
 
We wonder where you are at in your garden now….Are you picking or 
bottling your ripe or green tomatoes, running out of ideas to dispose of 
zucchinis in a sustainable way, harvesting fresh beans and strawber-
ries, or did your garden lose its momentum in all of the heat?  Whatev-
er you’re up to….. We hope you have (as snoopy says below) “a Hap-
py Autumn.”  
 
In this edition… 
 
 A look at what has happened over Summer 
 John Madden shares some ideas 
 Sustainability with Andrew Gray 
 Delicious zucchini relish and rhubarb cake recipes 
 The Work for the Dole Crew info and update 
 Julie Eagles reveals her poetry prowess 
 Leunig on Autumn 
 The Roundup on Roundup 
 A cooking afternoon workshop with Mel Hall 
 Plus loads more…. 
 
There’s so much to look forward to.  Enjoy :)   
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‘Let’s Get Growing’ 
Warrnambool Community Garden Inc. 

 
Post:  PO Box 5181 Warrnambool VIC 3280 

Email:  info@communityhub.net.au 
Website:  www.warrnamboolcg.wordpress.com  

Facebook:https://www.facebook.com/pages/Warrnambool-Community-

Garden/360924007270788 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 WCG acknowledges and respect the past and present  

                custodians of this rich and fertile land. 

It’s never too late to turn your garden around!  
This bounty is from the Spring Edition’s ‘Plot of Shame’….. 

Things are looking a little brighter! 

ROUNDING UP ALL MEMBERS!... 
 

      Just in case ya didn’t know...Warrnambool 
Community Garden is an organic garden. This 

means it’s not ok to use non-organic, synthetic, 
or petroleum based fertilizers, herbicides (weed 
killers) or pesticides such as, but not limited to, 

Roundup and  
Petrol.  Ok? Great :) 

 
 

https://www.facebook.com/pages/Warrnambool-Community-Garden/360924007270788
https://www.facebook.com/pages/Warrnambool-Community-Garden/360924007270788


 

CARROTS BY CANDLELIGHT 
December 2013 

 
It was a lovely evening of festive feasting, 
celebration and trivia. Earlier in the day—
there was a paper-making workshop (one 
participant pictured here was proud of 
her results)  where  members of the gar-
den and community gathered to learn 
and create homemade paper.   
 
Later on, there were no carols but plenty 
of carrots and other delicious salads and 
dishes prepared with produce from the 
garden.  

 
It was a thoroughly enjoyable evening which finished with some garden-
themed trivia, music and even poetry.  Thank you to everybody who made 
the evening what it was—for cooking, helping, cleaning, researching the triv-
ia and contributing a gift to exchange on the night.  
 
Here were some of the more publisha-
ble entries in the creative section of the 
trivia. The story / poem had to include 
the words fungal rust, broad bean and 
snail. .. 
 

 

‘In the garden, beside the trail  
lived a tiny garden snail  
with a very shiny tail.  
The little snail, his name was Gus 
had some things which made him 
cuss  
one of these was fungal rust.  
 
One fine day amongst the greens  
Young Gus he found some ripe broad beans  
and thought to himself I'll have a feast!!  
He was about to eat, but to his disgust  
Gus saw the beans were covered in fungal rust!  
"Oh my!' he said, 'I must not fuss' 
But Gus he did and then by mistake  
Poor Gus, he ate some snail bait  
And I'm afraid he met his fate’.  
‘Tall Poppies’ team 
  
‘Someone trucked in mucking fungal rust  
the committee said, 'Pull everything out 
you must' 
The broad beans are now has-beans  
And the garlic's stinking gone  
Snails are now all that's left to us’.  
‘Purple stars’ team 

  

Thanks to Pauline Hurley!! 

 
Pauline has put in an amazing effort 
for our garden as Secretary , OH&S 
and HUB co-ordinator and just a 
friendly presence around the place.  
We thank her for all of the time, ener-
gy and ideas that Pauline has put into 
organising events, co-coordinating 
people and so much behind the scenes 
stuff. Thank you for everything Paul-
ine!!  See you at the garden soon. 
Pauline will no longer be performing the role of secretary—so if you 
have any interest in doing this role please contact Geoff or Julie to ex-
press your interest.  
 

