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Gaining traction: James Taylor gets his hands on the levers at the Working Bee on February 25  

 

 

The earth moves for James Taylor 

 

 

 

Hard at work: Dorothea Schaefer ignores the February heat 
and cleans up the perimeter garden on York Street. 

Beelarong volunteers 
turned up in force on 
February 25 for the 
first Working Bee of 
the year. James Taylor  
showed his skills as a 
tractor driver by mov-
ing earth from the area 
near the compost 
bays. This is part of a 
big revamp  of com-
post making at the 
farm  which will see 
the construction of 
sections where mem-
bers can place green 
and brown waste. 
Elsewhere, Marion 
Forrest and Leona 
Olling tidied up the 
woodpile area near the 
cob oven.. 

WE OPEN WEDNESDAYS 

9am - 12 noon.  Join volun-
teers who work together in 
the community garden eve-
ry Wednesday and share 
the harvest at the end of 
the morning. We break for 
morning tea at 10am.   

 The shed is now open on 
Saturdays 8am - 12pm.   

OUR PEOPLE 

Vice-President: James Blyth 

Treasurer: Linda Rylands 

Secretary: David Costello 

COMMITTEE 

Geoff Cook (Grants), James 
Taylor, Anthony Saber 

TASKS 

Education: Jean Burke 

Community Garden: Jocelyn 
Abrahams 

Tractor: John O’Donnell 

Herb Spiral: Susan Weedon-
Flick 

Plumbing: Bob McConachie 

Website-Facebook: James 
Taylor and Celine Friche 

Morning tea: Di Ferguson, 
Pat McGrath 

Food Forest: Kevin Melican 

Newsletters: David Costello 

Composting: Heather 
O’Donnell and James Blyth  

Jam making and boundary 
garden: Dorothea Schaefer 

Seeds: Marion Forrest  

Allotments: Kath Dunning 



It all adds up for Marion 

MARION Forrest was sitting 
under the magnificent poincia-
na tree at Beelarong Commu-
nity Farm recently, seeking 
respite from the stifling Febru-
ary heat and casting her mind 
back to what the farm looked 
like 20 years ago. 

``It was nothing like it is 
now’’, she says. ``There was 
tall molasses grass at the back 
of the block near Beelarong 
Street and the area near York 
Street was a horse paddock.’’ 

In those days, her companions 
under the tree were Ann Davis 
from Gateway Community 
Centre and Mal Causer from 
Balmoral Uniting Community 
Centre. They had a plan to 
turn this patch of dirt and 
weeds into a community farm. 

As Paul Kelly sang, ``from lit-
tle things, big things grow’’. 

 Today Beelarong is a thriving 
hub of activity. And in January 
of this year, Marion received a 
Griffith Australia Day Award 
marking her 20 years of ser-
vice to the farm. 

She wasn’t in Brisbane to re-
ceive the award because she 
was on the streets of Washing-
ton DC, attending the inaugu-
ration of President Donald 
Trump on January 20 and the 
Women’s March the following 
day where she mingled with 
more than 500,000 ladies 
wearing pink beanies to pro-
test against Trump’s past lock-
er room talk degrading women  
as well as just about every oth-
er cause under the sun.  

That is Marion - an activist, 
healer and a woman constantly 
doing new things.   

But let’s go back to 1997 there 
was an awful lot of work to be 
done. 

To get the locals on side, the 
pioneering ladies and their 
friends contacted people from 
the Work for the Dole scheme 
being run by the Howard Gov-
ernment. Pretty soon, teams of 
workers were rolling up their 
sleeves and getting to work.  

``They cut a pathway from 
Beelarong Street through to 
York Street so people could 
walk through,’’ Marion says. 
``They cut a hole through 
snake-infested long grass. We 
had to tame the jungle.’’  



That was the first step. Marion was the first Beelarong treasurer and she, along with first president 
Keith Burnett and his deputy Wayne Wadsworth, had big plans. The first step was to incorporate the 
farm so they could apply for grants. 

With help from Leona Olling, the leadership group wrote submissions and got the money for the 
shed where members have their morning tea every Wednesday. Next step was solar power and Mari-
on says this took some swift work at the last minute. 

``One Friday we were told there was an advertisement in the paper for solar grants which asked for 
people to put in expressions of interest,’’ she says. 

 ``We found the Government’s ad on that Friday and that submissions were to close. We rang them 
up and said we were running a bit behind and asked if we could bring it in on the Monday. They said 
we could. 

