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Hope everyone had a great Christmas and New Year.  Whilst I am typing this page, I am 
listening to the news reports on the fires in Australia.  I have just spoken to my very first 
friend (she is 2 days older than me and we lived opposite each other) and she lives on 
Kangaroo Island.  At the moment, the fires are not near, but they had a scare on 24 
December  - lightning struck on their farm, but luckily they were able to put the fire out 
before it did much damage.  Hopefully, all your family and friends are safe. 

Many thanks to Tine for taking our group photograph from our December meeting to 
Margaret Gibson and Sue Thorne.  Margaret was extremely thankful for this wonderful 
gesture.  Sue really didn’t recognise many of the people in the photograph but was happy 
to have a visitor.   

Looking forward to our first meeting for 2020 on Saturday 1 February. 

Happy gardening,   

Cheers, Julie 

Dibble and Hoe Cottage Gardeners Inc
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2020 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 
     Robbie Schuurman  0415203508 

FEBRUARY 2020 MEETING 
WHEN: Saturday 1 February  
WHERE: Julie Groves, 21 Woodland Ave, Croydon. 
TIME:  10.30am 

Potting up succulents in quirky containers. 
For our first meeting for 2020, it will be a fun one.  Have 
you a container that you think a succulent would look 
good in?  Or would like you to visit an op shop and buy 
an item?  It could become the winning succulent 
container.  The members will be voting for the best item.    
And there will be a prize! 

We will supply some potting mix and a few people are 
bringing succulents, but if you have a specific plant, 
please bring it along. 

   
BYO coffee/tea/mug and lunch to share and any succulent cuttings you can share and quirky 
containers. 
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Photos from our Christmas Meeting.  Thank you Tine and Wayne for hosting this great event. 

RECIPE 
Spinach Parmesan Chicken Meatballs 

Ingredients 
• 500 g Chicken mince 
• 2 Cups Spinach leaves, finely chopped 
• 1/4 Cup Parmesan, finely grated 
• 2 Tbsp Packaged dried breadcrumbs 
• 1/4 tsp Salt 
• 1/4 tsp Pepper 
• 3 Tbsp olive oil 
• 1 Cup Cherry tomatoes, roughly chopped 
• 1/2 Cup chopped fresh basil leaves 
• 1 egg 

Directions 
1. In a large bowl, add mince, spinach, cheese, egg, breadcrumbs, salt and pepper, mix well to 

combine. Roll mixture into balls, set aside. 
2. Heat 1 tablespoon oil in a large frying pan over medium heat. Add tomatoes, sauté 10 

minutes. 
3. Season with salt and pepper and stir through basil. Remove sauce from pan and set aside. 
4. Heat remaining oil in frying pan over medium to high heat. Add meatballs and cook, turning 

frequently until all sides are golden and cooked through. 
5. Add tomato sauce cooking for further 2-3 minutes or until heated through.
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HYDRATE WITH FLAVOUR 
flavoured water recipes 

We have all been told to drink lots of fluids to stay hydrated during the summer months, but 
drinking litres of water every day can get a little boring and fizzy drinks adds to your calorie count 
quickly…what to do? Here are some ingredients from the garden to add some zing to your water.  

Herbs, fruit and spices to flavour water 
• Citrus – Lemon, lime, lemongrass and orange. Ideal to balance the pH in your body and aid 
digestion. Remove the rind. Squeeze juice into water and add the rest of the flesh. 
• Berries – Strawberries, raspberries, etc. Dice up berries and add to water. 
• Fruit – Apple, watermelon, pineapple, etc. Dice fruit and add to water.  
• Herbs – Mint and lemongrass. 
• Spices – Cinnamon, ginger, nutmeg. Crush spices and place them in a tea strainer. Pour boiling 
water over spices to release the flavours, then add cold water, refrigerate. 
• Spice mix up – Try different combinations of fruit, spices and herbs. eg. ginger/apple, apple/
cinnamon, berries/citrus, mint/watermelon… 

