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August 2022          Vol 22 No 7 
 
Hi Everyone, 

We are now in the middle of a very 
cold winter but I enjoy the bouts of 
sunny weather which bring me great 
joy in our little garden.  In the warmer 
months, Michael and I enjoy sitting out 
on our back verandah relaxing, eating, 
reading and letting the world go by.  
This photograph was taken a few days 
ago on a sunny day. 

I’ve had an extremely busy time during 
the holidays with our granddaughters 
who enjoy pottering around in the 
garden with us.  They love walking 
down the driveway telling me the 
names of most of our plants.  Children 
are never too young to start to 
appreciate gardens. 

Even though we were unable to make 
the pottery garden plaques, I feel that 
the two cold winter months of June and 
July were interesting, enjoying warming 
food around the kitchen tables.  We 
gained much knowledge from each 
other in many different areas and 
exchanging good ideas about 
gardening and food. 

Included in this month’s newsletter is an article about Jill’s plant of the month and a cake 
recipe that Glenda brought to the July meeting.  Always thankful to people who send me 
articles. 

The committee realise that it might be cold and rainy on our August meeting (Cranbourne 
Botanic Gardens), but remember wear warm coats, hats and scarves.  Please remember 
to contact Julie to book into this event.  We have limited places. 

Happy gardening.  Take care, 
Julie 

Dibble and Hoe Cottage Gardeners Inc
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2022 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 
    Robbie Schuurman    0415203508 
    Martina Cleven    0422638353 
    Elaine Craig     0408034637 

CALENDAR OF EVENTS FOR 2022 

AUGUST:    Cranbourne Botanic Gardens 

SEPTEMBER:   Denise Burke’s garden in Sassafras’s 

OCTOBER:    Judy Percy’s garden in Croydon 

NOVEMBER:   Polly Ashburner’s garden and plant swap in Monbulk 

AUGUST 2022 EVENT 
WHEN:   Saturday 6 August 2022 

WHERE:   Cranbourne Royal Botanic Gardens, Ballarto Road & Botanic Dr, Cranbourne 

TIME:   10.45am 

We will meet outside the Visitor Centre at 10:45.am.  I have made a booking in the Boon Wurrung 
Café at 1pm.  I will be emailing a menu to you by 20 July and will need your order reply as soon as 
possible.  Desserts and coffee can be ordered on the day.  Payment will be on Saturday 6 August.  
For those people who would like to bring their own lunch, there are seating areas near the bus stop 
as well as picnic grounds, as shown on the map on page 3.    

If you would like morning tea or take away coffee, it is advisable to arrive early as the cafe is very 
busy as they are having staffing issues. 

We have booked the 11 am Explorer, an open air bus for a journey from the Red Sand Garden, 
along the east coast of the Australian Garden and around the river bend before winding back 
through the Peppermint Garden, taking in the wonders of the native bush.  The cost will be $8 per 
person.  Payment on the day to Tine, correct money in an envelope with your name on it. 

Otherwise, pick up a map from the shop and discover the wonders of this amazing garden on foot 
(no charge).  

If you would like to enjoy lunch in the cafe and/or go on the bus tour, you must advise Julie 
Kavanagh on 0408122780 or jules.kavanagh@gmail.com by Saturday 23 July. 

Please note that the web site says face masks are to be used indoors and where social distancing 
is not possible, so please have one with you just in case. 

mailto:jules.kavanagh@gmail.com
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Map of Cranbourne Botanic Gardens 
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JULY 2022 EVENT 

Eighteen members enjoyed the day at our house on Saturday 2 July.  Michael and I delighted in 
talking and showing our small garden to the group.  It was quite a tight fit around the lunch table 

but I am sure we all had a 
great time.  The noise 
level was incredible and 
the two men who were 
present escaped outside  
onto the back verandah 
for a bit of peace and 
quiet! 

Most people left with a 
cutting or two from 
various plants.  The most 
popular plant cutting was 
the aeonium ‘Kiwi’ by the 
front door.   

This is what we do best - 
sharing our plants and 
knowledge of gardening.  
We also exchanged 
recipe ideas and 
interesting tip for the 
garden. 

