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I was born in Haw-

thorn and grew up in 

the suburbs nearby 

and attended three 

schools during my 

growing up period.  

The longest we lived 

anywhere was four 

years so my parents 

were not great garden-

ers.  My mother used 

to say she never was 

able to get a garden 

(Continued on page 5) 
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PATRICIA STANTON 

The grey butcherbird 

(cracticus torquatus) is well 

scattered over much of 

Australia in woodland, open 

forests, urban areas and 

farmland where there are a 

few trees.  Football and 

cricket ovals and golf 

courses with trees often 

(Continued on page 8) 
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Schedule of Events 

29 July - Nimble 

Thimbles 

7 August - 

Month’s outing 

26 August - 

Nimble Thimbles 

27 July -

Gardening evening 

(see What’s On) 

CLUB CONTACT MEMEBERS 
  
 President:  Robyn Arney  9728 3113 
 Secretary:  Jill Farrow  9725 5951 
 Treasurer:  Tine Grimston  9752 9897 
 Library:   Margaret Gibson  9737 1468 
 Newsletter Editor: Julie Kavanagh  9752 9023 
 Committee Members: Robyn Rooke  9735 1886 
    Judy Percy  9723 5069 
    Blanche Gibson  9850 5057 

OPEN GARDENS 
 
OPEN GARDENS IN MELBOURNE/VICTORIA WILL COM-
MENCE LATE AUGUST.  MORE IN THE NEXT NEWSLETTER 
 
ADVANCE NOTIFICATION : 12 GARDENS OPEN IN THE ALEX-
ANDRA DISTRICT  : Saturday 23rd & Sunday 24th October.  For further 
information  contact Dinah Jones 03 5773 4212 or Ruth Kennedy 03 5772 2572. 
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CAMELLIA FESTIVAL : Saturday 21 & Sunday 22nd August Mt Waverley 
Community Centre, Miller Cr. Mount Waverley Mel Ref 61:E12 entry $4 chil-
dren free.  Hundreds of blooms on display, plants for sale, afternoon teas. 
 
HOME AND GARDEN SHOW : Saturday 21 - Sunday 29th August, try and 
buy garden goods.  Melbourne Exhibition Centre Sun-Wed 10am-7pm, Thur-
Sat 10am-10pm entry $16, conc $11   8420 5400 
 
HANCOCK’S DAFFODILS’ DISPLAY : Saturday 21st August - Sunday 
26th September 2 Jacksons Hill Rd, Menzies Creek 9754 3328 
 
WHAT’S ON AT THE PORTABLE IRON HOUSES : Sunday 22nd Au-
gust 1.45pm - 4pm Emerald Hill - the early gold rush years (1852-1873.  From 
canvas town to cottages.  Enjoyable 1½ hrs guided walk leaving from the Port-
able Houses, 399 Coventry St, South Melbourne Mel Ref 2J:K2 cost $22.Book-
ings essential phone during business hours 9859 6359 
 
GARDENING EVENING : Friday 27th August.  Hear Jane Edmanson and 
Melissa King at this Kevin Heinze Garden Centre fundraiser.  Glen Waverley 
Community Centre, Waverley Rd entry $15   9848 3695 
 
DAFFODIL & CAMELLIA SHOW  : Saturday 28th (2.30 - 5pm) & Sunday 
29th August (11am - 4.30pm) RSL Hall, Ellison St, East Malvern entry $2, chil-
dren free.  Camellias, daffodils, potted plants and cut flowers. 

