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Seedlings raised at Beelarong by the newly 
established seed saving and propagation group

WEDNESDAY MORNING 
VOLUNTEERS 

The shed is open every Wednesday morning from 
9am to 12 noon.  Volunteers come along to work in 
the community garden and around the farm. We 
share the harvest at the end of the morning.  

We break for morning tea at 10am when volunteers 
and allotment holders get together. It’s always very 
social with up to 40 folk around the table. Feel free 
to ‘bring a plate’. 

Come along any Wednesday morning - 
you will be made most welcome.

SATURDAY 
MORNINGS 

The shed is open on 
Saturdays 
8am - 10am for allotment 
holders to have access to 
tools, wheelbarrows etc. 

COMMITTEE 

President: Celine Friche 
Vice President: James Taylor 
Secretary: Jean Burke 
Treasurer: Bernice Hardie 
Assistant Treasurer: Susan 
Allard 
Education Officer: Rose Boyd 
Committee Member: Lisa 
Rayner 

NEXT WORKING 
BEE 

8am on Sat 12th March  

Join our group of volunteers 
to help maintain our garden 
and get it spruced up for our 
Neighbour Day celebrations.  

Morning tea will be served to 
refresh the workers! 



Message from the President  
Celine Friche

These last few months have kept the committee busy. We have settled in our new roles, 
renewed the farm’s lease for the next 4 years and planned a number of improvements and 
events. 

First of all, I would like to invite you to check out our new website at 
www.beelarong.org.au. We completely redesigned it and added some much requested 
features. You will now find recipes from farm members including Di’s famous lemon 
myrtle cordial. We also added some history on how the farm came to be. If you have 
anything to share, be it a culinary recipe, gardening recipe, picture or some historic facts 
about the farm, please send them to info@beelarong.org.au and we will add them for 
everyone to see. The website also gives interesting information about features found at the 
farm, common weeds and tips for allotment planting. Finally, you can find forms such as 
our membership form, recent pictures and all our past newsletters. We hope you will 
enjoy the new look! 

On Sunday March 20th from 1 to 3pm we will hold our first free Neighbour 
Day event at the farm. Program includes music, BBQ, cob oven mini pizzas, farm tours 
and henna tattoos. The event is made possible with the help of the Morningside Ward 
Suburban Initiative Fund granted by Councillor Shayne Sutton’s office. This is an 
opportunity for everyone living around Beelarong Community Farm to get to know us but 
also for neighbours to meet with other neighbours and socialise in a bid to create a 
stronger and safer community. We are very excited to be organising the event and hope to 
see you in large numbers. All neighbours of the farm are invited as well as farm members.  

http://www.beelarong.org.au
mailto:info@beelarong.org.au
http://www.beelarong.org.au
mailto:info@beelarong.org.au


You might have noticed if you came to the farm in the last few weeks that we are in the 
process of fixing, cleaning and repainting the rotunda. The rotunda was relocated to the 
farm in 1998 and was the first building on site, providing a shelter for visitors and 
members who used it for morning tea. John Burdak has already spent countless hours 
working on this project and we thank him for all his efforts. We are looking forward to be 
able to enjoy the rotunda again!  

The last working bee on the 21st February had a low turnout but we still achieved quite a 
lot. Some of the tasks completed include: 

- inside of the rotunda pressure cleaned and now ready for painting 
- lots of trimming and weeding 
- site for new worm farm has been cleared  
- trailers of horse manure have been brought to the farm for future use 

Thank you to those who attended!  
We are planning another working bee on Saturday 12th March, a week before Neighbour 
Day, in order to have the farm looking really nice. We hope to see you there! 

The rotunda with its roof repainted

The rotunda before any painting was done



And last but not least, I would like to mention that the farm will be 20 years old next year. 
If you are in possession of any historic information regarding the farm we would be very 
grateful for you to share it with the committee so that it can be compiled and saved in the 
farm’s records. Don’t be shy, send us your pictures, we would love to see what you all 
looked like 20 years ago! :)  

Celine 

Lisa clearing the site for the new worm farmKatherine emptying one the worm farms

Kevin, John and David bringing horse manure David helping to cook the BBQ



Community Garden Story 
By David Costello

Regulars at Beelarong will know that big things are happening in the community garden 
with crews of workers clearing weeds and preparing the soil with horse manure, rock dust 
and mulch. This is just the start of an ambitious plan to restore the community area as the 
thriving heart of the farm. Former Beelarong president Kevin Melican heads a team which 
aims to have 20 different crops planted by the end of March. 

