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What ’s  happen ing  in  May 
at  the  farm

MAY

We need jam for our stall at 
the Morningside Festival.  
Please would all the great 
chefs amongst you start being 
creative in the kitchen so we 
have something ready for July?

Submissions to the newsletter 
need to be made by the last 
Friday of the month for 
inclusion.   Contact Virginia 
Balfour via the committee.

The market garden is 
blooming with beetroot, 
spinach and pumpkins all 
being harvested.   The group 
meets on Wednesday 
mornings at 9am and on 
Sunday afternoon’s at 3pm.   
Everyone is welcome to come 

If you have spare “green waste” 
vouchers consider donating 
them to the farm so we can 
use them.  Leave them in the 
farm letterbox marked for the 
attention of John

Transitions East will have a 
stall at the CHAC Wetlands 
Festival on May 23rd.   If 
anyone would like to donate 
seeds or plants to sell,   then  
please contact Rolf Kuelsen.

Social 

There will be no social meetings in 
May.  

Gold Program 

The following classes are all 
at 9.30am - 11.30am at the 
farm

4th May  Companion planting 
and cob oven cooking

7th May Reiki meditation

8th May  Worm farm

14th May Garden Herbs

6th to 26th May  Indian 
Cooking

18th/30th  Cob oven cooking 
and farm tour

21st May Cooking sensations

Call  3403 8888 to book via 
Brisbane City Council.

Meetings

Committee Meeting           Wed 
12th May 6pm at Di Farmer’s Office

News Update




Diary



May in the Garden 
by Sara Breckenridge.

What to plant in May:   Carrot, beetroot, leeks, peas, 
Asian vegies, broad beans, broccoli, spinach, 
tomatoes, silverbeet,  peas, chilli, lettuce, kohlrabi, 
kale, cocoyam, onions, potatoes, garlic.
 
Keep up the companion plants in your plot to help 
attract the beneficial insects to battle some of the 
unwanted bugs.  Consider alyssum, parsley, cosmos, 
lemon balm, feverfew, lavender, pineapple sage, 
rosemary, tansy, borage, dill, fennel, basil.
 

This is a photo of some wonderful fruits I harvested 
from my front garden this morning – Tamarillo, Finger 
limes, Flax Lily fruit and chillies

Chokos  by Sara Breckenridge
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Chokoes – you’ve gotta love 
em….they take almost no work, 
little space and give forth in 
abundance.  You can eat the new 
shoots, use the tiny leaves in 
salads or eat the fruit – stir fried, 
boiled, steamed or baked.  In frost 
free areas they will crop most of 
the year.  Plant so that the top is 
just under the soil level with the 
sprout out and give it something to 
climb on – outhouse, water tank or 
a tree.  Feed well every month 
after the roots have established.  If 
it fails to grow, plant another! 

Jackie French’s Choko Marmalade

Ingredients:
12 chokoes
Juice of 6 limes
1.75 kilos sugar
1 cup water
1 dessertspoon preserved ginger
Grated rind 2 limes.
 
Peel and chop the chokoes, sprinkle with the lime juice and 
a cup of sugar.  Leave overnight.  Now place in a pan with 
the water, ginger and rind, simmer until the sugar dissolves, 
boil for an hour and a half.  
Add the rest of the sugar, stir till it dissolves, boil rapidly until 
a little sets in cold water.  This takes about an hour to an 
hour and a half.  Bottle and seal when cold.

Low Carbon Diet

Would you like to reduce your carbon 
footprint,  and probably your energy bills too?

The Morningside Tennis Centre has funding 
to start a  Low Carbon Diet Community 
Program, and is looking for local people to 
take part.

A free information evening is being held at 
Sts Peter and Paul’s parish hall, Main Ave, 
Balmoral at 6pm, 13 May 2010.

There will be information stalls and a keynote 
address from David Hood,   an Al Gore 
Climate Change Ambassador and Chairman 
of Australian Green Infrastructure Council.  
There will also be healthy nibbles, tea and 
coffee available.

Anyone interested in taking part in the 
program or in the subject in general can 
come along to the information evening or 
contact Colin at the Morningside Tennis 
Centre for more details.  Tel 38998110.
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