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Hi Everyone,

Another year has passed extremely quickly. We have seen so many
interesting gardens. And there are already some great events being
planned for next year.

A reminder that if you are attending the December meeting we will be
having a Kris Kringle. Everyone needs to bring a present on the day,
anything to do with gardens or gardening up to the value of $10. Also,
Tine needs to know who is attending the Christmas event so that we can
confirm numbers. Please either phone or email by Thursday 14
November. 9752 9897 or tinegrimston@gmail.com

Another reminder that if you do not pay your membership fees by 31 Dec
2013, you will no longer be a member or receive the newsletters, This is
the final reminder. Tine will not be phoning people about money. Please
make her life easy by contacting her if you have a problem.

Once again, I would like to thank the committee, Tine, Kathy, Polly and
Judy for a very successful year. This small committee has provided great
entertainment for this gardening group.

I wish everyone a safe and Merry Christmas and a healthy and Happy
New Year.

The first meeting next year will be held on Saturday 1 February 2013.

JULIE
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COMMITTEE MEMBERS
President: Julie Adams 0408122780

Minutes Secretary: Kathy Smalley 97618251

Treasurer: Tine Grimston 9752 9897

Newsletter Editor: Julie Adams 0408122780

Committee : Judy Percy 9723 5069

Polly Ashburner 9756 7342

Janine McAlpine 9723 6867

GARDENING CLUB FEES
REMINDER:

Dibble and Hoe Cottage Gardeners Inc. fees are due NOW. The fees will not
be increased - they will still be $20 per year, OR $10 per year for newsletter
only members.

If monies are not paid by end of December 2013, you will not receive the
February newsletter. Payment options are….

 Bring to November meeting.
 Deposit in our Westpac Bank account (be sure to include your name as

the reference so I know who the payment is from)
Dibble & Hoe Cottage Gardeners
BSB 033039 account 630377

 Send a cheque or money order made out to Dibble & Hoe Cottage
Gardeners to:

Tine Grimston
4 Crimea Close
Rowville Vic 3178
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NOVEMBER & DECEMBER EVENTS

Victorian Carnivorous Plant Society - Annual Show, Collectors Corner,
Garden World, 810 Springvale Rd, Braeside, Mel 88:H12, 9am-5pm. Free entry.
Contact Peter 9744 2265 or 0407 839 750.

1 December:
Peppermint Ridge Farm, Tynong North Road, Tynong North. Native
Creative cooking class, 10.00am - 2.30pm, filling fast. This cooking class will
show you how easy it is to incorporate the sensational flavours of Australian
native foods into your kitchen. Learn how to create some unique dishes with
Julie's new recipes. Includes lunch, garden & nursery tour. $95
http://www.peppermintridgefarm.com.au/ or 5942 8580. Bookings essential

8 December:
Belgrave Big Dreams Market, Belgrave Lake Park, entry via Park Dr or
Judkins Ave, 9am-2pm, The Belgrave Big Dreams Market is a place to discover
original and bespoke design pieces alongside some of the yummiest and freshest
produce the area has to offer. Contact Dee 0416 451 151 or
http://de6840.wix.com/ftgartisan
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NOVEMBER & DECEMBER EVENTS

23 November:
Grassroots Market, behind the shops in Main Street, Upwey, 3-8pm, There is
parking in nearby streets and behind the shops .
Peppermint Ridge Farm, Tynong North Road, Tynong North. Regional Slow
Lunch (3 courses & Wine) $60. Looking for a different foodie experience?
Enjoy a three course native food flavoured lunch in relaxing scenic
surroundings most of it grown metres from the table. anew range of delicious
recipes matched with lovely wines. Bush food nursery also open.
http://www.peppermintridgefarm.com.au/ or 5942 8580. Bookings essential.

23-24 November:
Stonefields & Musk Farm Open Day, both gardens are near Daylesford.
10am-4.30pm. Tickets $20 each from kitchengardenfoundation.org.au or
9827 0180. Visit the exquisite country gardens of Paul Bangay and interior
designer Stuart Rattle.

