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Springtime and our gardens are looking wonderful



Thank you to the Morningside Development Association for giving us the opportunity to be a big part of 
the Festival! Thank you also to Green Dean who volunteered his time to give a talk on Understanding 
Soil: Success from the Ground Up, and all the members who helped in many different ways!  

Morningside 
Festival

It’s always very exciting to see the farm flourish during the winter months. The share table has been full of 
broccoli, cabbages, peas, potatoes, lettuces, carrots, etc. thanks to the efforts of members who work hard – but also 
have fun! - in the community garden. New members Jocelyn and Pat have also been doing a tremendous job at 
looking after our worm farms and we now have worm juice to sell.  

July was a busy month as we prepared ourselves and the farm for the Morningside Festival. It was a really fun day 
and it’s always a special moment to meet with the public and tell them about what we do. The highlight of the day 
was our participation in the parade! And if you’ve missed us at the Festival, we still have jams, chutneys, cards, 
terrariums and worm juice for sale. Just come to the farm on a Wednesday morning or contact us at 
info@beelarong.org.au. 

Message from the President  
Celine Friche



We are still holding regular workshops with the GOLD and GOLD’n’KIDS programs, as well as extra 
workshops such as Soil testing. Members have also enjoyed Okido yoga sessions under the supervision of 
Linda.   

The organisation of workshops is possible thanks to the work of the Education Officer. Rose has been 
doing a great job planning and coordinating this year’s workshops but as you might be aware, it’s almost 
time for the current committee to retire. In October, we will be looking for new committee members and  
there will be a few positions up for grabs, including the one of Education Officer.  

Do you have a passion for drawing together people, organic gardening and learning? Beelarong Farm is 
proud of its tradition of offering practical and fun workshops on subjects as varied as No Dig Gardening 
to Botanical Print-Making, Jam Making or Tai Chi. Our workshops enrich the community with learning 
new skills and enjoying time with like-minded people. If this interests you, please send us a message on 
info@beelarong.org.au.  

The more people join the committee, the less work it is for everyone, the more fun it is and the more 
things are getting done for the farm. If you are interested but unsure about what it means to be on the 
committee, contact us and we will be happy to discuss it with you!  (Recent workshops featured below) 

Message from the President continued

COOKING AND GARDENING FOR RESIDENTS 
AGED 50+

Cooking sauerkraut
Tuesday 13th September 9:30-11:30am - $5

Recycled hanging planter
Thursday 15th September 9:30-11:30am - $5

Cooking chutney
Tuesday 4th October 9:30-11:30am - $5

Cooking pickles
Tuesday 18th October 9:30-11:30am - $5

Attract butterflies to your garden
Saturday 22nd October 9:30-11:30am - $5

Seed saving tips and hints
Thursday 27th October 9:30-11:30am - Free

CRAFT AND GARDENING FOR SENIORS AND 
CHILDREN

Nature prints - craft
Tuesday 20th September 9:30-11:30am - $5 

Mega mini beasts - craft and gardening
Monday 26th September 9:30-11:30am - $5

Sprouty heads - gardening
Wednesday 28th September 9:30-11:30am - $5

Snow globes - craft
Thursday 29th September 9:30-11:30am - $5

Upcoming Workshops at Beelarong 
For all bookings e-mail education@beelarong.org.au 

Craft Chutney makingSoil testing
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Join Yoga classes at 
Beelarong 

with Linda Rylands,  
Okido Yoga teacher  

7:30 am every Wednesday 
morning in September 

OKIDO YOGA  
SPRING!   

Linda is a Okido Yoga teacher (Zen Central, West End) and occupational therapist keen to 
share the deep health benefits of this gentle yoga style with the farm community. Okido Yoga is 

a dynamic, holistic yoga, suitable for all levels of flexibility and yoga experience. It unifies 
aspects of Indian Yoga, Chinese Taoism and Japanese Zen. Classes are designed to suit the 

season and the associated body meridians and organs. We include standing, sitting and dynamic 
postures that strengthen, improve flexibility and deepen the breath. We combine self-massage, 

meditation, partner work and fun! 

Okido is inspired by the life and teachings of Dr Masahiro Oki who devoted his life to others 
through his work as a teacher, healer and author.  “To be natural in all we do is vital. Yoga seeks 

to raise vitality to the highest level in order to give full, joyful expression to the life force. The 
first aim of yoga is to regain and strengthen natural balance and harmony.” Masahiro Oki 

RSVP Linda - 0408 188 092 or linda.diversityot@gmail.com

SEPTEMBER 
7,14,21,28 

WEDNESDAY

Meet outside hay shed  
Beelarong Farm 7.30 am 

BYO mat / towel  
$5 for members  

$10 non-members   



The Community Garden 
By Kevin Melican

Since the last newsletter the community garden has continued to evolve and 
produce plenty of produce for the share table. 

Most of the seed potatoes resulted in a productive harvest though one area of 
planting had them struggle in the heavier soil.  The snow peas that were 
planted in the back block, supported by very sturdy galvanised fencing 
produced a prolific crop for a few months.  The shallots planted in March and 
April have continued to flourish and this week we started to move some of 
them to a new area to start them off again. Other crops to make the share table 
have been cabbage, lettuce, tomato, celery, kale, spinach, broccoli, beetroot, 
basil, parsley and coriander. 

