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Hello Everyone,

You might notice that I am writing a three month newsletter. That is because
Lance and I are going overseas for nearly seven weeks. We will be visiting
England, Denmark, Sweden, Finland and Russia with stopovers at Dubai and
Singapore. We will be visiting 10 aeroplane museums!!! But my greatest
highlight will be attending the 100th anniversary of the Chelsea Flower Show.
Will publish a few photographs in the August newsletter!

We are returning to Melbourne on Wednesday 3 July and hosting the July
meeting! I know that we are slightly mad, but please do not look too closely at
the garden!

Janine has written a very interesting article about her experience of preparing a
hanging basket for a competition. I have placed it on the last two pages of the
newsletter, as I would love you all to be left with a feeling of great delight after
reading such a wonderful article. Thank you Janine. I have also learnt that I
need to use Osmacote slow release fertiliser more!

Open Gardens have now been extended through the winter months. Colour in
gardens can be seen all year round. The bare structures of deciduous trees in
gardens are very interesting and exquisite.

Now that winter is very near, time in the garden lessens for me. However, good
gardening books, DVDs and craft work keeps me busy. Enjoy.

Hope to see some of you at Warragul Saturday 4 May.
JULIE
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Committee : Judy Percy 9723 5069

Polly Ashburner 9756 7342

Karwarra Garden needs your help?

Do you have an occasional three hours to assist with opening Karwarra Garden
to visitors on either a Saturday or a Sunday?

Karwarra Garden and Nursery opens to visitors from 1-4pm every Saturday and
Sunday courtesy of our band of wonderful volunteers. We are awfully keen to
expand this group. It’s a pleasant, restful three hours and visitors to Karwarra
are invariably delightful. While an interest in Australian plants is welcome, you
definitely don’t have to be an expert. We’ll show you all you need to know and
you’ll be on duty with an experienced volunteer. Perhaps you prefer the idea of
doing Gatehouse duty with one of your own friends. We’ll make sure you are
with an experienced volunteer until you are both confident enough to be on
duty together. How often? You get to choose but once every three months is
typical. It’s a great way to meet people and to learn more about Australian
Plants in a lovely setting. Not sure if you’ll like it? We bet you will but there’s
no obligation to continue if you don’t. Oh yes, our Gatehouse Office is a lovely
building with tea and coffee making facilities so you won’t be ‘roughing it’.
Contact Lindy at Karwarra Garden if you would like to help or would like more
information.

Karwarra Australian Plant Garden and Nursery, 1190-1192 Mt Dandenong
Tourist Road, Kalorama, 9728 4256. . Open Tues-Fri 10am4pm,Sat & Sun
1pm-4pm www.yarraranges.vic.gov.au/karwarra.
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advice and more replacement plants. When I told a senior staff member the
sorry tale of my lacklustre baskets and outlined my liquid food regime to him he
scoffed and declared that I was merely “Giving them a shandy”. He advised me
to give the baskets two or three big handfuls of Osmacote slow release fertiliser
and to “Really stuff it in there!” He further advised me to hang the baskets in
full sun no matter how hot the weather and to “Water, water, water!” even when
I thought they didn’t need it.

From that day on I hung the baskets from my rotary clothesline (the sunniest
place in my garden), despite it gently groaning and protesting under their
constant, heavy weight. They looked quite pretty there too, amongst the socks
and jocks... The feeding and watering advice was also followed religiously and
by the time of the garden show in mid-March, both baskets had made a huge
improvement. All plants had grown significantly and were looking very well.
While neither basket was spectacular, I thought either would make an acceptable
entrant in the competition. After a considerable amount of agonising over
which to enter, I deferred to Julie’s greater competition experience and left the
final decision to her.

The outcome? Well, the basket that was ultimately entered was not a winner of
any category, but neither do I think it was a disgrace to the Dibble & Hoe Club.
It was very instructive for me to attend the garden show to see the winning
entries and I agreed with the judges’ choices overall. There were some lovely
baskets there.

So, what have I learned from this experience? I would give the following advice
to anyone preparing a hanging basket for the RHSV. competition.

