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Hi Everyone,  
 
We are finally into the cold blustery 
weather of winter.  I actually love 
winter - the sound of the rain, the 
cold nights tucked in bed and 
knowing that your garden is being 
watered!  Love the warming soups 
for lunch and the good old 
fashioned casserole or stews for a 
hearty dinner. 

I have stated in previous 
newsletters that we have planted 
many varieties of kangaroo paws, 
and I was extremely delighted to 
discover this week, the first 
showing of the species, the bright 
orange Anigozanthos - this is a 
dwarf variety so it will be 
interesting to watch it’s progress.  I can remember visiting the Australian Garden at 
Cranbourne Botanic Gardens and fell in love with the vibrant colours and tall stature of 
many of the varieties. 

I have just received the Winter 2019 RHSV Gardeners’ Gazette which always has 
interesting articles.  Over the next few months, I will include an article titled Australian 
Plants - We don’t know what we don’t know - an interesting but quite long article by Cathy 
Powers, an amateur naturalist.  Craig Castree (Edible Garden fame) and Stephen Ryan 
also contribute many interesting articles.   

Our June meeting is going to include a visit to a friend of mine who started to weld two 
years ago.  As it might be cold in July, we have included morning tea at a cafe but have not 
organised anything for lunch.  I have included a small summary of The Gardener’s Day 
Out 2019 - always an excellent day.  

A few times each year, I ask if people visited any interesting gardens in Australia or 
overseas, have you seen anything that would interest your fellow members or could you 
recommend/advise members on good tips for the garden.  I am always ready to insert 
them into the newsletter .  And thank you Glenda for your contributions - enjoy your ideas 
and recommendations. 

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   0427433585 
     Julie Groves   97231762 
     Joan O’Reilly   97352502 
     Louise Wilshaw  97379875 

JULY 2019 MEETING
WHEN: Saturday 6 July 2019 

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

WHEN:  9.45-10.30am 

WHERE: Rumour Mill, 22 McAdam Square, Croydon (we had morning tea before our March  
   2019 meeting here). 

MEETING: Cath Lunghusen, 29 Power St, Croydon North 

TIME:  11.00am 

Cath makes garden ornaments from old rusty tools, metal throw aways and anything else that she 
can find or people give to her. 

So from this trailer of ‘junk’ she produces items such as these.  Cath cannot demonstrate how to 
weld, but she is very knowledge about the many forms of welding.  Come along for this talk and be 
inspired.  Maybe you would like to buy one of her creations or talk to her about a lesson or two on 
welding.  If you need any further information, please contact me (Julie - 0408122780 - I work full 
time so night or weekends would be the best time to phone). 

WHAT TO BRING:  Chairs so that you are comfortable for the talk and a warm jacket.  We will 
be in Cath’s garage. 
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JUNE 2019 
MEETING

What an absolutely wonderful day - 
even the weather was brilliant for 
the start of winter.  We enjoyed the 
company of the people who met at 
Brew’d Cafe for a coffee to kick start 
the day.  Then we proceeded to 
Tom Ashburner’s garden in Upwey.  
Tom has so much knowledge and 
enthusiasm about permaculture that 
there were many questions asked.  
We all fell in love with his chickens 
but the the most interesting feature 
that he had built was the gate to the 
chook enclosure. 
 

We took quite a while in his front garden as he 
explained the water feature that watered his wicking 
beds.  And his family could live off the produce that 
was grown there especially in summer.  Winter in 
Upwey can be a little harsh as the trees and foliage 
around this area reduces the amount of sunlight onto 
crops. 

In the back yard, we were shown fruit trees, vegetable 
plots and a great area for the children to play and hide 
where the chickens roamed freely during the day, but 
we put snuggly into the chicken house in the late 
afternoon.  Yes, foxes are everywhere.  Tom agrees 
that he is extremely fortunate to have a fairly level 
block, not like most of the blocks in the hills area. 

