
June 2020 Volume 20,  No 5 
 
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 boxing 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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RECIPE
Cheesy Hash Brown Puffs 

 
INGREDIENTS: 
700 gm peeled potatoes  
40g butter, melted 
1 egg, beaten 
1 cup grated tasty cheese 
100 g ham or bacon, finely diced 
1tbs self-raising flour 
Pinch of pepper n salt to taste 

METHOD: 
Preheat oven to 210c. Grease 
2-12 hole patty pans. 

Grate potatoes, then use hands 
to squeeze out any excess 
liquids to drain. Place the 
drained potatoes in a large bowl. 
Season well. Add butter and egg 
and stir to combine. Stir through 
cheese and ham and fold through flour. 

Spoon mixture into prepared tins and bake 20-25 minutes until crispy and golden. Use a knife to 
loosen around the edges and release puffs. 

Delicious with soup. 

Thanks Kathy.  Will be trying out this recipe.  Yum. 
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BOOK REVIEWS 
The Botanical Bible: plants, flowers, art, 
recipes and other home remedies by 
Sonya Patel Ellis 
The Botanical Bible is an elegant and comprehensive 
introduction to the beauty, diversity, and value of the botanical 
world. Author Sonya Patel Ellis covers the evolution of the plant 
kingdom, the history of horticulture, basic botany, and more. 
Readers will learn not only how to garden and forage in six 
major climate zones but also how to make the most of their 
harvest through a series of recipes for savory dishes, sweets, 
and drinks. Ellis demonstrates how to use botanicals for beauty 
and health, with instructions for making essential oils, herbal 
remedies, floral scents, and natural cosmetics—and even 
explores the world of botanical artistry and crafts. Gorgeously 
illustrated throughout, and packed with information and hands-
on projects, The Botanical Bible is the ultimate guide for 
aspiring gardeners, botanists, homesteaders, and anyone 

seeking a more meaningful relationship with nature. 

Travel home:design with a global spirit by Caitlin Flemming 
and Julie Goebel 

A road map for bringing far-flung design ideas back 
home, Travel Home shows us how to curate interiors 
that reflect our favorite places and experiences in 
ways that are beautiful and authentic. Touring the 
homes of leaders in global design who share a deep 
affection for travel, the book explores interiors with 
influences as widespread as Marrakesh, Paris, Cuba, 
Tokyo, Portugal, and beyond. Vivid photography is 
supplemented with insightful essays, interviews, and 
hardworking tips for cultivating your own global home. 
For globetrotters and armchair travelers alike, Travel 
Home showcases the interplay between travel and 
design, revealing how we can take inspiration from the 
beauty we experience in the world and bring it into our 
everyday lives.  
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National Rose Garden, Woolmers Estate   
658 Woolmers Lane, Longford, Tasmania 

A visual feast surrounded by rich history 
My November 2019 visit saw the healthy abundant roses in full bloom. All usefully labelled with the 
variety, and grouped in thematic colour schemes. Bearded Irises were absolutely gorgeous. To top 
it off, the garden is within the 1820's historic heritage listed estate where convict labour built the 
wealth of the Woolmer family, who owned the farming property for 170 years over 6 generations  ! 
Easily accessible as it is 20 km from Launceston, and a scenic country drive. Enjoyed a 
cappuccino at the cafe to finish, which has a perfectly positioned outlook over the rose garden. If 
you have a passion for roses, this is a must see. Flat level path good for walking.   Liz Gall
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INTERESTING TITBITS 
MUSTARD PLANTS: 
Brussel sprouts, cabbage, kale, broccoli, cauliflower and kohlrabi are all selectively bred varieties 
of the same plant.  They were each developed  from wild mustard plants. 

PARSLEY BY ANN CREBER: 
My property is too wildly overgrown now to have a real garden, so I manage to survive on potted 
herbs and feral herbs which have overtaken everything.  Not complaining…. they are abundant, 
health giving and free!. 

However, I do like my parsley and have planted seeds this afternoon,  Do you know the legend 
about parsley? 

