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WCG acknowledges and respects the original custodians of this rich and fertile land the 

Gunditjmara people and the traditions and knowledge of their elders both past and present 

We apologize for the lateness of this 

edition but better late than never!!  

Take a look around this issue and get 

caught up on what is going on in the 

garden and what is coming up. 

Inside: 

 2016 Open Garden 

 Quarry Update 

 Communal Garden News 
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 Chooks & Children 

 Thank you & farewell 

 Produce Exchange 

 

 
The Community Garden will be participating in the 
Warrnambool Sustainable Living Festival which will 
demonstrate simple ways for people of all ages to live a 
cleaner, greener life is the aim of the Warrnambool 
Sustainable Living Festival. 

For the first time, the festival will run over two days, with 
sessions for school students on February 24 followed by a 
public event on the Civic Green on February 25. 

 



 

Hundreds of people came to the garden on our open day in 

November last year enjoying food and music and just the 

general, beautiful place that our garden is.   

We had an indigenous theme for the day.  Mayor Kylie 

Gaston launched our bushfood garden and Bush Harvest 

booklet (available at the community garden HUB building for 

$3).   

Kylie commented on how impressive our garden is..“It 

continues to grow and evolve,” she said. “Every time I come 

here it looks different – not just because things are growing 

but because of the things people are doing.”  

A traditional smoking ceremony concluded the public 

dedication of our indigenous acknowledgement seat that 

was inspired by the true, sad and heart-wrenching stories of 

local indigenous people.  People were invited to walk 

through the smoke and they were led to stories around the 

fire near the garden shelter told by elder Rob Lowe 

Snr.  Traditional performer and speaker Jamie Thomas 

danced and sang us down to the stories by the fire.   

“We need to all get together to look after mother earth” he 

said, “not just for this generation but for the next and for 10 

generations to come.” 

We had great live music from some of our very talented 

community garden members, a barbie, baked spuds and 

delicious salads.  Free workshops on the day included 

learning about the uses of native plants from our own area, 

looking after backyard chooks, propagating native plants and 

spear and boomerang throwing.  

This year we plan to hold more workshops on growing, 

propagating and cooking with bushfoods as there is so much 

interest in learning about these plants.   

Thanks to Brendan Kelly for the lovely photos.  And thanks to 

all the members who helped in small and big ways to make 

our Open Day run smoothly and be a day enjoyed by all.   

Julie Eagles  

 

 



 

The quarry rehabilitation project is moving along at a reasonable pace with the Quarry Reference 

Group meeting recently for a project briefing. Representatives from Warrnambool City Council, 

DELWP, Wannon Water, geologist Derek Walters and the garden discussed what had developed to 

date and next steps for the project to progress. 

Wannon Water has periodically discharged water into the quarry over the 30 years; in recent times 

volumes of up to 28 megalitres have filtered through to the Yangery Aquifer below the quarry floor. 

John from Wannon Water explained that diverting the water was an option but a costly one. 

 Derek described the geological history of the site, citing earlier work undertaken by geologist 

Edmund Gill. He also explained that with sea levels rising and receding over the millennia an ancient 

form of sandstone had resulted from the movement of sand dunes, the associated deposition of soil 

and natural compression of the sand, soil and other elements. It will be good to include this 

information as part of the quarry project.  

At a later point in the meeting Derek highlighted potential issues with water discharge from a 

geological perspective and stressed that we need to look at where this water is going and the impact 

it may have had in terms of substrate stability.  

The group decided that a geotechnical assessment is the first action for the project to progress. 

Wannon Water and Warrnambool City Council may provide assistance with this action, with site 

visits planned in the next month to look at the site.  A meeting with Wannon Water is confirmed for 

March 16. 

At the meeting Warrnambool City Council also advised that we will need to complete a formal 

application to extend our lease line in order to relocate sheds outside the current perimeter if there 

are changes to the shed and hothouse precinct. 

Geoff Rollinson 

 

 

 



As summer draws to a close it is time to start to plan and plant for autumn whilst harvesting our summer 
crops.  The challenge is to find spare room as the crops are rotated, and the produce has matured later 
than usual with tomatoes only starting to mature now. The zucchinis however have been sprouting 
profusely and featured in the latest monthly lunch of Sri Lankan food provided by Chamari, Di P and 
Clare.  If you are getting tired of searching for various ways of dealing with your zucchinis Di L grates 
some of hers and freezes for use in soups for the winter months.  
 
In addition there is a great crop of honey and cream corn, so sweet many just eat it raw!  The pumpkin 
patch is expanding rapidly and one giant pumpkin is currently taking pride of place.  Pop along and have a 
look.  The communal gardeners are at the plot every Tuesday morning and this is a great time to come up 
and have a wander around the garden. 
 
The herb plot near the Hub is also worth a look and has some interesting herbs to share.  In particular 
Tarragon and the various mints have been popular and there are plans to make some tarragon and 
rhubarb vinegar in the near future. 
 
The Potato Day led by John Madden was very informative.  The group harvested the various crops of 
potatoes and sampled each as they went! The varieties included: 

 For roasting, baking – Russet Burbank, Burgandy Blush, Nooksack, Toolangi Delight 

 For steaming, salads – Kipfler, Salad Rose, Pink Fir Apple 

 All rounder – Dutch Cream 
 
After sampling the various varieties it did become obvious some would have been better baked as 
intended!  Our favourites were Kipfler, Pink Fir Apple and Dutch Cream. Salad Rose was the favourite 
variety for steaming.  Some of you came and bought excess stock at a Friday produce day. 
 
