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WE OPEN WEDNESDAYS 

9am - 12 noon.  Join volun-
teers who work  at the farm 
every Wednesday and share 
the harvest . We break for 
morning tea at  10am.   

OUR PEOPLE 

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

TASKS 

Education officer, farm 
phone: Jean Burke;  Worm 
farms: Lorraine Holden, 
Paula Kennedy; Fruit fly 
traps: Jocelyn Abrahams; 
Tractor: John O’Donnell, 
James Taylor; Herb Spiral: 
Susan Weedon-Fick; Plumb-
ing: Bob McConachie; Web-
site and Facebook: Celine 
Friche; Solar panels: James 
Taylor; Morning tea:  Diane 
Ferguson, Helen Paynter, 
Vivienne Cowie;  Food For-
est: Ian Stevens; News-
letters, compost, rat baits: 
David Costello; Passionfruit: 
Leona Olling; Citrus: John 
and Heather O’Donnell; 
Seedlings: Paula Kennedy; 
Perimeter garden: Dorothea 
Schafer ; Rotational garden: 
Lorraine Holden; Allotment  
and membership co-
ordinator: Katie Doncaster  

 

Well done: President Richard Holden (left) and Brian McAllister 

Meet our  quiet achiever 
Brian McAllister is a man who 

gets a lot done with a mini-

mum of fuss. So Beelarong 

folks were delighted when he 

was presented with the Ever-

est Award for high achieve-

ment for Winter 2019. 

Brian has served as secre-

tary and treasurer on the 

Beelarong Committee and 

has written a batch of grant 

applications. He designed the 

wheelchair ramp for the farm 

toilet and is no slouch in the 

kitchen either. His muffins are 

a big hit at morning teas and 

his jams, marmalades and 

chutneys are first rate. 

The Everest Award for Au-

tumn 2019 went to much-

loved farm stalwarts John 

and Heather O’Donnell. John 

is the Mr Fix-it who can get  

machinery working again 

while Heather supervised the 

compost rollers for some 

years. They now also look af-

ter the farm’s citrus plot 



Why rotation makes sense 
The farm has been a hive 
of activity recently with lots 
of work going into the Ro-
tational Beds. The soil has 
been enriched, detailed 
seasonal sowing guides 
erected and seedlings 
planted out. 

Beelarong Treasurer Lor-
raine Holden has been 
overseeing this project and 
says the garden has been 
divided into four beds for 
rotational plantings of leafy 
vegetables and brassicas, 
alliums (onions, garlic 
leeks), legumes, and 
heavy feeding plants such 
as tomatoes and corn. 

President Richard Holden 
has made a series of signs 
showing the months when 
vegetables from these dif-
ferent families should be 
planted. `Crop rotation is 
really important in organic 
gardening,’’ Lorraine says. 
``It allows plants to have 

stronger bug resistance. 
``It is also good for soil nu-
trients. If you plant leg-
umes, like peas and 
beans, this puts nitrogen in 
the soil. 

``You then follow the leg-
umes with brassicas and 
leafy greens which need 
lots of nitrogen. Rotation 
also prevents the build up 
of pathogens in the soil.’’ 

 Smart gardeners know 
that you should never 
plant tomatoes in the 
same bed for two years in 
a row. The bacteria, fungi 
and viruses which cause 
diseases can survive for 
years in the soil.  

You should also not follow  

tomatoes with a planting of 

related vegetables like po-

tatoes and eggplants  

 

Signs of the seasons: Richard Holden (right) and Lyndon 
Grierson erect a sowing guide in the Rotational Garden. 

 
 

Do you have any unloved glasses in your cupboards? Beelarong 
Community Farm is involved in a recycling program for unwant-
ed  glasses. The farm has a collection box and Di Ferguson 
would be delighted to receive any donations on a Wednesday 
morning.  The glasses are delivered to White Lady Funerals at 
Morningside, a collection base, who in turn deliver them every six 
months to a Lions Organisation for giving to someone who will 
make very good use of them.  All spectacles of various sizes, 
general glasses or sun glasses are acceptable. Thanks to 
Heather and John who cleaned out their old glasses last week.  It 
is appreciated. To date, the farm has donated about 250 glasses. 

Your old specs could benefit someone else  



Jean lifts Beelarong spirits 
By David Costello 

Beelarong regulars know 

that Jean Burke is a born 

entertainer who makes 

people laugh with her 

sharp wit, sly gags and 

theatrical flourishes. That’s 

because show business is 

in her blood. 