It is said to be ‘the Devil’s herb’ and he is reluctant to allow it to grow in other gardens.  To 
overcome this, one has to stamp furiously seven times whilst it is being planted (swearing 
optional!) so that the parsley is more scared of you than it is of the Devil and grows.  (Well, it  
always works for me!). 

My Nanna was a keen amateur herbalist and I grew up with herbs an integral part of our lives. Of 
course for years up here I ran my little nursery Innisfree Herbs & Follies and ran workshops and 
garden tours featuring herbs. Sadly, everything is too overgrown now so I am reduced to potted 
herbs!   

The mitsube (Japanese parsley) I planted years ago has gone totally feral and is growing 
everywhere!  I’m not really complaining as I use it as a substitute for celery leaves and the older 
leaves as part of my daily cooked greens and the young leaves in my salads. The wild cress too is 
another great standby to use in salads and I encourage mine... likewise the often cursed onion 
weed, which I use daily, especially as spring onions are $2.50 a bunch!   I have written several 
herb cookbooks over the years, including one for the American market.  

Ann Creber is a food stylist, food writer, editor and broadcaster.  The Good Life with Ann Creber 
and John Weeks between 3 - 5 p.m. every Monday! And there is ALWAYS music featured!  Listen 
to Ann on 3MDR (Mountain District Radio) when the station is back and running after Covid19. 

THANK YOU LETTER 
I received a wonderful surprise a few weeks ago.  I received a letter from Lurline and I am putting 
part of it into this newsletter as I felt that many members have said this to me in so many ways. 

Just a short note to thank you for the ‘Dibble and Hoe’ newsletter, what a treasure, full of all sorts of 
interesting articles.  You do a brilliant job of bringing it all together. 

What a blessing it is to have a garden, especially in this Covid19 era, it is a great escape to go 
outside and see the change of seasons and the excitement of seeing new growth on a treasured 
plant and realise how lucky we are to live in Australia with a good health system. 

Thank you so much Lurline.  I am sure everyone also agrees with you about the blessing of having 
a garden.   
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 FOODS YOU CAN RE-GROW YOURSELF  
FROM KITCHEN SCRAPS 

There are a number of fruits and vegetables that you can replant and grow yourself, ensuring that 
you always have these items on hand when you need them and helping you to cut down on the 
money that you spend on produce each week. 

LETTUCE: 
Lettuce, bok choy and cabbage are relatively easy to grow from scraps.  Instead of throwing out 
those leftover leaves, simply place them in a bowl with just a bit of water in the bottom  Keep the 
bowl somewhere that gets good sunlight and mist the leaves with water a couple of times each 
week.  After 3 or 4 days, you will notice roots beginning to appear along with new leaves.  When 
this happens you can transplant your lettuce or cabbage into soil. 

CELERY: 
Celery is one of the easiest foods to grow from leftover scraps.  Just cut off the bottom or base of 
your celery and lay it in a bowl with just a bit of warm water in the bottom.  Keep the bowl in direct 
sunlight as long as possible each day and after about a week, you will begin to see the leaves 
thickening and growing along the base.  When this happens, you can transplant your celery in soil 
and wait for it to grow to full length. 

LEMONGRASS: 
Lemongrass will grow just like regular grass.  Just place the root that is leftover in a glass bowl or 
jar with enough water to cover it and leave it in the sunlight.  After about a week, you will notice 
new growth and when this happens you can transplant your lemongrass in a pot or in your herb 
garden. 

BEAN SPROUTS: 
You need to soak a tablespoon or so of beans that you want to grow in a jar with shallow water.  
Leave this overnight and in the morning, drain the water off and put the beans back in the 
container.  Cover the container with a towel overnight and rinse them the next morning.  Keep 
doing this until you notice the sprouts begin to appear and then until they reach the size that you 
want.  This works well with mung beans.  

AVOCADO: 
Avocado seeds can be used to grow a steady supply of this super food.  You just have to wash the 
seed and use toothpicks to suspend it over water in a bowl or jar.  The water should come up 
enough to cover the bottom inch of the seed.  Keep the container in a warm place but not in direct 
sunlight and remember to check the water every day ad add more as needed.  It can take up to six 
weeks for the stem and roots to appear and once the stem reaches about 6 inches you will need to 
cut it down to 3 inches.  When leaves begin appearing, you can plant the seed into soil, 
remembering to leave about half of it above ground. 

