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Hi Everyone,

I hope that everyone had a great Christmas and New Year.  I hope everyone’s gardens 
survived the hot days we have had so far this summer.  Michael and I often reflect that we 
are so lucky to live in Melbourne instead of our home town Adelaide.  The summers there 
are very hot and you could have ten days of 40oC and the nights might never go lower 
than 28oC.  At least here, you usually get a cooler change after a few days. 

Tine has been able to obtain an extensive list of gardens that are open to groups.  So, 
hopefully, this year, you will be able to visit many different styles of gardens.  It is 
interesting to look at the gardens in the new Victorian Open Garden Scheme.  In this 
newsletter, I have included details of how you can support this group, whether you would 
like to become a member or nominate a garden.  You will find details of this on page 5. 

This year, we are considering visiting Castlemaine for our weekend away.  The 
Castlemaine and District Festival of Gardens are held ever second year.  The weekend 
best suited to the club would be Saturday 5 and Sunday 6 November, which would be our 
normal garden club Saturday.  More details will be given as soon as we find out details. 

Tine has posted out the 2016 name tags to everyone.  Our membership numbers are now 
forty one, with the newest members being Wayne Grimston, Leigh Fisher and Michael 
Kavanagh.  We now have five male members.  In the last membership year, we averaged 
between 22-24 members per meeting.  This means we can accommodate an increasing 
membership.  Think about your family and friends becoming members.  Interesting 
statistics for 2014/5:- 40 full members and 5 newsletter only, attendance varied from 8 to 
28 for each meeting, average of 16 members per meeting,14 members attended 6 or more 
meetings, 26 members attended between 0 an 5 meetings. 

Because of the increase of the cost of postage and printing, the committee has decided to 
give advance notice that we will be considering that the fees in 2016-2017 will incur a 
surcharge of $10 for printing and sending the newsletter in the post. 

The first meeting next year will be held on Saturday 6 February 2016 and we are so 
pleased that Margaret Gibson has invited us back to her garden. 

Cheers,
Julie
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     Julie Groves  9723 1762 
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     Judy Percy   9723 9756 
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FEBRUARY 2016 MEETING 
WHEN: Saturday 6 February.  

TIME: 11am 

WHERE: Margaret Gibson, St Ann’s, East Avenue, Mt Evelyn 

WHAT TO BRING:  Plate to share, chair, mug and if weather is warm, bathers and towel. 

This year, our first meeting is going to be held at Margaret’s place.  When you first arrive, you will 
be greeted with a glass of bubbles or orange juice.  This will give everyone time to greet each other 
and talk.  This is going to be a very informal meeting.  We will enjoy our shared lunch and if 
weather permitting, a dip in the pool as well as enjoying Margaret’s garden. 

For those of you who love plants, don’t forget the three  nurseries on York Road:- Kuranga Native 
Nursery & Paperbark Cafe, Mt Evelyn Garden Centre and The Home of Garden Lovers & Yarra 
View Nurseries. 
  

DECEMBER 2015 MEETING 
The weather was perfect for out Christmas get together.  We had a great turn out of members to 
this meeting, including our new members, Michael and Wayne.  I did notice the males enjoyed a 
quiet talk, whilst the women were talking ten to the dozen!  After morning tea, one of the owners, 
John Van de Linde spoke to us for over 40 minutes about the gardens. 

Work first started at Alowyn Gardens in 1997 with extensive clearing and cleaning up of the weed 
and blackberry infested paddocks.  A soil management plan began in earnest to revitalise the soil 
which had been depleted of goodness over 20 years as a trotting stud. The first tree was planted in 
1999.  The garden is divided into different gardens - parterre, forest, edible, display, dry and french 
style, plus a perennial border and wisteria archway. 

So off we went to discover the sights, sounds and joy of these gardens.  The temperature was 
steadily rising, so by the time we sat down to enjoy out lunch, we were quite tired but very relaxed.  
We hope that everyone enjoyed the Kris Kringle.   

