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Hi Everyone,  

I have just looked back at November 2018 newsletter and discovered that we had just 
celebrated our 25th Anniversary Dibble and Hoe Cottage Gardeners Inc.  That is quite an 
outstanding achievement when you think it has been a very happy and informative 25, now 
26 years.   

I’m looking forward to visiting Alexandra Open Gardens during the weekend of 26 & 27 
October.  If you haven’t already, could you please indicate to Tine Grimston whether you 
would like to attend the dinner which will be held Saturday 26 October at The Corner 
Hotel, 65 Grant Street, Alexandra cnr Grant Street n Maroondah Hwy Alexandra at 7.30 
pm. 

Tine, Virginia and I plus one entry for Dibble and Hoe have put our names into The 
Hanging Basket Competition during the 2020 International Flower and Garden Show which 
is held between 25 & 29 March.  Virginia we’re really thrilled that you are joining us in the 

fun.  Dibble and 
Hoe Cottage 
Gardeners Club 
(previously named 
the Seville Garden 
Club) have been 
entering this 
competition since 
at least 2000.  In 
the May 2000 
newsletter, Jill 
Farrow and Cheryl 
Janetski (dec) from 
the Seville Garden 
Club won the ‘Best 
Use of Texture’ 
prize. 

Our next meeting will be held on Saturday 9 November (changed because of Melbourne 
Cup Day.)  Hope to see you there. 

PLEASE NOTE:  This is the last newsletter for the year.  This edition includes the 
November and December meetings and the AGM notification. 

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 

NOVEMBER 2018 MEETING
WHEN: Saturday 9 November 
WHERE: Olinda Cafe, 17 Olinda-Monbulk Rd, Olinda 
TIME:  10.30am 
I need to book a table at the cafe.  You need to phone 0408122780 or email 
jules.kavanagh@gmail.com to reserve your place at the table. 

WHERE: Helen Kershaw, 39 Ridge Rd, Mount Dandenong 
TIME:  11.30am 

PLEASE NOTE:  No parking in front of CFA staton which is next door to Helen’s place.  There are 
two entrances to Helen’s property.  One entrance is to the front of her house and anyone with 
walking disabilities, etc, should us that entrance.  The next entrance is to her side garden - there 
are quite an area to park, but be thoughtful on how you park.  Also, you might like to park opposite 
the CFA.  It might be best if we could car pool.  

BYO coffee/tea/mug and lunch.  We can eat our lunch here, but would be a good idea to bring your 
own chair.   

This is a most delightful garden that meanders down a gentle slope, with many hidden wonders.  
When Tine and I visited this garden in August to talk to Helen, she explained about her paddock full 
of meadow plants.  Helen explained to me recently that most of the bulbs have now ended, but 
there are rhododendrons, azaleas and lily of the valleys all in flower. 

DECEMBER 2019  Christmas Meeting
SATURDAY 7 DECEMBER 2019 
The December meeting will be a very full one. First a visit to a beautiful garden in Upper Ferntree 
Gully. The Club will subsidise the $5 entry fee.Then a brief AGM, followed by Kris Kringle and 
Shared Christmas lunch at Tine Grimston's House nearby in Rowville 

10:30 am  The garden of Di Meile at 63 Ferndale Road Upper Ferntree Gully. This is a magnificent 
garden and not to be missed. It is however on quite a steep block with a lot of steps. Coffee and 
tea will be available here, so you can view the garden from the deck if you feel the steps are too 
daunting. Please bring your own Mug. 
12:30 pm  AGM Tine Grimston's garden 4 Crimea Close Rowville    
1:00 pm    Tine Grimston's garden 4 Crimea Close Rowville.  Garden Visit / Shared Christmas 
lunch / Kris Kringle. 
What to bring:  

• Your fees for 2020 in a named envelope ($20, plus $10 or stamps if you want a printed 
newsletter). 

• A plate of something special to share for lunch.  (Club will provide chickens and Bubbly) 
• A wrapped, Garden related Kris Kringle gift to the value of around $10 
• A mug 

mailto:jules.kavanagh@gmail.com


November & December 2019 Volume 19 No 9  of 103

October Meeting - thanks for the 
photographs Denise
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GARDENING AT HARMERS HAVEN
 
We have just about finished our house, well 
finished enough for the time being. I started my 
first garden in November last year, I was so 
desperate to get my plants out of the pots they 
have been sitting in for 3 years, since we moved 
from Seville. 