POTATOES: 
Did you know that you can grow potatoes from potato peelings?  You need peelings that have eyes 
on them.  Cut those peelings into two inch pieces, ensuring that there are at least two or three eyes 
on each piece.  Allow them to dry out overnight and then simply plant them about four inches deep 
in your soil.  Make sure that the eyes are facing up when planting.  It will take a few weeks before 
you see the potato plant begin to grow. 

SWEET POTATOES: 
Sweet potatoes can be grown much like regular potatoes.  You just need to cut the sweet potato in 
half and suspend it using toothpicks above a container of shallow water.  Roots will begin to appear 
in just a few days and sprouts will be seen on top of the potato around that same time.  Once those 
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sprouts reach about four inches or so in length, just twist them off and place them in a container of 
water.   When the roots from this container reach about an inch in length, you can plant them into 
soil. 

GINGER: 
Soak ginger in water overnight to wash away any growth retardant it may have been sprayed with. 
Cut the rhizome into pieces that each contain at least one eye or bud.  Plant the pieces in a 
container filled with good quality potting mix, making sure the knobbly eyes are facing up, and just 
cover the rhizome pieces with more mix.  Water in well.  Move the pot out of direct sun when the 
shoots appear and water weekly.  Transplant into a warm, sheltered spot in the garden and apply a 
liquid fertiliser fortnightly. 

PINEAPPLE: 
You can grow your own pineapple even if you do not live in the tropics.  Just cut the top off and 
insert a few toothpicks to hold it above a container filled with water.  Keep the container in direct 
sunlight.  If it is warm outside, sit it on a verandah during the day and bring it in at night.  
Remember to change the water every other day or so and keep the container filled so that it 
reaches just above the base.  You will notice roots in about a week or so and once they are formed 
you can transplant into potting mix.  If you live in a cooler area, it is best to grown your pineapple 
indoors.  

GARLIC: 
Garlic is really easy to grow and can be done from just one clove.  Place several cloves with the 
roots facing down in potting mix.  Garlic likes plenty of direct sunlight so in warmer weather, keep it 
outdoors in the sun during the day.  Once you notice that new shoots have established, cut the 
shoots back and your plant will produce a bulb.  You can take part of this new bulb and plant again. 

ONIONS AND GREEN ONIONS: 
Cut the root of the onion off and make sure that you leave about a half an inch of onion.  Cover 
lightly with potting mix and keep in a sunny area.  For green onions, simply put the white base with 
the roots intact in a container of water and place in direct sunlight.  Change the water every few 
days and the green will continue to grow.  Just snip what you need and allow it to grow as long as 
you like. 

MUSHROOMS: 
These are a little more difficult to grow.  You need a warm area with a lot of humidity and soil that is 
rich in nutrients.  It is better to grown your mushrooms in a pot as opposed to in the ground 
because you have a better shot at controlling the temperature and the humidity.  You just have to 
cut away the head of the mushroom and plant the stalk or stem in the soil.  Leave the very top 
exposed and this base will begin to grow a new head. 

BASIL: 
Basil is relatively easy to regrown.  You just have to have a stem about four inches high.  Place this 
stem in a glass of water with the leaves well above the water line.  Leave the glass sitting in a 
bright area but not in direct sunlight.  Roots should begin to form in a few days and when those 
roots reach a couple of inches long, you can transplant them into soil. 

CORIANDER: 
Place the bottoms of the stem in a glass of water and leave in a bright area, near a windowsill.  
When the roots grow a couple of inches long, you can transplant it into a pot.  You will notice new 
sprigs in just a few weeks. 

