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Hi Everyone,  

Michael and I are going to Scandinavia, Baltic countries and Iceland and will be away for 
six weeks. Hence, I am combining two newsletters into one. We have just spent a few 
hours in our very small garden - pruning, moving, replanting and fertilising plants. We were 
so pleased to see quite a few plants flowering and realise whilst we are away, we might 
miss some of the spring display. But we are thinking about all the different plants that we 
will see in the different countries we will be visiting.  

 A big thank you to all the members who have send me emails with interesting articles 
for the newsletters. Much appreciated. 
 

National Wattle Day has been 
officially celebrated since 1992 
across Australia on 1 
September. How can you 
celebrate National Wattle Day 
in 2019? 
 
WEAR a sprig of wattle or 
Australia's colours of green 
and gold. 

GREET each other with 
'Happy Wattle Day’. 

GO for a walk to enjoy wattles 
in flower around your garden, 
suburb, nearby bush or 
arboretum.  

ORGANISE a picnic, lunch, morning/afternoon tea, BBQ or dinner for your family & 
friends. 

The next two meetings are going to be very interesting. The committee meet many people 
and when you start talking to them, you realise many are keen gardeners and are happy to 
welcome our club into their gardens. If you come across keen gardeners, the committee 
are very keen to include them into our events calendar. 

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 

SEPTEMBER 2019 MEETING 
WHEN: Saturday, 7 September 2019 
TIME: 11.00am 
WHERE: Bev Fox’s garden, 6 Camellia Crescent, The Basin 
MEETING DETAILS: 
Bev Fox has an amazing native garden. Over the past 15 years, she has transformed a traditional 
suburban lawn and flower garden into a gentle garden featuring a tapestry of Australian plants. 
With a deep knowledge of indigenous plants that informed her plant selection and design, she has 
slowly added more and more to her colourful garden. Bev wanted to create a garden which she 
could be a part of, rather than just look at. It is an Australian-style garden that features rocks, 
curved paths and a cute frog pond. The garden has an easterly aspect and features a large 
eucalyptus nicholii, commonly known as the narrow-leaved black peppermint or willow peppermint. 
Both sides of a central path are filled with a variety of small, colourful plants such as chorizemas, 
grevilleas and hibbertias. The nature strip has an ironbark eucalypt as the street tree and an acacia 
boormanii that came up as a seedling. Low growing daisies, grasses and other hardy plants create 
a hardy understorey. There is plenty of colour with banksias, prostantheras, and boronias making 
up the back garden. It has a naturalistic feel evoking the bush, Bev has also used repetition of 
planting and design features that give complexity and overall unity. 
WHAT TO BRING: 
A chair, your lunch, tea, coffee and mug. 

OCTOBER 2019 MEETING 
WHEN: Saturday 5 October 2019
TIME: 10.30am
WHERE: Merv & Glenda’s garden, 1 Cornish Rd, Emerald

One of the features of this garden is a delightful rock garden. 

TIME: 12 noon 
WHERE: Nobelius Heritage Park, 5 Crichton Rd, Emerald.  BYO Picnic Lunch 

TIME: 1.00pm approximately 
WHERE: Ernie Olds & Suzanne Fosters garden, 409 Gembrook Rd, Pakenham Upper. 

This garden is only about a 15 minute drive down the road from Emerald. Ernie’s 
pride and joy is a flourishing Wollemi pine, planted when they first became 
available. 

WHAT TO BRING: 
A chair, your lunch, tea, coffee and mug. 
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AUGUST 2019 MEETING 

It was an extremely cold day with a few showers in 
the morning, but when Maxwell Campbell, the 
President of the Field Naturalists Club of Victoria 
spoke about insects and pollinators. It was a very 
interesting talk and had the members asking many 
questions about insects and plants. Maxwell stated 
that flies pollinated more plants than bees. I have 
talked to quite a few people about this statement 
and decided to look into pollinators.  

On the website from Australian Museum https://
australianmuseum.net.au/learn/animals/ insects/
pollination/ this is the summary I was interested in. 
Which insects are pollinators? 
Species of bees, beetles, flies, wasps, thrips, 
butterflies and moths are all successful pollinators. 
These insects make good pollinators because they 
share two important features: 
1. They fly, and so are capable of visiting many 
plants in a relatively short amount of time 
2. They are motivated to interact with pollen, as they 
either eat it or food items located nearby 

(e.g. nectar).  

