected on their experience as being fun and 
productive – “Working with older artists on projects like this gives us the 
chance to explore new styles and helps to inspire our future goals. It was 
really good working with them because they‟re just like us, only older. 
And it was good to get tips from Darcy and Seb „cos their experience 
helps us.” 

A lot of our students are interested in this sort of street art and it would 
be great if people in the community knew of other available opportunities 
such as factory walls, shop-fronts or fences. By involving the kids in legal 
opportunities that are well designed and properly managed we enhance 
the visual environment and build a sense of community around us. 

 
John Davidson 
Teaching & Learning Leader 
Fitzroy High School 

 
A plaque thanking the leader artists and Fitzroy High School 

and students will be mounted shortly.

The Government has decided that Stage 3 watering restrictions will apply from 2nd April 2010. 

They will be applied at Rushall Garden as follows. 
* Even numbered plots can water on even dates e.g. 2nd, 4th, 6th, etc.  

* Odd-numbered plots can water on odd dates e.g. 1st, 3rd, 5th, etc.  

* Everyone may water on the 31st of the month - within the specified times.  
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“Community gardening is for the whole community:  

Respect, Consideration and Co-operation” 



* Plots may only be watered with trigger-nozzle fitted hoses or buckets/watering cans  
between 6.30 am and 8.30 am in accordance with the permit granted to Rushall Garden.  

 (The normal permitted time is 6am to 8am).  
* Plot-holders over the age of 70 may water at the alternate time of 8 am to 10 am.  

* Seedlings etc can be watered with a watering can from either of the small tanks at any time. 
 

The next working b at the garden is the Winter one on Saturday 19th June 2.00 – 4.00pm. 
Please contact John johnblackstock2@gmail.com or Tif tifalp@bigpond.com  if you have  

any jobs you‟d like on the list, or it you‟d like to volunteer for something etc. 
 

Would you like to help make a scarecrow with the kids at the working b.? 

You might be keen to lead the project, be an adult helper, or donate something for it. 

 
                                       ********** Compost group ********** 

Rushall garden has a compost group, to turn and look after the compost. This is an opportunity for 
many hands to make light work, learn about compost making or share your knowledge, and to make 

ours even better.  
The compost at the garden is a crucial part of our recycling green waste into nutritious food for the 

soil, and as members we need to make this happen.  

Perhaps this is your opportunity to be a crucial cog in the wheel !!  
It‟s not a huge commitment – just a willingness to help. If you‟d like to be a part of this group please  

contact Margaret   scuttle@alphalink.com.au    or   Tif    tifalp@bigpond.com  
 

“I do not like broccoli. And I haven't liked it since I was a little kid and my mother 
made me eat it. And I'm President of the United States and I'm not going to eat 

any more broccoli.”                       - George Bush, U.S. President, 1990 
 

Asparagus officinalis is in the lily family, it has a life of up to 30 years and is really easy to grow.   
Asparagus likes deep, rich soil with plenty of organic matter that drains well (pH of around 6.5 to 7). 

Asparagus is also very hungry. Dig a deep trench or hole - the deeper the better 70cm or so - and 
add lots of organic matter such as cow, sheep or chook manure.  

 
Female plants produce little red berries in autumn, which you can collect when they produce seed 

and sow. They take two - three years to develop a strong root system so don't pick any of the crop. 

The males have better quality spears. You can also buy Asparagus crowns. The crown of the 
Asparagus is where the spears will grow. 

To plant the crown, make a little mound, at the bottom of the trench or hole. Sit the roots of the 
crown nicely on top of the mound about 40cm apart. Water well so there are no air pockets. In 

spring, little shoots will appear. Side and top dress with blood and bone. It‟s also worth trying in a 

large pot - half wine barrel size. 
When Asparagus is about four years old the fronds will have produced good, thick, strong roots and a 

good plant. The fronds will go yellow in autumn, which is the time to cut them back to ground level.  
The Asparagus bed will be bare until spring, and then spears of Asparagus will pop up all over the 

place. 

There are few pests and diseases that trouble this plant, apart from the usual slugs and snails. 
Asparagus is high in potassium, and when home grown tastes amazing! 

The only possible down side is that the asparagus bed can't grow other crops over the top or be dug 
up at the end of the season. Consider dedicating a patch to this plant for the yummy rewards. 

