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WE OPEN WEDNESDAYS 

9am - 12 noon.  Join volunteers 
who work together in the com-
munity garden every Wednes-
day and share the harvest at 
the end of the morning. We 
break for morning tea at 10am.   

The shed is now open on Satur-
days 8am - 11am.   

OUR PEOPLE 

President : Geoff Cook;  Treas-
urer: Lorraine Holden; Secre-
tary: David Costello; Com-
mittee:  James Taylor, Richard 
Holden, Mat Pigram 

TASKS 

Education, farm phone: Jean 
Burke; Community Garden: Mat 
Pigram, Lorraine Holden; Worm 
farms: Pat McGrath, Kevin Meli-
can; Fruit fly traps: Jocelyn 
Abrahams; Tractor: John O’Don-
nell; Herb Spiral: Susan Weedon
-Flick; Plumbing: Bob McCona-
chie; Website-Facebook: Celine 
Friche; Insurance: Geoff Cook; 
Solar panels: James Taylor; 
Morning tea: Pat McGrath, Jean 
Burke, Helen Paynter; Food For-
est: Kevin Melican; Thompson 
Fafangian; Newsletters, rat 
baiting, Asian Garden: David 
Costello; Composting: Heather 
O’Donnell;  Jam making, bound-
ary garden: Dorothea Schafer; 
Seeds: Bernice Hardie; Allot-
ments: Kath Dunning;  Mowing 
and trimming: Chris Courtney;  
Geoff Cook, Barry Muller; Pas-
sionfruit: Leona Olling; Citrus: 
Lorraine Holden; Chooks: An-
thony Saber; Marketing:  Mat 
Pigram 

 

We dream of Jeannie 
Meet our Jeannie, the very first 

Beelarong Chook of the Season. 

She has been named Miss Spring 

2017. Chief hen fancier Anthony 

Saber (above, with Jeannie) says 

that Jeannie, who was named by 

farm identity Jean Burke, is a 

most sociable and amiable hen. 

She is relaxed, comes when 

called and pretty handy at pro-

ducing eggs, averaging five to six 

per week. Jean agrees with An-

thony’s assessment and can 

sometimes be seen having a qui-

et chat with her namesake 

through the fence of the poultry 

enclosure. Jeannie is inquisitive, 

likes her tucker and doesn’t mind 

being picked up.  

As for the poultry program, Antho-

ny says it is going great guns. 

The hens have a solar-activated 

automatic door on the coop and 

are eating, scratching and forag-

ing like good chooks should. He 

says that children walking through 

the farm are fascinated by Jean-

nie and her friends. 

  Chook profile 

Name: Jeannie 

Breed :Isa Brown 

Tag:  It’s red 

Age: 8 months 

Eyes: Hazel 

Nature: Outgoing 

Likes: People, fun 

Dislikes: None 



Leona lends helping hand 
By David Costello 

Everyone at Beelarong knows 

Leona Olling. She is the tireless 

gardener who runs popular 

chutney workshops, tends a 

couple of plots with her daugh-

ter Helene Cooper and looks 

after the farm’s passionfruit 

vines. But not everyone realises 

that Leona has been at the farm 

since the beginning. 

Her Beelarong story starts in 

late 1996 when the place was 

just a weedy and rundown 

horse paddock. 

Back then, she had done a Di-

ploma of Community and Hu-

man Services and had a place-

ment at the Balmoral Uniting 

Care Centre. It was there that 

she met Mal Causer who, along 

with Ann Davis of the Gateway 

Community Centre, led the 

team that got the community 

farm up and running.  

Mal and Ann organised Leona 

to put together a submission for 

a grant to build the shed where 

the tools are now stored.  

That was in 1997 and Leona 

still has that submission in a 

folder with treasured photos 

from the early days. By 1999, 

she was bringing senior citizens 

from BUCC to the farm 

``They used to look after the 

raised garden beds and sit and 

seed save,’’ says Leona. 

