
 

Hello and Warm Winter Wishes to everyone.  What does 

winter mean to you?  For me it is soup, beanies, walking 

in the dark, slow growing and a more internal existence 

for a while.  In this edition …. 

 A call for your involvement 

 Winter Salad and Kale Frittata Recipe 

 Tips for keeping the beloved cabbage moth away 

 The Vegielante’s words of wisdom 

 Tuesday Gardening and Cooking 

 Proud Plots and lots more 

 And even a few pickup lines—garden style 

 

There aren’t many photos of people in this edition… may-

be that is fitting for winter…. 

There is a privacy about Winter which no other season gives 

you.... In spring, summer and Autumn people sort of have an 

open season on each other; only in the winter, in the country, 

can you have longer, quiet stretches when you can savour      

belonging to yourself. ~Ruth Stout 
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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 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. 
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Above: Beautiful Crimson flowers on the Broad 

Beans in the thriving communal plots.  
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Can You Help the HUB?? 

 
We’re hoping that members can assist with the HUB Coordi-
nator role while Pauline is taking a break. The various roles 
are described hereunder, as are other roles not connected 
with the HUB: 

 

WCG HUB Co-ordinator Role 
 Take bookings for the HUB 

 Update bookings, events, meetings on the whiteboard calendar 

 Maintain supplies eg toilet paper, tea/coffee/sugar as necessary. 

Manage petty cash. Replenish stationery supplies. 

 Attend monthly Site Pod meetings & give brief report 

 Conduct Oven/Stovetop Inductions for members  

 Maintenance checklists, liaise re: tradesmen when necessary 

 Maintain rubbish disposal protocol & sustainable practices & prod-

ucts 

 Liaise with WFTD Co-ordinators, Pod Co-ordinators eg newsletter 

items, Committee  

 Organise HUB working bees as required e.g. twice yearly 

 
Other tasks not specific to the HUB Co-
ordinator role: 
 
Notices, information etc on Blackboard, 

whiteboard 
Place newsletters & Committee Minutes in 

folders  
Maintain archives eg photo album (needed 

for funding applications etc), newspaper 
articles re WCG 

 
OH&S (Until an OH&S Co-ordinator is appointed)  

Arrange twice yearly fire extinguisher audit/service  
Twice weekly First Aid kits (shed & HUB) checklist & replace sup-

plies 
 
Other roles suggested are: 
 Being a committee or pod member to help co-ordinate operations, 

generate ideas and problem solve:  WCG Committee, Governance & 
Leadership Pod Site Planning & Development Pod   

 Communications & Ed Pod and Gardening Pod 
 You could help work in the shared spaces to keep them productive 

and well maintained.   
Shared spaces include:  
¨Communal plot   ¨HUB and HUB garden   ¨Food forest ¨Fruit trees ¨ 
Cooking and preserving. ¨Worm farms    ¨Composting   ¨Hot houses/
nursery    ¨Chickens    ¨Managing weeds        
 

Member contributions are definitely needed for working bees, open days 
like the Dirty Weekend and other events. 
If you are interested in taking on some of these roles then please send a re-

ply to Convenor Geoff Rollinson  grollinson@netspace.net.au   

 

 

WEEDING OUT THE 

WEEDS 

 
Warrnambool Community Garden has 
been experiencing increasing prob-
lems with weed management on its 
site.  We’ve engaged Peter Austin of 
Land Tech Consulting to help us plan 
how to deal with these weed issues in 
a systematic way.  We’ve broken 
down our request to him to actions we could take in the short, medium 
and longer term for: A) our garden areas and B) the unused parts of the 
site.  
 
Gardening part of the site –the garden was founded on organic and 
permaculture principles and while we wish to follow these principles, 
we do have a significant problem with perennial weeds that is causing 
considerable heartache amongst some of our gardening members.  We 
therefore are open to considering all options at this stage.  We’ve asked 
Peter to advise on what he considers our best (safest, most effective) 
options are immediately and in the longer term for: 
 Suppressing and eliminating couch and kikuyu in our garden paths 
 Suppressing and eliminating couch and kikuyu in our garden beds  
 Suppressing and eliminating couch and kikuyu in our food forest 

area 
 Dealing with annual weeds such as fleabane, dock, etc. 
 What we need to consider when looking at the inputs and outputs 

we use on site  
 Any other things he thinks we need to think about in terms of our 

management of this area – this might include practices by mem-
bers, education of our members, garden policies, etc.   

