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Events

                                 Time to grow

Farm news 
by Rolf Kuelsen

Spring is here and the farm is looking fabulous.

On the administration side of things, our lease with the 
Brisbane City Council is being finalised. 

There is also some progress being made on the possibility 
of BCC providing public liability insurance for community 
gardens on BCC land.

Please set aside the afternoon of Sunday 16 October 
starting at 3pm. 

We'll be having the farm annual general meeting (AGM) that 
afternoon followed by a social gathering. 

Cheers, 
Rolf
President of Beelarong Community Farm. 
 

 

• Beelarong Community Farm 
Annual General Meeting 16 
October, 3pm at the farm (you 
will need to be there earlier to 
register). 

• Tour of Stephanie Alexander 
Garden and Kitchen Project 
26 October at 9am. 

Gold program
All sessions are $4 and are held 
at the farm. To book call the 
Brisbane City Council on 3403 
8888 and ask for the GOLD 
(Growing Old and Living 
Dangerously) booking office.

• Relish making 3 October and 
7 November 

• Companion planting               
7 October (and worm farming),
21 October and 4 November

• Garden preparation for 
summer 8 October 

• No dig garden 14 October 

• Growing herbs for health and 
cooking 21 October 

• Herb harvest 29 October

• Cob oven cooking and farm 
tour 14 November

• Compost making 18 
November

• Create Christmas 
decorations and farm walking 
tour 19 November

• Identifying edible flowers 19 
November 

• Growing from seed 26 
November 

• Vegetable dye 26 November 

One of the farm’s 
youngest members 
enjoying Spring at 
Beelarong. 



Jordy and Dick, a young 
couple from Carina 
Heights, are one of 
Beelarong’s many proud 
plot holders. Find out 
more about your 
neighbours and their 
garden! 

How did you come to be 
involved at the garden? My 
Sister found it and showed it 
to me.  I thought it was so 
lovely and such a great idea 

and I got a plot not long after.  
At the time I was a shift 
worker and had lots of time 
off when nobody else did. It 
was a great reason to get out 
of the house, and it gave me 
something to do in that time.

What are you growing for 
Spring? We've just refreshed 
our garden for spring, we 
have given it a good dig out 
and added lots of the 
beautiful soil from the bays.  
We have planted zucchini, 
cucumber, peas and lettuce.  
We leave for a one year 
working holiday in six weeks, 
so my sister is going to reap 
the rewards.

What plants have you seen 
success with ? A friend said 
our lettuce last year was the 
best lettuce she'd ever 
tasted, and we always are 

able to grow lots of it.  We 
also always have a huge 
cucumber crop.

What plants are you still 
trying to conquer and what 
was the problem?  
Capsicum!!! Every time we 
plant it it dies, the one time 
we had fruit it was tiny! we 
also seem to always get 
mildew on our peas and 
snow peas.

What is your favourite 
thing about going to the 
garden? Being out in the 
sunshine, creating food.  I will 
never forget when Dick and I 
picked our first perfect head 
of broccoli, we were like 
proud parents, "we grew 
this!" we said to each other.  
It's just such a satisfying 
hobby to have together.

Meet the Beelarong gardener

Things to do in the garden 
in October and November
Get your garden ready for the 
summer growing season by 
adding organic matter in the 
form of compost or manure to 
your soil. This will help retain 
the soil moisture better, as 
well as providing nutrients. 
Adding mulch around your 
plants and seedlings will also 
help keeping the soil moist. 
Apply liquid fertilisers 
regularly throughout the 
growing season for a 
successful crop. 

What to plant during 
spring: 
Asian greens, Capsicum, 
Chilli, Choko, Cucumber, 
Eggplant, Beans, Lettuces, 
Loofah, Melons, Pumpkin, 
Rosella, Snake beans, 
Squash, Sweet Corn, 
Zucchini.

How about trying 
something new this year? 
There is one plant growing 
abundantly all over the farm - 
Amaranth. I usually regard it 
as a weed but I 
think I’m changing 
my view. 

I was looking 
through Annette 
McFarlane’s latest 
book “Organic 
Vegetable 
Gardening” and 
found that 
Amaranth, when 
picked young, can 
be used just like spinach! 
Entire young seedlings can 
be picked and used in 
salads, soups, stir fry’s or 
steamed. When harvesting, 
roots should be left on the 
plant, as this will keep it fresh 
in the crisper until it is used 
for cooking. 

Leaving just one plant to 
germinate will give an 
abundance of seeds for the 
next crop. 

I usually pick their 
impressive pink 
flower heads for little 
bouquets I take 
home and get really 
annoyed by the 
amount of seeds it 
drops onto the table. 
Next time I’ll collect 
the seeds and use 
them to grow my first 
crop of purple 
spinach! 

I’m curious about how they 
will taste and also if they 
retain their colour when 
cooked. 

Welcome to our newest 
contributor! Thank  you Judith.

 Judith’s garden tips by Judith Raue



Volunteer news by Di Ferguson

Spring Open Day 
celebrated at the garden

On September 11 we had a 
"Spring Open Day". It included 
an interesting workshop
by John on tool maintenance, 
resulting in our kitchen knives 
being sharpened. Once again 
many thanks to Jean for doing 
an excellent job with the 
catering and assembly of the 
delicious pizzas which John 
cooked to perfection in the cob 
oven.

Stephanie Alexander 
visit 
I have organized a visit to a  
Stephanie Alexander Garden 
and Kitchen Project at a local 
school on Wednesday 26th 
October at 9am. Sara has 
kindly organized for the 
children to show us around 
their garden and the visit will 
be followed by morning-tea. 
Maximum of 12 people only.   

produce picked on the day. 
What a perk!)

Working bee 
Thank you to those 
members who attended the 
farm working bee on
Saturday 10th September.  

Several garden beds were 
weeded and renewed 
making the area near the 
cob oven much more 
presentable. 

Trimming, renewing and 
name tagging of the herb 

spiral and house 
herb patch is well 
under way with 
mulching to follow.

Happy visitors 
It's nice to see the 
community using the farm.  

We recently had a phone
call on the farm phone from 
a Philip of Hawthorne who 
rang to advise that he
often uses Beelarong Farm 
to relax and have his coffee.  

He commented on how 
lovely the farm is at the 
moment and that he often 
takes visitors from
overseas to visit the farm.

Our newsletter
This newsletter will now be 
every two months. Next 
edition due early December.

If you’re interested please 
contact Di on 0401 168657.

Helpers needed to pick 
the crop (plus you get 
some of this!)
The farm is really looking a 
treat at the moment with high 
yields of produce and 
continued replanting - thanks 
to members. But we always 
need helpers. If you know 
anyone who would like to 
volunteer and get involved 
please tell them to come 
along on open days, which 
are Wednesday mornings and 
Sunday afternoons.

(These photos were snapped 
by Judith Raue at a recent 
Wednesday morning open 
day. All volunteers get to 
share the beautiful fresh 
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