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Hi Everyone,
Our first meeting for the year was spectacular. The committee was thrilled to see so many
members enjoying themselves, and we missed a few other members who were unable to
come. Hopefully, we will see them soon.
So far, February has been quite cool and I am enjoying this weather. Tine and I have
potted up our hanging baskets for the International Flower and Garden Show. In this
newsletter, I will place a photograph of the Dibble and Hoe Cottage Gardeners basket.
There are many events on in March, and hopefully I have included most of the important
events. There are so many to choose from that I am sad that I cannot go to everything!
The main one to attend, I feel, is the
International Flower and Garden Show.
However, because Tine and I have to collect
our baskets on the Sunday, we always
forced to attend that day - which means if the
weather has been hot, we do not see all the
displays at their best!
I was extremely fortunate to attend an
evening concert at Cloudehill in February.
You arrive about 5pm, find a place to settle in
front of a stage with your event chair and
picnic, then walk around the beautiful
gardens. It is such a delight to walk around
them in relative quietness and in the light
from the setting sun. As you can see from
the photograph, the bold vivid colours are
superb in the gallery walk. Also, on
Gardening Australia on the ABC the same
weekend, I was fortunate to watch a
segment about Cloudehill with the Australian
photographer Claire Takacs. Her
photographs were incorporated in the book
Cloudehill - a year in the garden.
Happy gardening,
Cheers,
Julie
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MARCH 2018 MEETING
WHEN:

Saturday 3 March 2018

WHERE:

Dot & Bob O’Neill, 7 Hillsmeade Drive, Narre Warren South.

TIME:

10.30am

WHAT TO BRING:

Mug for morning tea

Most cars need to be left on the street and only about 6 cars will be able to enter the property.
Those members who have difficulty walking distances, are advised to drive to the house. As you
walk up the drive, enjoy the gardens on the left hand side. Dot and Bob will meet us and we will
commence with morning tea, then a talk about their previous garden and their much reduced but
beautiful garden. If you would like a few cuttings, please bring along a bag.
Jane visits a former Gardener of the Year
Once upon a time, Bob O'Neill had a large, sprawling garden in the hills north-east of Melbourne.
So impressive was it, that in 2005, Bob was named Gardening Australia's Gardener of the Year.
Nine years later, he and his wife Dot have traded their four-hectare garden for a more manageable
half-hectare plot in Narre Warren South, 45 kilometres south-east of Melbourne.
Jane asks Bob how he felt about moving away from such an established garden. "At first it was
very hard emotionally, because a lot of work went into that garden, heart and soul. But having
come here, you have to make a new life and start again and just go for it," he says.
There wasn't much to start with. "We had cypress trees along the edges and some large cypress
trees at the back. Around the house there were some garden beds, but rather overgrown, but not a
native in sight. We brought in about 150 metres of soil and raised the beds."
This enabled Bob to plant natives that need good drainage. "Those which required best drainage
go on the top, like Western Australian ones. Then you put the others, with less requirements of
drainage, lower down."
With such determination, it's no wonder that Bob and Dot's new garden has thrived. There are an
impressive 45 beds dedicated to their vast collection of Australian natives - all laid out to create an
enticing and colourful garden that draws you in.
"Are you still a bit obsessive about correas, Bob?" asks Jane.
"I've been told that, yes," says Bob.
"Like a Bower Bird - you collect them. Where do you get them from?" asks Jane.
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"Mainly from friends. You have to have lots of friends. We're out of space, so we have to focus on
just some of the correas, so I chose Correa pulchella(Salmon Correa) which means 'lovely' or
'beautiful.' There's variation. We have about 50 variations of the one species."
"There's one here which is pink. I call it 'Kris' after the person I got it from. There's an orange one
over there which is quite different in its leaf form and the colour of the flower," says Bob. "In
species, I've probably got nine or ten - but as plants, maybe a couple of hundred."
However, Bob hasn't stopped with just correas. "I love those plants," he tells Jane. "That is a Tea
Tree - Leptospermum 'Jubilee' (Leptospermum scoparium 'Jubilee'). We have a number of
variations of Leptospermums, but only two in flower at the present time. They're fairly hardy. They
can take a lot of dry conditions."
However, Jane says it's Bob's collection of the stunning Western Australian Lechenaultias that
really show off his skills as a gardener. They can be tricky to grow and need perfect drainage, but
Bob reckons they're worth the trouble. "They add colour, very strong colour. The yellows, reds,
oranges, formosas (Red Lechenaultia, Lechenaultia formosa cv.) are not quite as hardy as the big
blue ones. We had to raise them up on mounds and we also put a big long aggie drain on the side
so it could wash away as well.”
Taken from ABC Gardening Australia Factsheet with permission from Dot and Bob.
LUNCH:

12.30pm onwards - BYO picnic lunch and chair.