WHAT’S HAPPENING IN AUGUST 
 

(Continued from page 18) 
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WHAT’S HAPPENING IN AUGUST 
 
BELONGING EXHIBITION : Friday 25th June - Tuesday 7th September.  
Discover artwork from Jeannie Baker’s new children’s book about the greening 
of a city.  Royal Botanic Gardens.  Wed - Sun, 10am - 4pm entry $2  9252 2300 
 
THE IMPRESSIONISTS : now until 27th September.  National Gallery of 
Victoria, St. Kilda Rd, Melbourne entry $20, conc. $16  8620 2222 
 
EDIBLE GARDEN : Wednesday 28th July.  Illustrated talk by Beverley Suth-
erland Smith on how to create an edible garden at the National Herbarium of 
Victoria, Royal Botanic Gardens, Melbourne 10.30am  9650 6398 
 
LEARNING DAY : Saturday 31st July.  Gain valuable advice from ABC Gar-
dening Australia's John Patrick, St Andrew’s Hall, Ballarat Rd, Creswick 9.30am 
- 3.30pm entry $35   03 5345 1310 
 
PORTABLE IRON HOUSES :  Sunday 1st August at 399 Coventry St, 
South Melbourne Mel Ref 2J:K2 cost $5 1-4pm 150yr old cottages open to pub-
lic, view informative video  9859 6359 or 9699 1952 
 
PELARGONIUM SHOW : Friday 6th & Saturday 7th August.  Wesley 
Church, Lonsdale St, Melbourne. Fri 12 - 4pm, Sat 9.30am - 4pm entry $4 
 
STASH & TREASURE : Saturday 4th August.  Craft and sewing sale.  Buy, 
swap and sell your unwanted craft goods.  Karralyka Centre, Mines Rd, Ring-
wood East  Mel ref 50:A6 9am - 3pm entry $5 children under 16 free.  For trad-
ing tables contact Shirley Dougan 9736 3804 
 
‘TEA AND CAMELLIAS’ : Friday 13th & 22nd August tour and talk Royal 
Botanic Gardens Visitor Centre, Birdwood Ave, South Yarra  9252 2429 
 
ORCHID SPECTACULAR : Friday 20 - Sunday 22nd August Gardenworld, 
Springvale Rd, Braeside.  Be delighted by displays from over 40 growers entry 
$5, seniors $3 on Friday   9798 5845 
 

(Continued on page 19) 
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4/9/04  Cheryl Janetzki (Croydon)  - soup & plant swap 
 
2/10/04 To be announced 
 

All the meeings and places are subject to change 

RUSTIC 
RIOT 

 

16 ladies let fly with 
hammers, nails, drills 
and saws to create 
some wonderfully 
rustic birdhouses at 
the last meeting. 
Despite (or perhaps 
because) of our gen-
eral lack of ability to 
hammer a nail in 
straight, we all pro-
duced a finished 
masterpiece that was 
truly individual. Laughter (and some 
cursing) remarkably few injuries and a 
great deal of teamwork, produced a 
great day. 
Many thanks to the bringers of pre-cut 
birdhouse pieces & roofing materials. 
Also many thanks to Wayne for help-
ing out when needed. 
Wonderful soups, rolls and sweet 
treats were consumed on the back 

porch afterwards.   
By TINE 

Thank you to Rhonda 
and husband for sup-
plying and cutting 100 
fencing palings to 
size, Julie Groves and 
husband for supply-
ing the tin, and Tine 
and Wayne for the 
use of their house, 
garage and equip-
ment.  We had a fun 
day and I think that a 
few people had black 
thumbs (missing the 
hammer) If a bird 

happens to venture into my bird 
house, it may be impaled, due to the 
nails being so crooked. 

By RHONDA 
 
Rhonda has given me a sheet of 
photos which I will photostat for 
any member who wishes to have a 
copy.  Will give them out at Tine’s 
on 7th August.      Julie Kavanagh 

REPORT ON THE JUNE MEETING 

DATES AND PLACES FOR MEETINGS IN 2004 
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AUGUST OUTING 

WHEN : Saturday 7th August    TIME : 10.30am 
 
WHERE : Tine Grimston’s, 4 Crimea Close, Rowville (MEL 73 H9/10) 
 

MOSIACS :  

 

You will need to bring something to mosaic on—something porous, either a 
terracotta pot or craftwood shape (available cheaply from Bunnings).  If you 
have tile nippers or glass cutters, please bring them.  You will need a Chinese 
takeaway container about 7.5cm  (deep for mixing grout), flat bladed knife, 
cloth, safety glasses, newspaper, little bucket or 2 litre ice cream container 
and a sponge.  The club will supply glue.   
 
