
                                                                                     
 
Summer planting ideas. 
Basil, Beetroot, Button Squash, Bush Beans, Carrots, Cantaloupe, Capsicum, Climbing 
Beans, Chillies, Corn, Cucumbers, Eggplant, Fennel, Gourds, Kohlrabi, Lettuce, Mizuna, 
Okra, Onions, Pak Choy, Parsnip, Peanuts, Pumpkins, Radish, Red Mustard, Runner Beans, 
Rockmelon, Salad greens, Silverbeet, Spinach, Strawberries, Tomatoes, Watercress, 
Watermelons, Zucchini. 
 

 
Going Away? Let others know 
To ensure that all plots continue to flourish and that good 
produce does not go to waste, some signs have been created 
to let other plotholders know when you are away. The signs 
are stored in the shed. 
 
 

Changing or temporarily releasing plot  
If you have a plot and would like to either move position or move to a larger or 
smaller plot, please contact Lynda Achren who is the membership secretary. 
She’ll note your request and let you know when there is a plot available for you.  
 
Alternatively, if you are finding you don’t have the time to sufficiently maintain 
your plot, there is the option of the “On-Hold” list. This involves giving up your 
plot for re-allocation. However, instead of going back on the waiting list, your 
name will be placed on the ‘on-hold’ list. When you are ready to start gardening 
again, you will be given priority in being allocated the next available plot.  
 
To contact Lynda please email nfcommunitygarden@gmail.com 

 
Mini Working Bees 
A mini working bee and morning tea is held on the first Sunday of 
each month from 10am. 
 
Have a cup of coffee or tea and something yummy to eat in the 
green and luscious surrounds of the garden after a helping with a 
few small jobs.  This is a great opportunity to share seeds and 
advice, as well as getting to know your fellow gardeners. 
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Community gardening is for the whole community:  
Respect, Consideration and Co-operation 
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Annual General Meeting 2013 
Thirty-three members attended the garden AGM following the working bee on Sunday 24 
November 2013. 
 
At the meeting, the minutes of the previous AGM and the 2013 Financial Report were 
accepted and the 2014 Committee was elected.  
 
There were some changes to the office bearers of the Committee with Jean-Pierre Masclef 
retiring as Secretary and Anne Willkins retiring as Newsletter Secretary. Both were thanked 
for their tremendous efforts. 
 
In the Membership Secretary’s Report, Lynda Achren noted that the garden now has 170 
members, of which 90 members are actively involved in gardening our 60 plots. 
 
Lynda advised that there are 52 households on the waiting list, with a predicted three-year 
wait, so members were asked to consider the possibility of sharing or releasing their plot if 
they were unable to fully maintain it. These members could take advantage of the on-hold 
list to regain a plot at a later date (see section below for details).  
 
Other topics raised at the meeting included: 

• The garden has become a City of Yarra composting hub 
• Water usage has been unusually high, so members were reminded to water wisely 
• Acknowledging the ongoing work of the plot monitors to help ensure the garden is 

maintained and fully utilized. 
• The committee is working with an architect to design a new shelter facility and 

members will be kept up to date as this progresses 
• Members were thanked for increased attendance at working bees 
• The committee will investigate the setting up of a Facebook page for the garden in 

2014. 
 
A full copy of the AGM minutes was emailed to all members late in November. 

 
 

2014 Committee 
Co-Convenors: Margaret Granger & Lynda Achren 
Treasurer: John Blackstock 
Secretary: Kathy Chambers 
Membership Secretary: Lynda Achren 
Newsletter Secretary: Cathy Riley 
Ordinary Members:  
Margaret Finger, Cynthia Love, Jean-Pierre Masclef, Anne Wilkins, David Scammell 

 
A big thank you to outgoing committee member Jan Livingstone for all her work over the 

past year. 
 

 
 
 



Open Day 2013  
A huge thank you to everyone who helped out with the Garden Open Day last October. 
While numbers were down from the previous year, we raised approximately $1800, which 
will be used for garden improvements. To potentially increase attendance, the committee 
has decided on a change in 2014 - Open Day in mid March, with an Autumnal garden and 
produce, and (hopefully) more reliable weather. 
 