Our house is built on a sand dune, and I have 3 
different coloured sands, yellow, brown and black, 
but basically all sand.  I had 5 metres of soil 
delivered for the first garden, as I felt it would be 
very hard and disappointing to try planting in the 
sand, unless I wanted all natives.  It has no salt in 
it, but no goodness either and water runs straight 
through it.   

One of my stipulations to my partner was that we 
had to try to stop the winds, it turns out the sand 
is easy to deal with, but the winds have proven 
very challenging.  In one of the photos you can 
see my temporary 3 metre high fence, made with 
90% shadecloth.  It works really well, you can 
hear the wind whipping around on the outside.  I 
have vicious winds from 2 directions, of course we 
are only 1 km from Bass Strait.  But something I 
was not prepared for was the fact that they are 
salt laden.  Some of the plants don’t seem to be 
affected, salvias are thriving.  My lovely friend 
Robyn Rooke gave me a gorgeous Agastache for 
my birthday, and within 2 weeks it had shrivelled 
up and died.  I tried another one in a different spot 
but it also only lasted a short while.  

Some of the natives are suffering the same fate, 
very few plant labels tell you whether the plants 
will survive the winds, some do say ‘coastal’ but I 
have discovered that is not reliable.  I have taken 
to buying plants on sale whenever I can, and 
learning which ones survive.  I have to put them 
all in plastic tree guards to start off, we have 
rabbits, wombats and native rats which like to 
sample my garden.  

Mostly it is growing though, albeit slowly, and the 
birds visited regularly last summer, particularly to 
the grevilleas and salvias.   

We are on tank water, but I insisted on a very very 
big tank, we have 250,000 litres, so I can water throughout summer, which I need to do having a 
young garden on sand. 

Because of the Antechinus (the marsupial native rat, very cute) our vegetable garden had to be 
raised, we found second hand concrete water troughs that do a great job. 

Our house is functioning as it is supposed to, in that it holds the heat beautifully once the earth 
walls have absorbed the heat from the slab heating, we have the heating on at 18 during the day, 
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however if it’s a sunny day we gets lots of warmth from the 
sun and the heater doesn’t turn on at all. We turn it off at 
night, the house stays at about 17 overnight.  Not sure 
about summer heat, that’s a wait and see how cool the 
house stays. 

My current project is the centre courtyard, putting in my 
lotuses and bog plants, and other water plants, as I have 
ended up with quite a large pond. Our friend is a landscape 
designer and helped us concrete the pond, and I think he 
got a bit carried away, but I hope it looks lovely when 
planted and also helps to cool the house at night, as it was 
designed to do. 

I am also planting trees all around the property, to deflect 
the winds, but that is a long term project as I find I can only 
manage to plant about 200 per year, all tube stock and local 
species when I can get them as they are definitely coping 
well with the conditions here. 

Thanks, Susan 

RECIPE
MOROCCAN MEATBALLS 

 
Ingredients 

• 1 1/2 Tbsp olive oil 
• 1 brown onion, chopped 
• 2 garlic cloves, crushed 
• 2 Cans x 410g crushed tomatoes 
• 1/4 Cup flat - leaf parsley leaves, chopped 
• 1 1/3 Cups couscous 
• 1 1/3 Cups boiling water 
• 500 g lamb mince 
• 1 Small brown onion, grated 
• 1 1/2 tsp Moroccan spice mix 
• 2 Tbsp pine nuts 
• 1 1/2 Tbsp currants 
• 1/4 Cup flat - leaf parsley leaves, chopped 

Directions 
1. Make meatballs: Combine mince, onion, spice mix, pine nuts, currants and parsley in a large 

bowl. Mix until well combined. Roll tablespoons of mixture into balls. Place on a plate. 
2. Heat 3 teaspoons of oil in a non-stick frying pan over medium-high heat. Cook meatballs in 

batches, turning often, for 4 to 5 minutes or until browned. Transfer to a plate. 
3. Reduce heat to medium. Add remaining 3 teaspoons of oil, onion and garlic to the pan. 