Some club members may have an item that they haven’t completed, so bring 
that along as other members  may have grout to share.  There will be some 
old tiles and china to share.  Tine will be well set up with trestles, plus soup 
and rolls for lunch.  Tine has some chairs but will need a few more, plus a 
few sweet treats to share.  If you are not a soup lover, you will need to BYO 
lunch. 
 
Julie Groves still has some ten pin bowling pins for sale if anyone would like 
to try to mosaic one of these. 

NIMBLE THIMBLES 

 
Where :  Jill Farrow, 56 Orchard Drive, Croydon 
  Phone 9725 5951 

When : Thursday , 26th August 

BYO : Sewing/embroidery and/or voice for talking 

cause my hair had just been teased and sprayed. 
 
I would have sat on the lawn with my grass stains.  I would have cried and 
laughed less while watching television and more while watching life. 
 
I would never have bought anything just because it was practical, wouldn’t show 
soil, or was guaranteed to last a lifetime. 
 
Instead of wishing away nine months of pregnancy, I’d have cherished every 
moment and realized that the wonderment growing inside me was the only 
chance in life to assist God in a miracle. 
 
When my kids kissed me impetuously, I would never have said, “Later.  Now go 
get washed up for dinner.”  There would have been more “I love you’s.”  More 
“I’m sorry’s.” 
 
But mostly, given another shot at life.  I would seize every minute … look at it 
and really see it … live it .. And never give it back.   
 
Stop sweating the small stuff. 
 
Don’t worry about who doesn’t like you, who has more, or who’s doing what. 
 
Instead, let’s cherish the relationships we have with those who do love us. 
 
Let’s think about what God has blessed us with.  And what we are doing each 
day to promote ourselves mentally, physically, emotionally, as we have one shot 
at this and then its gone.   
 
I hope you all have a blessed day. 
 

ERMA BOMBECK   
(written after she found out she was dying from cancer) 

(Continued from page 16) 

PROSE (cont.) 

Page 17 Dibble & Hoe Cottage Volume 2,  I ssue 6 



sand in July. The garden 
armies received broad 
media coverage, from 
photographs of women 
in overalls wielding 
pitchforks to attention-
grabbing production 
targets, such as 50 tons 

(Continued from page 15) of onions for the front. 
Melbourne newspapers 
reported garden army 
v o l u n t e e r s  b e i n g 
awarded the “Three Car-
rot Badge”. 
 
Home gardening contin-
ued to raise funds and 

morale, and feed local 
communities and 
families, throughout 
the war. 
 
From the Australian 
War Memorial Web-
site www.awm.gov.au  

VICTORY GARDENS (cont.) 
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IF I HAD MY LIFE TO LIVE OVER 
 
I would have gone to bed when I was sick instead of pretending the earth would 
go into a holding pattern if I weren’t there for the day. 
 
I would have burned the pink candle sculpted like a rose before it melted in 
storage. 
 
I would have talked less and listened more.  I would have invited friends over to 
dinner even if the carpet was stained, or the sofa faded. 
 
I would have eaten the popcorn in the ‘good’ living room and worried much 
less about the dirt when someone wanted to light a fire in the fireplace. 
 
I would have taken the time to listen to my grandfather ramble about his youth.  
I would have shared more of the responsibility carried by my husband. 
 
I would never have insisted the car windows be rolled up on a summer day be-

(Continued on page 17) 

PROSE 

going because of all the 

moves.  However, dur-

ing the war years, I 

tended a ‘Victory Gar-

den” (please read story 

about these gardens in 

this month’s newsletter), 

growing vegetables 

which was a start.  I at-

tended Zerchos Business 

College when I was 15 

and was 16 when I 

worked in a city office.  

