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Community gardening is for the whole community:  

Respect, Consideration and Co-operation 



Open Day 2015 
Thanks to bright blue skies, stalls bursting with goods and produce, and the efforts of many 
members Open Day on 21 March was a great success. Our beautiful garden was showcased to 
many new visitors and over $1800 was raised. 
 
Stalls included preserves and baked goods, garden produce, the Plot to Plate jumble sale and 
seedlings, both home grown and donated by Scotsburn Nurseries. Other donations included some 
beautiful illustrations drawn by garden member Jess Racklyeft, a lovely bottle of red from Joanne 
Mortimer and some care accessories from Repco. And of course, the scrumptious hamper of 
garden produce and preserves, which was won by member on the waiting list. 
 
Thanks to the many members who sold raffle tickets, baked or donated goods, came along to help 
set up, served behind a stall and packed away afterwards. Among the many visitors were 
Melbourne Greens Senator Adam Bandt, City of Yarra Councillor Jackie Fristacky and the member 
for Wills, Kelvin Thomson. 
 
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. 
 
Some of the local business supporters for the Garden Open Day 2015 include: 
 

• M & G Maiolo Mechanics, 197 St Georges Rd, Fitzroy North  
• Healthy Fit, 191 St Georges Rd, Fitzroy North 
• Jorg Restaurant, 203 St Georges Road, Fitzroy North  
• The Singing Whale, 207 St Georges Rd, Fitzroy North 
• Scotsburn Nurseries, 300 Perry Rd, Keysborough  

 
 

 
International Year of Soils 
By Garden Committee Secretary Kathy Chambers 
 
One of my favourite gardening books is “Easy Organic Gardening” by 
Lyn Bagnall. The first two chapters are all about soil and soil health and 
are full of simple ideas for improving the quality of the soil.  
 
One that I have just started to use is manure tea. To make it, you 
quarter fill a bucket, or any other suitable container, with manure – 
horse, sheep or cow – and some dynamic lifter, then fill up with water. 
I used sheep manure in the batch I have just made.  
 
Cover it and leave for a week. It is best to cover it with something like 
a large plant pot saucer, rather than a tight fitting lid, as some 
fermentation takes place. After a week, it is ready to use. It will be 
quite smelly by this stage. Dilute in a watering can to weak black tea 
strength and use on your garden. Lyn explains that it is a very efficient 
way to fertilise as the nutrients are immediately available to the plants.  
 
Check out Lyn’s gardening blog which has heaps of useful advice about soil   
http://aussieorganicgardening.com/ 
 
 
 
 



DATES & REMINDERS 
 
2015 Working Bees 
 
Working bees are not only essential to maintaining and improving 
the garden, but a great way to meet your fellow gardeners. 
Please add these dates to your diary. 
 
Sunday 17 May: 10am-12pm  
Saturday 18 July: 2pm-4pm 
Sunday 13 September: 10am-12pm 
Saturday 21 November: 2pm-4pm - Working Bee +AGM 
 
 
Don’t forget that a mini working bee and morning tea is held on the first Sunday of each month 
from 10am. Please note that plot holders must attend working bees for a minimum of four hours 
per calendar year or make equivalent contributions at other times (this includes mini working bees).  

 
 
Knives 
As many of our members have small children, who are very welcome visitors to the garden, we ask 
any gardener who leave knives on their plots to please place them in the centre or back of your 
plot away from the walkway side. 
 
Watering wisely  
 
While the peak of summer has now passed, we need to save money and reduce waste by 
continuing to water wisely. This means: 
 

• Complying with Victorias’s permanent water restrictions that require a hand held hose 
fitted with a trigger nozzle at all times; 

• Ensuring all hoses are turned off, laid out without kinks and with the nozzle draped over 
the tap;  

• While taps need to be turned off, please considering other garden members who may 
not have your strength, and do not turn off too tightly! 

 
Smell a rat? 
As mentioned in the previous newsletter, we have had 
a resurgence of rats this summer. Please be assured 
that the committee are well aware of the situation and 
plans are in place to boost the existing baiting 
programme over the winter. 
 
In the mean time, you can help by not bringing any 
kitchen scraps into the inside compost bins – and 
ensuring that your plot is clear of unharvested produce 
and any items the rats could use as coverage.  
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We are on facebook! 
The garden has a Facebook group called Rushall Community Garden. This is an 
easy way for members to share gardening tips, suggestions for planting and of 
course, suggestions for cooking all the yummy things we grow.  
 
If you are on Facebook and would like to join our group, please follow this link: 
https://www.facebook.com/groups/654856421253467/ then click the ‘Join’ button and once we 
have added you, you can start posting. 
 
 
Autumn Planting Ideas 
Asian Greens, Beetroot, Bok Choy, Broad Beans, Broccoli, Brussel sprouts, Carrots,  
Cavolo Nero, Celery, Chinese Cabbage, Cabbages, Cauliflower, Collards, Endive, Garlic, Green 
manure crop, Kale, Kohl Rabi, Lettuces, Leeks, Mustard Greens, Parsnips, Pak Choi, Pea’s, Red 
Salad onions and Spring Onions etc., Rainbow chard, Radish, Rocket, Romanesco, Snow peas, 
Sugar Snap Peas, Spring Raab, Spinach, Silver beet, Salsify, Swede, Turnip. 
 
 
 
Autumn Recipe: Ricotta Gnocchi with roasted pumpkin, sage, beurre noisette and 
Parmesan  
From Committee Member Cynthia Love 
 
I use Stefano di Pieri's recipe for ricotta gnocchi which you can find here: 
http://www.lifestylefood.com.au/recipes/11153/ricotta-gnocchi  

 
This link will give you the gnocchi recipe as well as a sauce. Just make up the 
gnocchi. It's a great one to have on hand as it is easy to make, the gnocchi are 
light and less carby than potato gnocchi. 
 
Cut up Jap or butternut pumpkin into 2cm cubes. (Use as much or little as you want). Toss in olive 
oil and bake in a moderate oven until slightly caramelised around the edges and cooked through.  
 
Cook your gnocchi. Drain and put into a baking dish with the pumpkin. 
 
Melt a good knob of butter (approx. 125g). When it starts to foam, add a big handful of Rushall 
Gardens sage leaves and cook until the sage is crisp and the butter starts to brown.  
 
Pour this over the gnocchi and pumpkin and toss to combine, sprinkle with a good handful of 
Parmesan (I'm a guts - I use two handfuls) and bake until the Parmesan has melted and slightly 
browned. 
  

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 

 


