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Diary

                                 Time to grow

Now that the winter solstice has come and gone, we can 
look forward to lengthening daylight hours. 

Our celebration on Saturday was fantastic with the highlight 
being the presentation of only our second Life membership 
to Dorothea Schafer. Di Farmer did a great job of giving us a 
bit of a history of Dorothea’s life and philosophy (thank you 
Marion for the inside scoop). As is her style, Dorothea even 
made one of her famous Black Forest cakes for the 
occasion. I almost missed out on a piece; it was eaten that 
quickly.

There was also lots of interest in the cob oven demo with 
lots of pizzas and snags being devoured. The hearty few 
that stayed on enjoyed the screening of our very own 
Beelarong movie.

On a committee matter, we also welcome Brian as our 
official Treasurer (on top of his Secretary role). Huge thanks 
to Brian and of course Sara for her previous work as 
Treasurer.

Saturday, 16th July
Beelarong working bee for 
volunteers with muscle. 8am start. 
Please email  
info@beelarong.aug.au

Sunday 17th July from 9am 
Transition East breakfast at Planet 
Matterz

Sunday 24th July from 9am to 
6pm Permablitz #13 at Seven Hills  
State School

Sunday 31st July from 10am 
Morningside Festival (we have a 
stall there)

Saturday 11th September  
"Beelarong Spring Open Day" - 
more information next newsletter

GOLD PROGRAM AT 
BEELARONG

All sessions are $4 and run from 
9:30am - 11:30am.  To book call 
the Brisbane City Council on 3403 
8888 and ask for the GOLD 
(Growing Old and Living 
Dangerously) booking office.

7 July Companion planting and 
Worm Farm
8 July Raising seedlings
19 July Cob Oven cooking
21 July Compost making

Farm News 
by Rolf Kuelsen
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Comfrey uncovered  by Di Ferguson

For a number of years, the farm has used the ancient herb, comfrey once known as knitbone, 
as a fertilizer.  It's an attractive interesting looking dark green hardy clumping plant. The 
oblong shaped large leaves are covered in rough short hairs.  It's usually propagated by 
dividing the roots, carefully.  Leaves can be taken from the outside of the plant, which 
encourages more growth. 

To make the fertilizer we fill up a container with comfrey leaves and fill up with water.  Place a 
secure lid on to prevent mozzie cultivation and allow to sit for two weeks until the liquid 
becomes black in colour.  Use in a diluted mix of one part fertilizer to ten parts water as the 
fertilizer is concentrated.

The barrels are next to the above ground shade covered beds near the kitchen area and are 
available for members use.   If you use it, please reload it with comfrey leaves and water for 
the next person to use. 

Because I have just started growing comfrey at home, I make up a weed tea.  I have very few 
weeds at home so sometimes collect them from the footpath near people's fence line provided 
I think they haven't been sprayed.  I mix it up as per the above comfrey mix.

What to plant now By Sara Breckenridge

What a lovely time of 
year to be in the 
garden. After all the 
rain, we have had 
some bumper crops 
this season, hope you 
have been able to 
preserve the surplus.  

The school gardens 
produced so much Yacon 
this year, we have been 
having it in stir-frys, salads, 
fruit salads and eating just 
like an apple – delicious. 
The photo (above) is of  our 
Indian style Yacon and 
Radish salad. Share the 
tubers around with friends 
and neighbours for next 
year’s feasts.  
Yacon, Polymnia sonchifolia 
also know as Pervian 
ground apple is an 
herbaceous perennial shrub.  
It requires good drainage, 
full sun and warmth.  It is 
very easy to grow, to harvest 
and has few pests.  

What to plant now? Have a 
go at: Beans, Beetroot, 
Broccoli, Coriander, Carrots, 
Capsicum, Cauliflower, 
Florence Fennel, Kale, 

Leeks, Mitzuna, Asian 
Greens – Gai Lan, Bok 
Choy, Pak Choi, Tatsoi etc, 
Tomatoes, Silverbeet, 
Rocket.    Mix in some 
flowers for beauty and 
attracting beneficial insects: 
Strawflower, Alyssum, 
Verbena, Viola, 
Snapdragon, Cosmos and 
Petunia.
 

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

Leafy: July 1 2 7
Fruiting:  July 9 10 14
Root: July 18 19
Maintenance: July 23 
through to 30



Beelarong members tell their story 
about the history of Beelarong - this 
month - Marion Forrest.
Anne Davis from the Gateway Community 
Centre and Mal Causer from The Uniting 
Church Community Centre at Morningside 
were given permission from the Brisbane City 
Council to start the Community Farm about 
13 years ago.  Anne ran the first raffle to get 
some money flowing.  Mal was the first farmer 
to plant and harvest.

I came with my own tools and provided 
morning tea under the big fig tree on an old 
pallet tured into a table top and sought advice 
regularly from Northy Street City Farm's, 
Richard Neilson, John Morohan and Dick 
Copeman. Leona Olling wrote the very first 
submission for the tool shed and later 
collected elderly folk from the neighbourhood 
and brought them to the farm for morning 
teas.  While they were at the farm these older 
folk enjoyed helping with the seed saving 
chores.

