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2012 Committee

THE AIMS OF G.C.O.G. Inc.
1. To promote organic sustainable food raising
for home gardens and farms.
2. To foster research into improved methods of
organic farming and gardening.
3. To provide information and support to all
those interested in the various aspects of organic
growing.
Meetings Held: 3rd Thursday of the Month
The Meeting Place, Cnr Guineas Creek Rd. and
Coolgardie St, Elanora.
Doors open 7.00 pm; Begin at 7.30 pm Entry is $1
members, $3 visitors.
(No meeting in December)
Annual Membership Fees:
Single: $20. Family: $30.
To renew or start memberships please send
cheques (payable to GCOG) to Diane Kelly - or just
pay at the door.
Seed Bank: $2.00 ea.
Members Market Corner: Please bring plants,
books and produce you wish to sell.
Raffle Table: This relies on the kind generosity of
members to donate items on the night. Tickets $1ea or 3 for $2

GCOG

President

Maria Roberson
(07) 5598 6609

Vice President

Lise Racine
(07) 5533 9505

Treasurer

Diane Kelly
(07) 5522 7444

Secretary

Karen Hart
(07) 55277484

Membership
Membership Asst

Diane Kelly
Jill Barber

Newsletter Editor

Dorothy Coe
webprint@onthenet.com.au

Newsletter
Assistant

Diane Kelly

Website Editor
Website Assistant

Dorothy Coe
webprint@onthenet.com.au

Advertising

Ross Davis
(07) 5599 7576
Dorothy Coe
webprint@onthenet.com.au

Guest Speaker

Jill Barber
(07) 5534 4753

Trip Co-ordinator

Justin Sharman-Selvidge
(07) 5539 3973

Librarian

Heather Ryan
(07) 5534 4047
Pauline Behrendorff
& Greg Wiltshire

Library Assistants
Seed Bank

Library: Books 50c, Videos, DVDs $2, Soil Test Kit
$2. Available to members for 1 month.
Advertising: 1/4 page: $10 an issue, or $100 for
11 issues (1 year), 1/2 page: $20 an issue or $200
per year, full page: $30 an issue or $300 per year.
Newsletter: contributions welcome by post or
email (preferred). Please send to Dorothy at
webprint@onthenet.com.au
Please put [GCOG] in email ‘subject’ box.

Seed Assistant

Peter Seymour-Smith
(07) 55965678
Scott Godfredson

Supper
Co-ordinator

Jenny Davis
(07) 5599 7576

Thanks to other contributors: Diane Kelly,
Maria Roberson, Patti Barton, Jill Barber,
Peter Edwards, Elizabeth Dolan, Debbie
Jones & Dorothy Coe.
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Notice Board
Membership Renewals
Overdue: Mel Kidd, Lise Racine,
Justin & Vanessa Sharman-Selvidge,
Owen Brown, Greg & Val Sbeghen,
Ross & Jenny Davis, Karen Hart, Scott
Godfredson
January: John & Jessica Steytler, Peter
& Patricia Edwards, Linda Beleski, Cassie
James, Marion Wilson, Anissa Loades,
Roger Griffiths, Katie Culpin, Winsome
Gunning, Julie Abraham
February: Roger & Pauline Behrendorff,
Ken & Pat Jenyns, Suzanne & Alison
Blatcher, Terri Groth, Barry O’Rourke,
Mark Raynham, Barbara Morgan, Judy
McGracken, Jerry Rogers, Tali Filip, Sylvia
Rolih, Marino Canala, Gaynor Allen,
Daniela Guitart, Yukiyo Copley.

Guest Speakers
Feb - n/a - Annual Gen. Meeting
March - Guy Lewington on
Diatomaceous Earth
April - Alf Orpen on Polyculture - TBC
If any members would like to share something that would be of benefit to our members please contact Jill Barber to discuss.

Club Trips
29th Jan - See page 6 for full details.

Newsletter Theme
Jan: Hot Weather Coping Strategies
Feb: Preparing for Autumn
Website:
www.goldcoastorganicgrowers.org.au
Facebook: www.facebook.com/gcorganic

HERB FARM
Michael & Sandra Nanka
491 Springbrook Rd
MUDGEERABA. 4213
Opening times
Friday, Saturday, Sunday & Monday
9 am – 4 pm
Phone: (07) 5530 3253
www.herbcottage.com.au
Culinary, Fragrant and Medicinal Herbs
Vegetable and Herb Seeds
Craft, Herb Vinegars, Jams & Preserves
Essential & Fragrant Oils, & lots more

HINTERLAND CHOICE
MEATS
QUALITY MEAT SPECIALISTS

Wholesale & Retail
We Sell Certified
GRASS FED BEEF
HGP FREE &
NO PRESERVATIVES
Also available now:
Free-range chickens & eggs

