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Hi Everyone, 

Welcome to the first newsletter for 2017.  We are looking forward to a wonderful events calendar 
this year.  So far we have booked to see a beautiful garden in Vermont in March, mosaics in the 
winter months and our get away weekend in November this year will be at Creswick. - more details 
to come.  New member Martina has volunteered her garden for our Christmas meeting and Robyn 
and Susan have offered to organise the catering. 

All our outings last year were wonderful.  My favourite would have been the Castlemaine Open 
Garden Weekend.  I saw many wonderful and varied gardens.  The one I enjoyed the most was an 
elderly couple with a small house and garden in the town.  They were just about to move over the 
road to downsize to a new unit so that they didn't have so much garden.  However, the enthusiasm 
and care of their garden was magnificent.  Also, she was extremely generous in sharing plants, 
cuttings and seeds.  The husband was ‘allowed’ to garden the nature strip.  They were such a fun 
couple.  The photograph below is one of the country gardens that I liked.  Very serene and 
picturesque. 

So far this year, we haven’t experienced too much hot weather and we have had enough rain that 
outer Melbourne is still lush and green.  All the gardens are looking fantastic and yesterday when I 
visited Tine, her red flowering gums were just starting to flower - they were looking spectacular. 

We have some very sad news to report.  Past member, Leigh Fisher passed away in December.  
We send our sympathy to Kathy and her family. 

We have organised a bus tour of Cranbourne Botanical Gardens in May 2017.  The Explorer bus 
will cost $15.90 per person, but it is free to enter the gardens.  Looking forward to seeing everyone 
on Saturday 4 February, 

Happy Gardening, 
Julie 
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FEBRUARY 2017 MEETING
WHEN: Saturday 4 February, 2017.  

TIME: 11am 

WHERE: Claire and Phil Lester, Five Oaks, 50 Prion Road, Mt Dandenong. 

Five Oaks is a ‘hills garden’, full of rhododendrons, azaleas, roses, salvias, camellias, tree ferns 
and sweeping lawns.  There are many rooms in this garden to enjoy and places to sit and reflect.  
Claire will walk us through her garden with wonderful stories and insights to the garden.   

I would suggest that you have a coffee/tea before you visit.  There are many wonderful cafes in the 
hills.  There is plenty of parking on the property.  Drive to the second entrance and drive onto the 
front lawn.  There are also plenty of parking places on the nature strip.  Please be careful when 
making the turn into Prion Road from Ridge Road as it is a narrow turn. 

Claire and Phil are hosting a Garden Concert Fundraiser on 11 February.  Information in Upcoming 
Events in this newsletter. 

TIME: 12.30pm onwards. 

WHERE:  Jill Dobson’s, 2a Mountain Cres, Montrose.  Please enter from York Road.  Turn right 
into Inverness Road and Mountain Crescent is the first road on your right.  Michael and I will be 
there to direct you to parking area. 

Jill has a small but colourful garden.  She lives in a beautiful cottage, but as it is small, we will sit 
around her garden in various places.  Jill’s son and daughter in law own 7 acres of land and Jill’s 
house is on the left hand side. 

WHAT TO BRING:  BYO own lunch, drinks and chair. 

PLEASE NOTE:  THE ENTIRE DAY WILL BE CANCELLED if it is a TOTAL FIRE BAN DAY. 

This year, our first meeting was going to be held at Margaret’s place.  However, as she hasn’t been 
well, the committee decided to find an alternative venue.  We wish to thank Claire and Phil and Jill 
for quickly agreeing to help us out.  When you first arrive at Jill’s, 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 be raffling two wonderful gardening books donated by Louise Wilshaw so please bring 
along some coins to buy tickets. 
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DECEMBER 2016 CHRISTMAS MEETING

I hope you enjoyed the day at The Paradise Valley Hotel - the meal was superb and the staff were 
fantastic.  Everyone seemed to enjoy catching up with everyone.  My Kris Kringle was a poinsettia 
and I wish to thank the person who bought the plant - I have had so much pleasure from looking at 
it. 
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BOOK REVIEWS
Grown & gathered by Matt and Lentil 
 

This is Matt and Lentil Pubrick's first book, and they 
tell you all that they know about growing, gathering, 
nurturing and cooking your own food. 

