
                                                                                     
 

 
Soil 
 
By Garden Member Michelle Edwards 
 
In our continuing series on soils, this season we 
go back to basics and look at what key elements 
of soil. 
 
What is soil?   
Soil consists of mineral particles, the size of which determine the soil type; and organic matter, 
with the pores between filled with either air or water. Soil that contains 5 percent organic matter is 
considered quite fertile because the mineral particles anchor roots in place and provide habitat for 
soil dwelling life forms while the organic matter facilitates the movement of water and air and 
feeds beneficial microorganisms. These microorganisms such as bacteria and fungi assist plant 
roots to fix nitrogen and make nutrients from the soil available in a form the plant can use. 
 
Good soil   
In order to grow healthy plants we need good soil structure, which has pore spaces, a stable 
crumb and doesn’t collapse in rain. It is loose enough to allow roots to grow easily and water, 
nutrients and oxygen to penetrate. 
 
Organic matter   
Organic matter is being consumed constantly by beneficial organisms so we must constantly 
replenish it. A good source of organic matter is compost made from a wide range of plant material. 
Well made compost should be teaming with beneficial life forms such as fungi, bacteria and soil 
dwelling microorganisms.  
 
How does compost help?   
Compost can also help suppress plant diseases; as plant roots grow they leak sugars, which are 
consumed by soil microorganisms. When there are a lot of different microorganisms present in the 
soil, beneficial life forms out-compete troublemakers that would otherwise invade roots or stems 
and damage the plant. 
 
Earthworms   
One great way to improve soil structure is to add organic matter such as compost to the top layer 
of the soil and allow earthworms to take the matter down into the soil. As the worms move they 
create tunnels that help air, water and roots move through the soil and deposit nutrient rich 
castings that provide food for plants. 
 
Further reading   
This information has been compiled from the following books: 
‘The Complete Compost Gardening Guide’ Barbara Pleasant and Deborah Martin 
‘The Australian Fruit and Vegetable Garden’  Clive Blazey and Jane Varkulevicious 
‘There is no excuse for ugliness’  Clive Blazey 
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Respect, Consideration and Co-operation 



General Meeting – Laying of Geofabric at Rushall Garden 
Following from the Health Risk Assessment Review conducted in 2000 by Sinclair Knight Merz, the 
City of Yarra requested Prensa to undertake a review of this original assessment. 
 
The Prensa review – which was distributed to all garden members via email on 21 June - found that 
the conclusions of the original assessment remain valid, however in order to further minimise the 
health risks to members Prensa has recommended that it would be prudent to install a geofabric 
layer between the growing medium and the underlying soil. 
 
This topic was discussed at a General Meeting of members on 7 July, which was attended by 
representatives from the City of Yarra and Prensa. A summary of the meeting was sent to members 
on 13 July. 
 
The Committee will be seeking clarification from the Council concerning the implementation of this 
policy and how disruption to the garden can be minimised during any installation. And will continue 
to consult with and keep members informed on this issue. 

 
 
Working Bees 
 
There is a working bee on Saturday 18 July from 2pm – 4pm. 
 
Come and lend a hand to weed, prune, tidy and plant as we work to 
maintain the garden. Tasks this working bee include working on the 
communal beds, bagging up small pots to go to Ceres, tidying around the 
shed/ small tank and spreading mulch. 
 
The working bee will be followed by the Winter Fire.  Toast some 
marshmallows over the coals, while enjoying a drink and a chat with your 
fellow gardeners. And BYO mug if you’d like a cup of hot chai. 
 
Don’t forget that a mini working bee and morning tea is held on the first Sunday of each month 
from 10am. 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).  
 
Working bee dates for the remainder of the year are:   
 

• Sunday 14 September: 2pm-4pm 
• Saturday 22 November: 2pm-4pm - Working Bee +AGM 

 
 
Winter Planting Ideas 
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 



Daytrip: Lambley Gardens and Nursery 
Garden member Jamie Croft recently visited Lambley Gardens and 
Nursery at Ascot, near Clunes and Creswick, and approximately 20 
minutes north of Ballarat. 
 
An amazing place to visit and well worth the trip for garden lovers. 
Lambley's Dry Garden featuring frost-hardy plants requiring very 
little watering is world renowned as a benchmark in dry climate and 
sustainable gardening. 
 
The extensive Organic Vegetable Garden features trial beds for 
vegetable and flower seeds. 
 
A browse through the website is also highly recommended. There is 
an extensive list of organic vegetable seeds for sale that have been grown at the gardens. There is 
also a large catalogue of ornamental plants. 
 
Website: http://www.lambley.com.au 
 
Have you seen our axe? Tools amnesty 
An axe and shears recently purchased for the compost bins have 
disappeared.  
 
For the safe return of these or any other tools ‘borrowed’ from the 
garden, July is our Tools Amnesty month. Please return any items to the 
shed over the coming weeks. 
 
 
Communal Beds Update 
We will be working together to make the most out of the communal areas by unifying elements 
with repetition planting, improving the soil and filling gaps with beneficial plants.  Here are some of 
the improvements you will see soon: 
 

• We will plant Alyssum, Coriander and Cosmos to attract pollinators and parasitic wasps. 

• There will be an emphasis on companion plants that will be useful to plot holders such as 
Tagetes (French Marigold) which can be useful for getting rid of nematodes from soil 
before a tomato crop. 

• We have started work on a perennial Chilli patch near the passionfruit vine. 

Lynda Achren and Michelle Edwards have done a wonderful job compiling a Month-by-Month 
Planner listing the plants that are in the communal beds and the time of the year when different 
tasks need to be completed. The planner will be posted on the noticeboard so anyone can check 
what needs doing when. 
 
What’s on your plot? 
The garden is organic with an ethos based on sustainable gardening and respect for fellow 
gardeners. So, please consider what you have on your plot in this light and check that it 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  



Winter Recipe: Cauliflower Rice 
With possibly the easiest recipe we’ve ever published, we jump 
on the raw food / paleo bandwagon with a recipe for 
Cauliflower ‘rice’ or ‘couscous’.  
 
This is a great way to use surplus cauliflower while also 
sneaking some extra veggies into your diet. It can be served 
raw or lightly cooked; and served in place of couscous or rice. 
 
Ingredients 

• 1 head of cauliflower 
• Salt and pepper to taste 

 
Method 

• Cut the hard core and stalks from the cauliflower  
• In batches, place the remaining florets into a food 

processor to make grains the size of rice.  
• To cook: 

o scoop into a heatproof bowl, cover with cling film, 
pierce and microwave for 7 mins on High; or 

o sauté in a lightly oiled frypan under softened. 
 
Optional additions 

• For spicier rice, add some toasted cumin seeds; or 
• Add chopped coriander and a squeeze of lime 

 
 
Garden Recipe Book 
Some time ago the Committee started collecting recipes from garden members with a view to 
producing a local produce cookbook that potentially could be sold for fundraising or at an Open 
Day. Member Pam Aitken is looking after this project plan and is seeking more recipes and ideas 
on how to use various vegetables we grow. 
 
Any recipes ‘inspired’ by known recipe writers are acceptable as long as there is sufficient 
acknowledgement or adaption to have ‘made the recipe your own’. Old and loved recipes from 
family or friends would be ideal. 
 
If you have any recipes/ideas for the book, please email them to nfcommunitygarden@gmail.com 
and Pam will include them in the draft book. 
 
 
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. 
 
 

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 

 


