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We have had an interesting February so far this year.  The high humidity and heavy rain 
falls have made many parts of Melbourne and The Dandenongs green and lush.  I looked 
at the Bureau of Meteorology website today (www.bom.gov.au) today and noted that the 
Victorian dams are 61.9% full as of 15 February 2020 whilst this time last year it was 
57.8%.  Our water storage has increased but not sufficently to become complacent.  But I 
have enjoyed the fact that I haven’t had to come home from work each night to water the 
garden.   

Kathy, Tine, Polly and myself enjoyed visiting two open gardens in Olinda a few weekends 
ago.  The first garden was Simon Gaythorpe’s which is a spectacular one hectare hillside 
garden full of interesting plants and meandering paths.  There were many species of 
foxgloves, a great variety of herbaceous borders and perennials.  And a very large 
vegetable garden and berry orchard.  Eungella, which means ‘place in the clouds’, was our 
second garden.  This is a stunning two hectare garden with mainly natives plants.  A path 
meanders by a small stream in an area the Phillip Johnson Landscapes designed.  There 
were 21 relatively new snow gums planted in this area.  An incredibly huge enclosed 
orchard with more than seventy varieties of heritage apples, pears, quinces, apricots, 
nectarines and plums was established 12 years 
before by the previous owners.  There are quite 
a few areas with new plants that will be 
interesting to see in a few years time.  We had 
a wonderful day and saw a few people from our 
group. 

This year Virginia, Tine and I are placing a 
member entry into the Great Victorian Hanging 
Basket Competition at the Melbourne 
International Flower and Garden Show.  
Virginia is also putting together a basket for the 
Dibble and Hoe Cottage Gardeners Inc.  I have 
gone for succulents this year with some black 
mondo grass.  Not expecting to win, but we 
have a very interesting basket this year that will 
bring many surprising entries.  The basket is a 
Gardman Orb Sphere Hanging Basket with a 
rugged black metal frame that is a complete 
orb. 

Our next meeting will be on 14 March.  That is 
the second Saturday of the month, because the 
7th is a long weekend. 

Happy gardening,   
Cheers, Julie 

Dibble and Hoe Cottage Gardeners Inc

http://www.bom.gov.au


March 2020 Volume 20 No 2  of  122

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 

MARCH 2020 MEETING 
WHEN: Saturday 14 March 
WHERE: Judy Percy, 25 Murray Rd, Croydon. 
TIME:  11am 

To start the day, morning tea will be served and then you can wander around the garden at your 
leisure and I am sure that Judy will allow you to take cuttings to propagate from her plants. 

Since I have been in Dibble and Hoe (over 20 years), we have often visited Judy’s colourful and 
beautiful garden.  It is a garden full of surprises, little rooms everywhere.  And you must always 
look around you and behind you to see the plants that are carefully placed to give the garden an 
enchanting feel about it.  Ian has just removed the gigantic wisteria that had a mind of its own.  But 
with the recent rain and warm weather, even though plants have been cut back so that you can see 
the paths, this garden is always amazing. 
   
BYO coffee/tea/mug and your lunch.  Sit down, relax and enjoy a good chat. 

FEBRUARY 2020 MEETING 
Even though the day before the meeting it was humid and hot, this Saturday started out the same 
way then a small cool change came through with some rain.  Much needed for gardens and for 
cooling us.  We had a wonderful time walking through Julie’s garden and sitting on her fully 
enclosed front verandah - what a wonderful attribute this verandah is to outside living - no flies or 
mosquitoes!   
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Thanks to everyone who brought succulents to 
share - there were plenty for everybody.  Much 
talking and laughter abounded the tables as 
members were assembling their succulent 
masterpieces.   

There were many sizes and shapes of containers 
and we all came up with wonderful ideas.  
Everyone was a winner, as they were all fantastic, 
but the group finally choose the overall winner for 
the day - Denise Berzins - and she received a 
bottle of bubbles for her time and effort. 

Thank you Julie for welcoming us to your house 
and garden. 
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RECIPE
10 minute Thai beef salad 

Ingredients 
• 2 tsp sesame oil 
• 2 tsp soy sauce 
• 500 g piece grass - fed beef rump steak 
• 125 g Thai - style rice noodles 
• 250 g cherry tomatoes 
• 150 g mixed salad leaves 
• 5 baby cucumbers, thinly sliced lengthways 
• 1/3 Cup lime and chilli vinaigrette 
• Fresh mint sprigs, to serve 
• Crushed peanuts, to serve 
• Sliced red chilli, to serve 

Directions 
1. Combine oil and soy sauce in a bowl. 

