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Hi Everyone,  

The cooler weather is now with us but I am enjoying not having to water our garden.  
Mothers Day always makes me think of chrysanthemums but May also reminds me about  
Zygocactus.   This zygo has just started to flower in the last few days.  Soon it will be a 
mass of colour. 

Zygocactus or Christmas cactus 
for our northern hemisphere 
friends have been grown in 
Australia for over half a century.  
They were the usual red and 
mauve varieties and hung in 
baskets under trees, on the 
verandah (porch) or in shade 
houses. 

These were the original South 
American varieties and while 
spectacular in colour were limited 
to a few days flowering.  I have 
about six different varieties that 
will flower from now until 
Christmas.  This pink zygo is on our 
back verandah and will continue displaying these flowers for a few months.  Makes me 
incredibly happy. 

Our June event might be cold and drizzly, but that is what the weather is like in The 
Dandenongs this time of the year.  However, learning different aspects of gardening is 
always interesting.  A good raincoat and rubber boots might be a good idea. 

I have included in this newsletter how to register for The RHSV Gardener’s Day Out on 
Saturday 15 June.  If you use the internet, you might like to use this link http://
www.rhsv.org.au to register.  Please think about joining a few of the committee members 
on this special day.  We have always had so much fun and enjoyed the guest speakers. 

Keep warm and dry, but continue enjoying your gardens. 

Happy gardening, 
Cheers, Julie 

Dibble and Hoe Cottage Gardeners Inc

http://www.rhsv.org.au
http://www.rhsv.org.au
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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 

JUNE 2019 MEETING
WHEN: Saturday 1 June2019 

MORNING TEA - for any members interested in a get together before the gardens. 

WHEN:  9.45-10.30am 

WHERE: Brew’d, 1226 Burwood Hwy, Upper Ferntree Gully ( 

1ST GARDEN 

WHERE: Tom Ashburner (Polly’s son), 56 Kooringal Rd, Upwey 
  
TIME:  10.30 am 

Tom has said that he’s trying to create a garden that can be fully lived in. It's fun to run, wander 
and and climb through, it feeds us and informs our diet as the seasons change. There's always 
something to notice and talk about when friends visit, and usually something to share, too. 

2ND GARDEN AND LUNCH: 

WHERE: Helen Cameron, 8 Ternes Rd, Upwey 

TIME:  12 noon 

WHAT TO BRING:  BYO Lunch (including drinks). 

Both the gardens we are visiting use the principles of permaculture.  Permaculture developed as a 
do-it-yourself approach to making households into energy efficient, food producing and resource 
conserving places.  At the same time Permaculture proposes that we move beyond the 
household... that community involvement is a means to self-help, improved quality of life and 
sustainability. 

I was fortunate to be at the working bee at Helen’s place on Sunday 27 August 2017.  It was 
incredible on this cold drizzly day to see more than 20 people working to establish a garden for 
Helen.  New gardens beds were laid, paths installed and many plants were planted.  However, 
Helen has had a rodent infestation, so some of the garden has been affected.  But I am sure that 
you will enjoy her journey into permaculture. 
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MAY 2019 MEETING
Even though the day was drizzly 
and cold, thirteen people joined us 
at Olinda Cafe for a morning coffee 
and chat.  I would really 
recommend that you visit this cafe.  
Very hospitable host and staff. 

Wasn’t it a joy visiting Holly 
Cottage.  The owner, Jasna, 
walked us around her quite steep 
property  and talked about how 
she copes with the large garden 
with ease.  She has chosen wisely 
using plants that do not require a 
lot of work - salvias, camellias, 
roses, fuchsias and many natives 
that she bought at Gentiana in 
Olinda.  One of her tricks is to put 

fertiliser such as Charlie Carp, into her 5,000 litre tank and water the entire garden in one hit.  She 
is a believer in fertilising.  And it shows in her garden as she established it only three years ago. 

