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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.   

OUR PEOPLE 

President : Richard Holden;  
Treasurer: Lorraine Holden; 
Secretary: David Costello; 
Committee:  Paula Kennedy 

TASKS 

Education, farm phone: 
Jean Burke; Workshop Gar-
den: Paula Kennedy, Worm 
farms: Pat McGrath; Fruit 
fly traps: Jocelyn Abrahams; 
Tractor: John O’Donnell, 
James Taylor; Herb Spiral: 
Susan Weedon-Fick; Plumb-
ing: Bob McConachie; Web-
site-Facebook: Celine 
Friche; Solar panels: James 
Taylor; Morning tea: Pat 
McGrath, Jean Burke, Helen 
Paynter;  Food Forest, allot-
ments: Kath Dunning; 
Newsletters, composting, 
rat baits: David Costello;  
Jam making, boundary gar-
den: Dorothea Schafer; 
Seeds: Bernice Hardie; 
Mowing and trimming: 
Chris Courtney, Barry Mul-
ler; Passionfruit: Leona 
Olling; Citrus, sausage sizzle 
organiser: Lorraine Holden 

 

Dorothea Schafer (centre) with Bob McConachie and Jean Burke 

That’s peak performance 
Beelarong folk are amazed 

by the endurance of Dorothea 

Schafer. On hot  days, she 

will put her head down and 

weed for hours. Thanks to 

her, the boundary gardens 

are always a picture. And, of 

course, she serves the farm 

by making her famous rosella 

jam. It is always the best sell-

er at our many market stalls. 

This tireless work was recog-

nised recently when Dorothea 

won the Beelarong Everest 

High Achievement Award for 

Autumn 2018. Her name will 

be added to the trophy along-

side that of Jean Burke who 

was the inaugural winner last 

December. The trophy was 

created by Bob McConachie 

and it is topped by a rock that 

really does come from Mount 

Everest. Bob says he picked 

up the rock in November 

2016 when he and his wife 

Jean climbed to the North 

Base Camp in Tibet. 



Cheerful lads love the farm  
 

Ready to get working: the boys from the Community Living Association at Nundah 

They have turned compost, 

and weeded gardens. 

There’s no doubt that the 

cheerful and willing workers 

from the Community Living 

Association have made a 

huge difference around the 

farm this year.  

We have loved having them 

here on Wednesday morn-

ings.  And they say that 

Beelarong has been won-

derful for them too. Support 

worker David Spooner says 

all the workers  are keen to 

come each week. 

 ``We have to draw straws 

to see who gets on the 

bus,’’ he adds. 

Alan Duffy, who hails from 

the Shetland Isles in Scot-

land, says Beelarong has 

been a valuable experience 

for him 

``I like everything about this 

place,’’ he says. ``I am real-

ly interested in the different 

ways of making the com-

post and have also enjoyed 

socialising with the older 

members.’’ 

Project supervisor Chris 

Lockhart says the farm has 

been a real eye opener for 

the CLA  team 

``It has been really inspiring 

to see people volunteering 

and coming together to 

grow food,’’ he says. 

``Some of the boys now 

want to grow some vegeta-

bles themselves and some 

want to come back to visit 

Beelarong.’’ 

For team members, the vis-

it on June 20 was the last 

before their graduation cer-

emony where they each re-

ceived a Certificate One in 

Conservation and Land 

Management. 

The good news is that CLA 

will have a new intake in 

August so a new group of 

helpers will be here soon.  



Shed sets new benchmark  

The Tractor Shed is look-

ing sharp and shiny with 

sturdy new workbenches 

and storage units.  

Beelarong President Rich-

ard Holden (pictured left) 

and John Vitale have been 

hard at work and the result 

is a space where handy-

men can really get down 

to business. 

`The shed is terrific now,’’ 

says Richard. ``It is organ-

ised, so if you are looking 

for a tool, you can find it 

every time. 

``The bench means we 

have somewhere to use 

our new electric chainsaw 

sharpener. We will also be 

putting a vice on there 

soon.’’ 

Materials for the refit were 
donated, bought and 
picked up on the roadside. 
Bunnings donated the 
metal supports and the 
shelving was spotted on a 
footpath during a kerbside 
collection. 

That adds up to a thrifty 
and smart project. There is 
also an outside bench for 
added flexibility.   

 

 

 

Please donate used glasses for charity 
For some years now, the farm has been part of a wider 
recycling scheme of glasses, headed by Lions.  If you 
have any glasses you are no longer wearing, prescrip-
tion or sun glasses, all shapes and sizes, all can be re-
cycled. We can accept cases as well.  Please leave 
them with Di Ferguson on a Wednesday, who will for-
ward them on to White Lady Funerals of Morningside, 
who in turn will deliver them to Lions for renewing and 

distribution someone less fortunate than ourselves. 



