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Hi fellow isolators, 

Hope you are all surviving.  And I 
guess everyone has outstanding 
gardens.  I have been able to spend 
quite a bit of time in our small garden 
and still have more projects to 
complete.  Michael has completed a 
magnificent deck by our third 
bedroom.  Now it is for me to beautify 
this area - with plants, of course. 

I am enjoying my library work - even 
in isolation.  My co-workers and 
myself are busy mailing our books, 
magazines, DVDs and cds to our 
members.  You receive one free post 
per month per borrower.  Most of my 
time is spent on the telephone talking 
to our borrowers and gathering books 
that they require.  It is just wonderful 
to talk to mainly older people who 
didn’t have the opportunity to 
socialise as they do not own/
understand modern technology.  
What I really love is the mothers who 
are wanting books for their children 
as they miss coming into the library - yes, I pack the largest box we have with picture and 
fiction books.  And the thanks we receive is so rewarding. 

Thank you to all our members who have sent me items to place in this newsletter.  It has 
been wonderful to open my email every day and see the interesting articles.  If I haven’t 
put your article in this newsletter, it will be in the next.  But, please keep sending them in. 

Our Easter holiday was very interesting this year.  Very sad that our families were not 
around us, but it is better than spreading the coronavirus. 

Keep safe, stay happy and keep smiling. 

And gardening. 

Cheers, 
Julie 

Dibble and Hoe Cottage Gardeners Inc
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RECIPES
Slow-cooked beef stroganoff 

INGREDIENTS: 
2kg chuck steak, cut into 5cm pieces 
1/2 cup plain flour 
2 tbsp smoked paprika 
100g butter 
2 tbsp olive oil 
3 brown onions, sliced 
4 cloves garlic, roughly chopped 
2 tbspns tomato paste 
2 cups white wine 
1 litre beef stock 
1 tsp salt 
750g button mushrooms, sliced 
250g sour cream 
500g green beans tails removed 
1/4 cup finely shredded parsley, to serve. 

METHOD: 
Combine the beef, flour and paprika in a large bowl and toss to coat the beef.  Heat half the butter 
and oil  in a large casserole dish over high heat and brown the beef in batches.  Set the beef aside. 

Add the onions and garlic to the pot and fry until softened.  Add a little more oil or butter if 
necessary.  Add the tomato paste and stir for about a minute until it begins to caramelise. Add the 
wine to the pot and scrape up any brown bits from the base. 

Return the beef to the pot and add the stock and salt.  Bring to a simmer, cover and reduce the 
heat ad cook the beef for 1.5 hours until the beef is tender. 

while the beef is cooking, heat a large frying pan over high heat and add the remaining butter.  Fry 
the mushrooms until browned and softened. 

Taste and adjust seasoning if necessary.  Stir through the mushrooms and sour cream and cook 
for a further five minutes, then turn off the heat and add the green beans, covering the pot again 
allowing them to cook in the residual heat from the pan.  Scatter with parsley and grind over plenty 
of black pepper to serve.  Serve with buttered noodles or rice. 

Serves 8 
This is an Adam Liaw recipe which appears in The Age on 7 April.  Cooked this during the Easter 
weekend.  It was delicious but I did add more seasoning to the recipe. 
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BOOK REVIEWS 
Beyond the garden gate: private 
gardens of the Southern Highlands 
by Jaqui Cameron 
This book is for anyone who loves gardening and those 
who simply appreciate and respect the beauty, art and 
design of a garden.  It tells the very personal stories 
behind the creation of twenty magnificent private 
gardens located in the Southern Highlands of New 
South Wales. 

Each story is unique however they share a passion to 
create and nurture a private haven, taking advantage of 
the Southern Highlands' climate that celebrates four 
distinct growing seasons. Big, small, rural, suburban, 
formal, informal, native and exotic, the variety in the 
designs revealed in these pages will be sure to delight. 

There is also a look at some of the personalities who 
work alongside garden owners of The Highlands. Rarely does a garden owner work in isolation. 
They are supported by a team of passionate experts and this book also celebrates some of those 
characters who weave their magic in gardens across the Highlands. 

The waterwise Australian native 
garden: a practical guide to garden 
design, plant selection and much 
more by Angus Stewart and AB 
Bishop 
A rerelease of the bestselling Australian Native Garden 
now with emphasis on its waterwise benefits for a sadly 
drought-stricken Australian climate. 

Winner of the 2018 HMAA Laurel Award for best book. 