As it was still raining steadily when we left, a mutual decision was made not to have a picnic lunch 
at the Olinda Arboretum. 
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RECIPE
Pea and ham soup 

INGREDIENTS 
1 tablespoon olive oil 
1 medium (150g) brown onion,  
chopped coarsely 
1 clove garlic, chopped 
1 medium (120g) carrot, chopped 
1.2kg ham hocks (see Julie's Note) 
2 1/2 cups (500g) green split peas 
2 litres (8 cups) water  
2 cups (250g) frozen peas 
1/4 cup chopped fresh mint or flat-leaf parsley 

METHOD 
1.  Heat oil in a large pan; cook onion, garlic and carrot, stirring, for about 2 minutes or until   
 starting to soften. Add the ham hocks, split peas and water; bring to the boil. Reduce heat,  
 simmer gently, uncovered, for about 2 hours 30 minutes or until peas are soft.  You may   
 need to top the water up to keep the ham hocks covered, but try not to add any more than  
 necessary or it will need to be reduced at the end. Remove the ham hocks; cool slightly. 
2.   Add frozen peas to the pan, cook for 1 minute. Cool soup for 10 minutes. 
3.   Blend soup, in batches, until smooth. If you want a chunkier texture, blend a little less. Return       
 soup to pan. If the soup is too thin, simmer, uncovered, until thickened. 
4.   Meanwhile, remove the skin, bone and fat from the ham hocks. Shred or slice the meat. I   
 like it quite fine so each mouthful of soup has some pieces of ham in it. Return the ham to  
 the soup; stir over heat until hot.  
5.   Season soup with a grind of black pepper. Top with mint or parsley and serve with a rustic-  
 style bread, such as some toasted sourdough or warm, crusty rolls. 

Suitable to freeze. Not suitable to microwave. 

JULIE'S NOTE: Instead of ham hocks, you can use a similar amount of bacon bones. I prefer the 
hock as I feel you get more meat from it and there is less chance of small bones ending up in the 
soup. When the soup is refrigerated, it will solidify. On reheating, it becomes liquid again. 

FROM STEPHANIE ALEXANDER KITCHEN GARDEN 
PROGRAM SEASONAL PRODUCE - JUNE

Purchasing seasonal produce is generally cheaper ... and tastier!  It also has less of an 
environmental impact.  Produce which is grown out-of-season (green-housing) uses a lot of 
energy.  So does transporting produce long distances. 
Fruit:  
Apples, cumquats, grapefruit, lemons, limes, mandarins, nashi, oranges, passionfruit, pears, 
persimmons, rhubarb, tamarillos, tangelos. 
Vegetables: 
Asian greens, beetroot, broccoli, brussel sprouts, cabbages, cauliflower, carrots, celery, celeriac, 
daikon, fennel, kohlrabi (green), kohlrabi (red), leek, lettuces, olives, parsnips, potatoes, pumpkins, 
shallots, silver beet, spinach, spring onions, swedes, turnips. 
Herbs: 
Bay leaf, parsley, mint, rosemary, thyme, chives, oregano, marjoram, sage, bronze fennel, dill, 
witlof, coriander. 
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CYCLAMEN
How do you spread the love when temperatures fall?  When a person is born or when two are 
married?  When your best friend moves house or when they are blue?  How do you give them 
some TLC to let them know you care?  Cut flowers are great but sometimes we want something to 
last a little longer.  We want the receiver to remember the giver for as long as possible — and 
smile! Cyclamen are the perfect plants for indoors or shady areas in winter.   

They have a long, continuous flowering period — usually from May until October.  They are 
available in a rich tapestry of colours, ranging from white to pink, red and mauve. Some are even 
bi-coloured.  The leaves come in a range of shapes — from broad to rounded, kidney, or heart 
shaped.  They may be blotched, patterned, or even marbled on the upper surface.  A cyclamen’s 
foliage is so pretty and distinctive that it can be worth growing for its foliage alone.  There are even 
scented and miniature forms of cyclamen. 

Cyclamen aren’t fussy: ‘Treat ‘em cold, keep ‘em 
beautiful!’   Even though cyclamen grow 
fantastically indoors, they love the cold; it seems 
to refresh and revitalise them.  Every few days 
give your cyclamen a drink and put them outside 
for the night.  They will appreciate the cold, frosty 
night more than us!  Never let your cyclamen sit 
in a saucer of water permanently — this will 
cause a yellowing of the leaves, rotting of the 
stems, and eventual death of the plant. 

