Community Garden 3231 Newsletter
Growing food, friendships & community
October 2017
Working bees:
Saturday 7 and
Sunday 22 October
Recycle Shop, Anglesea:
Saturday October 21
Pizza Friday deferred to a
date in November
Coordinator’s Comments:
Spring is very welcome after our cold, wet winter. Hasn’t it
been fantastic eating the asparagus and broccoli. Our
tomato seedlings are in, snuggled up in their walls of water
to keep them warm. It’s great planting the next crop and
anticipating summer flavours.
Contributions of green waste from Truffles, Little Feast and
The Aireys Pub mean a lot less waste going to landfill and
more being turned into nutritious compost. However, we
need to collect it regularly if this is going to be ongoing. If
you can help with this, please add your name to the list on
the notice board.
The Surf Coast Shire (SCS) will be seeking expressions of
interest (EOIs) for development of housing for older people at
2 Fraser Drive soon. I have been assured that the Community
Garden will be staying put and the walkway through to
Albert Ave will be retained. A community panel, including a
CG3231 member, will provide feedback on the EOIs. Watch
out for further information from the SCS.
See you in the garden.
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DOGS WELCOME OUTSIDE
Although dogs are not permitted in the Garden, we are happy to have them
secured outside the Garden when you are working on your plot or visiting the
Garden. Thanks to Keith for installing a new hitching post outside the gate on Isla
Stamp Drive. And thanks to Arlo and Monty for posing for the photo!

PLOT SIGNAGE DAY:

HARVESTING PRODUCE
The Garden Team has provided some advice when picking food from the shared
plots in the garden. These guidelines will help you know when to pick, what to
pick and what not to pick from the communal beds in the Garden. As the
Garden has grown from about 50 members two years ago to 114 members in
2017, these guidelines have been introduced to ensure there is plenty of produce
for our growing number of members to share.
Community Beds are all labelled with a capital letter or a sign. The produce in
them is for sharing as outlined below.
Rented plots are numbered or named by the plot-holder and produce belongs to
them.
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The community beds demonstrate the what, when, how of fruit and vegetable
production. They have been built, filled, prepared, sown, planted and harvested
by the members for the members.
The produce from community beds and fruit trees is for sharing amongst all
garden members. If someone needs a lemon, they harvest one. If a member is
in the garden and feels like an apple for morning tea, s/he picks one. If there are
ripe passionfruit on the vine then members can pick one or two for themselves. In
fig season, pick one or two for yourself and leave the rest for others who will do
the same. Want some stewed rhubarb for your breakfast? Then harvest some
stalks and come back a few weeks later to pick more, leaving strong stalks for
others in between times.
Those who come to working bees or participate in other garden activities are
always welcome to share in the harvest from these community beds.
We are also very keen to grow food for passers-by and to that end we are
planting a citrus grove along the nature strip on Fraser Drive.
Produce members may harvest when ready
•

•

Some plants like to be picked and will keep producing more. Beans, peas,
tomatoes, leafy greens such as loose-leaf lettuce, mizuna, mustard greens,
rocket, silver beet, kale, spinach and herbs such as coriander, mint,
parsley, thyme and rosemary are all examples of these.
Purple sprouting and green sprouting broccoli may be harvested once the
central head has been picked and there are plenty of baby-shoots
sprouting from the sides.

Produce for sharing at working bees
•

Plants such as brassicas (broccoli, cauliflowers and cabbage) usually grow
one main head and that’s all. These large plants, which take up a lot of
space, all tend to produce at around the same time and therefore we are
limited in the number that we can grow. It’s best if we share out this
harvest at working bees.
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•

Root crops all come at once as well, so we can’t supply all of our
membership with their needs for carrots, beetroots, parsnips and fennel
throughout the season. What we can do is demonstrate how and when to
sow, feed and mulch them until they are at their ideal size and readiness
ready for harvesting at working bees.

•

Other community beds are used for planting potatoes, pumpkins and
garlic. Re potatoes and pumpkins in particular, it is important to wait until
all the foliage has died back before harvesting the crops. Garlic is
harvested when the green leaves begin to turn brown. For these reasons
we have always harvested these crops at working bees and then shared
the produce with all garden members. Those at the working bee take
theirs with them, while other members let us know if they want some and
then collect theirs from the shed or the tables outside.

In the near future we hope to post a sign on the board at the shed, listing all the
beds, what is being grown in them and whether they are ready for harvesting.
The Garden is all about working together to produce healthy fruit and
vegetables, building a great community and sharing the bounty.