First published as The Australian Native Garden 

There's never been a more crucial time to droughtproof 
your garden and to consider Australian native plants as 
a key component in your outdoor space. This award-
winning practical volume, from two of the country's 
foremost horticultural experts, offers everything you 
need to know about designing and growing a garden 
that promotes careful water use and features Australian 
native plants in the home garden. Including information on the fundamentals of Australian soils, 
cultivation techniques, drainage, pruning, fertilising and maintenance, as well as creating a fire-
resistant garden, establishing habitats attractive to native fauna and growing your own bush foods. 
The Waterwise Australian Native Garden is a highly illustrated, comprehensive showcase of the 
best plants to choose and the best gardens from which to draw inspiration. It's a must-have for 
garden lovers all over this wide, brown land. 
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  I’M NORMALLY A SOCIAL GIRL 
I love to meet my mates 

But lately with the virus here 
We can't go out the gates. 

  
You see, we are the 'oldies' now 

We need to stay inside 
If they haven't seen us for a while 

They'll think we've upped and died. 
  

They'll never know the things we did 
Before we got this old 

There wasn't any Facebook 
So not everything was told. 

  
We may seem sweet old ladies  
Who would never be uncouth 
But we grew up in the 60s - 
If you only knew the truth! 

  
There was sex and drugs and rock 'n roll !! 

The pill and miniskirts 
We smoked, we drank, we partied 
And were quite outrageous flirts. 

  
Then we settled down, got married 
And turned into someone's mum, 

Somebody's wife, then nana, 
Who on earth did we become? 

  
We didn't mind the change of pace 

Because our lives were full  
But to bury us before we're dead 

Is like red rag to a bull! 
  

So here you find me stuck inside 
For 4 weeks, maybe more 
I finally found myself again 

Then I had to close the door! 
  

It didnt really bother me 
I'd while away the hour 

I'd bake for all the family 
But I've got no bloody flour! 

  
Now Netflix is just wonderful 

I like a gutsy thriller 
I'm swooning over Idris 

Or some random sexy killer. 
  

At least I've got a stash of booze 
For when I'm being idle 

There's wine and whiskey,  even gin 
If I'm feeling suicidal! 
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So let's all drink to lockdown 
To recovery and health 

And hope this bloody virus 
Doesn't decimate our wealth. 

  
We'll all get through the crisis 
And be back to join our mates 

Just hoping I'm not far too wide 
To fit through the flaming gates! 

Thanks Jill Farrow - it’s a fun poem. 

HANDY BULB DEPPTH CHART 
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WHAT’S HAPPENING IN ELAINE’S GARDEN 
Each day Elaine Craig has been collecting her tomatoes, even this late in the season.  She sorts 
them and hopes that they will ripen.  It is worth it as she has made two batches of puree and a jar 
of dehydrated tiny ones.  And now she has enough now for more puree and dehydration. 

Also a beautiful picture of her miniature cyclamen and autumn crocus in her garden 
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AN EMAIL FROM JUDY PERCY 

Hi Julie.  

I can't believe it is only two weeks and two days since 
my knee op.  I am doing ok though.  The days seem 
to be going very fast.   

Ian has been working on new fernery area after taking out our giant Wisteria. Not sure what to do 
with it all yet.  I have done a couple of begonia , succulent baskets and looking for some new 
Ideas!!     

I think our minds have been overloaded with what's out there at the moment.  Very scary!  I really 
miss all my family not coming in.    Especially the little ones. 
 

Grandaughter Meghan is due to 
have her baby any day and the 
other two grandchildren are due 
in June and October.  Not a 
good time.  I'm very grateful to 
see and feel what  gardening 
can do for our minds as I slowly 
wander around taking deep 
breaths and see things I hadn't 
taken much notice of before .       

Tiny cyclamen popping out of 
rocks, begonia leaf cuttings that 
have taken and salvias ready to 
swallow me up.  They are all so 
beautiful .     
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I'm watching every day for my salvia Amistad to come into full bloom.  At the moment I will pause to 
watch the eastern spine bills fighting over the nectar in the fuchsia.   So much to see and not let 
me get taken in as to what jobs need doing!!     

BUT still looking to make things easier for down the track!  Ian is so good and trying to be very 
patient with me. ------ I'm looking to start cutting up some willow China for mosaic.      

Think I'll wait for more sun .   Be safe and take care all of you especially those battling illness.  
     