23-30 November:
Peony Paddock Open Day & Picnic, 10am-4pm, Enter via The Little
Church, 1385 Kyneton-Spring Hill Rd, Spring Hill. $20 to pick your own
peonies (up to 20 stems). 0438 567 604. Bring hat, secateurs, gumboots and
picnic food. At the weekend, buy from stalls.

30 November:
Ferntree Gully Village Artisan Market, Station St, Ferntree Gully, opposite
IGA, 9am-2pm. For more information http://de6840.wix.com/ftgartisan
Fashion parade, street performances, trash & treasure, art exhibitions, street
stalls, animal petting farm, food and drinks.

30 November-1 December:
Peace & Roses - Rose Open Day, Tibetan Temple, 1425 Mickleham Rd,
Yuroke $5 adults, $10 family. 10am-4pm. Enjoy the 10acres of landscaped
gardens. Roses, salvias, and satin hibiscus. Colourful drought resistant plants,
horticultural talks on organic gardening, rose pruning, companion planting and
water wise gardening, Devonshire teas, homemade cakes, soup & savoury
scones. Freshly brewed chai, free garden tours. Contact 9333 1770 for more
information.
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DECEMBER 2013 EVENT

Date: Saturday 7 December

Time: 10.30am

First venue: Ron and Diane Anbuthnott
Shadowlea Garden, 135 Bridgewater Road (corner Douthie
Road), Seville East.
Morning tea first, then walk around the garden.

This article about the garden was in the Mail, 2 May 2008
‘Aspiring gardeners in the Upper Yarra will be able to admire and inspect more
than 1200 roses at Shadowlea as part of the Open Garden Weekend on Saturday
24 and Sunday 25 November. Tucked away in Seville East, Shadowlea boasts
more than 1200 modern and old-fashioned roses over more than one hectare
including native plants, trees and a lake. Planted by Ron Arbuthnott and Diane
Oates in 1986, the garden started off small with mostly native plants until Mr
Arbuthnott was bitten by the rose bug and joined the Victorian Rose Society
and Heritage Roses Australia. Since then, the garden has expanded with old
horse paddocks and training areas converted into rose gardens. “This is a
gardener’s garden, not a designer’s garden,” Mr Arbuthnott said. “There’s over
three acres to stroll through, with landscaped dam, large shade trees, ponds,
lawns and a bush area. “There are about 1200 roses of about 900 varieties, most
with names on them, ranging from species through Chinas, teas, rugosas,
bourbons, floribundas, David Austins, Alistair Clarkes to modern hybrid teas.
“A few other exotics have also managed to sneak in. “The native garden has
grevilleas, banksias, acacias, dryandras, correas, boronias, thomasias, lomandras
and restios. With such an extensive range of roses Mr Arbuthnott admits it
hasn’t been easy maintaining them all. “Some areas have had to be redeveloped
after the drought,” he said. “The garden is very sparingly watered from the dam
via a fire pump and dripper system.”

Second venue: Rayners Stonefruit Orchard
60 Schoolhouse Road, Woori Yallock.
www.raynerstonefruit.com.au

Continued on next page
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DECEMBER 2013 (contd.)

We will have lunch at the Peach Café. Continuous tea and coffee (urn),
homemade beef or chicken pie or bacon or vegetarian quiche with salad or
chicken or ham focaccias. $15.50 per person.

After lunch we will share Kris Kringle. For an additional $16, you will be able
to tour the property which will include riding through groves of fruit trees with
their guide, sampling varieties ripe and ready to eat. The guide will explain the
wide range of varieties, characteristics of trees and their fruit. Plus a close look
at the sorting and packing sheds.

As I enjoyed the tour two years ago, I will be sitting on the café verandah
talking!

