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NOVEMBER

Workshops 

GOLD :
1st November - 
Cooking sensations - make 
chutneys and relish

8th November - 
Pest Management

12th November - Meditation 
and healing

18th November - Propagation 
and care of African Violets

21st November -
Gift wrapping using natural 
materials

ACTIVE PARKS:
6th and 20th November - 
Garden in a box

All workshops 9.30am to 
11.30am unless otherwise 
stated.   For Gold programs,  
please call BCC to book.  Ring 
0401168657 for Active Parks 
program.

Meeting
AGM will be held at 3pm on 
Saturday 4th December.  There 
will be a Christmas party 
afterwards.

Farm News




Diary

                                 Time to grow

It’s AGM time of year again,  and 
so please take time to think 
about nominations for the 
committee.      Alan Kenyon will 
be sending out forms soon.  
Nominations need to be returned 
to Alan at least 14 days before 
the AGM and be endorsed by 
two members.  Voting will take 
place at the AGM on Saturday 
4th December.  

  
Alan will also be sending out 
Memberships renewal forms.   
Fees have had to go up for next 
year due to rising costs at the 
farm.  All categories of 
membership will increase by $5 
per annum ( to Adult $25,  
Concession $ 20,  Youth $15, 
Family $45 )and  Allotment fees 
will increase by $10 per annum 
(to $ 40).    Please make sure 
you return the completed forms 
before the end of the year as any 
allotments left untended in 
January will be reallocated.

This year’s Christmas Party 
will take place after the AGM 
on Saturday 4th December.   
All members are welcome to 
come along to enjoy a catch 
up, sausage sizzle and BBQ.

In this Month’s newsletter,  we 
have a new columnist in Brian 
McAllister  who tells us about 
his violet Cauliflower.  Di 
Ferguson catches up on the 
volunteer news on page two  
and Sara Breckenridge gives 
tips on what to grow in 
November on page three.



Jo Seeburg and the education 
team are diversifying the 
classes and times for their 
workshops.   This photo taken 
at a recent workshop,  shows 
how popular the education 
program at Beelarong has 
become.

Brian’s VIOLET CAULIFLOWER 
by Brian McAllister

Volunteer News by Di Ferguson

We steamed it the same way you would do white cauliflower. I prefer the milder flavour 
compared to the white cauliflower but the colour when cooked is not something you would dish 
up to guests, at least not without explanation. No problem with pests and no special care. Just 
planted into compost enriched soil and fed a little liquid manure now and then. I had much better  
success with this variety than the other variety I planted -Cauliflower 'Snowball Improved' which 
failed to form tight heads. But then I was a little late in planting (towards the end of May) which 
probably explains the failure of the Snowball variety.

Next season I will stick with the Violet variety for ease of growing and flavour, plus the attractive 
colour.  I got the seeds from Green Harvest -
http://www.greenharvest.com.au/index.htm     :  Cauliflower 'Violet Sicilian'   syn. Cavolfiore di 
Sicilia Violetto

This Italian cauliflower is a vigorous plant with broad, 
green-grey leaves and a beautiful violet, compact, 1-1.3 kg 
head. The head turns green when  cooked and has a 
sweet mild taste both raw and cooked. A high mineral
content is responsible for the colour.

There have been some amazing 
things grown at the farm 
recently.    Above is a 
photograph sent by Marion of 
garlic she was able to grow this 
year and below Brian McAllister 
tells us about his violet 
cauliflower.  
 
Our scarecrow, Basil, won 1st 
Prize in the recent Brisbane 
Organic Gardening Inc October 
Fair providing some P/R for 
Beelarong Farm.

With the unusual continual 
rains in recent weeks there is 
plenty of work for willing 
volunteers.  Thank you to  
new volunteer Gary for his 
effort in assisting with the 
extensive mowing areas.  If 
you know anyone who is 
interested in helping out on 
open days - Sunday 
afternoon 2.30pm to 5pm, 
and Wednesday 9am to 
12noon. Please contact the 
general farm phone number.

Keep an eye on the 
Sustainable Living Programs 
leaflet available from your 
local library.  Jerry Coleby-
Williams, a passionate 
organic gardener and ABC 
presenter, recently conducted 
an interesting free seminar at 
the Bulimba Library.

http://www.greenharvest.com.au/index.htm
http://www.greenharvest.com.au/index.htm


November in the Garden 
by Sara Breckenridge
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What wonderful gardening weather we are experiencing at the moment.  I hope you are finding 
some time to spend in the garden before it heats up.
I have grown a very successful crop of kale at home this winter and have discovered a 
delicious quick recipe I hope you like;

Kale Chips
Carefully remove the kale leaves from the thick stems and tear into bite size pieces then wash 
and thoroughly dry.  Place the kale in a bowl and lightly toss some extra virgin olive oil and sea 
salt through the kale.  Spread the kale out on a flat tray lined with baking paper and bake until 
the edges brown but are not burnt, 10 to 15 minutes at 180 degrees.
 This recipe would probably work well in the cob oven too, but only cook for 1 or 2 minutes.
 
Planting guide for November.
November is a good time for planting fruits from the Solanaceae family – capsicum, cherry 
tomatoes, chillies and eggplant.  Also try choko, cucumber, sorrel, lettuces, zucchini, rosellas 
and the melons.  Throw in your pumpkin and sweet corn seeds together with some parsley and 
basil and snake beans.
 
If you would like to try planting by the moon, the best dates in November for different types of 
crops are:
Leaf crops 3-5, 11-14, 21-24
Fruit crops 1-3, 9-11, 19-21, 28-30
Flower crops 5-7, 14-16, 24-26

Reference: Antipodean Astro Calender, 2010, Brian Keats.
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