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Hi Everyone,
My favourite website is Bureau of
Meterology www.bom.gov.au. I would
visit this site at least once or twice each
day because it is full of interesting
facts. Here are some of the facts that I
gleamed about June 2018. Greater
Melbourne in June 2018 had mild days
and cold nights. Rainfall was below
average in the east and southeast and
above average in the northwest of
Greater Melbourne. Elsewhere, it was
close to average. Daytime
temperatures were generally close to
average, but night time temperatures
were cooler than average.
Rainfall across Greater Melbourne was
above average in the northwest and
below average in the east and southeast; elsewhere it was close to average. June rainfall
totals ranged from 71% of average at Scoresby and Cranbourne to 171% of average at
Melbourne Airport. Daytime temperatures were generally close to average
Clear skies and light winds under high pressure systems resulted in cooler than average
June night time temperatures, with most sites reporting temperatures between 0.5 °C and
1.5 °C below the June average. The lowest minimum temperature in Greater Melbourne,
-1.1 °C, was recorded at Coldstream on the 1st. Melburnians shivered through the coldest
June day in more than two decades with temperatures frozen in single figures. The
temperature on 28 June hit a top of 9.8C, beating a record last set on June 12, 1993. Yes,
it has been a little cool so far this winter and especially cold to the people who have
returned from holidays overseas! And Friday 20 July (day I am typing this newsletter) was
no better! Most of the day in Ferntree Gully the temperature sat between 8-9oC.
Polly, Tine and I enjoyed ‘The Gardeners Day Out’ on Saturday 16 June. Polly has written
a review so that you can find out why we continually go back each year to this event.
The winter months are always extremely difficult to find things to see and do. Hence, we
sometimes fill these meetings with craft activities. We hope that you have fun on these
days - if you do not like the craft, you are more than welcome to come along to chat to the
group. And, of course, the lunches are always outstanding.
Happy gardening,
Cheers, Julie
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AUGUST 2018 MEETING
WHEN:

Saturday 4 August 2018

WHERE:

Tine Grimston, 4 Crimea Close, Rowville

TIME:

11am for a Craft and Chat meeting

Have you thought about what flowers and vegetable seedlings you would like to plant in your
garden this year? Do you have any seeds that need to be used by a certain date? Bring them
along on the day to share. Do you need a small present to give to a friend? Succulents are a
good idea. Have fun finding containers to plant the succulents - op shops are a fantastic place.
Otherwise, bring your unfinished objects (UFO) from previous meetings or just and chat.
We will supply seed raising mix and some succulents from Tine’s garden.
LUNCH:

Soup to share (organised by committee members).

WHAT TO BRING: Seed trays, various recepticules to plant succulents, succulent pieces to
share - if you have any (best picked a week or so before, so that the stems dry out), flower/
vegetable seeds to share, cup, chair and small plate to share.

Ideas for
succulent
containers
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JUNE 2018 MEETING
A Great Gardeners’ Day Out!
I was able to go to the RHSV “GDO” for the first time this year, and found out just what I have been
missing all these years!
On a miserable wet June day, I was inside, cosy and dry, listening to three interesting speakers
(Attila Kapitany, Stephen Ryan and Jane Edmonson), and in between speakers, browsing a really
interesting collection of plant stalls, also under cover.
So yes, I have heard these speakers before, but they are always entertaining and full of new
information each time, and I can check out Stephen’s latest shirt!
I have recently discovered that Bromeliads really thrive along the side of my carport, so I was able
to add three more to my collection.
The venue (Deakin Uni in Burwood) is very easy to get to, straight down Burwood Highway, and
well signposted. Parking is also under cover, and good coffee (this is important) was available to
go with our BYO lunch.
So fellow Dibbles and Hoes, why not come along next year and see for yourselves?
PS there was also a raffle with lots of terrific garden related prizes, so I’ll be buying more tickets
next year!
Thank you Polly for this report. Tine and I have really enjoyed The Gardeners Day Out for many
years. We think it is worth the effort. Both Tine and myself have won prizes in the past. And you
also receive a showboat of goodies at the end of the day.