What to bring: For morning tea: chair and a cup

Thanks Rhonda for gathering all this information. It will be a great end to
another wonderful year. JULIE
NOTE:
If you are going to attend the December meeting, Tine needs to know
how many people are attending Rayners for lunch and the tour. You do
not have to take the tour, but it is extremely interesting. Either phone
Tine on 9752 9897 or email tinegrimston@gmail.com
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22-24 JANUARY 2014
Summer School for Gardeners, Richmond.
Open Gardens Australia and the University of Melbourne are excited to
announce the inaugural Summer School for Gardeners - Keeping Gardening
Down to Earth.

This exciting three-day seminar and workshop program will provide wonderful
opportunities to learn about the latest gardening practices and contemporary
horticultural issues from some of Australia's most respected horticultural,
environmental and gardening experts. This is an expensive event so you need to
look on the website for further details. http://www.opengarden.org.au

NOVEMBER & DECEMBER EVENTS

16-17 November:
Bromeliad Show, PhoenixPark Community Centre, Rob Roy Road, Chadstone
Mel 69:D2, Sat 9am-5pm, Sun 9am-4pm. $4 adults, $3 seniors. Colourful
bromeliad display and sales, books and information available. Barry 9801 1628
African Violet & Gesneriad 2013 Annual Show & Plant Sale, Mt Waverley
Community Centre, 47 Miller Crescent, Mt Waverley, adults $5, conc. $4, Sat
1pm-5pm, Sun 10am-4pm. New varieties & colours, advice on growing,
demonstrations, supplies and refreshments.

17 November:
Peppermint Ridge Farm, Tynong North Road, Tynong North. Native
Creative Garden Tour & Lunch $40. Think a platter of local cheese & smoked
meats, hot & cold dishes with spiced jelly and a delicious dessert topped with
their own strawberry gum ice cream. Join a guided tour of Farm's kitchen &
native food garden. Collect fresh ingredients for lunch before sitting down to
lunch. Lovely wines available and the nursery will be open too. This is an event
for foodies and gardeners wanting a new experience. Find out why our motto is
Taste - Learn - See. http://www.peppermintridgefarm.com.au/ or 5942 8580 .
Bookings essential
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NOVEMBER, DECEMBER & JANUARY
OPEN GARDEN SCHEME

Open Gardens are opened 10am - 4.30pm and cost $7 unless stated
otherwise.

16-17 NOVEMBER:
Ziebell’s Farmhouse, German Lane, Lalor
Warratina Lavender Farm, 105 Quayle Rd, Wandin. Regular demonstrations
of spinning, wool turning and lace making. Wide range of lavender products.

23-24 NOVEMBER:
Rising from the ashes - fire recovery gardens
Nash garden, 85 Hawkes Rd, Humevale
Campbell garden, 8 Kings Rd, Kinglake West
Henry garden, 1434 Whittlesea-Yea Rd, Kinglake West
The hidden garden, 215 Edenvale Cres, Kinglake West

SUNDAY 1 DECEMBER:
Cruden Farm, Entry is from Cranhaven Rd, Langwarrin. Melway 103:G5
celebrate the late Dame Elisabeth Murdoch's wonderful support of gardens and
gardening at a special opening of her beloved Cruden Farm.
10am-4.30pm. $12 adults, no charge children under 18.

Dame Elisabeth came to Cruden Farm as a young bride more than 80 years ago.
Her legacy remains with her garden design including the renowned herbaceous
borders, the famous avenue of lemon-scented gums, the picking garden, shrub
walks and tree-shaded lawns, all skilfully blended with the surrounding
countryside.

Frankston Sings, one of Creativity Australia's With One Voice choirs will
perform on the day. There will also be specialist talks and walks, and
refreshments will be available throughout the day or you are welcome to bring a
picnic.
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WARRAGUL GARDENING WEEKEND

The weather was perfect - clear sunny skies, happy chatty people and garden
lovers. This spelled out a perfect weekend!

After a relaxed morning tea at Lady Lavender ‘s Tea House, we split into all
directions to search for the best garden in Gardivalia.