As a publicist, administra-

tor and producer, Jean 

toured the nation and 

rubbed shoulders with the 

likes of the late Jon Eng-

lish, Simon Gallaher, Max 

Gillies, Marina Prior and 

Toni Lamond. Her CV in-

cludes stints with Queens-

land’s Lyric Opera in its 

1980s heyday and Gal-

laher’s Essgee Produc-

tions, which is best known 

for its phenomenally popu-

lar reboot of Gilbert and 

Sullivan’s classic operetta 

The Pirates of Penzance. 

People also know that 

Jean is a wonderful organ-

iser, a skill honed by years 

of work as a secretary and 

then as a production man-

ager. If Jean is running an 

event at Beelarong, like 

one of her sauerkraut 

workshops, it will be a thor-

oughly professional show. 

Jean’s long and very 

eventful life begins during 

the dark days of World War 

II. She was born in August 

1943 in Wolverhampton 

and raised by her parents 

Edwin (Ted) and Gladys 

Hodgkinson in the village 

of Brownhills, Stafford-

shire. 

``This is smack in the mid-

dle of England and referred 

to as the Black Country be-

cause of the industry and 

coal. All the villages were 

there because of the coal 

under the ground,’’ she ex-

plains.  

Ted Hodgkinson was a 

joiner who made coffins for 

a living but young Jean for 

some years truly believed 

her dad was a boat builder.  

``When I was a little girl my 

father would take me on 

the weekends to stoke the 

 

That’s big: Jean grew this monster sweet potato in her plot. 



 Jean lifts Beelarong spirits 
boilers where he worked,’’ 

she says with a chuckle. 

``Because I was quite a 

small girl, he would let me 

play in the `boats’, I would 

sit in them and row. It was 

a long time later that I real-

ised he actually made cof-

fins.’’ 

One day, Jean was with 

her dad when he made a 

delivery to a ``boatyard’’ 

where there were a lot of 

flowers and bouquets. 

``The man who owned this 

place gave my dad a beau-

tiful sheath of flowers to 

give to my mother,’’ she 

says. 

``And I remember thinking 

that my mother did not 

seem very pleased to be 

presented with these flow-

ers.’’ 

Jean’s dad died at age 49 

and Gladys went back to 

work to support Jean and 

her younger brothers Law-

rence and David. She left 

school at 14 and went 

straight into a secretarial 

job at a local company 

which made geometrical 

instruments. The boss 

there was a kindly man 

who gave her time off to 

attend technical college. 

She got her Pitman’s short-

hand up to 60 words a mi-

nute and still uses it today. 

By the age of 19, Jean was 

married and had moved to 

the nearby village of Nor-

ton Canes. Son Nigel ar-

rived in 1965 and Steven in 

1968. The 70s were an 

eventful time as Jean and 

her family moved around 

England with stints in Ken-

dal, a beautiful town in the 

Lakes District, as well as 

Bolton and Aldridge in the 

West Midlands. 

By 1980, the family was 

ready for the big move. It 

was off to Queensland in 

sunny Australia. 

Jean said they chose Bris-

bane because of the warm 

weather and because Bar-

bara Graham, an old friend 

and former neighbor in 

Norton Canes, was living 

here with her family. 

 

Holiday fun: Jean with her parents Edwin and Gladys  



Jean lifts Beelarong spirits 

 ``I love the weather. I can’t 

bear to be cold,’’ she says.  

``When we arrived, I 

thought I had died and 

gone to heaven. I got off 

the airplane in a fur coat 

because it was too big to 

go in the suitcase. It was 

the last week in November 

and it was 35C and I 

thought `God it’s lovely’. It 

was like walking into a wet 

blanket. I took my coat off 

and never wore it again.’’ 

Jean entered the world of 

opera in 1985 when she 

took a job as assistant to 

Lyric Opera artistic director 

David Macfarlane. After 

two years, she become the 

organisation’s publicist. 

One duty that stands out 

was when Macfarlane 

asked her to head to Bris-

bane Airport to pick up 

Spanish superstar tenor 

Placido Domingo.   

``I had to meet him and 

guide him to a press con-

ference at the airport,’’ 

Jean says. 

``He was on his own and 

the first thing he said was 

`Tell me all about the opera 

scene in Brisbane’. I was 

with him for about 20 

minutes or so. I walked 

very slowly. Placido was 

absolutely charming and 

so modest.’’ 

In 1990, Jean finished her 

five-year stint at Lyric 

Opera and took a govern-

ment job. But the world of 

showbiz was soon beckon-

ing again. 

She had met Simon Gal-

laher when he sang The 

Student Prince for Lyric 

Opera and had been im-

pressed by this bright 

young talent. 