MEMBERS PROFILE
MY STORY BY LURLINE CARROLL
Recently Dibble and Hoers visited Lurline at her home
in Tecoma, and found an amazing garden full of roses,
cottage garden plants, a vegie patch with chooks, plus
a huge laurel tree. Additionally the many wandering
paths were embellished with features including a
pergola, seats, statues, mirrors, ponds, a fountain,
fairies with mushroom circles, and crystal balls. Her
garden is full of life and colour everywhere you turn.
Lurline definitely loves long term, and has achieved
some impressive numbers in her life. She has been
married to her partner Tony for over 50 years, lived in
the same house for 47 years, and been friends with
Janine (from Dibble and Hoe) for over 40 years!!!
Janine has actually been a strong influence in Lurline’s
life and garden. They used to live close by each other
in Tecoma, where they became friends. Lurline
became aware of Dibble and Hoe through Janine, and
joined when Janine let her know there was a vacancy,
now 4 years ago. Often Janine has planted something
in her own garden which Lurline hasn’t particularly
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liked, however a few years later
Lurline has come to appreciate the
plant and then planted this in her own
garden!!!
At first, when Lurline and her family
moved into this house, their garden
consisted of a swimming pool, cricket
pitch, numbers up the drive for shot
put plus a lot of lawn. That’s all!!!!!
About 12 years ago, when both
Lurline and Tony had retired, they
really got stuck into the garden, and
started to create the wonderful garden
we experienced. The lawn at the
front under the laurel tree was turned
into wandering paths with shadow
loving plants such as plectranthus.
The sunny section of lawn at the front now contains about 50 roses (roses are Lurline’s favourite
plant) intermingled with classic cottage garden plants including valerian, salvias, butterfly bush,
seaside daisy, herbs, a citrus fruit tree plus box hedge. The swimming pool at the back was filled
in and turned into a vegie patch with chooks in a large cage next to it. All the paths in this garden
have been upcycled from other people’s unwanted material from yards and renovations.
There have been two main
influences for this garden. The first
is a trip to England, now 20 years
ago. This gave Lurline and Tony the
enthusiasm to get started and create
their garden, plus started their
interest in cottage gardens. Edna
Walling has been the other
influence. Lurline has read a number
of books by Edna Walling plus has
visited Bickley Vale (the garden Edna
Walling created). While reading the
Edna Walling books, Lurline noticed
every garden Edna Walling created
had crab apple trees and seaside
daisy, and consequently planted
these in her own garden. Generally
speaking however, there was no
overall plan for Lurline’s garden –
Lurline and Tony just did a little bit at a time, until they had run out of space. Their cottage style
plantings evolved along with their garden.
Thank you Lurline for opening your garden for us to visit and browse around. Your garden
contains so much joy and light, and your achievements are inspirational. Hopefully the places we
visit give you as much pleasure as your garden gave us. Alison.
Lurline wrote me a letter after I interviewed her, and I think it most of it worth including.
"I think I have learnt something from every garden I have visited with Dibble and Hoe. Many of my
plants are from cuttings taken on a Dibble and Hoe trip. Most of my craft work has been inspired
by the craft work of others, but with my interpretation".
Thank you Alison for this wonderful members profile.
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BOOK REVIEW
The Great Dixter Cookbook : recipes from an English Garden by Aaron
Bertelsen
The Great Dixter Cookbook features seventy simple and
delicious seasonal recipes from the kitchen garden at Great
Dixter which include English classics such as chicken and leek
pie, apple crumble, and beetroot chutney, as well as
contemporary recipes like crispy kale with sea salt and
shakshuka. A number of this book's recipes have been taken
from the Lloyd family's personal kitchen notebooks. With
growing guides to more than twenty varieties of vegetables and
fruit to accompany the recipes. The book is authored by Aaron
Bertelsen who manages Great Dixter's vegetable garden along
with the house.
Great Dixter was the home of gardener and gardening writer
Christopher Lloyd (1921-2006) in East Sussex. A charismatic
and sometimes controversial gardener, capable of inspiring a
popular audience through both the written and the spoken word,
and with a wonderfully atmospheric and picturesque garden at
the heart of it all, Lloyd put Great Dixter on the international
map. He was awarded the Royal Horticultural Society’s Medal
of Honour in 1997 and an OBE in 2003. It is aTudor house with
a famous twentieth century Arts and Crafts garden.
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RECIPE
Apple cinnamon custard cake
Ingredients:
20 g unsalted butter
500 - 550g Granny Smith apples, peeled, cored, cut into 8 wedges, then cut into 1/2 cm thick slices
(about 3)
2 Tbsp Grand Marnier, or other orange liqueur
1 1/4 Cups plain flour, plus 2 tablespoons extra
1 Cup caster sugar, plus 1 tablespoon extra
2 tsp baking powder
1/2 tsp salt
3/4 tsp ground cinnamon
1 Cup canola oil
1 Cup full cream milk
2 Large eggs
2 tsp orange zest
1 tsp vanilla extract
