Community Garden 3231 Newsletter
Growing food, friendships &
community
August 2019

Dates for your diary
Working bees: Saturday 3 August and Sunday 18 August from 9am
Annual General Meeting: 7 September, 2019 at 11.30am at the
Aireys Inlet Hotel. Refreshments following the meeting
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What does the community garden mean to you?
If the garden is a special place, why don’t you join the committee
or one of the teams.
We need a new president, vice president and secretary.
It will make the garden even more enjoyable,
plus you will learn heaps.
PLEASE think about nominating for a committee position
Or simply join a team.
From the Coordinator:
Soup in the Garden, part of Love Winter In Aireys, is yet another fantastic
example of how we ‘grow’ our community. After a busy working bee, lots
of visitors joined us for fantastic soups, bread and conversation. We ran
out of soup, which says it all! Thanks to everyone for making it such a great
day, particularly the soup makers: Alison, Megan, Jo & Scott, Lynn and
Sue. The article in the Surf Coast Times was an added bonus.
Rod and I are just back from an amazing 2 weeks in northern South
Australia. With less than 40mm of rain in the last 2 years, everything is very
dry. Coming home to soggy ground and green grass was quite strange.
I have loved being Coordinator of CG3231 for the last 5 years. The passion
of gardeners is wonderful and it has been a fantastic time for me helping
our community garden become what it is today. But it is definitely time for
someone else to bring new ideas to the garden. There are many people
who have contributed much energy, knowledge and enthusiasm – the
range and depth of knowledge and skills is extraordinary and makes the
garden what it is. The willingness of people to share, work hard, laugh and
cry together is what makes our community great.
See you in the garden.
Gretel
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Garden Team Report
We had a most productive
working bee on Sunday 21st July,
led by Debra. Jo turned up early to
inform us there was going to be a
clash of Working Bee groups on
the third Sunday of every month.
The revegetation of Painkalac
Creek is very much on the agenda
of many Aireys/Fairhaven
residents, so some of our members
were there to lend a hand. Hence
the number of participants at the
working bee was smaller than
usual.
Our small crew continued with the
massive clean out of the kikuyu in
the citrus grove, and we’ve laid
cardboard and mulch over nearly
all area surrounding the trees. Mark
moved the compost from Bays 3 to 4 and 2 to 3. Great to have Mark and
Conrad in the team.
We were delighted to find that an
angel had flown in with a
wonderful cake for our morning
tea - a lovely reward after all the
hard work.
So far the garden is looking great
and there is some Silver beet and
Kohlrabi in Bed K ready for
harvesting and sorrel in Bed T. The
brassicas need a bit more warm
weather to develop fully and the
asparagus is starting to sprout.
We look forward to seeing everyone on Saturday 3rd August.
Cheers from Gay and the Garden Planning Team
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Recipes
Sweet Pumpkin Soup (Debra White)
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.
Asian Sweet Potato/Pumpkin Soup (Gay Fuller)
1 Tbs peanut oil
Heat oil in a large saucepan over
½ red onion, chopped
medium heat. Add onion and
5cm piece ginger, peeled &
ginger. Cook, stirring, for 5 mins or
chopped
until onion softens. Add curry paste
½ cup yellow curry paste
and cook for 1 minute or until
1.2kg sweet potato and or
fragrant. Add sweet potato and stir
pumpkin: peeled & cut into 4cm
for 1 min to coat. Add 3 cups
pieces
(750ml) water, stock powder,
1 tbs vegetable stock powder
coconut milk and fish sauce. Bring
2 x 400 cans coconut milk
to the boil. Reduce heat to
1 tbs fish sauce
medium-low and simmer,
chopped fresh coriander leaves,
uncovered, for 25 mins or until
sesame oil and lime wedges to
sweet potato is tender. Set aside to
serve
cool for 5 mins.
Blend with a stick mix

Beyond the Fence
From Sarah Bolus, the local food and sustainability officer at the Surf Coast
shire: Food workshops:
Edible native foods for your garden- 3/8/19
Werribee Heritage Orchard grafting and heritage fruit tree day excursion/
community garden networking day – 28/8/19
Sourdough bread making- 23/8/19
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