``So we wrote the grant submission over 
the weekend and we got the grant. It made 
a big difference because we could now 
have a cup of tea. Then we went for grants 
to get the toilet and the tractor.’’  

Marion was nominated for the Australia 
Day awards by former secretary Jean 
Burke, who cited Marion’s wonderful ser-
vice as president and as member of the 
Management Committee as well as her 
work with the community garden and seed 
saving and propagation.  

Marion brings some strong skills to the 
farm. Her background as a bookkeeper, of-
fice manager and joint venture accountant 
gave her a talent for figures and raising 
money. And her love of gardening and gen-
erous spirit meant that Beelarong became a 
place of great community spirit and heal-
ing 

Like many older Australians, Marion grew 
up in a time when people raised chooks 
and grew vegies in the backyard to feed 
their families. She was born in Townsville 
in 1946 to a father who was a fitter and 
turner with the railways and a mum who 
did dressmaking at home.   

``We were semi self-sufficient,’’ she says. 

``Dad grew tomatoes, strawberries, paw-
paws, beans, and macadamias. Sometimes we 
had so many mangoes, we would send them to the markets in Brisbane. 

``My job was to keep the dog away from the garden.  We had a bitzer called Rusty and he would dig 
things up and jump the fence into the neighbour’s place .’’ 

After leaving school, Marion worked as a bookkeeper at Cummins and Campbell, a famous firm of 
merchants which owned pubs and distributed provisions right across North Queensland 

Marion protests against Trump in Washington 



``They ran an empire,’’ she says.  ``The empire was out to all the stations, to Cloncurry and Mount 
Isa. We had a ledger for this and that. I could see what was going on in North Queensland. 

By 1970, Marion had the travel bug and she headed to London and Europe to work and travel. Then 
it was back to Townsville, a short stint in Sydney, some work in Mackay and then to Brisbane. 

The 1980s was when it all happened for Brisbane with the Commonwealth Games and Expo 88.  
Marion was working for the big end of town as a joint venture accountant for oil exploration compa-
nies including Crusader Drilling and LASMO (London and Scottish Marine Oil). 

`` We used to run projects that would become joint ventures, say 20 per cent to Ampol and 20 per 
cent to Shell. The last one I did before I left was up in the Torres Strait drilling for oil and gas. That 
one we walked away from it after spending $13 million.’’ 

Marion says that joint venture work was good training for 
her role as treasurer at Beelarong. So what made Marion 
such a passionate advocate for community gardening, first 
at Northey Street City Farm and then at Beelarong after she 
moved to Morningside in the mid-1990s? 

``I thought we needed to get people to work together,’’ she 
says.  ``It’s my soul that says we need to share, we need to 
educate. 

``I thought humankind was losing track of basic skills, how 
to feed themselves. There’s so much to be learnt. You never stop learning. Get your hands dirty and 
connect with the earth. The earth is a healer as far as I am concerned. ” 

Marion retired eight years ago after a final stint working as office manager at a meat wholesaling 
firm. These days, she is busy planning overseas trips and raising her voice with the Sing for Joy cho-
rus at Cannon Hill. 

And of course, you will see her at Beelarong, still lending a hand at the place she helped build. 

 Help save this most beautiful butterfly 
This spectacular butterfly was once common around Brisbane but is 

now rarely seen. This is in part due to land clearing and the loss of 

its host plant, the Richmond Birdwing Vine, (pararistolochia prae-

venosa). There have been sightings of the butterfly at Hamilton and 

Carina. In an effort to provide a food corridor for the butterfly we 

have added to our already established vines in Bulimba and Balmor-

al and have donated a couple of vines to the farm. These have been 

planted in the fruit forest. Sadly the only other vine attractive to the 

butterfly is the Dutchman’s pipe (Aristolochia ssp.). This vine is poi-

sonous to the larva of the butterfly. We encourage members to con-

sider planting the Birdwing vine in effort to save the butterfly from 

extinction. Similarly, we encourage you to destroy any Dutchman’s 

pipe vines that may have sprung up in your backyard. Birdwing vines 

are frequently for sale at Indigiscapes, Capalaba and Paten Park 

Nursery at The Gap. 

Di Ferguson, Farm Member and Dan Bedford, Friend of the Farm. 

I thought we needed to get 

people to work together. It’s 

my soul that says we need to 

share, we need to educate 



 Cool ladies know their cucumbers 

The Beelarong ladies now know lots of smart ways to use cucumbers in the kitchen  

 

Doesn’t this  look pretty. Some of the cucumber hors 

d’oeuvre  served at the workshop 

 Jean’s cucumber bread 

Surprise your friends with 
a slice of cucumber bread. 
It’s more like a cake, but 
cooked in a bread tin. 
 