2 Large egg yolks
1 tsp icing sugar, sifted
1 Cup thickened cream
1 Tbsp icing sugar, sifted
Directions:
Position a rack in the centre of
the oven and preheat to 180C or
160C fan-forced. Grease a
23cm springform pan with the
20g of butter.
In a medium bowl, toss the
apples with Grand Marnier to coat, and set aside. In another medium bowl, whisk together the 1
1/4 cups of flour, 1 cup of caster sugar, baking powder, salt and 1/4 teaspoon of the cinnamon. In a
large bowl, whisk together oil, milk, whole eggs, orange zest and vanilla to blend. Whisk dry
ingredients into the wet ingredients to form a smooth batter. Be careful not to over-mix.
Transfer 1 cup of the batter to a small bowl and mix in the remaining 2 tablespoons flour; set aside.
Whisk egg yolks into remaining batter in the large bowl just to blend. Stir in the apples. Transfer the
apple batter to prepared pan and, using a crank-handled spatula, spread batter into an even layer
and press the apples in to submerge them. Pour the reserved batter evenly over the apple batter.
In a small bowl, whisk the remaining caster sugar and cinnamon to blend, and then sprinkle it
evenly over the batter.
Bake for 50 mins, or until a skewer inserted into the centre of the cake comes out clean and the top
is golden brown. Transfer the pan to a wire rack and cool for 15 mins. Run a knife around the sides
of the cake and release the pan sides. Cool cake for about 30 mins to serve warm, or cool
completely. Dust with icing sugar.
To make whipped cream, in a medium bowl, whisk cream and icing sugar until thick. To serve, cut
cake into wedges and serve with a generous dollop of whipped cream.
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HILLSIDE DRIVE ENVIRONMENTAL GROUP
My husband and I moved into Hillside Drive, Croydon almost 15 years ago. It was a lovely area,
houses on large blocks and a narrow road, with the feeling of a country lane - houses on one side
and railway line on the other. However, the railway line side was filled with an array of
environmental weeds– cotoneasters, pine trees, agapanthus, bamboo and pittosporums.
The formation of our group began long before it came to fruition. A number of local residents had
thoughts of replacing these weeds with native plants, but it took an ugly wire fence to be
constructed along the railway line before we took any action. In order to build the fence, shrubs
had to be removed and in its place an ugly fence. The noise from the trains seemed to be
amplified and our streetscape felt like a prison. Our local neighbours were all excited and
motivated to get started with the plantings.
So began, Hillside Environmental Group. My husband and I contacted Maroondah Council to see
what assistance they could provide. The council have a team of workers known as the Bushland
Team dedicated to helping local groups maintain and improve council owned land with local,
indigenous plants. They offered us advice, support, mulch, tube stock and weed control. They
continue to support us and provide practical assistance.
Our first planting was in 2014 in about 100
metres of cleared land in the front of a
section of the fence. We mulched and
planted roughly 200 tube stock. To our
amazement, they grew. And grew quickly –
which helped our confidence and motivation.
During the year, we added more mulch,
while the council controlled the weeds.
Already we were starting to think about
which sections we would tackle in the
following year.
In Autumn of 2015 we planted three sections
of our street with the support of the Bushland
team. This included in-filling the area
planted the previous year. We had roughly
an 80 percent strike rate with the first year’s
plants.
And so, the next year we continued to in-fill already establishing areas and started creating new
areas to plant. Weedy shrubs were slowly removed and replaced by indigenous trees, ground
covers, shrubs and grasses. Again, we have all been inspired by the growth.
Last year we took a bigger step and removed roughly 15 pine trees, making way for more
plantings. Our street (step by step) is continuing to transform. Hillside Drive is about one
kilometre long and I think we have now planted approximately 60% of it.
We envisage that progress must be slow and steady. The transformation will probably not even
be complete in our lifetime, but slowly and surely, we endeavour to replace those noxious plants.
Last weekend our group planted another 300-tube stock. This takes our total planting number to
over 1,000.
Our group is mixed with all different folks. We have roughly about 15 houses involved (some are
part of the surrounding neighbourhood). We have nine houses in the street, but not everyone
chooses to involve themselves and that is absolutely fine. Some people are too old now to help
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with the plantings and maintenance
but they all offer their support and
appreciate the transformation that
our street has undertaken.
Everyone does what they feel
comfortable with and there is no
pressure at all – we understand
that not everyone has the time or
energy, but everyone enjoys
watching the plants grow and that
keeps the members happy and
motivated.
A wonderful by-product of our
group is the friendship we have
formed. New friends and
acquaintances have been made.
We have a local community who
are all invested in the future of our
street.
From Heather Morcomb - another Eastern Regional Library employee.