Can't wait until we're all back to normal.          Love Judy 

 

Heard a Dr. on TV say to get through the boredom of self isolation we should finish things 
we start and thus have more calm in our lives.

So I looked through the house to  find all the things I've started but hadn't finished...So I 
finished off a bottle of Merlot, a bottle of Chardonnay, a bodle of Jock Danielas, a butle of 

wum, tha mainder of Valiumun srciptuns, an a box a chocletz. Yu haf no idr how feckin 
fablus I feel rite now. 

Sned this to all who need inner piss. 
An telum u luvum.
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TO FREEZE OR NOT TO FREEZE? 
Fresh ingredients always taste much better in cooking.  However freezing is great for when a 
garden has a glut of produce. 

The following is a general guide to what can be frozen and how. 

Packaging for freezing: 
‣ Packaging used for freezing should be strong enough to withstand low temperatures. 
‣ You can use disposable containers with lids, plastic wrap and freezer bags, zip lock bags and 

foil containers, but avoid glass jars as glass can shatter at low temperatures. 
‣ Try to keep packages as flat as possible 
‣ Label and date all packages. 
‣ Double-wrap strong smelling foods and expel air from bags to prevent moisture loss - this also 

protects against ‘freezer’ burn. 
‣ Twist ties and rubber bands can be used but they are not airtight.  Freezer tape is more 

effective. 

Tips for freezing: 
‣ Always cool hot food before freezing. 
‣ For vegetables - blanch vegetables before freezing - a brief dunk in boiling water slows the 

action of enzymes that cause lack of flavour, colour and texture.  After blanching, cool rapidly in 
iced water, drain and pat dry before packaging. 

‣ Spices and seasoning can lose their punch in the freezing process so if freezing a ready-to-
heat meal, check the seasoning once it has been reheated. 

‣ Defrosting should always be done in the refrigerator, not on the kitchen bench.  Some foods 
can be defrosted, or partially defrosted (such as stock or soup) in the microwave, but only if the 
product will then be used immediately. 

‣ Some frozen goods do not need to be defrosted before use, e.g. breadcrumbs and vegetable 
purees.  Uncooked tart shells, choux pastries and biscuits can be baked from frozen. 

‣ Stews or casseroles can be defrosted and reheated in the same operation.  Try lower 
temperature, say 150-160oC, and reduce the initial cooking time so as not to overcook the 
meat when reheating. 

What can be frozen: 
‣ Bananas (freeze whole or in chunks for smoothies). 
‣ Bread. 
‣ Breadcrumbs. 
‣ Cooked fruits and fruit purees. 
‣ Cooked and uncooked pastry cases. 
‣ Cooked stews or casseroles. 
‣ Cream and sour cream (with minimum of 35% fat). 
‣ Fruits with a low water content such as grapes, papaya and pineapple. 
‣ Raw egg whites or yolks (in small airtight containers). 
‣ Soups and stocks. 
‣ Uncooked cleaned fish (tails and fins trimmed). 
‣ Uncooked meat (be careful that any bones do not puncture the wrapping or container). 
‣ Uncooked poultry (same as above). 
‣ Vegetables (to take advantage of gluts in the garden). 
‣ Vegetable purees, cooked greens such as beetroot leaves, spinach puree, cooked and 

chopped silverbeet and tomatoes. 

What can’t be frozen: 
‣ Beetroot, potatoes and pumpkin can only be frozen if fully cooked. 
‣ Fruits and vegetables with a high water content, e.g. cucumbers, tomatoes, lettuce, melons 

and cabbages.  When defrosted they become mushy. 
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‣ Lemons - only the juice can be frozen (although note popping lemons into the freezer for a few 

hours gives a great start to making preserved lemons). 
‣ Custards and creams with less than 35% fat tend to separate. 
‣ Natural yoghurt tends to separate when frozen.  Flavoured yoghurts are okay because they 

have sugar added. 
‣ Gelatine-based dishes will separate when defrosted. 

What about refreezing: 
Refreezing is not a good idea and we recommend against it at all times.  However, a sauce 
bolognese that was made using frozen mince can then be frozen. 

Safe storage times: 
‣ Breadcrumbs - 3 months 
‣ Butter - 3 months 
‣ Cooked egg-based tarts - 3 months 
‣ Cream - 2 months 
‣ Egg whites - 6 months 
‣ Fruit purees (cooked) 6 months 
‣ Minced meat - 2 months 
‣ Poultry mince - 2 months 
‣ Poultry pieces - 4 months 
‣ Raw meat - 4-6 months 
‣ Stock - 3 months 
‣ Vacuum packed bacon - 1 month 
‣ Vegetables (blanched) - 6 months (Frozen vegetables can be used to make dishes such as 

chutneys, sauces, soups and curries). 