The first part of the book is their guide to producing 
your own food.  The information, advice and projects 
can be used whether you have a 3-acre block or a 
courtyard with planter boxes.  The Grow chapter 
shows you how to grow vegetables and fruit in 
whatever space you have, using the most earth-
friendly practices; Gather explains how to forage for 
things like mushrooms, native greens and wild fruits; 
Nurture provides guidance on raising your own 
animals, from chickens and bees to cows. 

The second part of the book features over 100 
delicious, nourishing and creative wholefood recipes. 
There's a host of staples, everything from how to 
prepare and sprout grains in a traditional way, to 
making and maintain a sourdough culture, and 
techniques and recipes for preserving and pickling.  
Other super tasty dishes include greens and kimchi 
pancakes; sweet and spicy turnips; fig, bacon and 
zucchini pizzas; duck ramen; and carrot crepes with 
burnt oranges and labne. 

AUTHOR INFORMATION - Matt and Lentil began by selling the produce from their farm in Tahbilk, 
Victoria, to some of Melbourne's top chefs, restaurants and cafes, encouraging chefs to adopt 
principles of local, real produce and sustainable farming and packaging. But they craved more. 
They wanted to extend the conversation.  They decided to open their van doors to the people of 
Melbourne, selling their home-grown vegetables and trading flowers from the back of it.  They soon 
sold out week after week and their education became something sought after.  They are now 
authors, educators, bloggers, and advocates for sustainability and a bright future! 

Influential Australian garden people : their stories by Anne Vale 

Kings Park and Botanic Garden’s Senior Curator Grady 
Brand is featured in the stunning new coffee table 
book 'Influential Australian Garden People: Their 
Stories' by Anne Vale. 

A beautifully photographed, 200-page collection of 
stories from some of the best green thumbs in Australia, 
it’s the 2016 sequel to the award-winning 'Exceptional 
Australian Garden Makers', published in 2013. 

Journey around Australia with prominent garden writers, 
media personalities and garden designers and as they 
relate their experiences and discuss the ways gardens 
are changing with increasing urbanisation, shifts in 
lifestyle choices and environmental concerns. The 
interviewees are a veritable who’s who of contemporary 
garden creators – including Paul Bangay, Myles Baldwin 
and Jim Fogarty. 
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RECIPES 
Hot Chilli Noodles 

Ingredients: 
1 Tbsp Oil 
1 Tbsp Garlic, crushed 
500 g Green prawns, peeled, deveined 
375 g Chicken breast tenderloins 
1 large red onion, cut into thin wedges 
10 Cms Lemongrass, finely sliced 
3 Fresh chillies, sliced 
1 Red capsicum, finely sliced 
200 g Egg noodles, cooked 
3 Shallots, sliced 
1 Tbsp Fish sauce 
1 Tbsp Brown sugar 
 

Directions: 
Heat oil in pan, add garlic, stir fry prawns turn pink, set aside. Add chicken, cook until golden 
brown, set aside and slice. Add onion with lemongrass, chilli and capsicum, cook 2 minutes. Add 
egg noodles, shallots, cooked meats, fish sauce and brown sugar. Toss well over a medium heat 
until heated through. Serve with extra chilli sauce. 

