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Hi Everyone, 

Instead of hosting a group of our members in our house for our June event, Michael and I 
have just finished a late brunch.  It is sad that we are once in restrictions, but I feel safe 
and happy being at home. 

The committee has come up with a good idea for the next two months and hopefully we 
will be able to go ahead with the events.  You can read about our July meeting on page 2.  

What a wonderful week of sunshine we have just experienced.  I have been able to cut 
back the salvias, repotted, propagated and deadheaded our plants.  I can now boast that 
there is not a weed in our garden.  Oh yes, forgot about those tiny creeping oxalis out the 
back near the verandah but have eradicated most of them. 

I hope that you are enjoying time in your gardens, thinking about spring plantings, what to 
recycle, repair and reuse in and around your garden and maybe to become involved with 
The National Tree Day on Sunday 1st August.  Today Saturday 5 June is World 
Environment Day which encourages awareness and action for the protection of the 
environment. 

Happy gardening.  Take care. 

Cheers Julie  

Dibble and Hoe Cottage Gardeners Inc
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2021 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 

JULY OUTING 
WHEN: Saturday 3 July 2021 
WHERE: Joan O’Reilly, 158 Lakeview Dr, Lilydale 
TIME:  11am 
WHAT TO BRING: BYO food, drinks and chair. 

I have done a lot of gardening in last years lockdown.  So I am finding it all a bit much this year as I 
am getting older.  So I will be putting it on the market.  It’s a bit sad as I love my garden I have 
been here for 12 years now. So I will miss it as I have put a lot of work in to it.  But I have a lot of 
lovely pot plants that I will be taking with me and will have a much smaller garden so I hope you 
can and have a look before I go.    Thanks Joan. 
Remember to bring your secateurs and a bag to take cuttings from her plants. 
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As you can tell by these photographs, Joan’s 
garden is gorgeous.   

BOOK REVIEW 
An Australian Garden : reimagining a native garden 

 by Philip Cox 
The far south coast of New South Wales is a 
magical place, with remote coastlines, sheltered 
lagoons and pristine hinterland meeting mountain 
ranges. It was also once an area partly depleted 
by logging and long-term agricultural use. Some 
forty years ago, renowned architect Philip Cox 
and a group of like-minded friends purchased 80 
hectares as a private retreat and a conservation 
exercise. Applying his own aesthetic principles of 
vista, light, texture, colour and mass, Philip 
worked with nature to reveal and enhance the 
bushland in an enticing way.  

He replanted trees in denuded areas, cleared 
scrubby undergrowth in others and added lakes 
and ponds. Carefully, he curated extensive walks 
through bush and gullies, along the coast and 
river, offering wondrous experiences. These 
walks are punctuated with drama and romance as 
you enter various garden rooms and encounter 
sculptures, waterlily-adorned lakes, ponds and 
art-filled pavilions. As the world becomes more 
global, maintaining indigenous Australian 
landscapes and gardens becomes important. 
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RECIPE 
Pumpkin, bacon and sage risoni 

Ingredients 
• 1 Kg Pumpkin, peeled, seeded and cut into cubes 
• 100 ml Olive oil 
• Sea salt and black pepper 
• 2 brown onion, peeled, thinly sliced 
• 3 Cloves garlic, sliced 
• 175 g Bacon, trimmed and sliced 
• 2 Red bird’s eye chillies, chopped 
• 2 tsp Sage leaves, chopped 
• 400 g Orzo (risoni pasta) 
• 1 L Chicken or vegetable stock 

Directions 
1. Preheat oven to 200oC. Place pumpkin on a baking tray and drizzle with a little olive oil. 

Season and roast in oven until deep golden in color and soft, about 25 minutes. Remove 
and reserve. 

2. Heat the rest of the oil in a saucepan over medium heat and add onion, garlic, bacon and 
chilli. Season and cook until onion is soft and starting to brown, about 15 minutes. Add sage 
and cook for another minute. 