But I think we were all interested in Maxwell’s talk and slides. And it has made us all stop and think. 
The plant swap was very successful and everyone enjoyed their lunch amongst the chatter. 
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HOW TO MAKE NEST BLOCKS FOR BLUE 
BANDED BEES 

Australian blue banded bees (Amegilla) can be encouraged to nest in small portable nest blocks. 
Follow these step by step instructions and make your own nest blocks for your native blue banded 
bees.  

After five years of experimentation, I have found a simple way of making lightweight nest blocks for 
blue banded bees from clay and PVC downpipe. In good conditions, the bees will nest 
enthusiastically in these blocks and dozens of nest holes have been recorded in a single block. 
These nest blocks have been used successfully by Melissa Bell during her research on blue 
banded bees for greenhouse tomato pollination at the University of Western Sydney - Hawkesbury 
(see Aussie Bee Online articles 2 and 9). These nest blocks were also studied by Mark Greco of 
the University of Western Sydney - Hawkesbury, using his amazing CT scanning technique that 
revealed the intricate nest tunnels built by the bees through the blocks (see Aussie Bee Online 
article 7).  

Would you like to make some nest blocks for the blue banded bees that visit your garden? Hereʼs 
how the nest blocks are made:  

Getting Started: 
1.  Buy some white PVC downpipe with a rectangular cross section: 10 cm x 6 cm. Cut the 
pipe into 14-cm long pieces with a hand saw or power saw (using appropriate protective 
equipment). 
2  Drill drainage holes in the bottom of a 23.5 cm wide cube-shaped plastic storage box. 
3  Stack six downpipe sections in the plastic box, open ends up. Wedge the pieces together 
snugly with scrap timber. 
4  Elevate the plastic box about 3 cm above the ground with flat stones or strips of timber to 
allow water to drain out of the finished nest blocks.  

Preparing the Clay: 
A fine powdery clay makes the best blue banded bee nest blocks. However, if you cannot find a 
natural deposit of this, you could buy some fine tennis court loam. 
1  Dig out the required amount of clay and remove any large stones or sticks by hand. 
2  Shake this material through a coarse sieve into a bucket to remove any pebbles, lumps and 
vegetable matter. A plastic storage basket made of a flat plastic mesh with 5 mm wide holes makes 
a suitable sieve. These can be bought cheaply at a discount shop. 
3   Slowly add water (about a cup at a time) to a half bucket of sieved clay, blending it 
by hand until you get a clay mixture that can be modelled in your hand like plasticine.  

Making the Nest Blocks: 
1 Fill each downpipe section in the plastic box with this mixture, up to about 10 mm from the 
brim. Press the mixture in gently with your fingers. Allow to dry for 1 - 2 hours until most of the 
water has drained out of the blocks but the mixture is still moist. 
2  Add two starter entrance holes to each block to encourage the bees to nest. Space the two 
holes evenly in the centre of the block about 5 cm apart. Use a standard sized ballpoint pen to 
make the holes: remove the cap and push the sharp end of the pen about 10 cm into the clay. If 
the clay is too wet, the hole will fill up with water and you will need to redo the hole later when it 
dries out more. 
3  After the blocks have dried for a few more hours, turn the plastic box on its side and gently 
wiggle the nest blocks out. Scrape off any excess clay from the outside of the blocks. Be careful of 
the back of the blocks as the clay there will still be soft. Stack the blocks and allow them to dry 
thoroughly.  
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Setting Up the Nest Blocks: 
1  Position the blocks in a dry sheltered location with morning sun in an area where you 
normally see blue banded bees flying (eg near some flowers that they visit in the garden). Stack 
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the blocks on a low, level, stable foundation made out of pavers or house bricks. It is best to build a 
small wall with the blocks in each location, about two blocks wide and ten blocks high, because 
these bees are attracted to the sight of multiple nest holes. Sometimes the bees may also dig nest 
holes in from the back of a block, if they can access that part of the block. 
2  Secure a long trailing stem such as a strong piece of grass or a potted vine hanging down 
from the top of the blocks. If you are fortunate, the bees will choose to roost on this stem at night, 
and you will have a wonderful additional treat to watch. It will also encourage bees to nest in your 
blocks. 
3  If you have blue banded bees nesting in soft mortar in brickwork in your house, you could 
try encouraging the bees to nest in some of these nest blocks instead. Set up some nest blocks on 
a support in front of the beesʼ holes in the mortar. Hardware shops sell screwless brackets for brick 
walls that can be used to mount a narrow shelf onto a brick wall. [However, note that this kind of 
bracket may not suit all brick types. You should place no more than a single row of five blocks on a 
board supported by a pair of brackets to avoid excessive weight. Always follow manufacturerʼs 
directions.] 
4  A small heap of clay powder underneath a nest hole is a sign that a bee has begun to use 
that hole. It may take a season or two before the bees start to use a bank of blocks consistently. 
These blocks work better if placed close to existing nests of blue banded bees.  

