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Hi Everyone, 

The weather has been very unpredictable this last week!  I didn’t enjoy the humidity but 
loved the rain.  Our garden is looking fantastic, especially the salvias and fuchsias - even 
though a few of the fuchsias are being eaten by possums!  

I have included two recipes this month.  A tea bread from Jill Farrow and Sticky Pear and 
Ginger Cake from Robbie.  These were shared during our recent events. 

Welcome to two new members, Jeanette  Healey and Ross Hudson.  I am sure that you 
will enjoy the events and members of our group. 

I love autumn.  As I drive out of our driveway, I 
enjoy watching our neighbour’s Acer changing 
from green to yellow.  Acer is a genus of trees 
and shrubs commonly known as maples.  The 
genus is placed in the family Sapindaceae. 
There are approximately 132 species, most of 
which are native to Asia, with a number also 
appearing in Europe, northern Africa, and 
North America.  I am not sure which variety of 
Acer the neighbours have, but I know that I am 
extremely lucky that I do not have to rake the 
fallen leaves.  Please make time to walk 
through some of Melbourne’s beautiful parks 
and gardens.  We are so lucky to live so close 
to George Tindale Memorial Gardens, Alfred 
Nicholas Memorial Gardens, Cloudehill, 

Dandenong Ranges National Park and one of my very favourite gardens to view autumn 
leaves is Pirianda Gardens.  Also you can visit Kawarra Australian Plant Garden and 
Nursery in Kalorama which displays a diverse range of Australian plants in a landscaped 
setting.  So many choices! 

I always welcome articles that have been written by members to be included in these 
newsletters.  Also, if you would like to arrange an outing or have the group visit your 
garden, the committee would be very happy to hear from you. 

Happy Gardening, 

Cheers Julie  

Dibble and Hoe Cottage Gardeners Inc
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2020 COMMITTEE 
  
 President   Julie Kavanagh  0408122780 
 Minutes Secretary  Polly Ashburner  97567342 
 Treasurer   Tine Grimston   0466285542 
 Newsletter Editor  Julie Kavanagh  0408122780 
 Committee:   Kathy Smalley   0427433585 
     Julie Groves   97231762 
     Joan O’Reilly   97352502 
     Louise Wilshaw  97379875 
     Robbie Schuurman  0415203508 

APRIL OUTING 
WHEN: Saturday 10 April 2021 

WHERE: Cloudehill Garden and Nursery, 89 Olinda-Monbulk Road, Olinda 

TIME:  11am 

WHAT TO BRING: Your own picnic, chair etc 

The garden has deep volcanic loam soil and gets 1.25 metres of rainfall.  This falls most 
of the year, though February, March and April are drier.  There is little frost, more snow 
than frost in fact.  Enjoy the many hidden gems - the restaurant walk, the water garden, 
summer house garden  the gallery walk, the beech walk and many more exciting areas.  
Bring your chair, lunch and drink, and find an area in the garden to sit down and enjoy.  
The entry is $10 per person, but well worth the money.  You can stay all day!  The gardens 
close at 4pm.  If you are a member of the Diggers Club, then entry is free.
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I am extremely fortunate as Michael gave me a five year subscription to Diggers for my 
Christmas present last year.  I have enjoyed these gardens so much in the last six 
months.  I took the photographs at the garden in February 2021.  It doesn’t matter which 
time of the year you visit, there is always colour.


MARCH MEETING 
We enjoyed our March meeting at 
Telopea Gardens and Nursery on a 
cool March day.   

Keith walked us around the lower 
section of the property and 
enthusiastically talked about the 
plants.  Most of the waratahs and 
proteas had been picked off the 
trees for the fresh bouquets that 
were for sale.  There were many 
succulents to choose from as well 
as an incredible assortment of 
plants.  I know I bought quite a few 
plants and I noticed most members 
were absolutely happy to do the 
same.   

Denise was given some scarves 
and hats which were fabulously 
displayed by the committee and 
Annie from the nursery. 