Lunch was at Helen’s house where it was cosy and 
warm.  We all tried her delicious cookies whilst she 
explained how she started in permaculture.  Helen has 

just come back from an eight week 
overseas trip to visit her mother.  
Hence she stated that her garden had 
not been attended much in the last 
three months.  When she left, her 
garden hadn’t seen much water as the 
weather had been hot and dry.  And 
when she arrived back in Melbourne, 
the weather had been very cold and 
wet.  But you could see what the 
garden designer was trying to achieve 
as it is a very steep block. 

The photo on the left is a steep part of 
Helen’s front garden. 
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RECIPE
Peanut Cookies 

INGREDIENTS 
1/2 cup brown sugar 
1/4 cup smooth peanut butter 
60g butter 
1 egg 
1/2 teaspoon vanilla essence 
3/4 cup plain flour 
3/4 tsp baking soda 
pinch salt 
3/4 cup quick cooking rolled oats 
1/2 cup chopped mixed dried fruit 
1/2 cup chopped nuts 

METHOD 
Cream together brown sugar, peanut butter, butter, egg 
and vanilla until smooth.  Mix flour, baking soda and salt, 
stir into peanut butter mixture, blending well.   Stir in oats 
and fruit. 

Shape dough into two rolls each about 4cm in diameter.  
Place on waxed paper, roll cylinders of dough in chopped 
nuts (or you could stir them into the mixture).  Wrap tightly 
in foil or plastic wrap.  Chill overnight. 

Slice with sharp knife into slices 5mm thick.  Place on lightly 
greased baking sheets.   
bake in 180oC oven for 10 minutes or until lightly browned and just firm to touch. 

Let cool on racks.  Store in air tight container. 

Makes 4 dozen. 

FROM STEPHANIE ALEXANDER KITCHEN GARDEN 
PROGRAM SEASONAL PRODUCE - JULY

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:  
Cumquats, grapefruit, lemons, limes, mandarins, nashi, oranges, rhubarb, tamarillo, tangelos. 
Vegetables  
Asian greens, beetroot, broccoli, brussel sprouts, cabbages, cauliflower, carrots, celery, celeriac, 
fennel, Jerusalem artichoke, kale, kohlrabi (green), kohlrabi (red), leek, olives, onions, parsnips, 
pumpkins, silver beet, spinach, spring onions, swedes, turnips. 
Herbs 
Bay leaf, parsley, mint, rosemary, thyme, chives, oregano, marjoram, sage, bronze fennel, dill, 
fennel, garlic, whitlof, coriander. 
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FOODS TO IMPROVE YOUR MOOD
Being hungry is enough to put anyone in a bad mood.  The word ‘hangry’ (i.e. being hungry and 
angry) is even being recognised now in dictionaries around the world.  Luckily, it’s easy to boost 
your mood and cure your hunger at the same time.  The right foods can give your brain nutrients to 
work at its best and to improve your mental health.  Here are seven foods to help boost your mood 
to help you stay happier for longer. 

1. Oily fish 
By now, you may have heard that fish is good for the brain.  From the countless types to the more 
specific trends like fish oil tablets, there’s no shortage of options when it comes to fish.  But why 
exactly is fish so good?  It mostly boils down to one thing – omega-3 fatty acids, and as it turns out, 
fish have a lot of them.  According to Jean Hailes for Women’s Health, omega-3 plays a vital role in 
many aspects of health, including brain function, growth and development.  If you’re looking for 
some oily fish to start with, try salmon, tuna, mackerel or herring. 

2. Oats 
Oats are another great mood-lifter. Being low GI, they break down slowly and release glucose 
gradually into the bloodstream as a result.  This means that you’ll feel fuller for longer, with the 
slow release helping keep your blood sugar and mood in check. 

3. Chicken 
One of the world’s most popular meats, chicken is a great way of making sure you quell your 
hunger the right way.  Full of tryptophan – an amino acid that produces serotonin – chicken is even 
better at boosting your mood when low GI carbohydrates, such as whole grains and legumes, are 
consumed alongside it. 

4. Dark chocolate 
Chocolate lovers rejoice, there’s now a reason to treat yourself.  Eating dark chocolate (in 
moderation) can help reduce the levels of cortisol and other stress hormones due to the 
antioxidants found within.  So if you were ever looking for an excuse to eat chocolate, we think you 
might’ve found one! 