We would like to thank all the local traders who so very generously donated prizes for the 
bumper raffle or goods in kind. Please repay their kindness by visiting them when you’re 
around their way – a mention that you’re part of the garden and appreciate their generous 
support could be nice too.  
 
Supporters For The Garden Open Day 2013 

• Piedimonte's Supermarket, 43 Best St, Fitzroy North  
• Munsterhaus Restaurant, 371 St Georges Rd, Fitzroy North  
• Northroy Nursery, 257 St Georges Rd, Fitzroy North  
• The Singing Whale, 207 St Georges Rd, Fitzroy North  
• Eureka Coffee & Growers Espresso, 332 St Georges Rd, Fitzroy North 
• McCoppins Food & Wine, 292 Queens Pde, Clifton Hill  
• M+G Maiolo Pty Ltd, 197 St Georges Rd, Fitzroy North  
• Moroccan Soup Bar, 182 St Georges Road, Fitzroy North  
• Jorg Restaurant, 203 St Georges Road, Fitzroy North  
• Lonely Planet Travel Guide Books, http://www.lonelyplanet.com/ 
• Healthy Fit Gym, 191 St Georges Rd, Fitzroy North  
• Peak Osteopathy, 191 St Georges Rd, Fitzroy North  
• REPCO Australia Auto Store, 13 32 27  
• Scotsburn Nurseries, 300 Perry Rd, Keysborough  
• Bakers Delight, 330 Queens Pde, Clifton Hill 

 
 
Summer Recipe: Turkish Zucchini Fritters 
From garden member Vicki Swinbank 

 
Approx. 500 g zucchini, coarsely grated  
A few spring onions, finely chopped 
2 eggs, beaten 
150 g. Feta cheese, crumbled  
2 tablespoons plain flour 
A small bunch dill or parsley and mint, chopped 
Salt and freshly-ground black pepper 
 
Sprinkle grated zucchini with a little salt and place in 
a colander to drain for about 10-15 minutes. Gently 
squeeze dry, and place in bowl with all the other 

ingredients.  
 
Mix and then shallow fry by the spoonful on both sides in hot olive oil. 
 
 



 
Food Know How 
Food Know How is an initiative in the City of 
Yarra aimed at reducing household and 
business waste. 
 
The garden is working with Food Know How 
to become a local composting hub.  
 
This is just one of the many activities 
underway as part of the program. See their website foodknowhow.org.au for more 
information on: 

• Local cafes participating in the food waste collection scheme 
• Home composting 
• How to reduce waste in your kitchen 

 
Watering wisely 
Summer is peak watering time, so to reduce the amount of water we’re using – and paying 
for – please keep in mind the following: 
 

• Watering in the early morning or evening is the best time to minimise evaporation 

• Remember to turn hoses off. If they are left on this can cause damage to the hose, 
splitting of the hose and waste water. 

• Improve soil structure by adding compost, manures, mushroom compost and worm 
castings.  “Feed the soil not the plants”. Organic matter helps to absorb and hold 
water so the soil doesn’t become hydrophobic (water-repellent). 

• Mulch to avoid evaporation by shading and insulating the soil. A couple of 
centimetres is enough to insulate the soil, yet still allow rain and hose water to get 
into the soil. A heavy thick layer of mulch will create an impenetrable mat that is 
hard to water below.  

• Try to water only at root level instead of on leaves or on bare soil, it’s mainly the 
roots that need the water! Try planting with a length of Ag pipe next to each plant 
or row which you can water into. 

• If soil is dry underneath and the water is running off and not soaking in, poke holes 
with a stick (being aware of the roots) allowing water to fill the holes. Also sculpt 
little moats around plants to create depressions so the water will pool and soak in 

• Be aware of how long you’re watering (and where) and practice mindful watering.  
Plants may not need as much water as we think they do, although a good soak 
every so often is better than wetting the top few millimetres every day! 

 

North Fitzroy Community Garden Group 
www.rushallgarden.wordpress.com; PO Box 1358, North Fitzroy, Vic, 3068 

Membership: (Lynda Achren) nfcommunitygarden@gmail.com 
 

If you would like to contribute an article, photograph or recipe to the newsletter, please let me know 
cathyrileyhome@gmail.com 
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