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Hi Everyone,  

April, so far, has been a very warm month and I am still watering quite often with our tank 
water.  Though I have enjoyed the rain when we it has fallen! 

I have heard from many people 
that I was very unfortunate to miss 
such a beautiful garden at Elleon 
on 6 April.  Elly and Ross, I was 
told, were delightful hosts.  We are 
always very pleased to find great 
gardens to visit and we are always 
very gracious to our hosts.  Please 
remember that when maybe 25 
keen gardeners walking through 
your garden, the hostess is unable 
to supply everyone with cuttings.  
Please remember that quite often 
they have trimmed as much as 
they want to before your visit, to 
ensure that the garden is looking 
its best on the day. 

A reminder to everyone - RHSV 
Gardener’s Day Out, Deakin 
University Campus, Burwood 
Highway, Burwood.  Entry $15.  
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. 

A very big thank you to Tine for putting together another wonderful hanging basket to 
represent The Dibble and Hoe Cottage Gardeners Inc. in the The Great Victorian Hanging 
Basket Competition. 

Enjoy this unusually warm weather in your gardens. 

Happy gardening, 
Cheers, Julie 

Dibble and Hoe Cottage Gardeners Inc

mailto:plantzia@bigpond.com
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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 

MAY 2019 MEETING
WHEN: Saturday 4 May 2019 

WHERE: Holly Cottage, Parson’s Lane, Olinda. 
  
TIME:  11 am 

For those who would like to meet for coffee beforehand, Julie, Michael and Polly will be at the 
Olinda Cafe, 17 Olinda-Monbulk Rd, Olinda VIC 3788, from 10am. 

A few club members visited this garden when it was open earlier this year, on a very hot February 
day.  Jasna claims that she is not a gardener, but I think you will disagree when you see what she 
has achieved in only three years. 

Charlemont Lane gives us access to the entrance at the rear of the property.  Jasna will tie a 
couple of balloons to the gate. There is plenty of parking at the Olinda Primary School oval. 

Lunch will be at the Olinda Arboretum which has a couple of shelters and toilets.  10 Chalet Rd, 
Olinda.   Turn into Parsons Lane, drive to end of road.  To left onto Monash Rd and then at end of 
road, turn left onto Mt Dandenong  Tourist Road.  Follow this road past Ranges at Olinda Cafe and 
at next intersection, turn onto Olinda-Monbulk Rd.  Follow this road to the arboretum.  This drive 
should take you 5 minutes. 

You will find over 150 species of native and exotic trees in plantations designed to represent 
forests, creating a patchwork effect over the hills.  Take a quiet, peaceful stroll along the many 
walking tracks and roads of the Arboretum and take in the tranquil beauty and stunning scenery 
across the Yarra Valley out to the Warburton Ranges and beyond.  The majestic gums and oaks 
and the ornamental willows and birches are at their best in the summer.  A rich array of autumn 
colours provides spectacular views, from the fiery red, oranges and crimsons of the liquid ambers 
and maples, to the subtle paling of the deciduous conifers.  In winter, the tranquil resting of the 
deciduous trees contrasting with the early flowering species among a mystic lake of low hanging 
clouds, offers viewing delight. 

And don’t forget, Cloudehill is just down the road looking stunning in its autumn colours. 
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APRIL 2019 MEETING
What struck us lucky members on arriving at Elleon was the lovely vista of flowering plants 
including roses and salvias spilling out from the nature strip and crowding in the front garden. We 
could not believe the riot of colour and the healthy garden after such a long dry summer. 
Elly and Leon warmly greeted us and immediately began answering questions that were being 
eagerly asked. Elly and Leon were delightful hosts which continued through to their providing 
 space for us all to enjoy our lunch. 

Elleon is a delightful cottage type garden and an absolute credit to the hard work and dedication of 
it owners. Leon has built retaining walls and maintains a wonderful citrus area as well as a veggie 
patch. Elly has created a very visual garden with meandering paths and a magnificent tiled 
stairway. 