WHERE:
Wilson Park Botanic, 660 Princes Highway, Berwick. MEL 111:B7. Only minutes
from the Monash Freeway, the park attracts local and international visitors and is sanctuary to an
abundance of native animals. Perched on the edge of the Basalt Lake, the Birdhide provides the
perfect cover for bird watching. The Directional Marker on the cliff above identifies panoramic
highlights of Berwick and beyond. The picnic areas of Wilson Botanic Park Berwick are the perfect
place for a BBQ with friends and the playground is popular with kids. Many enjoy the wonderful
walking tracks around the picturesque lakes. When you wander through the grounds of Wilson
Botanic Park Berwick, it is difficult to imagine the site was an operational quarry until the late
1970s.
The quarry was founded by William Wilson in 1859. Mr Wilson recognised a business opportunity
and began excavating the site which would soon become renowned for producing some of the
highest quality basalt in the Melbourne region. The transformation of the quarry site began in the
late 1980s when work commenced by the then City of Berwick. A fossil seam is not something
commonly found in a botanic garden or park, but Wilson Botanic Park Berwick is lucky enough to
have two! During the operational days of the quarry many fossils were found, some more than 22
million years old. They include fossilised wood, leaves and pollens of flowering plants and conifers.
The fossil sites, which have been studied by universities across Australia, boast both tropical and
temperate species. It is rare to find these varieties in one place. Such evidence reveals that the site
was tropical rainforest many years ago. The beauty of Wilson Botanic Park Berwick begins even
before you get to the car park. The oak lined driveway is a prelude to the 39 hectares of natural
botanic wonder that lies beyond.

FEBRUARY MEETING
It was a delightful way to start 2018 by meeting in the back area of Irene and Richard Kelly’s
house, eating scones with homemade jam and cream with a good cup of coffee and tea. Greeting
people after Christmas and the New Year produced an incredible amount of noise! But after much
munching and chatting, Irene described how her garden started and her philosophy on gardening.
As she is a member of ‘Gardens for Wildlife’, her enthusiasm to create a natural pathway for birds
from one area to another, was inspiring. I hope that a few members have now thought about
contacting their local council to see whether they can become part of the movement.
Walking around Irene’s garden, was like walking around a local wildlife park with many species of
plants indigenous to the local area. And many of us were given cuttings and information with love.
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Tine has been very resourceful and found dibbles to give to our hostesses and guest speakers.
Thank you both Tine and Robin for giving thanks to people who have welcomed us into their
homes and garden areas.
Also for members who asked Irene about her tree necklace it was designed in Australia and made
in the Philippines. The shop is Only Just Fair Trade Eltham - products are sold to ensure that a fair
return is made to the artisan involved. The address is Shop 6, 906 Main Street, Eltham. 9439
8805 or www.onlyjust.com.au.
Quite a few of the members were interested in KES and I know that Michael and I were very happy
with our purchases from the nursery. Lunch under the trees at Wally Trew Reserve was relaxing
and peaceful with Alison having a quiet moment with her eyes shut.
Our visit with Kerry at the Knox Park Primary School was outstanding. The effort this grandfather
and other local people of the area, has provided future generations with love for their indigenous
plants and wildlife. I cannot say enough about the enthusiasm from Kerry about providing his help
for our future generation - I wish more people were able to develop this gift to enhance their local
areas. Not only do these people maintain and improve the school grounds, but they educate the
young children and help develop interesting aspects to make their garden more colourful. Also in
the school grounds are boards that describe the plants and wildlife within the grounds.
In all, what a magnificent day. The weather was extremely kind and the acknowledgement of
success in a small suburban back/front yard and a local school was extremely thought provoking
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MEMBERS PROFILE
Joan O’Reilly, East Ringwood “Florist Extraordinaire”
Joan has always been into gardening. As a child, her family owned a farm and she helped out with
the chores including animal care plus looking after plants. Her father always liked big gardens,
which were decorative rather than functional on the farm. Maples were a passion for Joan, and
when she bought her first house, three maple trees were transplanted from the farm where she
grew up, to her new home.
Joan’s first house marks the beginning of her interest of gardening. But before this, at the tender
age of 15, Joan started work in a florist shop at Glenferrie. The shop taught her a great deal about
floristry, and Joan continued this as her career path for approximately 50 years!!! As the years
went by Joan has owned a number of florist shops, including ones in Lilydale, Croydon and Chapel
St, Prahran. Joan passed her floristry knowledge on to her employees, and just before retiring,
taught floristry at Box Hill TAFE.
Every year Joan used to work at the
Melbourne International Flower and
Garden Show at the Royal Exhibition
Buildings, Carlton. For many years, Joan
was member of the Australian Florist and
Allied Trades Association, is currently a
life member of this Association and has
been inducted into their hall of fame.
Joan continues to do all her own
gardening in her own home. She grows a
mixture of roses, natives and succulents –
the natives and succulents are easy to
look after. She also has lots of pot plants,
orchids and cyclamens.
Joan joined through her friend Gail. And
no surprises, Joan’s favourite style of
gardening is cottage!!!
Welcome aboard Joan, we hope you have many happy years with us. - Alison

