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Hi Everyone,  

Happy Near year to everyone.  Hope that you had an enjoyable Christmas and New Year.  
I certainly did with my family and friends.  Now for the start of another enjoyable year with 
the Dibble and Hoe Cottage Gardeners group. 

I was very fortunate to visit The 
Australian Garden at Cranbourne Royal 
Botanic Gardens on New years Day.  
Even though the weather was in the mid 
20s, it seemed very hot in the gardens 
and the snakes were out.  However, we 
were extremely lucky not to catch sight 
on any snakes!  But the kangaroo paws 
were magnificent.  Before visiting this 
garden, I was extremely happy with my 
yellow kangaroo paws at home, but 
envy has taken over when I viewed the 
vivid yellow and red kangaroo paws 
growing in Cranbourne.  This photo 
shows the rich colours of the kangaroo 
paws near the Arbour Gardens - very 
interesting display of climbing plants to 
include in a home garden. 

Another interesting outing we had, was 
visiting William Ricketts Sanctuary near 
Mt Dandenong with our German visitor.  
She was stunned with the beauty and 
tranquility of the forest and the mystical 
sculptures.  Also took her to Alfred Nicholas Memorial Gardens with its canopy of Mountain 
Ash trees and walked down to the cooling lake at the bottom of the hill.  We are so lucky to 
live in this beautiful part of Australia. 

This year, a list of current members’ names, suburbs, telephone no and email addresses 
will be sent to all club members.  If anyone doesn’t want their name etc. included, please 
contact Julie Kavanagh as soon as possible. 

Our first meeting is at one of our newest member’s garden, Elaine Craig.  Looking forward 
to seeing this stunning garden. 

Happy gardening, 
Cheers, Julie 

Dibble and Hoe Cottage Gardeners Inc
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2019 COMMITTEE 
  
 President   Julie Kavanagh  0408122780 
 Minutes Secretary  Polly Ashburner  97567342 
 Treasurer   Tine Grimston   0466285542 
 Newsletter Editor  Julie Kavanagh  0408122780 
 Committee:   Kathy Smalley   97618251 
     Julie Groves   97231762 
     Joan O’Reilly   97352502 
     Louise Wilshaw  97379875 

FEBRUARY 2019 MEETING
WHEN: Saturday 2 February 2018 

WHERE: Elaine Craig, 18a Irvine Street, Mt Evelyn. 

TIME:  11 am 

As we are meeting at 11am, if you would like to have morning tea, some of us will be meeting at 
Billy Goat Hill Brasserie, 17 Wray Cres, Mount Evelyn.  Website billygoathill.net.au.  Then we will 
proceed to Elaine’s address. 

Elaine is one of the newest members of Dibble and Hoe and has invited us to her place for the first 
meeting of this year.  When you arrive, we will walk around the property together. 

Lunch is a BYO food and drinks.  Elaine has a very large verandah under cover with a huge table 
and 12 chairs.  There are plenty of built in cupboards which are at the right height for seating. 

After lunch and a chat, there are three wonderful nurseries on York Road. 
Kuranga Nursery Native Nursery, 118 York Rd 
Mt Evelyn Garden Centre, 126 York Rd 
Yarra View Nursery, 136 York Rd 

http://billygoathill.net.au
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RECIPE
CHEESE AND OLIVE PIE 

INGREDIENTS: 
• 3 brown onions, thinly sliced 
• 1/4 Cup olive oil 
• 1 Cup SR flour 
• 3 Large eggs, lightly beaten 
• 1 Cup Thick plain yogurt 
• 300 g Feta cheese, cubed 
• 1 Cup Gruyere cheese, grated 
• 3 tsp Fresh dill, chopped 
• Salt & Pepper 
• 1/2 Cup Kalamata olives 

METHOD: 
1. Cook onions in oil for 10 minutes or until 

softened but not brown. Set aside. Preheat 
oven to 180oC. Grease 8x10cm pie dishes or 
24cm springform cake tin. 

2. Place flour into bowl, stir in eggs and yoghurt, then add cooled onions, feta, gruyere and dill. 
Season with salt and pepper. 

3. Pour mixture into prepared tins, level surface and sprinkle with olives. Bake for 25 minutes 
for small individual pies or 45 minutes for the large one, or u til golden and set. 