1. Plan very carefully: quirkiness and originality seemed to be favoured by
the judges this year.
2. Timing is very important: try to time your planting so that the plants
will be at their peak during competition week.
3. Only choose sun-loving plants - nothing delicate - as during show week
the entered baskets are hung in full sun, often in very hot weather, and may not
be given much watering or care.
4. Feed to the maximum! Liquid food alone is not enough for a hanging
basket.

Better luck to next year’s Dibble & Hoe’s entry!
JANINE McALPINE
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THE SAGA OF THE HANGING BASKET

When I volunteered last October to prepare the club’s entry for the 2013 Royal
Horticultural Society of Victoria’s Garden Show, I had little idea of what was
involved. The entry form was sent off and in mid December I received a letter
from the RHSV informing me that my basket, liner & $10 plant voucher were
available for collection from Banksia Nursery. I figured that an early start would
be best, in order to have the plants well established and flourishing by mid
March, so I bolted to Banksia to collect the basket and choose some plants.
Working towards a silver/white/blue theme I selected: Silver Falls Dichondra,
Lilac Belle Diascia. and Lobelia Cascade (to drape over the sides of the basket),
Petunias in different shades of blue, violet & white to form a ring inside the
draping plants, and an annual Blue Spires Salvia as the centrepiece. I planted up
the basket and hung it from the railing of my verandah, feeling pretty pleased
with myself (hmmm...what do they say about pride coming before a fall?).

Over the next 6 weeks I kept the hanging basket well watered and gave it a twice
-weekly feed of either Maxicrop, Seasol or compost worm juice. On days where
the temperature was forecast to go above 35, I lifted the basket down from the
railing and placed it in the shade. During Melbourne’s very hot Summer I
fussed, mollycoddled and fretted over the thing. Were my efforts rewarded with
a splendidly flourishing basket of plants? Indeed not! By the end of January the
Diascia foliage had turned yellowish, the Lobelia was spindly, the Petunias were
feeble and the Salvia had suffered an infestation of Two-Spotted Mite. The only
healthy plant was the Dichondra. What to do? I hoiked out the Diascia,
replacing it with another Silver Dichondra, attacked the Two-Spotted Mite with
a Yates spray and worried about the wretched Petunias,

About this time, when at Bunnings on other business, I chanced upon exactly
the same type and size of basket as the one supplied for the competition.
“Great”, I thought, “I’ll have a second go at this.” I bought some more plants:
white Alyssum for the outer ring, lavender blue Vinca for the inner ring and
purple Angelonia as the centrepiece, planted them into the new basket and
hoped for the best.

However, by the third week of February I was in despair: either basket could be
a potential winner if the Garden Show had a category for the ‘Least Inspiring
Basket’, but nothing else. I rushed to the Acorn Nursery, Surrey Hills (where
they always have wonderful hanging baskets as part of their display) for some
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MAY 2013 MEETING

When: Saturday 5 May
Time: 10.30am
Where: Rowes Nursery, 105 Landsborough Road, Warragul

http://rowesnursery.com.au/userfiles/Map1.pdf
This nursery has just won 1st place for the Best Outdoor Site
Award in the Garden Expo and Home Show. When we
arrive, Steve Rowe will have an urn set up so that we can sit
down and enjoy morning tea. He will walk us through
the nursery and answer any questions that you might have.

Next: Hill N Dale,
Where: Heather & Ross Pierre-Humbert's, 175 Sawyers Rd, Neerim

South
Time: 12.30pm

Members to bring own lunch and cup. Heather will put the
kettle on. Sensible shoes would be best (now, no high heels,
please!) Heather says Autumn colours just beginning to come
out and should be more by time you lot get there.

What to bring: Chair, lunch, cup

We were fortunate to visit Heather’s property in November 2012 and she said
that the autumn colours in her property are heavenly. I am sure that we will
have a wonderful day.