BOOK REVIEWS
Exterior Green Wall Design edited by
Veera Sekaran
Provides a comprehensive introduction to exterior
green wall design. In recent years, vertical greening
has become more and more popular. No doubt many
architects have begun to consider the application of
vertical greeneries when designing architecture. We
can see that both the vertical garden in Acros
Fukuoka and the green façade of One Central Park
have attracted world-wide attention. "Exterior Green
Wall Design" has included the latest green wall
practices from around the world, and meanwhile
provided readers with detailed introductions,
summaries and analysis, along with abundant
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images, drawings and diagrams. Readers can get a good understanding of the development,
characteristics, planning, design and plant selection for green walls. This is a definitive practical
reference book for landscape designers, architects, students and all those interested in
environmental practices.
AUTHOR: Veera Sekaran, botanist, the founder of Greenology Pte Ltd. in Singapore, had
practiced in the field of vertical greeneries for over 25 years before he founded the company.
Greenology has been consistently pushing to market creative vertical greenery solutions that
transform ordinary spaces into living, thriving environments. From sprawling commercial properties
to small residential balconies, in countries as diverse as Singapore, Australia, India, Indonesia and
Japan, all Greenology installations are passionately hand-crafted by their team of designers and
engineers. Among their achievements are the iconic green walls at the Singapore F1 Pit Building
and the award-winning Belmont Road residential vertical gardens. In the projects Singapore Zoo,
the Night Safari and Changi International Airport Terminal, Mr. Veera Sekaran has played a
significant role in their vertical landscape designs.

Living in the landscape - extraordinary
homes in Australia and New Zealand
In recent years, living in the big cities of Australia and
New Zealand has become unaffordable to many.
However, thanks to recent developments in the
countries’ transport infrastructure, living in rural
towns is now an attractive and viable option. Not only
confined to empty nesters, this sea change has
sparked a new generation of professionals moving to
the country and subsequently commissioning bold
and beautiful architect-designed homes.
Living in the Landscape explores thirty such homes
overlooking remote island clifftops, tucked into
escarpments or seemingly dropped into the rainforest
somewhere in Australia or New Zealand.

considered.

Rather than romanticizing the bush and shack
vernacular, the authors examine how architects use
various naunced landscape conditions as inspiration
and as sites for creativity. The complexities of the
landscape with its beautiful yet often harsh
physicality, questions of sustainability and climate
change, and an understanding of the indigenous
relationship to landscape are all thoughtfully

From the archetypal rural farm shed to Glenn Murcutt-inspired buildings designed with the
philosophy of touching the earth lightly, to sculptural glass and metal dwellings that dramatically
contrast with the landscape, this book celebrates the multitude of ways in which landscape and
architecture intersect. In an age where we are increasingly aware of our relationship with the
environment, these breathtaking homes exemplify the possibilities of living with the land.
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BEWARE THE IDES OF FEBRUARY
February is one of the most difficult months of the year for gardening. Nothing much is in flower;
it’s as hot as Hades, which makes it difficult to get out in the garden; the plants often get sunburnt;
there is usually very little rain so you need to water more frequently (sometimes daily) and there is
a danger of bushfires.	
  
