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Growing food, friendships
and community.
What has been happening at the Working Bees :

We had a bumper crop of pumpkins. They grew
through the fence and onto the block next door.
We had a crop of 13 or 14. Great for winter
cooking.

The joy of harvesting large carrots.

Some of our busy workers:

This is the first of our two new wicking beds planted out.
What a great use of land beneath a eucalypt!
Coordinator’s Comments June 2016
Community Garden 3231 has a website.
Thanks to Liz Wood for setting it up. It is a
work in progress but we have already had
prospective members visiting the garden
after finding the website. Please let us know
of errors and how it can be improved – it is a
work in progress.
http://aireyscommunitygarden.weebly.com
All the newsletters will eventually be
available from the website. Plus information
on the history of the garden and lots of
photos. Leonie is going to manage the site,
but if you’d like to be involved please let us
know.
Thanks to those who have nominated for
committee positions – but we still need a
social events team leader. Remember you
can always be involved by joining one of the
teams.
The Wicking Beds are up and running –
thanks Kim for managing this and all who
helped. Also thanks to the Surf Coast Shire
for funding the beds.

Beyond the fence
This is a new section where you can let members
know about external events that relate to our
interests. If you want to include an event send
information to Marg Dunn:
Margdunn62@gmail.com
ReEnergise Geelong is running a survey on solar
and renewable energy in the Surfcoast. Have a
look at their website.
http://www.reenergisegeelong.org/surfcoastsurvey
The Handy Harvest Website aims to connect
anyone who grows their own food, flowers or
plants. Should we become involved?
https://www.handyharvest.com/

AGM
11 am after Working Bee
Saturday June 4
Sausages, salad, bread & drinks to
follow

CHILLI JAM RECIPE
This chilli jam goes very nicely on a biscuit with some
Meredith Marinated Goats Feta - yum!! Accompanied with a
glass of champagne or your favourite refreshment!
500g long fresh red chillies, stems trimmed
3 garlic gloves, peeled
750ml (3 cups) white vinegar
645gm (3 cups) castor sugar
Halve 100g of the chillies and place in the bowl of a food
processor. Halve and deseed the remaining chillies.
Coarsely chop and place in the food processor. Add garlic
and 250ml white vinegar. Process until finely chopped.
Place the chilli mixture, remaining vinegar and castor sugar
in a large saucepan over a low heat. Cook, stirring for 5
minutes or until the sugar dissolves. Increase heat to high
and bring to the boil. Reduce heat to medium and simmer,
stirring occasionally, for 35-40 minutes or until the sauce
thickens. Pour into sterilised airtight bottles and seal.
(for milder tasting sweet tasting chilli sauce, replace half the
chillies with 250gm of red capsicum)
TIP: deseeding is labour intensive but significantly reduces
the heat. Rubber gloves are a good idea when cutting
chillies!

Liz Wood

This is a tiller that Jo bought at her
neighbour’s garage sale.

Jo brought it

along to the Community Garden, and
Graham from our Maintenance Team has
repaired it by sharpening the handle and
securing the handle with a screw instead
of a nail.

Now Jo has a really useful

tool for her garden.

A great example of

members helping each other.

