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Farm news by Sara Breckenridge

At last, the weather is cooling down and we can spend 
quality time in the garden without being bothered by 
mosquitos or heat!  How is your garden plot growing? 

At school, as part of my work with the Stephanie Alexander 
Kitchen Garden scheme, we were able to harvest some 
delicious eggplants, beetroots, capsicums and cucumbers.  
We combined those with handfuls of gorgeous herbs to 
cook up a feast.   We explored food from around the globe: 
Middle Eastern, South East Asian and Indian. At Beelarong, 
the Asian vegetables are cropping well in the market garden 
and Helene’s garlic is growing beautifully - not to mention 
all the passionfruit, bananas, chillies, pumpkins, turmeric 
and rosellas.

The white eggplants that were surplus to one plot-holder’s 
requirements were shared around and absolutely delicious.  
Thank you Amity! The recently harvested strawberry 
popcorn is drying out well and will be ready to pop in time 
for in front of the tellie during the cooler months. 

Many people who pass through Beelarong have been 
telling me how wonderful the farm is looking.  I agree with 
them.  Congratulations – it is hard work sometimes keeping 
our gardens growing and in check, but working together as 
a community is really bearing fruit – literally! 

A reminder that October is when we come together as a 
group to appoint new committee members to take the farm 
forward through the following year.  Please consider 
volunteering yourself, succession planning is important, not 
only in the garden…

Sara,	  President	  of	  Beelarong	  Community	  Farm.	  

GOLD Programs
Saturday 15 June - Herb garden for 
window  or balcony - Learn about suitable 
plants, various propagating methods and 
how  to care for your garden. To book 
please call the BCC call centre under: Ph: 
3403 8888

Sat 20 July - Compost and worm farm - 
It's all about recycling! Learn which 
ingredients to use for a good compost and 
how to care for a bunch of worms. Walking 
tour of the farm included.

Thursday 25 July - Christmas in July - 
Prepare Christmas dishes that will include 
produce from the farm and then cooked in 
the cob-oven. Take a tour of the farm while 
the food is cooking and consume your 
meal to the sound of the ukulele.

Tuesday 20 August - Preserving fruit 
and/or vegetables - Depending on the 
season, you will make chutney, jam, relish 
or pickles. Walking tour of the farm 
included.

Active parks workshops 
(activities for the whole family)

Saturday 31 August - No dig garden - 
You will learn how  to prepare a vegetable 
garden from scratch without any digging, 
but by layering straw, compost and other 
materials just like a lasagne.  This is a 
hands on workshop.

Workshops	   are	   at	   Beelarong	   Community	  
Farm,	   Crn	  York	   and	  Beverly	   St,	   Morningside.	  
Sessions	  usually	  run	  from	  9.30	  –	  11.30am.	  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.



Wondering what to plant these cold Winter 
months? Judith has all the hot tips -  

beetroot, broad beans, broccoli, cabbage, 
capsicum, carrot, cauliflower, celery, endive, 
French beans, Garlic, kohl rabi, leeks, lettuce, 
onions, parsnip, peas, potatoes, radish, silver beet, 
spinach, spring onion, swede sweet potato, tomato 
and turnip. 

In August you can also start planting okra, 
pumpkin, squash, and zucchini.

Snaps from the garden

 What to plant now (this 
month by Judith Raue)

A first for Beelarong
Thanks to Di Ferguson for this tip off !

These are two photos of peanuts which Leona grew 
at the farm. Word on the street is that they are the 
first peanut crop grown at the farm.

Is nut grass driving you 
nutty?  

 
Nut grass is frustrating many of us at present.  Just keep 
weeding them out and dispose in the allocated bin.  

Phil Dudman reported that nut grass may be a sign of low 
calcium levels in the soil so try adding a handful of lime or 
dolomite to your allotment, or gypsum which will not alter 
the pH.  

Another idea - regularly drench the plot with molasses 
diluted one cup to a nine litre watering can.  This will 
increase microbial activity that eventually rots the tubers.

 As always, keep the organic content of your soil up to 
increase the water holding capacity - this time of year can 
be a bit dry.  And, don’t forget to mulch.



