
BEELARONG COMMUNITY FARM
To encourage, educate, share and nurture interest in sustainable living by 

creating a vibrant community farm within an urban environment 

S U M M E R  N E W S L E T T E R
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This ‘funflower’ was sighted growing in one of 
the allotments - it’s one plant that won’t be 
bothered by the heat.

FUNFLOWER  ? 

You may have noticed Susan 
Al lard doing a good job 
painting the bbq settings at 
the entrance to the farm 
recently.

Our other ‘artist in residence’ 
Di Ferguson is busy with her 
paintbrushes sprucing up the 
mail box.

Wednesdays
Volunteers meet ever y 
Wednesday morning from 
9am to noon and work 
together in the community 
garden. Food harvested is 
shared at the end of the 
morning. 

Volunteers and allotment 
holders break for morning 
tea at 10am which is a great 
social event, sometimes up 
to 35 folk s itt ing down 
together. All are welcome.

Sundays	
The shed is also open for a 
couple of hours on Sunday 
morning from 9am so that 
allotment holders may have 
access to gardening tools.

Committee 
meetings
Beelarong Mana gement 
Committe meet at the farm 
on the first Sunday of every 
month (except Januar y ) 
starting at 9am. 

ARTISTS IN RESIDENCE

Shed Opening 



When I joined Beelarong in 2012 my initial 
interest was to learn more about successfully 
growing food as I was having limited success in 
the home garden. As I have since discovered, 
one of the many attractions of being a member 
of Beelarong is to be able to participate in a 
wide range of activities and to learn and share 
skills and knowledge from our generous 
members.

What I have now learned is that you can grow 
almost anything in our sub-tropical climate with 
maybe a few exceptions (no luck to date with 
Rhubarb or Brussels Sprouts).  At Beelarong we 
have hundreds of different plants and trees, 
many of these are in the community areas. 

Often these additions have been planted and 
initially cared for and then forgotten – left to 
fend for themselves against the elements. When 
favourable conditions occur we see a neglected 
lime tree straining with the weight of 100’s of 
limes in prime condition. 

When the Grapevine and White Mulberry are 
given more care they have provided us with an 
abundant crop. The Herb spiral is a great 
example of what can be achieved with regular 
care.  We dearly need some more volunteers to 
take responsibility for some of our less loved 
areas so they too can reach their potential. 

Looking to the future
It was great to have so many members willing to 
join the Beelarong committee recently and with 
just 2 survivors from the last committee we will 
be on a sharp learning curve to ensure a smooth 
transition. There are so many members who are 
not on the committee but play an equally vital 
role in the running of Beelarong. To all of you, 
keep up the great work. All members are 
welcome to attend a monthly Beelarong 
management committee meeting either as an 
observer or if you wish to come along as a guest 
to speak about a particular issue. These are held 
on the first Sunday of the month starting at 
9.00 a.m. (no meeting January)  

For the future the plan is to have the new Cob 
Oven finished before Christmas. The major 
projects for next year are the building of ramps, 
rails and paths to improve access to the toilet. 
Br ian McAl l i ster has done a great job 
coordinating this project to date which is 
reliant on a positive outcome from the grant 
submission. 

The outcome of the grant will be known in 
Febr uar y 2015 after which we hope to 
commence. The other project for which we 
have received grant money is to sink a bore. 
This cannot proceed further until we have the 
necessary approvals and then the unknown 
factor is the quality of the underground water. 

While on the subject of water, thanks to Bob 
McConachie for all the great work with 
guttering and tank installations around the farm 
to catch and use more of what falls out of the 
sky. 

I didn’t really comprehend what the saying “one 
lifetime is not enough for a gardener” meant till 
I joined Beelarong – now I get it!

Kevin

A message from the President 
Kevin Melican - newly elected President, Beelarong Management Committee

Healthy, organic, and grown at Beelarong 



Alex’s successful Spring potato harvest

Down at the far end of the 
Farm, I grew potatoes again 
this season.  Unable to find 
my favourite Royal Blues, I 
planted Otway Reds which I 
hadn’t tried before.  

These were sown late in June 
and some fo lks may 
remember me expressing 
concern that they weren’t 
going to grow.  Well, they did 
eventually appear and I am 
pleased with the result.

For the record, I sowed 13 
seed potatoes bought from 
Bunnings.  They were laid in 
trenches, approx. 30 to 40 cm 
apar t , in 4 shor t rows , 
covered with soil and sugar 
cane mulch to a depth of 
about 15 cm and watered well.

Normal l y, I wou ld ha ve 
expected germination and 
emergence in 10 to 14 days.  
This didn’t happen.  It was 
about 6 to 8 weeks before 
they popped out o f the 
ground.  