Rub all over beef. Heat a chargrill pan 
over medium-high heat. Add beef. 
Cook for 2 minutes each side or until 
coked to your liking. Transfer to a plate. 
Rest 2 minutes. Thinly slice. 

2. Meanwhile, place noodles in a 
heatproof bowl. Cover with boiling 
water. Stand for 3 minutes or until 
tender. Drain. Refresh under cold 
water. Drain well. 

3. Combine beef, noodles, tomato, salad 
leaves, cucumber and vinaigrette on a 
large serving platter. Sprinkle with mint, 
peanuts and chilli. Serve.
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BOOK REVIEW 

The secrets off great botantists and what 
they teach us about gardening by 

Matthew Biggs 
Botanists have been the trailblazers in discovering how plants 
work to benefit our species, collecting many of the plant-species 
we find in our gardens today from all around the world. This 
informative and beautiful guide presents the stories and reveals 
the secrets of 35 of these botanists, plant collectors and 
gardening pioneers of the past and present. This includes 
Joseph Banks, Asa Gray and Marianne North, highlighting the 
qualities that brought them success. 

Every botanist included in The Secrets of Great Botanists was, 
or is, passionate about their particular specialty. Whether they 
were searching for plants in wild places, prescribing herbal 
medicines or forming new structures of plant classification, they 

were driven by an insatiable desire to learn and discover, so that 
we, as humans, might benefit from improved crops, medicines or gardens. Through the vibrancy of 
botanical photographs and beautifully illustrated period botanical watercolours, this book aims to 
teach readers about the observations, ideas, secrets and discoveries of these ground-breaking 
botanists. 

Their influence on gardening and the wider world will provide inspiration and practical guidance for 
budding gardeners of all levels and inspire readers to try these plants and tips at home. 

About the Author 

Matthew Biggs trained at The Royal Botanic Gardens, Kew, has presented numerous TV 
gardening programs and is a regular on UK radio. Author of and contributor to several books and 
magazines, Matthew is also a highly regarded lecturer. He has travelled widely and is fascinated by 
global garden  
 

How to create your garden; ideas & 
advice for transforming your outdoor 

space by Adam Frost 
Learn how to design a garden that reflects your practical 
needs, lifestyle, budget, personality, soil, and climate. 

Build it yourself following the clear, uncomplicated step-by-
step instructions that show you everything from laying turf 
to terraces, planting trees or building a raised bed or water 
feature. 

Enjoy it month by month with his simple checklist of what 
to do when to keep your garden in shape. 

RHS How to Create your Garden is about designing an 
outside space that is real, achievable, and right for you. 
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BLOOMIN’ BEAUTIFUL 

One of my favourite herbs is rosemary.  I use it when I am cooking roast lamb or lamb chops, 
which makes a change from the traditional mint sauce. 

Rosemary can be sprinkled, either fresh or dried, on top of the meat before putting int in the oven 
or on a barbecue.  This allows flavours to permeate in the cooking process .  Some cooks also 
infuse vinegar with a sprig of rosemary and use this on salads. 

This is an easy plant to grow if you can give it heat, sun and good drainage.  It will not do well in 
shade, but isn't fussy about soil, which is an advantage.  Rosemary is a mainstay of 
Mediterranean-style gardens and looks fantastic in terracotta pots.  For some years, until it got too 
woody and reached its use-by-date, we had a hedge of rosemary surrounding the fountain in our 
front garden.  When first planted, we put some annuals around it to fill the spare spaces until it 
grew.  

Rosemary is evergreen, so you have it year round.  It is a small shrub or ground cover plant.  
Flowers can be blue, white, purple or pink, depending on the variety.  The ground-hugging variety 
looks lovely spilling down an embankment or the side of a large pot. 

As with a number of other plants, botanical researchers have now decreed this plants is to undergo 
a name change and be moved to the Salvia genus with the scientific name of Salvia rosmarinus. 

Apparently, science tells us - with the use of DNA - this modifications is necessary.  Of course, it is 
only academic to most gardeners because the common name will still be rosemary.  However, if 
you wish to impress your friends with your knowledge, you may decide to use the new version! 

Don't confuse this plant with the Australian native rosemary Westringia fruticosa which is not 
edible.  A good reason for knowing the scientific name of a plant. 

There are more than 700 species of salvia - a popular and easy to grow plant, having a variety of 
flower colours.  I also have a collection of these in my garden.   

