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Farm news by Sara Breckenridge

There has been a wonderful supply of vegetables coming out of the 
market garden this Spring - congratulations to Marion and her team.  
The beds are being prepared for the Summer crops, using a crop 
rotation system and we now also have a pizza garden.  I did overhear 
someone asking if we have planted a chorizo…

Crop rotation helps with healthy soil and minimizes pests and 
diseases.  In a nut shell – follow legumes (e.g. peas, beans) with leaf 
crops (e.g. cabbages, lettuces) then root crops (carrots, beetroot) 
followed by fruit (e.g. tomatoes, cucumbers).  Then, back to the 
legumes that will restore the soil.  Leaf crops are the heavy feeders so 
once you have harvested them remember to compost well.  Root and 
fruiting crops are relatively light feeders.  This system can be easily 
followed by dividing the space into quarters and keeping a diary of 
what you plant when and where.  

Sadly the rosella jam supply has come to an end but I see Dorothea 
has begun planting rosella seedlings in preparation for next year.  
Thank you to our jam makers and community supporters (please visit 
French Twist for a coffee and croissant served with our rosella jam!) 

We will also be featuring once again at Bulimba Grill’d ‘Local Matters’ 
which is raising funds for the toddler enclosure. Be sure to call in and 
put your token in our jar.

Feast on Fruit next to Woollies on Junction Road Morningside very 
kindly gives our compost bins a weekly feed of fruit and vegie scraps - 
a fantastic sustainable initiative.   They also support many local 
schools and provide excellent quality fresh seasonal produce, daily.  
Worth a visit!

Happy gardening and remember to slip – slop – slap 

Sara,	  President	  of	  Beelarong	  Community	  Farm.	  

GOLD Programs
All sessions are $4 and are held at 
the farm 9:30 - 11:30. To book call 
the Brisbane City Council on 3403 
8888.

Thursday 24 November 
Herb identification and use 
Learn how to preserve herbs by 
drying, and use to prepare herbal 
oils and vinegar.

Tuesday 4 December 
Preserving fruit and/or vegetables 
Depending on what is in season 
you will make chutney, jam or 
relish to take home. A tour of the 
farm is included.

Tuesday 22 January
Preserving fruit and/or vegetables 
Depending on what is in season 
you will make chutney, jam or 
relish to take home. A tour of the 
farm is included.

Active parks workshops
Thursday 22 November
Herb identification and use 
Learn how to preserve herbs by 
drying, and use to prepare herbal 
oils and vinegar.

Thursday 31 January
Plant propagation and seed saving 
methods Would you like to start 
growing your own herbs and 
vegetables? In this workshop you 
will learn about the rules and 
techniques of the various 
propagating methods, as well as 
how to save your own seeds for 
another successful cropping 
season.  Free!

The Beelarong Community Farm’s 
Management Committee meetings 
are on the first Sunday of the 
month from 3pm to 4.30 pm. All 
members are welcome. 



Peruvian carrot 
anyone ? 

Capsicum, chilli, choko, 
cucumber, eggplant, endive, 
French bean, gai lan (Chinese 
broccoli) and other Asian 

greens, lettuces, loofah, rosella, 
snake beans, watermelon, 
zucchini.  Perennial vegies may 
include cuttings from kang kong, 
warrigal greens, sweet potato or 
division for cocoyam, Peruvian 
carrot, strawberry and yacon. 

Remove your straggly winter 
annuals and prepare the beds 
for new plantings by adding lots 
of organic matter.   

Think about rigging up a shade 
cloth to help new plants 
establish themselves and 
remember to apply liquid 
fertilizer regularly.

Add some flowers to brighten 
your garden and attract the 
beneficial insects such as 
marigolds, busy lizzie, zinnia, 
lobelia, Mexican sunflower, 
petunia, salvia, sweet alyssum, 
verbena.

 What to plant now (this month by Sara Breckenridge)

Kale chips 
Ingredients

Kale

Olive oil

Sea salt

Method

Preheat oven to 175°C.  Line a baking tray with baking paper.
With a knife or scissors carefully remove the kale 

leaves from the thick stems and tear into bite size pieces. Wash and thoroughly dry with a salad spinner.  
Drizzle kale pieces with olive oil and sprinkle with the salt.
Lay onto the tray, be careful not to overlap each other and bake until the edges brown but are not burnt.  Around 8-10 minutes.