Thank you Tine and Kathy for arranging this wonderful day. 
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BOOK REVIEW 

Jean Galbraith: Writer in a Valley by 
Meredith Fletcher.
Many of us gardeners have been influenced by Jean 
Galbraith and may not even know it.  This book is the story 
of Jean Galbraith, one of Australia’s most influential 
botanists and writers on nature, plants and gardens. Her 
writing career began with the publication of her first article 
in the Garden Lover in 1926 using the pseudonym 
“Correa”, and continued until her last article in 1995 at the 
age of 89.  Her articles in various gardening magazines 
covered both the growing of natives and exotic plants, but I 
reckon I was first indirectly influenced by her children’s 
stories being read out on the ABC’s “Kindergarten of the 
Air” in the 1950’s. Perhaps that was my introduction to a 
love of gardening! 

Jean Galbraith was commissioned to write field guides on 
Australian wildflowers and I am sure if you check your 
bookshelves, you will have these guides or other books 
written by Jean. These guides were dubbed ‘glovebox 
Bibles’, and yes, sure enough I have one of her field 
guides, used by our family when as a child, we belonged to 
the local Field Naturalist Club at Bairnsdale. 

Jean Galbraith lived all her life at Tyers in Gippsland, with the valley she lived in being her 
inspiration and her garden “Dunedin”, being the source of her writing. I am sure as gardeners in 
Australia, we have been influenced directly by this remarkable woman. 

Meredith Fletcher has written a very readable book, on the life of this noteworthy gardener, Jean 
Galbraith. Jean herself was the author of 10 books, with her most famous being “Garden in a 
Valley”.  Jean passed away (1999) locally, at Olivet in Ringwood. 

Thank you Kathy Smalley for this review. 
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RECIPE 

MOROCCAN CHICKEN 

Ingredients 
 • 500 g Chicken fillet cut into 2cm dice 
 • 3 Tbsp Plain flour, seasoned with salt and pepper 
 • 3 Tbsp Olive Oil 
 • 2 Large brown onions, thinly sliced 
 • 2 tsp Ground cinnamon 
 • 1/4 tsp Ground cloves 
 • 2 tsp Sumac 
 • 3 Tbsp Sultanas 
 • 1 Cup Chicken stock 
 • 50 g Pinenuts, toasted 
 • 3 Tbsp Fresh Coriander, chopped 
 • 1 Lemon juice 

Directions 

Toss chicken in seasoned flour. Heat 2 tablespoons oil in large frying pan over a high heat until hot, 
then cook chicken in batches until golden, set aside. 

Heat remaining oil, add onions, reduce heat to medium and cook 10 minutes, stirring until golden 
and soft. 

Return chicken to the pan and add spices, sultanas and stock. Reduce heat to low and cook for 5 
minutes, until heated through and thickened slightly. Stir in pine nuts, coriander and lemon juice. 

Serve with couscous, yoghurt, bread and lemon wedges. 

Thank you for Polly for this delicious and very easy recipe.  One of her family’s favourite. 
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UPCOMING EVENTS 

Friday nights from 8 January to 4 March, 
Abbotsford Convent,  1 St Heliers St,  Abbotsford.  5pm-9.30pm.  The Market will be presented in 
the majestic, historical grounds, lit up at night and surrounded by heritage buildings that are rich in 
history, on a site that is imbued with community spirit, shining brighter than any full moon. 
Foodies will love the delicious food on the food hawker stalls, shoppers will love all the quality 
products on offer, people looking for entertainment will find circus performers roaming the 
grounds,music lovers will enjoy acoustic music played by local musicians and those who love 
being outdoors on a summery Friday night can not miss coming to visit us at the Supper Market.  
Bring your picnic rug and enjoy sitting on the garden lawns while eating delicious food served from 
the stalls. 