Councillor Sharon Humphreys was 
instrumental in getting our composting toilet 
agreed to by the Brisbane City Council parks 
representative John Nuikenden.  She also 
helped by funding the construction of the 
three park benches, raised garden bed and 
the roof over where we presently meet for 
morning teas.
 
Wayne Wadsworth (the first Australian 
Permaculturist to help Cuba in 1959) in co-
operation with Keith Burnett, (the first 
Beelarong President), designed the layout of 
the farm.  Wayne Wadsworth erected the 
three park benches, raised garden bed, roof 
extension to the shed and oversaw the 
installation of the composting toilet.  Keith 
Burnett ran courses on permaculture and 
biodynamics and even brought Peter Proctor, 

(New Zealand biodynamics expert), to run a 
great workshop.
 
Lenora Clarke helped with events for school 
children. Mark King was the second President 
and he brought with him people from 
Greencorp "work for the dole", that fixed up 
the swale area and planted more trees. 

John O'Donnell arrived and took a keen 
interest in the maintenance of the tractor.  
Lester Mason drove the tractor and ensured 
the grass was slashed with the tractor's 
slasher and that the farm was generally tidy.
 
Pamela Scott-Holland, the third President, 
provided a steady hand at the helm and got a 
"work for the dole" project happening to bring 
more people and energy to the farm.
 
Linda McGee led the work for the dole group.  
They constructed the cob oven structure and 
the cob oven itself, one of the shade houses 
and planted native and fruit trees. 

Joanne Seeburg came along at that time to 
learn from Linda lots of permaculture 
information as she joined with her daughter, 
Rene, who was on that work for the dole 
project.
 
Alex Ahibanz helped tame the overgrown site 
and if the six feet high weeds got too tough he 
had to call in Dorothea Schafer to help. Dave 
Fraser and Anthony provided lots of younger 
energy and set up the earlier allotment 
gardens.  They also documented the 
beginnings in a DVD.
 
As I know I have missed mentioning lots of 
other people, I really would like to take this 
opportunity to sincerely thank all the early 
helpers.  As well, I would like to also thank the 
present helpers.  Together we have made a 
statement to Brisbane about living 
sustainably.
 
.....Marion Forrest

BEELARONG COMMUNITY FARM STARTED 
WITH MANY HELPERS



Thank you
Volunteer news by Di Ferguson

DORATHEA'S LIFE 
MEMBERSHIP 
PRESENTATION  

Dorathea's Life Membership 
Presentation was well 
attending by over 40 
members, family and friends.  
In glorious winter sunshine 
our State Member for 
Bulimba, Di Farmer, headed 
the presentation giving us an 
insight into Dorathea's 
gardening history (compiled 
by Marion) and gave thanks 
for Dorathea's continuing hard 
and loyal contribution to the 
farm, not only from members 
but from the general 
community who often find 
peace and serenity by visiting 
the farm.  Interested parties 
were shown around the farm 
and those brave enough to 
stay till dark watched a DVD 
on Beelarong's history.
 
John and Brian took charge of 
the stoked up repaired cob 
oven which delivered the best 
smoked pizzas we have 
tasted in a long time.  
Barbequed snags Rolf cooked 
were devoured within 
minutes.  Jean headed the 
rest of the team in the kitchen 
area.  Thank you to all who 
contributed by way of helping 
or providing delicious sweets. 
A special thanks to Di Farmer 
for spending the 
afternoon with us on such a 
special occasion.

MORNINGSIDE 
FAIR 

It’s happening Sunday 31st 
July -10AM TO 3PM (although 
we need to be set up by 
7.00am to 8.30am).  Please 
come and help out and enjoy 
the atmosphere of the Fair.  
Thank you to the people who 
have so far offered to help.  If 
you have a spare half hour 
you can place your name on 

the board in the 
kitchen area.  As for 
our raffle - we have 
three prizes including 
various gardening 
equipment. Tickets are 
available on open 

days- $1 each or 3 for $2. It 
will be drawn on Fair day at 
2.30pm.

SEED SAVING MEETING   

Beelarong was recently used 
as the venue for a Seed 
Saving Group. Twelve people 
turned up to tour the farm, 
swap seeds and discuss  and 
learn from our successes and 
failures.  One can learn from 
both.  Thanks to everyone 
who brought morning-tea to 
share.

SUGGESTIONS?  

The farm has a substantial 
bamboo clump and we need 
suggestions for putting it to 
good use.  Email your ideas to 
info@beelarong.org.au.  New 
edible shoots will appear in 
Spring.
 
 
 

How nice it is to be able to 
walk freely into our shed 
without fighting the 
wheelbarrows which now 
have their own 
accommodation. Thanks to 
John, Brian and Rolf's 
efforts.  

Thanks also to John and 
Brian for repairing our toilet 
facilities. 

Peter has also done a 
major cleaning up job 
around the two shade 
houses and discovered 
items we didn't know we 
had.  This included stakes 
and trellis wire which have 
been placed in our mulch & 
sandbag storage open 
shed.

Any members may use 
these items in their plots.  
Please ask about it on any 
open day. 

If members are using the 
hoses please make sure 
that they are rolled up and 
hung on wire hooks so they 
do not take up floor space 
in the second shade house. 
It's also a safety issue.

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
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