ROOT VEGETABLES: 
Root vegetables grow well from clippings or leftover scraps.  You need to salvage the tops of the 
vegetable and place in a container of water.  You should notice new green tops growing in just a 
few days after you begin.  Just allow the root to continue until it’s ready to be transplanted in the 
ground. 
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A JOURNEY ON THE EAST COAST OF 
AUSTRALIA 

In October 2019, my husband and I planned a holiday in NSW and the ACT, based around visiting 
gardens which would be open for their annual opening, as well as some which are open every day. 
In 3 weeks, we visited 6 gardens, plus the10 gardens involved with the Leura Open Garden 
Festival, the main aim of the holiday. (We were also lucky that the inaugural NSW Lost Trades Fair 
http://www.losttradesfair.com.au/ was being held in Clarendon, and we were able to attend that. 
Lost Trades is also held annually in Victoria, in Bendigo, over the Saturday and Sunday of the 
Labour Day long weekend.) 

  
The Leura Gardens Festival in the Upper Blue 
Mountains was held for 6 days over 2 long 
weekends: Saturday 5th to Monday 7th and Friday 
11th to Sunday 13th October 2019, and featured 10 
gardens, of varying size and styles, with one, 
Everglades, now a National Trust property, and 
Fairmont, the garden surrounding a resort and spa, 
included in the entry fee. 
 (Everglades house has amazing his and hers 
bathrooms.) 

Leura is in the Blue Mountains, and in many ways, 
the area is similar to our Dandenong Ranges, with 
many lovely gardens, which can be very similar in 
style, camellias, maples, rhododendrons and 
azaleas, winding paths, sweeping lawns, ponds, and 
sculptures. Nine are privately owned, some are 
maintained by their owners, others are extensive in 
size, and have teams of gardeners to maintain them. 
All are worth visiting; we visited 5 on each day, and 
because of the size of some, each day was 
completely full.  

For us, the most amazing garden was ‘Hill of 
Grace’ created in the 1970s by Keith Knox, with 

http://www.losttradesfair.com.au/
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“crazy paving” stone paths and walls being used to cut across a remarkably steep, east-facing site 
at the back of the property. This vertical garden brings the plantings very close to eye level as you 
walk along, with views into the Jamieson Valley and the enormous Kedumba Walls the view in front 
of you. Most plants are kept tightly trimmed, giving a Japanese feel to the garden. 

The Braes covers 2 hectares, and 
was originally a dairy and poultry farm for 
a guest house between 1907 and 1914, 
and was landscaped in the 1940’s by Paul 
Sorenson. By 1996, extensive restoration 
was necessary, with removal of radiata 
pines and other unwelcome plants, and 
extensive flooding of the two creeks. 

 

Glenshiel is about 1 acre in size, 
with the house originally built around 
1917. When purchased by the current 
owners, the garden was a blank canvas 
with much bush clearing required. The 
idea has been to create a typical 
mountain garden. 
  

This is the first instalment of a three part article by Elaine Craig.  Many thanks, Elaine. 
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A BOTANIC TREASURE  
IN MELBOURNE’S WILD WEST 

The Melton Botanic Garden has been booming and blooming along thanks to a wonderful team of 
volunteers from the Friends of the Melton Botanic Garden (FMBG).  The garden, officially gazetted 
by Vic Place Names in February 2011 now attracts visitors from across Melbourne, Victoria, 
interstate and international visitors.  Many of the international visitors are taken to the garden when 
visiting family friends in Australia but we have found some who have been recommended to 
specially visit the garden to see collections of plants and especially the large collection of 
Australian natives.  The garden has an outstanding Dryland Eucalyptus Arboretum, holding over 
100 species of drylands eucalypts which is a nationally registered collection with Plant Trust 
attracting visitors and researchers and of course those who love gum trees (though we have not 
seen a kiosks here yet!).  A booklet detailing each eucalyptus species can be found on the FMBG 
website. 

The overall theme of the 26ha garden is drylands with most plants representing regions with 
annual rainfall around or below 450mm or can tolerate dry conditions once established (yes, 
Melton is in a rain shadow).  An important aspect of plant selection is to be able to survive on low 
rainfall once established.  However, the plants are none the less spectacular in form, structure, 
foliage and flower.  The drylands theme is reflected in all the themed garden areas: Southern 
African Garden, Mediterranean Garden, Californian Central and South American Garden, 
indigenous plantings, Bushfoods Garden, Victorian Volcanic Plains Garden, Western and South 
Australian Garden and the Dryland Eucalyptus Arboretum. 