3. Stir through risoni and add 750 ml stock. Simmer gently and continue to stir until risoni is al 
dente and stock has been absorbed. Add more stock if necessary. Stir through pumpkin and 
serve. 

RHUBARB 
Different varieties of rhubarb can grow annually or perennially, depending on the weather.  It tends 
to grow better in cool, mild temperatures, as it doesn't cope well with humidity, wind, frost or 
extreme weather.  While it is possible to grow rhubarb in a pot on your balcony, it might not have 
enough space to expand and grow properly.  It fares better in a backyard, where it should be 
planted in well-prepared soil, away from the rest of the garden, somewhere where it's not going to 
be disturbed.  It needs to be watered and fertilised on a regular basis as rhubarb likes plenty to eat, 
plenty to drink and a comfortable bed.  Nature will do the rest.” 

If buying rhubarb in a supermarket, you should feel for firm stalks and look for a bright red or pink 
colour.  You should also check the leaves look fresh and aren't wilting, but it's important to 
remember not to eat them.  Rhubarb leaves are toxic to both people and animals.  The leaves are 
good for the compost.  The acidity of rhubarb's stalks also means it is best to avoid using copper or 
aluminium pans when cooking, as both the rhubarb and the pan may discolour.  Enamel cast-iron 
pots or stainless steel will work well. 

When storing rhubarb, you should wrap the stalks in some damp newspaper, towel or butchers 
paper, and keep it in the fridge, where it'll last for at least a week.  Your other option is to wash it, 
chop it up and freeze it raw.  When you come to cook it, throw it in the pot straight away, don't let it 
thaw, because it just goes soggy. 

Taken from an article from https://www.abc.net.au/everyday/how-grow-store-and-cook-with-
rhubarb/100108102.  Thanks Glenda. 

https://www.abc.net.au/everyday/how-grow-store-and-cook-with-rhubarb/100108102
https://www.abc.net.au/everyday/how-grow-store-and-cook-with-rhubarb/100108102


July 2021 Volume 21 No 6  of 106

MELBOURNE’S GREEN HEART,  
the Royal Botanic Gardens, is celebrating its 175th year.  
The Royal Botanic Gardens are in this city’s heart, both in terms of their central location and 
importance to Melburnians. ‘‘ The fact that they exist is really important to people,’’ says Emer 
Harrington, who heads the gardens’ programming and audience development. ‘‘ There would be 
uproar if anyone tried to get rid of them.’’  

And yet there’s much about these precious 38 hectares many of us probably don’t know – like the 
fact that this year marks the gardens’ 175th anniversary. On one day each season through 2021, 
this milestone will be quietly celebrated through public events and experiences that highlight some 
of the gardens’ natural, scientific and cultural treasures.  

Following summer’s first Garden Gathering, which centred around the new Arid Garden (did you 
know it opened last November, closely followed by the Sensory Garden in December?) , the 
autumn edition is on May 22. You might think the Botanic Gardens won’t look their best then, but 
according to director and chief executive Professor Tim Entwisle, ‘‘ May is one of the most beautiful 
times to visit ... You’re getting into the second round of autumn colour.’’  

Among the trees hitting peak colour this month is a red oak, found in the area of focus for this 
Garden Gathering, Oak Lawn. The day’s program includes the launch of the oak-themed Sonica 
Botanica audio experience, which will be available via an on-site QR code and the gardens’ 
website.  

Entwisle is among those waxing lyrical about oaks for this ongoing audio experience, and on the 
day will also lead guided walks around these mighty trees. Sitting under one of them, as black 
cockatoos glide and call overhead, he gives Melburnians  a sneak peek – including the revelation 
that China, the Mediterranean and Mexico are among the unexpected  origins of the Botanic 
Gardens’ 40 oak species.  