``They really loved their time 

here in the open air. It really 

was just wonderful for them.’’ 

The BUCC contingent worked a 

couple of allotments which were 

built by Leona’s husband Des 

and Andy Seeberg, the hus-

band of the late Jo Seeberg. 

Cucumbers and bok choy were 

planted. That area is now taken 

up by Plots 18 and 19.  

From there, Leona went on to 

the Beelarong Committee and 

served as secretary from 2000 

to 2005. 

Leona says she has always 
loved growing plants and has 
fond memories of growing up in 
Bundaberg where her father 
had a thriving garden. 

 

Leona Olling at work on her productive plots at Beelarong 



Sometimes she was just a little 

too enthusiastic 

``I can remember going into the 

garden and pulling out some 

carrots but they weren’t big 

enough,’’ she says 

``I tried to put them back in and 

when Dad asked me who did it, 

I said ``not me’’. 

``Sometimes I could pinch the 

tops off the asparagus too.’’ 

Leona has lived at Seven Hills 

for more than 30 years and gar-

dens there too 

``I love digging around in the 

dirt, it is so peaceful and relax-

ing,’’ she says ``Picking and eat-

ing vegies straight out of the 

garden, like snow peas and cau-

liflower, is great. They taste so 

much better than stuff from the 

shops.’’ 

Leona’s working life has includ-

ed stints in the office at Coles, 

TAFE,  and as export manager 

at Dixon Leather overseeing the 

trade in cattle hides to China, 

Italy, Japan and other points 

around the globe 

She is a born organiser and 

teacher and people book early 

to get into her workshops to 

learn how to make mango chilli 

chutney and tomato relish. 

``I love workshops,’’ she says. 

``The people who attend are so 

appreciative about what we 

teach them.  

``There are lots of laughs and it 

is an outing for people.’’ 

With the 20
th
 birthday celebra-

tions fast approaching, Leona is 

amazed at the rapid develop-

ment of Beelarong, especially 

the new garden beds which 

have allowed an influx of new 

members. And she wants to pay 

tribute to the farm’s pioneers. 

``I want Mal Causer and Ann 

Davis to have recognition for 

instigating Beelarong,’’ she 

adds. 

Ann, who visited the farm this 

week, says that without dedicat-

ed local members like Leona 

and Helen Paynter, Beelarong 

would not be the thriving con-

cern that we see today. 

Leona lends helping hand 
 

Leona at Beelarong  with Nan  Downing  of  Balmoral Uniting Care 

Centre. The senior citizens spent many happy hours at the farm. 



Farm faithful on parade 
 

Fun for all: James Taylor leads the Beelarong contingent of marchers in the Morningside Festival. 

 

Stepping out: Di Ferguson 
(above) and Marion Forrest 

 

By Jean Burke 

Beelarong Community Farm 
was well represented once 
again at the Morningside Festi-
val in July.  Volunteers worked 
tirelessly during the months 
leading up to the festival making 
jams and pickles, raising plants, 
designing and making greeting 
cards and fancy kitchen towels 
to fill our stalls. 

We had a special area for chil-
dren where they could pot up a 
plant to take home, and have 
their photograph taken with 
“Costa” our scarecrow who usu-
ally resides as the farm. 

James Taylor rounded up the 
troops for the Grand Parade and 
it was lots of fun to see our 
group carrying the banner 
(literally) for Beelarong, and join-
ing in the fun of the parade. 

They received a resounding 
cheer as they passed by. 

While volunteers were kept busy 
at the festival site, Lisa Rayner 
was running Farm Tours back at 
Beelarong and showing folk 
around our thriving community 
garden.  

Brisbane turned on beautiful 
weather that day, we were able 
to meet lots of new people and 
tell them about the farm and 
what we are all about. 

The annual Morningside Festival 
is a wonderful community spirit-
ed event. We will be there 
again. 

Indeed, planning for next year’s 
event has already begun, with 
suggestions that the Beelarong 
stall have a photo board and a 
screen with the farm’s history. 