 
Large, retail nurseries stock Asparagus or for mail order plant/seed companies like 

www.diggers.com.au 

 

 
"In a way winter is the real spring - the time when 

the inner things happen, the resurgence of 
nature." 

- Edna O'Brien   

Welcome to new members 

Helen Goninon and Joanne Mortimer 

 



There is a lot of food grown in the garden over the winter months that doesn‟t get picked. Please 
consider taking a bouquet of your Silverbeet or kale or something to your neighbour to add some 

friendly cheer to their day, or leave some excess produce in the baskets for someone on the waiting 

list or a member of the public. Spread the green love and share our garden with the community.  

If you‟re going on holiday tell someone so they can pick and share for you. 

 

Silverbeet & mushroom pie 

 
Preparation Time 10 minutes,  
Cooking Time 50 minutes 
2 tbs olive oil 
2 onions, finely sliced 
3 cloves garlic, chopped 
500g mushroom cups, thickly sliced 
1 bunch Silverbeet, roughly chopped 
Pinch nutmeg 
Salt & freshly ground black pepper 
4 eggs 
300ml light thickened cream 
1/2 cup grated reduced fat Swiss cheese 
 

Preheat oven to 180°C. Heat the olive oil in a large 
saucepan over a moderate heat.  
Sauté the onion and garlic for 5 mins or until soft. 
Add the mushrooms and sauté for another 2 mins.  
Add the Silverbeet, nutmeg and season. Cover the 
saucepan and cook until the Silverbeet wilts. 
Remove from the heat, stir the Silverbeet through 
the mushrooms and drain any excess moisture. 
Transfer the Silverbeet mixture into a large 6-cup 
capacity baking dish. Whisk the eggs and cream 
together, season and stir through the grated 
cheese. Pour the egg mixture over the Silverbeet 
mixture, swirl the egg mixture through the 
Silverbeet using a fork. Bake the pie for 40 mins or 
until golden and set. Allow to cool slightly before 
slicing. 

 

                                ** Communal Areas 
Do you have any suggestions or ideas for the communal areas inside the garden  

and areas/new beds outside? Any planting or design suggestions or requests? 
Are you on the waiting list and would love to take a more active responsibility in a part of the garden, 

maybe growing things for those on the waiting list to pick when they visit the garden etc … ?? 
Please let Tony:  tmilton@bigpond.net.au     or   Anne:  wilkins_durad@hotmail.com  

or someone on the committee know. 

 
Italian Almond and Carrot Cake  
(from Stephanie Alexander‟s Kitchen Garden  
Companion, and closely based on a recipe in 
Jane Grigson‟s Vegetable Book) Stephanie 
suggests that this mixture is also good as little 
cup cakes (which have a shorter cooking 
time). 
 
20g butter, for greasing 
3/4 cup raw almonds 
125g (1 or 2, depending on their size) carrots 
2 tablespoons self-raising flour 
Finely grated zest of 1/2 lemon 
2 eggs, separated 
125g caster sugar 
2 tablespoons pine nuts 
 
Preheat oven to 180 degrees. 
Melt butter. Using a pastry brush, grease a 
22cm x 10cm loaf tin well with melted butter, 
then line with baking paper and grease again.  
Process almonds in a food processor to form a 

fairly fine grain powder (or buy ready 
ground). Scrape into a mixing bowl. Attach 
grating disc and grate carrots. Add carrot to 
mixing bowl, then add flour & lemon zest. Mix 
well, using your fingers to make sure there 
are no lumps of unmixed carrot. Beat egg 
yolks and sugar until thick and pale. Stir in 
carrot mixture.  
Scrape mixture into a large mixing bowl. 
Wash and dry electric beaters and bowl very 
well. Whisk egg whites until stiff peaks form. 
Fold into carrot batter gently but thoroughly. 
Spoon batter into prepared loaf tin. Scatter 
pine nuts over the batter. Bake cake for 
around 40 minutes or until a skewer inserted 
in to the centre tests clean. Leave cake to 
cool in tin for a few minutes before running a 
knife around and turn out onto a cake cooling 

rack to cool carefully.    
PS: This cake was brought to the Easter Egg 
hunt/morning tea so recipe by popular 
demand! Thanks to Tamsin.

 


