
M A R C H  2 0 1 4  N E W S L E T T E R

A CHANGE 
TO SHED 
OPENING HOURS ON 
SUNDAYS
A reminder that the shed 
wi l l now be open each 
Sunday mor n ing f rom 
9-11am. The decision was 
made to open on Sunday 
mornings, rather than the 
afternoon, as afternoon 
attendance had dropped off.  
Hopefully the new time will 
p ro ve to be more 
convenient for allotment 
holders. 

WEDNESDAY 
MORNING 
VOLUNTEERS
The shed is also open 
Wednesday mornings.

We have great get-together’s 
every Wednesday morning 
f rom 9am to 12 noon . 
Volunteers come along to 
work in the community 
garden and share in the 
harvest at the end of the 
morning. 

We break for morning tea at 
10am when volunteers and 
a l lo tment ho lder s get 
together. It’s always very 
social with up to 20 folk 
around the table. Come 
a long any Wednesday 
morning - you will be made 
most welcome.

Weekly Events

NEW PLANTING SEASON IS 
UPON US

This is a great time of year for gardeners in Brisbane as we see the last of 
the intense heat of summer. Once again we can start planting for an 
abundance of fresh organic vegetables in the coming months.  

We have a whole new set of workshops at the farm during March where 
you can learn about establishing and growing your own veggie patch. 
Check out the details on page 2.

You will also find a planting guide further along in this newsletter.

New planting gets under way in the food forest in March as we plant 
twenty more fruit trees ensuring an abundance of fruit for the future.

Thank you to our volunteers for keeping the community garden alive 
during the summer, and to Jan for doing the same in the herbal spiral. 
We practice seed-saving at Beelarong, so our volunteers have a good 
start for the autumn/winter sowing in the community garden.



Every Saturday in March - Establish and 
grow your own veggie patch

1/3 Session 1: Prepare a vegetable garden from 
scratch without any digging, collecting the material 
for this lasagna style garden from within the farm.

8/3 Session 2: Learn the companion planting 
principle to plant up your no-dig garden.

15/3 Session 3: Learn about weed identification 
and eradication, includes a tour of the farm.

22/3 Session 4: Compost your garden using 
kitchen waste. Prepare a compost heap from 
scratch or a starter kit for a worm farm.

29/3 Session 5: Cob-oven cook up of produce.

All workshops are free for people 50 + and run from 
9.30 to 11.30am

Kids workshops during Easter holidays. 

5/4 Easter egg decorating Use vegetable dyes to 
colour Easter eggs and 
make a card for Easter 
with potato stamps. All 
are welcome, this is for 
the whole family. The 
cost for this workshop is 

$5 and runs from 9.30 - 11.30 am.

10/4 Easter egg decorating 
Use vegetable dyes to colour 
Easter eggs and make a card for 
Easter with potato stamps. This 
workshop i s a va i l ab le for 
g randparents and the i r 
grandkids. The cost for this 
workshop is $5 and runs from 9.30 - 11.30 am.

12/4 Flat bread making Learn how to make 
Indian chapatis with sourdough. Eat it hot from the 
pan with a simple dip that you will prepare while  
the bread is cooking. This workshop is available for 
grandparents and their grandkids. This workshop is 
free and runs from 9.30 - 11.30 am.

The following are GOLD (50+) workshops

29/4 Preserving fruit 
and/or vegetables 
Depending on what’s in 
season you will make 
chutney, jam, relish or 
pickles. Walking tour of 
the farm included.

10/5 Establish and grow your own veggie 
patch Plan and prepare a vegetable garden from 
scratch without any digging, collecting material to 
plant from within the farm.

15/5 Seed saving and plant propagation Learn 
various propagating methods and how to save seeds 
for another cropping season.

23/5 Ukulele Have fun learning simple chords to 
get you started on this trendy musical instrument, 
in the tranquil surrounds of the community garden. 
(Session 1)

24/5 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.

30/5 Ukulele Have fun learning simple chords to 
get you started on this trendy musical instrument, 
in the tranquil surrounds of the community garden. 
(Session 2)

All workshops are free for people 50 + and run from 
9.30 to 11.30am

To secure your 
place please ca$ 
Beelarong 
Community 
Farm on 0401 
168 657.

WORKSHOPS DURING AUTUMN
by Judith Raue



Mexican Tarragon
Mexican Tarragon, sometimes cal led Winter 
Tarragon, is a member of the lettuce family and is 
closely related to Anise and like Anise it has a 
liquorice like flavor. Mexican Tarragon grows easily 
from the seeds it produces making it easier to 
cultivate than French Tarragon. Mexican Tarragon, 
like Russian Tarragon, has a milder flavor  than the 
French Tarragon. 