4. Cool a little before removing from tins. Slice large pie to serve.  SERVES 8. 

BOOK REVIEW
Native: Art and Design with Australian Plants by Kate Herd and 

Jela Ivankovic-Waters  
2018 Indie Book Awards Illustrated Non-fiction Book of the Year. 
Australia has long been known as home to the towering gum and 
the gnarly banksia.  Australian natives are as emblematic as they 
are adaptable but Native takes an old subject (Australian natives) 
and gives it a complete makeover. This book surveys the ways 
native trees, shrubs, flowers and foliage can be put to surprising 
and beautiful uses by some of the most creative people working 
with plants today.  Interviews with celebrated landscape designers, 
artists and gardeners including Fiona Brockhoff, Janet Laurence 
and Tracey Deep bring to light so many ways to celebrate the 
sculptural natives that shape our everyday spaces.  This richly 
illustrated book is the ideal source when seeking the perfect 
feature plant for a space of any size.  With stunning photography of 
gardens old and new, this book captures the most creatively 
inspiring Australian plants and the people who work with them. 

About the authors: 
Kate Herd is an author, artist and designer. She is enthused by all types of gardens but especially 
those that celebrate a distinct sense of place through imaginative and plant-centred design. She 
has written for The Planthunter and The Age and is the author of Kitchen Gardens of Australia. 
Jela Ivankovic-Waters is a highly regarded horticulturalist and landscape designer. 
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DVD REVIEW

Glorious gardens from above 
After 4 months’ filming, 45 gardens in 15 counties, 12 balloon flights and gallons of suntan lotion, 
Glorious Gardens from Above has lift-off. In this series presenter and horticulturalist Christine 
Walkden embarks on a journey to explore some of Britain’s most glorious gardens and countryside 

from a striking new perspective: she’ll be taking us “up, up 
and away” in a hot air balloon, for a bird’s eye view. 

As series producer, my biggest fear on setting up the project 
was whether we would achieve all the necessary balloon 
flights in the time available to us. I encountered lots of chin-
rubbing and teeth-sucking from friends and colleagues who 
assured me they had waited up to two years for a planned 
flight to go ahead! But our balloon pilot, Clive Bailey is 
nothing if not a can-do kind of guy and his optimism about 
the task in hand was infectious. So, with a Plan B in place, 
we embarked on a summer of frenzied activity. 

The series is not a gardening show in any conventional 
sense. As well as celebrating the glories of some of Britain’s 
most magnificent and best-loved gardens, the series will 
explore the rich history of each of the regions we visit, 
covering the country from Cornwall to Aberdeenshire. 

The programmes are packed with fascinating stories and 
engaging characters - the people who form the beating heart 

of any grand garden. It’s about the challenges faced, now and in the past, by pioneers in the world 
of horticulture and garden design; those who took on the elements and made a garden grow in the 
most inhospitable of places; and those who worked with nature to make a garden thrive in harmony 
with the environment. 

A stupendous summer – and some tremendous luck – combined with spectacular locations meant 
that this series will brighten up any afternoon no end. 

TO FREEZE OR NOT TO FREEZE
Fresh ingredients always taste much better in cooking. However freezing is great for when a 
garden has a glut of produce and it can also be quite educational for children to learn about what 
can and can’t be frozen. A great idea for the kitchen garden team is to hold a freezing/preserving 
day towards the end of the summer holidays, or in a kitchen class at the beginning of the school 
year. The following is a general guide to what can be frozen, and how. 

Packaging for freezing 
Packaging used for freezing should be strong enough to withstand low temperatures. 
You can use disposable containers with lids, plastic wrap and freezer bags, zip-lock bags and foil 
containers, but avoid glass jars as glass can shatter at low temperatures. 
Try to keep packages as flat as possible. 
Label and date all packages. 
Double-wrap strong smelling foods and expel air from bags to prevent moisture loss – this also 
protects against ‘freezer burn’. 
Twist ties and rubber bands can be used but they are not airtight. Freezer tape is more effective. 
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Tips for freezing 
Always cool hot food before freezing. 
For vegetables: blanch vegetables before freezing – a brief dunk in boiling water slows the action 
of enzymes that cause lack of flavour, colour and texture. After blanching, cool rapidly in iced 
water, drain and pat dry before packaging. 
Spices and seasonings can lose their punch in the freezing process so if freezing a ready-to-heat 
meal, check the seasoning once it has been reheated. 
Defrosting should always be done in the refrigerator, not on the kitchen bench. Some foods can be 
defrosted, or partially defrosted (such as stock or soup) in the microwave, but only if the product 
will then be used immediately. 
Some frozen goods do not need to be defrosted before use, e.g. breadcrumbs and vegetable 
purées. Uncooked tart shells, choux pastries and biscuits can be baked from frozen. 
Stews or casseroles can be defrosted and reheated in the same operation. Try lower temperatures, 
say 150–160°C, and reduce the initial cooking time so as not to overcook the meat when 
reheating. 
  