 
Warrnambool Community Garden 

Sustainability Forum  
Saturday 22 March 2pm 

 
Conversations in Sustainability 

Did you know that people are more likely to be influenced through conver-
sations with other people than through other sources?  The Community 

Garden is running with this idea to promote conversations about Sustaina-
bility, at a Forum to be held at the HUB on Saturday 22 March from 2.00-

5.30pm. 
 

Sustainability is a core value of the Garden, but we have not talked about it 
much to date. So here is an opportunity for you to gain information and 

inspiration on the topic!  
 

We will have a panel of speakers talking about what Sustainability means 
to them and how they practice it in their lives. This will be followed by op-
portunities for discussion and sharing ideas over cups of tea and in group 

discussions.   
 

This promises to be an event full of stimulating, and practical ideas and 
information.   

 

At the time of going to print, program details were still being finalised but 
more information will be posted on the Garden’s Facebook page. 

 

Garden members and non members are welcome to attend, but due to 
space restrictions numbers will be limited, so register early for this event! A 

small fee will apply to help cover costs.  
Contact Andrew Gray (andrew@greenoverall.com.au) for expressions of 

interest and further information. 

 

 

Sustainability Festival  

 
 

Jacqui Wilson, George Cormack, 
Paul Horsnell and Julie Eagles 
all represented our garden at the 
recent Sustainability Festival on 
the Civic Green. Here’s a pic of 
Jacqui and George selling raffle 
tickets for the beautiful hamper 

prize. Thanks to Peter for letting us 
know the raffle proceeds amounted 
to $214.00! The winner was a very 
happy Maureen O'Keefe (pictured at 
left). It was a great day all round...a 
special thanks to Lisa Rankin for all 
her help in organising the day. 
 
We’d also like to thank Paul, George, 

Jacqui and Marita for all their help. 

And lastly, thanks to Geoff -  the 

Community Garden banner looked 

great! We also appreciated all the 

garden members who stopped by to 

say hello.  

mailto:andrew@greenoverall.com.au


What do you know about our Work for the Dole Crews?  

Geoff Rollinson explains…. 

Approximately 3 years ago the Warrnambool Community Garden in-

troduced a Work for the Dole program through WDEA, with St Lau-

rence coming on board about one year later.  Barry and Phil are our 

two supervisors, who undertake activities at the garden under the di-

rection of the committee currently through the Convenor. 

 

The program is designed to provide eligible job seekers with work expe-

rience which helps job seekers to learn new skills and improve their 

chance of finding a job. Work for the Dole activities can include volun-

teer work with not-for-profit organisations, or local, state, territory or 

Australian Government agencies. 

Job seekers benefit from Work for the Dole activities by: 

 

 developing on-the-job skills 

 demonstrating abilities to potential employers 

 obtaining references from work experience employers 

 making new work contacts 

 taking part in training 

 staying connected to the workforce. 

A Work for the Dole placement might see a job seeker working as part 

of a team with other job seekers, or be an individual placement with a 

host organisation (such as a community group like ours or a charity). 

 

Some of the work achieved by the crews include restoration of plots, 

regular garden maintenance and the construction of compost bays and 

greenhouses and infill for the dry stone wall.  

 

Thanks to Phil, Barry and their teams for all of the work you do! 

Getting out and about in the garden! 

Greenhouse seedlings become plants! 
 

This Edition’s Proud Plots…. 

 

               
  
 

And the clucky girls are living a happy life: The chooks are laying 
3 eggs per day. Members can buy 6 eggs at a time for $2. They 
place their money in the tin (on the freezer) and write in the 
book their name, date, number of eggs taken and how much 
they paid. To be fair to all members they are only entitled to 
buy eggs once per month.  
snapshots from the rockwall, other plots and communal areas.  

 

EDIBLE WEEDS……. 