Aeonium ‘Kiwi’
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BOOK REVIEW 

Great Australian Gardens, Vol 2 
 
From historic properties tended by inter-generational 
gardeners to bold, contemporary and urban plots created 
by city-bound green thumbs, this book showcases a 
breathtaking variety of green oases across Australia, with 
stunning photography by the country's best garden 
photographers.  For anyone who loves plants and admires 
the endeavour of creating a thoughtful landscape, this is 
your book.  We talk to the garden makers - humble, 
passionate, innovative plants people - about their journeys 
as growers and their relationships to their beloved plots.  
Along the way, this book is a portrait of modern Australian 
gardening, highlighting the rise of water-wise, sustainable 
practices and cultivated landscapes in touch with their 
surroundings.  Above all, this is a heart-warming collection 
of stories about the beauty of plants, and the joy of 
harnessing them into a personal patch of paradise. 

I recently rediscovered this book in my local library.  Even 
though it was published in 2019, the 25 gardens are 
stunning. 

View of the backyard from the main bedroom
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RECIPE 
Orange Upside Down Cake 

Ingredients 
• 3/4 cup caster sugar 
• 70g butter 
• 2 oranges, zested then peeled and cut into 5mm slices 
• 2cm piece fresh ginger, cut into very fine strip 
• 1/2 cup firmly packed brown sugar 
• 1 egg 
• 1/2 tsp vanilla bean paste 
• 1 cup self-raising flour 
• ½ cup milk 

METHOD: 
1. Place the caster sugar in a saucepan over medium-high heat.  Stir occasionally as the sugar 
turns to caramel.  Add 45g butter and stir briskly with a metal spoon. (mixture will froth up). 
2. Pour the caramel into the base of an ungreased, unlined 20cm round cake tin (not springform).  
Arrange the orange slices over the caramel then sprinkle with ginger.  
3. In the bowl of a stand mixer fitted with a whisk attachment, beat remaining 35g butter and brown 
sugar together until light and fluffy.  Add egg and beat until well combined. Add orange zest and 
vanilla and mix to combine.  
4. Add half the flour, stir well, followed by half the milk.  Repeat with the remaining flour and milk. 
Gently pour the batter over the orange and ginger in the tin and spread carefully until level.  
5. Bake for 30-35 minutes or until golden brown on top and a bamboo skewer inserted into the 
centre of the cake comes out clean.  
6. Remove from the oven and stand cake in tin for 10 minutes.  Run a knife around the edge of the 
cake to release it from the tin, then quickly and carefully turn it upside down onto a rimmed serving 
plate. 

NOTE: 
Glenda suggests that you make the batter first. 

This is a Julie Goodwin recipe from Masterchef.  Everyone who tried it on that Saturday loved the 
taste.  Thanks Glenda. 
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PLANT OF THE MONTH 
Hi everyone,  I have chosen for this month the Cotinus Grace.   

Spring

Early Cotinus
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Cotinus are native to the warm, temperate Northern hemisphere and are deciduous shrubs.  There 
are various cultivars available and they come in sizes from fairly small shrubs to small trees if 
allowed to grow out to maturity. 

The advantages of Cotinus are that they have good foliage, flower and autumn colour.  The flowers 
create a misty, cloud-like effect (hence the name smoke-bush).  They also have great autumn 
colour and are extremely drought hardy.  I never water mine. 

The disadvantage is that Grace, in particular, branches out at odd angles and if you want to keep it 
to a rounded shape you will need to prune quite hard, sometimes more than once a year in good 
years. 

I have two Cotinus Grace in one bed and last year decided to experiment with one of them and 
coppice it.  I have seen this done by some landscapers in Australia.  Coppicing is where you cut 
down almost to the base of the shrub each year and then get shoots coming up from ground level.  
I am enclosing photos of the before - rounded shrub, the stump I cut to (very drastic) and the 
autumn result.  It was scary to cut back so hard but it did re-shoot.  The first shoots got to about 1 
mtr and then we had a storm which knocked most of them down.  I cut these back and the plant 
shot away again.  I have so loved the effect in the garden, and the reduced amount of work that 
this winter I will butcher the second one in the same way.  I didn't get flowers on these shoots as I 
had to cut after the storm but, I am told that if you pick flowers early they will dry and hold their 
colour for years. 

Jill Farrow 
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VEGETABLE GARDENING  
THE ZERO WASTE WAY 

Zero waste – it’s a hard target to reach for the millions of vegetable growers around the country. 
Many end up with gluts of produce every year, and find disposing of plastic compost bags and 
plant pots tricky.  However, urban gardener and seasoned vegie grower Cinead McTernan has 
found some ways to at least encourage zero waste. 