Many thanks to Keith and Chris for taking the lead and building a watering system for the communal 
plots. It makes the task of daily watering that much easier. Also thanks to our Tuesday morning regulars 
who turn up and undertake, under Robyn’s guidance, the various tasks required to ensure the communal 
plots are producing great produce! 
 
Evelyn and Di P have also been producing some delicious preserves which are on sale in the Hub and well 
worth a try.  
 
Jen Miller & Clare Vaughan  
Committee Member and communal plot gardener 
 

 

 

 



 

The Garden was visited on 10th 

February by Dan Tehan and 

Roma Britnell, who were 

brought up to date on all the 

garden projects and garden 

activities by Julie, Maggie, 

Geoff, Dave & Stocky. 

 

 

Council is currently seeking feedback on its 

draft Nature Strip Landscape Policy. 

Feedback is requested by 5pm this Friday, 

24th February.     

For more information 

http://www.yoursaywarrnambool.com.au/

nature-strip-landscape-policy 

 

Fermenting vegetables at home is a 

great way to reduce your food waste, 

improve gut health and save money.  

It is incredibly easy too!  Check out 

this blog on how to ferment 

vegetables at home:   

http://www.biome.com.au/blog/how-

to-ferment-vegetables/ 

 

 

 
 

The Community Garden participated and 
promoted the recycling of Christmas Trees.  
Approximately 120 trees were dropped off 
to the garden and were recycled in January, 
with the mulch being spread around the 
garden at the recent Working Bee.   

 



 

 It is still fairly warm around this area, but here are a number of incredible 

edibles to go in now.    

 Lettuce, spinach, leek, silver beet and some Asian greens toward the tail end 

of the month.  Broccoli, leeks and spring onions could go in as the nights get 

colder.    

 Give most herbs a miss just now, but if you are really keen you can put in 

parsley and watercress.   Garlic will need to wait until the weather cools a bit 

more.    

 Top up mulch, making sure you mulch after watering, keep stems clear of 

mulch, especially young seedling and choose sustainable, low environmental 

impact mulch, which will enrich your soil as it breaks down.    

 Plants need a feed at this time of the year.  Seaweed tea is perfect. Especially 

for the seedlings.  Apply early in the morning.    

 

Pictures of all the volunteers who gave their time at the 
recent Working Bee to spread around the mulch. 

 



The last few months have been a steep learning curve for the dedicated chock team, with 
varied experience and contributions of chook knowledge from what to feed, how much to 
feed, when to feed and the ongoing issue of the foxes.   
 
There was much excitement with the arrival of six chicks six weeks ago in which we have 
watched them grow and develop their chook skills under the careful watch of surrogate 
mother 'Fluffy Butt'. The chicks have had two community engagements with visits to 
FLorence Collins Childcare Centre and Warrnambool Primary School, creating much 
excitement and curiosity amongst the children and teachers. 
 
Two of our chook crew, Suzanne and Llewellyn are planning a Kids Chook Day at the 
garden coming up on Sunday April 23 from 1-3pm.  Bring the kids, the grandkids and the 
nieces and nephews.  Lots of great activities planned including to help build this chook play 
pen for the girls to have some fun in their Chook Hilton enclosure.   
 
Thank you to PetStock who are sponsoring the Chook Hilton with food etc.   This 
sponsorship is very gratefully appreciated.    

 

 

Eggs for Sale at the HUB 

6 chicks born at the Garden 





 

Thank you to Isobel and David Jones Foundation 

for their ongoing support to the Warrnambool 

Community Garden. Last year we received 

support for our bushfood garden, bushfood 

booklet and open day and this year their 

support will help us to extend our community 

engagement, workshops and events program at 

the garden.  Pictured David and Isobel Jones. 

Photo from the Jones Family Collection.   The 

Foundation was set up during David’s lifetime 

and is now administered by their children, Anne, 

Susan and David.   

Thank you to Jess Porte, for all the time spent 

volunteering at the Community Garden and for 

acting as Secretary in 2016.   Jess has moved to 

Ballarat and we wish her all the best.   I am sure 

Jess will be back to see us all at the garden when 

in Warrnambool.    Happy gardening in Ballarat.   

Thank you and Farewell for now! 

Hello from Ballarat! Graham and I have been living 

here for just over a month now.  We are mostly 

settled in to our new place and have been exploring 

our new neighborhood.  We are centrally located and 

it has been quite pleasant be able to run errands on 

foot or take the short walk to the lake or to work.  On 

one of our neighborhood walks we came across an 

inspiring community space, The Food is Free 

Laneway.  Baskets of fresh food dropped off by 

gardeners line the small laneway and can be picked 

up by any community member in need of nutritious 

food. On my most recent walk I spotted bright cherry 

tomatoes, cucumbers, strawberries, potatoes and a 

wide variety of potted herbs.  There was also a 

collection of preserving jars and system to drop off 

kitchen scraps and egg shells for compost and chooks. 

This is the real joy of moving to a new place, the 

wonder of discovering new pockets of vibrant 

community sharing and spirit. The Warrnambool 

Community Garden is one of those dear places where 

people grow and share together in community.  I feel 

truly lucky to be part of it and to carry that warmth 

and enthusiasm with me on new adventures.   Jess. 

 