This would be an ideal opportunity to carpool. So please look at your
membership telephone list . JULIE

What do you get if you divide the circumference of a pumpkin by its diameter?
Pumpkin pi.
How do you lead a horse to water?
With lots of carrots.
What vegetable can tie your stomach in knots?
String beans.
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JUNE 2013 MEETING

When: Saturday 1 June 10:30 am
Where: Tine’s House – 4 Crimea Close Rowville
What are we doing: Pottery with Jenny Rowe
Lunch: We will be having a Soup & Rolls shared lunch, If you would

like to volunteer to bring a pot of Soup please ring Tine
on 9752 9897

Raffle: We will be raffling the beautiful hanging basket that Janine created as
the Clubs entry for the garden show.

What to Bring:
· Wear warm clothes – we will be working in the garage
· A plastic bag if you want to take any cuttings etc from my garden
· A small plate of food to share
· A mug
· It would be helpful if a few people brought a chair
· Money to buy raffle tickets

About The Day:
Jenny Rowe will bring all the materials needed to hand build something from
clay and will fire the pieces afterwards.
She has good ideas of what you could make, and will help you work out how to
create it. No experience necessary, lots of laughter and fun Guaranteed.
At previous pottery meetings with Jenny people have made all sorts of
wonderful ornamental items for the garden – birds, Chickens, pots, etc.

Page 17Dibble & Hoe Cottage Volume 13, Issue 4

CORN AND SPLIT-PEA SOUP WITH
FETA AND TOMATO DAMPER

INGREDIENTS:
1 onion 3 cloves garlic
80ml (1/3 cup) extra virgin olive oil, plus extra, to drizzle
200g (1 cup) yellow split peas 1½ tsp smoked paprika
500g frozen corn kernels 300g (2 cups) self-raising flour
1 tsp caster sugar 250g chopped canned tomatoes
150g feta 2 green chillies
40g butter

Preheat oven to 210C.
Roughly chop onion and
garlic. Heat 2 tbs oil in
large saucepan over medi-
um–high heat. Add onion,
garlic and 1 1/2 tsp salt,
and cook, stirring, for 5
minutes or until onion is
softened. Rinse peas, then
add to pan with paprika
and corn, and cook, stir-
ring, for 5 minutes or until
corn is thawed. Add 1.25L

boiling water and bring to the boil. Reduce heat to medium and simmer, partially
covered with a lid, for 15 minutes or until peas are tender.

Meanwhile, to make damper, combine flour, sugar and 1 tsp salt in a bowl. Add
tomatoes and remaining 2 tbs oil. Using a dinner knife, combine ingredients us-
ing a cutting action until mixture just comes together. Using floured hands, di-
vide into 8 balls. Line an oven tray with baking paper and place balls on tray.
Flatten each to a 7cm round, then, using a dinner knife, mark a cross into tops.
Crumble over 50g feta and bake for 15 minutes or until risen and lightly
browned.

Meanwhile, crumble remaining feta into a bowl. Thinly slice chillies and add to
bowl. Add butter to soup, then, using a stick blender, blend until smooth. Sea-
son and thin, if necessary, with a little extra water.

Ladle soup among bowls, scatter with feta and chilli mixture, and drizzle over a
little extra oil. Serve immediately with feta and tomato damper. SERVES 6
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MAY, JUNE & JULY EVENTS (contd.)

Saturday 18 May:
Australian Plant Society Melton-Bacchus Marsh Native Plant Sale, St
Andrews Uniting Church Car Park, Cnr Gisborne Rd & Bennett St, Bacchus
Marsh, 9am-1pm, featuring Australian Native Plants including hakeas, small
eucalypts, orchids and more.

Saturday, 15 June:
Gardener’s Day Out - Royal Horticultural Society of Victoria, Mt Waverley
Community Centre, 47 Miller Cres, Mt Waverley, mel 70:E1, 9am-4pm, great
day with three fantastic speakers, rare and unusual plants for sale. Lunch
available. Not to be missed. Book early. Contact Jennifer on 03 5367 6363.