8 SURPRISING USES FOR USED TEA BAGS
It always feels so wasteful to toss aside a used tea bag, but what else are you supposed to do with 
it – it’s fulfilled its purpose. Ah, but there’s so much more you can do with the humble tea bag, even 
after your mug is empty. 
1. Natural dye: Make up batches of weak tea with used tea bags to dye white cloth. If you’re 
making a treasure map or special letter for the grandkids, spill weak tea on the paper to give it a 
mottled, parchment-like colour. 
2. Protect and feed your plants: If you open up your used tea bag, and sprinkle the leaves 
around the base of your plants, it should keep away garden pests like mice. You can also add a 
few used tea bags to a bucket of water, and let it brew for a while. Use the weak tea in a watering 
can to protect your plants from fungal infections. 
3. Miracle handwash: No one likes those kitchen chores like peeling garlic, because it leaves 
an awful smell on your hands afterwards. Next time, rub a used tea bag over your hands before 
you wash them to help lift the offending odours away. 
4. Degrease dishes: If you struggle with food residue and grease on your dishes, soak them in 
water with some used tea bags. 
5. Chemical-free conditioner: Use some used tea bags to brew some weak tea. Apply it to 
your hair after you use shampoo for similar effects that your conditioner has. 
6. Deodorise your home: Dried tea leaves are great at combatting many household smells. If 
you’ve got a cat, try mixing some dried, brewed tea leaves into its litter tray. Drop some dried, used 
tea bags into the bottom of your rubbish bin to stop nasty smells escaping. There are so many 
different variations of this. 
7. Better baths: The antioxidants naturally found in tea are great for your skin. Drop used tea 
bags directly into the water, or hang them from the tap and let the water flow over them. If you use 
something fragrant, you’ll have added aromatherapy effects while you relax. 
8. Pest deterrents: Tea bags can be used to deter a number of common household 
annoyances. If you are unfortunate enough to have mice that like to visit your place, tuck some 
dried, used tea bags in cupboards and underneath furniture, as well as near any areas you think 
they might try to break in – they hate the smell of tea, and should back right off. If you add 
peppermint oil to the bags first, you can keep away pesky spiders and ants. 
From Over 60 website www.over60.com.au   

http://www.over60.com.au
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BEES
We were really not very clever when we colonised Australia regarding our food as we brought it 
with us including fruit, vegetables, grains, pulses and meat.  We actually eat very little that is native 
and we are heavily reliant on the European Honey bee (Apis Milifera) for the pollination of all of 
these species - we are reliant on it even for the grain that our meat animals eat.  Of course, there 
are other insects that pollinate some of these things but ultimately it is the honey bee that does the 
work.  It has been documented that Albert Einstein was of the opinion that without bees we have 
about three years left on the planet.  That is alarming when you consider that the worlds honey bee 

population is under threat.  Until August 2016 Australia 
had escaped a parasite mite called Varroa Destructor.  
The Varroa mite has been killing honey bees all over the 
world for some time.  In fact as Aussie bees were mite 
free we have been propping up the worlds hives with 
healthy queens and bees for years.  Now that the Varroa 
mite has been found in North Queensland one wonders 
what will happen to the supply of bees.  Stringent safe 
guards and protection via border control will no doubt 
need to be put into place to assist in the containment of 
any spreading of the problem. 

Enough of the bad side of what’s going on for bees…  
Let’s discuss what we can do for them and ourselves to 
help them out.  We know that bees are great pollinators, 
so if you are growing fruit trees and produce your own 
vegetables can I suggest that you look at becoming an 
apiarist or get one to host a hive in your backyard? 

As a beekeeper myself I can tell you first hand having a 
hive in your backyard is an incredible thing to have and 
the difference it makes is huge.  Bees are truly an 
amazing addition to your backyard whether you have a 
hive or not.  Knowing what a vital job our pollinators have 
to do, they are extremely important to the success of your 
edible garden,  Have you ever considered having your 
own beehive in the backyard?  The idea might not be 
appealing at first but once you get one, you wouldn't have 
it any other way. 

Regardless of whether or not you have a beehive in your 
backyard, it is very important that you always plant lots of 
flowering plants amongst your vegetables and fruit trees 
to attract bees and all of the other pollinators.  It’s 
intriguing that, when planting vegetables, a lot of 
gardeners don't plant flowers.  While they do all of the 
other important things like improving the soil with 
manures, composting mulching, liquid fertilising and soil 
conditioning these don't attract pollinators.  The very thing 
that is necessary for fruit production. 