This month’s Garden Gathering also offers a rare look inside the National Herbarium of Victoria, 
which is usually closed to the public. It’s ‘‘ such an important, hidden part of the gardens’’ , says 
Entwisle, adding that the herbarium holds 1.5 million pressed-plant specimens from around the 
world, including some gathered by Sir Joseph Banks on Cook’s first Pacific voyage. Tickets for 
these tours will go fast – but don’t fret, a major herbarium redevelopment will provide permanent 
public access to collection highlights ‘‘ within four to five years’’ , according to the director.  

Another autumn Garden Gathering highlight is an Australian bushfoods guided walk. This, and the 
very name Garden Gathering, is about recognising the ‘‘ longer history of this site’’ , says Entwisle. 
‘‘ We know that this was an important gathering place for Indigenous people living on these lands 
for tens of thousands of years.’’  

The land reserved for the botanic gardens by Governor Gipps 175 years ago was covered with 
flora such as kangaroo grass, swamp paperbark and drooping sheoak. A lagoon, known as 
Tromgin, flowed into Birrarung – the Yarra River. The Yalukit Willam clan of the Boonwurrung 
people in particular gathered food here, including eels, wallabies, fruits and tubers, and other 
plants used for everything from medicine to canoes.  

From the landscape’s high points they saw ceremonial sites, on the other side of Birrarung and 
where Government House now stands, and far away to places known today as Arthurs Seat and 
the Macedon Ranges. Those views and so much else are gone, including the lagoon: separated 
from the river, which was straightened in the late 19th century, it became the gardens’ Ornamental 
Lake.  

All is not lost, however. There is remnant original vegetation, including two river red gums pre-
dating that stroke of Gipps’ quill, and also revegetated areas – most notably Long Island, planted 
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with flora that formerly thrived here such as edible yam daisy and river mint. Plans are afoot to 
showcase this area with a major new gardens entrance, the Birrarung Gate, located where the 
river once flowed.  

The traditional owners’ knowledge also endures. Some is revealed in this year’s Garden Gathering 
Aboriginal cultural events, including autumn’s bushfoods walk, and Seasons, which explores the 
Kulin Nation’s traditional seasonal calendar. ‘‘ We commissioned [this] sound piece with local 
Aboriginal artists and Elders’ ’ last year, says Harrington. ‘‘ We were one week into the season 
when COVID struck.’’ It returned to the Blak Box portable sound pavilion on Thursday, and 
continues until June 5.  

The gardens’ regular Aboriginal Heritage Walk also showcases First Nations knowledge. Guide 
Den Fisher, a Wakka Wakka man originally from Queensland, reveals plants’ traditional uses: 
locals such as the blanket-leaf shrub, with super-soft leaves that make handy bandages, and 
plants from elsewhere in Australia, such as the bunya pine. Fisher remembers eating the nuts from 
big bunya cones as a child.  

This walk is among the activities continuing through winter. Others include forest therapy, a guided 
wellbeing experience based on the Japanese practice of shinrin-yoku that helps participants find 
calm through nature. The gardens’ National Science Week (August 14-22 ) program includes 
Future Landscapes expert talks and the launch of Flora and the Baron.  

Created by Bowerbird Theatre, this creative audio experience will give visitors a virtual guided tour 
by Baron Ferdinand von Mueller. No doubt the gardens’ first director, appointed in 1854, will note 
the absence of his straight paths and scientifically ordered plantings. They were swept aside by his 
successor, William Guilfoyle, who created the picturesque landscape we essentially see today.  

The gardens continue to evolve of course. Apart from replacing fallen trees, ‘‘ each director is trying 
to add another way or telling stories about plants’’ , says Entwisle. That may include new gardens, 
such as the Arid Garden, which not only showcases a significant cacti and succulent collection, but 
has also introduced more accessible ways of presenting information. ‘‘ We tried to create layers [of 
information] across the garden,’’ says Harrington, including ‘‘ seat curios, kids’ panels and an audio 
work’ ’ – the first Sonica Botanica, available since summer’s Garden Gathering.  

