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points of interest:

PROFILE : NO.1
This is the first in a new series
of profiles of our members. I
have chosen Jill Farrow as I
feel she has contributed so
much to our Dibble and Hoe
Cottage Gardeners over the
years. This is a time to thank
her for all the long and hard
work you have contributed to
the club over the years. This
profile was written by Jill.
“Julie has asked me to do a
profile on myself, but has left

it to me
as to
what to
write
so I guess I’ll start at the beginning. I was born in England many moons ago to a
working class family and have
one younger brother now living in the West Indies. Our
garden at home was quite
large—probably between quarter and a half an acre and we
had a good sized vegie patch,
(Continued on page 6)

New membership form
Monthly calendar
Open Garden
Scheme
dates
Books I have
read by Judy
Reid

QUINCES
Quinces (cydonia oblonga) are a
native of Persia and Anatolia
and perhaps also of Greece
and the Crimea. The ancient
Greeks obtained them from
Cydon in Crete where they

were named Cydonia, of which
the English name quince is a
corruption.
The quince as we know it is
(Continued on page 8)
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MEMBERSHIP FORM

May 2003
Mon

Tue

Wed

Thu

Fri

Sat

Sun

1

2

3

4

April 26/27 Open Garden
Scheme

5

6

7

8

9

10

11

May 3 - Dibble &
Hoe outing

12

13

14

15

16

17

18

May 3/4 - Open
Garden Scheme

19

20

21

22

23

24

25

May 29 - Nimble
Thimbles

26

27

28

29

30

31

June 7 - Dibble &
Hoe outing
June 26 - Nimble
Thimbles

The annual fees for membership of The Dibble & Hoe Gardening Club is $10.00. This
is for the year October 2002 to September 2003. Please hand this form plus $10.00 to
our Treasurer : Tine Grimston or post to her address 4 Crimea Close, Rowville 3178
Phone 9752 9897 or email grimston@optusnet.com.au . Cheques are to be made out to
‘Dibble & Hoe Cottage Gardeners’

NAME : ______________________________________________________
ADDRESS :___________________________________________________
________________________________________ POSTCODE___________
HOME PHONE NUMBER :_____________________________________
MOBILE PHONE NUMBER :___________________________________

June 2003
Mon

Tue

Wed

Thu

FAX :_________________________________________________________
Fri

Sat

Sun

1
2

3

4

5

6

7

8

9

10

11

12

13

14

15

16

17

18

19

20

21

22

EMAIL :_______________________________________________________
SPECIAL INTEREST :__________________________________________
SUGGESTIONS FOR OUTINGS :_________________________________
_______________________________________________________________
_______________________________________________________________

23
30

24

25

26

27

28

29

Maddies
Decorative Innovations
welcomes you to a

Special Weekend
Saturday 26th and Sunday 27th April, 2003
10 am - 4 pm
Enter our English Cottage where we offer for sale
room after room
of fabulous handcrafted goodies......from
furniture, paintings, cushions and lamps
to dolls, teddies, jewellery and bags,
also antiques, plants, statuary,
Shabby Chic....etc....etc....etc
Enjoy a light lunch or cream tea
in the "Summer House" set in a rambling garden
on the famous
Edna Walling Bickleigh Vale Estate.
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REPORT ON APRIL
2003 OUTING
Our thanks to Judy Reid for allowing us to view her wonderful extensive garden and for the hospitality of providing the venue for morning tea
and lunch . I hope that everyone enjoyed the stroll through
the gardens as much as I did.
We then enjoyed the talk and tour of The Big Bouquet and
would recommend this to people as it was very educational,
even if gerberas are not your favourite flower.
The visit to Magic Garden Roses was just ‘magic’. Two of
our members were able to order or buy roses which they
had been searching for and the rest of us had a great look at
the flowering roses and dreamt of large rose beds.

MAY OUTING
Saturday 3rd May

Time : 10.30am

Bring your friends

Meet at Maggie Reardon’s garden, 22 Goldentree Drive, Chirnside Park. Maggie has a
small garden, so we will just have a quick look around then proceed to Robin Avery’s
garden, 32 Yeaman Road, Montrose. Please bring a plate of lunch to share, chairs,
plants and cuttings for the plant swap.

