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Farm news by Sara Breckenridge

Our gardens have survived a bumpy road this summer – from 
drought to flood; did you manage to harvest something delicious for 
your table?  

I am pleased to report we ate a lot of beans over the holidays whilst 
the grasshoppers enjoyed the parsley and the possums hoovered 
up all the chillies.  Surplus peaches and tamarillos were shared 
amongst the members and the market garden produced kilos and 
kilos of cucumbers.  Jean has snaffled a few of the cucumbers to 
make pickles to go with our BBQ on the upcoming Open Day.

You will find attached to this newsletter a flyer inviting you to the 
Open Day.  This is our chance to celebrate the completion of the 
works around the kitchen garden area.  Please come and if you are 
free to help out on the afternoon for an hour or so contact anyone 
of the committee - all you need bring is a smile!

It is always heartwarming to see so many volunteers working 
together at the farm especially through these hot days.  Thank you 
all for your time energy and commitment; I think we are all blessed 
to be part of this wonderful Beelarong community.

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.

Saturday 2 March - Cob oven 
cooking. Take a tour of the farm 
and collect produce to use in the 
food you prepare. While the food is 
cooking see if you can identify the 
herbs growing in the garden.

Monday 4 March - Vegetable 
fermentation workshop. Prepare, 
chop and pack sauerkraut and 
kimchi into wide necked jars in 
preparation for fermentation. Pre-
prepared product will be available 
for tasting on the day. A tour of the 
farm is included.

Tuesday 19 March - Preserving 
your fruit and/or vegetables. 
Come and learn how to preserve 
your fruit and/or vegetables. 
Depending on what is in season 
you'll be making either chutney, 
jam or relish. A tour of the farm is 
included.

Active parks workshops
Saturday 23 March - Easter egg 
decorating. Learn which 
vegetables you can use to make 
watercolours. Use these colours to 
dye Easter eggs and make a card 
for Easter. Cost is $4. To book 
please call Beelarong Community 
Farm on 0401 168 657

Committee meeting
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.



March is the 
beginning of our main 
planting season in 
Brisbane as we see 
the end of the hot 
summer conditions. 

March
Asian salad greens
Beetroot
Beans
Capsicum
Carrots
Carrots
Chilli
Your last date for 
planting cucumber, 
eggplant and 
sweetcorn
Kale
Leeks
Lettuce
Potatoes
Radish
Rocket
Silverbeet
Strawberry
Sweet potato
Tomatoes

April
Artichoke - Globe 
and Jerusalem
Asian salad greens
Asparagus
Beans
Beetroot
Broad beans
Broccoli
Brussel Sprouts
Cabbage
Carrots
Capsicum
Cauliflower
Celery

Chilli
Garlic
Kale
Kohlrabi
Leeks 
Lettuce
Peas
Potatoes
Radish
Rocket
Silverbeet
Spinach
Strawberry
Sweet 
potato
Tomatoes

May
Asian salad 
greens
Artichoke - 
Globe and 
Jerusalem
Asparagus
Beans
Beetroot
Broad beans
Broccoli
Brussel Sprouts
Cabbage
Carrots
Capsicum
Cauliflower
Celery
Garlic
Kale
Kohlrabi
Leeks 
Lettuce
Parsnip
Peas
Potatoes
Radish
Rocket
Silverbeet
Spinach
Strawberry
Swede
Sweet potato
Tomatoes
Turnip

Pic above is Judith 
Raue (left) and Jean 
Burke (right)

 What to plant now 
(this month by Jean Burke)

 Another reason to come 
to our open day - Sunday 

10 March
We have decided to have a table of pre-loved goodies on 
Open Day, Sunday, 10th March.  Please can you rifle 
through your cupboards for any sellable items that you are 
willing to donate to the farm.  As we do not have any 
storage space, drop the items into the farm on sometime 
between 11 and 12 noon on the Sunday. All funds will go 
to the Farm. Any items not sold will be donated to a 
charity.