Cook, stirring, for 3 minutes. Add tomatoes. Bring to a simmer. Return meatballs to pan. 
Simmer, uncovered, for 6 to 8 minutes or until meatballs are cooked through and sauce 
reduced slightly. Stir in parsley. Season with salt and pepper. 

4. Meanwhile, place couscous in a large heatproof bowl. Pour over boiling water. Cover and 
stand for 5 minutes or until liquid is absorbed. Stir with a fork to separate the grains. Spoon 
couscous into bowls. Top with meatballs and sauce. Serve. 
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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. 
NOVEMBER: 
Fruit:  
apricots, loganberries, raspberries, strawberries, youngberries, cherries, lemons, limes, oranges 
Vegetables: 
artichoke, asparagus, Asian greens, beans, beetroot, broad beans, cabbages, cucumber, carrots, 
kohlrabi (green), garlic, lettuces, onions, peas, potatoes, silver beet, snow peas, spinach, spring 
onions 
Herbs: 
bay leaf, parsley, mint, rosemary, thyme, chives, oregano, marjoram, sage, bronze fennel, dill, 
basil, watercress 
DECEMBER: 
Fruit:  
apricots, boysenberries, gooseberries, loganberries, raspberries, strawberries, cherries, currants, 
lemons, limes, nectarines, oranges, passionfruit, peach 
Vegetables: 
asparagus, asian greens, beans, beetroot, broad beans, cabbages, capsicum, celery, cucumber, 
carrots, daikon, eggplants, garlic, kohlrabi (green), leek, lettuces, onions, peas, potatoes, radishes, 
snow peas, squash, sweet corn, tomatoes, zucchini 
Herbs: 
bay leaf, parsley, mint, rosemary, thyme, chives, oregano, marjoram, sage, bronze fennel, dill, 
basil, watercress 

BOOK REVIEW
Gardening through the year in Australia: month by month planning, 

instructions and inspiration 

Packed with essential gardening advice, keep your garden in 
great condition all year round with the newly updated 
Australian edition of this bestselling guide. 

Discover what to do when with this ultimate gardening 
guide. Gardening Through the Year in Australia takes you 
systematically through the year, each chapter looking in-depth 
at one month at a time. A handy 'To Do' list, along with 'Last 
Chance' reminders and 'Get Ahead' tips, gives you an 
overview of the month’s tasks, followed by an inspirational 
gallery of 'Star Plants' to showcase the visual highlights of the 
month. The rest of each chapter is packed with advice on 
plant care, maintaining garden features and what to prune 
when, with illustrated step-by-step projects and gardening 
ideas. A photographic A–Z appendix of nearly 350 plants 
provides detailed information on growing habit and care. 

This updated edition features brand-new visual galleries that 
showcase a gardening year at-a-glance, with inspirational 
ideas for achieving colour, scent or eye-catching foliage in 

your garden for every month of the year. Each month has updated 'Weather Watch' and plant care 
information. Packed with essential gardening advice, Gardening Through the Year is the must-
have book for new gardeners and a trusty reference for old hands.
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RHIANNON’S GARDEN
 

My name is Rhiannon, and I am 
the daughter of member Elaine 
Craig, whose garden in Mt Evelyn 
you visited in February 2019. 

After travelling in Europe and 
living in South Africa for a year, I 
came home to live with Mum and 
Dad in 2013 As I had no job. I 
decided to ‘help’ Dad in the 
garden, particularly with the 
veggies, and consequently, I 
ended up doing most of the work 
in the garden that summer. I 
learnt heaps from Dad, as 
previously, I had not really been 
interested in doing gardening. 

I planted both seeds and 
seedlings, weeded, watered, 
fertilized, then picked and cooked 
the veggies. 

In February 2014, I got a job in 
New Zealand, and lived there for 
4 years.  Once I was renting a 
unit, I planted as much as I could, 
as I had quite a lot of area which 
would grow vegetables. I also 
bought multiple strawberry plants 
and a blueberry bush. New 
Zealand is interesting, as much of 
their food is exported, and some 
varieties of vegetables which I 
had regularly been eating in 
Melbourne were virtually 
impossible to get in Auckland, 
where I lived. 