5. Greens 
We all know we have to eat our greens, but here’s an even better reason to get your daily 
Research has found that certain deficiencies in B vitamins have been linked to depression.  
Luckily, greens such as spinach, broccoli and edamame are rich in exactly that.  If you struggle to 
incorporate greens into your diet, why not try a green smoothie using celery, spinach and 
cucumber. 

6. Nuts 
Loaded with a range of minerals and vitamins, this is a great snack option to help to raise your 
mood. If we were to pick some good options to start with, we’d recommend walnuts, as they 
contain a rich amount of omega-3 fatty acids, and brazil nuts, which have been proven to reduce 
the effects of low mood, irritability, anxiety and fatigue. 

7. Yoghurt 
Yoghurt is full of probiotics, which are good bacteria that help keep your gut healthy. 
Why is this important?  The health of the gut can actually have direct effects on the brain and our 
mood.  And if you want to go a step further, add in some blueberries as these are one of the richest 
sources of antioxidants which counteract the affect of free radicals found in our bodies. 

Eat away your bad mood! 
The beauty of this list is that all of these foods are not only great for boosting your mood, but are 
also great for your overall health. So whether you’re stressed, tired or just wanting to eat better, 
this list should have something to boost your hunger and mood all at once. 

from GMHBA website www.gmhba.com.au 

http://www.gmhba.com.au
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BOOK REVIEW
Morocco in bloom by Giuppi 
Pietromarchi 
Legend tells us that the first garden was born at the 
foot of a tree.  As a mark of respect, the area 
around it was swept, and so it became sacred. 
Gardens - places where nature is imitated and 
ordered by human intervention - have been a part of 
history since the days of ancient Mesopotamia.   

Harmony is the key component, and this book 
invokes this harmony on every page.  Illustrated 
with a magnificent array of photos and antique 
botanical prints, Morocco in Bloom is more than just 
a celebration of Moroccan flora.  It is also a practical 
manual, dedicated to the cultivation, creation and 
maintenance of southern Mediterranean gardens. 
The author's words will resonate with any garden 
lover based in the broader Mediterranean Basin, 
from Spain to Greece, Provence to Tunisia.  

The book has been composed in the style of an 
almanac, guiding the reader through the year month 

by month.  Each chapter provides vital advice on how to plant, prune and care for the most 
beautiful and rare plants in the Mediterranean climate region.  

AUTHOR: Giuppi Petromarchi is a renowned Italian landscape designer, a specialist in 
Mediterranean botany and the creator of numerous gardens in Tuscany and elsewhere.  She has 
authored many books on the history of Italian gardens and on Mediterranean flora, including the 
lauded botanical text for The Gardens of Ninfa, and has also regularly contributed articles to 
gardening magazines.  From 1986-1989 she lived in Rabat, where her husband was the Italian 
Ambassador to Morocco.  

It was then that she discovered the rich beauty of the Moroccan garden. Giulio Pietromarchi began 
his work as an assistant photographer in Rome, aged 16.  That year he met Niki de Saint Phalle, 
who, having seen his work, asked him to document her Tarot Garden in Tuscany.  His photographs 
span the 27 years it took to realise the project.  Their long collaboration led him to document the 
artist's work around the world, resulting in many publications.  He began his film career in 1983 as 
a director of photography.  His filmography includes more than sixty films and documentaries. 

BACKYARD CONSERVATION: 
the new frontier for biodiversity

Clare McPhee runs her own business looking after “very tidy, very clean, hedged-to-pieces” 
gardens in Melbourne’s bayside area. Paula Rivera is a wildlife carer who tends possums that 
have burnt their paws on hot roofs, birds trapped by fruit-tree netting and other native animals that 
have run into mishap. 

But in their downtime, McPhee and Rivera join forces to tackle the threat of species extinction, one 
garden at a time. The two met a year ago when they both volunteered to become “garden guides” 
for a Gardens for Wildlife Victoria program being rolled out by the City of Frankston.They have now 
formed quite a duo. In the Frankston area, where more than 80 per cent of bushland has been 
cleared for urban development, they're part of a team of volunteers who pair up and visit residents 
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in their home gardens. They spend about an hour perusing the place and then give suggestions on 
how it could be made to run wilder. 
More layers, more indigenous plants and at least some water sources for animals, is the main 
thrust of their advice. 

