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WE OPEN WEDNESDAYS 

9am - 12 noon.  Join volun-
teers who work together in 
the  Workshop Garden eve-
ry Wednesday and share 
the harvest at the end of 
the morning. We break for 
morning tea at 10am.  
Please note that we are tak-
ing a Christmas break. Our 
Wednesday gatherings will 
resume on January 9  

OUR PEOPLE 

President : Richard Holden; 
Vice-president: Josette 
Mathers;  Treasurer: Lor-
raine Holden; Secretary: 
David Costello; Committee:  
Russell Hall, James Taylor 

TASKS 

Education, farm phone: 
Jean Burke;  Worm farms: 
Graham Olsen; Fruit fly 
traps: Jocelyn Abrahams; 
Tractor: John O’Donnell, 
Russell Hall, James Taylor; 
Herb Spiral: Susan Weedon-
Fick; Plumbing: Bob 
McConachie; Website-
Facebook: Celine Friche; 
Solar panels: James Taylor; 
Morning tea: Di Ferguson, 
Vivienne Cowie, Helen 
Paynter;  Food Forest:  Kath 
Dunning; Newsletters, com-
posting: David Costello; Pas-
sionfruit: Leona Olling; Al-
lotments, citrus, rosellas: 
Lorraine Holden 

 

Who’s hungry then? James Taylor tends the camp oven. 

Festive fun for everyone 
The forecast rain stayed 

away and a crowd of Beela-

rong regulars, plus some 

newbies, gathered at the 

farm on Saturday, Decem-

ber 15, to celebrate the fes-

tive season and reflect on a 

year of growth and achieve-

ment.  James Taylor fired up 

the camp oven to make 

some deliciously smoky pi-

zas while Des Olling 

manned the barbecue. Sing-

er-songwriter Jack Standen 

provided sweet entertain-

ment with original songs and 

covers of folk-rock stan-

sards including Bob Dylan’s 

Don’t Think Twice, It’s Al-

right and James Taylor’s 

Fire and Rain. Kids and 

adults alike enjoyed a tie-

dye workshop hosted by 

Bronte Kieseker. With the 

farm in great shape, 2019 

promises to be another big 

year.  Everyone will be back 

in January to tackle the  

weeds and enjoy the fruits 

of a community garden. 



Christmas cheer for all 
 

 
Bronte (above left) at her tie-dye workshop with Russell, Marilyn and Leonie. Des (below, 

left) cooks up a feast while singer-songwriter Jack Standen entertains the crowd. 

  



Farm set for bright future 
By Richard Holden 

Beelarong President 

The past year at Beela-

rong Community Farm has 

seen significant growth in 

membership numbers, 

garden allotments, cash 

reserves, and major pro-

jects and is a credit to all 

our volunteers who donate 

their time and efforts so 

generously. 

Most noteworthy has been 

the upgrade of the kitchen 

shed to support the jam 

sales, the reworking of the 

tool shed and the tractor 

shed, the toilet upgrade, 

and the on-going success 

of the Community Com-

posting program. 

These and dozens of oth-

er projects over the last 

year could not have hap-

pened without the hard 

work by members in fund 

raising and financial man-

agement. It is particularly 

gratifying to report that we 

have been able to fund 

these projects and still 

post a significant increase 

in cash reserves over last 

year. 

 This year has seen the 

Farm re-vitalised and it is 

gratifying to regularly hear 

from visitors and members 

that the Farm has never 

looked as good and has 

new lease of life. We cele-

brated the 20
th
 anniver-

sary of the farm this year 

and we are well positioned 

to look forward to the next 

twenty years. 

Thank you to all the Com-

mittee members who have 

freely given their time and 

support to the Farm over 

the past year, I wish all 

members a happy and a 

safe Christmas  

 

Beelarong  President Richard Holden (left) and Secretary 

David Costello (right) with Bob McConachie, the creator of 

the Everest Award for high achievement. The Beelarong 

Committee won the award for Summer 2018  



 

Stepping up: CLA graduates hold their certificates at the December graduation ceremony.  

CLA team tastes success  
The happy volunteers from 

Community Living Associ-

ation have made a huge 

difference at Beelarong of 

late. They have shoveled 

compost, cleared weeds 

and lifted heavy sleepers 

to keep the farm looking 

good. Away from Beela-

rong, they did a lot more 

as paid trainees in the 

Skilling Queenslanders for 

Work program. 

