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Hi Everyone,!!
Hope you have enjoyed the slightly cooler summer and autumn.  I have been housesitting 
in Belgrave and had to water the pot plants a few times in the three weeks I was there.  

What I did enjoy was walking 
the dog, Cody.  He is a seven 
year old part schnauzer who 
thinks he is still a puppy!  
Anyway, walking a dog is very 
therapeutical and the benefits 
health wise is fantastic.  Also, 
the little old lady cat (15 years 
old), Gypsy, sat on my knees 
most evenings I was there.!
This photo is the view I looked 
at every morning when I 
opened the curtains in my 
bedroom.  I love being in the 
hills, especially in autumn, 
watching the leaves changing 
to their rich orange/red 
colours.!!

The meetings you have attended this year have been quite varied, but as I have only been 
able to attend one event, I have to say that John Ferris at the Edible Forest Garden was 
inspiring and hopefully you enjoyed first two events as well..!!
Our next two outings are also very exciting.  Everyone asks for a plant swap, so therefore, 
May is a great month for separating and cutting back plants before winter arrives.  This 
year, many of the outings have been funded by the club.  You have enjoyed free entry to 
the Hanson and Edible Forest Garden.  Please consider going to the RHVS Gardeners 
Day Out in June.!!
I still have quite a few name tags that people haven’t collected.  I will bring them along to 
the next two meetings.  Please collect them.  One problem with the tags is that if you do 
not put them into the plastic holder, the colours will rub off.  If you have had a problem with 
this, please let me know.!!
Hope you all enjoy Mothers Day on 10 May.  Have you thought about walking in the 
Mothers Day Classic?  The Lilydale event offers a 2.5km & 5km walk and a 2.5km & 5km 
run.  A worthy cause.  !!
Cheers,!
Julie!

Dibble & Hoe Gardeners Inc 2015
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2015 COMMITTEE !
President   Julie Adams   0408122780 
Minutes Secretary  Kathy Smalley  9761 8251 
Treasurer   Tine Grimston  9752 9897 
Newsletter Editor  Julie Adams   0408122780 
Committee:   Polly Ashburner  9756 7342 
    Julie Groves   9723 1762 
    Janine McAlpine  9723 6867 
    Judy Percy   9723 9756 

MAY 2015 MEETING: !
WHEN: Trevorder 10.30 am (morning tea) for an 11am tour.  
WHERE: 2 Scenic Drive , Ringwood East, Tom and Rosemary Orton. !
A garden with many faces. From the reshaping of a traditional front lawn into a creek bed to the 
back cottage garden demonstrating a mix of flowers, fruit and vegetables and ferns Treorder, as all 
gardens, is constantly changing. !
$5 for the garden with the money going to Bialla. A program run by the Uniting Church Ringwood 
offering respite care for parents with children with special needs. 
http://www.bialaringwood.com/ !
Then onto: 
Julie Groves for lunch, 21 Woodland Ave, Croydon.   We will have a plant swap. 
Something to share for lunch. !
WHAT TO BRING:  
Food to share 
Mug 
Chair 

