
 

Summer Edition 2018 

WCG acknowledges and respects the original custodians of this rich and fertile land the 

Gunditjmara people and the traditions and knowledge of their elders both past and present 

WELCOME TO THE SUMMER 

2018 EDITION OF THE WCG 

NEWSLETTER!    

The Garden is as usual, been a hive of activity 

over the past few months.   Workshops, Open 

Days, Cooking Master Classes, pathway 

works, new chicks are just a few highlights in 

this newsletter.    

 2018 Committee 

 Plant & See Propagation Workshop 

 Herb Garden Update 

 Plant Profile 

 Workshop & Events Summary 

 Summer in the Garden 

 Chooks – We have chicks 

 Ride on Mower Purchase 

 The Place of Wonder Visit 

 March Autumn Festival  

 

 

2018 Committee 

Convenor:  Julie Eagles 

Deputy Convenor:  Geoff Rollinson 

Treasurer:  Peter Jackman 

Secretary:  Dianne Membery 

Events & Workshops:  Dianne Membery 

Committee:   Barnaby Hurrell, Maggie Dwyer, 

Rob Porter, Hannah Chisholm, Fiona Golding 

 

UPCOMING WORKSHOPS AND 

EVENTS!!!! 

February: 
Saturday, 3rd February  
Annual Planning Forum – 10 am start 
at the HUB. 
 
Sunday, 23rd February 10-12 
Plant & Seed Propagation.    
See Flyer attached.       

March:  
Saturday, 3rd  Working Bee 10 am to 12 
noon.  BBQ lunch  
 
Saturday, 17th and Sunday 18th – 
Autumn Festival.   Highlighting 
Bushfood with special guests - award 
winning Peppermint Ridge.    
 



 



 

Herb & Sensory Garden Update 

Summer is upon us and the Herb and Sensory Gardens have lived up to expectations.   The sunflowers have 

provided a colourful windbreak along the southern boundary fence line with lots of admiring glances from all 

who visit.   We are intending to harvest the seed from these to share with members and visitors alike.    The 

Herb Spiral has given us a wonderful focal point in the sensory garden, with the harvesting of herbs  and with 

the picking of some big delicious strawberries.   The Wasabi Salad Leaf border has proven to be popular with 

gardeners and visitors enjoying the flavour, texture and versatility of this Salad green.. as it’s an annual, 

planting of this will continue in Autumn.    

The White Borage, Anise Hyssop, Bergamot and Lemon Mint have added a colourful and vertical element to 

this space with their beautiful showy flowers.    

We have been delighted to have visitations from a number of school groups and its pleasing to see them take 

an interest in all aspects of the garden.   Particular interest to the kids has been the tastes of the Pineapple 

Sage and the Alpine Strawberries and the smell of the Curry Plant.   This area was designed to be an 

interactive space for all the senses and its pleasing to see that the planning has achieved its goal.   A special 

thank you to Di Membery for all her work and time acting as a Tour Guide to the School Groups.  It’s very 

much appreciated.    

The Food Forest has developed well with the Pomegranate and Dwarf Peach providing us with a few flowers 

and fruit and the potential of future harvests as the trees mature.   The Artichokes have provided a colourful 

backdrop and windbreak to our other plantings, the Salvia, Rhubarb and Comfrey also providing some shelter 

to the garden.    If you’d like to join in the fun of the Herbies, please let us know.   

 

 



WORKHOPS, EVENTS & COMMUNITY ENGAGEMENT PROGRAM 

Below is a summary of the workshops held over the last couple of months.   The garden has also hosted tours by two 

local schools.   All workshops are advertised on our FB site and sent out to our email list and members.    If you are 

interested in a workshop please email Dianne on warrnamboolcommunity@yahoo.com.au or SMS mobile 0409 

194030 

If you have any ideas or suggestions for future workshops, please do not 

hesitate to let Dianne know. 

Workshops for 2018 to include:  Master Classes in Sour Dough Bread Making, Sri Lankan Cooking, Cheese Making, 

Fermenting and Mosaics.  Workshops for Fruit Tree Pruning and Grafting, Come, Learn, Make, Take Skillshares on 

Beeswax Wraps, jams, preserves, chutney and pickles.    