Elly and Leon have enjoyed visiting Japan several times and this shows in their garden design. 
There are several species of Japanese maples and areas of their garden have distinct Japanese 
like areas.  

We were all impressed with the love that Elly and Leon obviously have for their garden and we 
were thankful for them sharing the garden and their garden knowledge with us. 

Thank you Kathy for the written article and Polly for the photographs. 
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RECIPE
Easy Cheese Scones 

Ingredients: 
1 cup SR flour 
1 cup grated tasty cheese 
2/3 cup milk 
1 pinch salt 
1 pinch sweet paprika 

Method: 
Preheat oven to very hot - 225oC. 

Mix flour, cheese, milk and salt 
together until combined.  The 
mixture is fairly moist and sticky.  
Put about a rounded tablespoon of 
mixture onto a greased tray.  Makes 
about 10-12 scones.  Or you could use small muffin pans. 

Sprinkle with paprika.  Bake for about 15 minutes. 

Turn the tray round half way through cooking for an even result. 

Best served warm - split and serve with butter. 

I was lucky enough to taste these scones at Tine’s house - very easy to make but also delicious. 

FROM STEPHANIE ALEXANDER KITCHEN 
GARDEN PROGRAM SEASONAL PRODUCE

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. 
 
MAY: 
  
Fruit  
apples, cumquats, feijoa, lemons, limes, mandarins, nashi, oranges, passionfruit, pears, 
persimmons, rhubarb, tamarillos 
 
Vegetables  
Asian greens, beetroot, broccoli, brussel sprouts, cabbages, cauliflower, carrots, celery, daikon, 
eggplants, fennel, garlic, kohlrabi (green), kohlrabi (red), leek, lettuces, mushrooms, olives, 
parsnips, potatoes, pumpkins, shallots, silver beet, spinach, spring onions, squash, swedes, sweet 
corn, turnips 
 
Herbs 
bay leaf, parsley, mint, rosemary, thyme, chives, oregano, marjoram, sage, bronze fennel, dill, 
watercress, witlof, coriander 
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BOOK REVIEW
Australia Landscape Designers

Australian Landscape Designers are creating some of the 
most innovative, beautiful and sustainable gardens in the 
world. 

To celebrate this incredible Australian talent Belle has 
teamed up with acclaimed garden and interiors 
photographer, Nicholas Watt, and regular Belle contributor 
Chris Pearson to showcase 26 leading Australian 
landscape designers and their work. 

Despite our often harsh climes and difficult sites the 
garden aficionados featured in Belle's new tome have 
taken on these challenges with gusto and have produced 
enjoyable green spaces that sit comfortably within their 
surrounds and are a natural extension of the homes that 
they enhance. 

If you are looking for professional help for a landscape 
project or are simply an admirer of gardens this book will 
provide plenty of inspiration. 

The House and Garden at Glenmore: by Mickey Robertson 

The story of the author's home and world-class garden and her 
relationship with nature and the seasons, also including recipes 
featuring produce from the working kitchen garden. 

Twenty-five years ago, Mickey Robertson and her husband Larry 
made an impulsive decision to purchase a collection of historic but 
dilapidated Georgian farm buildings in country NSW, Australia. Thus 
began an unplanned, intensely emotional journey of restoration and 
renewal, traced in this richly illustrated book through a warmly 
engaging narrative and inspirational images by photographer Daniel 
Shipp. The natural world and the seasons are an integral part of 
Mickey's home and life, and she explores the links between them as 
she recounts the story of the creation of her home's interiors and 
her garden. 

Glenmore House exemplifies her philosophy that colour, texture, representation, sentiment, 
memory and emotion each play a role in creating a home. Today the rooms are filled with the 
stories of her family's lives, of things gathered, and of inspiration, while the colours, textures and 
vistas of her garden play a significant role within each room of the house. In addition to the 
ornamental garden that enfolds her home, Mickey has built a working, productive organic/
biodynamic kitchen garden which is never dormant. In this book she also provides 30 seasonally 
based recipes inspired by the abundance and freshness of her home-grown produce.  