Thank you Robbie Schurmann for 
helping your sister Annie and her 
partner Dave Hoskins make our 
visit successful.   
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STICKY GINGER AND PEAR CAKE
Preparation Time: 20 mins   Cooking time: 50 mins  Serves 12

INGREDIENTS

TOPPING 
80g butter, chopped
110g brown sugar
1/2 tsp sea salt !akes
2 pears, peeled, thinly sliced
125g glace ginger, thinly sliced

CAKE
220g golden syrup
170g sour cream
100g brown sugar
2 free-range eggs
200g butter, melted
2 tsp "nely grated fresh ginger
Finely grated zest of 1/2 lemon

130g self-raising !our
90g plain !our
40g semolina
2 tsp ground ginger
1 tsp baking powder
1/2 tsp sea salt !akes

METHOD:
 
1. Preheat oven to 180°C fan forced (200°C conventional). Lightly grease a 24cm springform   
 tin with butter. Line base with baking paper.

2. TO MAKE TOPPING:  Melt butter in a saucepan over low heat. Stir in sugar and salt. Pour  
 mixture into prepared tin and spread evenly over base.  Arrange pear and ginger on   
 top. Set aside.

3. FOR CAKE: Whisk syrup, sour cream, brown sugar and eggs in a large bowl. Add 200g   
 melted butter, whisking to combine. Stir in fresh ginger and lemon zest.

4. In a separate bowl, si# combined !ours, semolina, ground ginger, baking powder and salt.  
 Carefully fold in the syrup mixture.

5. Pour batter into tin, over topping, taking care not to disturb your arrangement. Gently tap  
 tin to remove any air bubbles.

6. Bake for 50 minutes or until a skewer inserted comes out clean. Remove from oven and   
 cool in tin on a wire rack.

7. Invert cake onto a serving platter very carefully, pear side up. Serve with cream or plain   
 yoghurt or sour cream.
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RECIPE 
JILL’S TEA BREAD
INGREDIENTS: 
1 1/2 cups currants

1/2 cup raisins

1/2 cup sultanas

1 1/4 cups castor sugar

300 ml strong hot tea

2 1/4 cups self-raising flour

1 medium egg, beaten


METHOD: 
Put fruits and sugar in a bowl and 
cover with hot tea.  Leave to cool.  Add flour and beaten egg to fruit mixture, mixing well 
and pour into greased, lined loaf tin.  Bake for 1 1/2 hours at 150 deg. C


Allow to cool, then slice.  Serve buttered. This freezes really well and you can remove a 
slice when wanted or when someone drops in unexpectedly.


Jill Farrow 


BOOK REVIEW 
Rogue : art of a garden by Rick Eckerlsey 

Rick Eckersley's garden at Musk Cottage is the 
culminating work of decades of design and 
experimentation in contemporary Australian landscape 
architecture. As Eckersley's own private garden, it is an 
expression both of his respect for Australia's unique flora 
and ecologies and his unfettered, almost painterly 
approach to garden design. Both wild and directed, 
ancient and contemporary, it is a landscape of 
contradictions - a rogue garden of hybrid vigour that 
engages the senses, celebrates intuition and inspires 
artistic expression. It is also, unquestionably, a work of art 
in itself. Rogue: Art of a Garden documents and explores 
this remarkable Australian landscape and the sensibility 
that produced it. While evocative photography by Will 
Salter takes the reader on a journey through the garden's 
plantings, textures, spaces and cycles, the book foregoes 
the typical series of accompanying explanatory essays. 
Instead, a selection of artworks by Australian artists, 
created in response to the garden, form richly subjective 
layers of interpretation and shifting perspectives. Short 
reflections by Eckersley reveal the philosophical 
underpinnings of an approach that has transcended         

gardening's strictures and conventions to create a uniquely 
          Australian landscape. 
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UPCOMING EVENTS 
OPEN GARDENS VICTORIA: 
Visit the website for more details - https://opengardensvictoria.org.au.  Most of the events being 
held are to be booked online only and have sold out.  There are quite a few gardens in the country 
that you are able to visit which haven’t been sold out. 