	
  
What can we do about these things?	
  
Grow some plants that will be in flower – dahlias, roses, sunflowers, cosmos	
  
To help beat the heat, do your gardening in the early morning or on cooler days	
  
Cover any plants that may get sunburnt by an umbrella or old lace curtains. Any in pots can be
moved under the shelter of trees or shade cloth	
  
Be diligent about watering. Remember that plants have diverse water requirements – some are
moisture lovers and other prefer dry conditions. In your planting scheme, try to group ‘like minded’
individuals together to make your life easier	
  
Keep an eye on your pots and hanging baskets because they will dry out more quickly than the
rest of the garden. You can fill a wheelbarrow with water and soak them if you like.	
  
Make sure you have good quality hoses/sprinkler system, etc. If you don’t have a rainwater tank,
consider having one installed. This also means that if there are water restrictions, you may not
need to worry too much because you have your own supply. Of course, if it doesn’t rain at all, then
everyone is ‘shot’.	
  
Mulch garden beds to keep moisture in the soil	
  
If you live in a bushfire prone area, don’t use your normal mulch at the time of the year – rather,
use small stone or gravel to cover because it doesn’t burn	
  
	
  
I must say that my February garden often looks good because one of my favourite plants are
dahlias. You plant the tubers in early November in a sunny well-drained spot and then you get a
proliferation of flowers, mostly in ‘warm’ colours at this time of the year.	
  
	
  
A word of warning, however; they do need regular watering to perform well.
Maureen Lucas - The Senior News, February 2018
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RECIPE
Lemon & sultana slice
I got this recipe from Australian Healthy Food
Ingredients:
6 Weet-Bix, crushed
1 1/3 Cups Plain flour
1/2 Cup Coconut
1/2 Cup Caster sugar
1/2 Cup Sultanas, roughly chopped
125 g Margarine
1/3 Cup Pure icing sugar
2 tsp Lemon juice
2 tsp Lemon zest, finely grated
Directions:
Preheat oven to 160oC. Line 18x28cm slice
tin with sheet baking paper, leaving a 2cm
overhang at long sides. Place weetbix, flour,
coconut, sugar, chopped sultanas and
margarine in a large bowl with 1/4 cup water,
stir to combine.
Press slice mixture evenly into prepared tin. Bake15-18 minutes or until golden. Remove slice
from oven, leave to cool completely.
Mix icing sugar and lemon juice in a small bowl until icing reaches drizzling consistency. Drizzle
cooled slice with icing and sprinkle with lemon zest. Cut slice into 15 squares.

MARCH IN YOUR PATCH
March, the month named after Mars, the Roman God of War, is an excellent month to wage war on
your patch. Be it ripping out the weeds, mulching up a storm, or popping in a plethora of plants,
March is the ultimate time to launch a full scale (but well planned) attack on you patch! So, all you
weekend warriors … March into action!
Cool to Cold Areas
Low temperatures for extended periods of time (all of Tasmania, most of Victoria, the southern
highlands of NSW, the ACT and a tiny southern bit of SA)
•
Yup… it’s a touch warm, but there is still a whole heap of things you can pop in the patch at this
time of year. Tasty herbs in the ‘burbs that are ready to roll include coriander and basil. You could
give mint and lemon balm a go as well, but be careful to contain them, otherwise they can take
over!
•
Whack these tasty wonders into your Yummy Yard this month: Chinese cabbage, spinach, tatsoi,
rocket, silverbeet, broccoli, leeks and lettuces!
•
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Add some colour and movement to the patch, and pop in some of these little pretties- dianthus,
cornflower, pansy, viola, echinacea, stock, verbena and lupins. Having these around your veggies
will give some interest to the patch, and act as beneficial insect attractors!
•
Top up mulch on your veggie patches, herb gardens and ornamental beds, especially important for
weed suppression at this time of year. A hot tip is to mulch after watering the patch, to a depth of
about 7cm. Keep mulch clear of plant stems… especially young seedlings. Choose a low
environmental impact mulch, one that will enrich your soil as it breaks down.
•
Green manure crops, including oats, wheat, faba beans and field peas are good to go now…
improve that dormant veggie patch, and get ready for next seasons heavy feeding plants!
•
Plants feel the need for a feed at this time of year. A seaweed tea, or any low environmental impact
liquid fertiliser, is perfect for the seedlings you’ve just popped in. Apply to the soil early in the
morning, and in the concentrations mentioned on the packet.
•
Weeding is an awesome job to do at this time of year. Cut down the competition between your
tasty treats and these space invaders, and tidy up your patch. It may sound tedious, but it’s
incredibly rewarding!
•
Water smarter at this time of year. Water first thing in the morning, and instead of quickie irrigation,
a nice, deep drink a couple of times a week is far more beneficial!
From website sgaonline.org.au