As they grew, I gradually piled 
up the sugar cane mulch to 
protect the growing tubers 
from daylight.  Growth was 
rapid from there on.

The first harvest was on 21 
Oct when I “bandicooted” 
one and pulled up enough for 
a couple of meals.  

As the tops started to die 
back, I pulled another couple 
and around the third week of 
October, I harvested all of 
the remaining potatoes.  At a 
rough guess, from 13 seed 
potatoes I harvested about 80 
of different sizes.  Some of 
these were shared out to 
others at the Farm and by all 
reports, they were delicious.

Otway Reds are a nice pink 
colour and we have only had 
them boiled.  The flesh is 
quite white and I believe they 
would be f ine for other 
methods of cooking.  The 
skin is very thin, so we scrape 
it off rather than peel.  If you 
like to cook them with skin 
on, I’m sure they will be 
excellent.



Seeds into the plot
Asian vegies eg Tatsoi
Eggplant
Squash
Lettuce
Marrows
Radish
Shallots
Sweet corm
Zucchini
Luffa
Mustard greens
Snake beans
Rhubarb
Sweet potato
And…
Amaranth
Malabar spinach
Basil
Bitter melon
Kale
Ethiopian cabbage
Snake gourd
Hairy melon
Yam bean
Sword bean
Toothache plant
Warrigal spinach
Watermelon
Winged bean

 

Into seedling trays
Capsicum
Rosella
Tomatoes

Annual flowers
African marigold
Begonia
Busy lizzie (impatiens)
Coleus
Cosmos
Creeping zinnia
French marigold
Zinnia
Sunflowers
Ornamental chilli
Portulaca
Spider flower
Sweet Alice – Lobulara
Periwinkle
Petunia
Tassel flower

Allotment holders - prepare for summer
by Sara Breckenridge - Secretary, Beelarong Management Committee

• Dabbled shade: pigeon pea, sweet corn.   Rig up temporary shade cloth – protect lettuces 
• Warm temps dry out soil rapidly- Mulch, compost water infrequently and deeply. If plants 

dry out they may run to seed, produce bitter or small fruit or leaves
• When rain arrives it can be heavy and wash away top soil - mulch
• Delay major new plantings until soil is moist. – after rain.
• The best growth and fastest plant establishment often occurs between dec and march.  
• Combination of heavy summer rains leaching soil nutrients & plants in rapid growth create 

a need for additional fertilising.  Apply balanced fertilisers in the form of liquid and dry 
fertilisers, well composted manures and rock minerals.  .  

• Warm moist conditions = powdery mildew, remove affected material and don’t put in 
compost.

Sara’s gardening hints for the summer



Beelarong Community Farm Mission 
Statement

To encourage, education, share and nurture 
interest in sustainable living by creating a 
vibrant community farm within an Urban 
Environment.

The IDEA that Community Gardens can 
nourish the mind as well as the body is a 
basic premise that underpins many of the 
Educational Activities that happen at 
Beelarong Community Garden. Informal 
learning has long been a feature of this 
community, it is a means by which the local 
community garden members learn to grow, 
harvest and collect the produce of their 
crops. 

The process of gardeners teaching 
gardeners does not stop at the gardening 
bed.   Education within the community is 
not l imited just to the Educational 
Workshop activities. This Community 
Garden is a social place where problem 
solving, conflict resolution and facilitation 
are add-on’s that one acquires through 
being part of this community.

Community Education occurs also when 
neighbours and local residents drop in and 
feel welcome at the garden. People can be 
natural ly curious and wil l probably 
approach your garden whilst you are 
working on it. This is a great opportunity 
to explain what you are doing and why — 
and of course, invite them to join you!  
Beelarong Community offers an 'open day' 
or orientation day to welcome your fellow 
gardeners. Educational workshops are also 
an opportunity to share the wisdom! 

The Community Garden provides an 
excellent opportunity to teach and learn 
from others. The Beelarong mission 
statement highlights that one of the most 
important aspects of Beelarong is the 
sharing of ideas and information. 

We hope that the people who use and 
create the gardens will share their tips with 
others about how to grow and care for the 
different things grown there. You may also 
have an interest in learning such things as 
does your garden contains edible plants or 
how to cook with different herbs or 
vegetables, or how different cultures use 
the same plants in special ways. Please 
advise the Education Officer, Narda Salm 
of any suggestions you may have for future 
workshops.

To ensure the success of a community 
garden, links are also made between 
Beelarong Community and existing local 
programs that want to improve the life of 
their community in many different ways:  
for example Beelarong Community involves 
loca l schoo l s in th i s educat iona l 
environmental and not to mention health 
& wellbeing programs offered through the 
Brisbane City Council Gold Program, 
Chill-Out and Active Parks Program. 
Creat ing l inks between the loca l 
community will give your community 
garden   at Beelarong its best chance for 
success.