MY OPEN GARDEN: 
Visit the website for more details - https://www.myopengarden.com.au.   
Mica Grange in Sutton Grange will open within the coming week. 
Also you might like to visit one of these gardens that are open regularly, or by appointment: 
• Broughton Hall : Jindivick 
• Como House : South Yarra 
• Edible Forest Yarra Valley : Dixons Creek 
• Eurambeen Historic Homestead and Gardens : Beaufort 
• Gulf Station - National Trust : Yarra Glen 
• Mount Mitchell Estate : Lexton 
• Overwrought Sculpture Garden and Gallery : Blampied 
• Rippon Lea House and Garden : Elsternwick 
• The Garden of St Erth : Blackwood 
• Yarrabee Native Garden : Lara 

17 & 18 APRIL: 
Autumn Yarra Valley Plant Fair and Garden Expo, 125 Quayle Rd, Wandin.  10am-5pm.  Buy 
tickets online - pre-register for COVID and save $.  Tickets at the gate $12/$15, online $10/12 
yarravalleyplantfair.com.au.  Over 1000 varieties of plants grown and presented for sale by 
passionate plant lovers. 

SUNDAY 11 APRIL: 
Detox your home - Knox by Sustainability Victoria, Knox Operations Centre, 102 Lewis Road, 
Wantirna South.   8am-3pm.  Toxic household chemicals, such as cleaning products, pool 
chemicals, pesticides and weed killer, can be safely disposed of for free at Sustainability Victoria's 
Detox Your Home events. Collected items are recovered for reuse or safely disposed of.   

This event is now drive through (no walk ins) and contactless, supported by a COVIDsafe plan. 
This service is for household chemicals only.  They don't take paint, fluorescent lights and 
batteries.  Register for the collections online on Knox Council website https://www.knox.vic.gov.au/
detox or call 1300 363 744. 

Permanent Victorian drop-off sites for paint and other products 
Less toxic items – paint, household batteries, fluorescent tubes and compact fluorescent lamps – 
can be taken to a permanent Victorian drop-off site.   

Nearby drop-off sites 

Monash Waste Transfer & Recycling Station 
380 Ferntree Gully Rd, Notting Hill (Melway Ref 70 H8). 
Ph: 03 9518 3767. 
Coldstream Recovery and Waste Transfer Station 
200 Leonard Road, Lilydale 3140 (Melway 281 E12). 
Ph: 03 9739 1227. 

https://opengardensvictoria.org.au
https://www.myopengarden.com.au
https://www.myopengarden.com.au/openGarden.jsp?e=3&m=769590&id=1724
https://www.myopengarden.com.au/openGarden.jsp?e=3&m=769590&id=2575
https://www.myopengarden.com.au/openGarden.jsp?e=3&m=769590&id=1691
https://www.myopengarden.com.au/openGarden.jsp?e=3&m=769590&id=2494
https://www.myopengarden.com.au/openGarden.jsp?e=3&m=769590&id=2271
https://www.myopengarden.com.au/openGarden.jsp?e=3&m=769590&id=2797
https://www.myopengarden.com.au/openGarden.jsp?e=3&m=769590&id=2138
https://www.myopengarden.com.au/openGarden.jsp?e=3&m=769590&id=2582
https://www.myopengarden.com.au/openGarden.jsp?e=3&m=769590&id=1330
http://yarravalleyplantfair.com.au
https://www.eventbrite.com.au/e/detox-your-home-knox-registration-142779632725?_ga=2.189741740.603808746.1615777988-481636107.1611277663
https://www.knox.vic.gov.au/detox
https://www.knox.vic.gov.au/detox
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AUTUMN DELIGHTS 
I have always said that autumn is my favourite season in the year, we can revel in the glorious 
colours of leaves turning colour, plus it brings lots of edible delights and interests in the garden.  
When you see trees like maples and ornamental pears erupting into the reds, oranges and yellows, 
it brings joy to your heart.  It just shows you how important the change of seasons can be to your 
wellbeing. 