Climate change is a key consideration in Entwisle’s plans for the gardens. ‘‘ Every time we plant 
something now we think about climate change predictions for Melbourne,’’ he says. Planted last 
year around a fallen 130-year-old white oak, the gardens’ three youngest oaks are species ‘‘ from 
areas that are a little bit warmer and a little bit drier than Melbourne today’’ , including Mexico.  

Besides the Birrarung Gate and revamped Herbarium – part of a new Nature and Science Precinct 
that will also include the heritage observatory – the director wants to entice visitors with more 
winter events too. ‘‘ I don’t think people realise just how lovely it is to walk through a wintry 
garden,’’ says Entwisle, who hopes that Lightscape, an immersive, colourful, light-filled experience 
postponed last year, will proceed in 2022.  

Meanwhile, Entwisle’s legacy as director, a position he’s held since 2013, will soon include a book 
celebrating the gardens’ 175th anniversary. Due later this year, it’s made up of ‘‘ individual stories 
of people who have interacted with the gardens over the years’’ , from workers to visitors, he says.  

‘‘ The Botanic Gardens are about stories and connections . . . I came here as a child, I was lucky 
enough to work here as a scientist, and now I’m director. My own life story is built around this 
garden. I’m not unique in that regard; everyone has their own story.’’  

This article is from the May 9 issue of The Age Digital Edition.  
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CYCLAMEN 
With their butterfly-like flowers in a sparkling jewel-box of colours, cyclamen are totally irresistible. 
At this time of year, you’ll find them selling everywhere — from nurseries to supermarket checkouts 
— and they make the perfect potted bloomer for indoors or protected spots outdoors, such as 
verandahs and balconies.  And it’s not just the flowers that shine — the grey-green foliage features 
all sorts of silvery flecks and marbled variations that add to the whole effect. 

There are few flowering plants that present themselves as perfectly as cyclamen, so the impact 
when you get them home is instant.  All you need to do is make sure they survive — and for that, 
you need to become a cyclamaniac! 

Two vital things 
The first thing you need to know about cyclamen is that they’re cool-climate growing plants, which 
flower naturally in winter.  So when we place them indoors, we’re actually placing them outside 
their natural comfort zone and, as a result, they need a little extra TLC.  Their chief dislike is 
overheated rooms, so the essential advice is to place them outdoors overnight (make it a ritual 
before you go to bed each evening).  Of course, if you grow cyclamen outdoors, this won’t be 
necessary, but make sure they’re in a sheltered location under eaves where they’ll be protected 
from wind and rain. 

The second essential rule of cyclamen care is to water them correctly.  Cyclamen plants grow from 
a corm (similar to a bulb), which can rot if it’s kept constantly wet.  The soil needs to partially dry 
out between waterings, so check it by sticking your finger into the mix — only water when the top 
2–3cm is dry.  Concentrate the water around the edges of the pot and not onto the corm itself (a 
narrow-spouted watering can is your friend here).  Alternatively, you can also water them by sitting 
the pot in a shallow basin of water, so that it absorbs moisture by capillary action from beneath.  
Lift it out and let it drain well afterwards. 

Enjoy the variety 
In terms of variety, there’s quite a range of sizes on offer, from large flowered forms through to cute 
miniatures, with mini-sized blooms and foliage to match.  Whichever you buy, there’s no need to 
repot them when you get home – just sit the plastic pot inside a decorative outer container.  In the 
case of the miniatures, you can arrange a whole row together in a trough, to create a sort of 
window-box effect.  The large flowered types work just fine on their own – a single specimen in a 
decorative ceramic pot will give a coffee table tons of impact.  It’s like having a bunch of flowers, 
but one that goes on blooming for months. 

Another season? 
The perennial question among cyclamen lovers is “will it bloom 
again next year?”  And the reality is: probably not.  Most often, in 
the second year, the plant will produce a nice crop of leaves but 
no blooms.  However, the threat of failure never stopped a keen 
gardener, so here’s the procedure if you want to have a go! 