He has been working with Bernice Hardie and Helen Cruwys of the Seed Saving and 
Propagation Group who have been busy raising seedlings in pots for the project. They are 
working on a list of 40 crops to be sown over the year.  

“By the third week of March we will be planting out the seedlings as well as direct 
seeding,” Kevin says. “We plan to do planting by groups, including brassicas, alliums like 
onions and shallots, pod vegetables such as beans and peas and a big crop of potatoes with 
more than 100 seed spuds. There will be rows of companion plants with marigold to go 
with the tomatoes.” 

Kevin says there will be zones for the different plant types which will help with crop 
rotation. He has retired plumber Bob McConachie working on a sprinkler system to 
replace the drip watering system that has not been working so well. 

The community garden is a much-loved part of Beelarong and has thrived in recent years 
with Marion Forrest and Lisa Rayner leading the way. There are two 70 square metre 
rectangular plots in the centre of the complex and more on the perimeter. A group of 
around 10 members tends the area on a weekly basis and the produce goes on the share 
table on Wednesdays. 
  
In Kevin’s view, the community garden is a centrepiece of Beelarong and what it stands 
for. “It is where we can demonstrate to the public the ways you can grow vegetables, fruit 
and herbs,” he says. “Our purpose is to educate and promote ways of using different 
organic gardening methods such as sacrificial and companion planting.” 

Balmoral resident Gus Cheratzu is an enthusiastic member of the community garden crew 
and says it gives him a chance to rub shoulders with all sorts of interesting people. He 
joined up last year after finishing work as a donor relations officer at Foodbank. “It is a 
meeting place where you can share information, whether it be about gardening or about 
local issues like land development in the Bulimba area,” he says. 

“It’s a fun place where everyone has something to share and something to give. And of 
course you can take home some freshly picked vegies from the share table.” Gus is 
particularly interested in crop rotation and says the zoned approach in the community 
garden will make that a lot easier.  
   

    



Organic Oasis 
By Rose Boyd 

Potted Propagation 

In February we had a farm workshop on Seed Collecting and Propagation. I had my own 
experience of growing from seeds at home.   

Beelarong Community Farm is an organic refuge from our hedged, fully paved yard. 
We’ve ‘green-ified’ where possible:  pot plants grouped in corners; thriving worm farm a 
talking-point on the back deck; and two spinning composts operating neatly in the walk 
space between the house and fence.  The composts alternate between filling and resting 
stages.  They efficiently reduce litres of vegetable and fruit scraps into a compact, 
crumbly, sweet smelling (hopefully) layer after a few months.  Our portable paper 
shredder handily prepares paper bags and scrap paper to add the carbon compost 
content. 

This summer, my industrious husband, active five year old son and I took a break on 
exotic Bribie Island.  Our rule:  no going home during the ten day holiday.  So our pot 
plants needed to put their best frond forward to survive the hot weather.  My strategy 
included four facets:  one, get a friend to come and water one time mid-holiday; two, 
group all pots in the shade at the back deck; three, fertilise; and finally, mulch.   

Facet three, the fertiliser, was inspired by reading Arabella Forge’s practical sustainability 
book, ‘Frugavore’, where she notes that compost can be used as a liquid fertiliser:  one 
part compost and three parts water, left to ferment a few days.  Cue in five year old boy: 
using his pre-holiday beach spade to purposefully scoop and stir compost into his bucket 
of water (an unintentional highlight of his summer break).   

The bubbling mixture fermented a few days, then a day before our holiday, was ready to 
apply.  Quite a few seeds floated on top, and I scooped them out with my fingers.  I 
poured cupfuls of the murky liquid onto the pot plants, and covered the top with a pine 
mulch.   

Ten days on Bribie were filled with ocean play, cycling and fishing, with not a thought 
spared for the pots.  I wondered, as we rolled back home into the driveway, how they had 
fared, under my four faceted strategy.   

It took me a minute to recognise my pots.  Not only had the plants survived, but each pot 
teemed emerald with seedlings of all meals past.  Some emerging, many with four leaves 
or more, vibrant green, straining for the sun.  Pot after pot of instant mini gardens.   

An organic oasis in our own paved backyard.   



Rose’s ‘volunteer’ seedlings 

Just popping their heads up

More seedlings taking over in 
another pot while Rose’s back 

was turned



Workshop Report  
by Education Officer Rose Boyd

In February, the farm hosted three GOLD workshops:  Seed saving & Propagation (Marion 
Forrest), Jam Making (Jean Burke), and No Dig Gardens (Kevin Melican).  

