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Beelarong building 
the community

Recent workshops  -
Gum boot painting

Fabric printing
Candle making



Message from the President  
Celine Friche

Once again there’s been a lot happening at the farm. In March, we held our first free Neighbour Day event 
where neighbours and members enjoyed music, cob oven pizzas and dampers, henna tattoos and 
instructive farm tours. The weather was on our side and even though storms were forecast, all we received 
was a slight sprinkle of rain just before the event began.  

I would like to thank all involved who made it a success, not only the volunteers on the day who helped set 
up and feed the crowd, but also all the members who helped at previous working bees as the farm was 
looking amazing.  



Shortly after Neighbour Day, the works on the new toilet ramp began. This is still a work in progress but 
we can already picture what the final result will look like. The pond is slowly being reinstalled and thanks 
to a raffle we held last month, we will be able to partly cover the costs of buying special water plants.  

Volunteers have also been busy with the rotunda. It was repainted just in time for Neighbour Day and 
has since gained new wider and safer steps. Thank you to all the members and extra helpers such as the 
Enactus Club who helped with the restoration! Our artists in residence Di Ferguson and Dianne Lloyd 
are now painting vines on the poles. We are currently running another raffle to cover the costs associated 
with bringing the rotunda back to life. 

These raffles were possible thanks to the support of Riverbend Books in Bulimba who donated a $50 
voucher, Southside Tea Room in Morningside who also donated a $50 voucher, and Flour and Chocolate 
in Morningside who donated two $25 vouchers. We are very thankful of these local businesses! If you 
haven’t visited them yet, we encourage 
you to do it soon, not only because they 
support us but also because they offer 
great products and friendly service.  

The community workers have done a 
spectacular job at growing healthy 
vegetables for volunteers to enjoy, thanks 
to the support of the seed saving and 
propagation group who has been raising 
seedlings under the supervision of Helen 
Cruwys, an active Beelarong and BOGI 
member. The group meets every first 
Saturday of the month and everyone is 
welcome to attend. 

President’s message continued

‘Artists in residence’ Di Ferguson and Dianne 
Lloyd adding the final artistic touches to the 
Rotunda



We have held a number of successful workshops, from chutney cooking to candle making, Spanish 
tortilla cooking to Tai Chi sessions. We also organised two special CPR and basic first aid awareness 
sessions presented by the Local Ambulance Committee, Mount Gravatt, for members to refresh their life 
saving skills 

Our Facebook page is being 
followed by more people every 
week, which is a great way for us 
to promote our activities and 
events. We encourage you to 
follow us on Facebook to keep up 
to date with all that is happening 
at the farm. 

What’s next? We are now getting ready to participate in the Morningside Festival 
on 31st July. The farm will occupy a large area to promote our activities and 
present a few workshops during the day. We will be selling rosella jam, chutneys, 
cards, terrariums, etc., all lovingly made by members to raise money for the farm. 
We will promote Beelarong to try to attract new members, and participate in the 
parade to make sure everyone sees what a great friendly looking bunch of people 
we are :) To make the day a success, we need as many volunteers as possible to get 
involved. If you are not available on the 31st July, you can still help in the lead up to 
the day with organisation and cooking.  Phone Jean Burke on 0412 699 082. 

Finally, as it was national volunteer week recently (9-15 May), I would like to take this opportunity to 
thank all the volunteers who donate their time to Beelarong and make a difference at the farm: 
committee members, members who apply for grants, volunteers who grow food and help maintain the 
community areas, people who run workshops, make jam, cards and towels to sell, members who 
organise morning tea on Wednesdays, etc. We can never say enough how grateful we are of everyone’s 
contribution.  

Celine 
President 
Beelarong Community Farm



Upcoming Beelarong Workshops 

Beelarong is pleased to be hosting the following workshops in the upcoming months.  If you would 
like to register your attendance, please send an email to Rose Boyd at education@beelarong.org.au.  
Further details may be found on the Brisbane City Council GOLD website. 