Methods for infusing water 

1. Ice cubes – Lightly crush ingredients, mix with water and freeze. Add frozen cubes to water 
when needed. 

2. Slice ingredients and add to your water bottle. At room temperature the flavours will take a few 
hours to release. 
 
Note: Consume water within 24 hours or 48 hours if refrigerated.  

from About the garden magazine 

BOOK REVIEW 
The Scentual Garden : exploring the world of botanical 

fragrance by Ken Druse 

Popular American garden writer Ken Druse offers a complete 
survey of fragrance in the garden, in a major work filled with 
new knowledge. He arranges both familiar and unusual 
garden plants, shrubs, and trees into 12 categories, giving 
gardeners a vastly expanded palate of scents to explore and 
enjoy, and he also provides examples of garden designs that 
offer harmonious scentual delights.  

Ellen Hoverkamp contributes her artful botanical images of 
flowers and plants discussed in the text. 

These are accompanied by Druse's award-winning garden 
photographs, to create a book that is as beautiful to look at as 
it is informative and evocative to read. 
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TOO HARD BASKET 
How we are rubbishing our kerbside recycling 

Soft plastic or hard plastic.  Lids on or lids off.  There is no standard approach  to recycling in 
Victoria.  So how does it work?  Use our information to see how recycling works. 

What do you do with rubbish if you’re not sure it can be recycled? Cross your fingers and throw it in 
anyway? 

The national recycling crisis prompted by China’s refusal to accept our contaminated waste 
revealed an industry beset with problems – at every level of government and right along the supply 
chain. 

But the crisis revealed another fault in the recycling process: us. 
Experts say many of us are "wish cycling" – tossing everything in the yellow bin in the hope it can 
be recycled. Whether it's apathy or idealism, wish cycling has already consigned many tonnes of 
recycling to landfill. 

Victorian councils collected 580,000 tonnes of recyclables from households in 2017-18, equivalent 
to 230 kilograms per household. 

But about half the 1470 people surveyed by Sustainability Victoria in July 2018 said they had 
placed an incorrect item in the recycling bin in the previous month. And that was before the crisis 
convinced some of us it went to landfill anyway. 

After 30 years of recycling in the state, why do we still get it wrong? Who is to blame for the 
confusion? And where is it really going? 

What is wish cycling? 
Recycling giant Visy raised “wish cycling” in a Senate committee submission last year, warning that 
throwing everything in that “could possibly, maybe, sort of” belong in the recycling bin could doom 
its contents to landfill. 
Zero Waste Victoria president Kirsty Bishop-Fox says wish cycling has become all too common, 
often by people trying to do the right thing. 
“There's a lack of understanding about recycling. [People] know of landfill and they don't want it to 
end up there.” 
The co-mingled recycling bin, which allows for different materials in the same collection, has 
unintentionally fuelled the confusion. The range of packaging in consumer goods has increased 
dramatically since the all-in-one bin's introduction – and not all of it is recyclable. 

Why the confusion? 
Each of Victoria’s 79 councils organise their own waste collections – there's no standard approach. 
Some offer a basic rubbish and recycling collection; others also collect food and green waste. 
Yarra City is trialling a fourth bin for glass. Surf Coast is considering a fifth for paper and 
cardboard. 
The colours of the bins and their lids vary. The industry standard is red for garbage, yellow for 
recycling and green for garden waste, but 29 councils are still not compliant. In Knox and parts of 
Wyndham, the rubbish bin has a yellow lid. 
Then there’s the preparation. Residents in Banyule can leave on the lids of recyclables but in 
neighbouring Yarra they’re advised to take them off. In Bayside, lids are on for plastics but off for 
glass. All containers must be empty but some councils demand they are rinsed. 
These differences make statewide education campaigns difficult. Recyclers have varying 
capabilities to process mixed waste, depending on their machinery. 
 