Other Gardens that are opened:

Buda Historic Home and Garden, 42 Hunter St, Castlemaine. Open
Wednesday to Saturday 12-5pm, Sun & public holidays 10am-5pm. 03 5967
2061. Website: www.budacastlemaine.org, entry $11, conc. $9. Considered one
of the most important large 19th and early 20th century suburban gardens
surviving in Victoria. A walk through the garden offers a rare sight into ideals
and inspirations of past generations. Elements vary from elaborate Victorian
style flower beds to the simple geometry of the formal garden reflecting early
20th century taste. Most plants brought into the garden since the 1860’s have
remained to form a unique heritage collection. A walk through history. Bring
the kids. Plants for sale.

Latrobe’s Cottage, Dallas Brooks Drive, Domain Melbourne. Open to public
Sunday 2-4pm October to May. 9563 6363. Home of Governor Latrobe (1839-
1854). The garden has been reinstated with species and plants available in the
1840s and 50s. Melbourne's early history in living colour.
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JULY 2013 MEETING

When: Saturday 6 July 10:30 am
Where: Julie’s House – 8 Leah Avenue, Upwey
What are we doing: Photography Day

On arrival, morning tea! What else would we do! If anyone is game, look
around the garden, pull a few weeds, give advice, offer any comments, etc,
gladly accepted!

Jill will have some wonderful photographs of her 2012 trip. These will include
Great Dixter, Sissinghust and Beth Chatto's garden, plus many more.

Lunch: We will be having a Soup & Rolls shared lunch, If you would
like to volunteer to bring a pot of Soup please ring Julie
on 9754 2269 before 15 May (after that date, she will be
overseas) Or Tine on 9752 9897

In the afternoon, Polly has put together a fantastic presentation. During their
two month wander across the Nullarbor and around the southwest corner of
WA last September/October, Polly and Stuart took hundreds of slides. Polly
will be showing a small selection of the stunning wildflowers and beautiful
scenery they encountered on their journey.
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2013 PROPOSED OUTINGS

3 August Paul Lucas will show flower and garden slides at
Margaret’ Gibsons house

7 September Visit to Tenderbreak Permaculture Farm, Dixon
Creek - Cost $15

5 October To be advised We will also have our AGM

19 & 20 Trip to Warrigal staying overnight (see information
October on page

9 November To be advised

7 December To be advised

The committee is always open to suggestions for possible outings.
Please contact us and we are only too happy for you to organise an
event.

Janine’s basket for the
Victorian International Flower

and Garden Show Hanging
Basket Competition.

Her other basket was donated
to Amnesty for a fund raising

event. The basket was
bought for $50 and the event

raised just under $2,000.
Thank you Janine for your

generosity.

Julie and Lance
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MAY, JUNE & JULY EVENTS

3-5 May:
Better Homes and Gardens Live, Melbourne Showgrounds, Epson Road,
Ascot Vale. Exhibition featuring all about Home and Garden activities. So
much to see. Come along for an adventure.

4 & 5 May:
The Chrysanthemum Society of Victoria’s Annual Exhibition, Burwood
Heights Uniting Church Hall, Cnr Burwood Hwy & Blackburn Rd—Mel 61:K7.
Sat 1-5.30pm, Sun 11.30am-4pm, entry $3

Sunday 5 May:
Australian Plant Society - Yarra Yarra Group native plant sale and
propagation demonstrations, cnr Brougham St & Main Rd, Eltham. 10am-
5pm. Tube stock, advanced and grafted plants, many unusual species, including
native peas. Indigenous plants. Propagation starts from 12 noon. Contact Jill
9439 7228.

Sunday 12 May 2013. 1.15pm-3.45pm
Australian Plants Workshop, Arthurs Seat
Bookings are essential for this event as places are very limited. Tickets $65.00
includes afternoon tea, notes and a plant to take home. You can book online via
our secure site or phone 03 5424 8061 during business hours. Glen Yearsley is a
talented and passionate plantsman, specialising in Australian natives, his glorious
garden is home to more than 600 flourishing varieties of these fascinating plants
in beautiful beds sweeping down the hillside, around the nursery and encircling
a dam. Enjoy a tour of the garden as Glen talks about the evolution of the use
of Australian plants in our gardens, the characteristics of particular plants,
establishing and maintaining various species, and solutions to any problems you
might have. He'll also discuss a wide range of scented natives and how to use
bush tucker plants in the kitchen.