In the seeds workshop, participants discussed the importance of saving seeds for genetic 
diversity.  Marion helped everyone save samples of basil, lettuce, snake bean and 
coriander seeds.

Jean’s jam workshop focused on the Queen Garnet Plum, a ruby red fruit that provides 
high levels of antioxidants.  The group learned the science and the art of making a perfect 
jam, with delectable take-home sample bottles.

Kevin wasted no time involving participants in the no-dig garden, resulting in a 
transformed plot during the session.   

Besides the hands-on learning of particular skills, the workshops provide informal forums 
for the participants to share further knowledge, resources and networks.  

Upcoming workshops are listed on the page below, and Jean reports on the Jam Making 
Workshop.

Zara Pritchard from 
Bulimba slipped into one of 

our workshops recently.

We catch our gardeners 
young at Beelarong.



Autumn Workshops  
Bookings required for each workshop as places are limited 
email education@beelarong.org.au or phone 0401 168 657 

GOLD program (50+ years)  
Tuesday 22nd March Cooking Chutney FREE  9:30-11:30am 
In this hands-on session you will learn how to transform your harvest into tasty chutney. 
Walking tour of the farm included. 

Thursday 7th April Cob Oven Cooking FREE 9:30-11:30am 
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. 

Saturday 16th April Crochet yourself potty $5 9:00-11:00am 
Crochet a super easy to make garden cover for old or ugly garden pots. All materials 
provided. 

Saturday 30th April Cooking Jam FREE 9:30-11:30am 
In this hands-on session you will learn how to transform your harvest into tasty jam. 
Walking tour of the farm included. 

Sunday 1st May Gardening - Terrarium $5 9:30-11:30am 
Make a tiny garden in a jar using a selection of plants and plastic figurines. Also learn how 
to care for your Terrarium. All materials provided. 

Saturday 7th May Candle Making $5 9:30-11:30am 
Make a nature scented candle to take home that is packed with plants from the community 
garden. The step-by-step workshop is easy, fun, smells amazing. All materials provided. 

Thursdays 12th May to 9th June Cultivating Mindfulness FREE 4-5pm 
Focus on developing key life skills: concentration, sensory clarity and equanimity, habits 
of mind that help us remain poised and resourceful in the face of today’s hectic lifestyle. 

GOLD’n’KIDS for grandparents and kids 6-13 years of age 
Kids wear old clothes and closed in shoes 
Wednesday 30th March Gumboot Art $5 10-11:30am 
High quality Gumboot painting. Session instructed by a qualified Art teacher 
Bring your own light coloured gumboot for painting (paints supplied by Beelarong). 

Monday 4th April Gardening - Terrarium FREE 8:30-10:30am 
Make a tiny garden in a jar using a selection of plants and plastic figurines. Also learn how 
to care for your Terrarium. 

Thursday 7th April Bug kidz garden program $5 10am-12noon 
Learn all about the mini beast world and the significance that insects play in our 
Community farm environment. Make your own ‘bug’ out of recycled craft materials. 

mailto:education@beelarong.org.au
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Queen Garnet Plums 
The new ‘superfood’ developed in Queensland

I use the over-used term ‘superfood’ with 
my tongue in my cheek. But that is what 
this delicious plum is being hailed as. 

Queen Garnet has around 3-6 times the 
antioxidant content of blueberries and 
research has shown that it may have a 
beneficial effect in managing various, so-
called, lifestyle diseases such as obesity, 
high blood pressure and heart disease. 

Nutrafruit holds a global licence for this 
plum developed by the Queensland 
Department of Agriculture, Forestry and 
Fisheries. 

Queen Garnet plums are now on sale in selected fruit shops - and Woolies. 

Beelarong Community Farm, always on the cutting edge of what is happening in the world 
of agriculture (my tongue is still firmly in my cheek) held a jam making workshop once the 
fruit hit the shops. Here is the group of participants who took part. We had just tested the 
jam for setting point and, with the jam sitting on the saucer -  beautifully set, celebrated 
with a photo opportunity.  Thanks to photographer - Education Officer Rose Boyd.



“Golden Circle” had better watch out

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

If you no longer wish to receive these emails unsusbscribe by 
emailing info@beelarong.org.au

Leona grew this beautiful pineapple. Not 
only does it look impressive it tasted good 
too as she shared it around at morning tea
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