SAY YEA TO BLOOMS IN THE HIGH COUNTRY
With green thumbs getting their backyards ready for spring Rotarians in Yea in the High Country
have been busy preparing for their annual garden expo.
Whether you're looking to stock up on natives, are in the market for some tools or would like to find
out about rare plants then the Yea Garden Expo is September is a good place to start.
'Succulent lovers will be able to add to their collection and there's the possibility of finding a 'gem'
in the book stall', said organiser Glenys Osbourne.
And while in Yea, nestled in a valley where the Goulburn and Yea Rivers meet, make sure to check
out all the scenic spot has to offer.
The township of Yea was originally called 'Muddy Creek'. In 1855 its official name was changed to
honour Colonel Lacy Walter Yea, who was killed in the Crimean War.
Originally a gold mining area, the town retains many historical buildings, including Beaufort Manor,
Yea Shire Hall, the post office and several hotels and churches.
Make sure to visit the Y Water Discovery Centre in Yea Wetlands and also inspect the 200 metre
long Cheviot tunnel.
Constructed with hand-made clay bricks the tunnel was once part of the Tallarook to Mansfield rail
line and now forms part of the Great Victorian Rail Trail. Also take time to visit the heritage-listed
Yea Railway Station. WEBSITE yeagardenexpo.com.au
The expo is on 22-23 September, 10am-4pm. Entry $5, children free.
The Victorian Senior August 2018
Written by Maureen Lucas
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PURSLANE
While also an Australian native, purslane
or pigweed (Portulaca oleracea) is
widespread globally and is a common
summer-growing plant on most continents.
Its use is documented from the Middle
East by the ancient Persians, and it is still
widely used as a cooked or salad
vegetable in the Mediterranean. It was
likely introduced to Europe by the
Saracens via Spain and it thus became a
common vegetable in Elizabethan
England.
The young shoots are fleshy, slightly tart
and mucilaginous, and provide a salty
tang to any salad. Lightly steamed, or
wrapped in foil and thrown into the coals or on the barbecue, it is delicious with butter and pepper,
making it an excellent “greens”. The leaves are rich in vitamins C and A, with some B vitamins as
well. The tartness is due to oxalic acid, which cooking destroys, so people with rheumatism or
gout should avoid eating it uncooked.
The seeds, used by indigenous Australians to make a flour, are the highest known vegetable
source of omega 3 oils (alpha-linolenic acid). To harvest the tiny seeds, the indigenous Australians
developed a method of piling the plants in heaps on a flat hard surface, bark or animal skin to let
them dry. The seeds would automatically drop in a concentrated pile, where they could be easily
gathered.
This highly nutritious and valuable plant is easy to grow in any garden or pot. You will occasionally
find it commercially. Some plants deserve to be more widely grown and recognised as food.
Purslane is one of them. If you see it growing on waste land or ungrazed areas (animals seek it
out quickly), nip off the growing shoots and collect an ancient and highly nutritious food source.
Better still, dig one up and transplant it into your garden. Any sunny spot, a minimum of care and
watering, and you’ll have a regular source of greens.
