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Hi Everyone, 

I hope everyone enjoyed 
their Christmas and New 
Year.  The coronavirus has 
really affected everyone in 
2020.  Hopefully, this year, 
people will wear their face 
masks properly, continue 
good hygiene and 
common sense, we should 
be able to recommence 
our lives. 

I would like to thank our 
committee for coming to a 
meeting that I organised.  I 
only gave them two days 
warning, but they were as 
eager as I was to 
commence our events for 
2021.  We came up with 
some perfect ideas for these unpredictable times.  Many thanks committee for dropping 
whatever you were going to do and attending the meeting.  Tine made scones for our 
meeting - she makes this particular recipe as there is no rubbing butter into the flour.  Plus 
they are delicious.  The recipe is included in this newsletter. 

Tine and I have been very fortunate to be able to visit a few of our member’s gardens in 
December and, hopefully, a few more during the coming months.  Walking and talking as 
we meandered through gardens has been fantastic.  Will be featuring some photographs 
in this newsletter. 

The committee have decided that if the weather forecast is for 35oC or above, the event 
will be cancelled.  I will send out an email as soon as possible after the announcement but 
you will definitely be notified on the Friday before the event.  As the first three events this 
year are in public parks and gardens, it would be advisable to bring plenty of fluids to keep 
hydrated. 

Keep happy, keep safe and keep smiling.  Plus happy gardening. 

Cheers Julie  

Dibble and Hoe Cottage Gardeners Inc

Judy Percy’s front garden
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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 

EVENTS FOR THE NEXT THREE MONTHS 
The focus of the committee discussion was how to proceed with some club meetings under current 
Covid restrictions, as we are still restricted to 15 in private gardens for the foreseeable future.  The 
committee feels that members would enjoy getting together in some way, so visits to public spaces 
seem to be the only possibility. 

So, our program for the next three months is as follows:

6 February  Victorian Salvia Study Group Garden at Nobelius Park, Emerald.
             Bring your own picnic, chair etc

13 March (Date changed because of long weekend)   Telopea Gardens, Emerald

10 April (Date changed because of Easter).  Cloudehill Garden, Olinda 

FEBRUARY OUTING 
WHEN: Saturday 6 February 2021 
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WHERE: Nobelius Heritage Park 

TIME:  11am 

BYO everything your require - food, drinks, chair, hats and be prepared to talk.  There are toilets 
onsite. 

Lyndi Garnett, Co-ordinator of Salvia Study Group, will talk to the group at 11.30am about the 
Salvia Garden. 

There are many cafes in and around Emerald if you wanted to meet up with friends before our 
event.  There is a rotunda that we will try to reserve where we will meet.  

Directions: 
• From Emerald follow the Beaconsfield Road. 
• Turn left at Crichton Road just before the railway crossing. 
• The entrance to Nobelius Heritage Park is at the end of Crichton Road. 

Otherwise you can follow the above map and park near the Salvia Display Garden.  But it is not an 
easy walk down the hill to the rotunda. 

Did you know:- 
The four and a half hectare heritage site was part of the world-famous Nobelius Nursery, started in 
1886 by Swedish immigrant Carl Axel Nobelius. 

The nursery exported fruit and ornamental trees to five continents and, through the supply of exotic 
trees to municipalities throughout Australia, had a significant influence on the nation's landscapes. 
The nursery covered more than 650 hectares at its peak just before WWI, employed 80 people and 
was the largest exporter of fruit and ornamental trees in the Southern Hemisphere. 

The park is preserved as a remnant of this historic enterprise, with many specimens of trees once 
stocked by the nursery. 

RECIPE 
SCONES

Ingredients: 
• 4 cups self-raising flour 
• 300ml cream 
• 300ml iced water 
• 1/2 cup plain flour to coat 

Method: 
• Preheat oven to 230C.  
• Sift flour and add cream and water 
• Stir with a knife to make a soft dough. 

Extra cream or milk may need to be 
added.  

• Turn out onto a floured bench and roll 
out to about 5cm thick,  

• Use a round cutter to cut out scones. 
Flour a flat tray and place the scones 
touching each other on the tray.  