 

 
Taking it to the streets: Beelarong members in last year’s Morningside Festival parade. 

Festival fare for everyone 
By Jean Burke 

Beelarong Community 
Farm will be taking part in 
the Morningside Festival 
again this year, to be held 
on Sunday July 29 in 
Thynne Road, Morning-
side.  It’s always a wonder-
ful community event and 
one not to be missed. 

The Beelarong crew has 
been busy preserving the 
harvest to make our incred-
ible jams, pickles, chutneys 
and marmalades for sale 
on the big day.  

There has been a bumper 
crop of rosella bushes this 
season and Dorothea has 
been flat out keeping up 
with demand for Beela-

rong’s  Rosella Jam. We 
have booked two sites this 
year. One will be taken up 
with sales of our preserves 
and other products. 

On the other site, Bronte 
Kieseker will be doing face 
painting. Bronte is also a 
professional entertainer, so 
chat to her if you have a 
kids party coming up. 

We will be needing volun-
teers early in the day with 
utes and setting up at the 
site.  Also for bump out 
from 3pm. We are looking 
for volunteers to do a cou-
ple of hours at the 
event.  Or whatever time 
you can spare. The 
timeslots are 9am-11am; 

11am - 1pm; and 1-3pm .  

The ``no single-use plastic 
bags’’ became law in 
Queensland on July 1 so 
we advise everyone to 
bring along a bag with them 
to the festival. 

However, we are busy sew-
ing re-usable tote bags that 
will take our preserves, or 
herbs, for a small fee. 

Morningside Councillor Ka-
ra Cook has also kindly do-
nated a generous supply of 
bags for us to hand out if 
you run short. 

So don’t you miss out. 
Write July 29 in the diary, 
and come and visit us at 
the Beelarong stall.  



Fun workshops for all ages 
 

Pasta perfection:  Lorraine (centre) and Jean (right) help Paula make amazing gnocchi.  

By Jean Burke 

Thank you to all the facilita-
tors who made the work-
shops for the first half of 
this year such a success - 
Bernice Hardie, Lorraine 
Holden, David Costello, Di-
anne Lloyd, Leona Olling, 
Heather O’Donnell and 
Paula Kennedy.  All our 
workshops were sold out 
with waiting lists.  

Upcoming workshops 

Our next season of work-
shops begins in July and 
runs to December. These 
workshops are part of Bris-
bane City Council’s GOLD 
program (Growing Older 
Living Dangerously) for 
seniors over the age of 50. 

Cooking workshops include 
Chutney, Sauerkraut, Gnoc-

chi, Balinese cooking, Cob 
Oven cooking, Cooking with 
Cucumbers, and leading up 
to the festive season we will 
be holding a Christmas 
Sauces workshop  

Our craft workshops will in-
clude how to make bees-
wax food wraps to help re-
move plastic wrapping from 
your kitchen, and if you 
have some of your grand-
mother’s old doilies, we will 
show you how to turn them 
into beautiful bowls. 

Bees and the Buzz in the 
Hive is a special workshop  
and we are lucky enough to 
have Lisa Kelly from 
``Three Fat Bees'’ who will 
bring along her observation 
hive.  She will share her im-
mense knowledge of the 

fascinating world of bees. 

GOLD ’n’ Kids 

We will also be running 
workshops for kids with 
seniors during school holi-
days. Suitable for children 
from the age of 4 years at-
tending with a grandparent 
or other senior person. 

These workshops will be 
announced on the Brisbane 
City Council website shortly 
or via their GOLD program 
booklets. 

They will also be listed on 
Beelarong’s website 
(beelarong.org.au) under 
“What’s On”. Bookings can 
be made by emailing edu-
cation@beelarong.org.au 
(the preferred method), or 
ring 0401 168 657. 

mailto:education@beelarong.org.au
mailto:education@beelarong.org.au


Fun workshops for all ages 
 

Kathryn Beacham, Bernice Hardie and Jean Burke serve up tasting plates of sauerkraut.  

  

Lorraine makes Thai curry pastes and (right) Justin and Sue taste some delicious gnocchi.   



Composting heaps of fun 
It has been getting pretty 

steamy at Beelarong lately, 

especially in the compost 

bays where piles of plant 

matter have been breaking 

down and releasing plenty 

of energy. 

This is hot composting in 

action and it is a very effi-

cient way to turning waste 

matter into plant nutrients.  

That heat comes from bac-

teria which are processing 

the organic matter really 

FAST. The hot treatment 

produces fine, crumby com-

post in four to six weeks. 