Mexican Tarragon Vinegar

150g Mexican tarragon leaves
600ml white wine vinegar

Wash the tarragon leaves, pat dry with a tea towel 
then chop roughly. Stuff the Mexican tarragon leaves 
into a cleaned and sterilized jar then pour over the 
vinegar. Seal with a vinegar-proof lid then set aside in 
a sunny place to infuse for about 4 weeks, shaking 
the jar occasionally. After this time, strain the vinegar 
through a fine-meshed sieve lined with muslin. Pour 
the liquid into a sterilized bottle (this is your 
Mexican tarragon vinegar)  Add a fresh sprig of 
Mexican tarragon and seal securely.

French Tarragon

Roast Tarragon Chicken
Roasting chicken
1/2 cup butter or margarine, softened
2 tbsp.  lemon juice
l 1/2 tsp. tarragon leaves
2 1/2 tsp. salt

Brush chicken inside and out with lemon juice and salt. 
Mix butter with tarragon and generously rub skin of 
chicken, saving some of the tarragon butter to place in 
the cavity of the chicken. 
Place bird on rack in roasting pan, roast in moderate 
oven 190°C (375°F) for l hour and 20 minutes or until 
done. 
Baste occasionally with pan drippings. Serve with roasted 
potatoes, cooked carrots, green beans and white onions.

NOTE 

The general rule when using Tarragon in cooking is to 
add it at the end of a recipe for the most flavour.

Both of these herbs are growing in the herb spiral and 
you are welcome to pick them.

FRENCH TARRAGON

MEXICAN TARRAGON

THE HERBAL SPIRAL
by Jan Deans



Warrigal spinach

The warrigal spinach (Tetragonia tetragonioides) grows 
quite happily as groundcover at the farm. It is located 
in the native plant strip opposite the herb spiral. This 
is a native plant to Australia, New Zealand, Japan, 
Chile and Argentina and the other name it is quite 
commonly known as is New Zealand spinach. 

The leaves of the plant are 3–15 cm long, triangular in 
shape, and bright green. The leaves are thick, and 
covered with tiny papillae that look like waterdrops 
on the top and bottom of the leaves. It thrives in 
semi-shade, but can also be grown in full sun.

It has similar flavour and texture properties to 
spinach, and is cooked like spinach. Like spinach, it 
contains oxalates; its medium to low levels of 
oxalates need to be removed by blanching the leaves 
in hot water for one minute, then rinsing in cold 
water before cooking.The easiest method to grow 
Warrigal greens is by cuttings, but it can also be 
grown from seed.  (info sourced from wikipedia)

Note from the Editor: 

I have been reading up about Warrigal Greens and 
their importance to the early British settlers as a 
source of nourishment against scurvy. 

Seemingly it was also fed to the convicts. I love this 
line from The Forager’s Year Wordpress blog “Overall, 
eating tetragonia may be beneficial if you are a scurvy 
struck convict”.

Brazilian spinach

Other names for Brazilian spinach (Alternanthera 
sissoo) are Sissoo Spinach, Poor Man's Spinach or 
Samba Lettuce. It is a low growing perennial leaf 
vegetable, which forms a neat mound to 30 cm high, 
rather than spreading in a mat. 

This growth habit makes it a handy plant for edging 
paths, especially in partial shade as it is quite shade-
tolerant. The leaves are mid green, round and 
crinkled. The flowers are insignificant, small and 
white. It is suitable for subtropical and tropical areas 
only. It has been grown at the farm previously and 
will need to be introduced again.

It is a good tasting, wet-season, green leafy vegetable, 
without the slimy or mucilaginous texture that 
people often dislike with Ceylon spinach. Use it 
steamed or stir-fried rather than in salads as they also 
contain oxalates.
 
Grows easily from cuttings. Propagate during the wet 
season or spring in cooler areas. It can be grown in 
full sun or semi-shaded areas.
(info sourced from greenharvest.com.au)

MORE ‘STRANGE’ VARIETIES OF SPINACH 
GROWING AT THE FARM (II)

by Judith Raue



FOOD FOREST UPDATE
by Craig Arnett

A little while ago Beelarong bought about twenty 
trees to go into the food forest.  The timing was 
supposed to coincide with the wet season.  Well, the 
best laid plans…, consequently we didn't have the 
expected water and the soil is still very dry.  That is 
the bad news, the good news is it doesn’t matter a jot 
for us because we are not digging the holes.  No, that 
task will fall to a lovely group of students from 
Griffith University to complete.

The list of trees includes soursop, jackfruit, 
drumstick, Feijoa, finger lime, Lychee, Macadamia, 
Persimmon, Pomello, and some Blueberries and 
some Asparagus among others.  In time we will be 
inundated with fruit.