It's rosemary, but not as you knew it. 

by Maureen Lucas, The Victorian Senior, Monday 24 February 
https://www.thesenior.com.au/digital-paper/  

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. 

https://www.thesenior.com.au/digital-paper/
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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. 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. 

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 
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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 Build-up 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. 

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. Rinse 
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. 

Thanks for this article Glenda - she puts her grounds into the compost. 
   

BIRD SCARER 
When we plant new seeds or seedlings, they are so small and delicate that birds find them very 
tasty indeed! There are a number of ways of keeping birds away – you might build a protection 
structure or you can make decorative bird scarers to frighten them away from the beds you don’t 
want them pecking in. 

This is a simple bird scarer using objects you may already have. You will create two ‘A’ frame forks 
in which to rest one long cross-piece. The CDs will hang from this cross-piece, over the seeds and 
seedlings below. When the wind blows they will spin and move, and the flashing light and 
movement will deter birds from the bed. 

It can be as simple as old CDs on string or elaborate as suggested by Stephanie Alexander. 

Equipment: 
• String 
• Scissors 
• 10–15 old CDs 
• 4 bamboo canes – about 
• 1.2 m long 
1 bamboo cane 1.8 m long 
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What to do: 
1. Cut a piece of string long enough to tie around each CD and hang them. 
2. Loop the string through the centre of the CD and tie it in a knot, leaving a long piece of string as 
a tail. 
3. Repeat this for all the CDs. 
4. Grab your canes and go to the bed you want to build your bird scarer in. 
5. Go to one end of the bed and find some bare ground you can push your bamboo canes into. 
6. Take two of the 1.2 m bamboo canes and push them into the ground about 60 cm apart. (Make 
sure they are about the same distance apart.)  You want them to go in on an angle, so that they 
meet each other in the middle, in a triangle shape.  Allow them to cross over at the top, creating a 
fork. 
7. Tie the two canes together where they meet. 
8. Walk 1.5 m down the bed. 
9. Take the other two 1.2 m canes and repeat.  You are making two frames to hold a cross-piece. 
10. Take the 1.8 m bamboo cane and rest it in the two forks at the top of each bamboo cane 
triangle. 
11. Tie the two ends to the frame so it is nice and sturdy. 
12. Tie the CDs to the cross-piece, at equal distances along it.  Allow the CDs to dangle in the 
breeze. 

An idea from Stephanie Alexander’s Kitchen Garden Foundation 
kitchengardenfoundation.org.au 

WHAT’S ON IN MARCH 2020 
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  

http://kitchengardenfoundation.org.au
http://bluelotus.com.au
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ALL MARCH: 
Australian Plants Revealed, Karwarra Australian Native Botanic Garden & Nursery, 
1190-1192 Mt Dandenong Tourist Rd, Kalorama Tue-Fri 10am-4pm, Sat-Sun 1-4pm,.  Free.  
Exhibition highlighting banksias and unique Australian flora.  apsvic.org.au 

1 MARCH: 
Werribee Park - Heritage Orchard - Summer Heritage Fruit Tree Festival, Werribee Park, enter 
via Gate 5, K Road, Werribee South, past Shadow Fax Winery and the polo fields.  Great 
opportunity to come and have a look at the rare and heritage stone fruit varieties.  Select your own 
variety to be grafted or purchase pre-grafted trees from the nursery at bargain prices $15-$25.  
Tours of orchard, tree sales, grafting demonstrations, market stalls, maker demonstrations, live folk 
music, food stalls and kids activities  It will be a great day our for all the family.  Bring a picnic rug 
and settle in for the day.  Free entry.  Gold coin donation for parking. 

7 & 8 MARCH: 
The Ferny Creek Horticultural Society 2020 Plant Collectors Sale and Garden Expo, 100 
Hilton Rd, Sassafras.  Entry fee $5, under 14 free.  10am-4pm both days.  Rare plant sales, 
botanical artist, book sales, garden tools, wood turning and guided garden walks.  Refreshments, 
light lunches, sausage sizzle.  www.fchs.org.au 

7-9 MARCH: 
Ballarat Begonia Festival, Ballarat Botanical Gardens, Wendouree Pde, Lake Wendouree  
10am-5pm, free  Begonia display featuring 600 plants.  Talks, music, kids’ activities, street parade, 
market stalls, food and beverages.  guest presenters Costa Georgiadis and Sophie Thomson.  
ballaratbegoniafestival.com 