 

 

 

 

School Tours 
During November we hosted a tour of Students 

from St. Pius Primary School.   The students were 

part of their Garden Club.   As well as a tour of the 

garden, the students participated in a fun 

gardening activity and got to take home a ‘Herbie 

Head’ planted with Alfalfa.  Hopefully they all 

enjoyed growing the sprouts and putting them in 

their sandwiches or salads.  

In December we hosted Students from 

Warrnambool College.   The highlight of their tour 

seemed to be the Herb Plot, where they enjoyed, 

smelling the various herbs and tasting the 

mountain strawberries.     

CHRISTMAS TREE 
RECYCLING 

Christmaas may be well gone, but the 
joy of the festive season is still being 
spread, albeit not in the usual manner. 

Warrnambool City Council and the 
Warrnambool Community Garden 
formed a partnership to dispose of 
Christmas trees in a sustainable way.  
Council staff got to work shredding 280 
Christmas trees producing 16 cubic 
meters of mulch, which was spread out 
on paths at the gardens. The uptake 
increased this year, up from 240 trees 
from the previous Christmas. 

 



 

Scarecrow Competition 

As part of the November Open Day the WCG 

hosted a scarecrow competition for 

members to enter.   There were plenty of 

fabulous entries and we thank everyone who 

made a scarecrow and helped to make this a 

wonderful and engaging competition.   The 

adult section was won by Julie Poi-Kelly and 

the children’s section was won by the 

Florence Collins Daycare Centre.     

November Open Day 

The Open Day was a fabulous warm day and 

the garden was looking great.    There was a 

good attendance with many free activities and 

music throughout the day.   Marie Economedes 

hosted a Moon Planting Workshop, the 

Tuesday Group held a wonderful plant and 

seedling stall, garden volunteers cooked a BBQ 

and Baked Potatoes.   Julie and Stocky 

conducted Garden and Chook Hilton Tours.    

The children enjoyed the free face painting and 

Tussy Mussy making.  There was also a 

Scarecrow Competition. Engaging with the 

community and letting people know what the 

CG is all about is a great outcome from these 

annual open days.    Thank you to all the 

members who assisted with making this a 

fabulous day.    



 

Natural Organic Brews for 

Weed and Pest Control 

Kylie Treble hosted this fabulous workshop 

in December.   Unfortunately it was not very 

well attended but those who did attend 

gained some fabulous knowledge, tips and 

tricks to minimise weeds and pests in the 

garden naturally.    Kylie is so eager to 

impart of substantial knowledge on the 

subject and am sure that all the participants 

are putting the knowledge gained into 

practice in their plot. 

 

Sri Lankan Cooking 

Masterclass 

The CG is fortunate to have members from 

many diverse cultures and backgrounds.  

Chamari and her family came from Sri Lanka 

where cooking is vastly different to 

traditionally what we would cook in 

Australia.   Chamari hosted our first Cooking 

Masterclass and cooked up a fantastic Sri 

Lankan feast .   It was a wonderful class, 

filled with the aromora of beautiful spices 

and everyone had a fabulous feast at the 

end of the class for lunch.   The CG will be 

hosting another cooking class in April for 

those who missed out.    

 



 

Summer in the Patch 
Here are some steps to help you care for your garden during summer: 

 Check watering systems and hoses to make sure they’re working. Buy and replace worn fittings. 
 Apply soil wetters to garden beds. 
 Remove competing weeds and spread new mulch over garden beds – but don’t make your mulch layer 

so thick and dense that it ends up acting as a barrier to water penetration. 
 Ensure your plants are well fed and kept moist.  
 Check the actual plants and see if it’s worth removing some and replacing them with heat-hardy 

varieties. 
 Don’t forget, though, that every plant needs to be given supplementary water in its first few weeks. It’s 

important for this water to be applied at the base of the plant, so that it gets into the existing root 
system. 