The inside word on Chelsea  by Di Ferguson

Hi from cloudy London and the Chelsea Flower 
Show, which this year is celebrating its centenary. 
I attended on a chilly afternoon where I enjoyed 
walking around (sometimes even in sunshine!) 
and visiting all the outdoor exhibits. This 
included visiting the award winning ‘Best in 
Show’ Australian garden, a showcase of 
Australia’s natural beauty designed by Phillip 
Johnson - an Australian sustainable landscape 
pioneer. 
The garden, featuring 
an above ground 
studio structure, is 
arranged around a 
central, fern 
surrounded billabong, 
which is fed by a 
series of waterfalls 
using rain water from 
nearby structures, and draws its inspiration from 
nature. 

The garden’s aim is to take you back and activate 
all your senses, as it does, with the sounds of the 
bush, reminding you that he works with nature 
and not against it.  
Upon entering the Great Pavilion my senses 
were accosted by the wonderful perfume that 
filled the air and my vision exploded with the 
blaze of colours from arranged pots of superb 
blooms. The designs by the different exhibitors 
are simply stunning and awe inspiring.

The show itself takes 25 days to put up and this 
year there were 550 exhibitors.

Why not try something 
new this winter? Swap 

your black tea for herbal 
teas by Judith Raue

Here are some suggestions, with all plants available 
at the farm.

Lemon myrtle tea: Pick a couple of leaves from one 
of the trees near the entrance. Place a few fresh 
leaves in a pot and pour boiling water over it. Very 
refreshing.

Lemon grass tea: Cut a few leaves (or blades, since 
it is a grass), tie them into a knot and pour hot water 
over. Enjoy! Drying the leaves may reduce the 
intensity of the flavour. There is a plant near the 
mulberry bush near the herbspiral.

Lemon verbena tea: Only pick a few leaves to put 
into your pot with boiling water. The leaves can also 

be dried for later use. There is a plant at the 
top of the water fountain.

Peppermint tea: The leaves can be either 
used fresh or dried, a very refreshing tea and 
digestive aid. When drying make sure you 
picked stems from a healthy plant and the 
leaves don't turn brown or grey when dry. 
The dried leaf should still be dark green in 
colour otherwise you may have hay for tea. 
There is a bathtub full of peppermint right 

next to the wormfarms. Why not put some 
leaves of the chocolate mint into your coffe? Yum!

Sage tea: Great for when you have a cold, it makes 
you sweat it out. Just pick a few leaves for your tea. It 
can also be used dry, but the same applies as for the 
peppermint leaves only use leaves from a healthy 
plant. There is one growing in the herb spiral.

Ginger tea: Use fresh ginger root with some honey 
or lemon. Yum! For location of ginger plants please 
ask Judith on open days or simply grow your own 
next spring by just planting a rhizome bought from 
your local greengrocer.

Judith's favourite mix: A few tips or leaves of mint 
plus one or two leaves of lemongrass or 
Lemonmyrtle + a knob of Ginger, all into teapot, pour 
some hot water over let it steep for approx 5 minutes. 
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A note from our resident garden blogger
I have been a bit lazy with my blogging 
recently but there is plenty going on over at the 
allotment. Our best growing season in 
Brisbane starts in April as we have fewer bugs 
invading our vegetables and the sun is not so 
fierce. We are still in autumn here but with the 
drop in temperature you would think it was 
winter already. Dry and warm during the day 
but with the temperature down at night.
I have already harvested generous amounts of 
silver beet, and enough sweet potato, beetroot, 
rocket and lettuce from my allotment this 
season to keep me happy. I picked a good 
handful of curly parsley today to make a 
parsley sauce to go with fish for tea tonight. I 
just love that aroma when you chop freshly 
picked parsley. By the time I finished watering 
it was time for me to hot-foot it over to the 
covered area for a workshop.
Here are a few pics I took at a recent 
Beelarong workshop - our regular Cob Oven 
Cooking session. 