Material incorrectly placed in recycling and diverted to landfill. 
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Recycling: Dos and Don’ts 
How to prepare it 
• Lids for plastic containers and bottles should be left on. 
• Containers need to be empty, not rinsed 
• Place items loose, not in plastic bags 

Do recycle 
• Glass bottles and jars 
• Plastic bottles and containers 
• Steel food tins and aerosol cans 
• Aluminium cans and foil 
• Newspaper, magazines and cardboard 
• Pizza boxes and paper 
• Phone books 
• Plastic plant pots 

Don't recycle 
• Bagged household garbage 
• Nappies 
• Polystyrene and foam 
• Paper towel and napkins 
• Food waste 
• Broken glass and crockery 
• Soft plastics 
• Clothing and shoes 

The Age, 16 December 2019 by Robyn Grace 

WHAT’S ON IN JANUARY AND FEBRUARY 2020
DAILY (WEATHER PERMITTING): 
Punting on the lake, Melbourne Botanic Gardens, Tours leave from the landing opposite The 
Terrace, enter via Gate A, Melbourne Gardens.  Glide between the bays and islands of Ornamental 
Lake on a guided boat cruise. View the landscape as never before and get up close to amazing 
birdlife and aquatic plants for some wonderful photo opportunities. Private tours, large group and 
function bookings are also available.  10:30am – 5pm (30 mins)  Cost, $25 Adult, $15 Child, $75 
Family (2 Adults & 3 Children)  Suitable for all ages.  rbg.vic.gov.au  

EVERY WEDNESDAY & SATURDAY: 
Gardens Uncovered, Melbourne Botanic Gardens, meet at Visitor Centre at 1.30pm for 1 1/2 hour 
walk.  Uncover the rich stories that have shaped Melbourne’s most significant landmarks. Venture 
into the historic Melbourne Observatory and gain a rare glimpse inside the National Herbarium of 
Victoria before finishing at The Terrace with a complimentary drink.  $18 Adult, $14 Conc, $9 Child 
Bookings essential.  8+ years  rbg.vic.gov.au 

SUNDAY 12 JANUARY & 9 FEBRUARY: 
Mornington Racecourse Market, Racecourse Rd, Mornington, easy access off Peninsula Link or 
Moorooduc Hwy.  Parking $4.  9am-2pm. 

SUNDAY 19 JANUARY: 
Point Nepean Portsea Market, Portsea Quarantine Station, Point Nepean National Park, Portsea.  
9am-2pm.  Parking $5 

SATURDAY 1 FEBRUARY: 
Red Hill Community Market, Red Hill Recreation Reserve, Arthurs Seat Road, Red Hill.  Parking 
$5.  8am-1pm. 

http://rbg.vic.gov.au
http://rbg.vic.gov.au
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SUNDAY 2 FEBRUARY: 
Yarra Glen Racecourse Market, entry via Armstrong Grove, off Healesville-Yarra Glen Rd, Yarra 
Glen.  Parking $4. 

22 & 23 FEBRUARY, 
Melbourne Begonia Society - Show and Sales 2020, Moorabbin Senior Citizens Hall, 964 
Neapean Hwy, Moorabbin.  Sat 10am-4pm, Sun 10am-3pm.  Entry adults $5, conc $3, children 
free.  Janeen 0404 817 449 or Marilyn 9758 6642 

UNTIL 13 APRIL: 
Blue Lotus Water Garden, 2628 Warburton Hwy, Yarra Junction.  10am-5pm, seven days.  $20, 
children free.  Thousands of lotus flowers, waterlilies and stunning plants in tropical -style gardens 
featuring manmade lakes ponds and lagoons.   bluelotus.com.au  

VICTORIAN OPEN GARDENS 
Open 10am to 4.30pm.  Cost $8, Students $5, Under 18 free 

18 & 19 JANUARY: 
Sunnymeade, 48 Harvey St, Anglesea.   
Minter Drive Gully, 115 Minter Drive, Bellbrae. 