http://www.bialaringwood.com/
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JUNE 2015 MEETING: !!
WHEN:  13 June 2015 9am-4pm !
WHAT:  RHSV’S – Gardeners Day Out !
WHERE: Deakin University, Rusden Theatre, 21 Burwood Highway, Burwood. !
Entry $10 
Program commences at 9.30am. 
Best day out for all Gardeners. Not to be missed 
Three superb presentation: 
Gardening at all angles - Vertical and Roof Gardens  
202020Vision, - find out and become involved 
Graham and Sandra Ross - From Better Homes and Gardens.  Two of Australia’s most well loved 
gardening personalities. !
Specialist Plant Stalls and other boutique Stalls. 
WONDERFUL NEW VENUE 
Spacious, comfortable, modern theatre with wonderful facilities. 
Extensive, undercover, free parking within metres of the theatre. 
Public Transport readily available. 
Lunch available through the RHSV for $15 (pre order essential). 
Biggest and Best Gardeners Day Out yet. Get In Early 
More information and bookings from the Secretary at 03 53676363 or at secretary@rhs.org.au. !
RSVP by 22 May direct to RHVS on 03 53676363 or at 
secretary@rhs.org.au.  !
Quite a few members of Dibble and Hoe have enjoyed wonderful days at these informative days.  
Therefore, we are encouraging our members to come along and enjoy this day. !
Each member is responsible to phone or email your bookings.  It is only $10 per person, really 
worthwhile day to share with other like minded people.  It would be helpful if you mention that you 
are part of the Dibble and Hoe  !
The Royal Horticultural Society of Victoria is Celebrating its 165th Birthday.  Since its 
establishment  in 1848 the Royal has been a critical element in the development of horticulture  in 
Victoria and Australasia. It has been the catalyst for many developments and a central figure 
supporting and promoting amateur horticulture and gardening.It continues to provide services and 
support to the gardening community Australia wide.  Throughout the year they will have events and 
functions to celebrate the milestone.  Join them to mark the occasion and to recognise that though 
165 years old the Royal is a timeless organization and is as relevant today as it was in 1848. !
If you require further information, please contact anyone on the committee. !!
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FEBRUARY 2015 MEETING 

!
!
!
!
!
!

!
!
!
!

MARCH 2015 MEETING !!
Bev's garden was as if the exotic 
and nature garden blended and 
flowed into each other. I enjoyed 
the tour we had by Bev's 
husband who was able to put 
the property in an historical 
context of the Warrandyte area.  !
The use of the old mine shaft for 
a fire bunker on the property 
added to the interest of the 
garden tour. !
!
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APRIL 2015 MEETING 

John Ferris of Edible Forest Garden entertained us for nearly 90 minutes.  His knowledge is 
extensive and his enthusiasm about the plants and species he has introduced into his range of 
edible plants is catchy.  I hope the people who bought some plants have many years of pleasure 
from their food.  What I really liked about the talk was the fact that John suggested that you only 
need to buy most plants once and you should save the seeds, so that you extend the life of the 
edible plant. !
A peaceful lunch was eaten at Warrandyte National Park with kookaburras’ eyes fixed on our food.  
The prices of the plants at All Inclusive Nurseries enticed many members to fill their boots with 
plants.  Hence the photograph of Glenda sitting in Julie Grove’s car surrounded by plants! !

HERBS FOR FIRST AID !
Herbs for first aid is using them for alleviating common disorders in your home.  See your doctor if 
symptoms persist!  Most herbs are used in infusions and decoctions (the extraction of the water-
soluble substances of a drug or medicinal plants by boiling).  Like cooking, measures are 
approximate - a small handful is usually enough, and the drink should not be too strong. !
CINNAMON:  
Sources - Cinnamomum vernum and Cinnamomum cassia.  In Chinese medicine the cassia twigs 
and thick bark are used. 
Main uses - Cinnamon twigs are used in decoctions for common colds and chills.  For an 
abdominal upset (the cold type), the stem bark or cinnamon quills are used. 
Remedy - for the common cold with chills and a clear runny nose, on the first day of the cold is 
Cinnamon + Ginger + Citrus peel with some honey and lemon.  You can use about a tablespoon of 
cinnamon twigs, a small knob of fresh ginger sliced thinly and peel from a mandarin (you can dry 
the peel and keep them for later use) or some lemon rind.  Put in a saucepan and boil slowly for 
10-15 minutes.  Drink a cup before bed with some honey and lemon juice (or apple cider vinegar) 
and keep yourself warm.  
GINGER: 
Source - Zingiber officinale rhizome.  This is the young fresh ordinary type from a supermarket. 
Main uses - for common cold, cough, nausea or an upset stomach.  Just slice and boil (as above).  
For nausea add any mint, but don't boil - add it later.  The dry old ginger is best to warm ‘internal 
cold’ and is good in winter for people who cannot get warm. 
Remedy - for indigestion and vomiting after eating due to ‘cold’ stomach and a feeling of cold in 
the body, dry root ginger + cinnamon bark, boil 20 minutes and drink small amounts.  Add 
sweetener and dilute if it is too spicy. !
This has been taken from The Herb Age, a newsletter published monthly by The Herb Society of 
Victoria.  Will include more ideas next month. 
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!
BOOK REVIEWS !