• Borage
• Apple blossoms
• Rocket flowers
• Broccoli
• Alliums (chives, onions, 

garlic leeks)	  
• Calendula
• Chamomile 
• Chives
• Coriander
• Dill
• Dandelion (young 

flowers)
• Clover
• Bergamot (bee balm)
• Banana blossom
• Fennel
• Honey suckle
• Lavender
• Lilac
• Lemon verbena 
• Marigold
• Nasturtiums
• Sages
• Peas
• Feijoa
• Dianthus
• RadishRosemary
• Roses
• Runner beans
• Scented geraniums
• Squash/pumpkins
• Strawberries
• Thyme
• Pansies
•

Bush tucker:

• Emilia sonchifolia
• Hibiscus splendens 
• Hibiscus heterophyllus 

white or yellow flowers
• Viola hederacea

Edible flowers 
not just for 

fancy 
restaurants 

by Sara Breckenridge

With all the surplus kale at the farm at the moment, here is a chance to 
make this delicious snack - something the kids love in the school kitchen - 
Sara B



Beelarong 
revamp - shelter 
and access 
project 
by Jean Burke and Craig Arnett

We have received the grant to improve 
our building and paths to make them 
more accessible, and to build some 
raised garden beds designed for use by 
people in wheelchairs.  Over the next 
few weeks there will be a few structural 
changes. Here’s the highlights:

• A replacement raised garden bed 
and a second one built with a 
cunningly devised wheel chair 
access, as well as plenty of room 
for those who can use the raised 
garden.  

• A concreted foot path beginning 
at the community sign at the front 
and leading to the new raised 
garden beds and to our new tool 
shed extension. This is much 
needed and will help to shade the 
ever-growing enthusiastic 
Wednesday morning tea eaters and 
other activities.  

•Mum's with little ones have not been forgotten with a 
kiddies enclosure in the pipeline.  

While the projects are being managed by Brian 
McAlister and Craig Arnett, this has been a Beelarong 
effort. 

The first working bee was held on Sunday 12th August 
when volunteers started preparing the site. There was a 
good turn-out and plenty of energy expended. 

Volunteers 
dismantled a 

raised garden 
bed, transplanting the plants and moving a Strawberry Guava 
tree to another area of the farm. They knocked down a brick 
wall and saved the bricks for use in the re-build and work was 
started on a new raised garden bed. 

We still found time halfway through the afternoon to stop for a 
cuppa and cake.



Volunteer news by Di Ferguson

Overseas volunteer

Over many weeks I have come to 
know Alison Carter.  Alison hails 
from Christchurch in beautiful New 
Zealand, where they are still 
struggling to come to the terms with 
the devastation caused by the 
earthquake.  Alison had come to 
Australia to visit her family for  
several weeks.  Her son thought 
she may like to have a look at 
Beelarong Community Farm.  They 
arrived unexpectedly on a day a 
workshop was in progress, so we 
invited them to join us.  Every week 
after that, Alison came to volunteer 
working alongside other volunteers 
in the members garden. The 
following is a short article she put 
together for us:

It	  has	  been	  a	  novel	  and	  rewarding	  
experience	  being	  able	  to	  come	  and	  join	  
you	  all	  here	  at	  Beelarong	  and	  to	  have	  
the	  opportunity	  to	  help	  and	  learn	  a	  
li:le.	  	  I	  live	  in	  Christchurch,	  New	  
Zealand	  and	  came	  over	  to	  visit	  Family	  
and	  to	  escape	  the	  cold	  wet	  winter	  
there.	  	  I	  belong	  to	  the	  Canterbury	  Herb	  
Society,	  	  The	  Great	  Gardens	  -‐	  
Christchurch,	  	  The	  Southern	  Seed	  
Exchange,	  all	  very	  interesGng	  and	  
enjoyable	  and	  informaGve	  but	  with	  no	  
"hands	  on"	  experience	  as	  you	  have	  
here.	  	  We	  have	  Community	  Gardens	  
but	  not	  the	  same	  system	  as	  yours.	  	  
Your	  good	  company	  and	  warm	  
welcome	  has	  been	  most	  appreciated.	  	  I	  
hope	  my	  garden	  this	  spring	  will	  show	  
some	  signs	  of	  the	  things	  I've	  learnt	  
here.	  	  Many	  thanks	  to	  you	  all	  -‐	  Alison	  
Carter.

Bumper garlic crop

In late September farm volunteers 
under the direction of Helene, our 
garlic expert, cropped purple Italian 
garlic sourced in Bundaberg and 
the following week Maleny Garlic.  

cane mulch bales behind the 
scarecrow.

Workshops 

Good numbers attended the 
three weekly session of Linda 
Brennan's very interesting and 
informative workshop - Growing 
a great organic vegie garden.  
Linda has other workshops 
coming up, so keep an eye on 
the Enews to book your place. 

