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Working Bee Dates: 

 
Saturday June 3 
Sunday June 18 

 
Saturday July 1 
Sunday July 16 

 
All working bees start at 9am 

At the May working bees we have been 
saving seeds, sowing broad beans, peas, 
leafy greens, herbs and planting out the 
brassicas which we grew from seed 
(cauliflowers, cabbages, broccoli).  

Sweet peas and Malabar spinach have 
been sown at the new arbours. 

MAY	HAPPENINGS	



 

Every 2 weeks, we liquid feed the growing plants with diluted tea from our worm farm. 
 
Cabbages, chillies, lettuce, rocket, mizuna, figs, passionfruit and rhubarb have all been 
harvested and shared.  If you can’t make it to the working bee, make sure to visit in the 
following days as produce is often left in baskets on the table so everyone gets to share. 

 
There are great crops of rocket and mizuna, so please help yourselves. 
 
If you have already cooked your pumpkin from the garden crop and saved the seeds, 
please bring them along to the garden and we’ll add them to the seed collection for 
sowing later in the year.  Please make sure to label the variety.  Remember, the best 
seeds to sow are the ones you save from the best of the crop as they have grown well in 
that location. 

COMPOST 
 
Little Feast continues to 
provide us with 2 
rubbish bins full of 
kitchen waste every 
week and often another 
large box of vegetable 
waste such as 
cauliflowers stalks and 
pumpkin peel etc. 

Onda is also a good 
source of coffee 
grounds. 
 
If you don’t have a 
compost system at 
home for your kitchen 
scraps and garden 
waste, you can always 
bring them to the garden 
for composting. 



 

 
TRUE OR FALSE: A compost heap heats 

after every turn. 
 

 
TRUE. When ingredients going into the compost 
pile include diseased or pest-infested plant 
matter and/or weed seeds, hot composting 
offers a way to deal with those problem 
organisms so they don’t return to your garden in 
the finished compost. Frequent aeration—
achieved by turning the pile—and temperature 
monitoring are necessary to ensure that hot, or 
thermal, composting controls bad actors like 
weeds and diseases without producing so much 
heat that the compost bursts into flame. 
Every time you turn the pile, it heats—though 
heating after the second turn is usually more 
pronounced than after the first. 
 
(from rodalesorganiclife.com) 

 
What to sow: 
 
As we approach the shortest day, our focus for planting in the garden shifts from annual 
vegies to perennials. Rhubarb, asparagus, Jerusalem artichokes, globe artichokes, 
chives, garlic chives, horseradish, potato onions and shallots can all be lifted, divided 
and replanted in the next two months. Fruit and berries are also perennials of course, 
and deciduous trees and cane fruit are best planted bare rooted in their winter 
dormancy. Some annuals are still well equipped to germinate and grow (slowly) in cold 
winter soil. Spring onions, radishes, broad beans, peas and English spinach are still 
good for filling gaps. 
 
What to do: 
When planting fruit trees and berries in winter, it’s a good idea not to put too much food 
– eg compost or manure – in the planting hole. We want the new plants to send their 
roots out widely, seeking moisture and nutrients. And compost can act like a big 
sponge, soaking up and holding water in the hole and leading to a lack of oxygen for the 
growing roots. The enemy of young fruit trees (besides whipper snippers) is grass. So 
DO use copious amounts of compost, old manure, spoiled hay, or any other good 
feeding mulch material on the surface around newly planted trees and berries. Just be 
careful not to mulch too closely to trunks and stems to avoid collar rot. 
 
 

JOBS FOR JUNE 
(from Pip Permaculture magazine) 



 

The shed has had a 
tidy-up over recent 
months.  Thanks to 
Unice, Peggy, Gabriel 
and Alastair for all the 
work.  Now that the 
tools are hanging up, 
they are much easier 
to access, it’s much 
safer for everyone and 
the tools can be 
properly cared for. 
Let’s keep it this way.	



 

WHAT WE NEED 
 
Inputs for the compost: 

• Shredded paper 
• Autumn leaves 
• Grass clippings 
• Manures – horse, cow etc 
• Egg shells 

If you can help our compost by providing any of these, please put them beside 
Compost Bay 1 and they will be used in thin layers as we make the compost.  It 
would be great to minimise the use of plastic bags, so if you can bring these 
along in reusable containers, please try to do so. 
 

• Kitchen green waste 
These can go straight into Bay 1.  Then cover with a thin layer of “brown”, 
either leaves, paper or peastraw 

WAR ON WASTE 
 
Have you been watching War on Waste on ABC TV?  What did you think? Were you 
amazed at the amount of stuff Australians throw out? 

OUTSIDE	THE	FENCE	

If you watched the War on Waste, 
Episode 2, you might remember the 
Bower Repair Café in Sydney where a 
woman got her old reel-to-reel music 
player repaired. 
 
A couple of our members are keen to 
establish a repair café on the Surf 
Coast.  So what is a Repair Café? 
 
 



 
So what is a Repair Café? 
 
Repair Cafés are free meeting places and they’re all about repairing things (together). In 
the place where a Repair Café is located, you’ll find tools and materials to help you make 
any repairs you need. On clothes, furniture, electrical appliances, bicycles, crockery, 
appliances, toys, et cetera. You’ll also find expert volunteers, with repair skills in all kinds 
of fields. 
Visitors bring their broken items from home. Together with the specialists they start 
making their repairs in the Repair Café. It’s an ongoing learning process. If you have 
nothing to repair, you can enjoy a cup of tea or coffee. Or you can lend a hand with 
someone else’s repair job. You can also get inspired at the reading table – by leafing 
through books on repairs and DIY. 
There are over 1300 Repair Cafés worldwide. 

Why repair? 
We throw away vast amounts of 
stuff. Even things with almost 
nothing wrong, and which could get 
a new lease on life after a simple 
repair. The trouble is, lots of people 
have forgotten that they can repair 
things themselves or they no longer 
know how. Knowing how to make 
repairs is a skill quickly lost. Society 
doesn’t always show much 
appreciation for the people who still 
have this practical knowledge, and 
against their will they are often left 
standing on the sidelines. Their 
experience is never used, or hardly 
ever. 

The Repair Café changes all that! People who might otherwise be sidelined are getting 
involved again. Valuable practical knowledge is getting passed on. Things are being 
used for longer and don’t have to be thrown away. This reduces the volume of raw 
materials and energy needed to make new products. It cuts CO2 emissions, for example, 
because manufacturing new products and recycling old ones causes CO2 to be 
released. 
The Repair Café teaches people to see their possessions in a new light. And, once 
again, to appreciate their value. The Repair Café helps change people’s mindset. This is 
essential to kindle people’s enthusiasm for a sustainable society. 
But most of all, the Repair Café just wants to show how much fun repairing things can 
be, and how easy it often is. Why don’t you give it a go? 



 	

If you are interested in getting 
involved in a Repair Café on the 
Surf Coast, whether you want to 
help organise it, are a “fixer” with 
skills and/or equipment to share 
or simply have items which need 

repair, get in touch with Jo Murray 
(M: 0401 007 447 or email: 

jomurray8@gmail.com) or Sue 
Guinness (M:0407 070641 or 

email: sjguinness@gmail.com or 
email 

surfcoastrepaircafe@gmail.com.	


