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WE OPEN WEDNESDAYS  
9am - 12 noon 
Join volunteers who work 
together in the community 
garden every Wednesday and 
share the harvest at the end of 
the morning. We break for 
morning tea at 10am. 

SHED OPEN SATURDAYS 
The shed is open on Saturdays 
8am - 10am  
(Shed closed over the 
holidays from 17th 
December, open again 6th 
January) 

COMMITTEE 
President: Celine Friche 
Vice President: James Taylor 
Secretary: Jean Burke 
Treasurer: Bernice Hardie 
Assistant Treasurer: Susan 
Allard 
Education Officer: Rose Boyd 
Committee Members:   
David  Rylands, Helen Cruwys 
and Lisa Rayner 



Message from the President  
Celine Friche

James and I joined the farm in June 2014. 
We were new in Brisbane, renting a 
temporary place, keen to grow some of 
our own food and to meet people. We 
were thrilled to find Beelarong Farm 
close to us and began attending the 
weekly get together to work in our plot 
and learn from other gardeners.  

However what we found at Beelarong 
was a lot more than we had expected. We 
found that there was a real sense of 
community, a community that welcomed 
us and encouraged us to become involved. 
A few months later, people convinced me 
to join the committee and I took on the 
role of allotment coordinator. As the year 
went by, I took on a few more 
responsibilities, not knowing this would 
lead me to become president, helped by James as vice-president.  

We have already learned so much since joining Beelarong but we are far from being as knowledgeable as most other 
members. I am still amazed to see what I can grow, sometimes “by mistake”! It is wonderful to be able to grow food 
all year round. My previous gardening experience was in Quebec, where we used to watch our veggies so anxiously, 
hoping for them to ripen before the frost. Growing food is so much easier here! And it is so enjoyable when you are 
surrounded by the lovely people from Beelarong Farm.  

It is an honour to be president of an organisation that has been a big part of my new life in Brisbane. I also feel very 
lucky to have a great team around me who is already showing a strong commitment and having lots of new ideas. 
We have a few projects up our sleeves that we are anxious to share with you and see you involved in. Watch this 
space!  



The Dorothea Story  
by David Costello

Dorothea Schafer often arrives at Beelarong Community Farm before 7am. While the locals are 
struggling to get out of bed, the wiry German-born octogenarian gets straight into weeding, planting, 
pruning and harvesting. She looks after the perimeter of the farm and over the past 14 years has turned 
what was a weed-strewn embankment into a garden resplendent with marigolds, bromeliads, hibiscus, 
lavender and rain lilies. There are tomatoes too and even some pineapples, although Dorothea says these 
sometimes get pinched before she has a chance to harvest them. 

Other Beelarong gardeners are in awe of Dorothea’s work ethic which sees her put in more than 20 hours 
a week at the farm. She was awarded life membership in 2011 and last month was named 2015 Volunteer 
of the Year. 

To mark the milestone, the Beelarong community unveiled "Dorothea’s Chair’’, a sturdy bench made 
from recycled materials. So will Dorothea, who never seems to stand still, be spending much time on the 
chair? 

"Oh yes, I will,’’ she says with a chuckle. "People will expect to see me there. I am thrilled about the chair 
because I wasn’t expecting it.’’  

While paying tribute to Dorothea, outgoing Beelarong president Kevin Melican said that the farm had 
been transformed by her tireless work. 

"In the three and half years I have known Dorothea, our longest conversation was about two and half 
minutes,’’ he added. " Dorothea is a doer not a talker". 

Aside from her wonderful gardens, Dorothea is prized for jam making. She harvests rosellas, native 
raspberries and strawberries to make hundreds of bottles of preserves which are sold to raise funds for 
the centre. So what makes an 81-year-old work so hard? 

"I just love gardening,’’ Dorothea says. "My grandfather was still gardening when he was 90 and my 
father was a gardener too. I am very happy when I am outside working with plants.’’ 

Dorothea’s work ethic also derives from her childhood in war-torn Europe when food was scarce. When 
she moved to Australia in 1981 with husband Herman and son Eddie (another son Johannes stayed in 
Germany), she had arrived in a land of plenty. 

But the idea of self-sufficiency remained strong. After she and Herman moved from Brisbane to a farm at 
Tara on the western Darling Downs, the family raised cattle and grew their own vegetables. Herman, an 
electrician and gardener, flew an ultralight aircraft. It was a wonderful time for the Schafers.   