The high temperatures 

(55C to 65C) kill most 

seeds (not tomatoes) as 

well as pathogens which 

cause plant diseases. Cold 

composting will take six to 

12 months and the end re-

sult is a weedier and coars-

er blend with less beneficial 

microbes and nutrients. 

At Beelarong, the hot com-

posting is done in four bays 

constructed last year. Rich-

ard Holden and John Vitale 

built the wooden frames 

and the Brisbane City 

Council supplied the front 

panels and lids. The new 

facility means we can effi-

ciently process the kitchen 

scraps brought in by doz-

ens of local residents. The 

farm is now one of 14 Com-

munity Composting Hubs 

around the city. 

There are a few basic prin-
ciples to hot composting. 
For starters, you need a 
pile that adds up to around 
1.4 cubic metres. The ideal 
carbon to nitrogen ratio is 
30:1. To get that, it is best 
to have a raw material mix 
that is six parts brown 
(woodchips, dry leaves, pa-
per), three parts green 
(weeds, garden clippings, 
kitchen scraps)  and one 

part high nitrogen (manure, 
coffee grounds). The pile is 
built in one hit and water is 
added so everything is 
moist but not soggy. Once 
constructed, the fermenting 
heap should be turned reg-
ularly to add oxygen and 
check moisture. 

Some say that you can 
make compost in 18 days 
flat if you turn it every two 
days. Sorry, but we aren’t 
up to that. Because of the 
abundance of raw materi-
als, we are still using the 
metal rollers for cold com-
posting. Either way, Beela-
rongs garden beds are be-
ing enriched with loads of 
compost and that is great. 

 

Chris Courtney and Davis Costello get set to turn compost 



Gardening in Paula’s genes 
By David Costello 

Paula Kennedy just loves 

getting her hands in the 

soil at Beelarong. Some-

times on a weekday, she 

will spend hours tending 

her garden beds and pot-

tering around. 

``It is just so tranquil and 

beautiful at the farm,’’ she 

says. ``I love the birdlife 

and all the wonderful trees. 

There are so many trees I 

had never seen before. I 

had never eaten a mulber-

ry until I came here.’’ 

It is not surprising that 

Paula feels at home in the 

garden and knows a thing 

or two about pruning trees.  

Both of her grandfathers 

were orchardists. She was 

born at Stanthorpe in 1953 

while her parents, Graham 

and Kathleen Woodman-

sey were living and work-

ing on the farm established 

by her grandfather John 

Woodmansey. 

Her maternal grandfather, 

Larry Henry, was a fruit 

grower at Geelong who 

took produce to market in 

a lorry. With family roots in 

Victoria and Queensland, 

Paula and her husband 

Hughan Kennedy have 

lived in both states, mostly 

in Geelong, with a four 

year stint in Townvsville 

and a couple of years 

spent in New Zealand too. 

They made the permanent 

shift to Brisbane in 2016, 

buying an apartment in 

Newstead. 

 So how did Paula’s dad, 

raised on the frosty Granite 

Belt, fall for a Geelong girl. 

You can put it down to 

World War II. Young Gra-

ham Woodmansey had a 

chance meeting with some  

American sailors and that 

led to him listing in the US 

Merchant Marine. 

He was on the crew of the 

USS Houston which deliv-

ered ammunition and sup-

plies to Allied forces 

around the Pacific.  

He then joined the Royal 

Australian Navy, serving in 

 

Paula at home in her productive Beelarong garden plot. 



the Occupation Forces in 

Japan. When his ship was 

docked in Geelong in 

1946, he found himself at 

a dance in Geelong with a 

friend. 

``Dad’s mate wanted to 

leave the dance,’’ Paula 

says. ``But Dad said `I 

can’t go right now. My fu-

ture wife just walked in’. 

``It was a gut feel and in-

stant attraction and Mum 

felt the same way too. 

They had a long happy 

marriage of 64 years. That 

story has been passed on 

through the generations 

and told many times.’’ 

In 1948, Paula’s parents 

moved back to Queens-

land and her grandfather’s 

farm on the border of Ap-

plethorpe and The Sum-

mit.  But times were hard. 

``In the early 50s, there 

were several seasons 

where the family lost all 

the crops, stone fruit, ap-

ples, cherries, tomatoes, 

to hailstorms,’’ she says. 

``Dad then moved back to 

Geelong where he worked 

at the Ford motor plant 

and the Shell refinery.’’ 

Paula went to Sacred 

Heart in Geelong and Dea-

kin University where she 

did a diploma in food and 

nutrition. This led to jobs at 

St Vincent’s and the Mercy 

Maternity Hospital in Mel-

bourne, before she moved 

to Royal Southern Memori-

al Hospital in Caulfield to 

be deputy food service 

manager. 