At the end of the flowering season (usually October), move the 
pots into a cool shady location outdoors and lie them on their 
sides, so that the potting mix stays dry.  During the heat of 
summer, give them an occasional moistening so that the corm 
doesn’t shrivel up, but don’t let them stay wet. When new leaf 
growth starts to appear, around February/March, repot them into 
fresh potting mix and place them in a semi-shaded spot in a 
normal upright position.  Gradually increase watering and apply a 
soluble fertiliser from time to time.  If you’re lucky, by late autumn 
or early winter, fresh buds will appear and the cyclamen cycle will 
begin all over again! 

https://startsat60.com 

https://startsat60.com
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OUR VISIT TO KANGAROO ISLAND 
Michael and I were extremely happy to visit our friends on 
Kangaroo Island last month. We had planned this trip last year, 
but COVID restrictions ended this event. 

The bushfires that burned through Kangaroo Island from 3 
January 2020 were the largest in the island’s history and the 
catastrophic impact for people, homes, nature, tourism and 
businesses were extreme.  We know that bushfires are part of 
nature’s life cycle and have shaped the Australian landscape for 
millions of years but to see the destruction was devastating. 

About 46% of the island was burnt.  The fires burned most of 
the western end of the island, including 96 per cent of Flinders 
Chase National Park. 

More than 32,000 livestock animals mainly sheep were lost.  
The koala population has been reduced by 80% and 8,000 
kangaroos and wallabies were killed.  The number of small 
animals, insects and birds are unaccountable. 

As we were driven around different areas of the 
island, we could see the regrowth exploding 
everywhere.  The winter rains of 2020 have 
helped immensely and a cool 2021 summer 
increased the flora growth.  Honey eaters, 
wrens, magpies, lapwings, Southern Emu 
Wrens, Western Whip Birds and the huge wedge 
tail eagles are now on the increase.   There have 
a few sightings of the glossy black cockatoos but 
islanders are confident that their numbers are 
growing. 

There are a few ideas that our friends talked 
about that fuelled the fire.  Tasmanian blue gum 
(E. globulus) plantations were first planted on 
Kangaroo Island in the 1990s with the majority 
planted in 2005-06.  The wind whipped the fire 
through these plantations and destroyed 
everything in its path.  Locals were always 
against have these gums on their islands.  The 
roads were lined on both sides with local 
vegetation which is good to help stop soil 
erosion, but it made a tunnel effect which also 
fuelled the fire. 

As we drove to west to Flinders Chase National 
Park, we viewed the worst of the destruction.  

We saw the burnt out Tasmanian Blue Gum 
plantations but it was good to see the regrowth underneath the blackened trunks.  However, all the 
timber from these trees are useless and are slowly being pulled down and burnt.  Heading towards 
the main tourist attractions such as Admiral Arch and Remarkable Rocks, you can see slow 
recovery of flora and fauna. 

It is amazing that the east end of the island was unburnt.  As we arrived by ferry at Penneshaw 
(east end of KI) we drove towards Kingscote and saw no indication of fire.  A few more kilometres 
further on, the scene was totally different.   

Koala

New growth in Flinders Chase N. Park
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Our friends walked us through Lathami 
Conservation Reserve which is the 
nearest reserve to where they live in 
Stokes Bay on the north coast of the 
island.  Lathami relates to the scientific 
name for glossy black cockatoos. 

Being with locals for six days has given 
us an insight to the local families, the 
depression, suicides, people leaving the 
island forever but we also have many 
happy stories.  There was praise for the 
army who gave support and 
encouragement to the islanders, the gift 
of over 320 fruit trees and 100 
ornamental pears donated by Balhannah 
Nurseries and arranged by ABC 
Gardening Australia presenter Sophie 
Thomson and BlazeAid volunteers rolled 
up wire from fences destroyed in the 
bushfire. 

Michael and I are looking forward to our 
next visit to Kangaroo Island. 

New growth in the Tasmanian Blue Gum plantation.  The trees are now unusable.

Burnt out area of Lathami Conservation Reserve
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