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From the Coordinator
The summer certainly flew by and the garden has that
slightly forlorn look as the tomatoes die back. But the
garden team is doing a fantastic job getting ready for
the next crops.
Now Easter is over and the days are getting cooler, it’s
a good time to think about what you want from the
garden. Have you got any brilliant ideas? Or have you a
few spare hours to help out with the jobs around the
garden. Mind you, they often don’t seem like jobs when
you work with others but we do need more people to
lend a hand.

UPCOMING EVENTS
WORKING BEES
Saturday 7 April
Morning
Sunday 22 April
Morning
May 12: Recycle Shop
10am-12pm or
12 - 2pm.
Waterers needed for April
and May
Please volunteer by putting
your name on the roster.

Thank you Heather for organising the Tastes from the
Garden event. It was quieter than last year with lots of
members occupied with other activities around town.
We certainly need more people involved in managing
our events – the next one will be a get together in the garden with Anglesea
Community Garden members – are we brave enough to cook pizzas for them?

The Shire has agreed to fund boards made from recycled plastic bags to replace
rotting boards around plots. We are also planning on talking to them about a
community herb garden outside the fence near the top gate.

Eco Dyeing
A few of us started on a table cloth for the garden.
Under Jenny B’s expert guidance we worked magic
again with leaves, copper and iron. This is a work in
progress and while Jenny has headed North for the
winter, I have all the materials and am planning on
continuing the project soon – let me know if you want
to work magic – even if you have not been able to come
earlier.
See you in the garden
Gretel
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Tastes in The Garden, 18 March
This year’s ‘Tastes in the Garden’ followed the fortnightly working
bee and was held the same weekend as the Annual Open Mic. Event
at Aireys.
Despite the low attendance, those who did attend seemed to enjoy
their time at the Community Garden and welcomed the
opportunity to come to the garden and taste heirloom tomato varieties – everyone
also enjoyed the ratatouille with the breadsticks from Truffles. Thanks to Barb and
Avi for collecting ripe tomatoes for tasting and staying to welcome visitors.
Several members attended along with another couple who were enjoying the music
weekend and whatever else was on offer.
The weather turned SO bad
towards the end that we
retreated to the shed before
abandoning the tasting but this
added to the atmosphere on the
day.
A survey determined the most
popular tomato varieties
planted in the garden this year.
The tomatilloes were also a big
hit and Barb’s recipes are
included in this newsletter along with the ratatouille recipe that proved popular.
Heather

From the Garden Planning Team:
The Garden Planning Team would like to thank everyone for creating and
maintaining such a wonderful garden. We’ve done really well this year and we hope
you’ll come to the working bee this Saturday 7th April when we’ll reap the rewards literally.
Just a couple of things to note and think about. We do rely on you to come to working
bees at least four times a year - that’s what keeps the plants growing; the compost
brewing; the insects flourishing and the soil organisms happy and healthy.
It also helps our community in ways that are tangible and intangible - friendships
develop, knowledge and wisdom is passed on and often lives are changed for the
better.
We’ve been growing seedlings to plant out in the community beds. At the moment
we don’t have any spares for members’ plots, but please feel free to sow your own
seeds in punnets, label and name them and put them in Bed C where they’ll be
watered by whoever is on duty.
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Which reminds me - it’s been the driest summer for nearly 10 years so we still need
Wonderful Waterers to fill the roster. If everyone could do it once we’d be home and
hosed. (Can’t resist the pun). Also is there anyone who’d like the joy of helping us out
at the Tip shop on May 12th? It’s fun and only takes two hours of your time.
See you in the garden.
Gay Fuller

Green Manure
Autumn is a good time to plant a green manure crop in your plot when the soil has
become depleted over the summer months producing your summer vegetables.
Instead of heaving heavy barrow-loads of compost into your plot to replenish it, a
good way to get compost into your soil is to grow it!
Green manure improves your soil by building organic matter and increasing
nitrogen and other nutrient levels. Sowing green manure seed and turning the crop
into the soil a month later, is an easy alternative.
CG3231 has bought a bulk supply of green manure seed (dun pea, lupins and oat) for
use in the community beds as well as for purchase by plot-holders (and anyone else
who wants it). It is available for $1 per kilogram.
How to sow green manure
1. Turn over the soil in your plot to create an uneven surface.
2. Cast the seed by the handful, so that it’s widely spread.
3. Cover seeds with a thin layer of soil by hand, or use a rake to cover the seeds.
4. Water in.
5. Just before plants start to flower, dig into your plot. Or, slash or pull out the plants
and leave to compost on the soil surface covered with a layer of soil.
Angela Berry

From the Sustainability Team:
April - Sustainable Food (full article
http://aireyscommunitygarden.weebly.com/green-living.html)
For the last 3 years, April has been Eat Local Month in the Surf Coast Shire. Some of
us attended a range of events including two fabulous dinners at the Anglesea
Community Garden. The event aimed to showcase the amazing variety of produce
grown right here in the Surf Coast and Otway region. It doesn’t seem to be
happening this year. However, the Shire is working on it’s Local Food Program and
we provided some input to their report and will be involved in ongoing discussions.
So instead let’s talk about our own food stories.
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Over the last few months, harvests have been abundant and many of our members
have been busy preserving. This is also a time when produce such as tomatoes and
stone fruit are in good supply and at their lowest prices so always a good
opportunity to purchase, preserve and store for the leaner months.
Gretel and Rod made tomato sauce and passata
and have frozen lots of berries purchased at a
nearby farm. Keith and Mary made tomato sauce,
pickled cucumbers and more.