In recent times we have been fortunate to have the knowledge and expertise of 
Jocelyn to guide us with information and practical demonstrations about bed 
preparation, (including sowing of green manure crops), direct seed planting, 
fertilising, mulching and crop rotation.   

As winter comes to end and spring is upon us we are clearing large areas in the 
market garden for a range of new seasonal crops.  Help is always needed in this 
area and is very much appreciated.  See you at the garden.  

Kevin      

Our beautifully embroidered aprons and 
Hat bands, with Beelarong motif, modelled 
here by Jean, are high quality and perfect 
for gardeners, as well as gifts for family and 
friends. 

Members can order them from Bernice on 
0438 468 900. 

Aprons are $25 each    
Hat bands are $12.50    
The stylish hat is available from Bunnings 
for $5.00 

We need a minimum of 5 ordered, to place 
an order with the supplier. 
So do it now so you don't miss out!



Have you ever wondered how bees communicate with each other ? 
They dance !    Bernice sourced this interesting article from 
https://en.wikipedia.org/wiki/Waggle_dance   where you can read it in full. 

A waggle dance consists of one to 100 or more circuits, each of which consists of two phases: the 
waggle phase and the return phase. A worker bee's waggle dance 
involves running through a small figure-eight pattern: a waggle 
run (aka waggle phase) followed by a turn to the right to circle 
back to the starting point (aka return phase), another waggle run, 
followed by a turn and circle to the left, and so on in a regular 
alternation between right and left turns after waggle runs.  

The direction and duration of waggle runs are closely correlated 
with the direction and distance of the resource being advertised 
by the dancing bee. The resource can include the location of a 
food source or a potential nesting site.   

For cavity-nesting honey bees, flowers that are located directly in 
line with the sun are represented by waggle runs in an upward 
direction on the vertical combs, and any angle to the right or left 
of the sun is coded by a corresponding angle to the right or left of 
the upward direction. The distance between hive and recruitment 
target is encoded in the duration of the waggle runs.   

The farther the target, the longer the waggle phase. The more 
excited the bee is about the location, the more rapidly it will 
waggle, so it will grab the attention of the observing bees, and try 
to convince them.  

If multiple bees are doing the waggle dance, it's a competition to 
convince the observing bees to follow their lead, and competing 
bees may even disrupt other bees' dances or fight each other off. 
In addition, some open-air nesting honeybees,whose nests hang 
from twigs or branches, will perform a horizontal dance on a 
stage above their nest in order to signal to resources. 

Waggle dancing bees that have been in the nest for an extended 
time adjust the angles of their dances to accommodate the 
changing direction of the sun. Therefore, bees that follow the 
waggle run of the dance are still correctly led to the food source 
even though its angle relative to the sun has changed.

The private life of bees - A waggle dance  
from Bernice Hardie 

Figure-eight-shaped waggle 
dance of the honeybee (Apis 
mellifera). A waggle run 
oriented 45° to the right of ‘up’ 
on the vertical comb (A) 
indicates a food source 45° to 
the right of the direction of the 
sun outside the hive (B). The 
abdomen of the dancer 
appears blurred because of the 
rapid motion from side to side. 
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Forkhay City Farms is a brand new community urban farming 
project that is kicking off in the Morningside/Bulimba area and will 
be the first of its kind in Queensland. The idea is to partner with local 
property owners, businesses, schools and councils to grow fruit and 
vegetables in a range of backyards and vacant urban spaces without 
chemicals, embracing the concept of regenerative agriculture. The 
project is aiming to demonstrate that a significant amount of high 
quality food can be grown in otherwise unused space within the city, 
reducing the need for long distance shipping or ‘food miles’. The 
project will operate as a not-for-profit and any produce grown will be 
distributed to the local community for a non-compulsory donation, 
with priority going to those who have trouble accessing fresh food 
(mobility impaired, lower income families, etc). 
  
We have already been offered a few backyards in the area and have begun to transform some lawns into 
healthy garden beds (‘farmlettes’) however we are on the lookout for more space. If you have any back 
yard, front yard or side yard space that you would be happy for us to convert into a veggie garden, please 

get in touch. In return for using your space, you would receive a portion of 
the produce that we grow each week. 
  
I launched the project in July this year after raising almost $5,000 via a 
crowdfunding campaign during which I dressed up in a skin tight orange 
suit and a grassy green helmet to resemble a carrot and rode a pushbike 
from Brisbane to Hobart. The idea was to highlight the food miles 
associated with most of the food we buy in the supermarkets and start a 
dialogue about buying more locally produced food. 
  
We have been overwhelmed with the support and encouragement we have 

received so far with the project and am extremely grateful to have Beelarong support us and provide a 
great resource for location specific gardening advice, community connections and positive energy. 
  
For more information on the project or to get in touch, please visit our website – 
www.forkhaycityfarms.com

The Forkhay City Farms Project  
By James Blyth
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A delicious Springtime recipe 
from Bernice Hardie and rawmazing.com

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

Raw Walnut Mushroom Taco Lettuce Wraps
http://rawmazing.com/recipe/raw-walnut-mushroom-taco-lettuce-wraps/
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