We hope your blue banded bees appreciate your handiwork and that you get many hours of 
pleasure from watching the nesting behaviour of these beautiful native bees.  

by Les Dollin 
Australian Native Bee Research Centre April 2006 
PROMOTING THE PRESERVATION AND ENJOYMENT OF AUSTRALIAN NATIVE BEES © 
Australian Native Bee Research Centre, PO Box 74, North Richmond NSW 2754 Australia 
Aussie Bee Website: www.aussiebee.com.au 

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. 

SEPTEMBER:  
Fruit  
Cumquats, grapefruit, lemons, limes, mandarins, nashi, orange. 
Vegetables  
Artichoke, asparagus, asian greens, beetroot, broad beans, broccoli, cabbages, cauliflower, 
carrots, kohlrabi (green), leek, lettuces, peas, silver beet, spinach, spring onions. 
Herbs 
Bay leaf, parsley, mint, rosemary, thyme, chives, oregano, marjoram, sage, bronze fennel, dill, 
garlic, coriander. 
OCTOBER: 
Fruit  
Strawberries, cumquats, grapefruit, lemons, limes, nashi, oranges. 
Vegetables  
Artichoke, asparagus, asian greens, beetroot, broad beans, broccoli, cabbages, carrots, kohlrabi 
(green), lettuces, peas, silver beet, snow peas, spinach, spring onions. 
Herbs
Bay leaf, parsley, mint, rosemary, thyme, chives, oregano, marjoram, sage, bronze fennel, dill, 
garlic, coriander, watercress.  
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RECIPE
 

Thai Chicken Pumpkin Curry 
INGREDIENTS:
• 2 tsp peanut oil 
• 500 g chicken thigh fillets, trimmed, 
chopped  
• 1 brown onion, finely chopped  
• 2 garlic clove, crushed  
• 2 Tbsp Thai red curry paste  
• 400 g sweet potato, peeled and cut into 3cm 
pieces 
• 1 Tbsp fish sauce  
• 535 g Can creamy pumpkin soup  
• 165 g Coconut milk 
• 1/2 Cup chicken stock 
• 300 g broccoli, cut into small florets 
• 100 g Green beans, trimmed, halved  
• Steamed rice, fresh coriander leaves and fried 
shallots to serve 

Directions: 
1. Heat oil in a wok over medium-high heat. Add chicken, cook, stirring 5 minutes or until 

browned. Transfer to bowl, cover and keep warm. Add onion and garlic. Cook 3 to 4 minutes 
or until onion is softened. Add curry paste, cook 1 minute or until fragrant. 

2. Add potato, fish sauce, soup, coconut milk and stock. Bring to boil, return chicken to wok. 
Reduce heat to low, simmer 15 minutes or until potato is just tender and sauce has 
thickened slightly. 

3. Add broccoli and beans. Simmer 3-5 minutes or until tender. 
4. Divide rice among serving bowls. Spoon over curry. Top with coriander and fried shallots.  

I have made this with yellow curry paste as one of our daughters doesn’t like a hot curry. But I must 
make it with red curry paste at some stage as I am sure I would love the fiery taste. If you want a 
milder flavour than yellow, try green curry paste.
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  BLOOMIN’ BEAUTIFUL 
Awhile ago a friend sent me in the direction of Facebook and Instagram. I am still winding my way 
through the intricacies of both these social media platforms but, with practice, I'm getting there. I 
wasn't all that keen to start with; I felt they would be a big time waster. It is true, they are. But on 
the other side of the coin, I'm learning heaps. 

One of my major interests in life, of course, is gardening - and I'm now part of three worldwide 
gardening groups with Facebook and Instagram. Facebook groups are where people- from all over 
the world, can share common interests and related content and express their opinion. 