For this, it is worth considering the type of 
activities YOU want to see in Beelarong 
community in 2015. We need your Input. 
The fo l lowing act iv it ies have been 
scheduled for 2015…..   See the next page

Education an established role at Beelarong 
by Narda Salm, Education Officer



Workshops - 2015 
by Narda Salm, Education Officer

February
Ukulele: Have fun learning simple chords 
to get you started on this trendy musical 
instrument, in the tranquil surrounds of the 
community garden.

March
Monopr int ing : Lear n the sk i l l s o f 
monoprinting and create a unique work of 
art to take home. Take inspiration from a 
walk through the community garden.

No dig garden: Establish a veggie patch 
with a no dig garden and plant up with 
seasonal veggies.

April
Gardening - s eed sa v ing and p lant 
propagation: Learn various propagating 
methods and how to save seeds for another 
cropping season.

May
Ukulele: Have fun learning simple chords to 
get you started on this trendy musical 
instrument, in the tranquil surrounds of the 
community garden

Ukulele: Have fun learning simple chords to 
get you started on this trendy musical 
instrument, in the tranquil surrounds of the 
community garden

June
Cooking - cob oven cooking: Take a tour of 
the farm to collect produce to use in the 
preparation of the food for the cob oven. 
While the food is cooking attempt to 
identify the herbs growing in the garden, 
then consume your creation.

Register for all workshops and events by 
emailing education@beelarong.org.au.

Have you got an idea for a workshop? 
Or would you like to present on a topic 
of interest.
Please send your suggestions via email 
education@beelarong.org.au.

Christmas in July 2014

Preserving workshop 2014

mailto:education@beelarong.org.au
mailto:education@beelarong.org.au
mailto:education@beelarong.org.au
mailto:education@beelarong.org.au


Tomato Passata (Passata al pomodoro) 
Ingredients

2 celery sticks
1 carrot
1 red or brown onion
1 clove garlic
1.2 kilos skinned tomatoes (or 3 x 400gm tins 
tomatoes)
½ teaspoon sugar
3 large sprigs of basil
salt and freshly ground black pepper

Method
Dice the celery and carrot and onion & garlic.
Heat 4 tablespoons extra virgin olive oil in a 
large frying pan over a medium heat.  Briefly fry 
the vegetables and basil in the hot oil then add 
the tomatoes.

Season with salt & pepper, add the sugar and 
bring to the boil.  Reduce the heat and simmer 
for up to 60 minutes, depending on how much 
time you have.  The longer you leave it, the 
more concentrated the flavour.  Stir regularly, 
breaking up the tomatoes with a wooden spoon.

Remove the basil sprigs and puree the sauce in a 
blender.  

Silverbeet and Ricotta Ravioli 
Ingredients

1 large bunch silverbeet or spinach
1 onion, finely chopped
1 serve of in-house ricotta (approx. 500gms)
4 tablespoons finely grated parmesan cheese
2 eggs
Sea salt and fresh ground black pepper
A big pinch of grated nutmeg (using the 
microplane)

Method
Wash silverbeet.  Separate stems from leaves.  
Using 3 stems, slice in thirds lengthways and 
finely chop.  Roll silverbeet leaves and finely 
shred.  

Heat a drizzle of olive oil in a fry pan and sauté 
onion until soft.  Add the silverbeet stems, stir 
and cook for 3-4 minutes then add the 
silverbeet leaves.  Set aside to cool.
 
In a bowl, break in the eggs and whisk.  Add the 
ricotta, parmesan, nutmeg and silverbeet 
mixture.  Season to taste with salt and pepper.

Roll out the pasta until it is very thin and cut 
length in half.  Place a teaspoon of the filling at 
even intervals on the top half of the pasta.  
Brush a little water around the filling and then 
fold the pasta sheet over.  

Press gently around the filling to seal the pasta 
together and cut into squares.  This will make 
around 30 ravioli’s.  (Make at least one per 
person).

                                               

Cook the ravioli in plenty of boiling, salted 
water for about 2 minutes.

 

BSS Kitchen Garden Program by Sara Breckenridge
In the Bulimba State School Kitchen Garden Program we have been cooking up a storm with the 
classes. This last week we have been making silverbeet and ricotta Ravioli, with a delicious tomato 
passata on top; using all the lovely tomatoes, celery, silverbeet and herbs from the garden.



Thanks to Alex for 
sending in this second 

article for the newsletter.