 
Unused part of the site – we do not have an agreed vision or land-use 
plan for the quarry and (currently) unused parts of the site.  These areas 
do harbour an array of annual and perennial weeds that spread to our 
garden area and also possibly to neighbouring areas outside our fence.  
Geoff has had conversations with the relevant Council officers following 
the first walk around the site with Peter (as Council is the ‘landlord’ for 
the site) to seek their input and help with weed management issues. 
They have suggested support will be available for acting on the recom-
mendations of a weed management plan.  We’ve asked Peter’s assis-
tance to: 
 Develop a weed management plan for the quarry and overall site 

that will enable us to have a clear and staged (short, medium, long-
er term) plan for removal with immediate priorities identified.   

 Help us think about ways we could transform the site from its cur-
rent weedy state to a beautiful and productive space that links to 
the garden – (for example he mentioned that we could plant she-
oaks which could provide an onsite source of mulch in the future). 

 

We’ve asked for Peter’s written advice and recommendations for: A) 
Gardening part of the site -in time for our committee meeting on 
Wednesday June 11.  
 

We’ve asked for the management plan, advice and recommendations 
for B) Unused part of the site -as soon as practically possible, but no lat-
er than July 4th,which is just prior to our July 9th committee meeting.   
 

Warrnambool Community Garden Committee agreed to pay $500 for 
this work at our May committee meeting.  This is a heavily discounted 
rate from Peter.  We will also bundle up some vegies from time to time 
for Peter and family as well to thank him. 
Julie Eagles 
Deputy Convenor  

 
 

 



 

Coming Soon….. Can you help? 

 

AN OPEN DAY AT THE GARDEN 

 

We are thinking this will happen in late summer or ear-

ly autumn  2015 and will an opportunity to showcase 

the garden and what we do as well as to raise some 

$$$$$.   

 

If you’d like to put your hand up to help organise what 

promises to be a once in a lifetime event - then please 

let us know.  The working group so far is Fiona Golding, 

Christian Schultink, Julie Eagles and John Madden.   

 

All ideas welcome. 

This Edition’s Proud Plots 

Above: Arthur’s neat rows—not a weed in sight! 
 

 

               
  

 
Above: Winter is sometimes a chance to rest ourselves and 

let our soil do the same! 

 

ROTTEN DAY AT THE GARDEN 
 

 

This year (DURING NATIONAL RECYCLING WEEK) on November 
15th - AND in partnership with Kate McInnes and Warrnambool 
City Council, we are planning a Rotten Day at the Garden to re-
place what was formerly the Dirty Weekend.   
 
The focus will 
be on 
green waste 
reduction ie: 
composting 
and worm farm-
ing. 
Ideas for Work-
shops to date 
are: 
 

 Hot compost  

 Compost – start up & trouble shooting 

 Build Your Own Worm Farm – using broken wheelie bins  

 Bokashi bins – how to use them 

 compost toilet talk 

 chook talk  

 Grow a tomato  - (what to do with your compost, worm cast-
ings & worm wee). Give away tomato seedling to every partici-
pant?  

 Attracting bees to your garden – The above 2 workshops are a 
bit off the track but Kate would like to explore them as options 
in this early stage. 

 
There’s an idea to have compost bin and bokashi bin at a reduced 
rate for sale – Kate is looking into this and an idea for WCG to use 
the day to do some fundraising – BBQ, jam stall etc? 
 
And we’re thinking that it would 
be great to have members work-
ing in their plots or in the com-
munal plots during the event. 
 
Next planning meeting is on June 
5 at 4pm at the HUB.  All members 
welcome and if you’d like to be 
on the little working group for the 
ROTTEN DAY AT THE GARDEN 
then please put your hand up.   
 
 

Above:  Plot 12 looking great.  
With fantastic garden edging 

MEMBERS—EXPECT A PHONECALL in JUNE….. (please don’t hang-
up because you think it’s telemarketing!) 

 
The committee want to do a ring around of members and have a 
chat in June.  If there is anybody who doesn't want to be rung please 
let Geoff or Julie Know. 
 