INGREDIENTS 
 
1 cup coarsely grated cu-
cumber (See notes below 
how to prepare the cu-
cumber**) 
300grams (2 cups) self-
raising flour, sifted 
140grams (2/3 cup, firmly 
packed) brown sugar 
250ml (1 cup) vegetable oil 
3 eggs, lightly whisked 
1 teaspoon vanilla essence 
1 teaspoon ground cinna-
mon  
 
**Preparing the cucumber 
You will need to start this 
process with at least 2 
cups of grated cucumber 
as once you have 
squeezed out the water, it 
will lose its bulk.  
Grate the cucumber 
roughly, including the skin 
and the seeds. Place in a 
colander for say 15 

minutes while you are 
gathering your ingredients 
and lining the loaf tin.  
Some water will seep out 
of the grated cucumber; 
gather it in your hand and 
squeeze out more water.. 
Now it is ready to use. 
 
METHOD 
 
Preheat oven to 180C. Line 
a 20x10cm loaf pan with 
non-stick baking paper.  
Combine the flour, sugar, 
cucumber, oil, egg, vanilla 
and cinnamon in a large 
bowl and stir with a wood-
en spoon. Now spoon the 
mixture into the prepared 
pan and smooth the sur-
face. Bake for 50 minutes 
or until a skewer inserted 
into the centre comes out 
clean. Set aside for five 
minutes to cool slightly 
before transferring to a 
wire rack to cool com-
pletely.  
Cut the cucumber bread 
into thick slices.  

On February 21, the Beelarong ladies ran the first 
workshop of 2017 and it was a great suc-
cess.  We had a ``full house’’ for the Cooking 
with Cucumbers workshop. 
 

Jean Burke and Bernice Hardie demonstrated just 
how versatile this vegetable is and alternated be-
tween demonstrations and hands-on sessions. 
Morning tea was laid out with all the dishes pre-
pared during the workshop, chilled soup; hors 
d’oeuvre; dainty cucumber sandwiches using 
pickled cucumbers; cucumber kimchi and 
(surprisingly) cucumber cake. It was a hot morn-
ing and Di Ferguson’s Lemon Myrtle cordial was 
a welcome cooling drink. 
 

At the end of the morning, cucumber eye pads 
were handed out - causing much hilarity. 

 



Tasty times ahead for garden 
JOCELYN Abrahams was 

once sceptical about the merits 

of organic vegetables. That 

was until she discovered the 

superior taste of carrots, toma-

toes and other staples grown 

with loving care, natural nutri-

ents and no chemicals. 

Once converted, Jocelyn be-

came a passionate organic en-

thusiast, joining Brisbane Or-

ganic Growers Inc in 1999. 

``Then I established, devel-

oped and ran a certified organ-

ic farm at Carina Heights for 

nine years. The certification 

took nine years from 2007.’’ 

``I sold certified organic ve-

gies to Food Connect and also 

at a stall at the Northey Street 

markets.’’ 

Today, Jocelyn is tackling an-

other project with trademark 

enthusiasm and determination. 

As co-ordinator of the Com-

munity Garden at Beelarong, 

she aims to grow the tastiest 

vegetables possible.     

``We also aim to grow as 

much as we can, given the 

limits of labour and costs,’’ 

she adds. 

``We will be frugal  but will do 

things the quality way.’’ 

Along with trusty helpers Kath 

Dunning, Lorraine Holden, 

Sonja Meltzlar and Kathryn 

Beacham, Jocelyn has planted 

green manure crops of cow-

peas for nitrogen and millet 

for providing carbon and body 

to the soil. Once the green ma-

nures are harvested and cov-

ered with mulch, the Commu-

nity Garden team has an ambi-

tious planting program 

mapped out. The autumn 

planting will begin with zuc-

chinis in March.  

``In April, we will put in snow 

peas, spring onions, beetroot, 

leafy greens like lettuce and 

cabbage, ginger, flat-leaf pars-

ley and potatoes,’’ Jocelyn 

says. 

``Then in September, the 

spring planting includes egg-

plants, cucumbers, more zuc-

chinis and watermelons.’’ 

Anyone walking around the 

farm of late will have noticed 

that the Community Garden 

has been covered with plenty 

of sugar cane mulch. This 

works wonders for preserving 

soil moisture and also keeps 

pesky weeds, including the in-

famous nut grass, under con-

trol. 