This year they cleared 

weed species from the 

creeks and gullies around 

the Hendra Pony Club, 

built nesting boxes for 

birds, helped run the Nun-

dah Community Compost-

ing Hub and planted trees 

in the Bulimba Creek 

catchment. That hard work 

during the 21-week pro-

gram paid off when 14 

trainees graduated with a 

Certificate One in Conser-

vation and Land Manage-

ment on December 14. 

SQW Project Manager 

Chris Lockhart says the 

Beelarong experience was 

valuable for his team. 

``The trainees don’t have 

much experience in food 

production so Beelarong 

gave them a great insight 

into what it takes to grow 

fruit and vegetables,’’ he 

adds. Shaun Fabila, an 

aspiring rap artist known 

by everyone as Gilby, 

agrees. 

``I really loved it at Beela-

rong,’’ he says. ``I hope to 

become a landscape gar-

dener,’’ he says. ``I learnt 

a lot of things, like how to 

identify weeds, compost-

ing and mulching. I loved 

the older people and the 

chance to talk to them at 

morning tea.’’      

The good news is that the 
CLA plans be back at  
Beelarong in 2019.  



Classy Mike makes his way 
 

Labour of love: Mike and Vivienne Cowie in the backyard of the Carindale home 

By David Costello 

To say that Mike Cowie is 

good with his hands is a 

serious understatement. 

The much-loved Beela-

rong regular, renowned as 

an expert on fruit trees, 

makes all sorts of things. 

The list includes the stur-

dy wooden table under 

the patio of the lovely Ca-

rindale home he shares 

with wife Vivienne, plus 

beautiful ceramic pots, 

bowls, cups and casse-

role dishes. The former 

boilermaker made some 

of the fruit fly nets for his 

lemons, mangoes and 

grapes, did the metal 

framing for the security 

screens, and even cut, 

stitched and fitted the 

couple’s bedsheets 

Why would anyone make 

their own sheets? ``Well, 

Mike had to,’’ explains 

Vivienne. ``He is so tall at 

6ft 6in (198m) that our 

bed is huge and we could-

n’t buy sheets to fit  I 

taught Mike to sew in the 

70s and it was obvious he 

had a real talent for it. He 

was certainly better than 

me. Mike did the curtains 

and also re-upholstered 

our chairs.’’ 

Adds Mike: `` I love mak-

ing things with my hands. 

I always have. It is the en-

joyment of creation, of 

planning things out, using 

the right materials and do-

ing things the right way.’’  

Mike is a natural high 

achiever thanks to great 

energy and scrupulous at-

tention to detail. His home 

is filled with reminders 

that he excels at whatever 



Classy Mike makes his way 
he turns his hand to. There 

are mementos from his 

time as a champion archer 

who represented his coun-

try in European field cham-

pionships. At Halle in Ger-

many in 2007, he shot an 

astounding 599 points out 

of a possible 600. Remark-

ably, Mike only took up ar-

chery in his late 50s. I just 

wish I had started earlier,’’ 

he says.  

At Beelarong, of course, 

Mike is the go-to man 

when it comes to fruit 

trees. He enjoys passing 

on the knowledge gained 

from years of planting, 

grafting, pruning and har-

vesting the prolific trees in 

his backyard orchards at 

Carindale and before that 

at the family home in Fer-

guson Rd, Camp Hill. 

While Beelarong people 

love having Mike’s 

knowledge on tap, he 

gains great satisfaction 

from his involvement at the 

farm. It gives him the op-

portunity to go out and 

meet interesting people, 

something that has be-

come more difficult be-

cause of the onset of Park-

inson’s disease, which 

was diagnosed in 2012. 

``The disease is very so-

cially isolating,’’ Mike says. 

``I like the fact that at Bee-

larong, I am known for my 

garden knowledge, not be-

cause I have Parkinson’s. I 

have no interest in going 

to men’s sheds or Parkin-

son’s groups. The raised 

vegetable beds at the farm 

are also a big help for me.’’ 

The Cowies found out 

about Beelarong when 

they got back in contact 

with Alex and Josette 

Mathers, who are both 

long-time members at the 

farm. The two families had 

been good friends back in 

the late 1970s when Alex 

and Mike both worked at 

the Ampol oil refinery at 

Lytton.  After a few get-

togethers to talk about old 

times, the Mathers invited 

Mike to Beelarong and he 

liked what he saw. 

 People who chat to Mike 

at the farm have marveled 

at the massive tomatoes in 

his plot. His backyard at 

Carindale is equally im-

pressive and means that 

the Cowies grow a lot of 

 

Flying the flag. Mike with teammates Peter and Heather 
Bourke at a World Championship Indoor Shoot in Germa-
ny in  2006. Mike came second in the Senior Men’s class. 