My favourite would have had to
be Picardy - this was a romantic
country garden designed to
compliment a rammed earth
home and mud brick barn and
dovecote. Formal clipped
hedges enclose roses and
perennials. Marian and Bryce
bought the property in
December 1992 and after

designing and built the rammed earth house,
moved into it on Christmas Eve 1993. The
garden began by laying brick edged ‘paintbox’
beds influenced by Monet’s garden. Over the
years they planted hybrid tea roses, standard
and old fashioned roses. They have a
stunning ornamental weeping pear (Pyrus
salicifolia - the tree that is famous in the
white garden at Sissinghurst. The gardens are
in series of rooms or spaces both by design
and available resources of energy, money and
time. Our group was very fortunate to talk to
Marian for a half hour about the garden and
how everything came together. Both
gardeners are inspirational and spend all their
time in the garden. I thought it was
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absolutely wonderful, but would not like the job of upkeeping such a large
spectacular garden.

Lunch was a very relaxed affair at Country Farm Perennials. We were
surrounded by a tranquil, large country garden lovingly planted with many exotic
treasures collected for propagation in the nursery. During the International
Flower and Garden Show, this nursery is always a must visit and inevitably I buy
quite a few plants.

Another interesting
garden was
Whispering
Boulders. It was in
the middle of a
forest, situated on
the side of a very
step hill. This
weekender, had
glorious views, forest
tracks, sweeping
lawns, native plants,
fruit trees, ponds
and incredible
sculptures.

After a pleasant talk and drinks underneath the gazebo whilst listening to Stuart
Ashburner playing his concertina, we made our way into the dining room.
Perfect end of the day.

Up and away to see as many gardens as we could. My favourite on Sunday was
a small town garden called Susan’s garden. Susan is a very passionate gardener
and wants to share her garden with everyone. Everywhere you turned, there
were plants, colour , perfume and different textures. We were not allowed to
leave her property until we took a plant each. Not only that, but she insisted
that we take a plastic bag around her garden and gave us the secateurs to take as
many cuttings as we wanted. She makes the saying ‘gardeners like to share’ very
true.
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Water is plentiful as they are able to use water from the creek, which keeps the
garden and lawns green all year. The fig and quince trees fruit prolifically. A
Manchurian pear was planted by the entire family the day after Jack’s (eldest
child) 18th birthday. Jack is now 23 and the tree has grown and flourished.

One favourite memory for the McBrien’s was the elm tree that they bought and
planted over forty years ago. The McBrien’s are thrilled that Kerryn and
Bradley have lovingly created this spectacular garden.

JULIE

THE GARDENER

I dig and rake and fertilize,
And hoe and rake again,

I scan the skies above me
And hope there’ll be some rain,

I plant some little seedlings
In carefully built-up rows

And, just in case, I sally forth
With watering can and hose.

I pamper and I nurture
And wage a constant war

On aphids, snails and woolly grubs
That slink around my door.

At last the plants begin to grow
And flowers nod their heads

And not a weed would date to blow
Along my crowded beds.

But time is brief whilst I enjoy
The colours of my labours

And smugly grin as I behold
The envy of my neighbours,

For all too fast the season’s gone,
No flowers now remain …..

So I take my fork and rake and hoe
And start it all again!

Elizabeth Bray
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GLANDORE

Judy Percy’s daughter, Kerryn and
husband Bradley bought a property called
Glandore at Bowna, 30kms north east of
Albury. They purchased this property 5
years ago from Norma and John McBrien,
who built the existing house in 1960. Mr
McBrien is a third generation farmer on
the Glandore property. The O’Brien’s
planted a few trees and a simple garden.
But what attracted the Hayden’s was the
huge elm tree and the large timber
windowsills!

Kerryn has since worked hard creating the
garden and she says that she has inherited
her green fingers from her parents and that

they were lucky that her father, Ian,
worked part-time in a nursery and
often sent them wonderful trees.
Bradley helps with the heavy work
and mowing.