Plant cyclamens in a specifically designed soil 
mix which has excellent water holding capacity 
and the right nutrient ratio for Cyclamen to grow 
beautiful.  Cyclamens also appreciate a feed with 
a liquid fertiliser.  If done fortnightly with, 
cyclamen should continuously bloom until mid-
spring. Another way to promote plentiful, long-
lasting blooms is to remove the spent flowers.  A 
spent cyclamen flower should never be cut off. 
Instead, remove tired blooms and stems by 
gently twisting them off at the base and pulling 
them away from the main bulb. 

Cyclamen grow from a tuber or corm and tend to die down during our hot, humid summer.  If you 
are lucky though and find a cool, dry, shady spot in the garden (that isn’t taken by you) they can 
continue to grow.  If your cyclamen do die down, keep them in a cool, dry, shady position and water 
sparingly and hope they reappear in the cool months again.  If they don’t regrow, think about it like 
this – a bunch of cut flowers that lasted over three months.  Wow, now that’s value for money! 

Don’t be cold this winter, share the love and give a living, growing gift to someone special.  Or give 
some TLC to yourself and buy a cyclamen.  These beauties will warm your soul even on the 
coldest morning. 

Taken from website: https://www.aboutthegarden.com.au/growing-cyclamens/ 

https://www.aboutthegarden.com.au/growing-cyclamens/
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BOOK REVIEW
 

Gardens on the edge by Christine Reid
18 stunning Australian gardens, each bordering a natural 
'frontier', including rainforest, river, desert, bushland, saltbush 
plains, volcanic lake, mountain ranges and the ocean's edge.  
In breathtaking images and insightful essays, Gardens on the 
Edge, explores 18 Australian gardens that are defined by 
extraordinary horizons. Each of the featured landscapes - from 
every state and territory, from outback to city - is situated on 
the edge of a natural frontier: rainforest, desert, bushland, 
river, mountain range, volcanic crater lake, coast, harbour, 
saltbush plains. In another sense, Australian gardens and their 
owners are always 'on the edge' in dealing with the endless 
vagaries of nature, from drought to dust, fires to flood. In 
telling the stories of the gardens and their owners, Christine 
Reid reveals the diversity and character of the Australian 
continent - and celebrates the imagination and resilience of 
those who have met the challenges of creating, reconstructing 
or restoring their 'vision splendid' in an ancient and often-
unforgiving land. 

Author bio: 
As a garden writer with a wide-ranging background in newspapers and magazines, Christine 
Reid's principal interest is the social and cultural history of gardens and designed landscapes, 
historic and contemporary. Her extensive writings on gardens appear in major lifestyle magazines 
both in Australia and the UK; she has been the Australian contributor to the English 
publication Gardens Illustrated since 1998. Christine has also been writer and consulting editor for 
many international garden books including The Oxford Companion to the Garden (Oxford 
University Press, 2006) and The Gardeners' Garden (Phaidon, 2014). 
 

Gardens of the National Trust of Australia 
(Victoria) by Anne Vale. 
An illustrated book on a selection of the National Trust 
(Victoria) gardens by acclaimed garden historian Dr Anne 
Vale.  Anne is a writer, garden historian, garden 
photographer, public speaker, a past chair of the Australian 
Garden History Society’s Victorian branch, and a retired 
university lecturer.  She is the author of Influential Australian 
Garden People: Their Stories (2016), the sequel to her 
award-winning Exceptional Australian Garden Makers 
(2013).  Well versed in the recording and assessment of 
gardens with history, Anne operates the consultancy 
practice Heriscapes.  Having written garden guides and 
histories on significant Australian heritage gardens, we were 
pleased to have worked with Anne on the publication of this 
book. 

Anne has expertly woven together the stories of Trust gardens in Victoria by using the rich 
collection of primary sources held by the Trust and by drawing on the wider scholarly community to 
which she belongs.  The narrative of the book makes use of gardens as sites linking people and 
cultures across various time frames and places.  Connections extend out into the community, with 
public and private plant material and collections shared and celebrated between multiple 
generations, cultures and locations.  The book also draws on the role of our volunteers in the 
ongoing custodianship of our historic gardens and landscapes.  Gardens of the National Trust of 
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Australia (Victoria) is an important instalment in our evolving knowledge of our properties, 
unlocking their natural and environmental history, which is often overlooked in architecturally based 
studies. 