``I found him utterly charm-

ing and considerate,’’ she 

says. 

``In 1994 he offered me a 

job. He was going to do 

The Pirates of Penzance 

with Jon English and was 

starting his own production 

company called EssGee. I 

became his production 

manager.’’  

After a very successful 

  

On the road again: Jean with Pirates of Penzance stars Simon Gallaher and Jon English 



 

Family comes first: Jean celebrates with her grandsons Martin, left, and Jeremy 

Jean lifts Beelarong spirits 
season in Brisbane at Lyric 

Theatre, the company went 

on the road and played to 

packed houses around the 

nation. 

This continued for 12 years 

with Jean staying Monday 

to Friday at Gallaher’s 

house at Mount Tamborine 

over summer, auditioning 

players. Then it was nine 

months on the road 

The Essgee troupe played 

to packed houses in Perth, 

Sydney, Darwin, regional 

Queensland and New Zea-

land, delighting audiences 

with spirited performances 

of The Mikado, HMAS Pina-

fore, The Merry Widow and 

A Funny Thing Happened 

on the Way to the Forum. 

``I had a ball, these people 

were lovely. We were all liv-

ing in each other’s pock-

ets,’’ says Jean 

``Jon English was terrific. I’ll 

give you an example. We 

were in NZ. I had a really 

difficult day, from the out-

side, not within the compa-

ny itself. In the evening 

there was a tap on my door 

and it was Jon with a bottle 

of wine in his hand. 

``And he said `I am not 

leaving here until we have 

finished this’ and he put the 

wine on the table. 

``He had seen what was 

happening that day. We sat 

and drank and chatted. So 

that is the measure of the 

man.’’ 

Jean retired in 2006 and 

was looking for something 

to do. She saw a flyer in 

New Farm Library for the 

Northey Street Community 

Garden. After a brief stint 

there, she also checked out 

the Jane Street garden at 

West End. But when she 

arrived at Beelarong, she 

knew this was her place. 

``I did not get a plot straight 

away,’’ she says. 

``I did six months in the 

Community Garden with 

Marion Forrest so I knew 



Jean lifts Beelarong spirits 
what was a weed and what 

was a vegetable. I had on-

ly grown vegies in England 

where the seasons are up-

side down. I did not recog-

nise Asian greens. I really 

knew nothing about gar-

dening a subtropical cli-

mate 

Jean says she loves the 

social side of Beelarong 

and the fact that she is 

growing her own fresh or-

ganic food  

``I am a Virgo, which is an 

earth sign and it gives me 

real joy to be digging in the 

dirt. Nothing can compare 

to me to pulling a carrot 

out of the ground.’’ 

After a couple of years on 

the Beelarong committee 

as secretary, Jean took 

over duties as Education 

Officer. Her job is to liaise 

with the Brisbane City 

Council and help organise 

the dozens of workshops 

that Beelarong hosts each 

year under the GOLD and 

GOLD’n’kids programs 

Her Cooking with Cucum-

bers classes are popular 

but she gets the biggest 

buzz from teaching people 

to make sauerkraut. 

``I think it is magic that you 

get a fresh cabbage and a 

bit of salt and make some-

thing as wonderful as sau-

erkraut,’’ Jean says. 

She also makes a very 

Queensland version with 

pineapple, ginger turmeric, 

black pepper and garlic 

added to the cabbage 

base. 

Visitors to Jean’s Tenerife 

unit will also know that she 

spends a lot of time mak-

ing jams, marmalades and 

eggplant chutney for Bee-

larong’s monthly preserves 

stall at Bunnings Cannon 

Hill. 

She also keeps fit with a 
personal trainer and three 
visits to the gym each 
week. The other big priority 
is family. 

Both of her sons live in 
Brisbane. Nigel is a public 
servant and Steven now 
manages a laboratory at 
Royal Brisbane Hospital. 

Steven lives at Jindalee 
with his wife Jennie and 
their sons Martin, 14, and 
Jeremy, 11.  

 

 Ready to chop: Jean at one of her sauerkraut workhops 



 

Beautiful jam, chutney and relish ready for sale (above) and rosellas at Beelarong Farm (below) 

Jam packed with flavour 
 
We are receiving great 
success selling our pre-
serves at Bunnings, Can-
non Hill. This is an im-
portant fund-raiser for the 
farm. 

Where possible we use 
produce grown at the farm, 
no sprays, chemical 
free.  As well as the quality 
of the produce we use, it’s 
the variety that also ap-
peals, we are able to pro-
duce preserves that are 
not freely available in the 
shops. 