If you or members of your family are allergic to bees then 
obviously it would not be ideal to have a hive.  If you are 
not sure a trip to your local chemist to obtain a pollen test 
to find out would be a good start.  There are local council 
rules and regulations that you must abide by to have a 

hive, along with the code of ethics from the Department of Environment and Primary Industries or 
DPI (which also suggests that you have two metre high fences so that the bees are forced to fly 
higher than humans as they leave the hive).  There is an enormous difference in crop yield of up to 

15 fact you should know about 
Honey Bees

 If the bee disappears from the 
Earth we only have three years 

left to live.
Australia was the only country left 
that did not have the Varroa mite 

that kills bees.
Household sprays contribute to 

Colony Collapse Disorder in 
beehives.

Honey bees literally work 
themselves to death.

Queens are twice the size of all 
the other bees.

A queen bee can lay up to 2000 
eggs a day.

The queen bee can live up to 3-5 
years.

Drones are male and do nothing 
but mate with the queen and 

cannot sting.
The worker bees are female and 

only live for 6 weeks.
The average worker bee 

produces one twelfth teaspoon of 
honey in her lifetime.

It takes nearly forty eight bees 
their entire lifetime to make two 

tablespoons of honey.
There are sixteen kinds of honey 

bees.
A beehive swarms every year in 
spring to find a new colony when 

a new queen is born.
Bees are deaf.
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three times of what you would have without a hive.  Either 
way, you need to attract as many bees as you can. 

Pollination is the movement of male pollen to the female part 
of the flower (stigma).  This is the first step in successful 
seed and fruit production by the plant.  Once the plant has 
been pollinated, the male contribution fuses with the egg in 
the ovary, the process known as fertilisation.  After 
fertilisation, the fruit and seeds develop and mature.  
Although the male parts and female parts usually reside in a 
single flower, plants often have elaborate mechanisms to 
prevent self-fertilisation.  In some species the stigma of the 
flower ripens first, before the anthers are shedding pollen.  
Thus, it can be fertilised only by pollen brought from an older 
flower.  In other plants, the opposite is true.  The pollen is 
mature and shed before stigma ripens.  Other plants, such as 
squashes or watermelon, have separate male plants and female plants.  Some plants, for example 
grasses, produce light pollen grains that may be carried by the wind or water from plant to plant.  
Other plants need help from insects, birds or bats for successful pollination.  Without this 
assistance, fruit and/or seeds would not be formed.  In fact, about two thirds of the food Australians 
eat is the direct result of pollination by insects, and a very large part of that is the result of 
pollination carried out by the European Honey Bee. 

Honey bees fly up to two kilometres from their hive to collect pollen and nectar, so as you can 
imagine if you have a hive at home they don't have to work very hard at all to pollinate whatever is 
flowering at your place.  The fantastic bonus is that you also get floral honey from them, which is 
often the sweetest honey of them all.  There are a number of businesses out there who will host a 
hive at your place so if you are not interested in becoming an apiarist then this may be an option 
for you.  Most of the companies will leave you a little honey for your trouble and of course you get 
great pollination. 

As an apiarist and having a hive in my backyard it has made me very aware of how fragile they are 
and how heavily we rely upon them for much of the food we eat.  It reminds me everyday just how 
important it is not to spray or use chemicals around the backyard.  Alternatives like use companion 
planting and more natural sprays like chilli and garlic (and others) are preferred options. 

Colony collapse disorder is also another problem that the world’s bees have to contend with it is 
still not entirely clear what causes it but here is some of what we know.  Bees collect pollen and 
nectar from flowers that occasionally get sprayed with pesticides and other chemicals which they 
take back to the hive to make honey with.  They store it and, over the winter months when the 
ground freezes in Europe and parts of the world where foraging is too cold, the honey bee uncaps 
what it has stored and eats it.  With the honey it eats it gets what appear to be lethal doses from 
chemicals that they have mixed in with the honey during the process.  So as you can see we need 
to change our ways and re-think what we are using on our food!  I can assure that having bees in a 
backyard increases food production off the charts and I wouldn't have it any other way, 

Text by Craig Castree, taken from RHSV Gardeners Gazette Summer 2016 - Craig is a qualified 
Horticulturist of 40 years experience and has grown his own food traditionally and organically over 
this period. Craig works in Melbourne with not-for-profit organisations and businesses to deliver 
workshops on self-sufficiency and the important message of eating healthy food raised without 
chemicals.  He is the President of the Werribee Park Heritage Orchard which is being restored with 
his guidance. 