What can be frozen 
Bananas (freeze whole or in chunks for smoothies). 
Bread. 
Breadcrumbs. 
Cooked fruits and fruit purées. 
Cooked and uncooked pastry cases. 
Cooked stews or casseroles. 
Cream and sour cream (with a minimum of 35% fat). 
Fruits with a low water content such as grapes, papaya and pineapple. 
Raw egg whites or yolks (in small, airtight containers). 
Soups and stocks. 
Uncooked cleaned fish (tails and fins trimmed). 
Uncooked meat (be careful that any bones do not puncture the wrapping or container). 
Uncooked poultry (same as above). 
Vegetables (to take advantage of gluts in the garden). 
Vegetable purées, cooked greens such as beetroot leaves, spinach purée, cooked and chopped 
silverbeet and tomatoes. 
  
What can’t be frozen 
Beetroot, potatoes and pumpkin can only be frozen if fully cooked. 
Fruits and vegetables with a high water content, e.g. cucumbers, tomatoes, lettuces, cucumbers, 
melons, cabbages. When defrosted they become mushy. 
Lemons – only the juice can be frozen (although note popping lemons into the freezer for a few 
hours gives a good start to making preserved lemons). 
Custards and creams with less than 35% fat tend to separate. 
Natural yoghurt tends to separate when frozen. Flavoured yoghurts are okay because they have 
sugar added. 
Gelatine-based dishes will separate when defrosted. 
  
What about refreezing? 
Refreezing is not a good idea and we recommend against it at all times. However, a sauce 
bolognese that was made using frozen mince can then be frozen. 
Safe storage times 
Breadcrumbs 3 months 
Butter 3 months 
Cooked egg-based tarts 2 months 
Cream 2 months 
Egg whites 6 months 
Fruit purées (cooked) 6 months 
Minced meat 2 months 
Poultry mince 2 months 
Poultry pieces 4 months 
Raw meat 4–6 months 
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Stock 3 months 
Vacuum-packed bacon 1 month 
Vegetables (blanched) 6 months* 
  
*Frozen vegetables can be used to make dishes such as a chutneys, sauces, soups and curries 
Stephanie Alexander Kitchen Garden Foundation © 2018 

I CAN’T STOP LAUGHING…
AUSSIE HUMOUR…

An Aussie phones an ambulance because his mate’s been just hit by a car… 
Aussie: ‘Get an ambulance here quick, he’s bleeding from his nose and ears and I think both his 
legs are broken.’ 
Operator: ‘What is your location sir?’ 
Aussie: ‘On Eucalyptus Street.’ 
Operator: ‘How do you spell that sir?’ 
Silence…. (heavy breathing) and after a minute… 
Operator: ‘Are you there sir?’ 
More heavy breathing and another minute later… 
Operator: ‘Sir, can you hear me?’ 
This goes on for another few minutes until… 
Operator: ‘Sir, please answer me.  Can you still hear me?’ 
Aussie: ‘Yes, sorry bout that….I couldn’t spell eucalyptus , so I just dragged him around to Oak 
Street.’ 

A SOLUTION TO MOSQUITOS!
Big bottle blue cheap mouthwash 
3 cups epsom salt 
3 stale 355mls cans cheap beer 

Mix these three ingredients together until salt is dissolved. 

Spray anywhere you sit outside, around pools, will not harm plants or flowers. 

The mosquitoes gone from that area for approximately 80 days.  Best to spray around your sitting 
area twice during summer.  You can go out and sit in underwear all the time at night and never get 
bitten.  They leave the area you spray and will not come back.  It leaves a nice mint smell in the 
area. 

WHAT’S ON IN FEBRUARY 2019

23 & 24 FEBRUARY: 
Melbourne Begonia Society Show & Sales, Mooorabbin Senior Citizens Hall, 964 Nepean Hwy, 
Moorabbin.  Sat 10am-4pm, Sun 10am-3pm.  Adults $5, conc $3, children free.  BYO bags. 
Holly Cottage, 19 Monash Ave, Olinda.  10am-4.30pm. $10, students $5, under 18 free. 