The finer details differ between gardens and garden owners but the aim is always the same: how 
to make even diminutive urban gardens the sort of places where native birds, insects and other 
animals feel at home. 

Both McPhee and Rivera were among those who took part in a Gardens for Wildlife Victoria 
workshop held in Narre Warren last week. It presented a very local way of dealing with global 
problems and was held, coincidentally, on this year’s United Nations-proclaimed International Day 
for Biological Diversity. 
The central message of the workshop was that “tinkering in your garden can make a difference”. It 
is especially pertinent in light of the recent United Nations report warning that 1 million plant and 
animal species are on the verge of extinction because of human activities. This followed hot on the 
heels of a Victorian State of the Environment report announcing that Victoria’s biodiversity was 
deteriorating in many places with native species under the increasing threat of extinction. 

Laura Mumaw, a former CEO of Zoos Victoria and one of the founders (along with Nadine Gaskell 
and Irene Kelly) of Gardens for Wildlife Victoria, says seeing the “excitement on the faces of zoo 
visitors when they were around exotic animals” made her start thinking about how people could be 
encouraged to protect wildlife in their own backyards. 

As a doctoral student at RMIT, Mumaw began researching a Gardens for Wildlife program 
established in 2006 by the Knox City Council, the Knox Environment Society and the wider 
community. It set out to improve biodiversity by tackling lots of small spaces, thereby creating 
larger wildlife corridors. 
That program became the model for Gardens for Wildlife Victoria, which was established in 2016 to 
provide a framework by which community members and councils across the state could together 
improve biodiversity on both private and public land. 

While the network has received funding from the State Department of Environment, Land, Water 
and Planning, Mumaw says it taps into the need for a community grassroots movement that – with 
the help of volunteer guides like McPhee and Rivera in the City of Frankston – encourages home 
gardeners to take conservation matters into their own hands. 

“Conservation in urban backyards is the bit no-one thinks about, it isn’t valued. People associate 
conservation with something that takes place in big wild spaces and yet the majority of our 
population lives in cities,” she says. “If you say landscapes in cities are too damaged to make a 
difference then you give people carte blanche to do whatever they want.” 

The day after the Narre Warren workshop Mumaw gave a talk to the residents of the City of 
Moonee Valley and next week she will speak in Maribyrnong. These lectures and workshops are 
part-inspirational and part-practical, being as much about encouraging people to see the value in 
things like fallen logs and old trees as about providing a forum in which like-minded people can 
compare notes. 

Mumaw says the program, currently adopted by 10 councils and about to be launched by another 
two, allows people to see they are part of a movement. “They start to feel that their garden has a 
purpose and is contributing to the future.” 

This fascinating article appeared in The Age by Megan Backhouse on 31 May 2019.  The wild 
world that's in our own backyard - a campaign to tackle the threat of extinction – one garden at a 
time.  Many thanks to people that we have meet through our garden family - Irene Kelly is one very 
special person. 

NOTE:  Knox Council has a Gardens for Wildlife program and at least two members (Tine 
Grimston and Martina Cleven) are members. 
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JUNE & JULY 2019 EVENTS

SATURDAY 22 JUNE: 
Bayswater Makers Market, Bayswater Senior Citizens’ Centre, 790 Mountain Hwy, Bayswater.  
Fourth Saturday in every month.  Free entry.  Plenty of off street parking.  Buy direct from local 
artists and craft makers - homewares, gifts, jewellery, baby wear, toys, woodwork, plants and more.  
Enquiries bw1market@bigpond.com o phone Julia 9890 2546. 

TUESDAY 25 JUNE: 
Monthly Garden Club, Bunnings, 183-225 Canterbury Road Bayswater  10:30am - 11:30am  
Join us at our monthly garden club were you will learn advice and tips about everything you'll need 
to know about gardening.  Session will run from 10:30am-11:30am.  Tea, coffee & morning tea 
provided. This month we will be focusing on - SEASONAL PLANTING.   
Bookings required 8720 1000.  Other Bunnings stores also have monthly garden clubs.  You can 
look on the internet of your nearest Bunnings store to find out the information. 