About the Author 
Australian-born Mickey Robertson is an interior designer by profession. Her career began in 
London almost 30 years ago and continued on her return to Australia with her Scottish husband. 
Although Mickey continues to design interiors, her primary focus is Glenmore House. She and her 
husband run events and workshops (hosting a Kinfolk Dinner in 2015), open garden days, and hold 
regular kitchen gardening, seasonal cooking and craft workshops. 
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HAVE YOU THOUGHT ABOUT COCONUTS?
When you eat an Aussie lamington, or an Indonesian or Asian dish, do you stop to think about the 
grated coconut in the recipe: where it comes from and what it is? 

You may have seen photos of tropical areas, and perhaps been to visit some of them where the 
most 'romantic' beaches will be covered in coconut palm trees, often with a number of ripe or 
unripe coconuts hanging close to the trunk and below the fronds. 

These plants thrive on sandy soils and have a great tolerance of salinity.  They also need high 
humidity and warm conditions.  You might see people sunbathing under the shade of these trees - 
a good idea you might say, but actually not so because the fruit can drop at any time and badly 
hurt the person they hit. 

The origin of the coconut (Cocos nucifera) is lost in the mists of time but the two main theories say 
it either came from the South Pacific or the South American region.  It is the national tree of the 
Maldives but has now spread to many countries. 

The advantage of this fruit is that it floats easily and could be effortlessly transported in a canoe 
from one place to another as people migrated. 

The uses and the 'keeping' quality of the fruit are such that it was one of the foods (along with 
seeds, live pigs, chickens and so on) that helped sustain folk until they reached their future home.   

A new tree is propagated when the fruit falls to the ground, the seed germinates and spreads its 
fibrous root system into the surrounding soil.  This is why you will often see several trees growing 
in close proximity to one another. 

Coconuts can be used in many other ways too: for fuel, coconut milk and oil.  The shell is used for 
bowls, buttons and even musical instruments.  They are also used to make the Foley sound effect 
of a walking horse, clip-clopping along, using two half shells.  And as gardeners we use the fibre in 
potting mixes and as mulch. 

If you enjoy the taste, then use more of this terrific fruit. 

Victorian Senior April 2019
Bloomin’ beautiful is written by Maureen Lucas  

FLU AND WHAT TO DO IN 2019
Getting the flu isn't any fun. And it's just our luck that as seniors, we are more at risk of severe 
complications that are associated with the flu. 

Annual immunisation against the flu is recommended for everyone. Under the National 
Immunisation Program and Victorian funded immunisation program, people aged 65 years and 
over are eligible for a free flu shot. This forms part of  a routine schedule of vaccines provided for 
free for some groups of people. 

This year, it is recommended that you book your vaccination for late April, if possible, to ensure you 
have maximum protection over the peak of the flu season. 

You can track flu in your local area by visiting FluTracker (http://info.flutracking.net) - a voluntary 
scheme where people take 10 to 15 seconds each week to record any symptoms they experience. 
This information is then used confidentially to show flu 'hotspots' around Australia. 

From: Victorian Seniors Card Program April 2019 

http://info.flutracking.net/
http://info.flutracking.net
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PLANTING FOR THE BIRDS
Nothing quells restlessness like a peripatetic childhood and Meg Bentley, whose family shifted 
house at least 14 times by the time she turned 18, has now spent 54 years living in the one spot. 
She arrived on this hillside property in Gruyere in the Yarra Valley with a taste for gardening and 
four different species of Salvia and, from this one plant genus, has carved out a life's work. 
She collects them, writes about them and gives talks about them, including a lecture later this 
month for the Friends of the Royal Botanic Garden Melbourne. 

The diversity of salvias means there is plenty to keep her interested. The largest genus in the 
Lamiaceae (mint) family, Salvia includes at least 900 species and many hundreds of horticultural 
selections and hybrids that thrive in a wide range of gardens and climate zones. 