Save a seed variety 
by Marion Forrest

Redlands Organic Growers Inc (ROGI) President Terry 
Sullavan late last year met up for coffee with members 
Marion and Patricia.  He reported that his Redland version 
of BOGGI was attempting to seed save local non hybrid 
seeds and had actually managed to save lots of the older 
verities which once were grown in the Redlands area.  Terry 
asked did we think any folk from Beelarong might be 
interested to put their hand up to attempt to save just one 
variety of seed.  So if anyone is interested to help ROGGI 
with this task, which somehow seems dear to my heart, 
please email redlandorganicgrowers@yahoo.com.au             
by Marion Forrest

 

Are fruit fly driving 
you fruity? 

 
Mark Mammino experimented using 
‘Wild May’ to attract the males and 
Spinosad to kill them.  The mixture was 
in an open saucer so as not to restrict 
their access and under a garden pergola 
roof to provide weather protection.  Mark 

said that he had seen females mating and thinks they would 
have been killed.  Dead fruit flies could be found on the 
surrounds and in an adjacent swimming pool.  He finds that 
using a bright yellow or orange bowl attracts them.  Then 
add Wild May concentrate with Spinosad to the dish.  As it 
evaporates add water.  When it becomes too thick with flies 
and black, replace with new mixture.  Mixture – 2 litres of 
Wild May concentrate, add 5 ml Spinosad.
 
Above taken from the Feb/Mar 2013 Newsletter of the Sub-
Tropical Fruit Club of Qld Inc.  They meet once per month in 
the Peace Hall, McDonald Road, Windsor with a $3 entry 
fee.  If anyone is interested to gain more fruit tree 
information this organisation is terrific.  Contact Sheryl 
Backhouse if you are interested by email on 
Sheryl.backhouse@bigpond.com or phone 3289 4198. 
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Volunteer news by Di Ferguson

Special thanks to our menfolk! 

How wonderful it is to have the 
extra space for our growing farm 
community with new spaces for 
adults and also spaces for kids.  
Over the past months, extra 
working hours have been injected 
in an effort to complete our projects 
for our upcoming "Open Day" on 
10th March.  Many thanks to Brian, 
who headed the project from the 
beginning, John, Craig, Dan, Bob, 
Kevin and Alex for all their efforts 
and good nature throughout. 

 Fantastic guest speaker 

On Wednesday 23rd February we 
were lucky to have Bruce Ham, 
who has held many positions on the 
Committee of Brisbane Organic 
Garden Incorporated (BOGI).  
Bruce spoke of the importance of 
correcting soil fertility by adding 
mineral additives such as mineral 
dusts.  Bruce has a great interest in 
Geology and in growing unusual 
and exotic vegetables.  Members 
also had the opportunity of buying a 
couple of excellent books, one 
being,"Queensland Planting Guide" 
Bogi - the Way to Grow.  
 
Open Day Raffle - drawn 10 March

Support your farm - buy a ticket! 
Tickets are now on sale, prior to the 
drawn date 10th March.  At a 
bargain price of $2 each or 3 tickets 
for $5, ask Di, Pat or a committee 
member on farm open days to buy 
your luck! 

1st PRIZE :  Dwarf Lemon Meyer 
tree in beautiful Tuscan pot,  Packet 
Flower & Fruit Fertilizer,  Annette 
MacFarland's latest signed book,  
ladies gloves and variety of seeds.  

jar, alternately layer with olive oil, 
basil leaves and rock salt.  This 
mix can be used all year round 
for sauces.
 
Like us on Facebook

Don't forget we are on Facebook 
- thanks Lyndell for looking after 
this aspect of our PR.  Social 
media is a great way of getting 
the inside scoop on what’s 
happening at the farm and a 
great chance to swap notes, 
boast about your latest crop or 
post some photos of your garden 
exploits. 
 
Committee 

Our committee members are 
doing an outstanding job.  It 
takes a considerable input to 
keep an organization like ours on 
track.   Everyone is welcomed to 
attend the monthly meetings on 
the first Sunday of the month 
from 3 pm to about 4.30 pm at 
the farm.  Extra help or ideas are 
always welcomed for 
consideration.