This was war time and 

(Continued from page 1) we had ration books 

with coupons in them 

to buy tea, sugar and 

clothes and material.  

When the war was over, 

the ‘New Look’  came 

into the fashion world - 

full skirts and pretty 

clothes to cheer us up 

after the austerity years. 

In 1951, a girlfriend and 

I set out on a working 

holiday to England on 

board the SS Malaja 

which was a six week 

journey.  This was a 

one class ex-troop 

ship (1914 war) on 

its last voyage before 

being broken up.  

The engines stopped 

one night when we 

were in the middle of 

the Indian Ocean 

and all hands were 

on deck to set her 

going again! 

(Continued on page 6) 
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PATRICIA STANTON (cont.) 

The front garden of ‘The Cottage’ in spring 



When I arrived in Eng-

land I had no idea how 

long I would stay, nor 

did I think of being 

there for the Coronation 

of Elizabeth II in 1953.  

Jobs were easy to come 

by and I worked in Lon-

don, Dorset and in the 

Borders near Edinburgh 

as a shorthand typist. 

During my two and a 

half years overseas, I 

fitted in some trips to 

Europe and also hitch-

hiked through Scandina-

via and parts of Scot-

land.  This idea was a 

good way of seeing the 

countries and meeting 

some delightful people.  

The world was different 

in the early 1950’s and 

we never had any un-

pleasant experiences. 

While on board the ship 

coming home to Austra-

lia, I met my husband, 

John.  I couldn’t settle 

down in Melbourne, so 

went to New Zealand 

(Continued from page 5) for awhile, then Sydney 

where John and I were 

married.  He managed 

hotels and after a cou-

ple of postings in Syd-

ney and Melbourne, we 

ended up at Wrest 

Point , Hobart.  Both 

our daughters were 

born there and we lived 

in the grounds of the 

hotel in a cottage - 

hence the name of our 

house in Seville. 

When our girls were 

three and five, John got 

out of the hotel busi-

ness and we lived in 

Blackburn North 

where our girls at-

tended school.  John 

was with Safeway 

when they first started 

in Melbourne.  Here I 

at last had a garden 

and started a rose gar-

den (all from cuttings 

given to me by the 

n e x t  d o o r 

neighbours). 

Looking towards re-

tirement, and the girls 

grown up, we settled 

in Seville where we 

have been for twenty 

seven years in July.  

Now I have a garden 

to tend - a little too 

much to look after 

but I’m trying to 

make it easier by 

mulching. 

Dibble and Hoe is a 

great club to belong 

to - not only the great 

outings and general 

tips we give each 

other ,but the com-

pany of so many 

pleasant members. 

PATRICIA STANTON (cont.) 
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During 1942 food 
shortages began to 
have an impact on 
the Australian home 
front. The agricul-
tural industry was 
struggling with mas-
sive labour short-
ages, a severe and 
prolonged drought, 
and major shortfalls 
in imports of seed 
stock and fertiliser. 
There was a growing 
real isat ion that 
unless agriculture 
became a focus of 
the war effort, food 
shortages would be 
imminent. 
 
In January 1942 the 
Prime Minister, John 
Curtin, launched 
“Dig for Victory”, a 
publicity campaign urg-
i ng  hous eho l d e r s 
throughout Australia to 
grow their own vegeta-
bles as a contribution to 
the war effort. The 
press loved and pro-
moted the idea, as did 
industry and local com-
munity groups.  
Many Australians were 

already keen home vege-
table gardeners, being 
self-sufficient, with fruit 
and vegetables and a 
“chook shed” down the 
back. Others took to the 
idea afresh and turned 
over their whole front 
and back gardens to 
vegetable production, 
often selling excess pro-

duce to raise 
funds for the 
front. Some peo-
p l e  f o r m e d 
neighbourhood 
gardening groups 
as a means of 
feeding their 
families. Others 
formed gardening 
collectives, spe-
cifically to raise 
funds for the war 
effort. Legacy, 
the Red Cross, 
the YWCA, and 
the Salvation 
Army were some 
of the organisa-
tions that re-
ceived funds 
raised through 
neighbourhood 
gardening.  