I get to see wonderful photos of flowers, plants and gardens. I have a Russian 'friend' who has 
posted photos of bulbs that would be unobtainable here in Australia. I probably will never see those 
in real life but it is nice to know they exist. 

Every day I'm seeing pictures of wonderful things. This helps me enormously when I have to judge 
flower show or competition gardens. I can immediately see what is good and what isn't. And I get 
very excited when someone posts a lovely flower that is unfamiliar to me or even a wonderful 
example of a more common one. 

It is also interesting to read comments made by gardeners around the world - what conditions 
they're coping with and what problems they may have. 

I try to find the time to respond to their questions if I know the answer and learn from others' 
replies. If you would like to join up with one of these groups and don't know how to go about it, 
there may be someone at your local library who can help. 

Alternatively sign up to Facebook or Instagram, search for ‘gardening groups' and see what pops 
up. 

NOTE:  
Some Facebook groups are publicly available for anyone to join, some require administrator 
approval, and others are by invitation only. 
The Senior - August 2019 - Maureen Lucas 
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BOOK REVIEW 
Around the world in 80 trees by Jonathan Drori 

Trees are one of humanity's most constant and most varied 
companions. From India's sacred banyan tree to the fragrant cedar 
of Lebanon, they offer us sanctuary and inspiration – not to 
mention the raw materials for everything from aspirin to maple 
syrup. 

In Around the World in 80 Trees, expert Jonathan Drori uses plant 
science to illuminate how trees play a role in every part of human 
life, from the romantic to the regrettable. Stops on the trip include 
the lime trees of Berlin's Unter den Linden boulevard, which 
intoxicate amorous Germans and hungry bees alike, the swankiest 
streets in nineteenth-century London, which were paved with 
Australian eucalyptus wood, and the redwood forests of California, 
where the secret to the trees' soaring heights can be found in the 
properties of the tiniest drops of water. 

Each of these strange and true tales – populated by self- 
mummifying monks, tree-climbing goats and ever-so-slightly 
radioactive nuts – is illustrated by Lucille Clerc, taking the reader 
on a journey that is as informative as it is beautiful. 

About the Author: 
Lucille Clerc is a French graphic designer who moved to London following completion of her 
degree in Paris to study for an MA in Communication Design at Central Saint Martins. Since then 
she has been working in the creative industries for a diverse range of international clients, from 
cultural institutions to textile designers, musicians and architects. Jonathan Drori is a Trustee of 
The Woodland Trust and The Eden Project, an Ambassador for the WWF and was for nine years a 
Trustee of the Royal Botanic Gardens, Kew. He is a Fellow of the Linnean Society and the 
Zoological Society of London, and a Member of the Institution of Engineering and Technology. In 
2006 he was made CBE. 

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. 
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SEPTEMBER/OCTOBER 2019 EVENTS 
14-15 SEPTEMBER: 
Australian Plants Expo, Eltham Community & Reception Centre, 801 Main Rd, Eltham. $5 adults 
$4 conc. Huge range of native & indigenous plants, books on related topics, decorative pots, gifts, 
talks, plant & flower displays, activities for the children, refreshments available & more. Visit 
website https://apsyarrayarra.org.au 

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 12 OCTOBER-WEDNESDAY 6 NOVEMBER: 
Country /farm Perennials, 30 Laing’s Rd, Nayook. Garden and Nursery Open, plants for sale. 
10am-4pm. Free entry to gardens and nursery. Country baked refreshments available weekends or 
bring a picnic to sit in the garden and enjoy the mass of flowers or snuggle into the barn with a 
divine sponge cake and cuppa. 

19 OCTOBER: 
Mornington Community Garden Annual Open Day, Pine Reserve, Mitchell St, Mornington. Entry 
$2, children U16 free. Sale of seeds, seedlings, plants, 2nd hand books & DVD sales. Morning & 
afternoon tea & sausage sizzle. A self guided tour with a descriptive map will walk you around the 
beautiful productive and inspirational sixteen year old garden, planted and sustained by members 
and the local community. 