By 2001, Dorothea was widowed and living at Morningside, growing vegies in the back yard. She joined 
the Beelarong Farm project and was soon doing most of the mowing. 

"I liked Beelarong because it was a chance to make friends and have a chat. I love it that I don’t have to 
buy vegetables and I was very happy when I was awarded life membership in 2011.’’ 

When presenting the award, local MP Di Farmer told Beelarong members a little of Dorothea’s life story, 
of how she was born in 1934 in Landeshut, a town in eastern Germany which was incorporated into 
Poland following the Potsdam Conference of August 1945.  

Continued



The Dorothea Story  Continuation 

During the carve-up of territory, Polish police raided her district, broke her father’s ribs and lined the 
whole family up against a wall and threatened to come back and shoot them. They fled to a nearby 
hospital where Dorothea’s father had worked as a groundsman and lived in a room at the doctor’s 
residence. Food was scarce and the family ate potatoes three times a day and collected mushrooms and 
berries in the forest. On Sundays, her father would kill a rabbit for dinner. After one year, Dorothea and 
other ethnic German people were evicted and loaded on to cattle wagons to be sent by train to West 
Germany. Life was much better in her new home of Diepholz in Lower Saxony and she went to work in a 
tourist spa hotel and learnt to make black forest cakes, a delicious combination with chocolate, cream 
and cherries. By 1981, she and Herman were ready to take the family to Australia. 

Dorothea works all year round at Beelarong farm and you can find her up a ladder pruning the mock 
orange shrubs on the farm’s eastern boundary, adding compost to heavy clay soils or digging out the 
latest crop of pesky nut grass. The jam making is her major project and September is the time to plant 
dozens of rosella plants (hibiscus sabdariffa) in soil mounds prepared with horse manure.  

“The first rosellas are picked around Christmas and I make the jam at my home from January through to 
June or July,’’ Dorothea says. 

“I use 1.5kg of fruit to 1.5kg of sugar and make around 400 jars which are sold for $4 to $5.’’ 

Perhaps Dorothea’s biggest challenge during her time at Beelarong came during the January 2011 floods 
when the swollen Brisbane River backed up Perrin Creek and inundated the lower parts of the garden. 
She spent two weeks washing salt from the plants which went under the murky and brackish waters. 

But despite the occasional setback, Dorothea has no plans to give up gardening. 

“It keeps me fit. I will keep going as long I can,’’ she says.



Crop Rotation  
by Alex Mathers

What is Crop Rotation and why do we practice it? 

Gardeners and farmers have been practising crop rotation for hundreds, if not thousands, of 
years.  Basically, it means not growing the same crop in the same place each year or season.  It is 
important to change or alternate the plants that you grow so that pests and diseases don’t get the 
chance to become too well established.  We all know that there are lots of undesirable insects that 
provide challenges each year and there are diseases that lurk in the soil and air, waiting for the 
right conditions to establish and damage your crops.  I don’t have space here to discuss bugs and 
diseases in detail, so I’ll leave that for another time. 

At Beelarong, we strive to practice natural methods of control and avoid the use of chemical 
based deterrents and cures.  Therefore, we recommend the practice of crop rotation to combat 
and minimise the effects of these nasties that would take away the enjoyment of our labours. 

Let’s start with a basic guide to crop rotation: 

The aim of this diagram is to guide you through the seasons, keeping in mind that not all crops 
are grown simultaneously.  For example: Peas and beans are generally grown in a different 
season to tomatoes.  However, in Queensland we find that we can grow tomatoes all year round.  
Therefore, we need to be mindful of what we grow and when.  The basic rule is to avoid growing 
plants that belong to the same family group consecutively in the same spot.  Tomatoes belong to 
the family Solanaceae.  So do Potatoes, Capsicum and Eggplant.  Therefore, we should avoid 
planting that family in the same spot for at least 3 years.  Right now you are saying “but at 
Beelarong, we have very small allotments, so it is very difficult to grow our favourites without 
breaking the rules”. 

You are right and to make it worse, we run into the same problem when we want to plant 
members of the Cabbage family (Brassica).  These include: all the cabbage varieties, broccoli, 
cauliflower, kale, wombok and Asian greens.  The permutations become a bit mind-blowing, but 
don’t despair.  We can work it out (that’s what the Beatles told us, so it must be true). 