 
The idea of establish-
ing “Garden Armies” 
was invented by the 
YWCA, who created 
“Garden Army Week” 
in July 1942 to adver-
tise the cause. Mel-
bourne recruits rose 
from 500 in June that 
year to several thou-

(Continued on page 16) 

VICTORY GARDENS 
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A voluntary worker in a bed of cabbages 
in the “Dig for Victory” garden at Wattle 
Park in Melbourne, September 1942 



BOOK REVIEW 
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ROYAL GARDENERS:  
THE HISTORY OF BRITAIN’S ROYAL GARDENS BY 
ALAN TITCHMARSH 
 

 
Gardens were once the exclusive 
preserve of  royalty and the very 
wealthy, and this book is a fascinat-
ing look at the history of these 
grand gardens from medieval 
times, where gardens in castles 
were for the ladies of the court to 
stroll, sit and gossip safely away 
from the riff-raff, to the most re-
cent Royal Garden, Highgrove, 
which Prince Charles has turned 
into a fully organic affair.  
 

 
All sorts of fascinating detail is given, for example on the evolution 
of garden tools, and there are interesting lists of the plants popular 
in different eras. In about 1400, there were only about 100 species 
of decorative plants available in Britain, and even by the time of 
Henry VIII, there would still only have been 200. 
 
 
Gardening became highly competitive under Elizabeth I, as she was 
fond of gardens and courtiers vied with each other to impress her.  
As you can see, there is much more to this book than just the beau-
tiful photographs! 
 

By Polly Ashburner 

Windsor Castle 
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CASHEW 
AND BASIL 
TARTLETS 

 
INGREDIENTS : 
3 sheets shortcrust pasty 
 
CASHEW FILLING : 
30g butter    30g butter, extra 
1 onion, finely chopped   ¼ cup roasted cashew nuts 
125g cream cheese   2 tbspns chopped fresh basil 
1 egg yolk    ¼ cup cream 
¼ cup fresh parmesan cheese, grated 
 
METHOD : 
Cut 5cm rounds from pastry, press into lightly greased mini muffin pans (1 
tablespoon capacity), prick well.  Bake in a moderately hot oven for 10 min-
utes, until browned, remove to wire rack. 
 
JUST BEFORE SERVING : 
Spoon filling into a piping bag with a 1cm plain tube.  Bake in a moderate 
oven for 10 minutes or until set.  Sprinkle lightly with paprika just before 
serving. 
 
CASHEW FILLING: 
Heat butter in pan, add onion, cook until soft.  Blend remaining ingredients 
until smooth, stir in onion mixture. 
 

MAKES 60 
This recipe was served as a dish at lunch at Pat’s house during the May out-
ing.  You will find this in the Womens Weekly Cookbook  :  Fingerfoods 
No. 1 

RECIPE 



host these birds all year 

round. 

Up to 30cm long, it is 

often described as being 

like a small kooka-

burra with its short 

tail and long  bill.  

Adults are crisp 

black, white and 

grey,  juveniles 

much browner with 

mottled underparts. 

Food is largely in-

vertebrates, lizards 

and small birds.  

Modern birdwatch-

ers tend to be as 

ambivalent about 

butcherbirds as the 

Victorians, many of 

whom apparently 

thought that birds 

which kill other 

birds are not nice, 

but it really is survival of 

the fittest out there. 

A rich melodious piping 

song which carries well 

is part of the charm of 

(Continued from page 1) this species.  It often 

sings in autumn, when 

many birds are silent.  

Both males and females 

sing, and breeding pairs 

hold a territory all year 

round.  The Bird Ob-

servers Club of Australia 

has many CDs and tapes 

which help to identify 

species. 

The nest is a shallow 

cup of twigs with a 

softer lining, placed on 

a fork in a tree with 

cover.  Three to five 

mottled eggs are 

laid and incuba-

tion by the female 

is around twenty 

five days.  Young 

fledge in about a 

month and are 

fed by adults for a 

variable time after 

that..  