19 OCTOBER-5 NOVEMBER: 
Gardivalia Festival of Open Gardens, Warragul. Festival opens beautiful gardens for you to 
enjoy, set in the natural beauty of West Gippsland. Not only are the gardens inspiring, but there are 
also events for you to enjoy, and most are free. There is no charge for children for entry into the 
gardens or the events, so the whole family can enjoy them. You can learn from some, be involved 
in others but most of all enjoy the experience. The Festival has flourished since the idea 
germinated in West Gippsland over ten years ago. We thank all who have supported us in previous 
years and hope you will enjoy the festival this year having a number of different gardens and 
events for you to see. Website https://www.gardivalia.com.au 

26 OCTOBER:
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. 

26 & 27 OCTOBER: 
Yarra Valley Plant Fair & Garden Expo, 125 Quayle Rd, Wandin. 10am-5pm Tickets at the gate 
$12-$15. Buy tickets online & save $ http://www.yarravalleyplantfair.com.au. 
Succulent & Cacti Show plus huge plant sale, Mt Waverley Community Centre, Cnr Miller Cres 
& Stephensons Rd, Mt Waverley. Sat 10am-5pm, Sun 10am-3pm. Entry $7, children U15 free. 
Extensive displays, sellers and growers, free advice, interesting and unusual and often hard to get 
plants. www.cssaustralia.org.au 
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 17 CREATIVE WAYS TO RECYCLE USED COFFEE 
GROUNDS 

1. Use as a Fertiliser 
Even your garden can’t resist the lure of java. Working coffee grounds into the soil adds organic 
matter—improving water retention and aeration—while helping beneficial microorganisms thrive. 
Fresh grounds are also beneficial for acid-loving plants, as they raise the pH level of the soil, while 
used grounds are a great source of nutritive nitrogen. To use as a fertiliser, work used coffee 
grounds into the soil around your plants. 
2. Repel Pests  
Coffee grounds are great for repelling a variety of garden pests, especially slugs and snails. 
Sprinkling the grounds around your garden or creating a coffee ground “wall” about two inches 
wide around the perimeter will help deter these pesky veggie-eaters. 

3. Use in Compost 
Along with being a great fertiliser, coffee grounds also help strengthen garden compost with 
beneficial trace elements. The extra nitrogen, potassium, and phosphorus in the grounds help 
plants convert sunlight into energy and retain moisture, making it a nutritious addition to your 
compost pile. Add coffee grounds to your compost pile with an equal amount of a carbon source, 
such as dried leaves. 

4. Tenderise Meat 
Damp coffee grounds make an excellent meat tenderiser thanks to their natural acid content. To 
make a coffee ground “marinade,” simply coat raw meat with damp coffee grounds in a plastic bag, 
then let sit in the fridge for at least three hours (better yet, overnight). You can wash off the grounds 
before you cook your meat, or leave them for a subtle smoky flavour. 

5. Make Homemade Candles  
Have your kitchen smelling of fresh-brewed coffee any time of day by creating a homemade coffee 
candle. 

For a simple candle, you’ll need the following ingredients: 
Small glass jar 
2 Tablespoons coffee grounds 
1 cup beeswax 
Candle wick (you can find these at your local craft store) Sauce pan  
Heat-safe glass bowl 

How to Make It: 
1. Place beeswax in your glass bowl, then place it over a small saucepan filled halfway with  

water. 
2. Bring water to a simmer to melt the wax. 
3. Place your wick and a sprinkling of coffee grounds in the base of your glass jar. 
4. Pour half of the wax over your wick and grounds. Let harden. 
5. Now sprinkle a second layer of grounds on the cooled layer, and pour over the remaining  

wax. 
6. Let cool, then burn to your coffee-addicted heart’s content.  

6. Deodorise  
You can get rid of smelly food odours in your fridge by putting coffee grounds in a small bag or 
bowl and leaving them on a shelf. 



October & November 2019 Volume 19 No 8 �  of 1211
7. Exfoliate Your Skin 
Coffee grounds make the perfect exfoliator to slough away dead skin. Simply use them as a 
standalone exfoliator, or create a decadent scrub like the one below: 
Coffee Body Scrub Ingredients: 
1/2 cup ground coffee  
1/2 cup coconut palm sugar 1/4 cup coconut or olive oil  
1 teaspoon ground cinnamon 
How to Make It: 

1. Combine ingredients in a small jar. 
2. Keep refrigerated. Scrub will stay fresh for roughly two weeks.  

8. Clean the Fireplace  
Many fireplace owners swear by using coffee grounds to help weigh down loose ashes, making 
cleaning easier. Sprinkle a layer of damp grounds over the ashes before sweeping them up. 

9. Grow Hearty Carrots  
Carrots are particularly fond of coffee grounds. They add extra bulk and nutrients to the soil, setting 
the stage for heartier carrots. The grounds may also be protective against root maggots and other 
below-ground bugs. 