Earle Plaza, Price Street, Nerang 4211
Ph/Fax: (07) 5578 2322
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Presidents Message
Hello Everyone,
This year sees the GOLD COAST ORGANIC
GROWERS turn Fourteen. I’m not sure if back
in 1998 I could envision how our group would
look after all this time but I think we have done
a pretty good job in achieving our goal of
helping as many people as possible to grow
organically. As I reflect on the past years I am
pleased to note that GCOG is a healthy, dynamic and enjoyable club and I am proud to
be a member and a contributor to it.
Our monthly meetings are a focal point for
members where we are able to borrow the
best books available on the many relevant
and specific ‘natural’ growing topics that interest us all so much. We can purchase seeds
as well as members excess produce that they
have lovingly grown, not to mention catch up
with friends new and old. We also have the
opportunity to hear and learn from the very
talented and knowledgeable speakers who so
generously give their time to us.
I believe QUESTION AND ANSWER TIME
has become one of our most popular and
successful ways of sharing the vast array of
knowledge in the group and I always come
away from the night having learnt something
new.
We have our annual general meeting next
month and are always pleased to see members volunteer for the many positions that are
required to run the club in a fair and equitable
way. We will be offering extra support for first
time position holders to ease into their new
roles so there is no excuse for newbies not to
help out where they can.
This year we are revamping the newsletter
and hope to include lots of practical hints and
articles on all organic gardening principles and
activities. We will need your help in supplying
us with lots of stories on how you go about
growing stuff at your place. It is intended that
each months’ newsletter will have a theme
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or deal specifically with the present or
upcoming growing seasons. We wish to
place the emphasis on local information
and personal experiences and not so much
on what is written on the internet as I have
found this can be at times unreliable.
Don’t forget to come along to our first club
outing this year on the 29th January. We will
be visiting the garden of Peter Edwards who
is one of our members. With all our trips we
look at it not only as a learning experience
but also a very social activity where members can get to know each other better. The
details of the day are included in this newsletter on page 6 and 7. I look forward to
seeing you all there.
Happy growing, Maria.

Editors Message
Thank you for all your newsletter article
submissions throughout 2011. As Maria
mentioned above we are making some
changes to the newsletter going forward.
For this month of January our theme is “Hot
Weather Coping Strategies”, and for
February we will be focusing on "Autumn",
so please help us by sending in appropriate
articles for February.
If you have something that you would like to
contribute that doesn't fall into a category for
that particular month, please send it anyway
as we can still include it or we may save it on
file for a future month.
Look forward to receiving your news!
Thanks - Dorothy

Miami Organic Farmers Market
Where: Miami State High School
2137-2205 Gold Coast Highway, Miami
When: Every Sunday, 6am to 11am
Telephone: 3358 6309 or 1300 668 603
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Sustainable Gardening Workshops
Composting and Worm Farming
Come along to Council's free sustainable
gardening workshops where you can learn all
about composting and worm farming to
recycle your waste and improve your
garden.
The workshops are held on a Saturday
between 10am and 12pm at the following
locations:
21 January - Joan Park Community Garden,
Southport
18 February - Nerang Library
17 March - Southern Beaches Community
Garden, Tugun
To find out more information or to register for
a FREE workshop near you, call (07) 5581
6855. Tea and coffee are provided and all
you need to bring are closed shoes.

Edible gardening workshops
There are a series of organic edible
gardening workshops across the city.
Learn the basics of setting up a vegetable or
herb patch and enjoy growing without the use
of chemicals, using recycled, local and
organic materials. All workshops are
designed for the beginner gardener and will
have you on your way to growing your own
edible garden in no time.
Bookings required. For bookings please
email Leah on leg30@hotmail.com. To find
out more call 0406 897 195.
Prostate Awareness
Twin Towns & Tweed Coast
Just a click away:
www.prostateawarenessaustralia.com or
contact Ross Davis for more info:
rossco12@bigpond.com
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Community Gardens
Active & Healthy Program - Community
gardening workshops calendar
If you have always wanted to grow your own
vegetables, fruit and herbs but just don't know
where to start, then this series of workshops
is just for you. A variety of free gardening
workshops are regularly held at community
gardens across the city. The workshops will
provide you with a hands-on introduction to
growing your own food with all the tips and
tricks to ensure that your garden thrives and
survives.
Time: Saturday 2pm to 3pm
11 February
Small space and balcony gardening
Varsity Veggies Community Garden,
Jim Harris Park, Mattocks Road, Varsity
10 March
Introduction to organic gardening
Ashmore Community Garden, Glenmore Park
East, Cnr Glenmore Driveand Ashmore Road
Contact: Gold Coast Permaculture 07 5539
3973 or permaculturegc@gmail.com

Herbal Skin Care
Ecologically sound,
hand-made on the farm
The herbal ingredients are grown with
Demeter certification and transformed using
traditional herbalist techniques.
No synthetic preservative or petroleum
ingredients are used.
The Herbal Gardener
Herbal products artisan created
with finesse and passion.
www.theherbalgardener.com.au
Ph: 07 55339505
Email: lise@theherbalgardener.com.au
Postal: 12 Benaroon Crt, Tallebudgera
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Gold Coast Organic Growers
Club Outing
9.30am on 29th January 2012
Peter & Patricia Edwards have an acreage
property in the foot-hills of Mudgeeraba, and
we have been invited to visit it.
There are over 100 sub-tropical fruit trees,
edible bamboo, mulch & compost pits, worm
farms, a potting shed and a plant nursery to
see.
When: Sunday 29th of January
Time: 9 30am for morning tea on the deck
(please bring a plate to share)
10.00am - Guided tour
Address: 300 Monaro Rd, Mudgeeraba.
Ph 5525 1688. Drive almost to the top of the
hill. Look for the Australian flag proudly flying on the right in front of an Australian
Federation homestead three houses from the
end of the street. We have two entrance
gates to the street. Plenty of parking right
along the street.