September Working Bees

CG3231 Newsletter October 2017

Page 4

Be our friend, our Facebook friend
After a short hiatus the Garden Facebook page has been revitalised thanks to
Conrad.
Our Facebook page will keep you up to date on activities and working bees in
the Garden and provide you with tips and ideas from our Garden Team and
members. We also aim to share and promote all things good about gardening
and sustainable living.
For those member who want less, not more Facebook in their lives (or no
Facebook), we will still keep you up to date regarding garden activities and
events via the monthly newsletter and website
Join us on Facebook http://bit.ly/2xBXVAN)

Recipes
Soup in the Garden was held last month with seven soups shared, including three
recipes using the Garden’s pumpkins. The recipes of two soups - Debra White’s
pumpkin soup and Lynn Barnett’s parsnip soup are included below.
Sweet Pumpkin Soup
1 tablespoon olive oil.
2 onions or leeks
4 cloves garlic
1 carrot optional
4 cups vegie stock
1kg pumpkin
1 teaspoon of allspice, cinnamon and
honey or sugar

Chop onions and garlic and saute in
oil until golden add allspice, cinnamon
and honey.
Add pumpkin and carrot & then the
stock.
The sweetness comes from the squash
itself and the allspice and cinnamon
with the addition of the honey.
Can be drizzled with yogurt, sour
cream or cream.

Curried Parsnip Soup
3 ozs butter
large parsnip
4 oz chopped 0nion
I clove garlic , crushed
1 tablespoon flour
1 teaspoon curry powder
2 pints hot beef stock
1/4 pint cream
Chives
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Peel and slice parsnip(s)
Put them with onion, garlic and butter
into heavy panned cook for 10 mins
slowly with lid on pan. Must not brown
but gently absorb the butter.
Add flour and curry powder take up
the fat and gradually absorb the hot
beef stock. Simmer until parsnip is
cooked. Liquidise. Return to pan and
season with S and P and a little more
curry powder( if desired). Add cream
and a sprinkling of chopped chives.
Serve with fried croutons.
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We Need Your help
1. Volunteers are needed to pick up green waste from Little Feast and the Aireys
Pub. Put your name on the roster.
2. Volunteers are needed for the recycle shop at the Anglesea Tip on Saturday
21 October. This is a major income source for the garden and we require six
volunteers. The roster is for two hours, from 10am to 12pm or 12pm to 2pm. Its
fun, its easy and you may even find a bargain to take home!
Please email communitygarden@gmail.com advising of your availability. We
will then be in touch with you before 21 October to provide you with more
information on the Tip Shop process.
3. If you're in the garden could you please water the seeds in Bed C (the seedraising table), new seeds in marked segment in bed M, pumpkin seeds in
Arbour.
4. Always Needed for Compost
Wood ash - put in metal rubbish bin beside Bay 1

Shredded paper

Autumn leaves

Egg shells

Grass clippings

Manures

Kitchen green

waste.

"Beyond the Fence"
Anglesea Performing Arts presents: THE HOPE SONG by Janet Brown
Co-directed by Iris Walshe-Howling and Janine McKenzie
This project is in the style of Verbatim Theatre, a powerful dramatic form, where
the actors use the actual words spoken by people with lived mental health
challenges expressing their experiences and insights. They share their journeys in
interviews with award winning writer Janet Brown who devised the script.
Performed by:
Philip Besancon, Stacey Carmichael, Stuart Errey, Simon Finch, Lina Libroaperto,
Libby Stapleton, Nikki Watson with community singers from Moriac, Aireys Inlet
and Lorne.
This play presents issues related to mental health challenges, which some people
may find disturbing
Launches ‘Surf Coast Mental Health Week’ OCT 8th @ 3pm
Then : Oct 12, 13, 14 and 19, 20 @ 7.30 pm
Plus a matinee on Sat Oct 14th @ 2.30pm
@ Anglesea Memorial Hall
tickets: https://www.trybooking.com/313926
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2 Fraser Drive, Aireys Inlet – Project Update
Attached with this newsletter is a Project Update from the Surf Coast Shire
regarding the vacant land adjacent to the Community Garden. The project
update states that the Shire and the Department of Human Services are
reviewing Council’s involvement in social housing in Aireys Inlet. As part of this
review Council is considering the future of the vacant land known as 2 Fraser
Drive and one of the criteria provides for a focus on accommodation suitable for
the elderly.
Council is seeking applications from community members to form a Community
Advisory Panel, with representatives from the existing social housing units, the
Community Garden and AIDA. Details on how to nominate for the Panel are
included in the Update.

Please send articles or ideas for the newsletter to
communitygarden3231@gmail.com
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