 

 

Cleavers (Galium aparine) 
 

Also known as Sticky Weed!  It's hard to mistake for 

anything else, with the whole plant having the ability 

to stick to clothing.  It has edible seeds, stalks and 

leaves.  It is best blended in a smoothie or soup 

since the texture is a little like Velcro.  The seeds can 

be roasted to make a coffee substitute.  Reputably 

good for the lymphatic system and is a diuretic.  It 

has been used as an antiperspirant by the Chi-

nese.  Here's a random fact: "A red dye is obtained 

from a decoction of the root. When ingested it can 

die the bones red."  I struggle to think of any useful application for that, so I'll 

stick to using it in smoothies. 

 

PLEASE DON’T TAKE THIS AS 

GOSPEL!  DO YOUR OWN  

RESEARCH BEFORE INGEST-

ING ANYTHING WEEDY OR 

STICKY!  

           Above: The plots near the HUB are thriving 



Unusual Vegetables (the good, the bad and the ugly) 
 
So you’ve tried and succeeded in growing beans, peas and carrots. 
That’s great – keep up the good work. They are sensible “staples”. 
But if you want to experience more excitement in your life at the Commu-
nity Garden, why not rise to the challenge and try to grow some unusual 
vegetables, to add to your favourites? 
Be warned, some veggies are tagged “unusual” because they taste differ-
ent or are difficult to grow. But many are decorative and others can be 
grown at times of the year when main crop vegetables don’t do well. Be 
brave, experiment, and try to grow a few unusual types. You’ll have room 
in your plot, with a few plants here and there. 
 
In each Newsletter I’ll deal with a few different “unusual” veggies. In this 
edition, it’s Kohl Rabi and Jerusalem Artichoke. 
 

Kohl Rabi is best described as a 
turnip rooted cabbage. It originates 
from Germany. It forms a bulb, 
which is the edible part of the plant, 
which is then cooked and eaten like 
a turnip or swede. Boil, steam or 
bake it or use it in oriental cooking 
or salads. I made a coleslaw with it 
once, which I called “Kohlslaw”. Get 
it?  
 

It is easy to grow and does well in shallow soils, as the entire bulb pro-
trudes above ground. I suggest that you don’t direct sow the seeds, but 
raise them in a tray and plant the seedlings out into rich soil about 6 
weeks later. Seeds can still be planted in March, but I wouldn’t leave it 
much later than that. The young plants need to be well established before 
late autumn. They will rocket away as transplanted seedlings and will be 
ready to eat about 8 weeks later. Plant seedlings 6-8 inches apart, hand 
pick weeds around the bulbs and start harvesting when they are about 
the size of a tennis ball, to avoid them from becoming woody. While they 
are growing, feed them with manure, blood and bone or a foliar liquid fer-
tilizer. Keep up the water to them. 
Beware the white cabbage butterfly, which will lay eggs to produce very 
hungry green caterpillars. Aphids may also be a problem. Use a natural 
form of control—e.g. derris dust or pyrethrum. 
 
There are two main species of Kohl Rabi. The most recognizable is Pur-
ple Globe, which was grown by some of our community garden plot hold-
ers last summer. It is a decorative purple variety. But in my opinion it 
doesn’t measure up to the less grown Early White Vienna, which is a 
beautiful pale lime species. It grows quicker and larger and has a more 
delicate taste. Why not grow a few of each, perhaps alternate in a row for 
a visual display of purple/lime? 
Seeds are available through seed catalogues. 
 

Jerusalem Artichoke (not to be 
confused with Globe Artichoke) 
is planted and grown as a tuber, 
like a potato. It is very easy to 
cultivate, but is not to everyone’s 
taste. It originated in Italy (not 
the Holy Land), and can be 
mashed, roasted or cooked in 
stews. And I once made it into a 
soup. It needs to be said that the 
cooked tubers can play up in the 
gastro-intestinal tract (causing 
flatulence), so consider eating it in small quantities! 
 