…….Also if anyone sees Mehdi at the Garden (plot 51) - please ask 
him to leave his contact details (address and phone number) in the 
HUB.  We currently do not have a way to contact him.    



PRESERVES FOR SALE 
We've made preserves using communal 
plot produce and jars are available for 
members to purchase; $3 for small & $5 
for large jars. They are available from the 
HUB (Label is on the cupboard door). 
 
Please use the same payment system as 
is used for the eggs... write what you purchased and how much you've 
paid in the  back pages of the money record book... the front pages are 
for egg payment records and put your money in the blue cash tin. Peter 
empties it often. (thanks Peter!) 
 

 

FOR SALE: 
Red tomato chutney 
Green tomato pickles 

Rhubarb chutney 
 

 
 
   

COOL ‘COOL’ CUPBOARD 
Happy to say we have made a start at using the cool cupboard in the 
HUB for storing pumpkins. Thanks to Dave, Jamie, Geoff and all who 
had the design idea and to our handyman Geoff Whyte who has done 
the fit- out.  
  

 
A message for Committee Members and Pod members 

 
If you haven't already done so, please help yourself to a pumpkin from 
the cool cupboard. It's a small thank you for your community contribu-
tion. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
After we took this photo Margy Gillen picked another wheel barrow 
load of kent pumpkins! If there are still pumpkins in the cupboard by 
mid-June, other members can share in the pumpkin harvest and feel 
great about it by ensuring you make your community contribution 
(approx 1hr/week over the whole year). If you’re not sure what you can 
do... come along to the garden on a Tuesday morning or the next work-
ing bee. Alternatively read the committee meeting minutes and see 
what you can do to help out.  
 

Happy gardening, Clare V  

 

 

 

 

The Autumn Harvest and the Winter Larder 
With Clare Vaughn and the Tuesday Gardeners 

 

 

COOKUPS 
Members who work on a Tuesday in the communal plot have enjoyed 
delicious produce from our Autumn har-
vest and our monthly cook ups. 
 
March: spinach quiche & salad (eggs 
from WCG chickens.... thanks to Adrian, 
Frank, Barry & co who look after the 
girls)  
April: roast tomato, garlic, shallots, 
herbs with pasta plus another amazing 
bowl of greens 
May: trio of roast pumpkin soup with pumpkin, feta and herb pizza. Yum. 
June 3rd: Mark’s planning on cooking a vegie lasagne and roast vegie sal-
ad. 
If you want to come along and haven’t already notified Mark, just flick 
Clare V a text 0400369525  or an email clare.vaughan@gmail.com   
 
COMMUNAL PLOTS 
The communal plots are humming along with the gorgeous sunny days 
we’ve been having. Robyn Drechsel, Diane Lewis, Marg Gillen and co real-
ly have got green thumbs! The new garden beds built at the last working 
bee have been planted out with shallots & garlic (thanks to Bob Sobey for 
the seed garlic). We have planted plenty of beetroot, potatoes and carrot 
staples. Parsnips are proving to be a bit tricky but we will persist!  
 
John Madden has kept us in supplied 
with a mix of leafy greens and brassica 
seedlings which has been brilliant. 
We’re hoping the romanesco cauli-
flower will be ready for our July lunch!  
 
 
Greens to share: We are working to 
keep a supply of lettuce and other 
greens available for members to share. Follow the signs to ‘help yourself.’ 
The spirit of the signage is clear: feed your family and not the neighbours! 
If you do take something home... let us know with a blackboard message 
or email. It gives us a buzz to know others are enjoying what we grow. 
What goes around – comes around. 
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Honeyed Winter Salad—C/O BBC good food website 
 

Ingredients 

 

1 butternut squash, cut into thin wedges 

2 red onions, halved and cut into wedges 

4 parsnips, cut into wedges 

3 tbsp olive oil (try garlic or basil infused) 

1-2 tbsp clear honey 

1 small ciabatta, roughly torn into pieces (tomato and olive ciabatta 

works well) 

1 tbsp sunflower seeds, optional 

225g bag leaf spinach 

2 tbsp white wine vinegar 

1 tsp Dijon mustard 

 
Optional—Toss 50g crumbled goat’s cheese or feta through the veg-

etables before serving.  

