
J U L Y  2 0 1 2  N E W S L E T T E R

Farm news by Sara Breckenridge

July in Brisbane - what a lovely time of year to be outdoors nurturing 
our gardens.  The kids in the school garden are having lots of fun 
planting out seedlings and mulching and harvesting vegies for cooking 
and sharing. 

I was reminded of how important seed saving is when I spent a day 
indoors last weekend with my Aunt collating all my dried seeds 
collected over the summer. We plucked, sieved, winnowed, packaged 
and labelled them ready to share with friends and family.  It was a 
lovely thing to do together sharing a cup of tea, cake, tall family tales 
and thinking about where we could plant what in the spring.

Store seeds in a paper envelope or plastic zip bag, screw top jars or 
find some black film canisters; in a dark cupboard with low moisture 
levels and low temperatures.  Remember to label immediately with 
harvest date, location grown and seed type.

Remember: healthy seeds + healthy soil = healthy plants = healthy 
food = healthy us! One of the seeds we collected was from First Fleet 
Lettuce, which incidentally derived from descendants of the original 
plants grown at Sydney's Farm Cove in 1788.  It has adapted well to 
Brisbane climate and is rarely attacked by pests.  

Further in the newsletter you will find a wonderful story of the 
Presentation Nuns who visited the farm recently.  They have very 
generously decided to support us too. 

Please, we love to see members and allotment holders helping out in 
the community garden space; just 15 minutes extra of your time is 
very much appreciated.  Check out the whiteboard in the kitchen area 
for jobs. Keep an eye on the website for upcoming workshops and 
‘like’ us on Facebook.   You are always very welcome to join us on 
Wednesday and Sunday open days at the farm, bring your gloves and 
share a plate or story. Until next time, happy gardening
Sara  

Sara, President of Beelarong Community Farm. 

Morningside Fair
Sunday 29 July: Beelarong has 
a stall 
Why not come and check it out? 
Or even better, volunteer to help 
us spread the word about our 
wonderful community garden. 

Gold Events 
To book, contact Brisbane City 
Council 3403 8888GOLD. 

Tuesday 24 July: Christmas in 
July 
Take a tour of the farm before 
preparing Christmas dishes that 
will be cooked in the Cob oven and 
then eaten! 9:30 – 11:30am. $4. 

Tuesday 31 July: Worm farming
It's all about recycling. Learn how 
to use your garden waste, 
newspapers and vegetable scraps 
to make your own compost. 9:30 – 
11:30am. $4. 

Active Parks Program 
Saturday 14 July: Cob oven 
cooking

Saturday 4 August: Worm 
farming

Tuesday 21 August: No dig 
garden

Session are from 9.30 – 11.30am 
and cost $4. To book call 
Beelarong 0401 168 657. 

Linda Brennan 
workshops
Growing a great organic vegie 
garden: 23 August, 30 August and 
6 September.

Workshop is $4 and runs from 
9.30-11.30am. Call Beelarong on 
0401 168 657.



Local cafes 
supporting Beelarong 

Judith’s garden tips by Judith Raue 

What’s great to grow in Winter? 
July

Definitely all sorts of cabbages 
which include broccoli, kohlrabi, 
cauliflowers. 

There is one exception though - 
Brussels sprouts - as they don’t 
seem to produce in our climate. 

July is also a good time to plant 
your beetroots, capsicum, 
carrots, celery, endive, French 

bean, garlic, leeks, lettuce, 
peas, potatoes, radish, silver 
beet, spring onions, swede, 
sweet potato and tomato.

August

Same as in July, but you can 
also put in seedlings of 
cucumbers, eggplants, okras, 
pumpkins and squash, zucchini 
and tomatoes.

We are thrilled to advise the café ‘French 
Twist’,(Godwin Street, Bulimba, behind the 
Senior Citizens Hall) is serving up our very 
own Rosella Jam!  It is fantastic when local 
business supports local community groups 
so thank you French Twist.  If you have a 
spare moment, do drop by for a coffee and 
croissant or one of the delectable pastries 
on offer.  You will find our newsletters and 
flyers there too. 