Update on Garden Party
by Peter and Patricia - Jan 2012
We are looking forward to fellow club members visiting this month. It sure has promoted
some touching up in the garden! It was
Winston Churchill who said so aptly, 'Man
shapes his environment then his environment
shapes him'. I enjoy this concept as we look
forward to being shaped and positively
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influenced by a beautiful and healthy environment! In the garden we are culturing, we
enjoy the aspect of beauty as well as practicality to supply our food needs. Also, I have
long been a believer in the advantage of
'limitations' in that, when you have set
geographical features and biological conditions that cannot be changed, you have to
either find ways of working with them or be
restricted by them. I am pleased to relate, I
feel we are making positive headway in
turning challenges into advantages. As I
have moseyed around our property over the
Christmas New Year break, it has amazed
me at just how much we have done these
past few years. My wife and I are published
authors and the first 4 years here, we just sat
and wrote books (we were real 'cave dwellers'!) It has only been in the past 6 years we
have established a relationship with our garden and the property on which we live. This
six years has been for me personally, one of
the most challenging yet rewarding
experiences of my entire life.
When first establishing our vegetable gardens and buying about sixty fruit trees, I
quickly found out they needed regular water
to survive. We had only one tap outside the
house which made watering only possible by
hand with a bucket. Being the TORO Landscape Irrigation designer of the year back in
the early 80's, I set my mind to this property.
I designed a ring main to completely encircle
our large home and from here have been
able to install taps and large fire hydrants
wherever needed. A ring main actually
doubles water flow and greatly improves
pressure at every point as water is drawn
from twin directions. From these points I was
able to run drip lines to all trees, plants and
gardens. Now we were getting water where it
was needed however, I soon realised we
needed more water! Drought was a constant
companion in those first many years and this
was good as it taught us to be very thrifty
with our precious water. We purchased a
large 24,000 litre water tank and powerful
pump for the garden which I connected
straight into the ring main. At around the
same time, we organized a ‘Hazard
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reduction burn off’ with the local Rural Fire
Service. All went well during the day but that
night the strong wind sprang up and the
whole West side of Monaro Road caught fire.
We were on the news and quite a few homes
including our own, were seriously threatened.
The new tank, pump ring main and hydrants
helped save our home! This really made us
consider our water supply needs! We had
four house tanks and the garden tank. We
progressively invested in more tanks until we
now have TEN large water tanks supplying
almost 200,000 litres of rain water for all our
home and garden needs and another 70,000
litres if ever needed in the pool for fire
fighting.
If it doesn't rain - it pours!
What happened next was something we
never had planned for. We decided to 'live
our dream' and went ahead and tripled the
size of our garden. We had a 16 tone
excavator cut a track as far down the steep
hillside as possible. We were told it was a
very courageous project (for us and the driver) if it was possible at all. It turned out to be
an enormous job with much more expense
then we ever imagined. Being so steep, I
quickly found the need to organise very serious drainage solutions as erosion threatened
to make a complete mess of the whole project. I had large gutters and water catchment
pits cut into the side of the tracks everywhere
needed. I did all the concrete and pipework
myself which saved thousands and I really
did enjoy it but, nothing could have prepared
us for what happened next! The 'once in a
hundred years floods' that hit Queensland
the following years (last year) was more rain
that I have ever seen in my life here on the
Gold Coast. We had so much rain day after
day - we had a landslide right behind the
pool. The day the contractors came and cut
out the area to the retaining wall 19th Jan
2011, that night we had 65mm of rain which
washed the entire bank away right back to
the pool! Everything in that area of our back
yard started moving towards, over the hill.
Then the pool tilted! I was extremely anxious
we would lose the pool down the side of the
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hill and there would be News helicopters in
the sky filming us. I had even prepared myself
for an interview. 'Yes, it looks like we can get
the new infinity pool after all'! This is a story
all of its own suffice to relate here, we got
through it. We now have one of the largest
sandstone retaining walls on a residential
property in the country! Turning tragedy into
triumph, all the trees that slid down the hill
opened up the most amazing view! It has actually added greatly to the property. Those of
you who come along on the 29th will see just
how challenging it has been. It has been truly
said, ' If it doesn't kill you, it will make you
stronger'. I like that and know it's true! We
struggled through this very dark period and
have sent our roots much deeper into the soil
of life here.
'Persistence pays off', I agree with this but
also must add, careful research, planning,
action and patience are the keys to success
and enjoying your garden (and anything else
in life for that matter). Although still learning
and always will be (when you are green you
grow - when you are ripe you rot!) we are beginning to figure things out! We have started
planting by the Luna cycles and this has been
a positive thing. Also, we have naturally generated a potting shed and plant nursery simply
because of the need for them. I so respect a
self sown plant, particularly when it is the
progeny of one of our own trees we enjoy and
care for. My years of being Dean of Biological
Sciences brought to me a great respect for
the resilience of nature and her striving for
balance within the set laws of life on Planet
Earth. This year many of our gingers and ornamentals have flowered for the first time. We
are just like children sneaking round and finding hidden presents in the garden!
We are semi retired and still operate a Wellness Centre and a Rejuvenation Retreat.
Ours is a working property and to us, a playground and paradise. We often joke and call
it, ‘Bludgers Paradise!’ Anyone who loves
their garden can relate to this I am sure!
Believing in the organic philosophy and having
Contd. over….
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….. contd.
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Tip for Summer Gardening
from Elizabeth Dolan

such a large area of gardens, we have had to
come to terms with weeds and controlling
them only where it is practically possible.
While keeping around the home neat and tidy,
we have had to learn to not overly concern
ourselves with what naturally grows on the
hillside as the Laws of Nature dictates, all
weeds (herbs and wild flowers) are part and
necessary parcel of a grand plan of balance
which is another word for sustainability.
Over the next 12 months, I will be planting
hundreds of natives on the slopes to encourage bank stability while also producing a fire
retardant. Believing in being responsible for
our own welfare, we have had to consider
very seriously the fire risk of our hilltop position. A bush fire actually doubles its intensity
every 10 degrees of slope. So we have taken
steps to minimise fire risk as much as is possible. I hope many will find what I have done
interesting.
If you would like to come for a stroll along
some of our spacious paths cut into the
hillside, you'll need to wear good hiking shoes
or boots. You will see, we sure do have a lot
to do as it is a 'work in progress'. We are
learning that golden word, 'Patience'!
We are looking forward to seeing, meeting
and sharing with you, our garden and property
on Sunday the 29th of January.
Health, Happiness, Success and Peace to
you.
Peter and Patricia Edwards

