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Hi Everyone,  

 

We are finally getting our winter rains and a 
few really cold days.  Even with the cooler 
weather, my kangaroo paws are growing at 
quite a rate.  I am so very happy with the 
bright red/orange colour and look forward to 
seeing them every day. 

In this newsletter I will include the usual 
items such as a book review, recipe and 
events that are happening in and around 
Melbourne.  I will continue with the excerpt 
from RHSV Gardeners Gazette and include 
an article by Maureen Lucas from The 
Senior monthly newspaper.  However, I 
have decided because no one has sent me 
any articles, the newsletter will now be 
shorter.  I am still working full time and 
trying to balance home/work/seeing 
grandchildren and children. 

I would love to receive some articles for the 
next issue. 

Happy gardening, 
Cheers, Julie 
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AUGUST 2019 MEETING
WHEN: Saturday 3 August 2019 

TIME:  10:30am 

WHERE:  Adrian and Maria's house.  377a Cambridge Road, Montrose  

MEETING DETAILS:  
Maxwell Campbell, the President of the Field Naturalists Club of Victoria will speak for an hour  
from 11 am to 12 noon, on insects and pollination.  Tine has heard him speak before and he is very 
interesting and has wonderful images in his presentations. After the presentation there will be a 
plant swap. 

WHAT TO BRING: 
Bring a chair & your own coffee or tea, mug & lunch. 
Bring plants and cuttings for a plant swap. 

JULY 2019 MEETING

We had a large number of people meeting for morning tea at Rumor Mill Cafe in Croydon.  Was 
lovely to see everyone and we sat talking for over an hour.  Cath only lives 5 minutes away from 
the cafe and we were extremely lucky with the warmer than normal winter day with the sun poking 
through the clouds at times. 

Cath talked for over an hour on the different types of welding, materials that can be used and how 
she designs each piece.  A few people were extremely interested and asked many questions.   

If you would like to know more about Cath’s artwork - either follow her on Instagram 
rustygeekmetalart or Facebook: RustyGeek - Scrap Metal Art or phone 0438 364 020 or 
rustyg33k@gmail.com. 
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RECIPE
Pistachio Pilav with Spinach and Herbs 

INGREDIENTS 
200g long grain or basmati rice 
400ml good quality chicken stock 
80g butter 
1 onion, finely chopped 
550g spinach leaves, washed and shredded 
sea salt 
freshly ground pepper 
80g unsalted shelled pistachios, roughly chopped 
1/2 cup shredded mint leaves 
1/2 cup chopped dill 

METHOD 
Put the rice into a large bowl and rinse well under cold running water, working your fingers through 
it to loosen the starch.  Drain off the milky water and repeat until the water runs clear.  Cover the 
rice with cold water and leave to soak for 10 minutes.  Drain the rice and rinse a final time. 

Bring the stock to the boil, then lower the heat and keep at a simmer. 

Melt half the butter in a heavy based saucepan.  Add the onion and saute over a low-medium heat, 
stirring continuously until it starts to soften.  Increase the heat, then add the spinach and stir well 
until any moisture has evaporated.  Add the rice to the pan, then season with salt and pepper and 
pour in the simmering stock.  Return to the boil, stir briefly, then cover with a tight fitting lid and 
cook over a very low heat for 12 minutes. 

In a small saucepan, melt the remaining butter.  Add the pistachios and saute over a medium heat, 
stirring continuously until the butter foams and the nuts start to colour.  Tip the browned nuts into 
the pan of rice with the herbs.  Don’t stir!  Replace the lid and return the pan to a very low heat for 
5 minutes. 

Remove the pan from the heat and use a fork to fluff up the grains and stir through the herbs and 
nuts.  Taste and adjust seasonings.  Cover the pan with a clean folded tea towel, then replace the 
lid and leave it to stand 15-20 minutes.  To serve, tip the rice onto a serving platter and fluff the 
grains up with a fork. 

Serves 4-6. 

This is a very delicious rice to eat with a curry dish.  Michael and I were fortunate enough to enjoy 
this pilav at Polly’s home this year.   

The actual recipe is pilav - Turkish word for a rice dish. 
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FROM STEPHANIE ALEXANDER KITCHEN GARDEN 
PROGRAM SEASONAL PRODUCE - AUGUST

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.  The August list is very similar to the July 
list. 