“Zero waste falls in two areas. You can think about what you’re buying, such as pots, how you are 
buying compost and that sort of thing; then you can think about what you are growing that will give 
you no waste because you can eat the whole thing, including the roots and the tips.”  Ms 
McTernan, who explains her strategies in her new book, City Veg, offers the following top tips 
towards zero waste vegetable growing. 
1. Invest in things you can reuse 
“You’ll want to reuse plastic pots and think about the items you generally put into the recycling. Is 
the plastic you throw away a good enough size to sow seeds in, for instance?” 

2. Consider compost 
“In an ideal world you would make your own compost, but if you have a small kitchen garden that’s 
going to be unlikely. So, think about buying compost with a group of friends.  Alternatively, in 
garden centres you can buy compost that comes in recyclable bags.” 

3. Refill your plant food 
“In some places, you can now buy plant food in the way you would buy cereals and nuts, in a 
refillable container.  Keep an eye out in your local garden centre for this.  Big suppliers are looking 
to move towards this, so in the next year or two you will be getting dispensable units in garden 
centres where you just push like you would milk, getting your plant food in a litre carton and paying 
for it accordingly.” 

4. Research sundries 
“You can buy really good compostable bin bags for collecting garden waste, reusable bags for 
compost, mulch and soil conditioners and paper pots instead of plastic ones.” 

5. Use veg ends you might otherwise bin 
“There are some really good crops you can grow where you can eat everything.  Carrots are great. 
You can grow them, eat the root and the leafy tops, making a pesto with it.  And once you’ve taken 
the leafy top off and eaten the root, the bit that is left on the plate can be regrown to give you more 
leafy top. 
“It won’t feed a family for a week but it will give you a bit of extra taste for your salad, but you can 
also show the kids that it’s great to keep reusing things.  We’ve got to be thrifty and that message 
is going to become more important. 
“Radish is another great veg, with its root and peppery leaves.  If you don’t pick them, you get rat’s 
tail radishes that are delicious little pods, which are really tasty.  That way, you have used the 
complete vegetable. 
“Coriander is another good one.  We are used to using the leaves but use the stems, too.  Also, the 
roots – which have a milder taste – can also be used once the plant has gone over,” says Ms 
McTernan. 

6. Put spare produce on your front garden wall 
“Pop spare crops on your front doorstep or take them to a school fair and swap them there.  And if 
you have in-date sealed packets of seeds, take them to your local school or leave them on your 
wall for someone to take.” 

7. Don’t ditch crops that you think have failed 
“Often, people think if their potatoes have started to sprout, they should throw them away.  That is 
not the case.  Just cut out the eyes.  And don’t chuck green tomatoes, make chutney out of them. 
Just understand seasonality and the need to be frugal.  Crop all those zucchinis and make chutney 
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with them. I often grate them, to give them a creamy texture to things without overpowering the 
taste.  Make ratatouille and freeze it.  Do a bit of research on your crops and you will find most 
things can be eaten.” 

8. Share seeds 
“To avoid gluts of lettuces, green beans and carrots, which you’re never going to be able to get 
through, share packets of seeds with gardening neighbours and friends.  Alternatively, use plug 
plants if you are really short of space, and just have one or two of what you want. 
“Also, plan ahead.  Successional sowing is great because if you sow, for instance, lettuces every 
couple of weeks, they will mature at slightly staggered times.” 
Ms McTernan understands you may not be able to adopt zero waste strategies all in one go. 
“Remember, all of this takes time, space and money, so do what you can – and if you can’t do 
everything, don’t feel like you’re failing.” 

Thanks Glenda for this article.  From the website https://www.yourlifechoices.com.au 

Also, many of our local libraries have gardening groups and plant, seed, produce and recipe 
swaps.  https://www.yourlibrary.com.au/whats-on/ 

DANGER - HEMLOCK 

This weed is found everywhere in Australia except the Northern Territory.  Hemlock has a pretty 
fern-like leaves with white flowers and can grow on riverbanks, in stockyards and very often seen 
along side of roads.  The toxic plant can poison sheep, cattle, swines, horses, domestic animals - 
and humans, if you have any in your yard, GET RID OF IT> 

A mother’s urgent warning after her child smelt the flower and then put it behind her ear. 