In August 2018, I returned to 
Australia to work and live, and 
currently rent a unit in Whittlesea.  
(I naturally had to give away my 
pots and blueberry and 
strawberries, due to quarantine 
regulations) 

Although I have a small front 
garden, it is completely planted 
with garden plants (most of which 
I do not like) and which I naturally 
I cannot remove. Luckily, I have a 
back garden, half of which is 
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covered with a laser light roof 
(which in summer is not a 
disadvantage).  As I am a flight 
attendant, I spend half of each 
week overseas, and I can water 
the pots before I leave, and put 
them under cover, out of the sun, 
and they are usually still OK 3 
days later.) 

I have been able to plant some 
vegetables in garden beds, and I 
plant many other vegetables in 
pots. The unit has a lemon tree, 
which fruits well, and an apricot 
tree, which I hope will hold its fruit 
this year, as last season, all the 
fruit dropped off.  As well as 
these, I also bought, and am 
growing several fruit trees in pots, 
including a lime, blueberries and 
fejoa. 

I am vegetarian, and grow much of my own food, which I preserve by bottling, saucing, dehydrating 
and cooking and freezing the surplus. 

I hope you enjoy the photos of my garden. 

WHAT’S ON IN NOVEMBER 2019
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.  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  
Maddies Embellished Garden … from Trash to Art, 80 Pembroke Rd, Mooroolbark (cnr Pine  
Rd)  $6 adult, $1 child.  Devonshire teas will be available. 

2 & 3 NOVEMBER: 
Ringwood & Yarra Valley Orchid Societies Inc. Sarcochilus & Other Genera Orchid 
Spectacular Open Show,  (opposite Croydon Library), 9am-4pm, entry $5 adult, children u16 free.  
Sunday only bring your own orchid to be repotted. 

https://www.gardivalia.com.au
http://www.yarravalleyplantfair.com.au
http://www.cssaustralia.org.au
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2 & 3 NOVEMBER: (contd.) 
The Australian Pelargonium & Geranium Society, Bellfield Community Centre, Cnr Oriel Rd & 
Banksia St, Ivanhoe.   Sat 12pm-4pm, Sun 9.30am-4pm.  Entry $5 includes morning/afternoon tea.  
Plants and cuttings for sale. 
Upper Yarra Valley Garden Club Open Garden Weekend, 10am-4.30pm.  Visit 5 gardens for 
$20 or $5 per single garden.  Children u16 free.  www.upperyarravalleygardenclub.com 

3 NOVEMBER: 
Victorian Iris Society Show, Mt Waverley Community Centre, Cnr Miller Cres & Stephensons Rd, 
Mt Waverley.  11am-4pm.  $6 adult, children u13 free. 

9 & 10 NOVEMBER: 
Bromeliad Society of Victoria - Bromeliad Show, N G Wishart Senior Citizens Centre, 964 
Nepean Hwy, Moorabbin.  Sat 9am-4pm, Sun 10am-3pm.  Entry $4 adults, Seniors $3.  Huge 
selection of bromeliads, books and information available.  Please bring your own carry bag. 
Rose Society of Victoria - Spring Rose Show 2019 & Australian Bred Roses Display, Mt 
Waverley Community Centre, Miller Cres (Cnr Stephensons Rd), Mt Waverley.  Sat 1pm-5pm, Sun 
10am-4.30pm.  entry $5, conc $4.  Rose bushes, bunches of roses and garden needs for sale.  
Refreshments and information.  See www.rosesocietyvic.org.au  
Maribyrnong Orchid Society - Sarochilus Orchid Show, Maribyrnong Community Centre, 
Randall St, Maribyrnong.  Sat &n Sun 9am-4pm.  Wonderful selection of affordable orchids on the 
sales tables, including sprays of Singapore orchids.  There is plenty of parking and EFTPOS. 
Yea & District Open Gardens, 10am-5pm, $5 per town garden, $7 per country garden.  $35 2 day 
pass to all gardens.  Plus Yea Garden Club annual plant sale.  www.yearotary.org.au  

16 & 17 NOVEMBER: 
African Violet & Gesneriad 2019 Show & Plant Sale, Mt Waverley Community Centre, Cnr Miller 
Cres & Stephensons Rd, Mt Waverley. Sat 1pm-5pm, Sun 9am-4pm. Entry $5, children u15 free.  
Demonstrations, equipment, advice, crafts and refreshments.  Contact www.facebook.com/
earlymornafricanvioletgroup  

17 NOVEMBER: 
Annual Salvia Plants at Nobelius, Nobelius Heritage Park, Crighton Rd, Emerald (under the 
Puffing Billy Line).  10am-2pm  Great bargains until stock runs out, come early after the Emerald 
Market.   