Classy Mike makes his way 
what they eat. They have 

crops of capsicums, corn, 

lettuce, beetroot, and 

beans, pineapples and 

mangoes in pots, and, of 

course, plenty of well-

tended fruit trees which 

yield peaches, plums, nec-

tarines, oranges, lemons 

and mandarins. 

Braids of garlic hang 

around the patio and there 

are grapes too. 

Mike is getting good re-

sults with chambourcin 

grapes, a French variety 

used for winemaking that 

is good eating too. And 

there is a steady supply of 

apples, including the Trop-

ical Sweet and Tropical 

Anna varieties which do 

well in Brisbane’s warm 

climate.  Until this year, he 

also tended bee hives in 

the backyard.                

Vivienne and Mike are 

people who like a chal-

lenge. As a result, their 

combined CVs make for 

interesting reading. Mike 

was born in Sydney in 

1944. His father James 

was a boiler maker and 

mother Valerie at one time 

was manager of a Myer 

store corsetry department. 

``She called it a meat 

packing department,’’ 

chuckles Vivienne. 

The family moved to Port 

Macquarie, Tweed Heads, 

then to the Gold Coast 

where Mike finished sec-

ondary education at 

Southport State High. 

Then he packed up his 

swag and went bush. 

``I was infatuated with 

horses and the land,’’ he 

says. ``I worked for a year 

as a jackeroo at Breedon, 

a sheep property owned 

by the Moloney family 

 

Yes, that really is a safari suit. Mike and Vivienne are all 

dressed up in the latest styles for a wedding in the 1980s. 



Classy Mike makes his way 

``I was mustering on stock 

horses and riding the thor-

oughbreds that the Molo-

neys raced at country rac-

es in Longreach, Winton 

and Muttaburra.’’ 

Then it was back to Bris-

bane and work as an ap-

prentice boilermaker at the 

famed Evans Deakin ship-

yards at Kangaroo Point, 

constructing tankers, 

steamers, tugs and the 

James Holt vehicle ferry 

which crossed the Bris-

bane River at Murarrie and 

was later used as the party 

ship, The Island.    

``The work was dirty, noisy 

and hot,’’ says Mike. ``In 

my third year, I moved to 

the ship draughtsman’s of-

fice at Evans Deakin which 

was a lot better.’’ 

In 1967, he married 

Vivienne, a young teacher 

from Bundaberg and the 

couple moved to Whyalla 

in South Australia where 

Mike worked as a ship 

draughtsman for BHP be-

fore heading back to Bris-

bane in 1969. The 1970s 

were another big decade 

for the Cowies. Daughter 

Helen was born in 1974. 

Today she lives in the Blue 

Mountains, works as an 

animal physio and has four 

children. Son John arrived 

in 1977. He is now Manag-

er of the Lord Mayor’s Ad-

ministration Office at the 

Brisbane City Council. 

John’s wife Xioayan and 

daughter Stephanie, 8, 

have been visitors to Bee-

larong. On the job front, 

the 70s were a time of 

constant change for Mike 

and Vivienne. Evans Dea-

kin was winding down and 

Mike left the company. 

He sold life insurance for a 

 

Mike and Vivienne with old friends Alex and Josette Mathers and granddaughter Stephanie. 



Classy Mike makes his way 
while, was a contract 

draughtsmen,  went ``back 

on the tools’’ as a boiler-

maker for a stint before 

landing a job as a trade 

teacher at Yeronga TAFE. 

In 1981, Mike was trans-

ferred to the Cairns TAFE 

College. ``It was hot up 

there,’’ Vivienne remem-

bers. `` We escaped in the 

Christmas holidays back 

to Brisbane and Strad-

broke Island. 

``There was no air-con 

and the ceiling fans were 

a problem for Mike be-

cause in a house with low 

ceilings he couldn’t fit un-

der the fans and was hit-

ting them with his arms 

when taking his clothes 

off. We eventually built a 

house with nine-foot ceil-

ings.’’ 

After returning to Brisbane 

in 1984, Mike eventually 

became the Head Teacher 

in the Ceramics Depart-

ment of South Brisbane 

TAFE. Some health issues 

in the early 90s prompted 

Mike to finish his TAFE ca-

reer and the Cowies 

bought a thriving childcare 

centre in Junction Rd, 

Morningside. Vivienne was 

director, and Mike looked 

after finances and mainte-

nance, as well as making 

furniture, bookcases and 

puzzles. It was a hectic 

time as the centre had 

more than 170 families. In 

2002, they sold the busi-

ness and Mike, who had 

been a skilled rifleman at 

the Belmont range in Bris-

bane, took up archery. 