Saturday nights from 6 February to 5 March 2016. 
Caribbean Gardens, Phone: 9756 5000 
Website: caribbeangardens.com.au 
Where: 1280 Ferntree Gully Road, Scoresby 3179 
Cost: $2.50/adult and $1/child on most nights. 
Caribbean Gardens will be hosting twilight markets for the first time this year, on Saturday nights 
from February 6 to March 5. The series of twilight markets are being held in honour of fifty years of 
the Caribbean Market, demonstrating that the iconic marketplace can move with the times. 
Peruse the market stalls, dine on delicious food truck snacks, and hydrate yourself with a beverage 
or two. The family-friendly event will boast rides, children's entertainment, roving street performers, 
and an impressive holographic water display set in the Caribbean Lake. 
As always, the event at Caribbean Gardens is a cheap thrill, with entry just $2.50 per adult and $1 
per child. That all changes on the romantic night of February 13, when admission will be $12 per 
adult and $10 per child, at the gate (or slightly cheaper if you book online). Thankfully, tickets are 
back down to their regular dirt-cheap pricing the next week. 

14 FEBRUARY: 
Riverdale Workshop, Cavanagh Road, Wesburn.  Website: Riverdale Workshop.   Part of the 
Victorian Open Garden Scheme.  11am.  Ticket Price $90 includes light lunch featuring produce 
from the garden.  At Riverdale you will learn about kitchen gardens, living totally off the grid, 
Biodynamic gardening, composts and how to grow an abundance of delicious and nutritious 
vegetables and fruits as well as how to set up your own bush food garden.  After a light lunch 
served in the two-acre flower garden you are welcome to enjoy the various walks including along 
the bordering Yarra River or just take in the beautiful views that surround the 15-acre property. 

21 FEBRUARY: 
The Melbourne Club, 36 Collins Street, Melbourne (Enter via Ridgeway Place off Little Collins 
Street)  Website: The Melbourne Club 10.00am - 4.30pm  Entry price $8 (children U18 free) 
The fallout from a Melbourne Club ball in 1895 largely determined the future style and design of 
this rare surviving example of a nineteenth-century city garden, first established in the 1860s.  
According to Club legend, resident members planted three plane trees in order to prevent the 
erection of marquees and therefore any recurrence of disturbing revelry!  Plantings bordering the 
lawn under these significant towering trees are predominantly green and white, with a preference 
for scented plants and species that perform well in all seasons and tolerate the shade cast by the 
trees and surrounding tall buildings. 
John Fordham, horticulturist/arborist, will give a garden tour/talk at 11am and 2pm.  Proceeds from 
the opening will benefit The Olivia Newton-John Cancer Research Institute. 
For queries and suggestions:  info@opengardensvictoria.org.au  or use form 
Postal Address: Open Gardens Victoria, PO Box 655, HAWTHORN 3122, AUSTRALIA 
Phone: 0418 442 785 
To become a Friend:   visit the Friends' page by clicking here 
For selectors queries:   selection@opengardensvictoria.org.au 
For garden owners queries:  selection@opengardensvictoria.org.au 
To nominate a garden:  selection@opengardensvictoria.org.au 
To volunteer:  chair@opengardensvictoria.org.au 

http://caribbeangardens.com.au/
http://caribbeangardens.com.au/tc-events/twilight-at-caribbean/
http://caribbeangardens.com.au/tc-events/twilight-at-caribbean/
http://www.opengardensvictoria.org.au/
http://www.opengardensvictoria.org.au/
mailto:info@opengardensvictoria.org.au
http://www.opengardensvictoria.org.au/friends-volunteers
mailto:selection@opengardensvictoria.org.au
mailto:selection@opengardensvictoria.org.au
mailto:selection@opengardensvictoria.org.au
mailto:chair@opengardensvictoria.org.au
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21 FEBRUARY: 
Plant Craft Cottage,Royal Botanic Gardens Melbourne, near H Gate on Alexandra Ave is now part 
of the Friends of the Royal Botanic Gardens, Melbourne.  The cottage is located in the magnificent 
surroundings of the Royal Botanic Gardens Melbourne.  This is a wonderful opportunity to explore 
Plant Craft Cottage, the oldest building in public gardens in Victoria.  Some of the plant-related 
items created by our groups will be on display and for sale in this heritage-listed building.  Time: 10 
am - 3 pm.  Cost: Free, bookings are not required 