I made tomato sauce, relish, semi-dried
tomatoes and also preserved tomatoes and
apricots. I have also been freezing brambles
and passionfruit – if I can get to them before
the possums – aargh!!
Apples, pears and quinces are now coming into season so now is the time to preserve
them and make pastes such as quince paste –
yum!!
One of the things that’s good about growing a
number of different varieties of various
vegetables is that they tend to ripen at different
times. My Wapsipinicon tomatoes (the yellow
ones in this photo) are just starting to ripen now
and I still have Black Russian, Tigerella, a red
cherry and a black cherry and plenty of sweet
bites. This great variety makes for a colourful
salad.
With the cooler weather upon us, it’s a good time to make tomato soup.
If your tomatoes are coming to an end, or you want the space to sow and plant
winter vegetables, then you can harvest
green tomatoes and make a green
tomato pickle or simply put them in a
bowl in a dark cupboard and they will
ripen slowly in the warmth, meaning
you can still be eating delicious
homegrown tomatoes for another
month or so.
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In January, we talked about recycling plastic and we’re all now realising just how
much plastic actually comes into our houses. We’ve been talking about ways to
reduce this and many suggestions have come forward. One way is to buy groceries
in bulk from a range of local shops (see the web site for more details.) You take your
own jars and containers, have them weighed then fill them up with only the amount
you want. When you get home, they go straight back into the cupboard.
March was Repair month
Our garden now has 4 “new”
watering wands - 2 of these
came from a garage sale. Thanks
to one of the volunteers, Trevor,
at Repair Cafe Surf Coast all have
been reconditioned and are now
working well, making for very
easy garden watering.

January was Recycling month
We started the year with recycling and lots
of us are now recycling our scrunchable
plastics through the REDcycle scheme. One
member told me that now that he is
separating all this packaging, he realises
just how much packaging comes into the
house.
Remember the scrunch test – if it’s soft
plastic and CAN be scrunched into a ball,
then it can be REDcycled. Plastic trays and harder plastics, such as those shown
here, go into the yellow bins.
Jo Murray

Q&A for the Garden Team
Q. I am about to plant my broad beans seeds. I have read broad beans don’t need to
be kept moist until germination. How do I water my broad beans?

A. Broad beans don’t need too much love or too much water. Before planting, soak

your seeds in a glass of water overnight. The broad bean, much like regular beans
and peas, has the ability to hold moisture that will aid its germination. Water your
broad beans once when planting and then not for a few days. After this, water every
second day for the first month and then two or three times a week until they’re 6 to
8 weeks old. By this time, winter rains should supplement watering.
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Recipes from the Garden
From Stephanie Alexander: info@stephaniealexander.com.au

Tomatillo Salsa

500g tomatillos, husk removed, fruits washed
½ a red onion
2 big handfuls coriander
1 jalapeno chilli
juice of a lime
flesh of two finger limes (optional)
Chop all ingredients as small as you can, mix together and leave for 20 minutes
before enjoying served on a tortilla.
From Tony Schmaeling; Italian Regional Cooking

Caponata alla siciliana (Sicilian Ratatouille)
1 kg eggplant, cut into cubes
500g onions, sliced
½ cup olive oil
500g tomatotes, peeled, seeded and
chopped

2 T/spoons capers, washed
90g celery stalks, roughly chopped
½ cup pickled olives
½ cup white wine vinegar
1 T/spoon sugar

Arrange eggplant on a rack, sprinkle with salt & allow to stand for 1-2 hours until
liquid has drained off. Saute onions in half the oil & when golden add tomatoes,
capers, celery and olives. Brown and remove pan from heat. Lightly sqeeze any
remaining liquid from eggplant and dry pieces in a cloth.
In the remaining oil in a separate pan, fry eggplant and when brown, drain off the oil
and add the eggplant to the above mixture.
Add the vinegar and sprinkle with sugar. Mix well and continue cooking over a low
heat until most of the liquid has evaporated.
Caponata may be served cold as an hors-d’oeuvre or hot as a vegetable with a main
course.

Permanent Water Saving Rules
Although it is coming up to the cooler months, we did think it’s worth reminding
members that the Garden is subject to Barwon Water’s Permanent Water Saving
Rules.
Water saving rules apply year round in Aireys
Inlet.
Under permanent water saving rules, you can
water your plot with a hose that must be fitted
with a trigger nozzle.
Sprinklers are not to be used on garden beds, nor can you leave hoses running either
when watering your own plot or when you are watering the common garden beds.
You can use a trigger nozzle on your garden at any time on any day.
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Outside the Fence
CWA Surfcoast
This group has just been formed and is having a meeting this Friday 6th of April
Time: 10:30am
Location: Anglesea Hall
The meeting will kick off discussing their activities program, general Q&A,
membership information and sign up for those ready to jump on the band wagon.
Then continue on with a demonstration from a first special guest!
Membership will be a half year fee of $38.75 valid until 30/09.
Please also bring a gold coin to go towards the hall hire & days activity!
Facebook: Surfcoast CWA Victoria
Repair Cafe Surf Coast
This Sunday, 8 April, 10am - 2pm, Anglesea Memorial Hall - knife sharpening,
electrical repairs including a lamp specialist, mechanical repairs, clothing and
textiles, book binding, jewellery, bikes, furniture repairs and much more. There will
be electrical testing and tagging, a volunteer with the tools to tighten your glasses
and also a JP Service for the signing of documents.
Anything you can carry can be taken to a Repair Cafe and the volunteers will help
you repair them. Boomerang Bags and vegetable bags also available. Donations are
appreciated.
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