Ever since Bentley tested the waters – at the age of 18 – with Salvia leucantha (Mexican bush 
sage), S. elegans (pineapple sage), S. officinalis (common sage) and S. microphylla/ var /neurepia, 
she has been seeking out ever different species and cultivars. A registered salvia collection holder 
for the Plant Trust (Garden Plant Conservation Association of Australia) and a member of the 
Salvia Study Group of Victoria, Bentley has amassed nearly 400 different salvias. She has different 
ones in bloom all year. 

Her garden is in a rain shadow with no mains water and dry clay soil but she cultivates everything 
from delicate Japanese woodland ones to statuesque South American showstoppers and 
sprawling sun-loving Californian cultivars. 

She keeps Mediterranean sages that thrive without water and sub-tropical ones that prefer it shady 
and lush. She grows species that hail from Chinese hillsides, South African coastlines and the 
Transylvanian alps. 

And she finds pleasure in them all. "I love the curved shape of the flowers and all their different 
colours, and the fragrance of the leaves, which never leaves me." But what first piqued her interest 
was the way they attracted honeyeaters to her garden, and her salvias continue to be a magnet for 
birds, bees and butterflies. 

While there are no salvias native to Australia, they do hail from almost every other continent, 
including North America, South America, Europe, Asia and Africa. Of all these, it is the dry-tolerant 
ones from Mediterranean climes that have been especially gaining popularity in Victoria in recent 
years. 

Although Bentley irrigates some of her salvias (her diminutive potted Japanese ones, for example), 
she is much tougher on those that will survive prolonged periods of dryness. She doesn't ever 
water these. Even when their leaves – often hairy and silver-grey to reduce transpiration – are 
forming thin vertical droops she makes them sit it out until it rains. 

"In the early days I used to say, oh they are drooping, I had better water. But I found that water 
didn't really help. You are better to wait for the weather to change when they send out new shoots 
and the drooping leaves either pick up or drop off as new ones start growing." 

What she does do, though, is to plant her sages relatively close together so that they shade each 
other's roots, and she also places stones around their bases to further protect their roots from 
extreme heat. 

She also spends a lot of time acclimatising new salvias to her garden. On acquiring any new sage, 
she desists from planting it out immediately and, instead, keeps it in its pot for up to 12 months so 
that it gets used to the weather conditions across every season. 

After she does plant them in the ground she adds a little compost to the planting hole, mulches and 
irrigates – by hand – for 12 months. Some particularly small and tender sages she permanently 
keeps in pots. 
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As for cutting them back, just as there are salvias for every situation, there is no single way to 
prune. How far you go – to the ground, to the half-way point, one-third, just the tips – depends on 
your type of salvia (small-leaved, herbaceous, tall, perennial), your locality and risk of frost. 
It also comes down to what you want from your plant – flowers, textural foliage, a sense of 
structure, something more unruly. As Bentley will tell you, salvias can offer it all. 

Written by Megan Backhouse for 
The Age, 28 January 2019 

PLANNING A WATER-EFFICIENT GARDEN
One of the best things you can do for your garden is to look after the soil to increase water 
retentiveness and reduce water loss through evaporation.  Below are some tips on how to plan a 
water-efficient garden.  

Increasing water retention  
Increase the organic matter of soil – by adding compost and well-rotted manure – to prevent 
hydrophobic soil (where water collects on the soil surface rather than infiltrates into the ground) 
and increase water retention.  

Mulch helps to keep soil cool in hot weather, maintains moisture and supresses weeds. Your 
garden will appreciate mulches such as sugar cane, pea straw or lucerne, which gradually break 
down and help to enrich the soil. Bark mulches are useful on sandy, fragile soil or in places where 
annuals or fruit trees are planted. New mulch can be laid straight over older mulch.  

Reducing evaporation  
Much of the water in the garden is lost through evaporation, particularly in summer and during 
drought conditions. Here are some tips to mitigate this.  