Fruit: 
cumquats, grapefruit, lemons, limes, mandarins, nashi, oranges, rhubarb. 
 
Vegetables 
Asian greens, beetroot, broccoli, brussel sprouts, cabbages, cauliflower, carrots, celery, celeriac, 
fennel, Jerusalem artichoke, kale, kohlrabi (green), leek, olives, parsnips, pumpkins, silver beet, 
spinach, spring onions, swedes, turnips, witlof. 
 
 
Herbs 
bay leaf, parsley, mint, rosemary, thyme, chives, oregano, marjoram, sage, bronze fennel, dill, 
garlic, coriander. 

BOOK REVIEW
Small garden design by Paul Bangay 

How to make the most of your small garden, from one of Australia's most high-profile landscape 
designers. 
 

Paul Bangay is renowned for the expansive 
and elegant gardens with classical lines and 
symmetrical plantings that he has created in 
Australia and all over the world.  Yet gardens 
on this grand scale are not accessible to 
everyone.  With more of us living in 
apartments, townhouses and terraces, our 
gardens are now being squeezed into small 
spaces such as balconies, courtyards, 
lightwells or rooftops – and this makes for 
challenging garden design. 

In Small Garden Design, Paul applies his 25 
years of experience with gardens of all sizes 
to reveal how best to structure, design and 
choose plants for small spaces.  Chapters on 
Balconies & Terraces, Rooftops, Inner City, 
Lightwells and Courtyards are lavishly 
illustrated with photos by Simon Griffiths and 
enhanced with lots of practical tips on plant 
types, paving, irrigation, soil, outdoor dining, 
lighting and making the space appear larger.  
In this accessible and practical book, Paul 
shows us ‘how to make the most of the small 
space you have, and how to transform it into 
the paradise that we all aspire to’. 
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WE DON’T KNOW WHAT WE DON’T KNOW
Beetles: 
Beetles belong to the order Coleoptera which is the largest order of insects.  In Australia, it is 
estimated that the species count is 20,000+.  Many beetle species are herbivores but some 
species are predatory.  You might need to ignore the little caterpillars that precede the adults 
because even some of the larvae are predators. 

Not all ladybird beetles are spotted but the one way to tell the difference between them and the leaf 
beetles is the antennae.  Leaf beetles have long antennae (Paropsisterna intacta) while the 
ladybird beetle has shorter antennae ending in a club. 

These beetles can be variable in size, markings and colour and it is always a challenge to get a 
focused image of the smaller ones. 

As all my friends know, I suffer from ‘Shiny Penny Syndrome’.  Obviously I need to get back to the 
subject and so I start now with this thought ‘We don’t know what we are losing because we don’t 
know what we have’.  Most of our native insect species have yet to be studied and understood 
while I cannot imagine how many have never been seen.  Recently there was a significant find by 
Dr. Michael Braby in northern Australia.  A species of moth known as the Mimetic Whistling Moth 
was rediscovered some 120 years after the first and only specimen was observed.  If you are 
interested in reading about this remarkable project and the outcomes, some of the information can 
be found at the URL http://www.anu.edu.au/news/all-news/butterfly-bonanza-signifies-australian-
biodiversity-hot-spot. 

So the question begs - What is causing the decline in some insects? 

The four significant factors on which we can all agree are: 

1  change of climate (including more severe cyclones and drought conditions) 
2  pollution (including pesticides and fertilisers) 
3  biological factors (including introduced pathogens such as myrtle rust and species such as the 
Cane Toad) 
4  habitat loss (which includes ramifications from property development as well as impacts from 
each of the first three aforementioned. 

I read that the current worldwide loss of biodiversity is popularly known as the sixth extinction.  This 
time it is not caused by the ice age or asteroids but instead caused by human impact.  The issue 
might not be only total extinction but also perceived or actual decline of species. 

Paropsisterna intacta Ladybird

http://www.anu.edu.au/news/all-news/butterfly-bonanza-signifies-australian-biodiversity-hot-spot
http://www.anu.edu.au/news/all-news/butterfly-bonanza-signifies-australian-biodiversity-hot-spot
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It is very serious, but we have no idea how much so.  Here is where you can help.  Insects are the 
wildlife we know, the non-domesticated animals we are most intimate with.  Yep - spiders in the 
shower, ants covering the ground as you kneel to photograph a flower (ouch!), ticks buried under 
the skin when you hike the rainforest, head lice brought home from school … need I go on? 