Continued 

TOMATOES ONIONS 
+ LIME

TENDER VEGIES
PUMPKIN, ZUCCHINI, CORN

LEGUMES
PEAS AND BEANS

ROOT CROPS LEAF VEGIES



Crop Rotation Continuation

The average allotment at Beelarong is approximately 2m x 4m or around 8 sq m.  Most allotment 
holders only grow a small number of plants because of the limited space available.  Starting 
today, make a sketch of your allotment; note the types of plants and the positions where they are 
growing.  As the seasons progress, make new sketches and note down the changes.  You can do 
this monthly, quarterly or at whatever intervals suit your needs.  At the end of the first year you 
will have a good record of what was growing in each area of your allotment and when.  You can 
try using memory, but I find that mine is unreliable.  As each season comes around, you can look 
back at your records and see where you need to put plants or not put plants as the case may be. 

Using the crop rotation guide and referring to any of the seasonal guides you find on the web, you 
can make an informed decision what to grow.  I use the BOGI (Brisbane Organic Growers) 
booklet.  It focuses on Brisbane area.  Let’s try some examples: 

During winter you may have had peas or beans growing.  These are nitrogen fixers and can be 
safely followed by leafy vegetables such as lettuce.  In Brisbane, we are fortunate that we can 
grow beans all year round.  However, Snake Beans only grow during the summer months and 
Broad Beans are a winter growing crop.  If you have grown Snake Beans, you can follow them 
with cabbage.  You get the benefit of the nitrogen fixing from the beans which will benefit the 
cabbages.  Don’t rely solely on the peas and beans to provide nitrogen, make sure you give your 
lettuces and cabbages extra feeding by regular applications of suitable organic fertiliser. 

After growing leafy vegetables, give some consideration to root crops such as potatoes, turnips, 
carrots, parsnips or beetroot.  Continue to progress around the crop rotation guide with zucchini, 
squash and the like.  When you get to thinking about tomatoes, make sure that you don’t grow 
them in a spot where you have had potatoes, capsicum or other related plants.  Then to complete 
the cycle, think of growing garlic, leeks, spring onions, shallots etc.  For these plants, make sure 
you add some lime before planting and water it in well. 

Now that you have the first year on record, continue growing different types of plants.  There are 
lots of great vegetables to choose from.  Keep feeding the soil with animal manures and compost.  
Supplement this with liquid fertilisers and remember that leafy greens require nitrogenous 
fertiliser.  Flowering and fruiting plants and root crops do best on potassium based fertilisers.  
Keep on experimenting. 



Meet Rose, our new Education Officer

From growing up on a hands-on farming business in rural Ontario, I was later immersed in big 
city living: Toronto, Hong Kong, then Sydney.  Through my rural lens, the complexities of city 
living were clear, and I contemplated how people could connect to their water and food sources.  I 
started my working life as a teacher, and then completed a Masters in Environmental Studies to 
move into sustainability consulting.   Having been an Australian now for over a decade, I feel 
attached and responsible to the places and people.  

We recently moved into Brisbane, and opted for a lovely home … with a paved backyard, which 
we decided upon only after being assured that we could enjoy an ‘organic’ lifestyle at Beelarong 
Community Farm.  The Farm is now my second home, and I’ve raced up the learning curve to 
understand the demands and commitment required to produce organic food.   

It’s a busy place with a multitude of 
personalities and skills.  My five-year-old 
son, Matthew, comes along with me to the 
farm and he is fascinated with pulling 
weeds and being given the coveted chance 
to use secateurs.  What a joy to see 
glimpses of my own farm-filled childhood 
in his industry.  There is a sense of shared 
care for Matthew as the group works 
together.  Being so far away from my 
Canadian family and his Dad’s Scottish 
family, I cherish the way these new friends 
interact with Matthew. 

Giving back to the farm through 
volunteering as Education Officer is an 
honour, and there are big shoes to fill.   
It’s a lot of work to bring education to life: 
getting facilitators on board, getting the 
materials ready, organising participants, 
keeping paperwork in order.  As we 
approach education as a whole of farm 
responsibility, my hope is that the 
members and community apply simple, 
effective steps to grow and enjoy healthy 
food.   

If anyone would like to speak to me about 
farm education ideas, please approach me 
anytime on Wednesday mornings at the 
f a r m , o r e m a i l m e o n 
education@beelarong.org.au.  I’d love to 
hear from you.  

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


Community Garden update 
by Lisa Rayner

Being a member of Beelarong Community Farm enables you the opportunity to rent your own 
allotment to grow your own fruit and vegetables; or join the community garden farmers to farm 
the community garden plot. 