CUCUMBER-PURSLANE-YOGURT SALAD
5 large Cucumber, peeled, seeded and cut into quarter-round slices
1/4 pound Purslane, large stems removed, washed and drained well
2 tablespoons each, Fresh chopped mint, cilantro and chervil
4 cups Whole milk yogurt
1/4 cup Virgin olive oil
3 cloves Garlic, puréed with the blade of a knife
2 teaspoon ground Coriander
kosher Salt and ground Black Pepper
Place the cucumber, purslane and herbs into a large bowl. In another bowl, stir together the yogurt,
olive oil and garlic, coriander and season to taste with salt. Add the yogurt mixture to the
vegetables and mix well. Add a pinch of ground black pepper. Taste the dressed cucumberpurslane salad for seasoning, adding a little more salt if needed. Serve chilled.
PURSLANE-POTATO SALAD
6 medium potatoes, sliced and cooked
2 cups purslane, chopped
4 scallions, sliced
1 celery stalk, sliced
1 cup mayonnaise
Mix together all ingredients. Serve chilled.
http://sesl.com.au SESL Australia Environment and Soil Services
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WHAT’S ON IN AUGUST 2018
1 AUGUST-30 SEPTEMBER:
Heritage Fruits Society - Grafting Workshops, Fairfield. John Pinniger of the Heritage Fruits
Society will run a 'masterclass' in grafting for anyone who would like to improve their skills in - or
learn the basics of - fruit tree grafting. This will be hands-on. It includes learning the reasons for,
and the science of grafting, and then plenty of time to practice. Budding will also be discussed, but
winter is not the best time to do it. You may not ever graft another tree, but we will discuss the
reasons for grafting, when to graft and what to graft, so you understand why and when, and see
examples of grafts. We will concentrate on apples, but discuss a wide range of plants. There is no
cost, but the third hour of the three-hour session will be assistance with the grafting of Heritage
Fruits Society’s trees, including potting, labelling, etc. (part learning, part application).
Sessions will be in Fairfield, Vic in August/September. Please email
heritagefruitssociety@gmail.com for dates.
5 AUGUST:
Heritage Fruits Society - Grafting Demonstration & Plant Sales Day, Petty’s Orchard, 1
Homestead Rd, Templestowe. Free entry. Enquiries heritagefruitssociety@gmail.com.
Gardening to reduce your energy bill,
11 AUGUST:
Friends of the Tindale Gardens Monthly Plant Sales, 33 Sherbrooke Road, Sherbrooke.
http://friendsofgtmg.com/new-monthly-plant-sales. Free entry.
Quiltworx Trunk Show, Yarra Valley Quilt Yarn & Sew, 382 Warburton Hwy, Wandin North.
10am-12 noon. Free. Dianne Kinsey Quiltworx Certified Instructor, is coming to Wandin, with a
truck show on all her Quiltworx quilts. All foundation pieced.
11-12 AUGUST:
Bonsai Show 2018 - Waverley Bonsai Group, Mt Waverley Community Centre, 47 Miller Cres.,
Mt Waverley. Sat 10am-4.30pm, Sun 10am-4pm. Entry $5, children under 16 free. Website
www.waverleybonsaigroup.org.
18-19 AUGUST:
Camellia Garden and Floral Art Show, Mt Waverley Community Centre, 47 Miller Cres., Mt
Waverley. Sat 1-5pm, Sun 10am-4.30pm. Entry $5, kids free. www.camelliasvic.org.au and
www.waverleygardenclub.com.
30 AUGUST-9 SEPTEMBER:
Kyneton Daffodil and Arts Festival, Dancing with daffodils. So much to do and see. You’ll find
details on the website http://www.kynetondaffodilarts.org.au.