27 & 28 FEBRUARY: 
Dahlia Society of Victoria, Mt Waverley Community Centre, Miller Crescent, Mt Waverley.  Sat 
12.30pm-5pm, Sun 10am-3.30pm.  $4 adults, conc $1, child free.  Up to 1000 blooms on display.  
Wide range of dahlia talks.  Sales, refreshments.  Contract 0419 221 200 
Melbourne Begonia Society - Annual Begonia Show, Moorabbin Senior Citizens Hall, 964 
Nepean Hwy, Moorabbin, MEL 77:D6  Sat 10am-4pm, Sun 10am-3pm, free entry.  Display and 
sales of all types of begonias.  Many not available elsewhere.  Information, advice and talks on 
Begonia growing.  Devonshire tea and sausage sizzle.  Contact Anne 9489 9680 

KITCHEN SCRAPS & GROWING PLANTS 
From oversixty.com.au.  Even though this is an Australia website, some of this information is for the 
northern hemisphere, but it is still interesting. 

I love composting all the kitchen scraps I can but when I fill up my compost bin or run low on some 
vegetables in the garden, using kitchen scraps to grow plants is a great activity. I love using kitchen 
scraps to start new plants as a fun gardening activity with my son. Every day, we check to see how 
the plants are progressing. It’s a great way to come full circle on produce we buy at the market 
together and cook together. Starting your own plants from kitchen scraps is really easy for a 
gardening nerd like me! 

If you are going to attempt this, I suggest making sure the scraps you start with are good quality, I 
like to use organic produce grown locally when I start plants from kitchen scraps. 

Growing Leeks, spring onions, scallions ,and fennel: 
You could go out and buy some vegetables specifically for growing but I like to wait until I actually 
have a need for them in my cooking. With all 5 of these examples, you will use the end of the 
vegetable with the white roots. 
Take the left over white roots and place them in a container with a small amount of water in it. You 
want the roots to be wet but you don’t want the entire root submerged. Take your container and 
place it in a sunny window sill. I’ve actually grown green onion scraps in a fairly shady window on 
the north side of our house, so your success may vary. I like keeping some in a window in the 
kitchen for my morning eggs, and in my office for snacking on (my wife loves kissing me after that). 
Within 3-5 days, you will begin to see new growth come up. Remove the produce as you need and 
leave the roots in the water to continually harvest your kitchen scrap crops. You should refresh the 
water weekly to keep the plant healthy. 

Growing Romaine lettuce, celery, bok choy and cabbage:
Just like the scallions, you will take the white roots of these vegetables to grow your produce. By 
cutting of the stalks or leafs with an inch or more and placing them into a bowl of water with the 
roots facing down, you will be on your way. You want to make sure the roots are in water but you 
don’t want to submerge the entire plant. Make sure to place the bowl near a sunny window and 
spritz it with water weekly to keep the top of the plant moist. 
Several days later, you will begin to see the roots and leaves sprouting. 7 to 10 days in, remove the 
plant from the water and plant it into soil with only the leaves above the soil. Your plant will 
continue to grow and in several weeks, you will have a new head ready to be harvested. 
If you want a different way to go with your plant, you can try planting directly into the soil, skipping 
the water staging step from before. Keeping the soil from drying out will be very important that first 
week. 

http://www.apple.com
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Growing Garlic: 
You only need a single clove to regrow an entire garlic plant. Just place the end with the root down 
into the soil. Place your container in a warm part of your home with direct sunlight, then sit back 
and wait for the garlic to root itself and begin to send up new shoots. After the garlic becomes 
established in the soil, cut back the shoots and the plant will begin to put all its resources into 
growing a big delicious garlic bulb.  Once you harvest your produce, you can repeat this process 
and run through the cycle again. 