Farm faithful on parade 
 

 

Festival fun (clockwise from top):  Jean Burke and Di Lloyd on duty; lovely jams for sale;  the scarecrow 
mascot made by Bernice Hardie; Sara Breckenridge and Celine Friche hoist the banner. 

 

 



Hard work pays dividends 

By Beelarong President 

Geoff Cook 

It has been a very busy and 
productive third quarter of this 
year. With the new raised beds, 
chickens laying, cleaning and 
clearing the farm and shed of 
rubbish, the new mulcher, the 
solar panels, and other pro-
jects, a lot of people have con-
tributed a lot of time and effort.  

From hard work comes results 
and the comments coming from 
members and visitors alike 
about how the farm looks and 
feels are rewarding to us all.  

The Morningside Fair and State 
School Eco Fair were very suc-

cessful events adding to our 
coffers and memberships. 

We are attracting a ``younger’’ 
demographic which will be capi-
talised on with events and initia-
tives such as Sunday in the 
Gardens and the Children's 
Gardens, as well as helpers in 
community areas. With change 
comes new members, over 25 
in the last two months, with a 
long waiting list.  

It is now time to consolidate 
and look at some longer-term 
projects such as the Food For-
est, that with the right planning 
and direction will take some 
years to accomplish what has 
been agreed on. But the end 

result will be a credit to the 
farm, and make use of some 
under-utilised land.  

Seedling propagation is in full 
swing, which will increase with 
one big benefit of having seed-
lings of fruit and vegetables 
ready to pick for jam and pick-
ling sessions.  

Finally, a  reminder to be aware 
and respectful of the roles 
members have voluntarily 
agreed to do at the farm. 
Please remember to ask the 
``owner’’ of an area or job if you 
have a suggestion to improve 
or change.  

Happy Spring Gardening.  

New members Carolien Burgering and Jayson Summerville load up the mulcher in the Food Forest 



Workshops for all ages 
 

Jean Burke and Bernice Hardie  with a group of happy participants at a sauerkraut making workshop. 

Beelarong has hosted a bumper 
program of workshops this year 
which has drawn participants 
aged from six to 60-plus. Re-
cently we have run classes on 
how to make sauerkraut and fun
-filled classes teaching kids to 
print stencils and how to make 
homes for bugs collected from 
the garden. 
 
Here is an update on the pro-
gram for the coming weeks  
 
The GOLD program for active 
seniors 50+ 
The very popular GOLD pro-
gram (Growing older and living 
dangerously) is always well at-
tended and some future work-
shops are already booked out. 
To check availability please go 
to this address: http://
www.beelarong.org.au/whatson/ 
Booking is essential: email edu-
cation@beelarong.org.au or tel-
ephone Jean on 0401 168 657. 
The GOLD program is proudly 

supported by the Brisbane City 
Council. 
 
We will soon be running two 
GOLD’nKids activities for sen-
iors attending with children over 
the age of 4 years during the 
September school holidays. 
Booking is essential: see details 
above 
 
GOLD’nKids Thursday 21st 
September 9.30am    A Bugz 
life  - come and explore our gar-
den to investigate how bugs 
live.  And make your own bug 
hotel to take home. 
 
GOLD’nKids Monday 25th Sep-
tember 9.30am   Wild and won-
derful wind chimes - Make and 
decorate your own garden wind 
chimes to take home.  
 
Our calendar for the GOLD pro-
gram in 2018 is already planned 
and will include a variety of new 
Beelarong workshops - Making 

your own pasta; kimchi making; 
cooking gnocchi; making own 
pastes for Thai cooking; and a 
Balinese cooking workshop. 
 
Special workshop open to 
adults of all ages 
We are now running weekend 
workshops open to all ag-
es.  The first one is a Sauer-
kraut workshop on Saturday Oc-
tober 7th, 2:00pm - 4:00pm. 
This is a hands-on session 
where you will make your sauer-
kraut to take home. We will 
teach you about the fermenta-
tion process and how to look 
after your sauerkraut during the 
fermentation stage. Within a 
matter of days you will be able 
to enjoy the finished product at 
home. Cost $20. 
 