Growing Okra
Last summer I grew Okra for the first time. It
was a great success with six plants yielding
kilos of Okra and lots of seed saving from the
pods which were too big to harvest for cooking. I sold some Okra and gave lots away. I
used the Okra in soups, stirfrys, stews and
casseroles.
The outstanding success was pickled okra
which is very delicious (recipe follows). As
the Okra grew tall, I underplanted with coriander, dill, parsley, lettuce and warrigal greens,
all of which grew successfully and appreciated the shade provided by the Okra. The
Okra grew to about two metres. I pruned
when I could no longer reach the pods.
When I eventually cut back the Okra, I cut it
to about one metre and used the strong
stems as climbing support for peas.
The Warrigal greens have taken over that
garden bed and I have planted Okra in
another bed this summer using the seeds
from last year. I'm looking forward to the
benefits of shade provided by the Okra for
other heat sensitive plants.
Pickled Okra
A very simple and delicious recipe - keeps
well.
Fresh okra / hot chillies / dill + pickling mix in
proportion of 2 cups water / 1 cup vinegar / 2
tabs salt (enough for three 500gm jars)
Pack the okra into sterile jars with a chilli and
a sprig of dill in each.
Bring water, vinegar & salt to a rolling boil in
a saucepan. Pour pickling mix over the
ingredients in the jars and seal in a hot water
bath for 10 minutes.
Label when cool and store in a cool, dark
place. Best after six week but improves with
age. Refrigerate after opening.
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SWEET POTATOES
by Maria Roberson
The sweet potato is a very useful plant and is
generally grown for its tubers.
Sweet potatoes are highly nutritious and
thanks to the Migrant population bringing in
their favourite varieties over the years, sweet
potatoes are truly delicious as well. With vitamin A leading the list of important nutrients,
along with substantial amounts of calcium,
phosphorus and potassium, they also have
up to 50% more fibre than regular spuds.
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then left to settle for a couple of weeks. Sweet
potato runners are then planted into the
mulched ground in rows between the newly
planted fruit trees or the like.
The best method of propagation is to use
runners rather than the tubers. Take cuttings
in length of 50 to 60cm long from an existing
vine. Alternately plant a shooting tuber in a
box of moist sandy soil. When it has sprouted
shoots carefully remove them from the tuber
when they have some roots on them. Try to
get strong runner pieces that have roots
emerging from nodes along the sections. The
runners are then planted in groups of two or
three into the peeled back mulch.
Make sure the rootlets come in contact with
the soil. Cover the middle section of the
cutting with a little soil, tamp down and leave
about 15cm of vine sticking out at each end.
After about five months the plant will have
produced large juicy tubers, with the majority
growing where the runners were first planted
in the soil. Unruly vines can be trimmed to
keep them in check in smaller areas such as
a vegetable patch.

A 100gram piece of sweet potato contains
22mg of vitamin C, 2.1g of protein and 32.5g
of carbohydrates. It apparently is also
suitable for those with numerous dietary exclusions and can be included as one of baby’s first solid foods.
The young and tender leaves of the sweet
potato vine can be eaten and prepared in a
similar way to spinach or added to stir fries.
They are at their best in hot wet summers,
which is usually when most other spinaches
are long gone from the garden.
The sprawling vines make an excellent living
mulch in the orchard and can be easily pulled
away from the bases of fruit trees if they become a bit to amorous. An easy way to
prepare new ground for a fruit tree orchard
(which is usually lawn or pasture) is to sheet
mulch with newspaper and to thickly cover
with old straw or sugar cane mulch. This is

Sweet potatoes like a sunny well-drained
position and cannot tolerate frost. The best
time to plant out runners is spring although
they are quite happy any time of year except
winter. If you plant at a few different times a
year you can easily spread out your harvest.
To harvest, dig tubers after the vines have
flowered or just bandicoot around to see if
tubers are big enough to dig up.
Tubers that are left in the ground for more
than a year will re-shoot or rot. You can plant
the new shoots or leave them to do their own
thing. It is advisable not to plant for more than
three years in the same spot as eventually
there will be a build up of pests and diseases
which will destroy the tubers.
Growing Sweet potatoes is an easy and
worthwhile pursuit. They are tasty and incredibly good for you, not to mention the extra benefits of being grown organically. Give them
ago as it is still a good time to plant them.
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How to Increase the Water
Infiltration Rate of your Soil
From Diane Kelly
The rate at which water soaks into soil – the
infiltration rate of the soil – is usually highest
for sands and least for heavy clay soils. The
range can be from more than 100mm (depth
of water) per hour to less than 1 mm/hr for
heavily compacted clay soil. The optimum
range is roughly 10-25 mm/hr.
The rate of infiltration of water into a soil is
increased as follows:
Overcome crusting and prevent crust
formation:
Protect the soil with mulch and ground
cover plants
Apply gypsum, if testing has shown it to
be useful
Maintain good soil structure and improve
poor soil structure:
Maintain or increase the organic matter
content of your soil
Prevent compaction of surface soil. That
means avoiding, as much as possible,
walking over wet soils. Such walking
compacts the soil by collapsing pores
between aggregates, decreases the
porosity of a soil, and so reduces the infiltration rate. Compaction will be greatest
during the first couple of days after rain or
irrigation, and becomes less as the soil
dries out
Don’t dig the soil when it is very wet. Wait
for one to two days after rain or irrigation.
Digging is easiest after the soil has
drained for this time
Mix any layers of soil of different texture:
Dig 30 cm deep holes into the soil at a
number of places around your garden, or
at least where water ponds during prolonged rain. Look closely for any of the
following:
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A layer of heavy clay that has been
compacted by construction machinery or
soil that has been stuck together with
cement residues.
Such a layer may totally stop root growth
through it. The depth of the reservoir
available to your plants will then be only
that of the surface above the compacted
layer. If the garden is new, you should
consider starting again after you have
broken up the whole of the compacted
layer of soil. For a longer-established
area, you need to punch a large number
of holes through the compacted soil with
a crowbar or auger.
A layer of coarse sand underlying soil of
finer texture, which will act as an antidrainage layer. This is because the
suction exerted on water by the fine soil
is greater than that exerted by the
coarse sand. Water will not pass into
this coarse sand until the soil above it is
saturated. The soil above it will remain
wet enough after drainage into the sand
has stopped to cause damage to plants
that need good drainage.
Buried layers of coarse sand are usually
not natural, but have been put there by
builders etc. Mixing the coarse layer into
the soil above and below it will overcome the problems.
Reduce slop through terracing:
The steeper the slope, the more likely is
it that rain will run off before it can soak
into the soil. Any slope that is steeper
than about 5% (1m drop in 20m horizontal distance) should be terraced.
Remove the topsoil before terracing and
spread it back over the top of the subsoil
behind the retaining walls.
Source: Good Gardens with Less Water – A
CSIRO Publishing gardening guide
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WHY ARE MYCORRHIZAL
FUNGI USEFUL?
Plants have extensive root systems, but
these systems are enormously extended by
the strands of the mycorrhizal fungi that grow
from the roots of at least 80% of all plants.
The spores of these fungi germinate on
the outside of young roots, invade root
cells, but then live in harmony with their
host plant.
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GIANT ZUCCHINI
By Dorothy Coe
This is what happens when you go away on
holiday for 2 weeks and leave the veggie
garden unattended....
Debbie Jones (club member) was away in
Sydney over Christmas for a 2 week holiday
and when she got back, she found this in her
garden.