Pizza oven classes 

The cob oven cooking 
workshops continue to be a hit. 
Recently, we prepared a no-
yeast pizza base incorporating 
yoghurt and collected fresh herbs 
and vegetables from the 
community garden to add to the 
topping. While the pizzas were 
cooking there was a tour of the 
farm. 

Mulch matters

There is nothing quite like rain 
from the heavens to refresh our 
gardens, but with little rain falling, 
one of the best things you can do 
for your garden is give a deep 
water in the cooler part of the 
day and cover with mulch, mulch, 
mulch.  Try to use what you have 
to hand - dried  leaves and 
bamboo leaves are good, as are 
chopped up banana leaves.  

These had been planted in April.  
Members of both days took 
home a share and hopefully 
everyone will set aside some 
dried out pieces which can be 
returned to the farm for future 
replanting.  

Helene gave us an informative 
talk showing us how to keep 
some of the outside bulbs and 
even feeling the length of the 
stem for nodules which can also 
be planted.

Mums/bubs Dad's/kids

It is wonderful to see the ever 
growing membership consisting 
of younger people and to hear 
the chatter of children at 
Beelarong.  

Over the school holidays we had 
lots of kids planting in the 
Members Garden with Marion 
and Sara.  The kids signed their 
names, as well as the name of 
the plants that they planted, on 
sign boards so they can check 
how the crops are going at the 
later date. 

 I don't think it was all work as I 
spied them lying on the sugar-



Crossword by Sara B

1  2   3  4   5    6

         7      
8    9     10    11  

       12        
13      14         

      15      16  17

   18      19 20    
21         22      

        23   24    
25   26  27   28       

               
29            30   

Across

1  Community Farm

5  One feathered friend

7  I am going __ mulch the garden

8  Intolerance.  There’s none of this in our gardens!

10 Printers measure

11  To __ a permaculturalist or not to __ 

 a permaculturalist , that is the question

12  Crop designed to capture pests

13  Fragrant root vegetable popular in

Thai meals

15  The beginnings of life

16  dig the surface

19  Organic chicken Maryland piece

21  One of the pigeon pea’s many virtues is providing  
 this.

23  Him

24  Chickens can be used for eggs feathers and 
 _____

25  Permaculture designs are made up

of these

28  A talking horse, Mr____

29 What its all about?

30  ..in a pod

Down

1  Great companion plant to strawberries 

             (small blue flowers)

2  The great Australian tree of over 700 species

3  Male sheep

4  A very useful plant, the pain of the needles                             
 stimulates blood flow.

5  A great way to improve your soil

6 remain in ownership

7  A wonderful fertilizer, weed ___

9  Vital for life

11  A delicious type of compost making

14  Step one in any design process

16  Gidday

17  slang when expressing surprise!

18  swelling on stem above a leaf

20  the result of well cooked compost

21  Birds homes

22  A raised garden ___ is one of many  garden 
 designs 

23 A banana is one, for example

26  Australian small bird

27  French for me



Do you have weeds springing 
up in your pots, paths and 
garden beds? They’re a 
nuisance, and as the weather 
warms they’ll be growing 
quicker than ever. 

Clever marketing and our need 
for a quick fix drives many 
people to reach for some weed 
killer. A spray on the offending 
growth results in an effective 
kill. However, before you reach 
for the bottle of Roundup or 
Zero (Glyphosate) give a little 
thought to the effects it may 
have on you and the 
environment. 

It’s the most widely used weed 
killer in the world with 45,000 
tonnes applied in the US in 
2010 alone and as it’s used so 
often in crops, genetically 
modified Glyphosate- resistant 
strains of soy and corn have 
been developed. (Australia 
grows lots of these too, so 
choose organic soy products 
when you can.) We also know 
that 63 weeds are registered 
resistant to glyphosate. But 
what does Glyphosate do to 
our soils and food?

Glyphosate is absorbed into 
our food plants and stored in 
the fatty tissues in our bodies, 
crossing the blood-brain and 
placental barriers. It was 
responsible for Australian beef 
being rejected for international 
sale a few years back, as the 
cattle were grazing on areas 
previously sprayed with 
glyphosate and the chemical 
was found in the meat. In 
humans it has the potential to 
affect fertility, immunity and 
insulin regulation in the body. It 
leaks into soil from dying 
weeds and spray residues, 
remaining in soils for protracted 

periods and killing beneficial 
algaes in soils.  It reduces the 
ability of plants to take up iron, 
manganese and other minerals 
so your plants may fail to thrive 
and you will miss out on these 
minerals in your diet if they’re 
edible plants.

We don’t need to use 
glyphosate and other weed 
killers. While time consuming, 
there are other things we can 
be doing to suppress weeds in 
our gardens, that are a lot 
healthier for us and the 
environment. 