As the weather heats up, it 
becomes l e s s and l e s s 
practical for growing soft 
vegetables: particularly, if you 
can’t get time to keep them 
well watered.  

At this time of year, through 
to March our thoughts turn to 
something a little different.  

La s t summer, we g re w 
Peanuts and this year I have 
sown 3 furrows with raw 
shelled Peanuts, available 
from some health food shops 
and other places.  

Thi s year, we bought a 
container-full at Feast on 
Fruit on the Wynnum Road.  
However, they were already 
shelled and we prefer them in 
their shells, so that we can 
shell them ourselves.  

The pink inner skins are 
delicate and the peanuts can 
split.  If this happens, they are 
l i ab le to rot and not 
germinate.  This being a bit of 
an experiment, we are not 
over-confident of success.  

As a fall-back position, if they 
fail, we will revert to sowing 
the left over peanuts from last 
season, of which we have a 
few.

We currently have a row of 
Lazy Wife Beans which are 
growing at the north end of 
our allotment.  I hope that 
these will last for another 
month before I plant another 
row somewhere.  At the south 
end of the allotment, 

I have recently planted a row 
of Snake Beans.  I saved last 
season’s seeds and so far they 
are looking good.  If anyone 
would like a few seeds, I 
have some left over and I 
am happy to share.

I have sown some Edamame 
in two rows along the eastern 
boundary of my allotment.  
These were bought f rom 
Green Harvest and so far, two 
have sprouted.  They are slow 
germinators and I am 
impatiently watching to see 
more coming up.  

Edamame is a type of Soy 
Bean that is often served in 
Japanese restaurants.  They 
are simply boiled in the pod 
and spr ink led with sa l t .  
Squeeze the pod and pop the 
beans in your mouth.  Goes 
well with a nice cold glass of 
whatever you fancy.

Zucchinis survive through the 
summer reasonably wel l .  
However, they are susceptible 
to mildew and fruit fly.  Don’t 
let them put you off.  A few 
Spring Onions will see us 
through the next few months 
also.

There you go, don’t let the 
hot weather be a deterrent to 
your gardening.  Adapt to the 
c i rcumstances and grow 
something different.  

You cou ld a l so th ink o f 
growing a green manuring 
crop for a couple of months 
or so and then dig it in before 
starting your autumn planting 
programme.  

There’s always plenty to do.

Alex’s allotment plans for Summer

SNAKE BEANS



There are hundreds of native bees in Australia, 
but only a few of them swarm in groups, as 
most of them are solitary.  These native bees 
prefer the warmer climates of northern NSW 
and Qld, so we are lucky to have the 
opportunity to support these valuable little 
critters in our back yards.

The ‘usual’ honey bee has an effective range of 
several kilometres, and keeping them in 
suburbia is more problematic due to their 
stings and associated allergic reactions.   In a 
past life, I kept European honey bees, and it 
was not uncommon to collect 50+ kg of honey 
each year, even in farmland.  

The little native bee only travels about 300 
metres, and at best will only produce a cup or 
two of ‘sugarbag’ honey.   This honey has a 
stronger taste, and due to its scarcity, is quite 
expensive to buy   (e.g $15 for 15ml bottle)  
Nat ive bees a re s t ing less , but I ha ve 
encountered several of them crawling along my 
arms in defense of their hive.  When they are 
really annoyed, they can ‘bite’ your skin, which 
feels like little pricks or scratches- nothing that 
would concern most people , and th i s 
occurrence is quite uncommon (mainly when 
I’m robbing their hive ).

I inherited my hive from a friend, but they can 
be expensive to buy.   They can be found in 
trees or split from existing colonies at the right 
time of the year.  My 3 year old granddaughter 
takes great delight in shoving her finger in the 
hive entrance to ‘pat the bees’.   There is no 
risk of injury from these useful pets.   Why 
keep native bees ?   Why not !      They 
pollinate crops, produce sugarbag honey, and 
are entertaining to watch.   With the 
destruction of their natural habitat, keeping 
native bees assists in maintaining natures 

balance.   With hive disease affecting the 
populations of European bees, native bees are 
more important now than ever before.

Next time you have a few moments to spare in 
the morning or late afternoon, sit and watch 
the native bees at Beeralong.  (You probably 
will not see much of them between 10am-3pm, 
as they are our working in your garden ).  Take 
note of their body shape – they are exactly like 
their larger cousins, but the size of an ant.

Bill Salm

The Beelarong native bees are in residence in 
this old log behind the hay shed.

I took this snap of Bill explaining to me the 
other day ... the log is under this cover. It’s a 
bit ugly, but it keeps the hive cool. (Editor)

Native bee versus European honey bee 
by Bill Salm 
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