The above photographs were from Coldstream CFA Fire Brigade Facebook page. 

Hemlock (Conium maculatum), a toxic Eurasian and North African 
carrot.  AgVic’s public file suggests the plant was deliberately 
introduced to Australia, however as Hemlock is not included in early 
Victorian nursery catalogues, the assumption would appear to be that it 
was brought from Europe on a casual basis to be grown as a traditional 
medicinal herb. Distributed readily by seed, it is highly possible that it 
was also introduced (or re-introduced) as a contaminant. 

The preferred civic poison of Ancient Greece, Hemlock was first 
recorded on the banks of the Yarra at Manningham in 1897.  Within the 
metropolitan, the plant remains a weed of degraded floodplains; it has 
also established extensively in the region around Ballarat and is found 
in damaged riparian settings throughout the state. 

The above information was taken from this website https://weedsofmelbourne.org  

https://www.yourlifechoices.com.au
https://www.yourlibrary.com.au/whats-on/
https://weedsofmelbourne.org
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WHAT’S ON 
Saturday 23 July: 
Bayswater Makers’ Market, Bayswater Senior Citizen's Centre, 790 Mountain Highway, 
Bayswater.  10am-2pm.  Buy direct from local artists and crafts people.  Free entry to this indoor 
market, operating every fourth Saturday of the month, with plenty of off-street parking behind their 
location 

Friday, 29 July: 
Christmas in July Night Market at Akoonah Park, 2 Cardinia St, Berwick.  4pm-9pm.  Come and 
enjoy some delicious food and drink and browse a wide range of products – there are many 
outdoor and indoor stalls. 

Until 7 August; 
Royal Botanic Gardens Melbourne, Lightscape, Light Nature Wonder.  For the very first time, 
an immersive, after-dark experience comes to Royal Botanic Gardens Melbourne this winter. Iconic 
tree canopies will be drenched in colour, vibrant bursts of light will tumble from the undergrowth 
and run up trees like fizzing fireworks.  Explore playful beams of light, walk through glowing tunnels 
and linger at waterside reflections.  It’s an illuminating winter walk in a unique natural wonderland 
that you won’t want to miss.  Tickets from $32.  Booking fees apply.  https://www.rbg.vic.gov.au/
melbourne-gardens/what-s-on-melbourne/lightscape/  

Sat 20-Sun 21 August: 
2022 Camellia, Garden & Floral Art Show, Mt Waverley Community Centre, 47 Miller Cr, Mt 
Waverley.  Sat 1-5pm, Sun 10am-4.30pm.  Tickets at door $5 or online www.trybooking.com/
BYDUX.   

Sat 27 & Sun 28 August 
Tugurium 2022, 8-10 Centenary Avenue, Macedon 3440, 10.00am - 4.30pm.  Entry: $10 Adults/$6 
Students /Under 18 free.  Tickets can be booked and pre-paid online https://www.trybooking.com/
events/landing?eid=926789& .  You can also pay on the day.  Come and experience Stephen 
Ryan’s extraordinary private garden at Macedon filled with a collection of rare and unusual plants. 
These include species on the Plant Trust National Plant Collections Register, amongst which are 
Acanthus, Sambucus and Osmanthus. 

21 August: 
Wantirna Farmers and Makers Market, on the grounds of Wantirna Primary School,120 Mountain 
Hwy, Wantirna South.  9am-2pm.  It is an indoor and outdoor market with a variety of vendors 
including food products and artisan handmade goods. 

Saturday 27August: 
Bayswater Makers’ Market, Bayswater Senior Citizen's Centre, 790 Mountain Highway, 
Bayswater.  10am-2pm.  Buy direct from local artists and crafts people.  Free entry to this indoor 
market, operating every fourth Saturday of the month, with plenty of off-street parking behind their 
location. 
Australian Plants Expo, Eltham Community & Reception Centre, 801 Main Rd, Eltham.  
10am-4pm.  Adults $5, Concessions $4, Children free.  Native plant & book sale, stunning native 
flower displays, and other related products for sale. Up to 6 separate plant stalls. Refreshments 
available. Wheelchair friendly. 

DANGEROUS & POISONOUS 
CACTI AND SUCCULENTS 

Don’t let the following put you off growing or appreciating these most fascinating plants.  It can be 
far too easy for this to happen when you read articles like these. 