Five Ways To Wipe Out 
Weeds- organically

Let’s take a look at eco friendly 
options for weed control in your 
garden. Here are some ways I 
manage weeds in my organic 
garden. 

One: cover the soil to prevent 
germination of weeds. A mulch 
even in vegie gardens is 
essential. I like cane trash or 
straw. Lucerne is expensive 
and often turns fungal in wet 
weather. 2-5cm depth is all you 
need between rows of vegies 
or as soon as your seeds have 
sprouted. Add it to the top of 
pots too.

Two:  I thoroughly recommend 
growing 
your own 
mulch. 
Green 
manures 
and cover 
crops are 
excellent, 
crowding 
out the 
weedy 
species

Three: Check the pH of your 
soil, especially in turf. A weedy 
lawn often suggests the acid/
alkaline balance is out. Correct 
the pH and half the battle is 
won even without weedicides.

Four: Encourage organic life 
and soil fertility so that plants 
grow strongly and out-compete 
weeds. Plant life is dependent 
upon fertile soils, and fertile 
soils have beneficial microbes 
as their basis. Provide 
moisture, air and food for 
healthy microbes and plants. 

Five: Dig or pull out your 
weeds. I use my 3-pronged 
cultivator so I don’t have to 
bend, but a Dutch hoe is also a 
good investment. The weeds 
can dry on the surface if they 
are seed-free, or be 
composted. 

Management 
Committee 
Following the November AGM 
Beelarong has a new 
Management Committee: 

President: Sara Breckenridge
Secretary: Ronnie Martin
Treasurer: Kath Jones
Committee: Di Ferguson, 
Judith Raue, Helen Paynter, 
Brian McAllister, Peter Scully

‘Friendly’ weed eradication by Lindy Brennan



Lately I have been 
making up a Lemon 
Myrtle cordial and taking 
it along to our morning-
teas on Wednesday.  
Several people asked for 
the recipe, so here it is.

Di Ferguson 

 1 cup lemon/line juice, 4 cups water, 1. 1/2 cups caster sugar, a teaspoon citric acid, (buy from 
supermarket), tablespoon size of lemon rind, 1. 1/2 cups lemon myrtle leaves,(fresh is best). We have lemon myrtle growing at the farm.  Combine all 

ingredients, except the lemon myrtle leaves, in a 

saucepan.  Bring to the boil simmering for 5 minutes.  Remove from heat and steep leaves in the mixture for 5 minutes.  Remove the 
leaves, cool the mixture and bottle and chill.  Can be served with water or tonic water if you like a bubbling sensation, a slice of lemon/lime and or a dash of gin.

Lemon cordial

Cob oven

If you’re using our beautiful cob 
oven to cook a feast, please 
remember to immerse the wooden 
door in water and soak well before 
you use it otherwise it will burn. 

Seed savers

We have a new excellent 
book, The SEED 
SAVERS Handbook, by 
Michel and Jude Fanton, 
which has been added to 
our collection of good 
reference books.

New garden crew from 
Balmoral High

Through an earlier visit 
by Balmoral High Deputy 
Principal and the Chaplin 
Gary, several students 
involved in environmental 
studies have visited Beelarong 
Farm on a Wednesday and 
volunteered their time in assisting 
with the farm workload.  Their 
support will earn them points 
towards a certificate.  Students 
assisted Brian with sandbagging 
and clearing an area of overgrown 

vegetation near the bamboo.  It's 
all about connecting the 
community.

Scarecrow

This is our smiling scarecrow 
who will be taking up a very 
important position at the farm.  

There was a 
small prize for 
the best name 
which was 
presented at 
the AGM. A 
reminder that 
mulch bales 
are $7 each. 
Place your 
order in the 
hard red 
plastic folder 
in the stand at 
the meeting 

area and see a committee 
member about payment.

BRISBANE ORGANIC 
GROWERS INC.

Bogi held their annual fair on 
Sunday 7th October. The intense 

heat of the day didn't stop the 
crowds from attending.  

It's a fair where we reconnect 
with familiar faces from the 
gardening world. The lecture 
tent was a very popular venue 
as was the food hall where 
delicious quick home made 
meals and tempting cakes 
were available.   

There was lots of interesting 
stalls to tempt our tastebuds 
and encourage our gardening 
skills.  Trolleys and bags were 
filled to the brim with plants, 
trees, potted jams and various 
gardening paraphernalia. They 
also have a great little book 
"Queensland Planting Guide." 

Next edition

Next edition will be 1 March, 
with contributions due first 1 
February. 

We’d love to hear from you and 
about your garden! 

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