1. Watering times  
The time of day you water may depend on water restrictions, but early morning or evening is best. 
Don’t be put off watering if there’s light rain or drizzle – there’s no evaporation during rain, and the 
water you apply will help the moisture penetrate to a greater depth.  
Does your local council impose watering times? Where appropriate, it may be worth applying for an 
exemption so you can water during the times that work best for your school or centre.  

2.  Shade protection  
Although vegetable gardens need direct sunlight, some plants do need a little shade, especially in 
drier, hotter conditions and sites. During summer, on extreme heat days, shade cloth placed over 
exposed parts of the garden can reduce heat stress and evaporation. Simple structures can also 
be built around the plants using frames or pickets, and covered in shade cloth.  
Planting vines or deciduous fruit trees (trees that fruit in spring and summer, drop their leaves in 
autumn and are bare in winter, such as apples, plums, nectarines, peaches, grapes and pears) can 
create seasonal summer shading, while allowing winter light through. However, don’t plant these in 
vegetable beds, as they will compete for nutrients in the soil and reduce the productivity of your 
annual herbs and vegetables. Plant these types of protective plants nearby instead, underplanted 
with perennial herbs, flowers or strawberries. 

3.  Wind breaks 
Wind increases evaporation, so consider protecting the garden in windy areas.  The windbreak can 
be permanent (a hedge, row of trees, a fence or a wall), or put up a temporary structure while you 
plant and grow a green buffer. 

From Water and Your Garden, a Stephanie Alexander Garden Resource  
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WHAT’S ON IN MAY 2019
For more information about Open Gardens Victoria, please visit their website: 
https://opengardensvictoria.org.au 

27 & 28 APRIL: 
Mawallok, 3802 Geelong Road, Stockyard Hill (near Beaufort).  10.00am - 4.30pm Entry 
$8 Students $5  Under 18 free.  Historic Western District property with stunning 2.5-hectare garden 
designed by William Guilfoyle in 1909, beautiful lake and significant trees.  
Ferny Creek Horticultural Society Autumn Show, 100 Hilton Rd (east end), Ferny Creek.  Free 
entry for members and U14, $5 for non members. Sat 12 noon-4pm, Sun 10am-4pm.  Featuring 
hydrangeas, autumn foliage, proteas and autumn flowering bulbs.  Refreshments, light luncheons. 

4 & 5 MAY: 
Melbourne Friends of Royal Botanic Gardens Victoria, Growing Friends 2019 Autumn Plant 
Sale, Gate E, Birdwood Ave, Sat 10am-4pm,  Sun 10am-3pm.  Entry free. 
The Chrysanthemum Society of Victoria Inc. Annual Exhibition, Burwood Heights Uniting 
Church Hall, Cnr Burwood Highway and Blackburn Rd.  Sat 1pm-4pm, Sun 12pm-4pm.  Plants 
available for sale. 

18 & 19 MAY: 
32nd Australian Association of Bonsai Clubs Convention, Mantra Bell City, 215 Bell St, 
Preston.  9am-4pm both days.  An exhibition and a convention focusing solely on Australian 
Natives as bonsai.  Bookings essential.  For further information contact secnativeclub@gmail.com 

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 

WEEDS OR AUTUMN WONDERS!
I hope I will eventually be forgiven for sullying the pages of this august magazine by singing the 
praises of what to many people are pernicious weeds.  I’ll get it out of the way straight away.  
OXALIS!  Well, that’s now done so let’s talk about this much maligned Genus and dispel a few 
myths at the same time. 

This Genus in the Oxalidaceae family comprises over 800 species with a world-wide distribution.  
There are however higher concentration of species in southern Africa and South America and they 
inhabit such diverse habitats as deserts, forests and high alpine areas, so their growing 
requirements and speed of multiplication varies hugely.  Sone, believe it or not, are extremely hard 
to keep in cultivation  Take it from one who has killed quite a number of high Andean species faster 
than you can blink! 