1 & 2 FEBRUARY: 
Gaythorpe Garden, 34 Fordyce Rd, Olinda. 
Eungella, 140 Falls Rd, Olinda. 

15 & 16 FEBRUARY: 
Point King Road Garden, 17 Point King Road, Sorrento. 
100 Back Beach Road, 100 Back Beach Road, Portsea. 
West End Garden, 57 Duffy Street, Portsea. 
Shipway Lodge, Greenwood Avenue, Sorrento. 
Visit all four gardens for $30.  These can be purchased at each gate or through TryBooking 
through this website opengardensvictoria.org.au  

PLANT IN PROFILE 
Whopping Woodbine 

The Genus Lonicera is a seriously mixed bag of climbers, shrubs and ground covers including 
some nasty weed species so one does need to consider what you buy and plant and how you can 
use it in the garden carefully. 

The original Woodbine (Lonicera peliclymenum) that I allude to in the title is also known as 
Eglantine in north eastern Yorkshire which probably doesn’t mean much to most of us or more 
commonly as Honeysuckle the common name that seems to have attached itself to a large 
percentage of plants in this Genus of 189 accepted species, most of which come from the Northern 
Hemisphere.  The original Woodbine is beloved by the British and its image is seen in lots of 
places and its shows up regularly in prose and poems written about by everyone from  
Shakespeare down, so any wonder it has a place in so many people’s hearts. 

It is about a climbing species that I wish to write but not the well known and loved Woodbine but a 
huge species in all respects known as Lonicera hildebrandiana and commonly as the Giant 
Burmese Honeysuckle, although it is anything but a common plant. 

By the way some authorities spell is as L. hildebrandtiana with a “T” but Bean’s Trees and Shrubs 
Hardy in the British Isles in four volumes points out that it was named after a Mr Hildebrand once 

http://bluelotus.com.au
http://opengardensvictoria.org.au
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superintendent of the southern Shan States and not the more famous German botanist 
Hildebrandt.  As this is the only explanation for the origin of the name I’ve seen I will stick to the T-
less version. 

The common name is appropriate as it’s certainly a giant and does come from Myanmar but also 
neighbouring Thailand as well as southern China. 

It can grow in the wild to the tops of trees and is recorded as reaching 24 metres although this 
shouldn’t stop anyone unless their garden is truly tiny as it is quite amenable to pruning.  It will 
however become quite thick stemmed and heavy in time so a bit of chicken wire on the fence 
certainly wouldn’t be enough.  A good solid pergola could however be just the ticket. 

Big doesn’t stop with the size of the plant, it is also the biggest leaves in the Genus - up to 15cms 
by 10cms and a fabulous glossy mid grey in colour.  These leaves give a lush tropical exuberance 
to the garden and would be almost enough for its inclusion into the landscape.  Its flowers, 
produced over quite a long time, are also the largest of any Honeysuckle.  They consist of a curved 
tube with flared petals and the colour starts cream, goes through yellow and ends up apricot before 
they shed and as the flowers come out over quite a period it usually exhibits all three colours at 
once.  Oh, and I almost forgot they are heavily scented so what more could you want? 

Although this vine is fast growing and hardy in all but the frostiest areas it is surprisingly difficult to 
propagate so isn’t seen all that frequently in nurseries and it certainly doesn’t hit the ground and 
take root as everyday Honeysuckle does   It requires little more than a well-drained site in full sun 
to semi shade with a sharp pair of secateurs handy and a firm hand to tuck it into the right direction 
as needs be. 

I hope I have convinced some of you to plant this stunning steroidal giant and not only to keep up 
with the Joneses but in fact surpass them! 

Text by Stephen Ryan in RHSV Gardeners’ Gazette Summer 2019 
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