 !
Native trees and shrubs of south-eastern 
Australia by Leon Costermans !
This book covers the area that stretches from the Flinders 
and Mt Lofty Ranges in South Australia, across Victoria and 
southern New South Wales to the NSW South Coast.  It 
records the land and its vegetation in a scientifically 
accurate, but accessible, style.  Virtually all species of 
native trees and larger shrubs in this area are described, 
and their occurrences are related to the features of their 
environments – events of the past, geology, landforms, soil 
and climatic conditions. !
Descriptive information is concise, and carefully researched.  
There are more than 300 colour plates and over 160 
photographs.  !
The brief descriptions of places of special interest, as well 
as the eight regional 'guide-lists' that cover the coast, hills 
and ranges, high-mountain country, and various inland 
areas, assist anyone exploring such regions to identify the 
trees and shrubs. !

 !!
Rustic garden projects - step-by-step 
backyard decor from trellises to tree 
swings, stone steps to stained glass by 
Marianne Svard Haggvik. !
I usually review books written in Australia for our climate 
and ease of finding items.  However, I enjoyed looking 
through this book, written by a Swedish engineer.  I like her 
Scandinavian outlook on her projects, which are simple but 
effective.  There are also sophisticated and elegant 
weeklong projects which are functional and ideal for any 
garden or patio. !
Step-by-step instructions are given for many of the projects 
which can be achieved to decorate and delight yourself and 
your family. !!

!
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RECIPES !
CHOCOLATE ZUCCHINI & SPICE MUFFINS !

Equipment: 

   • Mixing bowl        
 • Whisk          
 • Wooden spoon          
 • Muffin trays ( 2 x 24 mini, or 1 x 12 normal )          !
Ingredients: 

 • 3 eggs          
 • 2 cups sugar          
 • 1 cup vegetable or canola  oil          
 • 1/3 cup cocoa powder          
 • 1 and ½ teaspoons vanilla extract          
 • 2 cups grated zucchini          
 • 3 cups plain flour          
 • 1 teaspoon baking soda          
 • ½ teaspoon baking powder          
 • 1 teaspoon salt          
 • ¼ teaspoon each of ground cinnamon, nutmeg, cloves and cardamon          !
What to Do: 

 • Preheat oven to 175 degrees C          
 • Spray muffin tins with oil or line with paper patty  pans          
 • In a large bowl whisk eggs, add sugar and oil, whisk together          
 • Add cocoa, vanilla,  grated zucchini and stir well with wooden spoon          
 • Stir in the flour, baking soda, baking powder, salt, and spices. Mix until just moist. Do not          

over mix 
 • Spoon into muffin tins filling 2/3 of the way full          
 • Bake for 10 – 12 minutes if mini muffins or 12- 15 minutes if normal size.          
 • Let them cool a few minutes in the tins before removing.          !!