One of the best things about the Jerusalem Artichoke is that it grows to 
over 6 feet tall and can be used as a screen or windbreak. Its flowers are 
appealing, like a sunflower’s. Seed tubers will germinate in 2-3 weeks after 
planting, but expect up to 20 weeks until maturity. When the plant dies 

down, the small misshapen tubers are dug and harvested like potatoes. 
Certified seed tubers are available, but are difficult to source. I suggest 
that you buy a couple of artichoke tubers in a supermarket. Eat one for 
taste before you consider planting the other. Plant Jerusalem Artichokes 
in late winter to late spring into rich soil, and treat like potatoes. Snails and 
slugs should be the only pests. Carefully locate and remove all tubers at 
harvest time. They can be a nuisance if any are missed, and will re-
germinate. 
 
LEFT and ABOVE: Some of John’s produce this Summer 

 

 

 

A few ideas and tips from long-time gardener and       

member, the legendary John Madden 

Online (mail order) vegetable seeds 
 

Vegetable seedlings in punnets or cells are 
easy to acquire, but often the range of vege-
tables on offer is limited and boring. Com-
monly the seedlings are sold in poor condition 
or out of season. And in a punnet you must 
buy a dozen or more plants, whether you 
want that many or not. 
 
Why not grow your vegetables from seed? 
And why not expand your horizons of choice 
much further, by ordering your seed packets 
online? From time to time I buy commercially 
retailed seed packets over a store counter. 
But much more regularly I now order online 
from excellent Australian seed catalogues which offer a large range of 
interesting seeds, both open pollinated and hybrid, of vegetable types 
which are never seen as seedlings in nurseries. Open up a new world, 
online. 
In fact, reading the online catalogues is sometimes more enjoyable than 
the gardening. 
 
I recommend the following companies, in the order of my preferences: 
 

NEW GIPPSLAND SEED FARM (newgipps.com.au) – Based at Silvan in 
Victoria and owned by the De Vaus family, this company offers a very 
good online catalogue of hybrid and open pollinated seeds for sale for 
Victorian conditions, and a very simple ordering system. Their “tip top” 
carrots (which I suggest to be the best tasting carrots available anywhere) 
and “chica” spinach are especially recommended by me. There is an ad-
ditional cost for postage, but delivery is normally within 1 to 2 weeks. 
 

THE DIGGERS CLUB (diggers.com.au) – Based at Dromana and Black-
wood in Victoria, this company is strongly opposed to hybrid species but 
offers a great range of open pollinated “heritage” species. Join the Club 
and you receive glossy brochures four or five times a year, and a signifi-
cant discount on seed orders. Their online brochure is excellent and the 
online ordering is simple. If you like leeks try the very different French 
heirloom “jaune du Poitou”, and staying with a gallic theme, in tomatoes 
try “jaune flammee”, a small orange skinned, early maturing tomato with 
astringent flavor. Postage is extra, but delivery is within 2 weeks. 
 

THE SEED COLLECTION (theseedcollection.com.au) – Based at Boro-
nia in Victoria, this company offers far the best value for money with ex-
cellent quality open pollinated seeds at only $1.00 per packet, and post-
age is free for orders of $5.00 or more. This company is ultra efficient and 
I can almost guarantee that you will receive your seeds in the same week 
that you place your order. The packet contents are very small, but seed 
quantities from other suppliers are often too large, and seeds can become 
stale before they can all be used. Try this company’s “baby Amsterdam” 
carrots (no need to thin) and its “American flag” leeks. This company 
rates third in line in my preferences only because its online catalogue is 
poorer than the others and its range of seeds is not as large. 

 

Other reputable Australian mail order com-

panies to consider for the online purchase of 

open pollinated vegetable seeds include: 

EDEN SEEDS of Queensland 

(edenseeds.com.au) and THE LOST SEED 

(thelostseed.com.au) of Bemboka, NSW. 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Check out…..MULLUMBIMBY COMMUNITY GARDEN! 