The community garden plot at Beelarong is made up of 2 x 70 square metres rectangular plots in 
the centre and a host of smaller allotments on the perimeter.  About 10 members farm it regularly 
on a weekly basis.  Assistance by allotment holders is welcomed if they have time after looking 
after their own. 

In the community garden we generally focus on planting vegetables that we like to eat and that 
we know will have a chance of flourishing in our sub-tropical climate.  At present, we are planting 
vegetables that we know are going to have a good chance at succeeding in moderate to hot 
temperatures.  

We have had some generous rainfall recently and coupled with the warmer weather it has also 
encouraged an explosion of good and bad weeds and fruit fly.  Regular weeding, mulching and 
the use of organic fruit fly attractant solutions have been used to slow down the attack.   

In the past 4-6 weeks we have planted tomatoes, basil, coriander, okra, lettuce, capsicums, 
chillies, snake beans, pigeon peas, cucumbers, sugarloaf cabbage and rosella.  To complement the 
vegetables, we have also planted gerberas, lisianthas, impatiens and sunflowers to attract the 
bees. 

We are currently harvesting kale, sweet corn, white squash, eggplant, garlic chives, strawberries 
and raspberries.  From the fruit forest we are harvesting jaboticaba, Brazilian cherries and sweet 
potato.  The zucchinis and silverbeet have just finished but there are plans to plant more.   

All of the produce from the community garden plot is shared weekly on the share table where all 
Wednesday attendees can benefit both in its natural form and as jam.    

To sum up very quickly, the Vegetables Growing Guide1 recommends the following vegetables 
that can be sown over the next quarter in our subtropical climate to reap success.  They are: basil, 
climbing and dwarf beans, burdock, cabbage, cape gooseberry, capsicum, carrot, celeriac, celery, 
chilli, Chinese cabbage, coriander, cress, cucumber, eggplant, lettuce, marrow, melon, mustard 
greens, pumpkin, radish, rhubarb, silverbeet, squash, sweet corn, sweet potato, tomato, 
watermelon, yam and zucchini. 

Happy gardening! 

Lisa Rayner 

1 Vegetables Growing Guide - Stefan Mager; laminated chart.



“The unskilled farmers throw away their rubbish and buy manure from other farmers, but those 
who are skilled go on collecting their own rubbish, in spite of the bad smell and the unclean 
work, and when it is ready to be used they spread it on their land, and out of this they grow their 
crops. That is the skilled way.” Lankavatara Sutra 

It came as a surprise when members at Beelarong asked what the secret is to my active plot. 
Along with existing quality of the soil and the irregular arrangement of the crops in the space, 
the only thing I can attribute the success to is the large quantities of compost that were added in 
the initial plot preparation phase. 

Although a relative newbie to gardening, I am very aware of the importance of cultivating soil 
health through composting. For my plot I experimented with an 18 day hot composting method 
so I could produce a large body of decomposed matter in a relatively short amount of time. This 
method required the layering of different material types to get a 30:1 carbon to nitrogen ratio. 
This mixture breaks down over 18 days, though requires regular turning. 

I found hot composting to be somewhat challenging in terms of getting the correct composition 
of materials, and also in the physical work needed to turn the pile at regular intervals. However, 
these difficulties are quickly outweighed by the opportunity given to closely observe and be an 
active participant in an integral cycle of change and growth.  

I am now moving onto my second planting cycle. Jean recently picked up on the peculiar 
deposition of a large mound of compost in the centre of my plot. She thought maybe I had 
employed a team of scrub turkeys to do my dirty work. Not so. Though, we did comment that we 
could all learn from the turkey’s innately obsessive need to gather decomposing matter in order 
to bring forth new and healthy life. 

“Our most important pre-ritual activities so far are making earth and water, where in an 
alchemical fashion we mix sterile and separately hostile elements where the mixture combines 
with time and our touch, becoming literally a living element, a medium for growth… Every 
morning I turn earth for one-half hour… In the abstract I understand that I make the conditions 
for life and that my homage to that life feeds back into my body both the food that will come 
from it and the physical strength that comes from slow rhythmic work…” Newton Harrison, 
Artist. 

Resource: 
http://deepgreenpermaculture.com/diy-instructions/hot-compost-composting-in-18-days/ 

http://theharrisonstudio.net 

Check out David’s photographs on the next page where he has recorded the progress from 
building up the soil in the cleared allotment, within weeks his abundance of vegetables, and the 
pictorial record of building his hot composting pile. 