EASY CHOCOLATE FUDGE !
3 cups chocolate chips   375g can condensed milk 
4 tbspns butter    1 tspn vanilla essence 
¼ tspn salt !
Line a 8x8cm pan with alfoil.  Spray with a non-stick baking spray. !
In a large microwave safe bowl, combine chocolate chips, condensed milk and butter.  Microwave 
1 minute, stir well.  Stir until all chocolate and butter are melted and fudge is smooth.  If it hasn’t 
melted, you may need to microwave for another 30 seconds.  Once everything is melted and 
smooth, add vanilla and salt, stirring until totally smooth and completely mixed. !
Pour fudge into prepared pan and smooth into an even layer.  Chill in refrigerator for at least 2 
hours.  Once set, remove from pan and cut into squares.  Best served at room temperature. !
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WES FLEMING OAM !
Well-known Australian nurseryman and horticulturist Wes Fleming has been awarded an Order of 
Australia Medal (OAM) for services to the horticulture industry and landscape architecture. !
Wes is known to many in the industry for his company Fleming’s Nurseries, which pioneered new 
levels of professionalism in the nursery industry. Many of the Fleming’s introduced and marketed 
Australian native and exotic trees are now regarded as industry standards, both for the quality of 
their landscape performance and of the excellence of their growing. !
To the wider public, Wes Fleming is an intrinsic part of Australia’s success on the world horticulture 
stage. A veteran of presenting 10 Chelsea Flower Show gardens, Wes has helped introduce many 
Australian designers to the world, winning 5 gold and 4 silver-gilt medals – and, of course, that 
amazing 2013 win of Chelsea ‘Best in Show’ with designer Phillip Johnson. !
Less well known is the work that Wes does more quietly, such as his long association with the 
student design competition at the Melbourne International Flower and Garden Show and, more 
recently, with KinderGARDEN™, a project focussing on designing playgrounds in early learning 
centres that create imaginational and natural play opportunities for children. !
Wes is also a tireless advocate for better urban environments through proper valuing of the trees 
and open spaces we already have, and also influencing government policy. Wes says: 
“ I believe we can assist our decision makers in understanding the importance and intrinsic value of 
public open spaces … in the way we live today and even more importantly considering the legacy 
we leave our future generations. !
“ Hopefully this award will help our industry play a much more proactive role in advising and 
working with all levels of government – to ensure Australia remains the most liveable country in the 
world – forever.” !
Congratulations Wes Fleming OAM. It’s great to see someone rewarded for loving trees. !
WANTED: 
I would like some common or garden Liriope - not the named or improved varieties, just the 
ordinary old one.  I am planning on planting up some of my nature strip with them so will need a 
lot.   !
Hopefully if anyone has any they could bring some to the next meeting.  Thanks, Jill Farrow !

!
!
!
!
!
!
!
!
!
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AMAZING FROZEN LEMONS 
!
All it is.....is a frozen lemon.  Many professionals in restaurants and eateries are using or 
consuming the entire lemon and nothing is wasted.  How can you use the whole lemon without 
waste? !
Simple - place the washed lemon in the freezer section of your refrigerator.  Once the lemon is 
frozen, get your grater, and shred the whole lemon (no need to peel it) and sprinkle it on top of your 
foods.  Sprinkle it to your vegetable salad, ice cream, soup, cereals, noodles, spaghetti sauce, rice, 
sushi, fish dishes, whisky, wine.... the list is endless.   All of the foods will unexpectedly have a 
wonderful taste, something that you may have never tasted before. !
Most likely, you only think of lemon juice and vitamin C.  Not anymore. !
Now that you've learned this lemon secret, you can use lemon even in instant cup noodles. 
What's the major advantage of using the whole lemon other than preventing waste and adding new 
taste to your dishes?  Well, you see lemon peels contain as much as 5 to 10 times more vitamins 
than the lemon juice itself. !
And yes, that's what you've been wasting.  But from now on, by following this simple procedure of 
freezing the whole lemon, then grating it on top of your dishes, you can consume all of those 
nutrients and get even healthier.  It's also good that lemon peels are health rejuvenators in 
eradicating toxic elements in the body.  So place your washed lemon in your freezer, and then 
grate it on your meal every day.  It is a key to make your foods tastier and you get to live healthier 
and longer!  That's the lemon secret! !
The surprising benefits of lemon! 
Lemon (Citrus) is a miraculous product to kill cancer cells.  It is 10,000 times stronger than 
chemotherapy.  Why do we not know about that?  Because there are laboratories interested in 
making a synthetic version that will bring them huge profits.  You can now help a friend in need by 
letting him/her know that lemon juice is beneficial in preventing the disease. !
Its taste is pleasant and it does not produce the horrific effects of chemotherapy.  How many 
people will die while this closely guarded secret is kept, so as not to jeopardize the beneficial 
multimillionaires large corporations?  As you know, the lemon tree is known for its varieties of 
lemons and limes. You can eat the fruit in different ways: you can eat the pulp, juice press, prepare 
drinks, sorbets, pastries, etc…  It is credited with many virtues, but the most interesting is the effect 
it produces on cysts and tumors. !
This plant is a proven remedy against cancers of all types.  Some say it is very useful in all variants 
of cancer. It is considered also as an antimicrobial spectrum against bacterial infections and fungi, 
effective against internal parasites and worms, it regulates blood pressure which is too high and an 
antidepressant, combats stress and nervous disorders. !
The source of this information is fascinating: it comes from one of the largest drug manufacturers in 
the world, says that after more than 20 laboratory tests since 1970, the extracts revealed that It 
destroys the malignant cells in 12 cancers, including colon, breast, prostate, lung and pancreas... 
The compounds of this tree showed 10,000 times better than the product Adriamycin, a drug 
normally used chemotherapeutic in the world, slowing the growth of cancer cells.  
And what is even more astonishing: this type of therapy with lemon extract only destroys malignant 
cancer cells and it does not affect healthy cells. !
So, give those lemons a good wash, freeze them and grate them. Your whole body will love you for 
it!!!!! !
A friend sent this to me via email  Found it was interesting, not saying it is true.  JULIE 