Highlights of the garden include
mature shade trees, manicured
lawns edged with old bricks, a
Manchurian pear, a walkway
hemmed by box hedges, a rose
garden and archways. Society
garlic, sweet scented rosemary and
Queen Anne’s lace are scattered
throughout the garden. There is
also a row of neat mop tops and a
raised bed vegetable garden with
lettuce, tomatoes and beans.
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However, the highlight,
was our visit to Judy
Reid’s property at Nilma
North. We visited Judy
seven years ago and since
then she has continued
planting and expanding. It
is called ‘garden creep’!
We loved sitting under the
trees eating our lunch then
exploring the garden.
Some of us were very
lucky to be invited into
Ian’s shed - wow,
collectors delight! Thank

you Judy and Ian for
welcoming the group - we
loved your garden and your
hospitality. Maybe in the
next five years, we will visit
again.

Hope everyone enjoyed the
weekend as much as I did. I
felt sorry for my work
colleagues because all I
could talk about on Monday
was the very relaxing and
fulfilling weekend.

JULIE

Judy’s back garden

Section of Judy’s front garden
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ANTIPASTO PIE

INGREDIENTS:
5 red capsicums
1 large eggplant, thinly sliced into
rounds
Olive oil spray
1 large sweet potato (kumara), peeled,
thinly sliced
5 zucchini, cut diagonally into long, thin slices
500g fresh ricotta
½ cup fresh basil leaves
1 egg
12 prosciutto slices
Crusty bread (optional), to serve

METHOD:
Preheat oven to 200ºC. Place the capsicums in a baking dish. Roast for 50
minutes or until the skin is charred and blistered. transfer to a plastic bag. set
aside to cool slightly. peel and seed the capsicums.
Meanwhile, preheat a barbecue grill or chargrill on medium-high. Spray eggplant
with oil and cook for 3 minutes each side or until tender. Transfer to a plate.
Repeat with the sweet potato and zucchini. Set aside to cool. Season with salt
and pepper.
Process the ricotta in a food processor until creamy. Add the basil and egg, and
process until the mixture is well combined. Season with salt and pepper.
Reduce oven temperature to 180ºc. Release the base of a round 20cm (base
measurement) springform pan. Invert. Secure back into pan. Spray with oil.
starting from the centre, place prosciutto, overlapping slightly, over base and
side of pan, allowing the sides to overhang. Arrange half the eggplant,
overlapping slightly, over the prosciutto. Repeat with half the sweet potato,
capsicum and zucchini. Continue layering with remaining eggplant, sweet
potato, capsicum and zucchini.
Spread the ricotta mixture over the top. Fold over the edge of the prosciutto to
partially enclose. place on a baking tray. Spray the top with oil. Bake for 30
minutes or until the ricotta puffs slightly. Set aside to cool. Serve with crusty
bread, if desired. SERVES 10
This is delicious. Took this for lunch on our Warragul trip. I found it at my
favourite recipe website www.taste.com.au JULIE
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BOOK REVIEWS

The garden at Stonefields by Paul Bangay
This is celebrated landscape designer Paul
Bangay's inspirational story of creating
Stonefields, one of Australia's most beautiful
country gardens. The Garden at Stonefields
reveals the triumphs and trials of designing
and building this extraordinary house and
garden – Paul's most challenging and
personal project yet. Photographed by Paul's
long-time collaborator Simon Griffiths, the
stunning photos reveal the evolution of the
site from conception to completion, and
capture the unique beauty of each area of the
garden. The book also features extracts from
Paul's personal diary, an intimate and
compelling account of dealing with drought,
bushfires and the threat of mining in
contemporary rural Australia

The best gardens in Italy by Kirsty McLeod
In the history of gardening they are the bridge
between our world and the ancient world.
Their harmony, symmetry and serenity are at
once inimitable and universally copied.
During the past few years Italy has awoken to
a realization of its gardens. In a gardening
renaissance, interesting new gardens are being
created all over Italy, and there has been
exemplary restoration of some historic
gardens. In this pioneering new book, Kirsty
McLeod and Primrose Bell celebrate over a
hundred of the finest Italian gardens open to
the public. They take the reader with them on
a journey to these gardens: they explore their
history and context, and we meet the owners,

hear the stories behind the gardens, and learn how they were made and how
they are maintained.