Growing Onions: 
With onions you’re going to use the root end you cut off when prepping to cook your onions. 
Onions are great because of the ease to propagate. You want to try to keep half an inch of onion 
above the roots. You will want to take your cutting and place it into your soil in a sunny place and 
cover the top with topsoil. Keeping your soil moist will be very important while the onion begins to 
establish itself. If you’re in the northeast like myself, you will want to keep the onion indoors in a 
container during the winter. 

If you repeat the cycle and keep planting the onion roots eventually you should have enough onion 
plants going that you’ve become onion self-sufficient! 

Growing Sweet Potatoes: 
When you plant sweet potatoes you want to use the ‘eyes’ just like you do with a regular potato. 
You can bury the entire potato or pieces like you did with regular potatoes under a thin layer of 
topsoil in a damp and sunny place. Soon you will have new shoots beginning to appear from the 
soil. When the shoots begin to reach a height of four inches you will replant your pieces giving 
them around 12 inches between one another. Generally it take somewhere around 4 months to 
grow sweet potatoes like this. Keep a watchful eye out for slugs, they will be trying to eat your crop 
before you can. 

The tree of 40 fruit is exactly awesome as it sounds 

Award-winning contemporary artist 
and Syracuse University art 
professor Sam Van Aken grew up 
on a family farm in Reading, 
Pennsylvania, but he spent his 
college years and much of his early 
career focused on art rather than 
agriculture.  While Van Aken says 
that his work has always been 
"inspired by nature and our 
relationship to nature," it wasn't 
until recently that the artist's 
farming background became such a 
clear and significant influence, first 
in 2008 when he grafted vegetables 
together to create strange plants for 
his Eden exhibition, and then 

shortly after that when he started to work on the hybridized fruit trees that would become the Tree 
of 40 fruit. 

Each tree begins as a slightly odd-looking specimen resembling some kind of science experiment, 
and for much of the year, looks like just any other tree.  In spring, the trees bloom to reveal an 
incredibly striking and thought-provoking example of what can happen when nature inspires art. 
Then, over the course of several months, Van Aken's trees produce an incredible harvest of plums, 
peaches, apricots, nectarines, and almonds, including many you've likely never seen before. 

Thus far, Van Aken has created and placed 16 trees in museums, community centres, and private 
art collections around the country, including in Newton, Massachusetts; Pound Ridge, New York; 
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Short Hills, New Jersey; Bentonville, Arkansas; and San Jose, California. Using a unique process 
he calls "sculpture through grafting," Van Aken creates trees that grow and support more than 40 
varieties of stone fruit, including many heirloom, antique, and native varieties. 

On the heels of Van Aken's (there is a great TED talk), we spoke with him about the Tree of 40 
Fruit, how he developed and executed the concept, his plans for the future, and what happens to 
all that fruit. 

Epicurious: What is the Tree of 40 Fruit and what inspired the project? 
Sam Van Aken: At the time this project began I was doing a series of radio hoaxes where I 
hijacked commercial radio station frequencies and played my own commercials and songs. In 
addition to becoming acquainted with FCC regulations I also discovered that the term "hoax" 
comes from "hocus pocus," which in turn comes from the Latin "hoc est enim corpus miem," 
meaning "this is my body" and it's what the Catholic priest says over the bread during [the] 
Eucharist, transforming it into the body of Christ.  This process is known as transubstantiation and 
[it] led me to wonder how I could transubstantiate a thing.  How could the appearance of a thing 
remain the same while the reality changed?  And so, I transubstantiated a fruit tree.  Through the 
majority of the year it is a normal-looking fruit tree until spring when it blossoms in different tones 
[of] pink, white, and crimson, and late in summer it bears [more than] 40 different types of fruit. 

Epi: What is the goal of the Tree of 40 Fruit and what do you hope to communicate? 
SVA: First and foremost I see the tree as an artwork.  Like the hoaxes I was doing, I want the tree 
to interrupt and transform the everyday.  When the tree unexpectedly blossoms in different colours, 
or you see these different types of fruit hanging from its branches, it not only changes the way you 
look at it, but it changes the way you perceive [things] in general. 