The first thing 
we did was 
to take a 
walk around 
the farm to 
collect 
vegetables 
and herbs for 
pizza 
toppings and root veggies and tomatoes to roast in trays, topped with 
a selection of freshly picked herbs and with a big glug of olive oil.  
Dessert was baked apples. Delicious. 
By Jean Burke

Upcoming Linda Brennan workshops at 
Beelarong

 Thursday 1 & 8 August 2013

Active Orchard Care - Looking after your orchard trees is essential. In this fantastic session you will learn 
the basics of pruning, fertilising, mulching and pest control. You'll have delicious fruit at home in no time. 
Please phone Ecobotanica 0416 157 470 to reserve your place. 

Sessions run from 10am - 12pm and cost is $5 per session. Please bring secateurs, garden gloves, pen, 
paper and drinking water, enclosed shoes and comfy clothes for gardening.

http://www.beelarong.org.au


Wondering where to put waste material? 
by Josette Mathers

Before rushing to the bin, 
think about these handy 
options on site.

Garden and kitchen scraps 
Kitchen scraps, along with soft, 
easily rotting material such as 
leaves and the flesh of 
curcubits can be chopped in to 
small pieces (75mm max) and 
placed in to an “open” compost 
tumble. Harder green material 
such as tomato bush stems 
and broad and runner bean 
stems, should be cut into 
150mm lengths and put in 
“open” compost cages.

Weeds
Nut grass, wandering jew, 
oxalis and couch should be 
placed in the blue barrel to rot, 
along with weeds with seed 
heads. Other weeds should be 
placed in the open grey 
compost cages.

Hard prunings
For example, tree and shrub 
prunings, should be put in the 
pile for chipping.

So what are all the piles/barrels 
for? 

Compost tumblers 

Where are they? 
Located in a line at the edge of 
the farm .  Please only use a 
tumbler which does not have a 
lid on top.  

Materials in these tumblers 
take about eight weeks to 
compost.

Good for: soft garden or 
kitchen scraps

Compost cages
Where are they? 
Located around the farm.  
Please only use a cage which 
does not have a grey cover 
over the top.  Materials in these 
cages take about 1 year to 
compost.
What’s it good for? 
Weeds (except nut grass, 
wandering jew, oxalis and 
couch which should go in blue 
barrel)

Hard garden or kitchen scraps 
such as tomato stems, 
pumpkin vines, bean stalks.  
Please cut into 150mm (6”) 
lengths.

Chipping pile 
Where is it? 
Located near the stand of 
bamboo.

Good for:
Hard woody material only and 
no soil, no soft material, no 
garden and no kitchen scraps.

Blue weed barrels
These are not yet implemented 
but are in planning.

Good for: nut grass, wandering 
jew, oxalis and couch.

Comfrey juice 
Where is it?
Found in a blue barrel behind 
the cob oven.  

How to use?
Dilute it in the ratio of 1:10.  In 
a 9l watering can, this equates 
to about 3 fingers of comfrey 
juice

What does it contain?
Comfrey juice is made from the 
leaves of the comfrey plant and 
contains silica, nitrogen, 
magnesium, calcium, 
potassium and iron.

Worm juice
Where is it?
The worm juice is available for 
sale from the committee during 
shed opening hours.  

How to use?
Dilute it until it has the 
appearance of weak tea.

What does it contain?
It is a concentrated fertiliser 
containing various nutrients 
occurring in the material 
provided to the worms.

Pidgeon poo juice
Where is it?
The pigeon poo juice is found 
in a blue barrel next to the 
shed where the sugar cane 
mulch is stored.  

How to use?
Dilute it in the ratio 1:10.

What does it contain?
Potassium, nitrogen

Crusher dust 
Where is it?
In a blue barrel in the 
wheelbarrow shed to the left of 
the door.  

How to use?
Sprinkle a handful over the soil 
when preparing before 
planting.

What does it contain?
A variety of rock minerals.

Weed juice (coming soon)
Where is it?
In a blue barrel marked as 
ready for use.  

How to use?
Dilute it in the ratio 1:10.

What does it contain?
Various nutrients from the 
rotting weeds