It is a great time to get out and about to visit some gardens (following COVID safe practices of 
course) - Cloudehill in the Dandenongs is an autumn highlight as is the lovely town of Bright in 
north eastern Victoria, famous for its autumn display.  The Royal Botanic Gardens Melbourne has 
their new Cacti garden open and when I visited there were lots of young people admiring these 
extraordinary plants.  If you are in the Canberra area, the National Arboretum is well worth a visit 
where you will see a great collection of Bonsai.  

Things to do in the garden over autumn:- 

- Divide up large clumps of herbaceous perennials that have finished their summer flowering - day 
lilies and salvias for instance. 

- If you haven’t seen a quince (Cydonia) in full fruit you have missed something lovely.  The 
golden fruit is just an autumn delight but just be careful that birds and possums don’t destroy 
them. 

- Tidy up Limonium perezzi (Statice), taking off the spent flowers and withered leaves, it has been 
a stunner over summer.  Lambs Ears (Stachys lanata) can be tidied up or even divided if 
necessary. 

- While the soil is moist and warm you can move shrubs and replant so the roots settle and 
establish before winter. 

- Lift bulbs like gladioli and lilium that have flowered in summer. 
- Collect fallen deciduous leaves to use as a mulch and soil conditioner, turning them into your 

compost heap. 
- In the vegetable garden plant some cabbages for spring, harvest potatoes especially if the 

foliage is yellow, and sow winter leafy greens like pak choy and mustard leaf. 
- Prune box hedges and lavender and they can benefit from a handful of dolomite lime. 
- Plant a window box or pots of herbs on the window sill in a sunny spot with at least 4 hours of 

sun during the day. 
- Start to reduce the amount of watering on indoor plants as the temperatures start to fall. 

Text written by Jane Edmanson 
Royal Horticultural Society of Victoria, Gardeners Gazette, Autumn 2021. 

Two little old ladies were sitting on a park bench outside the local town hall where a Flower 
Show was in progress. One leaned over and said to the other, "Life is so darned boring, we 
never have any fun anymore. For $5.00 I'd take my clothes off and streak through that stupid 
Flower Show!"  

"You're on!" said the other old lady holding up  a $5.00 note. The first little old lady slowly 
fumbled her way out of her clothes and, completely nude, streaked (as fast as an old lady can) 
through the front door of the Flower Show.  

Waiting outside, her friend soon heard a huge commotion inside the hall followed by loud 
applause and shrills and whistling.  

The naked and smiling old lady came through the exit door surrounded by a cheering crowd.  

"What happened?" asked her waiting friend.  

"I won 1st Prize as Best Dried Arrangement!" 
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LUCKY ME! 
In our gardening partnership, Wayne has always been the one who does the structural work such 
as garden edging, making structures to grow things on, and attaching my "found" items to the 
fence securely.  He likes a neat garden and his mowing and whipper snipping give crisp edges to 
my rather full and tangled plantings. 

Wayne has recently set himself up to do welding in his semi retirement, and I asked him to make 
me some plant props to stop some of my plants flopping over the driveway and paths.  I have 
looked around in shops and online and not found anything suitable at a sensible price.  I sent him 
links to all the ideas I found and suggested he make one option which looked the easiest to me. 
He disregarded my suggestion and chose a much nicer (but more difficult) option to experiment 
with. 

I now have lots of very sturdy plant props keeping my paths clear, and every gardening friend that 
has seen them, wants some too!  

He can make them in various heights and widths and  I have used them to hold up Verbena  
bonariensis, Salvias, windflowers, grasses and more. 

Wayne is happy to make them for others, and can do a variety of sizes. I have asked Julie to 
attach his price list  when she sends out the newsletter. 

Written by Tine Grimston 
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