Many thanks must go to the Grill’d Local 
Matters initiative; we won a $100 donation.  
Thank you to Di Ferguson for coming up 
with the idea.  For terrific burger and chips, 
visit Grill’d at 124 Oxford Street, Bulimba.   

On Wednesday 30th June we were delighted to have two Sisters 
from The Presentation Nuns share a very pleasant morning tea 
with about 25 members.  They congratulated us on how vibrant 
and friendly the farm is and we were thrilled to receive a $ 5000 
donation to our organization.  We were selected from several 
community organizations to receive this year's annual gift from 
all the Sisters in Queensland.   The money is a contribution 
towards building extensions to the meeting area.  The 
Management Committee is investigating funding and plans for a 
small extension to the 'verandah' attached to the tool shed.  We 
plan to rebuild the sink and greywater system and create a bigger seating area.  These extensions 
will also provide a better space for our workshops, and give more room for our ever growing morning 
teas.   We organized a thank-you card, two jars of jam and two beautiful posies of farm flowers 
arranged by Judith.

Wonderful visitors Ronnie Martin



•½ a small 
butternut pumpkin (sliced lengthways)•1 large red onion cut into eight 
wedges•5 garlic cloves, unpeeled & lightly crushed

• Few sprigs fresh thyme• 5 tablespoons olive oil• 2 tablespoons pinenuts• Head of washed First Fleet lettuce• 1 dessertspoon balsamic vinegar• parmesan cheese, shaved 
Method Preheat oven to 200°C. De-seed the pumpkin and cut off the skin.  Cut across the pumpkin into even sized wedges 1cm thick. Put the pumpkin pieces and garlic cloves on a baking tray and sprinkle with 2 tablespoons olive oil.  Season with salt and pepper and roast in 

the oven for 20 minutes. Dry roast the pinenuts in a frying pan.  When browned, turn out onto paper towel and set aside. Briefly remove the pumpkin from the oven and add the onion wedges, a further tablespoon of olive oil and extra salt and pepper.  Tuck the thyme sprigs under the onions and pumpkin and roast for another 20 minutes until the pumpkin is soft and the onions lightly caramelized.  Leave to cool. Wash and dry the lettuce and dress with 1 tablespoon of extra virgin olive oil and a little salt and pepper.  Lay on your serving dish and arrange the pumpkin and onions on top of the leaves.  (Discard the garlic and thyme).  Drizzle with balsamic vinegar and a little extra virgin olive oil.   Using a vegetable peeler, shave off some parmesan cheese onto the salad and finish with the scattering of the pinenuts.  

Roast butternut 
and red onion salad 

Linda Brennan, 
experienced 
horticulturalist from 
Ecobotanica, presented 
two interesting and 
informative workshops on 
3rd and 10th May called 
"Growing your Own 
Fabulous Organic Fruit". 
The sessions were all 
about how to choose, 
plant, fertilise and prune 
your fruit trees.
 
In the first session Linda talked 
about choosing the right trees 
for your garden, how best to 

prepare the soil and then to 
plant your new additions. Linda 
gave a variety of options on 
how to keep your plants 
healthy with either homemade 
or commercial fertilisers. 

The second part of the 
workshop was all about how to 
identify diseases and pests, 
and how to control them and 
participants were encouraged 
to bring in parts of their 
diseased fruit trees from home. 

Linda also talked about of how 
to prune your fruit trees to keep 
them healthy and productive. 
This not only included the 
trimming of the trees, but also 

how to care for your pruning 
implements so you are not 
spreading diseases. Both 
sessions were hands-on and 
full of information. 

Linda is doing lots of 
workshops around Brisbane, 
some for children during the 
school holidays too, so it’s well 
worth checking out her website 
www.ecobotanica.com.au. 