15 May:
Mt Macedon Horticultural Society - Herbs, Mt Macedon Horticultural Hall,
Main Rd, Mt Macedon. Contact Ros 03 5426 2176
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OPEN GARDEN SCHEME
Open Gardens are opened 10am - 4.30pm and cost $7 unless stated
otherwise.

27-28 April:
Attila Kapitany’s garden, 1 The Lough Court, Narre Warren

4 & 5 May:
Ume’s garden, 44 Brown St, Heidelberg
Enclosures of Green, 99 Ellesmere Pde, Rosanna
Melliodora, 5-7 St Georges Ave, Templestowe

11 & 12 May:
Banool, 57-59 Wonga Rd, North Ringwood
Fairview Garden, 7B Fairview Ave, Wheelers Hill $8

15-16 June:
Illyarrie, 7 Library Rd, Balnarring

22-23 June:
Tugurium, 8 Centenary Ave, Macedon. Stephen Ryan’s garden.
Australian Emergency Management Institute, 601 Mount Macedon Rd,
Mount Macedon. Displays and talks. Within 7 acres of garden on this
fascinating site are meandering paths through fern tree gullies and around creeks
and ponds. Many significant trees and shrubs of deciduous and evergreen
varieties. Row of gnarled old espaliered fruit trees, extensive Australian native
plantings.

13-14 July:
Gunyah, 22 Lochinvar St, Pascoe Vale South. Regular guided tours of garden,
talks on native herbs, bush foods and perennial vegetables at 11am,1pm & 3pm
each day.

27-28 July:
Fernhill, 4 Anderson St, Kallista
The Nook, 5 Tavistock Rd, Monbulk
Gentiana, 138 Olinda-Monbulk Rd, Olinda. $9.

Page 7Dibble & Hoe Cottage Volume 13, Issue 4

BOOK REVIEWS

Cape Arid by Philippa
and Alex Nikulinsky
Husband and wife team Philippa
and Alex Nikulinsky journey
into isolated outback regions,
often staying for months at a
time, to paint the Australian
bush. Cape Arid National Park
is a fascinating and remote area
on the far south-eastern coast of

Western Australia. Braving howling winds, grit, sleet, 43 degree heat and
thousands of flies the Nikulinskys’ travel rough sandy tracks to be rewarded by
shimmering seas, islands and unique flora and fauna. In Cape Arid, the
Nikulinskys share the privilege of their experiences through exquisitely detailed
botanical watercolours, sweeping black and white landscapes and an intimate
written record of their journeys. This book is the result of eleven field trips
together, over four years, covering all seasons. Philippa’s watercolour paintings
of plants, birds, insects and animals are meticulous and stunning.

Great gourmet weekends in Australia
Australia is home to some of the world's best food
and wine destinations, and Great Gourmet Weekends
takes you on a gastronomical journey through this
wonderful landscape. From fine-dining restaurants to
cosy cafes, farm-gate stalls to cellar doors, this book
has it all! For every region, there's information to help
you decide where to stay and where to stop for your
next treat. And peppered through this are interesting
details about local chefs, gourmet produce and winery
varietals, as well as beautiful images of the gourmet

delights that can be enjoyed at your leisure. Each state section has been
carefully researched and written by a local travel and food writer to ensure you
have all the information you need to enjoy your travels. So whether you're
planning a scenic drive in the Hunter Valley or a Margaret River trail, the wealth
of information in this guide will take you to a foodie's heaven.
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APRIL’S OUTING

You missed a fantastic
tour if you missed the
April meeting. Dr
Celestina
Sagazio, historian and
cultural heritage manager,
Southern Metropolitan
Cemeteries Trust, walked
us through many sections
of the Springvale
Botanical Gardens. Her
knowledge of these
gardens was incredible!
Did you know that a train
line was especially laid so
that it could take the coffins to the cemetery in the 1900’s? The cemetery,
originally known as The Necropolis Springvale, was established in 1901, and the
first burial, that of a child Clarence Reardon, was on 20 March 1902. The
unique formal original plan was based on the Union Jack.