• Bake for 10-12 minutes. 

https://www.bestrecipes.com.au/recipes/light-fluffy-scones-recipe-2/vvf9r22a 
Many thanks Tine.   

https://www.bestrecipes.com.au/recipes/light-fluffy-scones-recipe-2/vvf9r22a
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BOOK REVIEW 
The art of the garden by Relais and Chateaux 

Showcased are a variety of Relais & Chateaux 
enchanting horticultural havens – from simple cutting 
and kitchen gardens to more elaborate formal plantings, 
including parterres and topiaries at fifteen celebrated 
establishments in North America.  The delights of the 
garden are then brought indoors through botanical 
prints, textiles, wallpapers, and objets d’art, such as 
metal and porcelain flowers.  How-to sidebars show 
ideas for setting a festive table using rose petals, 
garlands, bud vases, and more, and for dressing up 
dishes and cocktails with edible flower garnishes and 
creating culinary delights harvested by the local terroir. A 
must-read for passionate gardeners and flower lovers, 
and all those who appreciate the masterful creativity of 
Relais & Chateaux, The Art of the Garden shows how to 
bring the sparkle and freshness of the outdoors into your 
home. 

Relais & Châteaux is a collection of gourmet 
restaurants, boutique hotels, resorts and villas.  You can 

taste the cuisine of the world's best chefs.   This comprehensive garden sourcebook is replete with 
inspiring ideas for seasonal gardening, interior design, and entertaining from Relais & Châteaux 
hospitality insiders.  Experts in the creation of beautiful environments, they show how to translate 
their savoir-faire into indoor and outdoor sanctuaries and festive events at home. 

Plantopedia: The Definitive Guide to House Plants by Lauren 
Camilleri and Sophia Kaplin  

Houseplants have the power to transform any room. With 
their lush foliage and structural beauty, they help create 
indoor oases that bring a sense of tranquility to our busy 
lives. Fostering a connection to plants has many positive 
implications for us and our environment by strengthening 
our relationship with the natural world.  

In Plantopedia, Lauren Camilleri and Sophia Kaplan from 
Leaf Supply present the definitive guide to keeping happy, 
healthy houseplants in any space. Featuring: 
• More than 130 plant profiles including foliage 

plants, succulents and cacti, as well as rarer gems 
of the plant world. 

• Detailed care information including troubleshooting 
tips and tricks to ensure that your houseplants 
thrive. 

• Plants for all levels of indoor gardeners, from 
budding novices to green thumbs and beyond. 
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Horticultural Splendors
Written by Relais & Châteaux North America, Photographed by
David Engelhardt, Introduction by Daniel Hostettler

This comprehensive garden sourcebook is replete with inspiring
ideas for seasonal gardening, interior design, and entertaining
from Relais & Châteaux hospitality insiders. Experts in the
creation of beautiful environments, they show how to translate
their savoir-faire into indoor and outdoor sanctuaries and festive
events at home.

Showcased are a variety of Relais & Chateaux enchanting
horticultural havens--from simple cutting and kitchen gardens to
more elaborate formal plantings, including parterres and topiaries at
fifteen celebrated establishments in North America. The delights of
the garden are then brought indoors through botanical prints,
textiles, wallpapers, and objets d'art, such as metal and porcelain
flowers. How-to sidebars show ideas for setting a festive table using
rose petals, garlands, bud vases, and more, and for dressing up
dishes and cocktails with edible flower garnishes and creating
culinary delights harvested by the local terroir. A must-read for
passionate gardeners and flower lovers, and all those who
appreciate the masterful creativity of Relais & Châteaux, The Art of

the Garden shows how to bring the sparkle and freshness of the
outdoors into your home.

About The Author

Established in 1954, Relais & Châteaux is an association of the
world's finest hoteliers, chefs, and restaurateurs that has set the
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NECTARINES 
Peaches and Nectarines (Prunus persica) 

Do you want to know when peaches and nectarines are ripe?  When they start to show their colour, 
once those orangey-red colours come, they’re ready for harvesting.  They should be picked while 
they’re still a bit firm because once peaches and nectarines go ripe they go off very quickly.  By the 
way, peaches and nectarines are the same plant, nectarines are just a ‘fuzz-less’ variety of peach 
that actually turned up as a bud sport once on a branch. 

With fruit and vegetables, there are some that ripen and you have to know when, and there’s 
others that don’t. For example, things like carrots, it’s not a matter of ripening, it’s a matter of what 
size would you like to eat them. With zucchinis, asparagus, lettuce and silver beet, you pick them 
when they’re young and sweet. If you wait too long, they’re inedible. 

Thanks Glenda.  This is from the fact sheet 
https://www.burkesbackyard.com.au/fact-sheets/backyard-farming/harvest/ 

HERONSWOOD 
I’ve been given a five year membership to The Diggers Club and so far have been using it to 
frequent Cloudehill and Seasons Restaurant.  I have heard from a few friends how they were 
disappointed in Heronswood.  I have since read an article about the rejuvenation of a few areas of 
the garden. 