WHAT’S ON
SATURDAY 24 FEBRUARY & SUNDAY 25 FEBRUARY:
2018 State Dahlia Show, Mt Waverley Youth Centre, 45 Miller Cres, Mt Waverley. Times Sat
12.30pm-5pm, Sun 10.30am-3.30pm. Contact 0419 221 200. Stunning blooms, Plant sales and
afternoon tea. Includes judging of the State Dahlia Championship. Air conditioning and disabled
access.
Melbourne Begonia Society, Moorabbin Senior Citizens Hall. 964 Nepean Hwy MOORABBIN
(mel 77D6). Contact Janeen 9579 1697 or Marilyn 9758 6642. Entry $3/ Children FREE. Display
& sales of all types of Begonias. Many varieties only available here. Information, Advice & Talks.
Devonshire Teas & Sausage Sizzle.
SATURDAY 10 MARCH:
Shakespeare in the vines : Twelfth Night, Helen's Hill Estate, 16 Ingram Road, Lilydale. The sun is
setting, the birds are singing, you have a glass of wine in hand and are laughing along to Essential
Theatre's outdoor performance of Twelfth Night. Come and join the Helen’s Hill family on the cellar
door lawn for a fun afternoon of wine, music, picnics and Shakespeare. 97391573 or
www.helenshill.com.au
10 & 11 MARCH:
Annual Plant Collectors Sale & Garden Expo, Ferny Creek Horticultural Society, 100 Hilton Rd, /
sassafras MEL66:E12. 10am-4pm each day. $5 entry, children free. Rare plants sales, Garden
tools, Botanical Artist, Wood Turning, Book Sales Light luncheons & refreshments, Sausage sizzle
(or bring a picnic). Informative Guided Garden Walks, Ample free on-site parking.
SATURDAY 17 AND SUNDAY 18 MARCH:
Cloudehill Festival of Flowers, 89 Olinda-Cloudehill Rd, Olinda. 9am-5pm. Phone 9751 0584.
Surround yourself with beautiful blooms and garden knowledge at Cloudehill's Festival of Flowers.
The spectacular hot and cool summer flowering borders take centre-stage at the festival. Join free
garden tours with Cloudehill's creator Jeremy Francis, take a free mini-workshop (there are six a
day) or buy yourself a ticket to the special “Floral arranging with garden flowers” workshop, where
every participant designs and takes home their own bouquet.
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WEDNESDAY 21 MARCH-SUNDAY 25 MARCH:
Melbourne International Flower and Garden,Show, Carlton Gardens & Exhibition Buildings,
Melbourne. Once again the Melbourne International Flower & Garden Show will be opening it’s
gates for a night to remember! Visitors attending Gardens by Twilight will enjoy a night of delicious
drinks & gourmet eats whilst exploring everything else the Show has to offer with gates open until
9.00PM on Friday 23rd March. This exclusive opportunity to see the Show Gardens and Floral
Designs in a whole new light and enjoy the ambiance of the beautifully lit Carlton Gardens is
available on Friday 23rd March. All of the daytime Show features will be open, in addition to
exclusive Gardens by Twilight content. Live music, lights, bars, inspirational floral & landscape
designs. This is not to be missed. Adult early bird ticket$27, concession $23.
10 APRIL:
Croydon Garden Club, Phillip Johnson Landscapes, 7.30pm. Further details, please contact
Judy Percy 9723 5069. Winner Best in Show 2013 Chelsea Flower Show,