They will come to 

water  in gardens 

to bathe.  It is 

important to pro-

vide water in gar-

dens for all birds, 

as less and less 

surface water is 

available in urban 

areas.  There are 

four other butcher-

birds in Australia. 

B Y  E L L L E N 

M c C U L L O C H 

OAM 

GREY BUTCHERBIRD (cont.) 
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During colder weather, the skin’s processes occur at a slower rate and this may 

lead to a build up of dry, dead cells on the skin’s surface leading to a dull ap-

pearance and poor moisture absorption and retention. 

 

The interactive nature of skin means that the environment has a great impact on 

its health and appearance.  Because your skin can only be as healthy as the rest 

of you, it makes sense to take care of your health, physical and emotional.   Eat-

ing well, drinking plenty of filtered water, enjoying fresh air and exercise all help.  

 

During winter, the skin’s protective acid mantle layer can be depleted due to 

cold, drying winds and fierce heating devices.  This can lead to dehydration and 

a dry, papery appearance to the skin.  Redness, broken capillaries and dry, itch-

ing skin are signs of an increase in sensitivity during these months. 

 

Main areas of good skin care at this time of the year are: 

Less sweating (skin can be less oily therefore fewer pimples and black-
heads) 

More sensitivity and dehydration 

Less outdoor activities leading to more sedentary lifestyle and poor oxy-
genation of skin 

Less effort to protect skin from damaging effects of the sun. 

 

The two key words for skin during winter are treatment and protection.  Ap-

plying moisturiser over dehydrated skin is simply masking the problem.  Main-

taining a healthy intake of green, leafy vegetables, whole grains, nuts, fruit and 

pure water will ensure hydration from the inside and help maintain essential 

fatty acids in the skin. 

Excerpt  from GMHBA magazine in conjunction with Blackmores. 

WINTER SKIN CARE 
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prevents any air getting into the stem. 

If using flowers from a florist, cut 1cm off stems and plunge them 

into deep water as soon as you get them home.. This has already been 

done by the florist on receiving them from the markets, and by the 

grower, but it should be repeated, because every minute out of water, 

takes a minute from the flower’s life. 

 

The stems of any blooms that have fatigued badly in transit (roses 

usually do) should be placed straight away in boiling water for one to 

two minutes with the head away from the rising steam, then soaked in 

deep warm water until crisp again.  This treatment will add at least a 

day to their lives. 

 

Keep flowers away from draughts, heat and open windows.  Draughts 

dry out exposed flower stems and slow water absorption. 

 

Don’t store flowers in the open part of the refrigerator;  the sudden 

temperature change will kill and discolour them.  Insulate them first 

by wrapping and sealing in polythene, then store them in the crisper in 

the refrigerator. 

 

 

 

 

 

More next month. 

(Continued from page 11) 

CUT FLOWERS (cont.) 
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WHO IS THIS  
LITTLE GIRL? 

 

Last month’s little girl was Denise Berzins.  
Sorry, Margaret, but this is the first photo 
that you have been unable to guess!   But I 
am sure that you will guess this month’s. 
 

This months clue is that she is a great op shopper!  

BICARBONATE OF SODA SPRAYS 
 
World wise gardeners are turning to organic gardening to improve their own 
health and to eliminate harmful pesticides and chemicals from their immediate 
environment.  There are a multitude of organic gardening remedies that can eas-
ily be made at home to control common garden fungal diseases, such as pow-
dery milden and black spot.  Home made fungal disease preparations for black 
spot and powdery mildew using bicarbonate of soda (Baking soda, sodium bi-
carbonate), a spray can be made that will effectively control powdery mildew 
and black spot. 
 