Of the 26ha site over 70% of the garden has plantings and established garden beds, another 20% 
is currently in development such as the Eastern Australian Dryland Garden and major indigenous 
plantings leaving only 10% to develop.  The last area to develop on the east side of the main lake 
will one day be the main arrived area with a Botanic Garden and Environmental Centre containing 
a cafe, conference and education rooms, information desk and plant sales. 

The best people to tell you about the garden are probably those who have left comments on our 
social media, here are some: 
• I love these gardens.  Really well laid out and well signed so that you can find out the species of 

the plants.  Very well managed. 
• A lovely place for a stroll.  Great diversity of plants suitable for dry conditions, making it really 

good for anyone planning a garden in many parts of Australia.  The garden is still fairly young, 
but is really coming together well.  There are public toilets available.  The paths are flat, some 
concrete and others compressed gravel/sand which look wheelchair friendly.  The FMBG were 
very friendly and informative.  They also have a nursery with a number of plants for sale that can 
be found in the botanic garden. 

• A magnificent effort by a community based group.  Well worth a visit at least every month to 
follow the seasons and all the changes that they bring.  So much to see and an excellent place to 
participate as a volunteer.  The people are fantastic, never a dull minute. 

• Getting better with every visit. 

In the north section of the garden there is a new mixed garden area which is like a mini Melton 
Botanic Garden, with beds representing all the major themed areas.  This area is great for people 
who can only walk a short distance and for environmental classroom activities on plant biodiversity 
and adaption.  Being near the Plant Nursery customers can be taken there to see some of the 
plants which are for sale.   

Another recent addition to the garden is a 1km Lake Walk around the main lake.  This is a pleasant 
walk along a concrete path, over two bridges and a boardwalk to see local indigenous plants and 
birdlife. 
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No matter what time of the year you visit there are always plants in flower.  You will also always 
find some eucalypts in flower whichever month you visit.  The most prolific time for flowers is in late 
winter and spring.  From April you can see many of the succulents, especially the Aloes in the 
Southern African Garden which commence their main flowering period.   

The Mediterranean Garden display plants that are representative of the Mediterranean Basin.  
There are seven species of Oak, though still small they will be a wonderful legacy for future 
generations.  The olive grove has 13 flora of Olea europea, the Common Olive.  There is a 
Mediterranean perennial bed which is in full bloom late spring and early summer.  There are many 
species of edibles including Figs, Pomegranate, Carob trees, Caper and Crab Apples. 

The Bushfoods Garden contains over 70 edible native plant species and has good informative 
signage.  It is located next to the public car park. 

The Western Australia-South Australian Garden beds represent some of the bioregions from WA/
SA similar to Melton in climate.  The display bed is an eye candy of wildflowers from August to 
November.  The Southern Australian beds have an Eyre Yorke Block bioregions and an inland 
South Australian bed.  Particularly the Correa pulchella in these beds look stunning when in flower 
through winters. 

The Southern African Garden boasts an impressive display of Proteaceae as well as holding about 
16 of the 26 Southern African Salvia species.  The Erica bed is also a real treat of colour 
throughout winter and early spring. 

The garden is enhancing tourism in Melton as the garden is a premier tourist destination in the 
region.  Visiting the garden is free and it is open to the public 24 hours a day.  Dogs are permitted 
on a lead. 

Nursery sales are held every Tuesday, Thursday, second and fourth Sundays from 10am-1pm.  
Volunteers to help build and maintain the garden are always welcome. 

Garden Tours are organised on request for clubs and groups as well as holding public tours during 
special events such as the National Sustainability Festival, National Eucalyptus Day, Reconciliation 
Week, NAIDOC Week and the Seniors Festival. 

Information about the garden and FMBG is available on Facebook and at www.fmbg.org.au.  
Contact Friends on (03) 9743 3819 or friends@fmbg.org.au    

Taken from RHSV Gardeners’ Gazette - Autumn 2020

http://www.fmbg.org.au
mailto:friends@fmbg.org.au
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