We produce a variety of 
chutneys and pickles which 
may include Tomato Rel-

ish, Sweet Mustard Pickle, 
Brinjal Pickle (great with 
Indian food), Chilli Sauce 
and Eggplant and Capsi-
cum Chutney. We always 
have a variety of jams on 
offer, and presently a lim-

ited quantity of our Rosella 
Jam. All preserves are 
priced at $5 a jar, beautiful-
ly presented. We find a lot 
are purchased as gifts. 

Our thanks go to Bunnings 
who so generously allow 
us to have a presence in 
their store for our fund rais-
ing. You will find us just in-
side the foyer between 
9am - 3pm, the last Sun-
day in the month at Bun-
nings, 1881 Creek Road, 
Cannon Hill 

Here are the dates for the 
next 3 months: Sunday  
July 28, Sunday August 25; 
Sunday September 29. 

 



Composting goes high-tech 
By Ashley Baxter 

Ashley is a recent gradu-

ate of the University of 

Queensland and has been 

conducting research for a 

composting project. She is 

developing a compost 

monitoring device that 

measures temperature, hu-

midity and methane within 

a compost pile, transmits it 

to an online database and 

analyses it for insights on 

decomposition  

Composting is a fascinat-

ing field of science but it is 

far more complex than it 

appears on the surface. 

Firstly, what even is com-

post.   

A good definition for the 

act of composting however 

is pretty much any decom-

position of organic material 

in a controlled way. Fallen 

leaves in a forest is de-

composition but you raking 

up those leaves and mix-

ing them with food scraps 

is composting.  

Because it's controlled, the 

end product of compost is 

usually a high-quality or-

ganic fertiliser, or compost 

or soil enricher or whatever 

you decide to call it. The 

end product is fantastic for 

repairing land, improving it, 

supplementing artificial fer-

tiliser or even replacing it. 

Not only is it nutrient rich 

but adding it to land replac-

es important micro-

nutrients, improves mois-

ture retention, absorbs 

more carbon and increas-

es production. So what is 

happening here? When 

you're shovelling up kilos 

of food waste and turning it 

every single day, it might 

feel like you're the one do-

ing all the decomposition 

work, but really the ones 

doing the hard yards are 

microorganisms called aer-

obic bacteria.   

 

Spreading the word on composting: Ashley Baxter with 
Beelarong secretary and head composter David Costello  



Composting goes high-tech 
There are billions of these 

little guys in every gram of 

compost, working to pro-

cess the organic matter in-

to a more stable form.  

They are my absolute fa-

vourite part of composting 

because the colonies of 

trillions of them form this 

complex system capable 

of amazing things. 

The aerobic bacteria fall 

into three main categories, 

that correlate with the 

compost's temperature. 

These tiny workers are: 

Psychrophilic bacteria: 

These ones are present 

from the very beginning, 

when temperatures are be-

low 20C. They do a little bit 

of decomposition but their 

main function is to heat up 

the compost. 

Mesophilic bacteria: Once 

above 20C but below 40C, 

these ``mesos’’ can kick in 

and amp up the process of 

decomposition. 

They're also super im-

portant during the final 

maturation, wherein they 

process any remaining de-

composable matter. 

Thermophilic bacteria: 

These ones are hot. Once 

over 40C, they start to take 

over the mesophilic popu-

lations and speed up de-

composition even more. 

Between 55C  and 60C, 

the heat generated kills off 

any weed seeds and path-

ogens, making it super im-

portant to reach them. 

They tend to use up organ-

ic matter much faster so 

are often at risk for over-

heating and creating con-

ditions too hot for them to 

survive. 

This isn't to disregard the 

macro-organisms either. 

These are things like bee-

tles, worms, larvae, flies 

and other critters that 

physically decompose the 

compost by grinding and 

chewing it into smaller 

pieces. So now you know 

all about how the organic 

waste is actually broken 

down but it definitely 

doesn’t end there. 

These aerobic superstars 

only work in certain condi-

tions and can go crazy 

when they’re exactly right, 

breaking down organic 

compounds at lightning 

speeds. There are four 

main conditions to be 

aware of and getting those 

right is where you come in.   

Temperature:  As bacterial 

activity increases, so does 

temperature and the rate 

of decomposition - but only 

to a certain degree. 

Even the most resilient 

thermophilic bacteria will 

either die or go dormant in 

temperatures around and 

above 70C so keeping 

temperature in check is re-

ally important. 

The easiest way to do this 

is either by turning it regu-

larly, which acts to inter-

rupts bacterial activity, or 

aeration, which moves 

temperature outside the 

compost.    