13 - 14 JULY: 
Maribyrnong Orchid Society - Winter Show, Maribyrnong Community Centre, Randall St, 
Maribyrnong.  Entry $5 Sat & Sun 9am-4pm.  www.mosorchids.org 

THURSDAY 18 JULY: 
Creating your own native garden, 7pm-8.30pm, Albany Rise Primary School, 74-82 Albany Dr, 
Mulgrave.  Learn from the Monash Council Bushland Crew on what to grow, where to plant, types 
of soils and how to manage weeds.  Did you know a native garden can help mitigate climate 
change as well as support local wildlife?  Creating a native garden can be very rewarding as you 
observe the return of local wildlife such as birds, butterflies, skinks and even frogs.  Free event.  
Free event. Bookings essential.   Book online or call 9518 3555. 

WEDNESDAY 24 JULY: 
Monthly Garden Club, Bunnings, 183-225 Canterbury Road Bayswater  10:30am - 11:30am  
Join us at our monthly garden club were you will learn advice and tips about everything you'll need 
to know about gardening. Session will run from 10:30am-11:30am. Tea, coffee & morning tea 
provided. This month we will be focusing on - NATIVE ORCHIDS. 
Bookings required 8720 1000. 

21-22 SEPTEMBER: 
Yea Garden Expo: Yea Saleyards, Flat Lead Road, Yea.  $7 entry adults, kids free. 
More information at www.yeagardenexpo.com.au 

SATURDAY 27 JULY: 
Bayswater Makers Market, Bayswater Senior Citizens’ Centre, 790 Mountain Hwy, Bayswater.  
Fourth Saturday in every month.  Free entry.  Plenty of off street parking.  Buy direct from local 
artists and craft makers - homewares, gifts, jewellery, baby wear, toys, woodwork, plants and more.  
Enquiries bw1market@bigpond.com o phone Julia 9890 2546. 

Blooming Tasmania - so many things to see and do.  If you are thinking about a holiday, 
have you thought to visit Tasmania during September and October?  
www.bloomingtasmania.com.au 
22-22 SEPTEMBER 2019: 
Flower & Garden Festival, Albert Hall, Launceston 

21 SEPTEMBER- 6 OCTOBER 2019: 
Open Garden & Bird Trails - statewide 

mailto:bw1market@bigpond.com
http://www.mosorchids.org
https://www.eventbrite.com.au/e/creating-your-own-native-garden-tickets-62700152845
http://www.yeagardenexpo.com.au
mailto:bw1market@bigpond.com
http://www.bloomingtasmania.com.au
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WE DON’T KNOW WHAT WE DON’T KNOW
I remember reading, when I was much younger, a book about Henny Penny.  If you remember the 
character, you will also recall that the storybook was titled ‘Chicken Little’ or a variance in some 
form.  The gist of the folktale is about a little chicken who thought the sky was falling because an 
acorn fell on her head.  Depending on the version, it makes light of paranoia and mass hysteria 
with a moral of either having courage or one of not believing everything you are told.  

This leads me into my subject.  A recently accepted and published paper (Jan 2019) titled 
‘Worldwide decline of the entomofauna (a fauna of insects : the insects of an environment or 
region): A review of its drivers’ was referred to by many media outlets.  After reading the paper and 
discussing the contents with qualified ‘ento’ people, there are some valid points to be made. 

My qualification:- I am not an entomologist but rather a very enthusiastic observer in nature.  the 
lack of credentials does not stop me from reading, interpreting and discussing content of published 
papers.  Although the claims in the paper by Dr Sanchez-Bayo may not reflect the entire world’s 
entomofauna, it certainly should serve as a wake-up call for all of us gardeners.  The conclusion 
rationale was biased to the northern hemisphere and based on only projects’ reports that indicated 
insect decline.  The difficulty is knowing how to extricate the facts and what might be applied to 
Australia. 