WHAT THE ?

The fungi then grow long strands called
hyphae out into the foil. Fungal hyphae
are very thin, so it takes less energy to
grow a given length of them than it does
to grow the same length of root.
The plant feeds sugars to the fungi; the
fungi increase the supply of nutrients –
particularly phosphorus and zinc – and
water to the plant in a way that is much
more efficient than if the plant did it by
growing more roots.
The extra water increases the plant’s
tolerance of drought and high temperatures.
The small proportion of plants that do
not form liaisons with mycorrhizal fungi
include crucifers (cabbage, cauliflower,
turnips, mustard, wallflower, candy tuft,
stocks, horse radish) and the
saltbushes.
Many of the toadstools and mushrooms
that can be seen in pine forests are the
fruiting bodies of mycorrhizal fungi that
are living in harmony with the trees.
Orchid seeds will germinate only when
they come in contact with special types
of mycorrhizal fungi.
Source: Kevin Handreck, CSIRO Gardening Guide

Photo of Caitlyn and Sahara Jones (Debbie’s kids)

The killer Zucchini had taken over the veggie
patch - it weighed 4kg and was 58.4 cm long.
Myself and other friends where lucky enough
to get a share of the Zucchini which tasted
amazing in a Zucchini bake. The flesh inside
was not really like that of a standard Zucchini
but was more like the inside of a baked potato
and tasted amazing.

JANUARY 2012

Page 12

Getting to Know ….
Cathie Hodge
Interview by Diane Kelly
Usually when I return home after doing an
interview with one of the members of our gardening club, I have lots of notes to refer to,
and I start to work them into a logical order.
However this time my job was made easier –
Cathie Hodge, who has a property in the
Tallebudgera Valley and an inspiring story to
tell, has typed up the answers to the questions I used as an outline to our interview. So,
with a bit of interviewer’s license, here is this
month’s “Getting to Know” article.

1. How would you describe your property
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house and cottage for water management purposes – i.e. to control water runoff and thereby increase water retention
in the soil. The trees, shrubs & perennials that have been planted include
pecans, macadamias, Malabar chestnuts, bunyas, various citrus, bananas,
blueberry, abiu, loquat, carob, avocado,
mangosteen, wampi, wax jambu, lychee,
guavas, pawpaws, sapodillas, jaboticaba, tamarillo, jackfruit, grumichama,
ambarella, santol, peanut butter tree,
cassava, yacon (Cathie’s all-time favorite!), mulberry, pomegranate, pineapples
(lots!), Davidson’s plum, lemon and cinnamon myrtles, finger lime, pepinos,
taro, cardamom, turmeric, ginger,
galangal, lemon grass and comfrey.

– aspect, soil type, vegetation, water
supply and primary wind direction?
Vegetation - 5 acres - a mix of edible
gardens, rainforest & open pasture; the
aspect is north facing for the garden
areas; soil is predominantly clay; water
supply – two rainwater tanks plus an
enclosed pond for gardening use. A creek
bed runs along the front of the property,
and at the back of the property there are
about 25 meters of Tallebudgera Creek
frontage, but this is not readily accessible
for water use.

2. How long have you lived there, and
what was the property like when you
moved in? My husband and I moved
here about 2 ½ years ago. The rainforest
and pasture areas were established, but
the pond and swales were developed
after we moved in. After my husband died
in late 2010, Katie Culpin moved into the
cottage on the property as a boarder.
Katie and John Palmer helped me plant
the fruit and nut trees, and to develop the
edible gardens. (My aim is to convert
much of the grassy areas around the
house and cottage into edible gardens or
nutrient-adding ground covers).
Interviewers note: Swales have been
created on the sloping areas around the

The water chestnut bath

3. How would you describe your gardening style – cottage, formal, mixed - or
based on the style already existing?
Eclectic. I have had many influences
including Permaculture and nutrition
farming, but specifically Joel Salatin
(Polyface Farm, USA), Jacki French’s
writings, Dave Forrest (TROPO in northern NSW), Graeme Sait (NutriTech
Solutions, Yandina), Justin SharmanSelvidge (GC Permaculture), Bev &
Geoff Buckley (Tamborine Mountain)
plus many other gardeners &/or farmers.
John Palmer (an unassuming horticulturalist from Tallebudgera Valley) has also
had an enormous influence on my
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thinking. I read a lot of gardening books
and I’m a bit of a workshop/field-day
‘junkie’. I like to see what other people
are doing and include their ideas in my
approach.

garden, and they include Chinese mudwart, tansy, roe, cardamom, wormwood,
dock, Vietnamese mint, peppermint,
spearmint, honey-weed, slender celery,
geraniums and cats’ ears. The herbs are
used for teas and medicinal purposes,
and are also added to “green smoothies”.
John Palmer has introduced Cathie and
Katie to the concept of using edible
weeds or “wild edibles”.