80 Pembroke Road, Mooroolbark
(cnr. Pine and Pembroke Roads)

JUNE OUTING

Entry donation - Gold Coin - proceeds to…
Down Syndrome Association of Victoria
Madeleine and Norm Willingham Ph/Fax 9728 5628
Email maddies@hotkey.net.au website www.maddies.com.au

Saturday 7th June
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
(Continued on page 5)
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DATES AND PLACES FOR MEETINGS IN 2003
5/5/2003

Visit Maggie Reardon, Chirnside Park then Robin Arney,
Montrose, for plant swap

7/6/03

Craft day - mosaics at Tine Grimston’s, Rowville

2/8/03

Craft day—old cutlery chimes/painted rocks

6/9/03

Garden of St Erth and Norgates Nursery, Blackwood

4/10/03

Girrawheen, Doncaster

1/11/03

Dorothy Ricci, Williamstown

6/12/03

Christmas meeting—Coldstream/Healesville

Feb.2004

Open Garden Scheme at Margaret Gibson’s, Mt. Evelyn.
Helpers required on the day, more information available closer to
the date

Al l the meetings and places are subject to change

SOMETHING SPECIAL
at

9 RUPERT ST, DONCASTER EAST
on

SATURDAY 3RD MAY 9AM - 4PM
SUNDAY 4TH MAY 10AM - 3PM
Recapturing romantic memories of days gone by with a visit to our cottage nestled in
an English country garden redolent of roses, lavenders and perennials.
This collection of superbly crafted indulgences for you to admire and purchase includes:

WONDERFUL GIFT IDEAS FOR MOTHERS DAY
Exquisite embroidery, bathroom luxuries, old style collector bears, decoupage, pottery,
planters, naïve dolls, folk art, patchwork, silk scarves, antique Victorian statues,
handmade gift cards, gardening accessories, preserves, handmade chocolates and biscuits.
Clearance of ribbons and DMC threads
Cottage plants by Perennially Potty
Devonshire teas and light lunches available.

CLUB CONTACT NUMBERS

President:
Secretary:
Treasurer:
Library:
Committee Members:
Newsletter Editor:

Margaret Gibson 9737 1468
Jill Farrow 9725 5951
Tine Grimston 9752 9897
Margie Postlethwaite 9870 8519
Robyn Rooke 9735 1886
Judy Percy 9723 5069
Cheryl Janetzki 9723 1320
Julie Kavanagh 9752 9023, FAX: 9298 8424
email : mikekav@netspace.net.au

SUNDAY SHOPPERS : huge savings on samples and seconds table
WE THANK YOU FOR YOUR GOLD COIN DONATION TO AID
J.P.E.T.
(Job Placement employment and training - a Harrison program)
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OPEN GARDEN SCHEME
FOR APRIL/MAY 2003
26/27th April :
Ridgefield, 58 Boundary Road, Coldstream 10am-4.30pm impressive formal garden with mass-planted beds, courtyards,
garden and vineyard.
Donnelly’s Cottagge, 165 Donnellys Weir Road, Healesville.
10-4.30pm - in autumn deciduous trees, sedums, hydrangeas
and late perennials.

3/4th May :
Beechmont, 12 Mernda Road, Olinda. 10-4.30pm - Autumn highlights include maples, parrotia and cornus.
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JUNE OUTING (cont.)
(Continued from page 3)

have tile nippers or glass cutters, please bring them. You will need a
Chinese takeaway container about 7.5cm deep, 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 have grout to share. There will be quite a lot of old tiles and china to
share. Tine will be well set up with trestles and heating, 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.

NIMBLE THIMBLES
Where : Jill Farrow’s, 56 Orchard Drive, Croydon
Phone 9725 5951

When : Thursday 29th May and 26th June
BYO sewing/embroidery and/or voice for talking.

GARDENING TIPS
To care for Australian plants : tip prune at any
time of the year, remove spent flowers and give a
heavy pruning after flowering but no below the last
leaf bud.
To protect your plants against rabbits : sprinkle
fresh blood and bone around each plant, renew after
rain.
When cutting native grasses : use a bread knife
rather than secateurs. You end up with a far more
natural looking clump rather than the shaved look.

INTERESTING WEBSITES
www.bigbouquet.com.au : The Big bouquet – gerberas and alpacas
www.magicgardenroses.com.au : Magic Garden Roses - list and photos of individual
roses, plus pruning and growing hints
www.abc.net.au/gardening : Gardening Australia - good garden hints
www:plantworks.com.au : Plantworks - Victorian website (mail order) specializing in
succulents, cacti and grasses
www.kuranga.com.au : Kuranga Native Nursery - natives, grey water gardening,
sculptures and birdbaths
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JILL FARROW (cont.)
(Continued from page 1)

lawn and flower beds. The
bottom 1/8 acre was rough
grass and caused a maintenance problem for my parents. Eventually they were
asked to rent this portion to
a dahlia grower. They came
in and rotary hoed the area
and when they had gone,
laying on the newly turned
earth, were dozens of bluebell bulbs. I was 6 or
7 at the time and felt
so sorry for these
bulbs that I collected
up a bucketful and
took them to show
Mum. Mum, being a
bit hassled at the
time, said “Oh, go
and throw them
away.” We had a
concrete area outside
the kitchen door where we
used to sit and shell peas.
This was backed by trellis
with a large lilac behind and
I posted the bulbs through
the trellis onto the ground
under the lilac. Next spring
I was delighted to find dozens of beautiful bluebells
and this is my first garden-

ing memory.

dipper afterwards.