‘Mullumbimby Community Garden lies on 5 hectares of lush 

Bundjalung country in Northern NSW. The garden is a place of vibran-

cy, abundance, cultural diversity, friendships, knowledge, sustainable 

practices and fun. They have been growing since April 2009 and now 

have a diverse range programs, projects, workshops and activities avail-

able for all ages, abilities and interests’.                                                   

http://mullumbimbycommunitygardens.org/ 

 

 

 

 

 

 

 

 

 

 

 

 

 

                             

Stay tuned for a sneak peek of another Community Garden in the 

Wonderful Winter Edition of this newsletter... 

 

 Rhubarb Cake—Thanks for the recipe Marita!! 
1tsp lemon zest  
60 grams butter  
1 ½ cups firmly packed soft brown sugar  
1 cup SR Flour  
1 cup plain Flour  
2 tsp cinnamon  
1 cup Sour Cream  
2 eggs  
6 cups chopped trimmed rhubarb  
Extra 1/3 cup brown sugar and extra cinnamon.  
Grease and line 23 cm cake tin. Preheat oven to Moderate.  
Beat butter, sugar, zest and eggs until light and fluffy.  
Stir in sifted dry ingredients and cream in two batches.  
Stir in rhubarb and mix well.  
Spread in pan and top with extra sugar and cinnamon.  

Bake 1 ¼ to 1 ½ hours or until cooked  
Let stand 5 minutes before turning out.  
 
Serve warm with cream as a desert or cold as a cake.  
Keep in container in fridge.  

A word from The Gardening POD: 
 

The new Gardening Pod was formed at the end of Janu-
ary and we were off to a flying start with our first meeting 
on February 5

th
. Our group consists of George Cormack, 

Ann Maree McMahon, John Madden, Julie Eagles, along 
with Paul Horsnell, and Robyn Dreschel, who both be-
long to the site pod, Dave Mitchell and myself. 
 
 We discussed ways in which gardening practice in par-
ticular could be improved and it was generally felt that 
while we have a number of excellent and knowledgeable 
gardeners, who manage their plots well, there are others 
who struggle for a number of reasons. 
 
In an effort to assist each other, we thought it would be 
great if we could develop groups each with a mentor.  
We felt that there would be much benefit in knowing your 
neighbours- checking plots and produce when someone 
is away or sick, watering, sharing seedlings. Often 10-12 
plants is too many. Maybe arranging a mutual time to 
share some of the heavier work or just simply discussing 
and talking about gardening in general. You are always 
welcome to finish your discussion over a cuppa in the 
HUB. We therefore invite all plot holders to make contact 
and discuss your needs or your expertise. 
 

‘Companion Gardening’ 
 
The theory of companion planting seeded wildly in the 
hippy days of the 60’s and 70’s, and there are elements 
of this “philosophy” which I think will enhance the com-
munity aspect of our garden...Work together, help each 
other, complain about the weather, and the zucchinis 
which won’t set fruit or best of all, brag about the 30kgs 
of tomatoes. 
 
As we discussed and discovered at our meeting, we 
came to WCG for many different reasons, so we all have 
something to share and contribute. Our next meeting is 
March 5

th
 and I would welcome your input or concerns or 

successes which you may have. 
Happy Gardening, 
Marita Murphy. 
 

PS. Apologies to the hippies of the 60’s and 70’s! 

PPS. Please see garden map and buddies/mentor list on 

second attachment with this newsletter, or on Hub wall. 

Tuesday tilling and tucker... 

 
Tuesday gardening in the communal plot and monthly lunch is on again 

in 2014.  You can help with gardening (led by Robyn Drechsel) every 

week...or cooking lunch on the first Tuesday of the month (led by Mark 

Wilson). The first time you come along, aim for 10am when a few of 

us are reliably there or you can call Clare Vaughan to arrange a catch 

up (0400 369 525). 

 

Lunch costs $4 and we collect names and money the week before so 

that ingredients can be purchased. Produce that’s ready in the garden 

determines what’s for lunch. 

 

We’re cooking Moussaka on 4 March and probably something with 

tomatoes, onions and garlic on 1 April. Perhaps we could do some pre-

serves if there’s interest. Please call Clare if you’d like to help with 

this. 

http://mullumbimbycommunitygardens.org/


 

When a zucchini plant takes off—it just doesn’t stop.  You’ve probably all been trying to roast, bbq 
and stuff zucchinis….. Make zucchini cakes, grate fritters and give them to as many friends and ac-
quaintances as you can… maybe you should try some relish….  
 