Compost as Art 
by David Rylands

http://deepgreenpermaculture.com/diy-instructions/hot-compost-composting-in-18-days/
http://theharrisonstudio.net
http://deepgreenpermaculture.com/diy-instructions/hot-compost-composting-in-18-days/
http://theharrisonstudio.net


David preparing the soil.

In a matter of weeks he had an abundance of vegetables

And this is how David built up his “Scrub 
Turkey Nest” compost heap.



Warrnambool Community Garden (WCG) 
by Kevin Melican

On the lookout for ideas, I recently visited the Warrnambool Community which is located on the 
South West Coast of Victoria and 265 kms from Melbourne.  This garden has grown and diversified 
over the   8 years it has been in existence. The scepticism that some locals had for the concept and its 
future have been dispelled as the 2 acre site has been filled with 56 allotments, fruit and native tree 
plantings and a number of buildings and shelters to support the communities vision to produce its 
own food, and have knowledge, skills and a passion for sustainable living. 

The 2 acre area available for use by WCG has natural slopes and a large very deep hole which was 
formally a sandstone quarry. The gardens have a 8 foot high chain wire fence, gated and padlocked 
with entry by key to committee members and lot holders only. When the gates are open, visitors are 
welcome to peruse the gardens but are asked to sign a visitors book first.  

An impressive addition to the gardens is ‘The Hub’ (Healthy Urban Building).  The Hub is South West 
Victoria’s first multi-purpose community eco-demonstration building. It is low energy, multipurpose 
space for meeting, cooking and conducting a range of activities promoting organic gardening, 
permaculture and sustainable living. The Hub is fully enclosed out of necessity and comfort as the 
region is known for strong cold winds belting in off the southern ocean and annoying flys in Summer. 

Early in 2015 garden members were invited to participate in a planning day to set priorities for the 
year.   28 out of a membership of approximately 100 attended and priorities were set as per the 
following. 1. All plots in use, 2. Strong and Positive communication - members and committee, 3. 
Teams of people actively managing the different bits of work with opportunities for sharing & learning 
within and across teams and throughout the membership., 4. To achieve their five major priority 
projects which were a garden shelter - located in the middle of the gardens. Shelter belt planting. 
Organic weed management, Quarry rehabilitation, Pizza Oven area and Hub landscaping. Other 
things they did during the year were to support a newer neighbouring community garden, running 
workshops, building relationships with other organisations, hosting and supervising work for the dole 
programs at the garden. 
          
The WCG secured over $90,000 in grants during the last financial year which equated to nearly 92% 
of their total income. Comparatively to Beelarong   their expenses are considerable less as they do not 
pay for town water, council provides mowing services free of charge, no rates or lease charges. With 
relatively low costs WCG charges about half the membership fee however allotment charges are 
comparable at $66 per annum. 

Members meeting day is Tuesday morning and the day I visited about a dozen members were in 
attendance undertaking weeding, fertilising and some harvesting which was added to the morning tea. 
At the meeting I spoke to them about Beelarong and offered some observations and comparisons 
between the 2 gardens which the group were very interested to hear about and lots of questions for me 
to answer.  Several members took my number with the intention of Beelarong a visit in the future. 

Some of the interesting things I spotted were: 
• A large common area for planting various types of pumpkins which the previous year had yielded 

half a tonne with one weighing 55 kgs (poor eating that one they added !), 
• A chook enclosure with 2 chooks soon to moved and expanded to 12 chooks.,  
• Some different shaped allotments , 
• They have a partnership with Wannon Water who constructed a system to divert workplace organic 

waste from landfill to compost using the cold and slow method. Wannon Water staff deliver the 
waste to WCG and place it in a designated timber composting bay. I was very impressed with the 
appearance and smell of the composted material.  

They also have a regular / weekly process of heaping and covering certain materials for the 18 day hot 
composting heap method which David Rylands has been using at Beelarong in the last few months.



Warrnambool Community Garden 

The Hub

The chook pen

Rental allotments and central 
shelter / meeting point

Communal Plots



This is not what we mean by 
pickling the harvest Lucy !

Conversation between two farm members - ”So 
Lucy what are you pickling today????”, said Jean.

“Well I took some of Di’s Lemon Myrtle Cordial, some soda 
water, a little Gin and some mint leaves 

and got well pickled!!!!!!…..”
It was so good..I made these into 

iceblocks for later!!!, said Lucy.

TO CONTACT US
Email info@beelarong.org.au (preferred method of contact)
Phone: 0401 168 657
Mail: PO Box 595, Morningside QLD 4170                           Like us on Facebook 

mailto:info@beelarong.org.au
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