10. Use as a Natural Abrasive  
Tired of looking at stained pots and pans, or grimy countertops? Simply sprinkle with coffee 
grounds, then, using a cloth or steel wool (avoid using steel wool on wood), scrub off stuck-on food 
or stains. 

11. Minimize Cellulite  
Coffee grounds can also be an effective temporary treatment for cellulite. Massaging and 
exfoliating with the grounds stimulates circulation and nutrient flow, while the caffeine content 
temporarily dilates blood vessels and reduces water retention—all beneficial to minimising cellulite 
rumpled appearance. 

12. Create a Weathered Wood Table  
Score the coveted rustic look for your wood furniture using a blend of coffee grounds, white 
vinegar, and steel wool.Simply combine 1 Tablespoon of coffee grounds with white vinegar and 
steel wool in a glass jar. Let it sit for 24 hours. When you’re ready, begin to scrub your piece of 
wood with the coffee and vinegar-dipped steel wool. Let dry, then repeat a second time for a 
darker, aged finish. Wipe off any excess grounds. 

13. Use as a Seasoning 
Coffee grounds add a smoky depth to dishes—especially grilled meats and vegetables.
 
Create your own coffee grill rub by combining: 
1⁄4 cup coffee grounds 
1 Tablespoon paprika  
1 Tablespoon garlic powder 
2 teaspoons coconut palm sugar 1 teaspoon oregano  
1 teaspoon sea salt 
1⁄2 teaspoon black pepper 
1⁄2 teaspoon cayenne 

14. Remove Buildup from Your Hair  
Massaging coffee grounds into your scalp while in the shower will help remove product build-up, 
exfoliate your scalp, and help stimulate hair growth. 
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15. Get Rid of Dark Circles and Bags  
Using a combination of coffee grounds and coconut oil can help get rid of under-eye circles and 
bags by acting as a diuretic, which may reduce puffiness. Combine coffee grounds and coconut oil 
until you have a thick, mask-like paste. Swipe under your eyes and let sit for 15-20 minutes. Rise 
off and repeat twice a week. 

16. Make Soap 
Make a nourishing, exfoliating, fragrant soap infused with coffee grounds. 

Ingredients: 
1/4 cup used coffee grounds 
8 ounces glycerin soap  
1 teaspoon powdered coconut milk (optional) 2 teaspoons vanilla  
Small glass bowl  
Sauce pan  
Muffin tins 
Ladle 

How to Make It: 
1. Fill your saucepan halfway with water. Place the glass bowl over the water, creating a double  

boiler. 
2. Bring the water to just boiling, adding the soap to the glass bowl. 
3. While the soap is melting, add coffee grounds to oiled muffin tins. 
4. Once the soap is melted, remove from heat and add vanilla, coffee grounds, and powdered  

coconut milk. 
5. Fill the muffins tins with the soap using your ladle. 
6. Let cool for several hours before popping the soaps out for use.  

17. Repel Your Pooch’s Fleas  
Many dog owners use coffee grounds to repel their pooch’s fleas. Simply bathe your dog as usual, 
rinse, scrub him or her down with coffee grounds, then rinse again. Bonus: if your furry friend 
sleeps in bed with you, you’ll be waking to the smell of fresh coffee before it’s even been brewed. 

Important: Be sure your dog doesn’t eat any of the grounds, as caffeine can be toxic to dogs. 
For many, it’s a joyful day when we’re awakened by the aroma of brewed java. Knowing we can 
use the grounds for just about everything elevates these beans from a simple wake-up call to an 
additional way to bring more natural into our homes. 

Most cafes are more than happy to give you their coffee grounds at the end of their day. You might 
need to bring a big bucket or garbage bag to put them in. 

HANDY HINTS 
1  To keep potatoes from budding, place an apple in the bag with the potatoes. 
2  When a cake recipe calls for flouring the baking tin, use a bit of dry cake mix instead and  
there won't be any white mess on the outside of the cake 
3  Wrap celery in aluminum foil when putting in the refrigerator and it will keep for weeks 
4  Cure for headaches: take a lime,Cut it in half and rub it on your forehead The throbbing will  
go away. 
5  Don't throw out all that leftover wine. Freeze into ice cubes for future use in casseroles and  
sauces. 
6  Use your garlic skins to infuse in olive oil and make your own infused oil.  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