27-31 MARCH: 
Melbourne International Flower and Garden Show 
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25 JUNE: 
RHSV Gardener’s Day Out, Deakin University Campus, Burwood Highway, Burwood.  Entry $15.  
Three fantastic presentations by Diana Sergeant (roses), John Arnott (Cranbourne Botanical 
Gardens) and Angus Stewart (horticulturalist, author & media personality).  Ample parking.  Too 
good to be missed.  Book early via Royal Horticultural Society of Victoria, Jennifer Rickerby, Postal 
Address RHSV Secretary, 133 Underbank Boulevard, Bacchus Marsh, 3340 Phone 03 5367 6363 
or email plantzia@bigpond.com 

OPEN GARDENS VICTORIA
Since the launch of Open Gardens Victoria in September 2015 garden lovers have flocked to 
almost 100 gardens throughout the state. 

Each season we arrange special events and open a collection of diverse gardens ranging 
from designer to owner grown and maintained, huge to tiny, rural to metropolitan, eclectic and 
quirky, and everything in between!  Some openings feel like a garden party, others provide insights 
into plant selection for local conditions and many give the gardening public great and inspiring 
ideas. 

We thank our wonderful garden owners who put their heart and soul into preparing their gardens 
for an opening and to the many volunteers who make the openings and indeed, the very existence 
of Open Gardens Victoria possible. 

We have very special events planned, as well as the carefully selected garden openings. We look 
forward to enhancing your whole garden experience again this year with some of the gardens 
offering extra activities for you to enjoy such as plant sales, garden talks, artists’ studios to wander 
through, garden art sales, morning and afternoon Devonshire teas, and who can resist a sausage 
sizzle? 

Each year we bring you some topical, informative talks with a range of excellent speakers sharing 
information from their particular area of expertise. We will be arranging coach tours, both 
metropolitan and rural and again this year we look forward to hosting some exciting workshops that 
are always popular. 
From the website: https://opengardensvictoria.org.au 

BRIGHT SPRING FESTIVAL
On Saturday 20th October, Greg and I drove to Bright to visit the open gardens which were part of 
the Bright Spring Festival.  Website is www.brightspringfestival.com.au.  The Festival runs from 
Saturday 20th October to Tuesday 6th November and most gardens were open on the 2 weekends 
and some were open all days.  Most were open for a gold coin donation, some charged $4 or $5 
and all proceeds were donated to a charity of the owners’ choice.  Locations ranged between 
Harrietville and Myrtleford.  We visited 5 gardens out of the 19 gardens, all different, all worth 
visiting.  We met members of the Lakes Entrance Garden Club, who had hired a van, and had 
apparently spent quite a few days in the area. There are also art exhibitions, markets, walks, 
historical tours, workshops, theatre productions. 

Mt Buffalo Olives: 
The owner is an arborist and has planted an arboretum including a Wollemi Pine, Bunya Pine, 
Forest Pansys, Japanese maples, gingkoes, weeping mulberries. There is also a large olive grove 
on a curved terraced hillside, from which their olive products are produced. 

Eagles Rest: 
A 1 acre bed and breakfast property with vegetable gardens, and a chicken coop, on a sloping site 
with an intensely planted garden. 

mailto:plantzia@bigpond.com
https://opengardensvictoria.org.au
http://www.brightspringfestival.com.au
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Granny’s Pantry: 
A business selling many quirky decorative items, with a ‘Secret Garden’ full of corrugated walls, old 
machinery, quirky pots, brick paths. 

Shady Brook Cottages: 
An amazing garden of 14 acres, set on the Ovens River in Harrietville, with over 7 acres planted 
with camellias, rhododendrons, azaleas, bulbs waratahs and many natives. 21 years ago, the site 
was vacant and almost completely overgrown with blackberries. It has accommodation available, 
and the gardens are beautiful. The skeleton of the large trees was planted first, with an emphasis 
of deciduous autumn colour, and later more conifers. There are garden rooms, sculptures scatted 
throughout, many aviaries of various birds, and expanses of lawn edged by garden beds. There 
are thousands of bulbs, birch groves, natives, and waratahs. They have a serious deer problem, 
(the entire area does) and fencing and tree guards have had to be installed. With the blackberries 
removed the creek area is revegetating, with tree ferns and self sown natives. Two pages of notes 
are also available. 