Jocelyn says the mulch means 

that volunteers are spared the 

taxing task of weeding. But 

she does concede that nut 

grass can never completely be 

eradicated. 

``There will always be nut 

grass,’’ she says. ``But with 

careful digging and mulching 

there will be much less. 

``When you dig it out, you 

have to go right down and get 

the nuts. If you don’t do that, 

it will sprout again.’’  

Jocelyn Abrahams with Kath Dunning and Kathryn Beacham 



 
CHARLIE Cinconze 

and Matt Howcroft hit 

the ground running at 

Beelarong on February 

22 with their terriers 

Mya and Holly. Their 

target was the wily Rat-

tus Rattus, commonly 

called the ship rat, 

house rat or roof rat. 

Before long, an unsus-

pecting rodent was 

found and swiftly dis-

patched in the wood 

pile near the cob oven. 

Charlie and Matt, from 

the Brisbane City Coun-

cil’s Pest and Rodent 

Control section also 

found rat nests in the 

metal file cabinets in 

the storeroom plus plen-

ty of places where pro-

duce had been chewed 

in the garden.  

Rats had chewed a hole 

in a plastic compost bin 

and there was plenty of 

evidence that the pests 

had been in the tractor 

shed as well. 

The BCC team was 

called in after rats were 

seen scampering over 

the share table near the 

storeroom.  

The big question now is 

how far Beelarong goes 

to address the problem. 

One recommendation 

from Charlie and Matt 

was to seal off the store-

room with bird wire.  

But that would be a dif-

ficult task and it would 

also mean evicting the 

much-loved possum 

family that lives there. 

The main advice from 

the rat team was to put 

all edible things in pest-

proof containers and to 

not have any piles of 

rubbish in the shed. 

In discussions with Bee-

larong committee mem-

bers, Charlie and Matt 

also said that a program 

of rat baiting should be 

started soon.  

They recommended us-

ing bait stations Talon 

rat killer blocks. These 

should be tethered with 

chains to stop them 

from being stolen and 

placed strategically 

around the farm. 

Other pieces of expert 

advice included: 

1. Don’t put horse ma-

nure directly on the 

ground. It should be 

composted first.  

2. Don’t use cardboard 

sheets as weed suppres-

sants. These provide 

shelter for rats 

3. Don’t leave paper in 

the woodpile near the 

oven 

4.Keep food scraps out 

of the compost tumblers 

5. Keep the BBQ  clean 

6. If you use blood or 

bone or Seasol, bury it . 

OK Boss, I think I smell a rat 

Matt Howcroft and his faithful terrier at work. Photo: Di Ferguson 



 

Helpers needed for Beelarong Neighbour Day 2017 event 

The Neighbour Day Picnic 
for 2017 will be held on 
Sunday March 26 from 1 
to 3pm. This year, rather 
than providing all the 
food, we are inviting peo-
ple to bring their own 
lunch. We will still provide 
some pizzas and drinks as 
well as entertainment. If 
you know someone who 
would be interested in 

playing music at the 
event, please get in touch. 
with Celine.  Some mem-
bers have already volun-
teered to help . We need 
a few more to commit to 
help on the day with 
setting up, making pizzas, 
cleaning up and other 
jobs.  If you can help out, 
please contact Celine 
at friche.celine@gmail.coTasty pizza at Neighbour Day 2016. 

 

Jean Burke sent in this lovely picture of the herb spiral which was taken a while back when there 
was a pawpaw  tree in the background and the grass was a little greener 

mailto:friche.celine@gmail.com


 
 

Beelarong Community Farm invites you 
  

to a Neighbour Day picnic 
 

on Sunday 26 March from 1 to 3pm 
 
 
 

 

Bring your own lunch and picnic blanket. 
 

We will provide drinks, cob oven pizzas and 
damper, music, farm tours and other surprises! 

 

Keep an eye out for updates on our Facebook page. 
 

 
 

TThhiiss  iiss  aa  FFRREEEE  eevveenntt  aanndd  
aa  ggrreeaatt  ooppppoorrttuunniittyy  ttoo  mmeeeett  uuss  aanndd  yyoouurr  nneeiigghhbboouurrss!!  

  
  
  
  
  

  BBeeeellaarroonngg  CCoommmmuunniittyy  FFaarrmm,,    
ccnnrr  BBeevveerrlleeyy  aanndd  YYoorrkk  SSttss,,  MMoorrnniinnggssiiddee      

 

Info and RSVP at info@beelarong.org.au  
or 0401 168 657 

 
 

  