While all the original
buildings and railway line
have been demolished, the
cemetery’s historic core is
preserved, with all burials
from the early 1900s and
some original plantings
such as bunya-bunya pine
trees, palms and gums
surviving.. Springvale is a
world-class cemetery with
an advanced crematorium
and series of chapels and
is renowned for its
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She stood there nude and naked
Bent forward just a bit

I went to hold her, sensual like
And stood on her left t*t!

Mabel screamed, her teeth shot out;
My god what had I done!?

She moaned and groaned then shouted out:
"Step on the other one"!!

Well readers, I can't tell no more;
About what occurred that day.
Suffice to say my jet black hair,

Turned fifty shades of grey.

For anyone wondering what the reference to Fifty Shades of Grey - Fifty
Shades of Grey is a 2011 erotic romance novel by British author E. L. James. It
is the first instalment in the Fifty Shades trilogy that traces the deepening
relationship between a college graduate, Anastasia Steele, and a young business
magnate, Christian Grey. It is notable for its explicitly erotic scenes featuring
elements of sexual practices involving bondage/discipline,

dominance/submission, and
sadism/masochism. The second and
third volumes Fifty Shades Darker and
Fifty Shades Freed, were published in
2012. Fifty Shades of Grey has topped
best-seller lists around the world,
including the United Kingdom and the
United States.

The series has sold over 70 million
copies worldwide, with book rights
having been sold in 37 countries, and
set the record as the fastest-selling
paperback of all time, surpassing the
Harry Potter series. Critical reception of
the novel has been mixed. From
Wikipedia, the free encyclopaedia on the
internet.



Page 12Dibble & Hoe Cottage Volume 13, Issue 4

POEM

A Pam Ayres poem....
FIFTY SHADES OF GREY
a husbands point of view)

The missus bought a Paperback,
Down Shepton Mallet way,
I had a look inside her bag;

... T'was "Fifty Shades of Grey".
Well I just left her to it,

And at ten I went to bed.
An hour later she appeared;

The sight filled me with dread...
In her left she held a rope;
And in her right a whip!

She threw them down upon the floor,
And then began to strip.
Well fifty years or so ago;
I might have had a peek;

But Mabel hasn't weathered well;
She's eighty four next week!!

Watching Mabel bump and grind;
Could not have been much grimmer.

And things then went from bad to worse;
She toppled off her Zimmer!

She struggled back upon her feet;
A couple minutes later;

She put her teeth back in and said
I am a dominater !!

Now if you knew our Mabel,
You'd see just why I spluttered,
I'd spent two months in traction

For the last complaint I'd uttered.
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botanical significance, including the largest memorial rose gardens in Australia
and approximately 50,000 trees.

Notable burials are Sir Zelman Cowen (Governor General), Sir John McEwen
(Prime Minister), Charles (Bud) Tingwelll (actor) and seven Victorian Cross
recipients. We walked through some of the Chinese, Jewish and War Cemetery
and Garden of Remembrance. It was supposed to be a stroll, but Celestina pace
was incredibly fast! But it was a magnificent outing, great lunch and fantastic
weather.

Celestina has written a book in 2010 called Women’s Melbourne and you can
order it through your local library. This book was achieved because in 2008 a
grant was given to celebrate 100th anniversary of women’s suffrage and
significant women’s historic places in Victoria. Also this book can be used a
walking tour or enjoyed as reference."