In 2015 Craig was awarded the Environment & Sustainability Award with Wyndham City Council’s 
Volunteer Awards due to his significant contribution to the Heritage Orchard and teaching the 
Karen community at Werribee Park.  Craig is also the Author of a new book called 'Edible Gardens: 
A Practical Guide' and loves talking to people about how to set up their own garden.  He has a 
positive outlook and believes people can easily learn to consider the future of food more carefully 
to make healthier and more sustainable choices. 

Highly recommended flowering 
bee attracting plants:

lavender
lemon balm

borage
echium

sunflowers
oregano
allyssum

passionfruit
marigold
calendula



February 2017 Volume 17 No 1 �  of 108

OPEN GARDEN SCHEME 

All gardens are open between 10.00am - 4.30pm.  Entry price $8 Students $5 (children U18 
free). 

11 FEBRUARY: 
No-time-to-garden garden, 60 Walker Street, Clifton Hill 
The Bollards, 377bWellington Street, Clifton Hill 

18 & 19 FEBRUARY: 
Milford, 16 Kintore Street, Camberwell 

4 & 5 MARCH: 
Gunyah, 22 Lochinvar Street, Pascoe Vale South - parking in adjoining street 

UPCOMING EVENTS 

11 FEBRUARY: 
Garden Concert Fundraiser, Claire and Phil Lester, Five Oaks, 50 Prion Road, Mt Dandenong.  
12 noon to 6pm.  Share and enjoy music as well as raising money for Peter McCallum Cancer 
Research.  $10 entry fee, sausage sizzle $2.50, alcohol - bubbles, wine and beer $5, soft drinks $2  
You are welcome to bring your own food and drinks.  BYO chair or rug.  Please park on the grass 
or nature strip (and leave the driveway clear).  Further information please phone Claire 
0419578973.  CANCELLED if it is a TOTAL FIRE BAN DAY. 

25 & 26 FEBRUARY: 
Dahlia Society of Victoria - 2017 State Dahlia Show - Mount Waverley Community Centre, 47 
Miller Crescent, Mount Waverley  Sat 12.30-5pm, Sun 10am-3.30pm.  $4 adults, $1 pensioners  
Refreshment available.  Schedules available www.dahliasaustralia.org.au.  Dwight 0419221200. 
Melbourne Begonia Society Show 2017 - Discover the Magic of Begonias - N G Wishart 
Senior Citizens Hall, 949 Nepean Hwy, Moorabbin.  Sat 10am-4pm, Sun 10am-3pm.  Free 
admission.  Information, talks, Devonshire team & sausage sizzle.  Jane 0395791697 or Lesley 
0395706822. 

11 & 12 MARCH: 
Ferny Creek Horticultural Society - Plant Collectors Sale & Garden Expo, 100 Hilton Rd, 
Sassafras  10am-4pm each day.  $5 entry, u14 free.  Rare plant sales, garden tools, botanical 
artist, wood turning, book sales, refreshments, light lunches, sausage sizzle, guided garden walks.  
Contact 97552135. 

18 & 19 MARCH: 
Herb and Chilli Festival 2017, 125 Quayle Road, Wandin, off Warburton Hwy.  10am-5pm.  Cost 
$24, conc/students $18, children under 14 free.  Everyone receives a free Herb and Chilli Festival 
book and program.  Everyone receives a free online Herb/Chilli Growing course, every ticket holder 
receives a free plant.  Four stages running from 11am to 4.30pm both days. (Speakers, Cooking 
Demonstrations and Entertainment).  Free kids’ activities including Jumping Castles, Face 
Painting, Pony Rides, Animal Farm, and a surprise new activity!  80+ stalls selling sweet and 
savoury foods, beer, wine and healthy drinks, handicrafts and other products.  Reasonable prices 
(most food dishes under $10 and most drinks at standard bar prices).  Access to the world's best 
hot sauces - Australian, American, Mexican and Japanese.  www.herbchillifestival.com.au or 
0414242710. 