14 & 15 MARCH: 
Herb & Chilli Festival 2020, 125 Quayle Rd, Wandin.  Online (best option if you want to bypass 
the queues) or at the gate on the day.  Weekend passes also available.  Adults $26; Concession/
Students $20; Children under 14 FREE; Family (2 adults, 2 under 18s) $69.  Everyone receives a 
free Herb and Chilli Festival book and program and a free online Herb/Chilli Growing e-book. Every 
ticket holder receives a free plant.  Four stages running from 11am to 4.30pm both days. 
(Speakers, Cooking Demonstrations and Entertainment).  Free kids’ activities including Jumping 
Castles, Face Painting, Pony Rides, Animal Farm!  80+ stalls selling sweet and savoury foods, 
beer, wine and healthy drinks, handicrafts and other products.  Reasonable prices (many food 
dishes under $10 and most drinks at standard bar prices).  Access to the world's best hot sauces - 
Australian, American, Mexican and Japanese.  herbchillifestival.com.au 

22 MARCH: 
St Joseph’s Open Houses, St Joseph’s School, 571 Glenferrie Rd, Hawthorn.  10.30am-4.30pm.  
$50  School fundraiser.  View private homes and gardens of historical and design significance in 
Melbourne’s inner east.  Includes shuttle to properties, entry, goodie bag and afternoon tea (school 
families bake 2000+ cupcakes!)  openhouses.org.au 

25-29 MARCH: 
25th Anniversary of the Melbourne International Flower & Garden Show - RHSV Great 
Victorian Hanging Basket Competition, Melbourne Royal Exhibition Building and Carlton 
Gardens.   The gates will open for an evening to remember on Friday 27 March, for the highly 
anticipated 'Gardens by Twilight'. Visitors can enjoy a night of delicious gourmet food & drinks 
whilst exploring everything on offer in a whole new light and ambience. An enhanced entertainment 
program, fires to warm by, drinks to enjoy, all under the stars & amongst the designs!   Adults $30, 
conc $26, children under 14 free  https://melbflowershow.com.au 

28 March - 19 April, 
Tesselaar’s Kabloom - Festival of Flowers, Tesselaar Flower Farm, 357 Monbulk Rd, Silvan.  
Open 10am-5pm daily.  Adult $26.50, conc $23.50.  Children 16 & under free.   
www.kabloom.com.au 

http://apsvic.org.au
http://www.fchs.org.au
http://ballaratbegoniafestival.com
http://herbchillifestival.com.au
http://openhouses.org.au
https://melbflowershow.com.au
http://www.kabloom.com.au
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VICTORIAN OPEN GARDENS 
Open 10am to 4.30pm.  Cost $8, Students $5, Under 18 free 

29 FEB & 1 MAR: 
Karen’s Garden, 9 Brandon Close, Brighton  

14 MARCH: 
Jason Chongue - Indoor Plants workshop, 478 Ryrie St, East Geelong 10am-11.30am.  Keep 
your indoor plants thriving with our beginner’s guide to indoor gardening.  The workshop is limited 
to 25 people so don’t delay in booking.  $45.   www.theplantsociety.com.au 

14 & 15 MARCH: 
Claremont, 143 Noble St, Newtown (Geelong). 

21 & 22 MARCH: 
Casa del Sol, 10 Anson Court, Ashburton 

28 & 29 MARCH: 
Bishopscourt, 120 Clarendon St, East Melbourne 

More details are available at opengardensvictoria.org.au  

MY OPEN GARDEN - VICTORIA 
29 FEB & 1 MARCH: 
HERONSWOOD HOUSE AND GARDEN,  Heronswood Harvest Festival, 105 Latrobe Pde, 
Dromana, $10 Entry – Free for Diggers Club members and Children under 16yrs.  Be inspired to 
grow your own in the stunning setting of Heronswood Historic House and Gardens, enjoy free 
garden workshops, garden tours and take part in The Diggers Club's famous heirloom tomato taste 
test.  Enjoy lunch on the pool lawn, with live music and kids activities on the Sunday.  
myopengarden.com.au 

CRUDEN FARM, 60 Cranbourne Rd, Langwarren.  Open Sunday 15 March, 19 April and 17 May. 
$20 per person.  If you want a guided tour $35.  Bookings essential via website or call 9789 1676.  
Children under 16 free.  Tours commence at 10am.  Gates open 9.30am.  Entry via Cranhaven Dr - 
farm gate opposite house number 10.   crudenfarm.com.au 

http://www.theplantsociety.com.au
http://opengardensvictoria.org.au
http://myopengarden.com.au
http://crudenfarm.com.au
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Thanks  
Martine 
for 
these  
good 
ideas
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