Another early memory is of
planting three peach stones
with my Uncle Jack and
marking the position with
broken pencils. One disappeared under the new garage when we got a car (as
did the area with the trellis
and bulbs above), but one
came up and grew and bore

I married at 20 and spent
the next five years travelling including emigrating
to Canada. Eventually we
arrived in Australia and I
have always felt at home
here. Our first home was
at Chirnside Park, and I
had to start learning
about gardening in Australian conditions. We
planted some
gum trees as
you did in the
seventies and I
remember
growing strawberries and
cabbages. One
day the cabbages had a lot
of caterpillars
on them so Bob sprayed
them with fly spray - the
next day both caterpillars
and cabbages were dead.

2 peaches when I was fifteen. I wonder if its still
there? I also tried to help
Mum (now divorced), by
trimming the large privet
hedge at the side of the
garden from a step ladder.
I did a really good job even if it did look like a big

After four years with two
children and a dog we
moved to Upwey and
renovated a little cottage
(Continued on page 7)
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AUSTRALIAN PELICAN
The pelican (pelecanus
conspicillatus) is Australia’s largest flying bird,
with a wingspan of nearly
2.5 metres and weighing
up to 7 kgs. It reminds
me of a Sunderland flying
boat, with large
feet braking
when they land
on water, flaps
down. The take
off requires a lot
of energy and
usually they can
only take off in
calm water.
They are magnificent flyers,
and circle to gain
height on energy
-saving thermals,
sometimes soaring up to over 3,000 metres. On land they are
clumsy, waddling ponderously along.
The bird’s length of 1.8
metres includes that unmistakeable bill. Conspicillatus refers to the
naked patches around the
eyes, which look like spec-

tacles. The pouch can hold
up to 10 litres of water which
is expelled through sides of
the bill to trap its prey. Prior
to courtship, the bill and
sometimes the feet develop
bright pink colouring, but

white eggs are laid two
days apart in a scrape on
the ground lined with
seaweed, twigs, bones and
other debris Young hatch
in about 100 days, with
both species alternately
incubating.
When Lake Eyre
dried up, stragglers were found
as far afield as
New Guinea,
New Hebrides
and New Zealand.

Some wag wrote

this fades quickly after pairing. Courtship flights occur,
as in many other species, with
females seeing who is the
strongest in the air. Usually
silent, they grunt a bit like a
pig at breeding colonies.
The breeding season is at any
time of the year, dependant
on conditions and food. 2-4

“A wonderful
bird is the pelican
His beak holds more than
his belly can
I wonder how the hell he
can.”.
Many thanks to Ellen
McCulloch for allowing
us to use this article.
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POEM

Dibble & Hoe Cottage

Remember to be kind to the old fold, for they are worth a fortune.
They have silver in their hair, gold in their teeth, stones in their kidneys, lead in their feet and gas in their stomachs.
I have become a little older since I saw you and a few changes have
come into my life. Frankly I have become a frivolous old girl.
I’m seeing five gentlemen every day.
As soon as I wake up Will power helps me out of bed, then I go to see
John. Next it’s time for Uncle Toby, who’s followed by Billy Tea.
When they’ve left, Arthur Ritis shows up and stays with me for the
rest of the day. He doesn’t like to stay in one place for very long, so he
takes me from joint to joint. After such a busy day I’m tired and glad
to get into bed with Johnny Walker. What a life! Oh yes, I almost
forgot—also flirting with Al Zymer.
The vicar called the other day. He said that at my age I should be
thinking of the Hereafter. I told him I do that all the time. No
mstter where I am, in the garden, in the kitchen, in the bedroom or in
the sitting room : I always ask myself.

“Now what am I here after????”

Page 7

JILL FARROW (cont.)
(Continued from page 6)

GETTING OLD
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on a steep terraced block.
This was a lovely Edna
Walling style garden with
great trees, camellias, ferns,
etc. Lily of the Valley came
up under one fern and hellebores appeared each year
although I didn’t know
what they were at the time.
I realized here that I felt
very satisfied after a day
gardening and my love of
gardens grew here - it was
an enchanted place.
After 8 years we decided we
wanted more land and now
with 3 children, a dog,
ducks and bees we moved
to 20 acres in Narre Warren
North, where we lived for a
year in a caravan and shed
while we built a large mudbrick house. When the

house was finished (sort of)
I planted various fruit trees,
created a large vegie patch
and started to develop
flower beds around the
house. It was from here
that I joined The Ranges
Organic Growers Assoc.
and met Cheryl. Also, later
I went on a CAE cottage
garden trip and was asked
to give someone a lift - this
was Kath. I had a house
cow here, plus chooks,
goats, horses and the above
that we had arrived with.
Following my marriage
breakup, I moved to Croydon with two of my children, 2 dogs and bees. The
garden here did not have
much in it at all except for
the gums that are here still.
As I only worked part time

in those days and the
children were at school, I
was able to throw myself
into the gardening and
decided to try to learn
latin terms for the plants
so that I could picture
things when I was reading good gardening
books without always
having to look them up.
I have become passionate
about gardens and when
I’m not working, spend
most of my time either
gardening, reading about
it, or visiting gardens. I
hope one day after retirement to have a really
good garden and because
you can never achieve
perfection, I think this
dream will sustain me till
I hang up my gumbies!”