For simplicity in dealing with such a complex and important subject, I’ve made two main obvious 
groups, one dealing with cacti and the other with succulents.  Then in each case, I deal with the 

https://www.rbg.vic.gov.au/melbourne-gardens/what-s-on-melbourne/lightscape/
https://www.rbg.vic.gov.au/melbourne-gardens/what-s-on-melbourne/lightscape/
http://www.trybooking.com/BYDUX
http://www.trybooking.com/BYDUX
https://www.trybooking.com/events/landing?eid=926789&
https://www.trybooking.com/events/landing?eid=926789&
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dangerous ones first followed by the poisonous 
ones.  (I distinguish a dangerous plant as one this 
is spiny, sharp with external features that can 
cause injury). 

CACTI 
Firstly, for many people, the most dangerous plant 
to come in mind is a cactus and its spines.  While 
most cacti have spines, many of these spines can 
be soft and bristly or arranged on the plant body 
in a way as to not be dangerous or penetrating of 
skin.  Extremes on the other end of the cactus 
spine scale include long almost nail-hard and nail 
thick spines of tall ‘tree like’ cacti e.g., 
Trichocereus pasacana (spines of 10-20cm in 
length). 

Other cacti well noted in literature for having 
fierce or dangerous spines include most members 
of the genera Echinocactus and Ferocactus.  
These mostly barrel-shaped cacti have very stiff 
sharp spines that include ones with recurved or 
hooked spine tips.  These spines with the hooked 
tips have been used historically as fishing hooks 
and others have a local reputation as ‘cow 
cripplers’, as the tangle of hooked spines have 
been known to cripple and kill livestock. 

Apart from dangerous spines the reputation for 
the most irritating and painful of all cactus 
spines is deservedly the genus Opuntia.  
Spines from this genus have microscopically 
barbed edges that also make it more painful 
and difficult to remove from flesh.  All Opuntias 
are also known to produce two types of these 
spines including very small ones called 
glochids that are produced in small clusters at 
the base of often larger spines.  Glochids 
detach easily and can become airborne.  They 
have been known to get into the eyes and 
mouth where they cause considerable 
discomfort or even excruciating pain.  

On a more positive note about all these cacti 
spines, none are poisonous. 

Edibility - all cacti fruit are edible.  A few cacti 
plants have other edible parts but a word of 
caution here; the correct preparation e.g. 
leaching and/or cooking are sometimes the 
only things that make them safe to eat. 

Many are recognised as having hallucinogenic 
or narcotic properties and therefore can also 
be regarded as being poisonous. 

To be contd. next month. 
from 
Royal Horticultural Society of Victoria Gardeners Gazette Winter 2022 edition 
Text and images by Attila Kapitany 

Typical Ferocactus flowers - note 
the tangle of hooked spines.   
Smell flowers with caution!

Ferocactus latispinus usually has 
spines over 1cm in diameter, that 
don’t end or break readily.
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THE LITTLE TOLD STORY  
OF THE MASSIVE WWII PET CULL 

At the beginning of World War II, a government pamphlet led to a massive cull of British pets. As 
many as 750,000 British pets were killed in just one week.  This little-discussed moment of panic is 
explored in a new book.  The cull came as the result of a public information campaign that caused 
an extraordinary reaction among anxious Britons. 

In the summer of 1939, just before the outbreak of war, the National Air Raid Precautions Animals 
Committee (NARPAC) was formed. It drafted a notice - Advice to Animal Owners.  The pamphlet 
said: "If at all possible, send or take your household animals into the country in advance of an 
emergency.”  It concluded: "If you cannot place them in the care of neighbours, it really is kindest to 
have them destroyed.  ”The advice was printed in almost every newspaper and announced on the 
BBC. It was "a national tragedy in the making", says Clare Campbell, author of new book Bonzo's 
War: Animals Under Fire 1939 -1945. 

Campbell recalls a story about her uncle. "Shortly after the invasion of Poland, it was announced 
on the radio that there might be a shortage of food. My uncle announced that the family pet Paddy 
would have to be destroyed the next day.”  After war was declared on 3 September 1939, pet 
owners thronged to vets' surgeries and animal homes. 
 