 
 

Method 
 
Heat oven to 220C/fan 200C. Put the vegetables into a large roast-
ing tin, drizzle with half the oil and season to taste. Roast for 20 
mins, turning once in a while until softened. Drizzle with the honey. 
Scatter the torn ciabatta and sunflower seeds over the top and re-
turn to the oven for a further 5 mins or until toasted. 
 
Put the spinach into a 
large bowl and tip in the 
vegetables and ciabatta. 
Whisk the vinegar, mus-
tard and remaining oil to-
gether, season to taste 
and toss into the salad un-
til the spinach wilts slightly. 
Serve immediately. 

Protecting Your Season’s Bounty 
 

1. More gardeners – create more ‘eyes’ in the garden 

particularly during harvest season.  Ask neighbours 

(adjoining plot holders) to keep an eye on your plot and 

give them a little gift from the harvest. 

2. Hide your prizes – plant desirable and easily picked 

food behind less popular crops.  Look for a lot of green 

foliage that can act as borders / hedges around your 

plot. 

3. Question unfamiliar faces – ‘can I help you with a plot 

that you are looking for?’ or ‘would you like to sign our 

waiting list for a plot?’ may be all you need to say to 

sway potential vegielantes. 

4. Keep your plot in good condition – fallen fruit, over-

ripe vegetables sends the message that no one cares.   

5. If a thief is spotted – report the incident back to the 

garden Convenor – Geoff Rollinson by email.  Infor-

mation will be gathered and action can be determined 

by the committee. 

6. Put up a sign – Personalise your site with a sign that 

says who you are, why you are part of the garden – to 

provide for your family. 

7. Harvest fast – don’t leave ripe fruit, ask your neigh-

bouring plots to pick your produce if you are going to be 

away. 

8.  Grow more than you need – with a variety of crops 

with staged harvest so that you can’t be cleaned out of 

an entire season’s bounty. 

9. Be Philosophical – expect some theft as part of what 

has probably been going on in community gardens for 

centuries.  If it feeds someone who really needs it, then it 

is serving a purpose in a way. 

ANTI-THEFT MESSAGE FROM THE… 

  

Alleged theft of produce at Warrnambool 

Community Garden. 
  

Reports of theft have been made over the past few 

months, creating some concerns for some of our plot 

holders and committee.  All members have been ad-

vised to report thefts in writing and by email to Con-

venor Geoff Rollinson grollinson@netspace.net.au – a 

log book will also be placed in the HUB for members to 

record their comments . To date we have involved the 

Council through a site visit and requested advice on im-

proving on-site security. As a result breaches in the 

fence have been repaired and it was recently discovered 

that one had been re-opened.   

 

 

 

 

 

 

 

 

 

A mysterious “Vegielante” sign also appeared on the black-

board recently, we’re not sure if this is an intruder leaving 

his mark or a light-hearted comment from a member.  

mailto:grollinson@netspace.net.au


 

 

The Cabbage Moth and other Buggers 
Thanks Paul and Julie for the recipes.   

 

 

MOLASSES SPRAY 
 

Molasses is a good deterrent sticky spray, 
ideal for cabbage moths and grubs on the 

Brassicas. Blend 1 tablespoon of molasses 
with 1 litre of hot water until the colour of 

weak tea, then mix in one tea spoon of de-
tergent, which will help the molasses to 
stick to the leaves, spray top and under 

side of the leaves. You could also add vin-
egar to this brew to make it more potent. 

 

And if you beat the cabbage moth—try this 

Kale,  sweet potato and potato  

Frittata! 

VINEGAR SPRAY 
For cabbage moths and grubs on the Brassi-
cas. Blend 1/4 vinegar with 3/4 of water, then 
mix in one tea spoon of detergent, which will 
help the vinegar to stick to the grubs, bugs 

and leaves of the plant, spray top and under 
side of the leaves. You can also add molas-

ses to this brew. 