The issue is that we know them by their botanical name and tend to tar them all with the same 
brush even though there is but a hand full of species that have turned out to be indestructible 
weeds.  I have even been heard to suggest a change of address when people ask me how to 
eradicate Oxalis pes-caprae and its ilk from gardens so I do not understand peoples hesitation.  I 
don’t think I would get a swifter or different response from some people if I offered them a pot of 
bulbs or a vial of Bubonic plague! 

mailto:secnativeclub@gmail.com
mailto:plantzia@bigpond.com
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Just remember that you will plant Potato (Solanum tuberous) and Eggplant (Solanum melongena) 
but might hesitate to plant some other members of this Genus such as black Nightshade (Solanum 
nigrum) which can be quite weedy even though its berries are edible! 

Having said all of the above if you still aren’t convinced to plant the goodies in the garden I have to 
point out that they do make great pot plants!  ( have planted all my not too aggressive Oxalis in a 
winter sunny rock garden and now call it my OXALARIUM. 

I am going to limit most of what I have to say about this group to the winter growing autumnal 
flowering bulbous species but do remember that not all have bulbs and in fact some species are 
succulents or even medium sized shrubs.  I can’t think of a group of bulbs that gives me more 
pleasure and diversity than this one,  It is the foliage as much as the flowers that can entertain 
which can’t be said for the average daffodil or gladiolus. 

Most species flower for at least a month and often longer so again can outdo most other bulbs.  
Some have the classic clover shaped form others look like pine needles and yet others like tiny 
palm fronds.  And as if that wasn’t enough they have recently been taken up by the high-end 
restaurant market that use the flowers and foliage in pretty mixed salads!  These plants contain 
quite large quantities of oxalic acid which gives a bitter taste sought in salads, just remember to eat 
in moderation as they can be toxic!  Of course there is always the well-known edible species O. 
tuberosa commonly called for no apparent reason New Zealand Yams as they are South American! 

All of the species that follow are easy to grow bulbous plants that like full sun and a dry summer  
which shouldn’t be beyond most of us and they do look fantastic in shallow terracotta pots on the 
BBQ table. 

So let’s quickly go through just a few of these treasures from my 
collections of over fifty forms, species and hybrids to hopefully 
whet your appetite (that is of course assuming you have got this 
far!). 

O. palmifrons have stunning grey palm like leaves that sit in 
rosettes on the ground after its lavender white flowers have 
finished and for me at least never flowers in a pot but this shouldn’t 
deter you as the leaves are truly stunning. 

O. massoniana with its fine pine needle like foliage and brilliant 
orange flowers with a yellow centre has to be one of the most 
popular ones I grow when seen in flower and definitely fairly stay 
at home. 

O. gracilis has similar orange flowers but pale green narrow 
leaflets on often weeping stems. 

O. furcillata has tallish stems to 15cms.  With furry leaflets and 
white flowers spotted purple on the outside. 

Finally, one of my largest growing species is O. bowei with its large 
bright green cloveresque leaves and a very large bright pink flower. 

I hope this has inspired you to look again at this misunderstood 
Genus and if you need any more encouragement perhaps have a 
look at the Facebook page called ‘Planet Oxalis’ some of the 
worldwide Oxaliphiles have some truly stunning plants. 

Text by Stephen Ryan 
in the RHSV Gardeners’ Gazette Autumn 2019.


	MAY 2019 MEETING
	APRIL 2019 MEETING
	RECIPE
	FROM STEPHANIE ALEXANDER KITCHEN GARDEN PROGRAM SEASONAL PRODUCE
	BOOK REVIEW
	Australia Landscape Designers

	HAVE YOU THOUGHT ABOUT COCONUTS?
	FLU AND WHAT TO DO IN 2019
	PLANTING FOR THE BIRDS
	PLANNING A WATER-EFFICIENT GARDEN
	WHAT’S ON IN MAY 2019
	WEEDS OR AUTUMN WONDERS!