When Heronswood was in lockdown, it was a good time to rejig a few areas as without daily 
visitors more dramatic maintenance could be achieved. 

The first area was the hedge that was suffering from middle age spread.  So the myrtle hedge 
along the drive was hacked down and now you can see a view across the bay to Mt Martha. 

Ten tonnes of granite screenings have been spread providing quick even cover while new plantings 
are being established.  The gravel harmonises with the house and is an ideal material for the 
Mediterranean perennials to grow through.   

A new stone wall has been built using reclaimed rocks from the gardening site. 

Much turf has been removed to extend gardens and berries are being grown in off ground crates. 

Other projects still in development stage  include a bog garden and extension of the upper Dry 
Garden path, a revitalised Ficus walk and an Australian rainforest walk. 

More information can be found on the website https://www.diggers.com.au/garden-advice/articles-
and-more/articles/40-years-of-garden-ideas/heronswood-comes-out-shining/  

SENSORY GARDEN AT 
MELBOURNE’S ROYAL BOTANIC GARDENS 

The sensory garden opened to the public just before Christmas 2020 and highlights the restorative 
power of nature.  Landscape architect Andrew Laidlaw designed the space to accommodate 
“bamboo bathing” and barefoot walking. 

Plants were chosen to not only stimulate senses of sight, smell, sound and touch but what would 
evoke memories for people. 

https://www.burkesbackyard.com.au/fact-sheets/backyard-farming/harvest/
https://www.diggers.com.au/garden-advice/articles-and-more/articles/40-years-of-garden-ideas/heronswood-comes-out-shining/
https://www.diggers.com.au/garden-advice/articles-and-more/articles/40-years-of-garden-ideas/heronswood-comes-out-shining/
https://www.diggers.com.au/garden-advice/articles-and-more/articles/40-years-of-garden-ideas/heronswood-comes-out-shining/
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Bedding areas feature large amount of pink, orange, yellow, blue and purple using carnations, 
marigolds, salvias, pelargoniums and heliotropes.  Aromatics include guava scented pelargonium, 
four Thymus species, lavender, cut-leaf lilac, lemon scented tea tree and native mint. 

Birds and bees are attracted to these areas which stimulates your hearing but listen carefully for 
the wind whistling through the bamboo and the noise of running water.  This is not an edible 
garden but it does contain some culinary plants including herbs, a pink form of Camellia sinensis 
(used fo make tea), and seven persimmons. 

Visit website rbg.vic.gov.au for further information. 

OPEN GARDENS VICTORIA 
Matt Reed at Antique Perennials 

Landscape designer Stephen Read, joined Matt Reed, co-owner of Antique Perennials - a 
specialist nursery in Kinglake growing rare, unusual and collectable perennials. 

Matt took us through the beautiful new gravel display garden at their nursery, which has recently 
opened its doors beyond wholesale to now offer retail plants to the general public.  The display 
garden meanders through swathes of ornamental grasses and flowering perennials, and right now 
is showcasing plants such as agastache, salvia, geum, kniphofia and achillea as they come into 
flower for summer.  Matt also showed us some of the stunning mass plantings in the nursery stock 
beds where you really get the impact of mass planting and colour! 

This was a fascinating tour with great background knowledge from Matt who has been collecting, 
propagating and growing perennials from all over the world for more than 20 years. 

To watch, visit this website and click on ‘to watch the video tour’ 
https://opengardensvictoria.org.au/Matt_Reed_at_Antique_Perennials 

Antique Perennials, Healesville - Kinglake  Rd Kinglake, VIC 3763 
 ph 0404 006 303 Matt 
The retail nursery and display garden is open to the public from Sunday to Thursday 10am to 
3.30pm.  Lots of hard to find perennials, bulbs, grasses and alpines to tempt the keen gardener. 
Located in beautiful Kinglake where you can also visit Kinglake National Park, visit other gardens 
and nurseries, great coffee and food and only 20 minutes from the Yarra Valley wineries and 
restaurants.  

6

Royal Botanic Gardens Victoria
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SUNNYMEADE 
I (Tine)  visited Sunnymeade garden in 2019 on a bus trip with the Knox Life Activities Group and 
was very smitten with it.  They have a single bedroom cottage in the garden that can be booked, 
and I immediately added a stay in it to my wish list. 