ANOTHER PROJECT

The very last fence post at Sacred heart monastery has a new home, 25 Murray Road. It had to
be winched out and then we had to find a spot. We decided we are two old fools, huffing, puffing,
dragging and also being back aware,the boys said it was the heaviest wooden post they have ever
encountered. It does look good though. And by the way the character in that photo was true to
form today.
HISTORY:
The Missionaries of the Sacred Heart was an order founded in France in 1854. By the late 1800s,
the order had grown and in 1885, missionaries were sent to Papua. Sometime later, the order
extended further, establishing headquarters in Sydney. It was there where missionaries were
trained and later ordained, then sent out to mission centres across Australia, Papua and Torres
Straits islands.
The Sacred Heart Croydon Monastery was officially opened on Monastery Hill by Archbishop
Mannix in April 1939 - a new seminary for the Missionaries of the Sacred Heart. The complex
featured a chapel, library, cloisters, classrooms, refectory, kitchens and domestic offices. From its
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very origins, Monastery Hill has been a place where the spiritual life could be nurtured and
developed.
From 1985 to 1991, the Monastery served as a centre for various religious groups. In 1991, the
Monastery building complex and 12 acres of land were sold to the Archdiocese of Melbourne to
serve as a new parish centre named Sacred Heart Parish (following the merger of the Croydon and
East Ringwood parishes, St. Edmund’s and St. Francis de Sales).
In 2000, the original chapel was extended and the new Sacred Heart Parish church was built to
accommodate the growing number of parishioners.. Today, the heritage-listed monastery building,
affectionately named Monastery Hill, remains a place of learning, spiritual living and a communal
hub for the surrounding district.
Many thanks, Judy for this interesting article. Can’t wait to see it next time we visit your garden.

Bay Leaf – Benefits and Us
Bay leaf is one of the most popular herbs in the culinary world. Its aromatic values are well sought
after. Even in the ancient times, it has been used not just in cooking but also in herbal medicine. It
has even been recorded in legends, myths and even astrology. Its scientific name Laurus nobilis
came from it’s genus Laurus from the botanical family Lauraceae. Thus, its alternative name laurel
leaves. Some botanists say that it had originated from Asia Minor. It is included as an ingredient in
most Mediterranean and Asian dishes.
The Different Forms of Bay Leaf:
Although the overall taste of the spice is
distinct, there are many types of bay leaf
according to its place of origin. One of
these kinds is the California Laurel that
typically grows in the Western North
America or the state of California, giving it
its name. In these regions, laurus nobilis
comes in different names like myrtle, laurel
or pepperwood. This type of bay leaf
cannot be eaten because of its sharp edges
which can damage the digestive system.
Moreover, its other forms like bay oil and
bay rum are also much popular. In
particular, the West Indian Bay Leaf from
the Caribbean and Central America. The
Turkish counterpart of the spice is labeled
as the authentic laurus nobilis. It is less
pungent than its Californian equivalent, that
is why it is more preferred by chefs and
restaurant owners. It is the most distributed
kind and most popular.
Other than the products mentioned previously, bay leaf can be used as tea, essential oil, cooking
oil, herbal supplements and medicine.
Benefits of Laurus Nobilis:
In Greek ancient culture, the leaf signifies peace, wisdom and protection. There is some truth in
this because bay leaf possesses many active substances that are proven to be anti-oxidants,
antiseptic and even anti-cancer components.
However, in natural medicine, laurus nobilis is used for digestive discomfort such as flatulence and
colic pain. When fresh leaves are mixed in culinary dishes, they become a good source of
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nutrients such as vitamin C, vitamin A and folic acid. Astonishingly, laurus nobilis can also function
as insect repellant. In traditional herbal medicine, it can be a primary cure for muscle pain, flu,
arthritis and even bronchitis.
Storing and use:
This spice can come in many storage forms. Most of the time, they are dried by direct sunlight. In
spite of its dried form, it still can contain a substantial amount of its oils and taste.
Since most types cannot be eaten because of it’s sharp edges, you can come across dried leaves
that are crushed so that it can be included in a culinary dish easily.
It is good to store it in an enclosed jar for culinary use. For best taste, it should not be stored for
more than a year as it will lose its essential flavour. Most of the time, it is mixed with different herbs
like thyme, celery, basil and sage. It can spice up most protein. It is popular to be mixed in steak
dishes and seafood recipes.
From website: http://www.ausnathealth.com.au/bay-leaf-benefits-uses

HANGING BASKET 2018
Kathy, Polly, Tine and I visited Banksia Nursery after the
February meeting.
After much deliberation and laughing, the plants that were
finally chosen for the basket are:
Coprosma repens ‘Ignite’
Acacia cognata ‘Limelight’
Imperata cyclindrica rubra (Japanese blood plant)
and succulents from Tine’s garden.
After watering and fertilizing, I am sure that this basket will
look fantastic.