WORKSHOPS AT CLOUDEHILL
Members $39, non members $49. Workshops run for approximately 1 1/2 hours. To make a
workshop booking, call the Diggers Garden Shop on 03 9751 0584. Cloudehill Nursery, 89
Olinda-Monbulk Rd, Olinda. https://www.diggers.com.au/our-gardens/cloudehill/
workshops/
5 AUGUST:
Gardening to reduce your energy bill, 10.30am-12 noon. Do you know how much energy your
home wastes? Discover some simple ways to save money by smarter gardening.
19 AUGUST:
Hello hellebores, 1pm-2.30pm. Learn how to grow these tough and beautiful winter flowering
perennials with our expert, Peter Leigh from Post Office Farm Nursery within the beautiful
Cloudehill Gardens. Please note that the event will be partly held outside so dress accordingly and
bring a waterproof jacket in case of bad weather.
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BOUGAINVILLEA BOASTING
Displays of bougainvilleas often overwhelm
me, with their floral extravagance. One such
example, compelled me to share a picture of
it (and a short background story) with you.
Recently I was visiting my wife’s deceased
parents’ house to clean it out for the new
home owners before hand over.
The garden had been a family love and
treasure for the past 58 years and though
much of the garden, especially pot plants
have been redistributed to the children’s
families, distinct legacies of a plant lover’s
garden remained. In the backyard of a 1/4
acre block of land there is a large concreted
area that was once covered with potted
plants. After all the family members took
what plants they could for their gardens,
some potted plants still remained. As a
consequence, collection of unwanted,
unappealing looking bougainvilleas were left
behind and these were then planted out
throughout the garden, anywhere they could
fit. The last few of these were crowded
together in a small patch of hard ground used
as a garden bed, within the large concreted area. This location was too hot and dry for most types
of plants, previously tried there. The bougainvilleas that were planted elsewhere in the garden
beds also fared well and flowered regularly, but none compared well with the spectacularly happy
examples, crowded and surrounded by concrete in a very exposed location, with poor soil and lack
of water.
On my recent visit here I realised that this is perhaps the best bougainvillea display I have ever
seen. About 15 years ago I travelled to Thailand where I recall seeing lots and lots of great
displays of bougainvilleas in nurseries and gardens; well pruned, as topiaries and often with
multicoloured grafted plants, or mixed plantings to to make a riot of colour, I took lots of pictures
of these while in Thailand as they really stood out as special. Yesterday, while preparing for this
article, I looked up my old pictures for comparison and was rather surprised that this garden dis-lay
in Noble Park looked as good if not better than the rest. (However, I realise that maybe my
Thailand pictures were not taken at peak flowering).
At the point while writing I asked myself where do they come from? Are they native to Thailand or
some other Asian country? My naive first guesses would have also included the island of
Bougainville. So I decided to look up where bougainvilleas originated by consulting Wikipedia. It
turns out that both the island and the plant genus Bougainvillea were named after French Navy
admiral and explorer Louis Antoine de Bougainville during his voyage of circumnavigation of the
Earth in the 1780s. Bougainvilleas are native to South America.
So often the dreams and hopes of any gardener are never realised in their lifetime. Michele’s mum
and dad would no doubt have been really surprised, impressed and even a little boastful about the
display.
Text by Attila Kapitany, taken from RHSV Gardeners’ Gazette, Winter 2018.
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Eating in THE FIFTIES
Pasta had not been invented. It was macaroni or spaghetti.
Curry was surname.
A take-away was a mathematical problem.
Pizza? Sounds like a leaning tower somewhere.
All chips were plain.
Oil was for lubricating, fat was for cooking.
Tea was made in a teapot using tea leaves and never green.
Cubed sugar was regarded as posh.
Chickens didn’t have fingers in those days.
None of us had ever heard of yogurt.
Healthy food consisted of anything edible.
Cooking outside was called camping.
Seaweed was not a recognised food.
‘Kebab’ was not even a word, never mind a food.
Sugar enjoyed a good press in those days, and was regarded as being white gold.
Prunes were medicinal.
Surprisingly muesli was readily available It was called cattle feed.
Pineapples came in chunks in a tin; we had only ever seen a picture of a real one.
Water came out of the tap. If someone had suggested bottling it and charging more than petrol for
it, they would have become a laughing stock.
The one thing that we never ever had at our tables in the fifties ….was elbows, hats and cell
phones.

