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The recent school harvest of strawberry popcorn

Meetings and events 




Diary

                                 Time to grow

Work will be commencing in the next couple 
of months on the wheel barrow storage shed.It 
will certainly make it easier to move around in 
the main house.

If farm members weren't aware, a farmer's market will very 
likely be operating soon at the Balmoral High School on a 
Sunday morning. Adrian from Earth Sun Farmers Market 
said that the proximity of Beelarong Community Farm was a 
significant factor in determining the market's location. Stay 
tuned for further developments.

Don't forget the Easter Egg hunt and BBQ at the Farm on 
Easter Saturday. The kids will get a chance to decorate a 
real egg and we'll crank up the cob oven and BBQ.
 

Saturday 9 April 2011 
11am to 8:30 pm - Home 
Festival at Raymond Park, 
East Brisbane - free event, 
music live music on 2 stages 
and lots of workshops 
www.home-festival.com

Friday 15 April 2011 
6-8pm ‘Sustainable Drinks 
Friday’ Flowers of the 
World, 176 Grey Street, 
Southbank. Event includes 
forum on resilient food 
systems

Wednesday 13 April 6-9pm 
Movie night - 'Collapse' - 118 
Blackwood Ave, Morningside, 
potluck dinner at 6pm, movie at 
7:00pm

Saturday 23 April 3-6pm - 
Easter egg hunt (real eggs!) 
and BBQ at Beelarong Farm. 
All garden members and their 
friends and family are welcome. 
For catering purposes please 
RSVP to 
info@beelarong.com.au 

Farm News 
by Rolf Kuelsen

http://www.home-festival.com/
http://www.home-festival.com/
mailto:info@beelarong.com.au
mailto:info@beelarong.com.au


By Sarah Breckenridge

At school we have 
been harvesting lots of 
Asian greens and 
snake beans for our 
Pho soup and 
dumplings.  

Finger limes, Tamarillos and 
Pawpaws have been in 
abundance as well.  
Delicious! I hope you have 
had some successful 
harvests too.

This month try garlic, 
potatoes and strawberries. 

Green Harvest have these in 
stock if you wish to order 
online from them. 

Lettuces, tomatoes, peas, 
wom bok cabbage, broccoli 
and spinach, rainbow chard, 
silverbeet, chillies, beans, 
beetroot, carrots and Asian 
vegies also work well in 
April, as does chicory, gai 
lan, leeks. 

We will be planting loads of 
parsley and loads of 
coriander and basil seeds 
scattered around with gay 
abandon.

Enjoy this lovely time of year 
in the garden and I hope you 
find all the Easter eggs in 
your garden before the 
possums do.  

Planting by the 
Brisbane Organic 
Growers Inc (BOGI) 
moon guide:

Leafy: April  5 6 10

Fruiting:  April 16 17

Root: April 18 19

Maintenance: 1 2 3 25 26 

27 28 29 30

On a recent Wednesday 
Open Day volunteers 
were spoilt by Leona, 
who whipped up a 
fabulous batch of 
eggplant fritters. 
Everyone wanted the 
recipe, so here it is (it is 
worth coming to our 
open days just for the 
morning-teas alone!)

• 3 eggplants chopped and boiled until soft (drain well and 
squeeze out excess water)

• 2 eggs (separated)• 1/2 cup chopped parsley
• 2 cloves grated garlic• 1 cup grated parmesan cheese
• 1/2 cup each of self raising and plain flour

Stir together all 
ingredients, except egg whites, which need to be beaten to soft peaks and then added to the mixture separately. Season with salt and pepper. 

Fry, serve and enjoy as did the farm members.

Eg gplant f r itters

Eating out of your garden

What’s happening in the garden  



Firstly a sincere thank 
you to Ginny, our 
outgoing editor for 
her terrific effort in 
keeping members 
informed and a warm 
welcome to our new 
newsletter editor, 
Amity. 