4. What is your main interest in gardening? Flowers, fruit trees, trees &
shrubs or veggies? All of these. I’m
convinced that “biodiversity = resilience”
in any ecosystem.
7.

5. What other interests do you have on
the property – chooks, bees, other
birds, frogs, worm farm etc? Chooks
as egg and meat birds. I have a worm
farm but have let it run down –
I’m aiming to have the soil as one big
worm farm. There are native bees in
our environment because of the forest,
plus many (probably feral) European
bees active in the gardens. Long term
I’m planning purchase some Dexter
cattle for both meat and milk purposes.

Hen and chickens in the “chook tractor”

6. What is your favourite plant? I don’t
think I really have one, (except perhaps
grevilleas because of their birdattracting qualities). Katie and I love the
excitement of discovering and picking
produce grown on the property – so any
plants that produce food are our favorites!
Interviewer’s note: As Katie is studying
nutrition, herbs predominate in the
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The newsletter this month is focusing
on summer gardening, with a particular emphasis on water-wise maintenance. What types of compost and
mulch have you used in your garden? I
make my own compost from horse poo
(sourced from Tally Park Agistment
Centre, Koombahla Drive, Tallebudgera –
they always have plenty of horse poo and
are always looking for other gardeners to
take some away), plus grass clippings
from the property, or collected from the
roadside. In the past I have used lucerne
hay for mulch, but I now just use a combination of cardboard and grass from the
property. I have also become a convert to
the immense value of green manures and
nutrient-adding ground covers. (I predominantly use a scythe for cutting the grass
– no need to go to a gym in summer!)
Interviewer’s note: Cathie does have a
ride-on mower, but finds her scythe more
efficient for controlling the grass between
the swales, around trees, and between
the vegie patches.
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Interview Contd…..

8. What has been your worst gardening
moment?
Interviewer’s note: This question was
left blank, but we decided that Cathie’s
worst gardening moment was when she
picked the first fruit from her fig tree – and
discovered it to be full of bugs of some
sort!

9. What has been your best gardening
moment? I always find it a thrill to make
meals sourced from the garden.

10. What do you feel you have learnt from
gardening, and what do you enjoy
about being part of the GCOG? From
gardening – the pleasure of working in
harmony with the natural world. From the
GCOG – the community of people who
are so willing to share ideas. (I also
especially love the raffle table! There
always seems to be something interesting to take home).

11. Where did your interest in gardening
start – were your family gardeners,
and do you have childhood memories
of vegie patches, fruit trees, chooks or
flower gardens? My interest in gardening originated from the desire to feed my
children an optimal diet. I came to believe
that the most nutritionally-sound food
would be that which was organically,
home-grown and freshly picked (and naturally minimally processed). My parents
weren’t really gardeners although we did
have many citrus trees at our place. But
no, gardening didn’t even feature in my
consciousness until I was an adult with
children of my own.

12. What do you like cooking the most
from your garden? Cooking is not really
my forte (or even my interest – although
I’ve decided that it is time I learned to like
cooking. Other people seem to be able to
combine a love of gardening with a love
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of cooking, so maybe I can too?) My
favourite dish to prepare (and eat) is a
big green salad from the garden. We do
that every day here. Katie, who is currently studying nutrition by correspondence, is the serious cook in the household.

13. You have described your garden as a
“work in progress”. What plans do
you have for your property? I’m hoping that, with the help of Katie and a
couple of friends who are moving to this
area, we can grow a greater variety of
edible plants and to have a more
consistent supply of produce; to get
Dexter cattle for producing milk products
(cheeses, yoghurt, kefir) and for meat;
and to produce a regular supply of our
own chicken meat. Maybe we will even
get some pigs and goats. Our overall
aim is to create a healthy, happy
community that reaches out to others,
and includes and benefits them.
Interviewer’s notes: So that was the
interview with Cathie – but I would like to
add a few other items of interest:
The resident carpet snakes are called
“Samson” and “Delilah”, although
Cathie’s not quite sure which is which.
The main ingredient initially used for
improving the vegie plots was a green
manure – primarily wild bird seed mix
and oats. Cathie has used a variety of
green manures to improve the clay soil –
these have included buckwheat, cowpea, French white millet, BQ Mulch, lucerne and strawberry clover.
Ground covers, including sweet potato,
pinto peanut and pumpkin vines, have
been used to protect the soil, to reduce
grass cover (always a challenge) and to
add vital nutrients to the soil.
Legume trees such as pigeon pea, popcorn cassia and others have been planted for nitrogen fixing and for “chop-&drop” purposes (i.e. mulch).
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And one more thing, and possibly the
most applicable to us – Cathie had been
teaching the violin for a number of years,
and was debating whether to continue
doing so after she moved to Tallebudgera. However, she realized that violin
teaching didn’t actually “call to her”.
What was exciting was the pleasure and
challenge of developing and maintaining
her property and its gardens. I am sure
that most of us gardeners would feel the
same.