GOLD workshops (for age 50+) 
Growing Older and Living Dangerously (funded by Brisbane City Council’s Active & Healthy 
Lifestyle Program) 

Sunday, 5 June – Cob Oven Cooking  (9:30am – 11:30am) 

Thursday, 9 June – Tai Chi in the Garden (4pm – 5pm) 

Tuesday, 21 June – Chutney Cooking (9:30am – 11:30am) 

Tuesday 2 August – Cooking Jam (9:30am – 11:30am) 

Thursday 11 August – Gardening – seed saving tips and hints (9:30am – 11:30am) 

Tuesday 23 August  - Chutney Cooking (9:30am – 11:30am) 

GOLD n’kids 

Tuesday 5 July – Nature Patterns (9:30am – 11:30am) 

Thursday 7 July – Sprouty Heads (9:30am – 11:30am) 

Prune your Basil 
Check out this link for amazing results 

Sometimes Basil can grow pretty spindly - go to seed - but you want enough to make a 
good pesto.  Seems that pruning is the way to go. Bernice sent this in. 
http://mybyrdhouse.blogspot.com.au/2008/07/basil-pruning-tutorial-really.html 
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The Market Garden 
By Kevin Melican

The last few months has seen 
this area flourish as a result of 
all the hard work undertaken by 
members particularly over 
summer when we prepared the 
area. 

Just a recap for the record.  

Over summer everything in the 
market garden area (approx. 
160sqm) was removed. The 
entire area was dug up and 
generous amounts of aged horse 
manure added and mixed in with the soil. We then added rock dust and covered the area with 
sugar cane mulch. Over the next month regular weeding was carried out and the only planting 
consisted of a few flowering companion plants added mainly in rows.  The area was also divided 
up into eight zones , 

In early March the planting began as the never-ending summer lingered on. Over the last two 
months the following plants have been added.  

Celery, Leeks, Onion Shallots, Broccoli, Cabbage, Kale, Lettuce, Roma Tomato, Carrot, Parsnip, 
Radish, Potato, Eggplant,   

Plus the Herbs – Chives, Parsley, Basil, Coriander, Oregano, two rows of Comfrey and a row of 
Rosemary. 

At two-week intervals we have been fertilising using compost, Blood and Bone, Molasses, Worm 
Juice and Comfrey tea to feed the hungry plants as they grow to maturity. 

We also have a separate allotment which has snow peas only marked by a steel fence support – 
thanks to Alex and John and another allotment loaned to us by Helen which currently has more 
Snow Peas and  Tatsoi.  

The last two months have been very dry with rainfall for the months of April and May just 40 
mils compared to last year when we had 394 mils for the same period.  However, with ongoing 
heavy mulching and frequent watering we have managed to grow strong healthy plants. Thanks 
to new members Sue and Bronwyn and old hands Bernice and Jean for watering and Cath and 
Chris for plenty of hard work over the last four months . 

In the next few months we will be planting lots of quick growing Chinese vegetables, some more 
root crops and lots more.  

Kevin.



Climate change and your garden 
by David Costello

You can mark down 2016 as a landmark year in human history. It is the year when climate change moved 
from being a distant threat to an immediate reality that affects our everyday lives. I started thinking 
about this last week when trying to get to sleep on sweaty sheets with the ceiling fan whirring overhead. It 
felt more like February than late May.  
I decided that now was the time to write something about gardening in conditions that are warmer and 
drier than what we have come to regard as normal. 
But first, a bit of background.  Scientists say that a combination of a strong El Nino and climate change 
has produced gobsmacking temperatures in 2016. By scientists, I mean experts from the US National 
Oceanic and Atmospheric Administration, the Japan Meteorological Association and NASA, the 
American space agency.  To date, 2015 stands as the hottest year (globally) on record. This year has been 
hotter still, with each month setting new benchmarks. Queensland has just experienced its hottest April 
with a daily average maximum temperature of 32.8C. Daytime temperatures have been up to 6C above 
average on some days in May.  
Spare a thought though for the people in the western Indian state of Rajasthan, which last week recorded 
India’s hottest ever temperature of 51C.  The bad news is that while temperatures will ease as the El Nino 
fades, and there will be cold snaps, scientists say the warming trend will continue. Remember that 15 of 
the 16 hottest years on record have occurred this century. 
So, what should we gardeners be doing to adapt to climate change? Luckily, much has been written on 
simple ways to protect your garden. Tim Marshall’s book The New Organic Gardener is terrific and you 
can use the following link to read an extract published in Organic Gardener magazine 
https://www.organicgardener.com.au/articles/design-climate-change  

I also contacted permaculture expert and designer Tim Auld of All You Can Eat Gardens and he was 
happy to give me some tips 

1. Make better use of increasingly unreliable rainfall. Tim says rainwater tanks are terrific. When it is 
raining, it is a good idea to harvest the overflow from tanks rather than let it run into to the 
stormwater system. He suggests digging out “swales” to channel overflow water into the veggie 
garden area. These channels as well as paths around the beds can be filled with woodchip and will 
act as basins to increase water infiltration and help drought proof the garden. Basins can also be 
dug around fruit trees to help them survive dry periods. 