Today the Cowies are 

keeping busy, as always.  

Vivienne, who once taught 

at the Queensland School 

for the Deaf at Cornwall 

Street, Dutton Park, volun-

teers as a teacher’s assis-

tant at Belmont State 

School on Mondays. Mike 

is getting back into pottery. 

He had to get rid of three 

wheels and three kilns 

when the family moved to 

their compact, single-level 

Carindale home six years 

ago. Now he is spending 

two afternoons a week at 

the Clayschool at Monta-

gue Road, West End. 

``With the Parkinson’s, I 
have lost a lot of strength 
and movement,’’ he says. 

``I have had to go back 
and learn to do it again., 
re-skilling in fact. I am en-
rolled for 2019 for a full 10
-week course.’’ 

 

Master of clay:  superb ceramics crafted by Mike Cowie. 
These pieces were displayed at an exhibition in 1989 



 

Now that was fun. Happy kids with their creations at the Hairy Harry and Harriet workshop. 

 Workshop fun for all ages 

By Jean Burke 

Education Officer 

I am delighted with the re-
sponse we have received 
from our workshop partici-
pants. Our workshops 
have been fully booked, 
with considerable waiting 
lists this past year. 

My thanks go to our facili-
tators who have worked 
so hard to make these 
events both a fun and a 
learning experience. 

We have produced work-
shops as part of Brisbane 
City Council GOLD 
(Growing Older Living 

Dangerously) program 
over a variety of subjects 
including cob oven cook-
ing, jam and chutney mak-
ing, sauerkraut, kimchi, 
cooking with cucumbers 
and some very successful 
craft workshops. 

Beelarong has also taken 
part in the Council’s huge-
ly popular GOLD’n’Kids 
program running work-
shops for young children 
who are attending with 
grandparents or other fa-
vourite seniors; and the 
Chillout program for young 
folk aged between 10 
years to 17 years. 

We ran a special Sunday 
afternoon event with Dan 
Bedford and his team 
teaching us how to build a 
Crystal radio set. 

Open to all ages 8yo to 
88yo. The youngsters 
were fascinated when they 
were able to put on the 
headset and actually hear 
the radio working. A nos-
talgia trip for the seniors.  

Thank you again to our 
wonderful facilitators and 
helpers in supporting the 
education arm of the farm 
and in this way building up 
the sense of community. 



Workshop fun for all ages 
 

These youngsters loved Dan Bedford’s crystal radios. Di Lloyd (below left, centre) with 
attendees at her Kokedama class. Milly (below right) at the Botanical Printing workshop. 

  



Meet our worm farmer 
By David Costello 

On Wednesdays, you can 

find Graham Olsen under 

the shady trees near the 

hayshed taking care of 

some of the happiest and 

healthiest compost worms 

in Brisbane. 

He has been in charge of 

the Beelarong worm farms 

for a couple of months 

now and things are really 

looking up. The industrial-

size Worm Habitat 

Grande, which can house 

up to 15kg of worms pro-

cessing 20 litres of food 

scraps, garden clippings, 

shredded paper and ma-

nure per day, is going 

gangbusters. 

Graham is harvesting 

heaps of worm castings 

(solid waste) and liquid to 

fertilise the Beelarong gar-

dens.  Most people think of 

worm wee when they think 

of worm farms, but Gra-

ham says the solid stuff is 

the best. 

``If the liquid is silver, then 

the castings are gold. This 

has the most beneficial mi-

cro-organisms that are 

great for plants,’’ he says.  

Graham has been working 
on ways to get this good-
ness into the gardens. 

He mixes the castings with 
water and raw sugar, agi-
tates this with a paint stir-
rer and aerates the liquid 
with a leaf blower before 
pouring it around the base 
of plants. 

It looks to be working. Alex 
Mathers says the casings 
brew has turbo-charged 
his edamame beans. 

There is also plenty of 
worm wee to go around 
with Graham harvesting 
four to six two-litre bottles 
each fortnight. 

As well as the Habitat 
Grande, Graham tends 
two smaller farms.  The 
worm diets are strictly 
monitored to make sure 
they get quality scraps and 
that acidic things like on-
ions, bread and citrus are 
kept out. 

 

Graham Olsen has the Beelarong worms in rude health. 