Don’t let your soil dry out: 

Soil is the foundation of your garden and is the key to success or failure. In times of high heat, soil can 
have the life drained from it and the nutrients inside can fizzle out. A soil improver/plant food helps 
revitalise soil and keep it healthy so your plants can draw from it when they are under stress. It is a must-
have for summer gardening because it: 

 Helps hold water and nutrients in the soil for your plants 
 Feeds earthworms which help build a healthy soil 
 Assists soil drainage and aeration for deeper water and nutrient penetration, plus more room 

for roots to expand 
 Gently feeds plants when some fertilisers would cause further stress under heat 
 Supports plant health while under heat stress through its addition of seaweed  

February in Patch 
 

 It is still fairly warm around these parts, but there are a number of incredible edibles ready to go in 
now. Try lettuce, spinach, leek, silverbeet, and some Asian greens towards the tail end of the month. 
Broccoli, leeks and spring onions could be worth a shot as the nights get cooler. 

 Add some colour and movement to the patch, and pop in some of these little pretties: stock, dianthus, 
viola, pansy, verbena and ageratum. 

 Give most herbs a miss just now, but, if you’re really keen, get rolling with parsley and watercress. 

 Garlic is good to go once the weather cools a touch. 

 Top up mulch on your veggie patches, herb gardens and ornamental beds. A hot summer tip is to 
mulch after watering the patch, to a depth of about 7cm. Keep mulch clear of plant stems….especially 
young seedlings. Choose sustainable, low environmental impact mulch, one that will enrich your soil as 
it breaks down. 

 Plants feel the need for a feed at this time of year. A seaweed tea or low environmental impact liquid 
fertiliser is perfect, especially for the seedlings shoved in at the tail end of last year. Apply to the soil 
early in the morning, and in the concentrations mentioned on the packet. 

 

 For Sale to Members!! 

Pea Straw $10 per bale 

Sheep Manure $6 per bag 

Please record your purchase and pay in the 

worm tea box. 



 

Zucchini & Ham Muffins 
 

 2 cups self-raising flour 

 1 cup cheese grated 

 2 medium zucchinis use 1 and 1/2 if they're really 
large zucchinis, grated and excess liquid drained off  

 125 g shaved ham cut into small pieces 

 ¾ cup buttermilk 

 2 eggs 

 ¼ cup vegetable oil 

 sea salt and pepper to season 
1. Grease and line a standard 12 hole muffin tin with 

muffin cases. 

2. Preheat oven to 180 degrees (160 degrees if using 
fan forced). 

3. Whisk together the buttermilk, oil and eggs in a bowl 
and set aside. 

4. Sift the self-raising flour into a large bowl. 

5. Add the grated cheese, ham, grated zucchini, sea 
salt and pepper. 

6. Mix to combine. 

7. Pour the buttermilk mixture over the top of the flour 
mix and stir gently. 

8. Mix until only just combined (over-mixing will lead to 
tough muffins!). 

9. Divide the mixture equally between the muffin 
cases. 

10. Bake in the oven for approximately 15 minutes or 
until cooked through (test with a skewer).  

11. Leave the muffins in the pan to cool slightly, before 
placing onto a wire rack to cool completely.  

 

Zucchini Pickles  
Recipe by Sally Wise, ABC Books 

 

This zucchini pickle is one of the best preserves recipes ever.  

It’s bright and tasty, simply delicious as an accompaniment 

to meats and cheese and elevates an ordinary sandwich 

from the mundane to the sublime.    

 1 kg zucchini, finely chopped 

 2 large onions, peeled and finely chopped 

 1 red capsicum. Deseeded and finely chopped 

 ¼ cup salt 

 2 cups sugar 

 2 cups white or cider vinegar plus 2 tablespoons 

extra 

 2 teaspoons mustard powder 

 2 teaspoons turmeric 

 2 tea spoons cornflour 

Place the Zucchini, onion and capsicum in a large bowl, add 

the salt and mix well.  Leave to stand for 3 hours.  Drain 

well.   Combine the sugar, vinegar, mustard power and 

turmeric in a large saucepan over medium heat and bring to 

the boil, stirring until the sugar has dissolved.  Add the 

zucchini mixture to saucepan and bring back to the boil.  

Simmer for 25 minutes.  Mix the cornflour with the extra 

vinegar and use some or all of it to thicken the mixture to a 

pickle like consistency.   Spoon into sterilized jars and seal.   

Eat immediately or store in a cool, dry place for up to a year.   

Refrigerate after opening.   

 
 
 

 

Method to sterilize jars & lids:  

Wash the bottles/jars and lids in hot soapy water, rinse and 

place upside down on a clean cloth to drain.    