What we do know is that the climate is changing.  We can experience big storm events in a blink of 
an eye.  In fact, CLIMATE (according to Mr Google) is the statistics of weather over long periods of 
time whereas WEATHER only describes the short-term conditions in a given area.  The upshot of 
that is that we experience weather every day and climate has been changing since the earth was 
formed. 

What should concern us now is the escalation of significant changes. 

The only Australian research used, in the referred 
to paper, was extrapolated from observations of 
commercial honeybees in Queensland.  They are 
not even native to Australia!  I would say 
European honeybees are at an all time highs 
based on my recent observations in my garden.  
It has been so dramatically dry in the Brisbane 
Ranges, however, that my fish pond is a source 
of water for an insect that requires a lot of water 
to ensure hive survival and make honey.  What I 
think we should be looking at is our native bees 
and I would encourage you to get to know them.  
There are a lot of species and the infamous Blue-
banded Bee is one. 

You can encourage Australian native bees to your garden by supplying food and water with 
perhaps even a home to move into. 

For gardeners to understand insects we share our space with, there is a wonderful publication 
titled ‘Garden Pests, Diseases and Good Bugs’ by Denis Crawford.  (There are copies of this book 
at Eastern Regional Libraries). 

Parasitic: 
There are many parasitic wasp species in Australia.  They usually act in a positive way by laying 
their eggs in a huge range of other insects (many which are garden pests).  Just because the wasp 
is black and yellow does not mean it is the nasty European Wasp.  There is one of our own - a 
Flower Wasp. 
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Some Longhorned Beetles (also known as longicorns) are pests because their larvae bore into the 
wood of trees as well as buildings and even furniture.  The female parasite wasp in the group of 
Callibracon wasp use their long ovipositors to lay their eggs in the beetle grub and then uses it as a 
food source until it is ready to pupate.  There is even a tiny Australian wasp (Pteromalus puparium) 
which is a pupal parasite of the cabbage white butterfly! 

Neuroptera: 
Many of us know these as the lacewings.  As with most insects, the group can be varied in colour 
and size.  This insect group is characterised by a complex network of wing veins that give the 
wings a lacy appearance.  I find them difficult to photograph because of the flash reflection from 
their wing structure. 

Some species can be mis-identified because they are large and appear similar to dragonflies.  Our 
lacewings are generalist predators which feed on a range of pests including whitefly, aphid, 
mealybug and even (heaven forbid) moth eggs and small caterpillars.  Identification of Neuroptera 
is beyond me now but I am anticipating the soon-to-be published book on Victorian Neuroptera. 

A section of text by Cathy Powers, Amateur Naturalist in the Winter 2019 RHSV Gardeners’ 
Gazette. 

NOTE: Dibble & Hoe will have a speaker from Field Naturalist Club of Victoria at our August 
meeting speaking about insects and pollination. 

SIMPLE SOLUTIONS WITH SIMPLE INGREDIENTS
Castile Soap is made exclusively with vegetable oils.  There is no lard, tallow or other animal fats.  
You can buy castile soap at many health food shops in a liquid form or through https://
www.aussiesoapsupplies.com.au 
   

https://www.aussiesoapsupplies.com.au
https://www.aussiesoapsupplies.com.au
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GARDENERS’ DAY OUT
Tine, Judy, Jill and myself attended this event.  Virginia had booked but came down with the flu and 
her doctor requested that she didn’t attend any public event that she could spread the virus - thank 
you Virginia for your suggestion that one of our other members could have taken your ticket. 

The first speaker was Diana Sergeant and her speciality was roses.  Her book All about roses is 
also available at Eastern Regional Libraries.  This book will give you very practical and down-to-
earth advice about how to grow beautifully healthy roses without using harsh chemicals, tips about 
seasonal care along with design ideas and beautiful photos to inspire your passion for rose 
gardening.  To have organic healthy roses she suggests using Eco-Rose, Eco-Oil and Eco-
Seaweed.   

I would suggest that anyone who has the internet and is interested in roses, subscribe to the 
newsletter Rose Rambler found on the website https://rosesalesonline.com.au.   Diana described 
that pruning is very different in all areas of Victoria.  Some areas you might need to prune as early 
as May if you live in an area with frost.  Most Melburnians should prune mid July.  The idea of 
pruning is simple - to take off the old growth to generate new growth.  And it is always better to try 
to propagate roses, some are easier to grow than others.  