I'm sure we all know Bob McConachie, he and his 
wife are associated with the Griffith University 
Enactus Group and it will be they who are coming 
on the 15th to do the devilish digging.  As well we 
hope to get a little of the tidying up done down in 
that area and if there is time left and any students 
still standing I hope to get the wood chip bay 
finished.  Currently it is held together by gravity and 
star pickets and not a very attractive sight.

The food forest is in good condition despite the dry 
and the Feijoa is loaded with fruit.  Unfortunately 
due to repeated mowing all of the remnant meadow 
of self sown cherry tomato and planted legumes are 

gone and we are left with more grass to mow, and we 
don’t need more grass to mow.  If anybody sees 
somebody mowing in the food forest, please stop 
them, a fundamental part of the food forest's ecology 
is the ground level and though it may look untidy it 
is, if nothing else, harbouring beneficial insects 
which prey on the bad insects.

We have been offered a free hive of stingless 
native bees and in time we hope this comes to 
fruition.  The existing hive needs to be split and that 
will take some months once the new hive has been 
built and the little miracle workers migrate.  Past 
experience tells us that they will need to be placed 
up high in a tree out of sight, this is no problem as 
the hives are very small and can easily be secured in 
the fork of a tree, which one as yet is undecided.  
This is truly a treasure as we will if desired be able to 
extract honey which is usually dark and deeply 
flavoured.  To buy an ongoing hive is very expensive 
and we are very lucky to have this offer.

You may have noticed the new tumblers, they 
replace the old and rusty ones that John put together 
about 12 years ago, and having done a great job of 
brewing our compost have gone the way all good 
tumblers go and have become dangerous. Very soon 
the new tumblers will be lined and ready to see 
action. Let's hope they last the distance like John's 
did.

Mulberry tree in the food forest

John’s tumblers have stood the test of time as 
they are rolled each Wednesday morning by 
enthusiastic volunteers



March is the beginning of our main planting season in Brisbane as we see the end of the hot summer 
conditions. I took this photograph last winter, just one Wednesday morning’s harvest by our volunteers in the 
community garden. You too can get planting and reap the benefits over the cooler months.  There’s plenty to 
keep you busy.  

March
Asian greens, beetroot, beans, capsicum, carrots, chilli, kale, lettuce, potatoes, radish, rocket, silverbeet, 
strawberry, sweet potato, tomatoes. It’s also your last date for planting cucumber, eggplant and sweetcorn.

April
Artichokes, Asian greens, asparagus, beans, beetroot, broad beans, broccoli, brussels sprouts, cabbage, carrots, 
capsicum, cauliflower, celery, chilli, garlic, kale, kohlrabi, leeks, lettuce, peas, potatoes, radish, rocket, 
silverbeet, spinach, strawberry, sweet potato, tomatoes.

May
Artichoke, Asian greens, asparagus, beans beetroot, broad beans, broccoli, brussels sprouts, cabbage, carrots, 
capsicum, cauliflower, celery, garlic, kohlrabi, leeks, lettuce, parsnip, peas, potatoes, radish, rocket, silverbeet, 
spinach, strawberry, swede, sweet potato, tomatoes, turnip.

AUTUMN PLANTING GUIDE
by Jean Burke

Wildlife Watch by Di Ferguson:   The White-crowned snake is an 
attractive snake of gun-metal grey above and below with a cream 
stripe around the snout and neck area.  The species grows to 50cm 
and is found in coastal eastern Australia from northern New South 
Wales to as far north Queensland as Proserpine, preferring suburban 
gardens, woodlands and forests and is active by night. It spends days 
sheltering beneath fallen logs, rocks and leaf-litter. This snake feeds 
on skinks and their eggs. 

This species is inoffensive and the venom is probably low toxicity.  
It's threat display, while impressive, is largely bluff. It raises its body 
vertically and makes jerky, striking motions. Two were spotted at the 
farm a year ago.  

Last November a big discussion was held at morning teatime 
whether or not to relocate this small specimen at the farm. It was 
agreed to release it and here it is being relocated by Dan after that 
morning tea in November, 2013.  As always with snakes, 'be aware, 
not afraid' and they usually just wander off.



(Di has prepared this Easter Hamper packed with goodies.)

Support your community farm by buying tickets in an 
Easter picnic hamper raffle. One prize, drawn on the 
Wednesday before Easter, 16th April at morning tea 
break. 

Tickets are available at $2 each on open days, from Di 
or Patricia on Wednesday morning or a committee 
member on Sunday morning.

Nifty stopper for hose fitting

Some people are great at thinking outside the square.  I 
saw this fitting, which is an old fashioned plastic curtain 
rail end stopper being used to stop ants and paper wasps 
from nesting in the hose fitting.  The plastic end fitted 
perfectly on the hose fitting and it was attached by a 
piece of wire to a stake, so as not to be lost.
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HANDY HINT AND EASTER  RAFFLE
from Di Ferguson

EASTER HAMPER 
RAFFLE
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