High Country Lavender: 
For us, this was the highlight. Although lavender is grown, there are also 3 cabins for hire, and you 
are able to visit the interior of their home, which is mud brick built by the owner. It has cartwheels 
as room dividers, a large stained glass entrance door, and a marvellous collection of personal 
objects displayed in the rooms. The garden has mature trees, bulbs, natives, all making for a lovely 
country garden. 

Thank you for this article Elaine Craig. 

Which Banana Would You Eat? 
Your Answer May Have An Effect On Your Health

When we eat bananas, we do so because we are hoping to gain a number of different health 
benefits. While some of us eat them because we truly enjoy the taste, others are merely trying to 
keep their potassium levels high. This healthy snack also allows you to receive the proper amount 
of vitamins, in addition to other assorted nutrients our bodies require. Are you aware of the different 
colours and the benefits that they can provide? 

Each banana coloration comes with its own distinct advantages. For starters, the greenest of 
bananas are a crucial part of our diet when we are struggling to keep our blood sugar in check. 
They are very low on the glycemic index, making them a wonderful snack for those who must pay 
close attention to their body’s sugar levels. Young and green bananas also lead to a longer period 
of satiety. 

What about the firm and yellow banana, though? These bananas are typically not spotty. They are 
also very healthy for you to eat. They have a sweeter flavour than the green and young banana. 
The body is able to digest them rather easily as well. When a banana is fully yellow, the 
antioxidants contained within are able to protect our bodies from various diseases. 

The spotted yellow banana, on the other hand? This banana is also rich in antioxidants and a great 
choice for patients who are currently fighting off tumours. The brown spots are actually a positive 
indicator. This means that the banana will help to break down various cells in the body, especially 
abnormal cells that are known to cause cancer. 

Bananas that are soft and brown may seem as if they do not have much to offer us from a health 
standpoint. A banana of this colour tends to be far more sugary than their lighter counterparts. 
These bananas do come with their own special powers, though. They contain tryptophan, which 
reduces stress and anxiety. They are also rich in various nutrients that promote muscle and bone 
health. 
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Now that you know more about the different banana levels and what they can provide for you, be 
sure to pass this awesome story along. Whether you are someone who consumes bananas for the 
health benefits or you are someone who just loves the taste of this popular fruit, there is no 
doubting the advantages that they have to offer us. 
From the website: goodfullness.net 

CURL GRUB

Curl grub larvae 
Curl grubs are the larvae of different species of beetle including the African Black Beetle, the black 
headed pasture cockchafer, Christmas beetles and Scarab beetles. The larvae feed on dead plant 

material and the live roots or stems of a broad 
range of plants including lawns. They are 
white or pale cream in colour with a brown 
head and greyish end. They grow to around 
2.5cm long and are sometimes mistaken for 
witchetty grubs. It is their habit of curling up 
into a “C” shape that gives them their 
common name. 
As the curl grubs feed, plants and lawns fail 
to perform well and often appear to need 
watering despite the ground still being moist. 
In heavy infestations brown patches will 
appear in a lawn and the grass when pulled 
will come away in handfuls. In pots, a heavy 
infestation of curl grubs can eat the entire 
root system of a plant. 
  
It is during warmer weather that new eggs 
hatch and older larvae move closer to the 
soil surface feeding more heavily on plant 
roots.  The hotter weather adds to the 
burden of plants trying to survive with a 
diminishing root ball.  

http://goodfullness.net
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As such Spring and Summer are generally the best times to treat lawns and garden beds. Potted 
plants may suffer at any time of the year.  Infestation levels are usually worse after prolonged 
periods of very dry, hot weather. 

Plants Attacked 
Curl grubs will feed on the roots of a wide range of plants with the exception of legumes (eg beans 
and peas).  Damage is most noticeable in lawns where large dead patches appear as the summer 
progresses.  Potted plants are vulnerable as their root system is limited by the pot size and any 
loss will affect growth more than if they were in the ground. For plants in garden beds they may 
simply fail to thrive for no apparent reason, until you dig up the soil and find loads of curl grubs! 
Organic Control Methods for Curl Grub 

• Apply eco-neem to lawns, garden beds and potted plants as a soil drench using a watering 
can. Optimum application time is between mid Spring to mid Summer when the eggs are 
hatching and larvae are near the surface of the soil. Ensure thorough coverage of treated 
areas. 