Rippon Lea Estate has had a long history with RHSV and is offering all members and affiliates of 
RHSV an invitation to explore and enjoy these magnificent gardens as their guests during the 
months of June, July and August 2019.  This is a very special invitation between 10am-3pm 
excluding school holiday period and public holidays.  You would need to take a copy of the letter 
from the National Trust that is either a separate insert in the newsletter or a pdf that you can print 
and take with you to Rippon Lea Estate. 

The second guest speaker was John Arnott, Gardens' Manager of Horticulture at the Australian 
Garden at Cranbourne Botanic Gardens.  Very quietly spoken and very understated person, John 
discussed the ideas of how to create a garden, whether it is a huge garden or a suburban dream.  
The importance of making our dream come true whilst using native plants was the topic.  He 
suggested that to make your garden a success, your structural plants should be hardy plants that 
will withstand all conditions, whilst you place your delicate and would like to have survive plants in 
positions that they might stay alive.  

 What I really enjoyed was how the Cranbourne Gardens came into being - the history of who saw 
this dream as an educational plus environmental plan.  John spoke about how the Australian 
Garden influences people who have visited the site and I have to agree with him - my love for 
Kangaroo Paws developed from my visit to the garden on the 1st January this year.  It would be 
fascinating to hear from anyone in our club who has also been influenced from a visit. 

The Australian Garden was designed by Taylor Cullity Lethlean Landscape Architects with Paul 
Thompson (Plant Design Pty Ltd).  Also The Parliament House Gardens were designed by the 
same team and reopened to the public this year.  The Parliament House Garden Tour provides an 
opportunity for the public to see Parliament's historic gardens.  The tour takes about 90 minutes. 
As the tour is outdoors, please ensure you wear appropriate footwear and bring umbrellas or hats 
depending on the weather on the day.  Tours depart from the Parliament House Vestibule.  
Tuesday 2 July & Thursday 4 July 
Tuesday 9 July & Thursday 11 July 
Tuesday 24 September & Thursday 26 September 
Tuesday 1 October & Thursday 3 October 
Bookings are essential and must be made via the Tours Booking office which can be contacted on 
(03) 9651 8568 or tours@parliament.vic.gov.au. 

After lunch and the presentations of the trophies for the Hanging Basket Competition, Angus 
Stewart’s (Angus was a presenter for ABC TV’s ever popular Gardening Australia program from 

https://rosesalesonline.com.au
mailto:tours@parliament.vic.gov.au
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2004 to 2017) presentation was about how to make your own fertiliser in your own back yard, 
whether you have a large property or an apartment. To read more about composting visit his 
website gardeningwithangus.com.au.  He didn’t mention his book but why not look at it - Grow Your 
Own, was published in October 2017, and is co-authored with renowned soil scientist Simon 
Leake.  It is all about urban farming and growing your own food free of harmful chemicals.  This is 
a book where science is not a dirty word!   And another of his books, The Australian Native Garden 
was published in 2015.  Both these books are available through Eastern Regional Libraries.  One 
of the questions that were asked was what organic matter can you put into your compost bins.  
Both citrus and onions can be used, in fact, anything that has been living, including meat.  But 
beware with meat scraps and bones, as this will entice vermin.  Also, think about how long things 
will take to compost - eggs are better smashed into small pieces and will help with calcium in your 
compost. 

These three presenters were fascinating and for the $15 entry fee, which included a goodies bag at 
the end of the day which included 1 litre Multicrop Fish 
Emulsion Fertilizer, 500g Amgrow Controlled Release 
Fertilizer and samples of Earth Care Seasol products, 
excellent value and entertaining day.  A ‘must do’ in 
Tine and my calendar every year. 

Tine and i bought some earrings from one of the 
traders at the Gardeners’ Day Out.  We both thought 
they were good and at a very reasonable price. 

If interested, phone Judy on 0413035630.  She has 
called her company Beautiful Blooms and we bought 
two pairs for $25.  

http://gardeningwithangus.com.au
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