It was here that she met 

finance manager Hughan 

Kennedy. They married in 

1989 and have two chil-

Gardening in Paula’s genes 
 

Family bond: Paula with husband Hughan Kennedy and her children Erica and Patrick. 



dren. Erica, 28, is a district 

veterinary officer at Nyn-

gan in NSW, while Patrick, 

27, is a carpenter living in 

Brisbane who hopes to 

open his own furniture 

making business. The fam-

ily is very settled in Bris-

bane where Hughan is the 

Elgas compliance manager 

for Australia and NZ. 

``I feel attracted to the 

north of Australia because 

of the easy lifestyle,’’  Pau-

la says. ``And Brisbane is 

such a beautiful city.’’   

One of the first things Pau-

la looked for in Brisbane 

was a community garden. 

She had been an active 

member of the Grovedale 

garden in Geelong, grow-

ing cool climate staples 

like redcurrants, raspber-

ries, garlic and French 

shallots. And apartment liv-

ing meant that she needed 

somewhere to get her fin-

gers in the dirt again. She 

checked out Northey 

Street but settled on Bee-

larong because it was so 

easy to join. 

``I like the fact that there 

are a lot of very passionate 

gardeners here and they 

are really more than happy 

to share knowledge,’’ she 

says. 

``I have enjoyed talking to 

people like Mike Cowie 

and Anthony Saber.   I am 

also really interested in 

what we are doing with 

compost.  I haven’t seen 

that before.’’ 

At Beelarong, Paula man-
ages the Workshop Gar-
den which grows the cab-
bages, tomatoes, cucum-
bers, chillies and garlic re-
quired for sauerkraut les-
sons and to make chut-
neys and relishes for mar-

ket stalls. She rents her 
own garden plot and 
shares another with Teresa 
Himelspach. Here she 
grows tomatoes on strings 
attached to bamboo poles 
as well as strawberries, let-
tuce, Asian greens and 
flowers such as begonias, 
marigolds and geraniums. 

Gardening goes hand in 
hand with Paula’s love of 
cooking. She recently con-
ducted a very successful-
gnocchi making workshop 
at Beelarong. 

Her family and friends 
know that she is a marvel 
in the kitchen with a real 
flair for French cuisine.   

Gardening in Paula’s genes 
 

Paula at Grovedale in Geelong with friend John Neckrep. 



Wave those weeds goodbye 
By David Costello 

Weeds are the greatest 

survivors in the garden of 

life. As we tend our pre-

cious vegetables, hardy 

pests like nut grass, pig-

weed and couch germi-

nate and compete for 

space and nutrients.  

So, what are the best 

strategies for weed con-

trol? Serious organic gar-

deners say that nothing 

beats thorough hand 

weeding followed by heavy 

mulching. Dig deep to re-

move nut grass bulbs and 

couch runners. Once the 

bed is cleared, add news-

paper sheets or cardboard 

and then a thick layer of 

mulch (sugarcane is hard 

to beat). When planting 

your crops, move the 

mulch away from plant 

stems to avoid rotting. 

If you have a large area to 

clear, then try cooking the 

weeds with a layer of thick 

black plastic. This is called 

solarisation and in summer 

it should kill weeds in four 

to six weeks. 

There are now steam and 

gas flame weeders on the 

market. Local councils and 

some organic farms are 

starting to use steam to kill 

pesky plants but these are 

costly and don’t make 

much sense for the aver-

age gardener. And gas 

flames are not too good in 

heavily mulched areas. 

But you can give weeds 

the heat treatment by boil-

ing a kettle and dousing 

them in hot water. 

Then there are the chemi-

cal weedkillers. The most 

commonly used products 

in Australia are Roundup, 

Zero and other products 

containing glysophate. 

Sorry, you can’t use these 

at Beelarong because we 

stick to standard organic 

practices and that means 

no synthetic herbicides. 

While it is unclear whether 

glysophate affects human 

health, we do know it kills 

bees, earthworms and 

beneficial soil microbes.  

There are three herbicides 

approved for use on or-

ganic farms. I visited Ca-

palaba Produce and found 

Organix Weed Blitz. The 

active ingredient here is 

pine oil which removes a 

plant’s waxy external layer. 

Then there is Slasher Or-

ganic Weedkiller which 

has pelargonic (nonaoic) 

acid, another agent which 

dehydrates weeds. 

This occurs naturally in 

plants, including gerani-

ums. Finally, there is Yates 

Nature’s Way which has 

clove oil as the main active 

agent. 

Some people swear by 
cheap homemade weedkil-
lers. You can add a cup of 
salt to a litre of white vine-
gar and this will make 
most weeds shrivel and 
die. There are effective 
commercial salt and vine-
gar sprays such as Rich-
Gro Beat-a-Weed. But 
these are better used on 
paths and driveways be-
cause too much salt can 
harm your soil. 

 