Thanks Glenda for your resources from Stephanie Alexander Kitchen Garden Foundation  

GARDEN MAINTENANCE MYTHS 
NATIVE PLANTS DON’T NEED WATER! 
It is certainly true that many Australian plants have evolved to withstand long dry spells.  Once 
established, most native plants can survive quite happily without any additional water.  However, it 
is vital to understand that most native plants you purchase will have been grown in wholesale 
nurseries, where daily watering occurs.  Once they are planted in your garden, they need to be 
gradually weaned off this constant water supply.  To ensure planting success, plunge the whole pot 
into a bucket of water to fully saturate the root ball before it goes into the ground.  Keep the plant 
moist for the first month after planting, and then gradually reduce the amount of water it is given. 

The second point is that there is a difference between a plant that is surviving and one that is 
thriving.  While the majority of Australian plants survive very well without additional water, they may 
not survive during a prolonged dry spell.  In the absence of abundant soil moisture, the plant will 
often shut down and reduce its flowering and growth - but the important thing to remember is that 
this will help it survive to flower another day. 

NATIVE PLANTS DON’T NEED FERTILISER: 
Australia is an ancient continent, with some of the oldest soils in the world.  Over millions of years 
many soils have had almost all the nutrients leached away, to the point where they are now some 
of the most impoverished soils in the world.  The native plants that have evolved in these poor soils 
have had to become incredibly efficient at extracting the nutrients - especially phosphorus - that 
are present in the soil at low levels.  Most grevilleas, hakeas and wattles (Acacia species) fall into 
this category. 
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This means that many Australian plants can survive and grow reasonably well in very infertile soils.  
However, to reach their full flowering potential, there are a number of native plants that benefit from 
feeding at the appropriate time and with the right fertiliser.  While not every native plant is sensitive 
to extra phosphorus a good general rule of thumb is to feed your Australian plants with low-
phosphorus ‘native plant foods’.  If you feed flowering shrubs such as boronias, philothecas, tea-
trees (Leptospermum species) and bottlebrushes (Callistemon species) after they have finished 
flowering and you have trimmed them back, this will stimulate lots of new vegetable growth that will 
then produce the framework for the next flowering. 

YOU SHOULDN’T PRUNE NATIVE PLANTS: 
If you want your native plants - particularly shrubby plants such as grevilleas, tea-trees 
(Leptospermum species) and bottlebrushes (Callistemon species) - to look as good as your roses,  
and camellias, they need to be pruned regularly.  Start pruning native perennials and shrubs when 
they are young.  Simply tip prune them by pinching out the tender growing tips between your finger 
and thumb every couple of months for the first two years after planting, and you will be rewarded 
with a compact plant that bears a multitude of flowers.  Once your native plant is established, 
simply trim back behind the spent flowers right after the plant has finished blooming. 

NATIVE PLANTS ARE UNRELIABLE AND SHORT LIVED: 
Any plant, regardless of whether it is native or exotic, can fail in your garden if it is planted in a spot 
with the wrong environmental conditions such as frost, drainage, humidity or light levels.  You need 
to select plants that suit the conditions in your garden.  For instance, if your drainage is less than 
perfect, choose plants such as paperbarks (Melaleuca species) and bottlebrushes (Callistemon 
species) that thrive in soggy soils. 

It is also important to recognise that certain plants are known for having short life spans.  Wattles 
(Acacia species), hop bushes (Dodonaea species) and various genera of native peas colonise the 
soil after a disturbance such as a bushfire.  They then grown very quickly and mature within a few 
years, after which they usually start to decline rapidly before giving away their spot to the slower-
growing species around them.  The trick in the garden is to research the plant’s natural life span 
and work around that, so that you do not end up with unplanned and unwelcome gaps in the 
garden when a plant dies of ‘natural causes’. 

There are also native annuals such as most everlasting daisies (Xerochrysum species) as well as 
short-lived perennial such as flannel flowers (Actinotus species) and many fan-flowers (Scaevola 
species) that look their best for only a couple of years, after which they can become a bit ragged.  
In general, these types of plants are easy to propagate from seeds or soft tip cuttings, and they 
should be replaced once they are past their best. 

From the book The waterwise Australian native garden by Angus Stewart. 
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