• Where practical turnover the soil to expose the curl grubs. Remove them by hand and feed 
to the birds. They love them! 

• Minimise the use of outdoor night lighting as this may attract the adult beetles into the area. 

Please note that coming across one or two curl grubs in a garden bed is usually no cause for 
alarm. It is only when you discover larger numbers that significant damage occurs and treatment is 
required.  With potted plants however they should always be controlled regardless of the number 
you find. 

Eco-neem is a Eco Organic Garden product and is available from Bunnings and Diggers Club.  
This is not a commercial, but I found the information very interesting.  The Editor. 
  
From website: https://ecoorganicgarden.com.au 

https://ecoorganicgarden.com.au
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SUMMER TIPS FOR GARDENERS
As Melbourne prepares to head into summer’s warmest period, garden fanatics will be racing to 
protect their precious patches from those harsh sun rays.  Coburg’s Vasili Kanidiadis, famous host 
of the Vasili’s Garden show has shared his three hottest tips for those with green thumbs. 

Hydration: 
Early summer is crucial - it’s important to prepare garden beds, which will save that last minute 
knee-jerk reaction to the scorching heat. 

Kanidiadis recommended mulch, and a lot of it. 

‘It’s generally the best way to keep your garden hydrated’, he said. 

Kanidiadis said pea straw and lucerne mulch were the ways to go. 

‘They help protect the soil and saves it drying quickly from the sun beating down on it.’ 

Avoid insecticide: 
Every gardener knows how frustrating it is to find their prized plants have been nibbled by pests.  
Your first action might be to reach for the insecticide, but Kanidiadis warns gardeners against this.  
He said it can harm gardens.  ‘A good healthy garden won’t attract pests like insects,’ he said. 

‘But if you’re finding your garden is plagued with harmful insects then what you need could just be 
in your kitchen pantry.’ 

Kanidiadis said to  boil turmeric, olive oil, chilli  powder and a crushed garlic clove in a litre of water.  
Once you let that cool down - it can be used as a repellent against insects in your garden. 

Away on holidays: 
Kanidiadis said use plenty of mulch on your garden beds and fine mulch in the pot plants and that 
will keep the soil moist and plants healthy. 

He also recommended keeping pot plants in storage containers or a bath, with water inside - he 
also warned to keep them away from the afternoon sun. 

Taken from The Leader, Tuesday 8 January 2019. 

WEEKEND AWAY 
The committee is looking into going to the Alexandra Open Gardens on the 26 and 27 October this 
year.  Website: alexandraopengardens.com.au/.   

This is information taken from the website about the 2018 weekend:- 
Now in its 28th year, the Alexandra & District Open Gardens Weekend offers 10 gardens ranging 
from small manicured town spaces to expansive country properties set amidst the magnificent 
backdrop of the Cathedral Mountain, rolling green hills and river valleys. 

Held each year in late October, the Open Gardens weekend celebrates the countryside at its most 
beautiful.  Expect to see gorgeous spring blossoms and foliage, exotics and natives.  Experience 
remarkable views, pristine air and a warm country greeting at each open venue. 

Less than two hours from Melbourne, visitors are encouraged to plan ahead and allow two days to 
enjoy the gardens with numerous attractions at many venues. 

http://alexandraopengardens.com.au/
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PATIENCE!

At our committee meeting this week, Louise 
said that after a ten year wait, their 
Jacaranda tree has finally flowered!   
Congratulations Louise.  

Patience is a virtue that gardeners need to 
learn in order to reap the benefits of a 
magical natural landscape. 

Too often we want the wonderful visions that 
are so clear in our heads to become an 
immediate reality on the ground. The 
temptation is to create – often at great 
expense – an instant garden with well-
established plants and trees. But the problem 
with instant gardens is that they are unlikely 
to possess the same magical qualities as a 
natural landscape where time has 
been allowed to do its work.  

I was born in Adelaide and jacaranda trees to 
me are just wonderful.  They remind me of 
home.  Michael and I had a medium sized 
jacaranda in our backyard, but it was only 
about four years old.  When it bloomed, it 
was always the start of hot weather in 
Adelaide. 

 

https://www.telegraph.co.uk/gardening/mandg-chelsea-flower-show/
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