 

Breathing easy—aeration 

pipes in  Beelarong  bins. 



Composting goes high-tech 
Alternatively, if your com-

post isn’t getting hot 

enough, it’s probably be-

cause your other condi-

tions aren’t in order. 

Moisture. The research 

varies on how much total 

moisture is appropriate in 

varying piles, as different 

feedstocks have drastical-

ly different water content, 

but generally 50-60% is a 

good aim. 

You can physically gauge 

your moisture levels. You 

want to be able to 

squeeze a handful, have it 

keep its shape and maybe 

get a few droplets. If it falls 

apart, there’s not enough 

moisture. If it is dripping, 

there’s way too much.  

Oxygen: If the aerobic 

bacteria aren’t getting suf-

ficient oxygen, which is 

around 5%, they’ll begin to 

die off and get replaced by 

anaerobic bacteria. These 

types produce methane 

and odours. The best at 

home practice is to set up 

a consistent aeration 

method, either regular 

turning or a piping system. 

It also helps if you add 

hard structural matter like 

branches and twigs to 

help form air pockets in 

the compost. 

Carbon/nitrogen Content. 

If you've heard about the 

carbon to nitrogen ratio for 

your compost feedstock, 

it's because that's the per-

fect amount of each to 

feed the microorganism. 

Carbon is their main ener-

gy source but nitrogen is 

critical in protein building 

and other vital activities.  

The sweet spot is 25:1 - 

30:1 carbon to nitrogen 

parts. This can be hard to 

achieve. Don’t worry. We 

will  be including a tracker 

in our monitoring system 

that does all of the meas-

uring for you. 

Ashley has now formed a 

startup around the project 

which is called EarthOffset 

(earthoffset.io) and can't 

wait to do some  beta test-

ing out at  Beelarong 

Community Farm! 

 

Filling the compost bins: Gerry on the Beelarong Farm 
tractor is helped by volunteers Shaun (left) and John. 



 

The San Sisto Year 9 girls with teacher Gabe Lang (left) and teacher aide Mandy Harris 

Students love farm visit 
A morning spent in the 

fresh air and Autumn sun-

shine was great fun for a 

happy bunch of Year 9 girls 

from San Sisto College at 

Carina. 

Geography teacher Gabe 

Lang brought her class to 

Beelarong on May 29 and 

the students were eager to 

learn about the sustainable 

gardening practised at the 

farm. 

They were most interested 

in the chooks, native bees 

and the rosella plot where 

Heather O’Donnell and 

Kathryn Beacham were 

harvesting the last of this 

year’s crop. After a hour 

spent weeding several 

overgrown plots, the girls 

tasted some of Beela-

rong’s famous jams. 

Student Aiofa, from Forest 

Lake, thanked Jean Burke 

and David Costello for giv-

ing them a guided tour of 

the farm 

``This has been a really 

good experience,’’ she 

said. ``I am grateful for the 

chance to see where our 

food comes from.’’ 

Miss Lang said her stu-

dents had learnt a lot 

about sustainability. 

``The farm shows the pow-

er of people coming to-

gether,’’ she added. 

``And its great for the girls 

to get outside the four 

walls of  a classroom and 

do some healthy activities 

in the outdoors.’’ 



 

Ready for work:  Christian Seja (front, centre) with the Community Living Association team 

Farm farewells Christian 
The Beelarong community 

was a little saddened re-

cently when it said farewell 

to Christian Seja, a cheer-

ful volunteer who has been 

bringing workers from the 

Community Living Associa-

tion to the farm for the past 

year. Christian, 37, was 

born in Braunschweig 

(Brunswick) in Germany 

and now lives in the Bris-

bane suburb of Alderley. 

He is studying for a Master 

of Development Practice 

degree and has taken up a 

job as a project manager. 

Christian was popular at 

Beelarong because of his 

sharp wit, kindness and ef-

ficiency. He quickly learnt 

the ropes and became 

something of an expert in 

art of compost making.  ``I 

really like the community 

spirit at Beelarong,’’ he 

says. ``I also love to get 

my hands dirty.’’ 

Christian says the CLA 

men and women had ben-

efited from learning new 

skills and, most important-

ly, felt valued for their ef-

forts.  There is no doubt 

they  made a huge contri-

bution to the efficient run-

ning of the farm. 

This year Beelarong has 

also hosted  teams from 

Deception Bay Community 

Youth Programs under the 

supervision of Blake Mar-

shall.  They have rented 

several plots and have 

been busy learning the ba-

sics of organic gardening 

from Lorraine Holden and 

Paula Kennedy. 