"Animal charities, the PDSA, the 
RSPCA and vets were all opposed 
to the killing of pets and very 
concerned about people just 
dumping animals on their 
doorsteps at the start of the war," 
says historian Hilda Kean.  
Battersea Dogs and Cats Home 
opened its doors in 1860 and 
survived both wars.  "Many people 
contacted us after the outbreak of 
war to ask us to euthanise their 
pets - either because they were 
going off to war, they were 
bombed, or they could no longer 
afford to keep them during 
rationing," a spokesman says.  
"Battersea actually advised against 
taking such drastic measures and 
our then manager Edward Healey-
Tutt wrote to people asking them 
not to be too hasty.” 

But Campbell cites an Arthur Moss 
of the RSPCA who, "gloomily 
pronounced that the primary task 
for them all would be the 
destruction of animals”.  In the first 
few days of war, PDSA hospitals 
and dispensaries were 
overwhelmed by owners bringing 
their pets for destruction.  PDSA 
founder Maria Dickin reported:  
"Our technical officers called upon 
to perform this unhappy duty will 
never forget the tragedy of those 
days." 
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In Memoriam notices started to appear in the press.  "Happy memories of Iola, sweet faithful friend, 
given sleep September 4th 1939, to be saved suffering during the war.  A short but happy life - 2 
years, 12 weeks. Forgive us little pal," said one in Tail-Wagger Magazine.  The first bombing of 
London in September 1940 prompted more pet owners to rush to have their pets destroyed. 
Many people panicked, but others tried to restore calm.  "Putting your pets to sleep is a very tragic 
decision.  Do not take it before it is absolutely necessary," urged Susan Day in the Daily Mirror. 
But the government pamphlet had sowed a powerful seed.  "People were basically told to kill their 
pets and they did. They killed 750,000 of them in the space of a week - it was a real tragedy, a 
complete disaster," says Christy Campbell, who helped write Bonzo's War. 

Historian Hilda Kean says that it was just another way of signifying that war had begun.  "It was 
one of things people had to do when the news came - evacuate the children, put up the blackout 
curtains, kill the cat.”  It was the lack of food, not bombs, that posed the biggest threat to wartime 
pets. There was no food ration for cats and dogs.  But many owners were able to make do. Pauline 
Caton was just five years old at the time and lived in Dagenham.  She remembers "queuing up with 
the family at Blacks Market in Barking to buy horsemeat to feed the family cat”.  And even though 
there were just four staff at Battersea, the home managed to feed and care for 145,000 dogs 
during the course of the war. 

In the middle of the pet-culling mayhem, some people tried desperately to intervene.  The Duchess 
of Hamilton - both wealthy and a cat lover - rushed from Scotland to London with her own 
statement to be broadcast on the BBC.  "Homes in the country urgently required for those dogs 
and cats which must otherwise be left behind to starve to death or be shot.”  "Being a duchess she 
had a bit of money and established an animal sanctuary," says historian Kean.  The "sanctuary" 
was a heated aerodrome in Ferne.  The duchess sent her staff out to rescue pets from the East 
End of London.  Hundreds and hundreds of animals were taken back initially to her home in St 
John's Wood. She apologised to the neighbours who complained about the barking.   But at a time 
of such uncertainty, many pet owners were swayed by the worst-case scenario.  "People were 
worried about the threat of bombing and food shortages, and felt it inappropriate to have the 

'luxury' of a pet during wartime," 
explains Pip Dodd, senior curator 
at the National Army Museum. 

"The Royal Army Veterinary 
Corps and the RSPCA tried to 
stop this, particularly as dogs 
were needed for the war effort.”  
Ultimately, given the 
unimaginable human suffering 
that followed over the six years 
of the war, it is perhaps 
understandable that the 
extraordinary cull of pets is not 
better known.  But the episode 
brought another sadness to 
people panicked and fearful at 
the start of hostilities. 

The story is not more widely 
known because it was a difficult 
story to tell, says Kean. 

"It isn't well known that so many pets were killed because it isn't a nice story, it doesn't fit with this 
notion of us as a nation of animal lovers. People don't like to remember that at the first sign of war 
we went out to kill the pussycat," she says. 

Bonzo's War: Animals Under Fire 1939 -1945 is written by Clare Campbell with Christy Campbell. 

My daughter sent me this article.  I found it was very sad but interesting.  It has nothing to 
do with plants or gardening, but worthwhile reading.  JULIE