As the project evolved, it took on more goals. In trying to find different varieties of stone fruit to 
create the Tree of 40 Fruit, I realized that for various reasons, including industrialization and the 
creation of enormous monocultures, we are losing diversity in food production and that heirloom, 
antique, and native varieties that were less commercially viable were disappearing.  I saw this as 
an opportunity to, in some way, preserve these varieties. In addition to maintaining these varieties 
in my nursery, I graft them to the Tree of 40 Fruit.  Additionally, when I place a Tree of 40 Fruit, I go 
to local farmers and growers to collect stone fruit varieties and graft them to the trees.  In this way 
they become an archive of the agricultural history of where they are located as well as a means to 
preserve antique and native varieties. 

Epi: You've described your artistic process as "sculpting by way of grafting." Could you explain 
what that means? 
SVA: I currently work with over 250 varieties of stone fruit and developed a timeline of when they 
blossom in relationship to each other.  By grafting these different varieties onto the tree in a certain 
order I can essentially sculpt how the tree is to blossom. 

Epi: Why did you choose to work with stone fruits? 
SVA: Stone fruits have [a] greater diversity among the species, and are the most inter-compatible. 
Although it gets tricky when you start to graft cherries, for the most part one can easily graft 
between plums, peaches, apricots, nectarines, and even almonds. 

Epi: Where and how did you acquire all the different fruit varieties? 
SVA: My primary source for most of these varieties was the New York State Agricultural 
Experiment Station in Geneva, New York.  When I began the project there was an orchard at the 
Experiment Station with hundreds of different plum and apricot varieties.  They planned to tear this 
orchard out, so I picked up the lease until I could graft all of these varieties onto the trees in my 
nursery. 

Epi: How long does it take to create one of your trees? 
SVA: Depending on when the tree is planted it takes about five years to develop each tree and 
graft 40 varieties to it. 

Epi: Do you continue to work on the trees after they're planted? 

http://www.nysaes.cornell.edu/
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SVA: After the tree has been planted, I visit it twice a year, in the spring to prune and [in] late 
summer to graft, for three years, until the tree is established. 

Epi: What happens to all the fruit from your trees? 
SVA: Until I discovered garlic and peppermint repellents, they were a huge hit with the local deer, 
but fortunately we've resolved that.  I've been told by people that have [a tree] at their home that it 
provides the perfect amount and perfect variety of fruit.  So rather than having one variety that 
produces more than you know what to do with, it provides good amounts of each of the 40 
varieties.  Since all of these fruit ripen at different times, from July through October, you also aren't 
inundated. 

Personally, I give away most of the fruit that comes from my trees.  For people who aren't aware of 
farming and growing, the diversity of these varieties and their characteristic tastes are surprising 
and they ultimately begin to question why there are only a few types of plums, one type of apricot, 
and a handful of peach varieties at their local market. 

Epi: Each of your trees has the capacity to grow more than 40 different varieties of stone fruits. 
Can you explain the significance of the number 40? 
SVA: The number 40 has been used throughout Western religion to represent a number beyond 
counting. [Being] interested in this idea of a bounty of fruit coming from one tree, 40 seemed 
appropriate. 

Epi: Do you have any plans for the future of this project? 
SVA: I would like to continue to place these trees throughout the country preserving these 
heirloom, antique, and native fruit varieties. Wherever I place them there is a sense of wonderment 
that they create through their blossoms, the different fruit, and the process by which they are 
created. 

Eventually, I would like to create a grove or small orchard of these trees in an urban setting. I have 
always stayed away from artwork that educates people, but to some extent these works in addition 
to being beautiful and producing fruit cause one to reconsider the possibilities with food and fruit 
production. 

This was taken from the website:- 
http://www.epicurious.com 

AUSTRALIAN GARDEN COUNCIL
David Glenn from Lambley’s Nursery reports on the Australian Garden Council:- 

Last week I attended the inaugural meeting of the Australian Garden Council which was held in 
Parliament House Canberra. With the energy and drive of a much younger man, Graham Ross 
launched the Council. On the board are a dozen or so gardeners, garden designers, nurserymen, 
garden educators, media personalities and business leaders most of whom have spent a lifetime 
dedicated to gardening. All states are represented. 