2. Boost the microbial diversity and health of your garden. Tim takes samples of soil and woodchip 
(from tree lopping) from a variety of sites and spreads this on his paths. “I am increasing the 
number of fungi, bacteria, nematodes and protozoa in the soil,’’ he says. “That means there will be 
something all the time making structure in the soil”. Tim also sprinkles coffee grounds on the 
woodchip paths to aid composting.  This creates a thriving microbial system which deepens soils 
dramatically and increases water retention. 

3.  Shade your plants. I use shade cloth to protect lettuce and other delicate plants during summer. 
Tim suggests using plants such as pigeon peas (cajanus cajun) as a shading over-storey. If sown 
between rows of lettuce, the peas provide some dappled shade as well as fix nitrogen in the soil.  “I 
prune them into an umbrella shape so you have access to the plants in the bed.’’ Tim adds. 

4. Grow hardy subtropical and tropical plants: Tim suggests sowing greater yams (dioscorea alata), 
jerusalem artichokes and snake beans. Another exotic plant worth investigating is yacon 
(smallanthus sonchifolius). This is a member of the sunflower family from South America and it 
produces crunchy tubers which can be eaten raw in salads. Tim says you can still grow all the 
traditional winter veggies such as cabbage and broccoli but the growing season for these is not as 
long as it once was. Some plants suited to colder climes are getting harder to grow. In particular, 
Tim has had problems with rocket and coriander going to seed early. 



Molasses in the garden 
By Alex Mathers 

Our cabbages and other brassicas are coming on at this time of year and a few 
people have been expressing concern that theirs are coming under attack from 
caterpillars, mainly from those of the white butterfly.  While there doesn’t 
appear to be many of these creatures around at this time of year, those that are 
here are very effective.  Once the butterfly has laid its eggs it doesn’t take long 
before they hatch into voracious cabbage munchers and it occurs to me that 
you can’t make much sauerkraut from holes. 

At Beelarong we strive to survive within the constraints of “organic” and 
“natural” by avoiding the use of chemicals.  What can we do? 

Try Molasses.  According to those who know about such things, caterpillars hate molasses.  In 
fact they would rather starve than eat cabbage leaves that have molasses on them.  Why?  I don’t 
know.  However, I have been trying it out for a couple of seasons and it has been working for me.  
I mix approximately one tablespoonful to 1 litre of water in a spray bottle and spray it all over the 
leaves; topside and underside so that it gets a good coverage.  I also try to get as much into the 
centre as possible. 

A word of caution; I have been told it is best not to spray the leaves in the early morning as strong 
sunlight during the day may lead to burning.  This could be caused where the liquid pools in the 
leaves.  However, I find that it isn’t always possible to spray later in the day and I prefer that I 
prevent the leaves from being chewed up.  Perhaps the answer is to give light spraying rather 
than heavy soaking. 

One good spray will last for one to two weeks, depending on the weather and how often you water 
your allotment.  Rain and watering will tend to wash the molasses off the top of the leaves.  So 
there is still some protection coming from the underside spray.  New growth on cabbages comes 
from the centre of the plant.  Therefore, the new growth will not be protected.  However, 
butterflies tend to lay their eggs on the underside of the outside leaves so it will take some time 
for the little crawlers to reach the middle and hopefully they don’t get there because they have 
starved to death on the way. 

The type of Molasses that is most recommended is Blackstrap. I believe it is available at 
Bunnings, Capalaba Produce and some health food stores.  I have read that molasses contains 
minerals that encourage good microbes in the soil.  I have also heard that molasses discourages 
nematodes but I have no experience or proof of this.  Also too much molasses may harm the 
worms, so again be cautious.  Either way it sounds like a win-win situation for us gardeners. 

The other good news is that Molasses works on all forms of 
brassica: Broccoli, Cauliflower and Kale etc. 

Happy caterpillar free gardening. 

Alex



Working on the Rotunda  
By Di Ferguson 

Finally, a start has been made re the Art work project on the spruced  up rotunda.  It has 
proved more difficult than we imagined, probably because of the rough textured timber 
bearers.   Another factor is dealing with outside painting elements like wind, sun and 
quick drying acrylic paints.  All great experience for us. 

Dianne and Di -  I can feel the concentration from here !   The Editor



Rhubarb Ted

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

‘Rhubarb Ted’: 

I knew a funny little man, 
His name was Rhubarb Ted, 
They called him that because he wore, 
Rhubarb on his head. 

I’d grown so used to this strange sight, 
The cause I did not seek, 
But then one day to my surprise, 
I saw he wore a leek. 

I asked him if he’d please explain, 
And let me know the reason, 
He said ‘I’m wearing leek because 
Rhubarb’s out of season!’ 

by Anne O'Connor
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