Gardens of the National Trust of Australia (Victoria) is a limited edition publication.  You can 
purchase the book now for $49.95 plus approximately $15 postage.  National Trust of Australia 
(Victoria), Tasma Terrace, 6 Parliament Place, East Melbourne Vic 3002, email: 
info@nattrust.com.au, tel:  03 9656 9800. 

AMAZING CUCUMBER FACTS
1. Cucumbers contain most of the vitamins you need every day, just one cucumber contains 
Vitamin B1, Vitamin B2, Vitamin B3, Vitamin B5, Vitamin B6, Folic Acid, Vitamin C, Calcium, Iron, 
Magnesium, Phosphorus, Potassium and Zinc. 
2. Feeling tired in the afternoon, put down the caffeinated soda and pick up a cucumber. 
Cucumbers are a good source of B vitamins and Carbohydrates that can provide that quick pick-
me-up that can last for hours. 
3. Tired of your bathroom mirror fogging up after a shower? Try rubbing a cucumber slice along the 
mirror, it will eliminate the fog and provide a soothing, spa-like fragrance. 
4. Are grubs and slugs ruining your planting beds? Place a few slices in a small pie tin and your 
garden will be free of pests all season long. The chemicals in the cucumber react with the 
aluminium to give  
off a scent undetectable to humans but drive garden pests crazy and make them flee the area. 
5. Looking for a fast and easy way to remove cellulite before going out or to the pool? Try rubbing a 
slice or two of cucumbers along your problem area for a  
Few minutes, the phytochemicals in the cucumber cause the collagen in your skin to tighten, 
firming up the outer layer and reducing the visibility of cellulite. Works great on wrinkles too!!! 
6. Want to avoid a hangover or terrible headache? Eat a few cucumber slices before going to bed 
and wake up refreshed and headache free. Cucumbers contain enough sugar, B vitamins and 
electrolytes to replenish essential nutrients the body lost, keeping everything in equilibrium, 
avoiding both a hangover and headache!! 
7. Looking to fight off that afternoon or evening snacking binge? Cucumbers  
have been used for centuries and often used by European trappers, traders and explores for quick 
meals to thwart off starvation. 
8. Have an important meeting or job interview and you realise that you don't have enough time to 
polish your shoes? Rub a freshly cut cucumber over the shoe, its chemicals will provide a quick 
and durable shine that not only looks  
great but also repels water. 
9. Out of WD 40 and need to fix a squeaky hinge? Take a cucumber slice and rub it along the 
problematic hinge, and voila, the squeak is gone! 
10.Stressed out and don't have time for massage, facial or visit to the spa? Cut up an entire 
cucumber and place it in a boiling pot of water, the chemicals and nutrients from the cucumber will 
react with the boiling water and be released in the steam, creating a soothing, relaxing aroma that 
has been shown the reduce stress in new mothers and college students during final exams. 
11. Just finish a business lunch and realise you don't have gum or mints? Take a slice of cucumber 
and press it to the roof of your mouth with your tongue for 30 seconds to eliminate bad breath, the 
phytochemicals will kill the bacteria in your mouth responsible for causing bad breath. 
12. Looking for a 'green' way to clean your faucets, sinks or stainless steel? Take a slice of 
cucumber and rub it on the surface you want to clean, not only will it remove years of tarnish and 
bring back the  
shine, but is won't leave streaks and won't harm you fingers or fingernails while you clean. 
13. Using a pen and made a mistake? Take the outside of the cucumber and slowly use it to erase 
the pen writing, also works great on crayons and markers that the kids have used to decorate the 
walls!! 

Pass this along to everybody you know who is looking for better and safer ways to solve life's 
everyday problems. 

mailto:info@nattrust.com.au
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JUNE 2019 EVENTS
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 

mailto:plantzia@bigpond.com
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PHOTOS FROM GLENDA’S HOLIDAY

Alhambra Generalife Gardens Granada - 
acres of cypress and box hedges.  Horse 
chestnuts, wisteria, banksia roses and Judas 
trees.  The Seville oranges are grown for 

scented flowers.  ‘They are sour, we 
send them to UK for marmalade!”  
There are 48 million olive trees in 
Spain. 
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In San Sebastian, Glenda thought about 
Tine when she saw this display of 
wallflowers. 

And kalanchoe, succulents and 
impatiens in Malaga. 

And this is a photo in Madrid. 

Thank you Glenda for sharing these photos.
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