Booking is essential : https://
www.trybooking.com/book/
event?eid=309236 
More information at educa-
tion@beelarong.org.au 

http://www.beelarong.org.au/whatson/
mailto:education@beelarong.org.au
mailto:education@beelarong.org.au
https://www.trybooking.com/book/event?eid=309236
https://www.trybooking.com/book/event?eid=309236
https://www.trybooking.com/book/event?eid=309236
http://education@beelarong.org.au/
http://education@beelarong.org.au/


Workshops for all ages 

 

  

There were smiles all round when enthusiastic youngsters took part in GOLD ’n’ Kids workshops making 

stencils and bug hotels . These  events are a very popular part of the Beelarong calendar. 



Bouquet for the bride 
 

We have had a lot of nice surprises 

at Beelarong  but  the best of all has 

to be this impromptu  wedding of 

Celine Friche and her fiancé James 

Taylor. Guests at morning tea on 

August 31 were treated to the sight 

of President Geoff Cook performing 

the rites for the happy couple. Actu-

ally, this  was just a preview of the 

real thing. Celine and James will tie 

the knot on September 16 at 

Grosbliederstroff in Celine’s home 

country of France.  It is in northeast 

France near the German border. 

The Camp Hill couple have been 

together for eight years. Both 

Celine and James are movers and 

shakers around Beelarong with  

Celine  serving a term as president 

and James, who is a whizz at build-

ing things, a current committee 

member.  Reliable sources say that  

Di  Ferguson, who took this photo, 

organised the farm wedding.  She 

also made the stunning bouquet 

(bottom left) and took this other 

lovely  photo of Beelarong blooms. 

  



Thompson makes his mark 
By David Costello 

Thompson Fafungian 

is a handy man to 

have around. He 

knows how to use a 

chain saw and has 

gone to work removing 

paperbark trees in the 

food forest. The wiry 

PNG-born gardener 

knows plenty about 

trees too. 

In fact, he owns a co-

coa plantation in 

PNG’s Sepik province 

with 3000 trees on 27 

hectares. 

He says there is po-

tential to grow tropical 

crops like cocoa, vanil-

la and kaffir limes at 

Beelarong along with 

Pacific staples includ-

ing yams, sweet pota-

toes, taro and ginger.  

Thompson divides his 

time between Bris-

bane and Port Mores-

by where his wife, Su-

san Ferguson, works 

for Australia’s Depart-

ment of Foreign Affairs 

and Trade. 

Susan, who originally 

hails from Dalby, pre-

viously lived at Bal-

moral and was a mem-

ber at Beelarong a 

while back. Between 

them, they are raising 

four girls aged from 

nine to 18. The eldest 

children live in the 

family home at Nor-

man Park and are at-

tending St Peter’s Lu-

theran School at In-

dooroopilly. 

``Susan suggested I 

join Beelarong be-

cause she was worried 

I might get bored 

down here,’’ Thomp-

son says 

``I am really enjoying it 

here,’’ he adds ``The 

people are lovely and 

really friendly. I will do 

some work where it is 

needed and I am 

down on the waiting 

list for a plot.’’ 

 

Busy new member: Thompson Fafungian with  Kevin Melican 

 

CVG primed for success 
The sign says it all. The 
Community Vegetable 
Garden is well rested, 
composted and ready to 
burst into life.  

CVG co-ordinator Mat 
Pigram says the first 
spring crops will be 
planted this week.  

Anyone interested in 
planting will be able to 
participate on Wednes-

days and Saturdays. 
There's plenty to do in 
the CVG and everyone is 
welcome. Expect to see 
peas, beans, carrots, 
leafy brassicas and ro-
sellas, along with sweet 
basil, cress, and lettuce.  

David Costello will over-
see an Asian garden to 
produce ingredients for 
cooking classes. 