HANDS ON HERBS
We have all heard of weeds such as the common dandelion and stinging nettle,
but did you know that these common weeds along with many others can be
eaten and often have a medicinal use as well?
Do you have herbs in your garden and have wondered what to do with them….
Mint leaves can be picked and dried to be used as tea or to season food. We
often plant herbs in our gardens but are unsure of exactly what to do with them,
sometimes it is the root that is the useful part, sometimes it’s the flower or the
leaf, sometimes parts of the plant might actually be poisonous.
This is an information session that will help you to learn about easy-to-grow,

easy-to-use herbs that you can harvest and prepare to treat minor illnesses.
This class is an introduction to some easy to grow medicinal herb plants that will
enhance your existing garden or provide the focus for a new perennial bed.
Chamomile, yarrow, lemon balm, echinacea, calendula, feverfew and peppermint
are just a sampling of the possibilities.
Learn how to grow them, when to harvest the plants and some simple herbal
preparations such as infusions and decoctions.

Herbalist Corrine Humphrey will be talking on Saturday 11th May 10.30am –
12.30pm at the Chesterfield Farm Community Garden, Chesterfield Farm
1221 Ferntree Gully Rd Scoresby. Session cost $10.00 Morning tea is provided
Bookings essential – phone Jessie on 0408 784 616 or email digin@live.com.au
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RECIPE

POTATO FRITTATA:

Ingredients:
1kg desiree potatoes 1 tbspn olive oil
1 chopped onion 4 bacon shortcut rashers, chopped
1 cup frozen peas 8 eggs

Method:
Place 2-3cm diced potatoes into large saucepan and cover with cold water.
Bring to the boil, then cook for about 7 minutes until tender but holding their
shape. Drain well.

Heat oil in 24cm non stick frying pan. Cook onion and bacon over medium
heat for about 5 minutes or until lightly browned. Transfer to bowl, add pota-
toes and peas, season well with salt and pepper. Fold together gently, then
spread loosely into frying pan.

Whisk eggs lightly in a jug. Pour
them over the potatoes and move
them around so the eggs run
evenly through them. Cook over
medium-low heat for about 8-10
minutes, until set underneath and
at the sides.

Place under a moderately hot grill
(with surface not too close to the
heat source) for about 5-8 minutes
until cooked on top. If frying pan
doesn’t have a heatproof handle,
wrap it in a damp tea towel while under the grill and keep an eye on it. Poke the
top with a fork to make sure that the egg is properly cooked under the surface.
Once cooked, let it stand for 5 minutes. Slide onto a large plate, cool to room
temperature, then cut into wedges.

Great for picnics. Serves 8.
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VINEGAR

Continued from March 2013 newsletter:-

6. Washing: Add half a cup of White Vinegar to the wash cycle - it will keep the
colours bright, stop lint sticking to your clothes and, as an added bonus, clean
the soap scum from your washing machine pipes. To get rid of underarm stains
on clothes, spray the area with White Vinegar before washing.

7. Hair Care: It might sound odd but use a solution made up of a teaspoon full
of Apple Cider Vinegar and a cup full of warm water as a final rinse when you
wash your hair. It will leave your hair shiny, silky and residue free.

8. Cooking: Add a teaspoon full of White Vinegar to the water when you boil
eggs to stop them cracking. Add a teaspoon full of White Vinegar to the water
when boiling rice to stop it sticking together.

9. Insect Bites: Put Vinegar directly onto insect bites and stings to stop them
itching.

10. Cleaning: A half and half solution of Vinegar and warm water is a great
cleaning product. It cuts through grime on shelves, counter tops, walls and in
the fridge. Add more vinegar to clean glass doors and windows and make them
shine. Mix Vinegar into a paste with baking soda to clean chrome. Just be
careful not to use Vinegar on marble, granite, or slate surfaces as it can cause
damage..

11. Laundry: Before laundering clothes, spray them with a mixture of equal
parts water and white vinegar, particularly on areas that have stains. The acid in
the vinegar will dissolve stains, without harming delicate fabrics. For white
garments that have yellowed, use a mixture of 12 parts warm water and 1 part
white vinegar. Soak garments overnight and then launder the following day.
Garments should become much whiter and brighter as a result of the vinegar,
without the usual cost associated with expensive dry-cleaners. For all those
athletes out there, before machine washing any sports shoes, soak them for a
few minutes in a bucket with a solution of equal parts white vinegar and water.
This will kill any bacteria, as well deodorizing your shoes.