!
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!
OPEN GARDEN SCHEME !!

Open gardens are opened 10am-4.30pm and entry $8 unless stated otherwise. !
2-3 MAY: 
Warrawee Gardens, 24 Warrawee Ave, Beaconsfield, pirate ship playground for children. 
Warrawong, 63 Luck St, Eltham, artwork for sale. 
Overnewton Castle, 51 Overnewton Rd, Keilor, parking in schoolyard opposite.  Art show, 
sausage sizzle, market stalls.  Treasure hunt for children.  Tour of the castle $15 pp. !
SUNDAY 10 MAY (MOTHERS DAY) 
Cruden Farm, Cranhaven Rd, Langwarrin.  $15  Parking in paddock.  Talk at 11am, garden tours 
at 12.30pm & 3pm. !
27-28 JUNE: 
Redwoods, 17 Leila Rd, Warburton. 
Wilton Park, 29 Yuonga Rd, Warburton.  Hot soup available. !!!

WHAT’S HAPPENING !!
16 MARCH-14 JUNE: 
The Banksias Botanical Art, Celia Rosser Gallery, 1791 Meeniyan-Promontory Rd, Fish Creek.  
Thursday-Sunday.  $5.  View 28 watercolours from renowned botanical artist Celia Rosser’s most 
celebrated work, The Banksias, in which she has exquisitely detailed every known species.  $5  03 
5683 2628. !
25-26 APRIL: 
Ferny Creek Horticultural Society - Autumn Show, Ferny Creek Horticultural Hall, Hilton Rd, 
Sassafras, Sat 12-4pm, Sun10am-4pm, $5 entry.  Fantastic flower displays.  Officially judged 
exhibits.  Guided walks of our open gardens.  Rare plant sales by specialist growers, cut flower 
sales, members photographic displays, commercial vendors.  Refreshments, light lunches, 
sausage sizzle, ample free parking.  9755 1882. !
2-3 MAY: 
Chrysanthemum Society of Australia - Annual Exhibition, Burwood Heights Uniting Church 
Community Hall, cnr Burwood Hwy & Blackburn Rd, Blackburn.  Sat 1-4pm, Sun 12-4pm.  
Admission $3.  Chrysanthemums of all types and colours to view.  Plants and blooms for sale. !
21 MAY: 
Floral Art Society of Victoria - Creative Floral Designs for the Church, Anglican Church of the 
Holy Name, 474 Burwood Hwy, Vermont South.  10am Entry $25 members, $30 non-members.  
Floral demonstrations by talented designers.  Delicious morning tea provided and view beautiful 
floral displays in foyer. Bookings Norma 9725 1465 or Janet 9894 4131. !
30 MAY: 
Creswick Garden Club - Making the most of your space with Tino Carnevale.  Venue - 
Tangled Maze, 2301 Midland Hwy, Creswick.  9.30am-3pm.  Cost $50 per person, includes 
morning tea and 3 course lunch.  ABC Gardening Australia personality will talk on ‘Making the most 
of your space’.  Bookings essential.  More information contact Leanne on 0437 518 159 or 
creswickgardenclub@gmail.com. 