25 MARCH: 
Cooking Up Compost, Arundel, 478 Ryrie Street, East Geelong 
Two Sessions: Morning (9.30 - 12.00) and afternoon (1.30 - 4.00).  Availability: 15 people each 
session.  Ticket Price: $30, which includes: morning or afternoon tea and composting notes.  Back 

http://www.dahliasaustralia.org.au
http://www.herbchillifestival.com.au
http://www.opengardensvictoria.org.au/companies/28/62/www.opengardensvictoria.org.au
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by popular demand is the composting workshop, where avid gardeners can learn how to improve 
their soil and their plantations. The positive feedback from last year’s workshops was so 
overwhelming that Helena Buxton has agreed to run two sessions again – morning and afternoon. 
This is also a unique opportunity for a private look around Helena’s beautiful garden, Arundel, 
which attracted over 1,400 visitors when it opened with OGV last year.Contact Details: 
Jenny Rayment  - 0411 202 066 

FRIDAY 31 MARCH: 
Celebrate Autumn with Open Gardens Victoria's inspiring Kyneton and district Coach Tour. 
Limited availability: 46 people.  Ticket price $200, which includes: return coach transport from 
Melbourne CBD, morning tea and lunch.  Visit exciting cool-climate gardens in Kyneton and 
surrounding towns which have been developed with mixes of formality, symmetry, romance and 
wilderness, concluding with a visit to Frogmore Gardens and Nursery renowned for its Autumn 
borders and wonderful prairie garden.  Please note: Unfortunately the gardens are not suitable for 
people with restricted mobility. 

NEW TV SHOW ON ABC1: 
Hosted by landscape designer Michael McCoy, the new eight-part series Dream Gardens captures 
some of the most imaginative and challenging garden designs in the country as they come to life. 
Starts Thursday February 9 on ABC and iview. 
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POEM
Well I must be getting older

Well I must be getting older and I don't know who to blame 
All the words now have new meanings though they still sound just the same. 

  
And I was so good at English now I get the words all wrong 

cause when I put them in a sentence it’s just like they don't belong. 
  

Like, when a bloke was really happy it used to be ok to say “He's gay” 
a “Rap” was how you hit a door and Hi! just meant gidday. 

  
“Grass” was grown upon your lawn we used a "Pot" to cook a stew 
A “Score” was what your team made and a "Dope" meant silly you 

  
A “Dyke” that was just a little dam a “Poof” a puff of smoke 

and “Bread” was flour and water now if you've got none well your broke 
  

And “Cactus” was a prickly plant but now it means you’re dead 
a “Joint” was an old run down shack a place to rest your weary head. 

  
 “Acid” was something we used in Chemistry at school 

and winter was the only time that we could say we’re “Cool”. 
  

A “Trip” meant falling over when we tangled up our feet 
And lollies were the only thing that we could say were “Sweet”. 

  
A “Camp” was just a little tent set up out in the scrub. 

We only “Stuffed” our chickens and food was our only “Grub”. 
  

If someone had a bit of luck we’d say that's really slick 
now when something’s great mate well they say it’s “fully sick”. 

  
And we put “ice” into our eskies just to cool our beer and rum 

and the only "Smack" I ever got was on me bloody bum. 
  

People stopped you in the street to talk about the weather 
now when you ask a question the kids simply say “Whatever”. 

  
Well I’ve tried to understand it it's progress I've been told 
But I really have to face it mate gees I must be getting old. 

Bob Pacey, 65, is the Rockhampton region’s best-known bush poet. He has a verse stored in his 
memory for just about every occasion.