Welcome to our new members 

Dee Sweetman
Kathy Dallest
Sue Deakin
Liz, Noel, Patrick and Joanna 
Scully
Deborah Smith
Sarah & Sam Manning
Julie Shakles
Christine Bennett
Jennifer & Samuel Pearsall
Dianne Lloyd
Kathleen Armstrong
Helen Modong
Crystol-Lee Philiphs
Jenny Prett
Barbara Coghill

2nd PRIZE:  
Garden tub,  2 
Pack Seasol Tonic, 
G'Rilled Voucher 
(go check them 
out in Oxford 
Street, Bulimba), 
men's gloves and 
a variety of seeds.

3rd PRIZE:
$50 Bunnings Voucher and gift 
pack with  Green heart Brisbane 
material such as t-shirt, water 
bottle and bag. 

Do you need a garden boost? 

Give your allotment a head start 
by using some worm juice on 
your garden.  For sale on open 
days  -  thanks Kathleen.

For a freebie boost, check out 
the comfrey fertilizer, which is 
available for members use from 
the large blue hard plastic barrel 
near our pond.  It is made from 
the ancient herb comfrey which 
is an attractive low clumping 
plant.  We pick the leaves from 
the outside of the plant, 
encouraging the inner leaves to 
grow, and cover them with water 
and let them rot down for about 
two weeks, mind the smell.  If 
you are using it, please make 
sure you give it a good stir and 
always replace the lid securely to 
avoid mosquitoes breeding.  
Dilute the mixture with water. 

Hot tip 

To deter possums,  place a wide 
split aluminium band around a 
fruit tree about waist height to 
deter the little critters.  Possums 
like security so anything that 
makes them slip they tend to 
keep away from.  Sometimes 
netting works as well.  If you 
have potted herbs or a garden 
bed, cover with netting such 
as mosquito or fishing netting.
 
Oh what to do with all that basil!?

If you have an abundance of 
basil, wash and dry the leaves, 
place in a small sterilized glass 



Tuna Niçoise Pan Bagnat 

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

Delicious ingredients
1 crusty baguette

3 eggs, boiled 6 minutes
½ cup pitted Kalamata olives, halved
3 Roma tomatoes sliced in 1cm rounds
2 x 160gm cans tuna “Delicius Tonno all’ oliodi oliva”

1 bunch asparagus, tailed and lightly blanched

few fresh basil leaves
½ red onion, sliced paper thin

Dressing

4 tablespoons extra virgin olive oil
2 tablespoons wine vinegar
1 teaspoon chopped capers
½  teaspoon Dijon mustard
sea salt and fresh ground black pepper
Whisk the dressing ingredients together and set aside; Drain the oil from the tuna, lightly mash with a fork; cool, peel and slice the eggs in quarters; place the tomatoes, olives and basil in a bowl and toss half the dressing over to lightly marinate. Weigh down the loaf with a heavy watermelon or two and rest for up to 4 hours or even overnight in the fridge. 

Sweet Potato leaves - 
an added bonus!
By Jean Burke 

Did you know that if you grow sweet potatoes in 
your garden or allotment they come with a 
bonus? Their tender leaves are edible.

In fact, sweet potato leaves provide an important 
vegetable green throughout Southeast Asia and 
the Pacific Islands. Harvest just the young pale-
green leaves. They can be used by boiling, 
steaming or stir-frying, cook them as you would 
any type of spinach.
 
Sweet potatoes do well in Brisbane’s sub-tropical 
climate and they are well worth growing if you 
have the space as they can grow quite vigorously 
in our hot and humid conditions. You will find they 
need regular cutting back. 

It is said that cutting back excess runners also 
improves tuber formation and growth so as you 
cut back your sweet potatoes remember to 
harvest the tips for your dinner plate.

“A recipe for your next picnic in the 
garden, you can find all the ingredients 
at Feast on Fruit (Junction Road 
Morningside)” Sara Breckenridge. 
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