When COVID lockdown eased in November 2020 and my husband Wayne suggested a couple of 
nights away in a regional area, I straight away contacted Sunnymeade and was able to book for 2 
nights midweek.  It was GLORIOUS.  The garden is currently only open to guests at the cottage, 
so we had the entire garden to ourselves.  

It was wonderful to be able to wander the garden in the evening, the morning, the middle of the 
day.... you get my drift. 

The cottage was well appointed and the fresh orange juice squeezed from the properties own trees 
was a delightful bonus. 

It really is a garden to immerse yourself in.  There are so many different "rooms" each with their 
own personality. Some areas are clipped to perfection and very formal, others are also 
immaculately planned and planted but feel wilder with plantings almost swallowing you as you 
make your way to the next thing that has caught your eye.  There were many rare and beautiful 
plants which I have not seen elsewhere. 
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Craig has created the garden himself 
over more than 30 years, and done all the 
stonework, statuary, paths and structures 
himself.  Much of the stone was collected 
on the property, or from neighbours 
nearby.  

The garden is an amazing creation and I 
urge you to see it if you ever get the 
chance. My words cannot convey the 
glory. There is a website and a facebook 
page if you want to see more pictures. 
There is also a short video on the website 
which has some drone footage of the 
garden which really shows the structure, 
variety and beauty of the garden. 

I now have an Autumn visit to 
Sunnymeade on my wish list. 

Thank you Tine Grimston 
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UPCOMING EVENTS 
FRIDAY 19 FEBRUARY: 
Discover the arid garden, Melbourne Royal Botanic Gardens, 9am, free.  This is a 1.5 hour 
walk and talk.  Explore the wonderful world of cacti and succulents in the new Arid Garden.  Join 
the special talk and tour with Landscape Architect Andrew Laidlaw, Curator Bret Pritchard and 
Robert Field who donated over 3,000 cacti to the Arid Garden from his father’s private collection.  
Booking essential. https://www.rbg.vic.gov.au 

FROM SATURDAY 20 FEBRUARY: 
Sonica Botanica - stories and sounds from the gardens - Melbourne Botanic Gardens, free.  
Immerse yourself in intertwining stories, atmospheric music and mesmerising sounds of the natural 
environment in Sonica Botanica.  Weaving together interviews, field recordings and a musical 
score, this evocative listening experience responds to collectors’ passions, botanical knowledge, 
favourite memories, childhood impressions, historical anecdotes and cultural viewpoints.  Use your 
smartphone and headphones to take these sublime sonic snapshots in this self-guided experience 
created by Melbourne sound artist Patrick Cronin.  Check website for details later this month.  
https://www.rbg.vic.gov.au 

SUNDAY 21ST FEBRUARY: 
Becoming a Food Citizen: Free Master Class @ Delivered Online Via Zoom - presented by 
SGA (Sustainable Gardening Australia) 11am-12pm:  Learn how you can help to create a 
healthier and more sustainable food system in this free online class, presented by Kylie Newberry, 
founder of Our Food System.  A food citizen is someone who shapes the food system for the better 
and encourages others to do the same.  Taking small steps towards building and supporting a 
healthy, sustainable and fair system is something we can all do.  This session will outline 10 active 
steps you can take to become a food citizen.  This includes action in the home, community and at 
an advocacy level.  Participants will leave knowing that they are empowered food citizens with the 
power to transform the food system for the better.  If you are unable to attend the live class, a 
recording will be available to watch for three days following the session.  Bookings essential 
https://www.sgaonline.org.au/calendar/ 
Cruden Farm, 60 Cranbourne Road, Langwarrin 10am-4pm:  $20 or $35 per person for Garden 
Entry + Tour (Bookings essential) via website - info@crudenfarm.com.au or call (03) 9789 1676$20 
per person Garden Entry only (50% discount offered - January to February 2021)Children under 16 
years FREE Entry via Cranhaven Drive - farm gate opposite house number 10.  No pets allowed. 

RHSV PATRON 

Since 1998 this role has been admirably performed by Jane Edmanson who is now stepping down. 
All is not lost. Thankfully, Jane is a strong RHSV supporter and will continue to be a very active 
member of the Society. 

Thank you, Jane, for all you have done for the Royal Horticultural Society of Victoria. 
  
We are very pleased to inform you that Stephen Ryan has agreed to become our new 
Patron! Stephen is a prominent, Australian horticulturist and will continue the tradition of eminent 
Victorians acting in the role. Stephen has a long and significant relationship with ‘The Royal’ and is 
an enthusiastic promoter of all things gardening. We welcome Stephen as our new Patron and look 
forward to a long and exciting future together. 