 
I can’t seem to make enough of this zippy, chunky relish. Zucchini 
creates a nice change of pace from the usual pickle relish, and the 
assortment of peppers adds a tongue-tingling bite.— 
prep: 35 min. + marinating Cook: 40 min. + chilling 

Ingredients 
 5 cups shredded zucchini 

 1 cup grated onion 

 4-1/2 teaspoons salt 

 1-1/2 teaspoons cornstarch 

 1-1/2 teaspoons ground mustard 

 1-1/2 teaspoons ground turmeric 

 1 teaspoon celery seed 

 3/4 teaspoon pepper 

 3/4 cup white vinegar (Can substitute with apple cider vinegar) 

 1/2 cup finely chopped sweet red pepper 

 4-1/2 teaspoons chopped seeded jalapeno pepper (crank up the 

chilli if you like it hot!) 

 1-1/4 teaspoons chopped seeded habanero pepper 

Directions 
 In a large resealable plastic bag, combine the zucchini, onion 

and salt. Seal bag and turn to coat: refrigerate for 8 hours or 
overnight. Rinse with water; drain. 
 

 In a large saucepan, combine the corn-starch, mustard, turmeric, 

celery seed and pepper. Gradually whisk in vinegar until blended. 
 

 Stir in peppers and zucchini mixture. Bring to a boil. Reduce heat; 

simmer, uncovered, for 30 minutes. Cool. Cover and refrigerate for 
at least 4 hours before serving. Or put into sterilised jars while hot and keep for another season. Yield: 3 cups. 

Spicy Zucchini Relish Recipe from Taste.com 

 

 

SPECIAL EVENT COMING SOON…. 

 

Cooking Class and shared dinner with Food Guru Melanie Hall  

(aka Kitchen Diva) 

 

Making the most of Autumn’s bounty…we will be cooking what-

ever is plentiful and beautiful, and possibly do a bit of preserving 

too! 

 

Where? The Hub 

When? Saturday 29th March at 2pm 

Who? Hopefully you?! 

How much? $10 (bargain!) 

RSVP: By March 15th to Claire (0429 418 879) 

 

Check Out: www.Kitchendiva.com.au...To follow her blog about all 

things cooking, eating and living along The Great Ocean Road. 



 
 

 

 

 

 

Thoughts on Autumn 
 

“Autumn is the mellower season, and what we lose in 
flowers we more than gain in fruits.”  

― Samuel Butler 
 

“Autumn...the year's last, loveliest smile."  
― William Cullen Bryant 

 
 

Share yours on the blackboard at the garden?... 

 

As Promised…. Julie Eagles 
Reveals All!! 

 
Julie was the recent recipient of a 
very prestigious National Poetry 
Award—ask her to recite her 
commendable poem when you see 
her at the Garden soon.  It’s 
much better when performed live! 

 
 
“Snails weaving a broad bean 
truss 
Wallowing in fungal rust  
  
Snails slide down the path  
Skirting by the fungal rust  
Destined for broad beans  
  
Broad beans  
Broad beans 
If the snails don't get ya  
Then the fungal rust will kill ya  
Broad beans  
Broad beans “ 

 

Progress of The Patch... 
The Strawberries are in bloom! Thank you to everybody who 

has been taking care of them...particularly Damien!  

Hoping this season brings you all that 
you want and need—in and out of the 
garden. Happy harvesting, cooking, 

mulching and preserving, 

 

 
   

A Big Thanks to…. 
 George Cormack  for donating the timber for borders for plots 
 
 Diane Lewis is the fairy delivering the ute loads of cow manure to the garden! Di 

works on a dairy farm and can get the manure at no cost. Please lend her a hand if 

you see her shovelling it off alone.  Thanks George for doing this the other day. 

http://www.goodreads.com/author/show/72703.Samuel_Butler
http://www.goodreads.com/author/show/261686.William_Cullen_Bryant