There will also a series of 
workshops with Linda at the 
farm in August, check it out 
under the Active Parks section 
of this newsletter.

Seasonal eating at its best:

GROWING YOUR OWN FRUIT WORKSHOP 
WITH LINDA BRENNAN BY JUDITH RAUE

http://www.ecobotanica.com.au/
http://www.ecobotanica.com.au/


Volunteer news by Di Ferguson

Morningside Festival stall – 
Sunday 29 July 

We are now counting down to the 
Morningside Festival, where we 
will be having a stall to sell 
produce and raise awareness 
about what our garden is all 
about. The Morningside Fair is a 
fantastic annual local event, held 
on Thynne Road.  The festival 
runs from 9am to 3.00pm, 
however for stall holders, set up 
time is earlier and we will be 
notified the cut off time for 
vehicle access in the coming 
weeks. 

We are at site 105, which is 
located up near the park on 
Thynne Road, next to the church 
driveway.  I am told it is not far 
from where we were sited last 
year.  I am asking for volunteers 
to transport all manner of things 
from the farm to the stall site for 
set up about 7.15am and also 
some members to man the stall, 
talk to folk about the farm and our 
workshops, sell plants and raffle 
tickets. 

We already have some donations 
from Sara and Brian for the raffle 
- thank you.  I am also hoping to 
have some packets of sunflower 
seeds as giveaways for kids.  
Raffle tickets will be available 
from the farm in the next couple 
of weeks.  If you are able to help 
out please place your name on 

a very successful venture.  They 
recently had outdoor exercise 
equipment installed onsite and 
soon hope to have a children’s 
playground as well.  They have a 
large low deck situation on which 
they have installed a full kitchen 
facility where they occasionally 
run cooking workshops.  On the 
first Sunday of every month they 
host a working bee with morning 
tea. They struggle with extreme 
weather, heavy frosts, with lows 
down to 8degrees in winter and 
highs above 40 in Summer.  
Rock hard clay soil is often a 
challenge which is why raised 
and no dig garden beds are a 
blessing.  We hope to have a visit 
from them in the near future.
 
Free workshops
Keep your eye on the booklet 
"What's On" and check out the 
green Sustainable Living section.  
There are some great free 
workshops on offer.  One, by 
Morag Gamble, from Seed 
International was "Design your 
edible landscape" and another in 
late June "Ten essential plants 
for your backyard food garden".  
Why not head along to one of the 
great workshops on offer for 
Brisbane residents? 
 
Open gardens and events 
Some members recently had the 
pleasure of visiting Jerry Coleby-
Williams (of ABC's Gardening 
Australia fame), Brisbane 
property during an Open Garden 
Scheme weekend. Jerry made 
himself available to answer 
questions from the hoards of 
visitors who turned up.  The 
Queensland Garden Expo at the 
Nambour Showground is bigger 
and better than last year and 
happening on Friday 6 - Sunday 
8 July.  It's always a big drawcard 
with lots of interesting exhibits 
and speakers.

the mobile white-board or speak 
to me on open days or contact 
us by email and state your 
preferred time.  Even half an 
hour would help.  We will have a 
couple of chairs for members 
who prefer to sit.
 
Brewing a good mulch
Peter, our mega mulching man, 
now haunts coffee shops to ask 
for their used coffee grounds.  
He says they look in 
amazement when he asks the 
question; however we now have 

several sources which end up in 
our large compost tumblers - 
well done Peter.
 
Roma community garden 
On a recent 3,500km trip to 
central west Queensland, I was 
warmly greeted by Steve, a 
committee member of the Roma 
Community Garden.  It is always 

interesting to hear how other 
community gardens run their 
organizations. 
 
They have been operating since 
2004 and currently have about 
20 members. Roma is a 
transition town with people 
coming and going with their work 
contracts, so membership is 
constantly changing.  They run a 
monthly food co-op at their local 
farmers market where visitors, 
swap, buy and sell, the locally 
grown produce, which has been 
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