Jars:  Place on a tray in a cold oven, turn oven to 110 C, 

when oven reaches temperature turn off the heat and 

leave for 10 mins.  When cooled to warm they are ready for 

your pickles.   

Lids:  Sterilize by simmering in boiling water for 2 minutes, 

then drain.  Dry on a clean tea towel and finish off with a 

hairdryer if necessary. 

 



 

Herbie the Ride on Mower 
The garden has also recently taken possession 

of a new ride-on mower purchased with funds 

and donations from Rotary East, Warrnambool 

City Councillors, Live Architecture, A L Lane 

Foundation, Warrnambool Orchid Club and 

garden members.  The ride-on has been 

christened ‘Herbie’ in honour of Cr Tony Herbet 

who kicked off the fundraising campaign.   

On Friday December 8th councillors and 

Infrastructure staff from WCC were invited to 

have a ride on Herbie and to inspect the HUB 

works as well as to see plans for the linking of 

all abilities pathways at the garden which is the 

project earmarked for 2018 from WCC 

infrastructure funds.   

 
 
 

 

Visit to the Place of Wonder 

On Wednesday, 29th November 2017, 2 car loads 

of excited CG members travelled to Port Campbell 

to visit Kylie Treble’s rambling, delightful home and 

garden aptly named ‘The Place of Wonder’.   The 

garden and house sit comfortably on the fabulously 

rich undulating plains hugging the Southern 

Ocean.   Kylie took us for a walk around her 

garden and chook house and explained the 

rationale of her plant placement.   She is very 

strong on companion planting, crop rotation, edible 

gardens and the long term wellness of humans, 

critters and the earth.  But her overall message 

was practise observations.   Microclimates were 

evident throughout the garden and Kylie’s 

encouragement of pollinators highlighted.  She 

reiterated that we should toss away our spades 

and only use forks to aerate the soil rather than 

damage it.   The weather was perfect for this 

stimulating garden visit ending with a sumptuous 

lunch – all ingredients from the garden and chook 

house!   We enjoyed the day immensely.   Thank 

you Kylie for your generosity in opening your 

garden and home and constantly teaching us that 

gardening is good for the soul.   Maggie Dwyer    

 

 



 

Chook Hilton News 

On January 8th, Fluffy Butt and Velcro hatched four chicks after sitting for 21 days on fertile eggs.    It’s 

been a bit of a challenge for the chook crew managing our girls when they go clucky as they just seem to 

sit in the one place for weeks and weeks and weeks and we get very worried about them.  We’ve had a 

few tries at raising chicks with more or less success.  (the eggs were mixed up last time unfortunately!) In 

November we managed to have 3 chicks, but unfortunately only one survived. Now out in the main yard, 

being independent.   Velcro is one of the chicks we raised last year and Fluffy Butt was her ‘mum’ and 

now the two of them have 4 chicks together.  She’s called Velcro because she’s stuck with her mum just 

like she’s joined with Velcro!   

  

We don’t have a rooster and so the fertile eggs have come from kind friends like Kylie Treble from the 

Place of Wonder.  If you’d like to join the chook crew at the community garden, we’d love to hear from 

you.  It’s fun getting to know the girls and we have a great little crew of people who are learning all the 

time.  No previous experience with chooks necessary.   

  

 

They taste great, have amazing health benefits, and 
grow beautifully in our backyards – so why aren’t 
we growing and consuming more native Australian 
edible plants?  
 

Julie Weatherhead, an environmental scientist and ecologist from West 
Gippsland, Victoria, hopes to change that.  Julie will be our special guest 
speaker during the March 17/18 weekend this year at Warrnambool 
Community Garden.  Her award winning book Australian Native Food Harvest: 
A Guide for the Passionate Cook and Gardener provides practical advice for 
growing, harvesting, and using Australian native plants in the garden and 
kitchen. 
 

Australian Native Food Harvest is inspired by Julie’s experiences in growing and 
using Australian native plants over 20 years at Peppermint Ridge Farm. These 
experiences have enabled her to identify the tastiest native food plants that will 
thrive in native and cool climates. 
 

This will be a great opportunity to hear more about Australia’s wonderful native 
food plants while exploring our growing bushfood garden at the Warrnambool 
Community Garden.   
 