ROSE HINT
Thanks to Peter at Magic Garden Roses at 77 HealesvilleKooWeeRup Rd, Healesville, the best tip of the day was : when
planting roses, never tease the roots out, leave them in a tight ball.
Best to plant potted roses than bare rooted roses.
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QUINCES (cont.)
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different from the fruit of
Western Asia and tropical
countries, where the fruit
becomes softer and more
juicy. In colder climates,
the fruit is of a fine,
handsome shape, of a
rich golden colour when
ripe and has a strong
fragrance. The rind is
rough and woolly and the
flesh harsh and unpalatable, with an astringent,
acidulous taste. In hotter
countries, the woolly rind
disappears and the fruit

can be eaten raw.
Propagation is generally by
cuttings or layers, the former
making the best plants, but

unless required to form
standard fruit-bearing trees,
when it should be trained
up to a single stem till a
height of 5-6 feet is obtained.
This fruit must be cooked
before eating, peel, cut into
quarters or slices, remove
seeds, then cook with water
and sugar as for any stewed
fruit. Good for jam and
jelly, too.

taking longer to grow. The
quince forms a thick bush
and is generally not pruned,

Available around April to
July.

QUINCE AND ALMOND BUTTER CAKE
INGREDIENTS :

METHOD :

200g unsalted butter,
softened
200g caster sugar
4 eggs
1 tspn vanilla extract
1/2 tspn almond extract
300g SR flour
70g ground almonds
1/2 cup sour cream
500g poached quinces,
drained well and sliced
(recipe follows)

Preheat oven to 175oC and
lightly butter and flour 25cm
ring tin. Cream butter and
sugar until light and fluffy
Add the eggs one at a time,
beating well between each
addition. Beat in the vanilla
and almond extract. Sift
together the flour and
ground almonds. Gently
fold the dry ingredients into
the creamed mixture, then
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QUINCE AND ALMOND BUTTER CAKE (cont.)
(Continued from page 8)
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carefully mix in the sour
cream. Spoon just over
half of the cake mixture
into the cake tin, spreading
a little of it up the sides of
the tin. Place the sliced
poached quinces evenly
over the layer of cake batter, then spoon over the
remaining batter. Using a
spatula, smooth the surface
of the cake level. Bake the
cake for 50 minutes or
(Continued on page 9)

until a cake tester inserted
into the centre of the cake
withdraws clean. Cool the
cake in the tin for 10 minutes before turning it out on
a wire rack to cool completely. SERVES 10-12

OVEN POACHED
QUINCES
1.75 litres water

1kg sugar
2kg quinces, about 6 medium
2 cinnamon sticks
1 3cm piece ginger, peeled
and sliced
Preheat oven to 180oC. Put
water and caster sugar into
medium-sized saucepan and
heat together, stirring frequently until sugar has dissolved. Peel quinces, cut

them in half and discard
the cores. Put them in a
single layer in a large baking dish. Scatter the cinnamon sticks and ginger
on top and pour the syrup
over quinces. Cover dish
with foil and bake for 2
hours, or until they are
deep orange-red and very
tender.

BOOKS I HAVE READ AND ENJOYED
Thanks to Judy Reid for this very impressive list of books to
enjoy - look at the April 2003 newsletter for the first section
of this list of books..
GARDEN PLANTS OF CHINA by Peter Valder.
THE GARDEN AT HIGHGROVE by Prince Charles’s
gardener. I had earlier read Highgrove - Portrait of an Estate
and enjoyed it. This is inspirational, I couldn’t put it down! The making of this lovely
garden through including some large scale planting, still has wondrous areas that could
be included in small gardens. I just loved his POTS.
MEDITERRANEAN GARDENING by Heidi Gildeneister. Very interesting to read
at this dry time. Wondrous lot of plants that I hope will be available to us in the future.
THE GARDEN AT FOREST HALL by Susan Irvine (Christmas present). Having
read Susan’s other books of the making of her two previous gardens, I was looking forward to this one. I was not disappointed.
These books were found at Ringwood, Croydon and Healesville Libraries (not always in
the garden section just ask the Librarians)