Good Gardens with Less Water
From Diane Kelly
When we moved to South East Queensland
in 1974, we had a saying that “it doesn’t rain
on the Gold Coast from April to November”.
There were clear sunny days throughout
winter, and when summer was approaching,
there would be warm mornings, and then
storms or showers in the late afternoons.
But now our climate is changing, and water
shortages have become an every-day event
of which gardeners are well aware. So the
basic question arises – what actually causes
shortages of water?
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In the last 25 years, there has been a trend
toward decreased rainfall in South East
Queensland, and that trend is now universal in
southern Australia. Scientists have shown that
when rainfall decreases by 10%, there is a 3050% decrease in run-off into streams and reservoirs.
GARDENS ARE PART OF THE CURE:
Approximately 70% of the green cover in our
cities is in home gardens, and at least 25,000
different types of plants are native to our dry
continent, and therefore efficient in dry
weather. Imagine a plant as being a bundle of
flexible tubes running from root surface to leaf
surface, and imagine that these tubes are
filled with water. The top end of these tubes is
called “stomata”, and when they open, water
is evaporated through those structures. A
shortage of water causes the stomata to partly
or totally close, so that water ceases to
evaporate from the plant, and carbon dioxide
ceases to be available to it. Excess water
shortages therefore cause a reduction in plant
growth.

A book published by the CSIRO provides
some interesting information, so here is a
summary.

Water stress can be used to advantage in our
gardens. Drought-tolerant plants have leaves
with thick outer cell layers and waxy coatings.
They also have fewer stomata, which allow
them to cut water loss when soils become dry.
The hard, woody nature of their leaves also
prevents them from drooping and reach their
“permanent wilting point”.

CAUSES OF WATER SHORTAGES:

CONCLUSION:

The main cause of water shortages is reduced rainfall, which in turn is due to the
increasing concentrations of the gases
carbon dioxide, nitrous oxide and methane in
the atmosphere. The higher the concentration of these gases, the lower the loss to
space of heat generated when the sun’s rays
hit the earth’s surface. The resultant rise in
the average temperature of the lower atmosphere then increases the evaporation of water. A result of increasing atmospheric temperature is changing circulation patterns.

So we can see the value in improving our
gardening practices, and to do this effectively,
it is good to understand how plants “operate”.
Photosynthesis, transpiration, enzymes, salinity and carbon dioxide are all interesting places
to start.
Source: Good Gardens with Less Water – A CSIRO
Publishing gardening guide
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An Evening with Justin SharmanSelvidge, on Easy-to-Grow
Tropical Vegetables
By Jill Barber
Justin did us a great favour the night of our
last GCOG meeting for the year, coming at
short notice to replace the scheduled speaker
who became too ill to do it. It was our gain as
he brought with him some boxes of at least 20
different plants to show us as he talked about
them, then giving them away to whoever wanted them. It was not only a very educational
evening, but a very enjoyable one since Justin
was an entertaining and lively presenter.
Justin is the public officer for the Gold Coast
Permaculture Group, an urban agriculture
project, which works with school gardens,
community gardens and the socially isolated,
supporting and educating these diverse elements in the public. A long term Gold Coaster,
prior to this work he was a chef.
All the plants Justin showed us that night were
perennials, and so are able to be grown year
round, and very suited to permaculture practices such as economical water usage. He explained the qualities of each, their nutritional
value, where they came from, and how to grow
and propagate them. He also referred repeatedly to Elisabeth Fekonia’s excellent book,
Cultivating and Harvesting Tropical Vegetables, which he uses like his bible.
The pages of notes I took on each plant would
be more than would fit in the space for this
article. However, I can mention some of the
more noteworthy ones:
1.

2.

Winged Bean - likes a wet and hot climate; attracts beneficial microbes for
creating healthy soil structure.
Cassava –is an exceptionally high producer – 6-35 tons/hectare; alias manioc; takes phosphorous from the soil,
not nitrogen; can eat the leaves but
they must be cooked or they’re poisonous; roots are very long, are ready to
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dig up when they pop up in the soil, and have
a lower GI than potatoes; are carbohydrate +
protein; great mulch as well
3.

Qld Tree Spinach – is a pre-biotic –
good for digestion; is lovely tasting;
grows to a couple of metres high – can
grow it beside Ceylon Spinach and it
grows up it.

4. Papua New Guinea One-tree Spinach
– can grow in guilds of eg. squash,
beans, corn; nitrogen fixing; climbs.
5. These 4 are all called security food as
they’re high in protein.
5. Pigeon Pea – nitrogen fixing; 4 or 5
times the Vit C of normal peas; chooks
love them; easy to grow; good as
mulch; puts nutrients back into soil.

6.

Hedging, Society Garlic – use flowers;
use as understorey, with pigeon peas
above; as a double barrier keeps out all
grass.

7.

Climbing Yam – 40 m. Vine with beautiful coloured leaves; don’t peel it – roast
it as is; dry root off a bit before planting;
from South East Asia.

8.

Moringa Tree – Horseradish Tree;
grows maybe 15 ft tall, from seed; 30%
protein in the leaves, like spirulina or
kale; cleans the water - seeds are
powdered and used to purify water
from murky rivers; [From the internet:
From the Philippines; provides 7 times
the Vitamin C in oranges, 4 times the
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calcium in milk, 4 times the Vitamin A in carrots, 2 times the protein in milk, and 3 times
the potassium in bananas; leaves, pods, and
roots are eaten; flowers are loved by bees].

9.

Sambung – like big bok choy; grows
from cuttings; bush, knee high; use
whole plant; stir fry, or use in smoothies.
Sambung is also known to have some
medicinal properties. [easily grown from
cutting.]
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11. Taro – “steroids” from South Pacific;
grow in wettest, hottest area; roots low
in G.I., delicious cooked; cook leaves,
not raw – oxalic crystals .
12.