Especially cheering for me was the attendance of Kate Grace, a young woman who won the Sir 
John Pagan Horticultural Award in 2013/4 and travelled to the UK, Europe and Singapore. Since 
returning from her travels Kate has been instrumental in setting up YoungHort Australia an 
organisation which aims to raise awareness of gardening careers amongst young people. 
The Prime Minister, Malcolm Turnbull, joined council members for about half an hour during the 
afternoon. Mr Turnbull’s presence reflected the keen interest the government is taking in gardening 
in particular and amenity horticultural in general. The ALP was represented by Queensland 
Senator Jan McLucas who is a passionate gardener in the tropics. 

One issue that was returned to time and time again during the meeting is the need to do something 
about the falling standards of garden apprenticeships and the falling numbers of horticultural 
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apprentices. It’s sobering to realise that in 2015 the number of horticultural apprentices is the 
lowest in Australia’s history. This as the demand for skilled gardeners has never been higher. 
Mind you this isn’t just an Australian problem. The National Trust and the Royal Horticultural 
Society in the UK are very concerned. 

The Australian Garden Council won’t replace other established gardening organisations but hopes 
to liaise with them and help get their voices heard by both the federal and the state governments 

Australian Garden Council Board Members 2015 
 • Graham Ross VMM 
 • Jim Mitchell 
 • Mick Conway 
 • John Robb 
 • Robert Reynolds 
 • Kent Ross 
 • Professor Tim Entwisle 
 • Penny Fowler 
 • David Glenn 
 • John Mason FAIH 
 • Lawrence Smith AM 
 • Colin Barlow 
 • Trevor Nottle 
 • Anthony Vander Staay 
from the website:- http://lambley.com.au/garden-notes/australian-garden-council  

PROFILE
One of the features that we ran in our newsletters in 
the start of last decade, was profiles about our 
members.  We republished Jill Farrow’s some time 
ago, but I have decided to include more in each 
newsletter this year.  I have chosen Judy Percy this 
month as she is the member on the committee that 
has been in the club the longest.  This profile was 
published in October 2003. 

I was born in Burnley.  I am the eldest of six children.  
My grandfather and uncles were all market 
gardeners, growing the finest gladioli, etc.  I grew up 
in a fairly safe and free environment with the Burnley 
Horticultural Gardens as my second backyard. 

My father would take us out walking or bike riding 
almost every Sunday where we would scrounge 
around the tip on The Boulevard bringing home many 
treasures and pumpkins.  These plants produced 
many pumpkins all over the top of our outside loo.  
We only had a small backyard and in it were some of 
Mum’s favourite plants (i.e. Lorraine tea rose being 
her pride and joy) and in later years, my father was 
known as the sweet pea king of Burnley. 

I worked at E.L. Yencken in the office as a 
comptometrist where I met Ian who worked in 
hardware, who would bring up many invoices to be 

calculated.  We were married in the ‘60s, lived in North Fitzroy, moved to Richmond where we lived 
above the butcher shop opposite the Town Hall.  Ian and his brother, Bob, were butchers for many 
years.  We had a lovely small backyard with chooks.  Ian used to show bantams. 

http://lambley.com.au/garden-notes/australian-garden-council
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We had a lovely large purple buddleia under planted with lily of the valley.  We had Neil, Debbie 
and Kerryn there.  We decided to move to Croydon and built a house on a barren block which was 
covered in bracken ferns,  Penny was born four years later.  We called the house Girrahween, an 
aboriginal word meaning a place of flowers. 
In 1971 we sold the shop, bought a caravan so that we could travel around Australia but got as far 
as Lightning Ridge.  We let our house and stayed at The Ridge for eight months in the caravan and 
annexe in 40oC+ heat with no air conditioning, etc.  Not an easy task!  The three eldest children 
went to school while there. Ian’s two sisters married two brothers and they all live at The Ridge.  

