
                                                                                     
 

Dates for the Diary 
 

Major Working Bees dates 2016 : 

Sat 20 Feb 2016  10:00 a.m. - 12:00 noon 

Sun 15 May 2016  2:00 p.m. - 4:00 p.m. 

Sat 16 Jul 2016  2:00  p.m. - 4.00 p.m. 

Sun 11 Sep 2016 10:00 a.m. - 12:00 noon 

  

Mini Working Bees to continue on 1st Sunday of each month 

 
Come and lend a hand to weed, prune, tidy and plant as we work to maintain the garden.  

 
Don’t forget that a mini working bee and morning tea is held on the first Sunday of each month 
from 10:00 a.m.  

 
Have a cup of coffee or tea and something delicious 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. 
 
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 can include mini working bees).  
 

 

What’s on your plot? 
 
The garden is organic with an ethos based on sustainable gardening. Also, want experience to be 
good for everyone. Please consider what you have on your plot in this light. 

 
Please check that your plot does not contain any of the following: 
 

 Treated pine or other materials that could breakdown and/or leach into the soil 

 Collections of pots, rubbish or other piles that could provide home and shelter for rats 

 High trellises, fences or structures that could overshadow your neighbour’s plot 

 

Don’t forget we are on Facebook! 
 
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. 
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Community gardening is for the whole community:  

Respect, Consideration and Co-operation 

https://www.facebook.com/groups/654856421253467/


 

 

2016 has been declared the International 
Year of Pulses by the United Nations.   We 
will use this year as an opportunity to 

promote, in the newsletter, recipes based on 
pulses and lentils. 
 

In many parts of the world, pulses and lentils 
are the major source of protein for large numbers of people, and there are so many different 
ways of incorporating them into our eating – just think humus, falafel, lentil soup, baked 

beans, chickpea curry, dahl, ham and pea soup, cassoulet, and of course salads … the list is 
endless. Although we don’t grow pulses and lentils in the garden, they can be combined with 
our garden produce to make all kinds of delicious meals.  

 
 Chickpeas as among the most versatile of pulses and we are fortunate that Australia now 
produces lots of chickpeas of very good quality. We like to buy our chickpeas directly from 

producers at the local farmers markets. Chickpeas need soaking overnight and we then use a 
pressure cooker for the initial cooking which is very efficient, taking only about 20 minutes 
rather than a couple of hours. Although tinned chickpeas are a great convenience, the best 

flavour is with the dried ones. 
 
 Here is a recipe based on one from Stephanie Alexander’s The Cook’s Companion for 
chickpeas with spinach (or silver beet) and is common in many parts of the Mediterranean  

 
Cook 200 gms chickpeas that have been soaked overnight.  Set aside with their liquid. 
Heat 2 tablespoon of olive oil in a large frying pan, then add 1 finely chopped onion and cook 

gently for 15 minutes. Add a bunch of spinach or silver beet, that has been thoroughly 
washed and finely chopped and cook for 5 minutes. Add the chickpeas and a few spoons of 
their cooking liquid then cook over a brisk heat until the liquid has evaporated. 

Some versions of the dish also add a finely chopped fresh tomato to the onions or some 
tomato paste when the chickpeas are added.   
 

The dish may be served hot or cold, and is often accompanied by a yoghurt dressing, made 
by whisking 2 crushed cloves of garlic, salt, pepper and some finely chopped mint leaves into 
about 2/3 cup of yoghurt. 

 
 And here is a simple chickpea curry from Madhur Jaffrey’s Eastern Vegetarian Cooking. 
 

Heat 2 tbs vegetable oil in a heavy pan, and when hot, add 1tsp whole cumin seeds and 3-4 
cloves of crushed garlic. Fry for a couple of minutes, add 2 tablespoons tomato puree mixed 
with about ¼ cup of water. Then add the cooked (or tinned chickpeas) - about 500gms 

which is equivalent to 2 drained cans – along with 3 medium potatoes that have been boiled 
and diced. Add one or two chopped green chillies (depending on how hot you want the 
curry),  one teaspoon ground cumin, a pinch of cayenne pepper, salt and a squeeze of lemon 

juice together with about 250 ml water. Cover and simmer gently for about 20 minutes.  
 
 

In the next newsletter, we will have some yummy recipes using lentils.  - Kathy (Plot 36). 

  



STRANGE AND UNUSUAL VEGETABLES 
 

You might wonder what the climbing vegetable on the corner of our plot is.  It's called a New 
Guinea Bean (Lagenaria Siceraria), but it’s not a bean nor is it from New Guinea. It is a type 

of squash, originally from Africa.   
 
We first came across it in Sicily, where it is called 'cuccuza' and the young leaves and 

tendrils, common in the markets are called 'tenerumi', and are cooked in soups and sauces. 
The gourds can grow to over 1 metre in length and in Sicily they are candied for use in cakes 
and desserts.  They can also be cooked when much smaller, much in the same way that 

zucchini are used. Both the young leaves and gourds are used extensively in dishes from 
Asia, especially India. 
 

 
New Guinea Bean on our plot 

 

 
Tenerumi and cuccuza in a Palermo market, 
Sicily 

  
  
  

 

 
This is the first time we have grown the 
vegetable and so far this summer we have 

made delicious soup from the tenerumi as 
well as a simple pasta sauce (photo at the 
right) and a curry.    

 
   
 

- Vicki (Plot 36)                                                                                                      

 
There is still time to grow some quick growing vegetables … 

 
‘Quick growing vegetables’ includes lettuce, parsley, radish, rocket, coriander, spring 
onions and maybe Asian greens.  



2016: Contacting the committee  
 

nfc o m mu ni t yg ard en @g mai l . co m  

 
Please email the committee with: 
 

 suggestions for improving our Garden  
 contributions for our newsletter 

 reports of damage, vandalism or theft  
 reports of faulty locks, hoses or tools 

 any plot-related issues 

 items you would like raised at a committee meeting.  

 
Emergency contact: John Blackstock  0419 203 048 
 

Your committee at work: 

Treasurer: John Blackstock 

Secretary:  Kathy Chambers 

Co-convenors: Julie Sarll & Lynda Achren  

Membership Secretary: Lynda Achren 

Newsletter Secretary: Debbie Astling 

Website up keep: Jean-Pierre Masclef 

Face book facilitator: Julie Sarll 

Compost bays: Michelle Edwards 

Communal areas Michelle Edwards 

Recycling for mulch (black bins) Anne Wilkins  

Hoses: Margaret Granger 

Working bees & Open Day:  All  

  

Thanks also to these garden members for their on-going contributions: 

David Scammell Irrigation of communal beds 

Margaret Finger 

Cynthia Love 

Community compost & worm farm 

BBQs and other refreshments 

Committee meetings: 
The Committee meets 7.30pm on the 1st Tuesday of every month at Holden St 
Neighbourhood House: 128 Holden St, North Fitzroy.  

Members are welcome to attend 

 

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 
debbie.astling@hotmail.com 
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