12. Tahitian Spinach – [From internet:
leaves and leaf stems should be
cooked, never raw; provide protein,
calcium, phosphorus, iron, potassium
and vitamins A, B, and C]
13. Ethiopian Spinach – big, brassica
leaves; grow any time of year; full of
protein and vitamins.
As you can see, Justin has a wealth of information, and it comes out so fast I couldn’t
write all of it.

10. Yacon – crisp, sweet-tasting tuberous
roots; full of fructose; grows perhaps 1m.
Tall; can eat fresh in salads; hand-sized.

Others that he spoke about were lemon grass,
Japanese Mt. Potato, Miranta, Pit Pit, Chinese
Water Chestnut, Cocoa Yam, Okinawa
Spinach, and I’m sure he would tell you more
about each of these if you approached him.
Suffice it to say that we were, indeed, entertained and delighted by his presentation,
which went on well past 9:20pm, with no one
being keen to stop him, despite the supper
table laden with Christmas treats beckoning
us.
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Super Food Smoothies
From Patti Barton
The following ingredients
can be blended to create
Smoothie flavours and
quantities of your choice.
Use different ingredients to change the taste
from fruity berry flavours to fabulous healthy
chocolate drinks.
Soak ½ to 1 cup of almond, walnut and/or
cashew nuts in water overnight.
(Cashews are good for depression, Walnuts for the
brain and Almonds for sustainable energy)

Soak ¼ cup chia seeds in water
If you are having Smoothies everyday you can
keep a jar of Chia seeds and nuts soaking in
the fridge for several days and use as
needed.
For the base use any of the following:
Coconut Milk, Cocnut Water, Almond Milk,
Coconut Juice, Fresh Juices, Herbal Tea
Blend with:
Berries (Frozen or fresh)
Maca Powder – amount according to
directions
2 T Pure Raw Cocao powder + ½ tsp
Cayenne (Cayenne intensifies the assimilation of the cacoa)
Super Green Powder
Hemp Protein or Pea Protein Powder
1 Tablespoon Flaxseed Oil
Fresh Baby Spinach leaves
Sprouts
Banana and/or fruits of choice
Eggs
Brazil Nuts
Sunflower Seeds
Hemp Seeds
Bee Pollen
Dates
Agave Syrup, Yacon or Honey
Magnesium Powder
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Vitamin C Powder
Iodine
Extra water if needed
Chocolate Milk
Blend 1/2 cup nuts of choice (soaked in
water overnight) with fresh dates. Add
Almond Milk and Cocao to taste and berries
for a change of flavour Sweeten with agave
syrup or honey to taste.
Source: www.michellerichmond.com.au

CROCKING
For those of us with pot-plants lining our
verandas...
Crocking is the practice of placing a layer of
gravel or broken ceramic pots in the bottoms
of pots to “improve drainage”. As crocks
reduce the height of the potting mix, they
increase the average wetness of the mix
above it, which increases the risk of damage
by over-watering. (Constantly wet plant roots
become stressed due to lack of oxygen, thus
becoming susceptible to pathogens and
rotting.)
Commercial nurseries annually produce
hundreds of millions of potted plants without
crocking. Using a potting mix with a suitable
high air-filled porosity is the best guarantee
of not harming pot plants by over-watering.
(The Australian Standard for Potting Mixes
requires an air-filled porosity of at least 13%
in commercial mixes.) One place where
crocking is useful is in the bottoms of pots
without holes. The main such pots are terrariums. The spaces in the gravel act as a reservoir for any water added in excess of the
holding ability of the mix. If the gravel were
not there, the extra water would be retained
in the mix, making it too wet. Crocking may
also be desirable in terracotta pots that have
one relatively small drainage hole which is
easily blocked.
Source: Good Gardens with Less Water – A
CSIRO Publishing gardening guide
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VEGETABLES
JANUARY: Artichoke, Capsicum, Sweet
Corn, Cucumber, Lettuce (under shade
cloth), Marrow, Okra, Peanut, Pumpkin,
Radish, Rockmelon, Rosella, Squash,
Sunflower, Sweet Potato, Tomato,
Watermelon.
FEBRUARY: Artichoke, Beetroot,
Carrot, Celery, Cucumber, Eggplant,
Endive, Lettuce (under shade cloth),
Marrow, Parsnip, Potato, Pumpkin, Radish, Rhubarb, Shallots, Squash, Sunflower, Tomato, Zucchini.

HERBS
JANUARY
Annual: Amaranth, Basil, Borage,
Calendula, Dill, Herb Robert, Misome,
Mizuna, Giant Red Mustard, Nasturtium,
Italian Parsley, Rocket, Salad Mallow.
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Mushroom Plant, Oregano, Parsley,
Rosemary, Sage, Salad Burnet, Stevia,
French Tarragon, Winter Tarragon,
Thyme, Upland Cress, Watercress,
Winter Savoury.
FEBRUARY
Annual: Amaranth, Basil, Dill, Herb
Robert, Misome, Mizuna, Nasturtium,
Italian parsley Rocket, Giant Red
Mustard, Salad Mallow.
Perennials & Bi-Annuals – Catnip,
Ceylon Spinach, Chicory, Chilli, Chives,
Comfrey, Perennial Coriander, Echinacea, Fennel, Hyssop, Lavender, Lemon
Balm, Licorice, Lovage, Marjoram, Mint,
Mushroom Plant, Oregano, Parsley,
Rosemary, Sage, Salad Burnet, Stevia,
French Tarragon, Winter Tarragon,
Thyme, Upland Cress, Watercress,
Winter Savoury.

Perennials & Bi-Annuals – Catnip,
Ceylon Spinach, Chicory, Chilli, Chives,
Comfrey, Perennial Coriander, Echinacea, Fennel, Hyssop, Lavender, Lemon
Balm, Licorice, Lovage, Marjoram, Mint,
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