We feel sometimes we know them far too well but from the entomofauna perspective many remain 
a mystery.  Entomologists estimate that there are millions and millions of species that are entirely 
unknown to science. 

While most of our vertebrate species  have been named, only 30% of the Australian and 20% of 
the world’s invertebrate fauna have been named.  There is so much we don’t even know. 

Amateurs have long provided much of our new knowledge we have about nature.  When you enter 
your garden - think ‘I am a scientist and have a chance to discover a never before seen insect’.  
Squishing one irritating caterpillar won’t destroy the population but broadcast spraying might.  
Learn to appreciate the importance of insects and their inherent beauty.  Even a Trilobite 
cockroach has stunning features. 

 
Each of us can make a difference in our own habitat 
better known as ‘the garden’. 

So, if you want to be Henny Penny II, you can take 
both morals and be brave while not believing 
everything you read.  I leave you with a beautiful 
image of our sky. 

Outer space is alluring but we only have complete 
access to Terra Firma and its inhabitants.  Let’s do 
our best to ensure that the conclusion Dr. Sanchez-
Bayo offered does not come to fruition.  The cooler 
months is a time to regroup, plan and plant.  Spring 
will be a great time to get started with insect 
discoveries. 

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

WEEKEND AWAY 2019
25/26 October 2019 Garden weekend away - Alexandra   

The club will be going to the Alexandra Open Gardens on the 26 and 27 October this year instead 
of a weekend away in November.   Website: alexandraopengardens.com.au/ 

Alexandra is close enough to visit just for the day if you do not wish to stay overnight, but we 
always have a great time when we take a whole weekend to visit gardens.  If you haven’t booked 
accommodation, I would do so very soon.  
   
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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AUGUST 2019 EVENTS
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. 

SUNDAY 28 JULY: 
Werribee Park Heritage Orchard - Heritage Fruit Tree Festival, Werribee Park Heritage Orchard 
is located at the farm at Werribee Park, enter via Gate 5, K Road, Werribee South.  10am-3pm.  
There will be workshops, food, activities and of course rare and heritage fruit tree sales that start at 
only $15. Enquiries Craig Castree 0411 720 283 

17-18 AUGUST: 
Camellia. Garden and Floral Art Show, Camellias Victoria Inc and Waverley Garden Club Inc, Mt 
Waverley Community Centre, 47 Miller Cr., Mt Waverley Sat 1-5pm, Sun 10am-4.30pm $5 adults, 
children free. 

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

BLOOMIN’ BEAUTIFUL
‘Rare’ to be different with tricky plants 

Human nature being what it is, we all hunger after something desirable that we don’t have.  Being 
gardeners, it is often the rare, unusual or hard to grow plant that we simply must have.  Searching 
out rare plants can be an adventure in itself.  You may find ones in an old garden, via mail order 
catalogues, on the internet, at a street stall or at a ‘rare plant’ event. 

What do we mean by a rare plant?  Some are hard to propagate (their seeds may not be viable); 
they don’t strike easily from cuttings; they don’t look good on nursery shelves and so don’t sell 
enough for a quick profit to be made; they don’t travel well, so there’s a lot of wastage; or perhaps 
they originate from a small area in the world where there are very few specimens. 

What do we mean by a hard-to-grow plant?  Some people have a ‘green thumb’ and seem to be 
able to grow anything with ease.  For the rest of us, we have our failures.  It could just be your local 
climate or the particular micro-climate in various parts of your garden. 

Plants that are hard to grow for some people may be easy for others.  I can’t grown azaleas and 
rhododendrons in my garden in Melbourne but my friend in the Dandenong Ranges grows them 
like weeds. 

Is she a better gardener than I am?  Perhaps, but I suspect it is because she gets a lot more rain 
than I do and has soil that is more conducive to these plants’ growing requirements. 

Weeds come into the category of easy-to-grow plants because they are plants which have found 
their perfect growing environment.  A weed in one place can be a threatened plant in another.  The 
Cootamundra wattle is spreading itself quite happily around the country, so even natives can be 
weeds. 

One or two scarce plants are manageable in any garden as long as the majority are easy to grow 
and care for. 

Good luck with finding the one you are hankering after. 
by Maureen Lucas in the July 2019 The Victorian Senior

mailto:bw1market@bigpond.com
http://www.yeagardenexpo.com.au
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