 

Ingredients 
4 or 5 medium-sized non-waxy potatoes such as Desiree or 
Dutch Cream, cut into 2cm dice (skin on for preference) 
1 medium sweet potato, peeled and cut into 2cm dice 
1 large red onion, cut into a medium dice 
1 garlic clove, crushed and chopped 
1 large bunch of kale or spinach, finely sliced 
Fresh Italian parsley and/or spring onions (finely chopped) 
8-10 large free-range eggs 
Sea salt and freshly ground pepper 
Olive oil 
Place a 24cm frying pan over a medium heat and gently heat the oil 
– I have seen many people make this dish very successfully with 
cast iron, but I prefer to use a non-stick pan, to ensure that the fin-
ished dish can be removed in one piece.  Add the onion and garlic 
together (don’t fry garlic on its own as it’s likely to catch and burn), 
and fry gently until the onion begins to soften.  Add the diced potato 
and sweet potato; continue to cook over a medium heat, turning oc-
casionally – but be gentle!  You want to keep the pieces of potato 
intact, not mash them.  Allow this process to continue until potato is 
cooked through and beginning to brown around the edges.  Once 
this state is achieved, drain the potato and onion mixture onto a pa-
per towel-lined colander and set aside. 
In the meantime, 
break the eggs into a 
bowl and whisk to 
combine; add salt & 
pepper and finely 
chopped kale or spin-
ach (note the greens 
are not pre-cooked as 
they will receive suffi-
cient cooking in the 
next stage of the pro-
cess and you don’t 
want them to turn an 
unappetising dark 
green).  Combine the egg mixture with the potato/onion melange and 

Or if you are up for a bit 
of craft….according to 

Claire’s Dad. 
 

Cut out Cabbage Moth 
shapes out of ice-

cream containers and 
string them up with fish-
ing line or on the end of 
sticks and put in your 

plot. 

stir gently to just com-
bine.  Season with salt 
and pepper. 
Return the frying pan to a 
medium heat and put 
enough olive oil in the 
bottom to form just a thin 
film over the pan.  Tip the 
egg and vegetable mix-
ture into the pan and lev-
el out as much as possi-
ble.  Allow to cook gently, 

moving the edges of the mixture gently towards the middle, without 
scrambling!  You simply want to move the uncooked mixture into 
contact with the pan so that the whole of the underneath side of 
the omelette solidifies, whilst the top still has some areas of un-
cooked eggs.  At this point you have two choices; you can finish 
cooking the top under a hot griller, watching carefully (and obvious-
ly only if your pan has a heat-proof handle) or you can take the tra-
ditional (and braver!) Spanish option and flip the tortilla by using a 
plate, returning the whole to the pan for the second side to 
cook.  In order to do this, select a large dinner plate which is slight-
ly larger than the diameter of the frying pan.  Ensure that there are 
no bits sticking to the bottom of the pan by gently sliding a spatula 
under the edges until the whole squidgy thing moves freely in the 
pan.  Invert the plate over the frying pan, covering the tortilla com-
pletely.  Then, in one decisive move (this is not a time for exces-
sive caution) invert the frying pan onto the plate so that the un-
cooked side is now on the bottom.  Slide the whole thing gently off 
the plate and back into the pan for the last few minutes of cooking 
– this will not take as long as the first side, as you are just looking 
to set the remaining egg. 
Once set, you can do another inversion if you’re feeling confident, 
otherwise slide out onto the plate and serve. 
 
For more recipes and full article see …   

http://www.kitchendiva.com.au/frittata-tortilla-delicious-either-way/ 

Thanks Melanie Hall! 



 
 

 

 

 

 

Thoughts on Winter 
 
 

In seed-time learn, in harvest teach, in winter en-
joy. ~William Blake 

 
One kind word can warm three winter months. 

~Japanese Proverb 
 

Winter is the season in which people try to keep 
the house as warm as it was in the summer, when 

they complained about the heat.  
~Author Unknown 

 

 
 

Progress of The Patch... 
The Strawberries are still going!  Thanks to everyone for car-

ing for them 

 

  
 Lisa Rankin!  Thank you for all of your help - and all the behind the scenes things you’ve 

done, The Green Guide, Sustainable Living Day, Site Pod and especially the assistance you 

gave with the Dirty Weekend and Carols by Candlelight. We will miss your ever present 

brilliant smile and your constant positive "can do" attitude. We all wish you well in what-

ever it is you are moving on to. (thanks Pauline for these words!) 

 Thanks to everybody who contributed to the newsletter!   

 Thanks for everything you did for the garden and our members in Autumn. 

Left: It’s not only the vegielante who 

has been using the blackboard to 

spread the word!   

Thanks for reading, 

We hope you have a lovely winter! 