This week in the 
market garden 
Mick, young Josh and 
Marion supervised the 
planting out of dwarf peas 
and okra (ladies fingers), 
aided by members, Judy, 
Jean and Di. 

Helene, Leona and Di 
cropped the never ending 
rosella flowers so Dorathea 
can prepare our jam 
supplies while Brian was 
kept busy with extensive 
mowing.  

Mick discovered some
"Ipommea" in our water 
feature which needs some 
TLC.  

Ipommea is a green long 
leafed vegetable, normally 
grown in Thailand, Indonesia 
and Vietnam where it is used 
extensively. Pick the very 
tips and very quickly stir-fry 
and add garlic, ginger, 
oyster and soya sauce to 
taste. 

It survives Brisbane winters 
and grows well in our 
summer.  The leaf develops 
into a larger leaf in partial 
shade and it also grows well 
in damp soil which is what 
we hope to do at the farm. 
Mick says it's delicious.

For Sale  
Beelarong Tee Shirts 
Organic Australian Cotton  
and apple green in colour.  

The cost is only $10.00 each 
for members and there are 
various sizes available. 
Contact Di or a Committee 
Member on open days.

 
Hint from Marion  
Marion recently had a fall 
onto cement.  She collected 
some Comfrey, boiled it in 
water and when cooled and 
drained, made it into a 
poultice mash and applied 
the mixture to her leg 
holding in place with a 
bandage. Apply twice a day.  
She reports almost no sign 
of bruising. 

 
Morningside Fair 
Sunday 31st July 
Can we have your ideas/
suggestions, old and new, re 
our stall involvement with 
this function. 

Glove 
Recommendation 
From several members - 
"Glovpro" gardening glove, a 
firm but comfortable glove, 
easy wash/quick drying 
and light to wear - available 
from K Mart.

Thank You 
To Helen for ongoing 
support for morning-tea 
preparations on Wednesday 
morning open days and also 
for involvement with Jo 
and other various 
members with ongoing 
workshops.  If anyone has 
ideas for different workshops 
or would like to run a 
workshop please contact the 
Committee.

 
Reminder 
A great book to borrow from 
the farm library is the 
donated revised edition 
"Organic Vegetable 
Gardening" by Annette 
McFarlane.

A big thank you to all the 
hard working Committee 
Members.

Volunteer News
By Di Ferguson 



New Community Gardens Network 
Brian McAllister 

Representatives from community garden organisations in the eastern 
suburbs met in March to discuss their progress and matters of common 
interest. I came away from this first meeting impressed by two facts.

Firstly, there is no single model to follow when setting up a community garden. Those 
interested in the concept of shared garden space and sustainable living can implement plans 
that are appropriate to their own communities. If there is a shared vision, there is a path to 
implementation.

Secondly, what a great legacy we enjoy at Beelarong – our designed layout, landscaping, 
buildings, implements, mature plants, sustainable living facilities, and so on. 

We are so far down the track thanks to over a decade of support from members past and 
present.

It is important that we keep our Beelarong vision alive and relevant to the community we serve. 
This new quarterly forum, facilitated by BCC’s Gabrielle Huggett, will be a valuable source of 
news, ideas and motivation.

Beelarong Community Farm,  PO Box 595,  Cnr Beverley &  York Streets,  Morningside 4170
Telephone   0401 168 657  (Active Parks and education)

info@beelarong.org.au     www.beelarong.org.au           ABN  36 492 094 065

Share your photos and tips 
Seen something in your garden that you just 
cant keep to yourself ? We’d love to hear 
about it and see your photos! 
If you’ve had a recent harvest of something delicious, 
have a hot tip to share with your fellow gardeners, or 
have taken a photo which shows off your garden, please 
email info@beelarong.org.au or 
sturwohldadventurers@gmail.com and we’ll add it to the 
next edition of the Beelarong Community Farm 
newsletter. 
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