Julie will talk about:  
– Which plants will grow best in your garden 
– How to grow and propagate them 
– How to use them in everyday cooking 

 

 
 
 

 

Keep your eyes peeled for 

more news soon – we are 

planning a very special 

bushfood themed dinner on 

Saturday March 17th at the 

Warrnambool Community 

Garden. 

 



 

SUSTAINABLE FUTURE RESEARCH 2017 

At this stage in the garden’s development there is a need to be able to pay people at times to 

manage aspects of the site and work – volunteers can’t do it all.   

This year the garden employed Stocky as Site Manager two days a week from our reserves and from 

funds secured from the Cumorah Foundation. There has also been a focus on building a Workshop 

& Events Program with a $10,000 grant this year from Isobel and David Jones Foundation.  This has 

enabled the garden to employ a Workshops/Events Coordinator on a very part time basis and to 

cover other costs (e.g. workshop facilitators) for the program.  The funding for these part time 

positions is not secure past this year.  In 2017, we saw that both the Site Manager and 

Workshop/Events Program have made an enormous difference to what the garden offers for our 

members and for our community in general.   

In August and September 2017, Bruce Campbell led a Sustainable Future Research project which 

looked into options that could help us raise more funds ourselves for our ongoing sustainability 

and for being able to continue to fund these positions at the garden.     While the main focus of the 

research was exploring options for financial sustainability, other issues such as the need for planned 

development of infrastructure and membership and committee renewal were also considered.  The 

research identified new and existing activities that WCG could commence or expand that could 

generate income and greater community engagement and support.  We will be setting priorities from 

the recommendations made in the report at our Annual Planning on February 3rd. If you’d like a copy 

of the report please contact the garden at warrnamboolcommunity@yahoo.com.au 

We don’t have a rooster and so the fertile eggs have come from kind friends like Kylie Treble from 

the Place of Wonder.   

If you’d like to join the chook crew at the community garden, we’d love to hear from you.  It’s 

fun getting to know the girls and we have a great little crew of people who are learning all the 

time.  No previous experience with chooks necessary.   

  

 

The garlic harvest at the 

Communal Plot made Page 81 

of the latest Gardening 

Australia Magazine.   Photo 

compliments of  

Heather Ryan 

h.fiddlewood_potager_patch 

mailto:warrnamboolcommunity@yahoo.com.au


 

Communal Plots Happenings 

As summer continues, the communal plot teams led by Robyn (Tuesday) and Stocky (Saturday), are 

growing in numbers again post the Christmas break and with Stocky we have been ensuring all 

plants are regularly watered, fertilised and weeded so we can all reap the benefits.  Produce has 

included beans and zucchinis aplenty, beetroot harvested, corn, cucumber, peppers, onions, chillies, 

tomatoes and eggplants all coming along. The garlic harvested earlier in the season, has been 

plaited together for storage in the HUB cupboard and will steadily be used in the monthly lunches 

and preserves.  The passionfruit plants look as though they will produce a bumper crop this year. 

Some excess produce (beautiful fresh beans in bags) and garlic was recently sold on a Saturday 

morning stall. In addition, Di and Jennie made Di’s delicious beetroot chutney which was available for 

purchase as well. Di and Heather have also been busy making pickled cucumbers and zucchinis so 

well worth a look in the preserves cupboard in the HUB!  

Remember that all members are welcome to spend some time in the communal plots on a Tuesday 

or Saturday morning, two hours work for a cuppa (and usually a slice of cake or muffin), and sharing 

of produce .  Monthly lunches are held on the first Tuesday of each month and are usually well 

attended because of the yummy food!   $5 is all it costs.   

Stocky’s Saturday morning group is growing in numbers and provides another opportunity for 

members who cannot attend on a Tuesday morning.   

Enjoy the rest of the summer harvesting produce and planning for the Autumn season!  

 

 

 

Available to purchase are batches of Beetroot 

and Orange Relish, Zucchini Pickles, Bread and 

Butter Cucumber Pickles and Spiced Pickled 

Beetroot.... only $4.00 each. Available in the 

HUB now!  Payment to be made via the egg 

and produce book and tin in the HUB.  Return 

of your empty jars after you enjoy the 

contents would be appreciated. 