POWDERY MILDEW : to 1 bucket water add 7 teaspoons bicarbonate of 
soda and sufficient laundry soap to make a rich lather.  Stir the mixture to dis-
solve the powder.  Spray both sides of the affected leaves.   
BLACK SPOT : To 10 litres water add 1 tablespoon bicarbonate of soda, 1 
tablespoon soap detergent and 2 tablespoons white oil  Stir until powder dis-
solved.  Before applying the mixture first water the rose’s foliage to remove any 
dust and allow leaves to dry.  NEVER spray in full sunshine or in the heat of 
the day as the leaves may burn.  Early evening is best. 
WHITE OIL : It is very simple to make, blend together 1 cup cooking oil, 1½ 
cups water and 1 teaspoon dishwashing liquid.  Dilute this mixture at a rate of 3 
teaspoons per ½ ;itre of water for spraying. PRECAUTION: It is possible to 
stunt growth of ferns and orchids.  To prevent this occurring, dilute the spray to 
¾ strength and do not spray when temperature is above 25°C. 



 

H. atrorubens is the small-
est of the species being 
only 30cm height and 
spread.  It has a shallowly 

cup shaped deep purple 
flower. 
 

H. niger (Christmas Rose) 
has a 30cm height and 
spread.  It has cup 
shaped nodding, pink 
tinged white flowers with 
golden stamens.  It is 
called H. niger as the 
roots are black. 

 

H. orientalis (Lenten 
or Winter Rose) is a 
medium growth and 
spread of 45cm and 

my favourite colour 
is nigra which is a 
cup shaped nod-
ding reddish-purple 
flower.  It is a long 
lasting cut flower 
for indoor decora-
tion. 
 

H.  Lividus is the 
tallest of the species 
and can grow to 
60cm in height.  It 
has a cup shaped 
pale green flowers 
which look very 
attractive against 
the spiny dark 
green leaves.  

 
Hellebores foetidus 
(Stinking Hellebore) 
also grows to about 
60cm.  This plant 
forms a compact 
clump with dark shiny 
green leaves and 
green nodding flowers 
edged with claret. 

HELLEBORUS 
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H E L L E B O R U S 
(ranunculaceae family)  
is a genus of perenni-
als, some of which are 
evergreen, grown for 
their flowers.  Most 
deciduous species 
retain their old leaves 
over winter.   
 
These should be cut 
off early spring as 
flower buds develop.  
It is excellent under 
trees  and shady areas, 
fairly hardy.  Helle-
borus prefer semi-
shade and moisture-
retentive, well drained 
rich soil which should 
not become dry in 
summer.   
 

Propagate by fresh 
seed or division in au-
tumn or very early 
spring, but can be slow 
to re-establish after 
division.  Choose sec-
tions with about three 
offshoots.  It is also 
prone to aphid attack 
in early summer. 
 

Most common varie-
ties:   

Glenda Nicholson gave me a really good article about 

“How to make cut flowers last longer” taken from the 

Australian Women’s Weekly, August 1967, and I thought 

that I would run this article over the next few months.  

Hope that you find it interesting and helpful.  EDITOR 

 

Did you know that a minute out of water means a minute lost in the life of a 

cut flower?  Or that a little peppermint will make daisies last longer?  These 

and other hints to help housewives prolong the life of their flowers are 

given. 

 

SOME GENERAL ADVICE 

Pick flowers early in the morning or at sunset and stand them over-

night in a bucket of water.  Never pick in direct sun if you want them 

to last. 

A golden rule, followed by all florists, is to plunge the flowers into 

deep water immediately after cutting.  They will last longer when ar-

ranged. 

Cut all stems on a slant so they rest lightly on bottom of vase with 

minimum pressure.  This aids water absorption. 

Stems of many flowers should be boiled before being soaked and ar-

ranged.  Some people prefer burning, but this is not recommended, 

because often only half the stem is burnt properly and it dries out 

again (Exceptions are maidenhair fern and mignonette).  It is far bet-

ter to boil about 3cm of stems in water on stove, tilting flower-heads 

away from rising steam.  See boiling times in chart. 

If flowers droop, try scraping and recutting stems under water.  This 

(Continued on page 12) 
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