BRIXTON ORCHARD
Megan Backhouse's gardening column in The Age sparked my interest in the Brixton Orchard, and 
I thought I would share it with fellow gardeners. 
 
The orchard has been established on the site of a one-time nuclear bunker beside a road which 
was named the most polluted in London in January 2017.  

Green space can help alleviate different types of emissions mostly through carbon sequestration, 
the process trees use to absorb carbon dioxide and emit oxygen into the air. Nitrogen dioxide is a 
traffic-related pollutant and can be intercepted by tree cover, removing it from the air and reducing 
it in the immediate vicinity.  

The Brixton Orchard, a public green space with 35 fruit trees & hundreds of edible hedges, shows 
how fruit trees can be integrated into urban spaces.  

By growing fruit trees, we reconnect people with food growing & spark curiosity about the amazing 
diversity which cannot be found in shops. Unique apples with red flesh & juice, sweet cherries, 
sour cherries, damsons, plums, quince, mulberry & pears grow here, chosen to celebrate the 
amazing heritage & deliciousness of European fruit. 

http://www.upperyarravalleygardenclub.com
http://www.rosesocietyvic.org.au
http://www.yearotary.org.au
http://www.facebook.com/earlymornafricanvioletgroup
http://www.facebook.com/earlymornafricanvioletgroup
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The Orchard has been commissioned and funded by the Brixton Business Improvement District 
and has received funding from the Mayor of London’s Air Quality Fund. The trees were selected by 
the Open Orchard Project, who have collaborated with us to design the space and coordinate the 
works.  

Brixton Orchard aims to spark ideas and start discussions about how we can reconnect people 
with their food. People are free to pick and eat the fruit.  

Every week we host volunteers on site, to care for the trees, wildflowers, edible shrubs & 
biodiversity found here.  

Over 500,000 people pass the Orchard every day on buses. We hope that by providing a little extra 
bit of greenery, & showing what is possible even in the heart of London, we lift the spirits of some 
of those people staring out from behind the glass.  

In the winter of 2018, we were graced with a pheasant on site, who was clearly out of his comfort 
zone. But it was nonetheless inspiring to see such a quintessentially countryside inhabitant on our 
little patch of wild in Brixton. 

Many thanks, Polly for this interesting article. 
  

MEMBERSHIP FEES FOR 2020 
Membership is due for renewal on or before the December 2019 meeting. 
The fees will remain at $20, however those members who wish to receive a printed copy 
of the newsletter will need to either provide 10 stamps, or pay an extra $10 to cover the cost of 
postage. 

Tine will collect fees and ‘print copy’ supplements at the October weekend away and November 
and December meetings. 
Please have correct money in a named envelope. 
Other payment methods are: 
 • Deposit in our Westpac Bank account (be sure to include your name as the reference so I know 
who the payment is from) Dibble & Hoe Cottage Gardeners BSB 033039 account 630377 
 • You can send a cheque made out to Dibble & Hoe Cottage Gardeners to: Tine Grimston 4 
Crimea Close Rowville 3178 

NOTIFICATION OF AGM
ANNUAL GENERAL MEETING will be held at 12:30 pm on 7 December 2019 at 4 Crimea Close 
Rowville. 

Agenda: 
1. Confirmation of 2018 Annual General Meeting minutes 
2. President’s and Secretary’s Report 
3. Treasurer’s report and presentation of financial statement 
4. Election of Office Bearers. 
5. General business. 
Only financial members are eligible to vote. 
Nominations for Office Bearers: 
As per rules, all positions will become vacant. Nomination forms will be available at the November 
meeting and on the website. 
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