WRITE ABOUT THE THINGS I KNOW.  ME! 

If you don’t already know ‘The Royal’ have asked me to fill some big shoes, (rhetorically of course), 
Jane has decided to retire as Patron of this wonderful society and I have been asked to step up.  I 
am extremely flattered and hope that I can carry on in the post with dignity and enthusiasm just as 
my predecessor has done. 

https://www.rbg.vic.gov.au
https://www.rbg.vic.gov.au
https://www.sgaonline.org.au/calendar/
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I guess that I had best try and justify why I may have been selected for the role by giving those of 
you that don’t already know my history, some background.  So, I guess my first duty is an indulgent 
one! 

Way back in the mid 1960’s my father decided to start a plant nursery on his block of land at Mt. 
Macedon when I was merely 10 years old and from that moment I was hooked on horticulture.  
Dad and I immediately joined the Mt. Macedon Horticultural Society making me their youngest ever  
member and to this day I marvel at my persistence!  The society had but a handful of elderly 
members whose whole purpose was to run a couple of flower shows a year and fund raise by 
opening gardens.  They had no members younger than sixty bar Dad and me, and they were 
mainly retired professional gardeners so didn’t see the need for speakers or any other functions.   
In fact the only major event other than the yearly shows and garden openings I can remember is 
the 50th Anniversary held in 1972 which I attended.  We are coming up for the 100th in 2022 and I 
expect to attend that as well. 

By the age of 19, I was a qualified nurseryman, scholarship winner, writer of a weekly garden 
column in a local newspaper, life member of our Hort. Soc. and president which I have been ever 
since!  Talk about precocious! 

By the way the Mt. Macedon Society now has about 200 members, runs lots of events and is a far 
cry from the dusty old thing it used to be. 

Sometime around then, I also found myself elected as a local councillor of ‘The Royal’ and thus 
started my long association that I hope will continue for decades to come. 

In 1980 I opened my own nursery behind the general store on “the Mount” called Dicksonia Rare 
Plants which I am running to this day and have built a large clientele from many parts of the 
country who are on the lookout for the ‘rare and hard to get’ to give their gardens an edge and 
have spent most of my life promoting the virtues of unusual plants. 

Not long after being dragooned on to the RHSV Council the then Director of ‘The Royal’ Neil 
Williams, asked me if I would write for the society journal that back then was called Gardening 
News and this I did for every edition thereafter until the secretariat closed and the magazine 
finished. 

I’m sure you all know that I’ve been writing plant profiles 
for this magazine so continuing my connection and will of 
course be writing longer ones from now on as befitting 
my new role. 

Just to round out this biography I should mention some 
of my other horticultural endeavours.  I have had a long 
and happy association with 3CR in Melbourne every 
second Sunday morning as well as ABC Melbourne 
every second Saturday and ABC Central Victoria every 
second Thursday, so obviously I have a great face for 
radio! 

I have done talks for almost every garden club in the 
state over the years, have been a guest speaker at many 
of ‘The Royals’ events and let’s not forget my three year 
stint as host of the ABC Gardening Australia TV show. 

So, in conclusion I hope to be a good ambassador for 
‘The Royal’ and at some time or another meet as many 
of you as possible. 

Stephen Ryan, Royal Horticultural Society of Victoria 
Gardeners’ Gazette, Summer 2020 
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Tine and I visited Margaret Gibson.  We loved sitting in her dinette looking out the window. 
Shared memories with a good friend.

Tine and I visited Jill Farrow’s garden. 
It is always a pleasure to see the changes in Jill’s garden.  
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I am extremely 
fortunate that I am 
able to visit Tine’s 

garden all the 
time.  There are 

always new 
‘treasures’ placed 
in and around her 

garden.

I visited Judy Percy to talk about her garden and salvia seeds.   
One can never visit Judy’s garden enough times.
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When the coronavirus restrictions were lifted, Tine and I were able to visit further 
afield places.  So the first person we decided to visit was Polly. 

And we thoroughly enjoyed her garden.

For those of you who knew 
Polly's mother, she passed 

away peacefully on 28 
December after a short 

illness. However she had a 
wonderful time 4 weeks 
ago celebrating her 97th 

birthday at Seasons 
restaurant at Cloudhill.   
In this photograph, she 

was enjoying a Christmas 
meal in her aged care 

home in December 2020.
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