We eventually came home where I got a job at Safeways Boronia where I worked for twenty years.  
Ian found a job with Flemings Nursery, hence, the trees we have today. 
The years moved on very quickly.  We have thirteen lovely grandchildren and many busy times.  I 
now have more time in the garden.  I guess I am a very passionate gardener, with maples and 
clematis being the big favourites.  I also dabble in mosaics.  Ian is the backbone of the garden and 
I do the rest. 

I have been a member of the East Ringwood Tennis Club for the past 30 years and play 
Wednesday competition where I met two lovely ladies (Marg and Kath) about three and a half 
years ago.  Hence, I joined the gardening club (and love it). 

Granddaughter Meghan did an essay recently for school on grandparents and health.  She said 
that her Nanny was in a garden club called Hobble and Hoe.  I guess you could call that very 
appropriate. 

Ian and I have had a mowing gardening business for the past twelve years which keeps us very 
busy.  I’d better stop there.  

 

In previous years, we have had many 
profiles written by our members.

for our newer members, have you ever 
thought about whether you would like to 

write about your introduction to the garden 
world?

I am only too happy to help you write the 
article.

Thank you, The Editor (Julie)
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AUSSIE, AUSSIE, AUSSIE! GROW, GROW, GROW! 
Turn your garden true blue with Australia’s native plants 
This Australia Day, Aussies can take advantage of the versatile vegetation our nation boasts and 
celebrate by growing native. Our country has some of the finest plants in the world, which can 
provide vibrant colours, delicious aromas and character to gardens, patios and balconies up and 
down Australia. 

Protecting and fostering these plants is vital to keep our landscape unique and will also attract and 
provide our native birds, animals and insects with an important source of food and shelter. 
Angie Thomas, horticulturist at Yates, said with such an expansive and diverse country it’s no 
surprise that we have an array of spectacular flora and this Australia Day can be just the beginning 
of growing some of your very own native plants. 

“Clever plant breeding and selection over recent years has seen large numbers of new cultivars of 
Australian native plants released, which have been developed to better suit our modern backyards, 
including compact and pest resistant varieties,” Angie said. 

“During summer, NSW Christmas bush, waratahs and kangaroo paws create a colourful feature 
and long lasting cut flowers. There are also native plants that can create a more tropical feel, such 
as the scented native frangipani, tree ferns, palms and colourful cordylines,” she said. 
Angie said that if you live in warm temperate Australia, consider a macadamia tree, our fantastic 
home-grown nut, or a finger lime, which produces fruit filled with an intensely delicious juice 
‘caviar’. 

“Lemon myrtle is a good option too as its leaves provide a wonderful lemon flavour, perfect to add 
to teas and sweet and savoury dishes. For those in temperate climates, give a native guava or a 
lilly pilly a go,” she said. 

“Even in a sunny courtyard or balcony, you can still grow many Australian native plants in pots, 
including paper daisies, dwarf varieties of kangaroo paws, banksias, lilly pilly, geraldton wax, and 
beautifully scented boronia. 

“Regular light pruning is the key to keeping most native plants looking fresh and healthy, as it 
promotes new growth and flowers each season,” she said. 

Contrary to popular belief, native plants do benefit from being fed. Fertilisers specifically designed 
for native plants are available. 

Myrtle Rust: 
Myrtle rust is a relatively new disease in Australia, which attacks native plants such as lily pily, 
agonis, tea tree (melaleuca), bottlebrush (callistemon), austromyrtus and eucalypts. 
It initially causes bright yellow to orange powdery spots which may be surrounded by a purple ring 
and causes leaves to distort. 

Extensive myrtle rust can cause plant death.  As soon as myrtle rust is noticed, it’s important to 
initiate some control measures to limit the spread, both to other garden plants but also into 
bushland.  Any secateurs or garden tools that come into contact with infected plants should be 
disinfected and any prunings should be placed in a bag and put into the rubbish. 

This article is from www.yates.com.au.

http://www.yates.com.au

