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Notice Board  

 
1. To promote organic sustainable food 

raising for home gardens and farms.  
 
2. To foster research into improved meth-

ods of organic farming and gardening.  
 
3. To provide information and support to 

all those interested in the various as-
pects 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 trans-
fer funds directly into our bank account, send 
cheques (payable to GCOG) to Diane Kelly, 
or just pay at the door.  
 
Name:  Gold Coast Organic Growers  
Bank:  Suncorp   
BSB:   484-799 
Account:  0014-21651 
 
Seed Bank:   

Packets are $2.00 each. 
 
Membersô Market Corner:  
Please bring plants, books and produce you 
wish to sell or trade. 
 
Raffle Table:  
This relies on the kind generosity of members 
to donate items on the night. Tickets - $1each 
or 3 for $2. 
 
Library:  
Books 50c, Videos, DVDs $2, Soil Test Kit $2. 
Available to members for 1 month.  
 
Advertising:  (Note 11 issues/year) 
1/4 page: $10 an issue, or $100 per year  
1/2 page: $20 an issue or $200 per year 
full page: $30 an issue or $300 per year 

2013 Committee  

Newsletter:   
Contributions and ideas welcome.  Send in a 
photo of whatôs going on in your patch. 
 
Email Angela at w.a.anderson@bigpond.com 
or text a photo - 0439 488 166. 
 
Thanks to Contributors :   
Diane Kelly, Jill Barber, Maria Roberson, 
Roger Petersen, Karen Hart,  
Dorothy Coe and Lyn Mansfield 

 
Website:  
www.goldcoastorganicgrowers.org.au 

President Maria Roberson 

(07) 5598 6609 

Vice President Roger Peterson 

(07) 5534 8061 
rpeterson.1@bigpond.com 

Treasurer Diane Kelly 

(07) 5522 7444 

Secretary Karen Hart 

(07) 5551 1297 

Membership Sec 

Membership Asst 

Diane Kelly 

Penny Jameson  
0411 639 558 

Newsletter Editor 

 

 

Newsletter  Asst 

Angela Anderson 

w.a.anderson@bigpond.com 

(07) 5533 0169 

Diane Kelly 

Website  Editor Dorothy Coe 

webprint@onthenet.com.au 

Advertising Dorothy Coe 

Guest Speaker 

Liaison  

Jill Barber 

(07) 5534 4753 

jillbarber611@gmail.com 

Librarians Ann Brown 

0403 936 360 
 
Kerstein Trueman 

Seed Bank 

 

Seed Assistant 

Lyn Mansfield 

0409 645 888 
Heather Ryan 
5534 4047 

Supper  

Co-ordinator 

Paul Roberson 

(07) 5598 6609 

mailto:rpeterson.1@bigpond.com
mailto:jillbarber611@gmail.com
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Notice Board  

Membership Renewels  
NEW:  You can now pay your membership 
fee directly into the GCOG bank account.   
 
Name:  Gold Coast Organic Growers 
Bank:  Suncorp  
BSB:   484-799 
Account:  0014-21651 
 
Remember to put your Name and Member-
ship Number in the comment field.  
 
Note the number in brackets after your name 
is your membership number - you will need to 
quote this number in the comment field, if you 
pay via online banking. 
 
Membership Renewals:  
Overdue -  Debbie Jones (254), Ross & 
Jenny Davis (199), David Wyatt & Helen 
Wainwright (284), Anissa Loades (228), John 
Steytler (313), Winsome Gunning (314), Julie 
Abraham (315), Terri Groth (125), Barbara 
Morgan (246), Judy McCracken (274), Tali 
Filip (277), Gaynor Allen (317), Anne-Maree 
Andrew (337), Andrew, Helen & Claudia Blum 
(344), Regina Lacgalvs (208), Greg Wiltshire 
(320), Louise Newell (321), Angela Anderson 
(323), Judy Reiser (338), John Clarke (345) 
 
April:  Jude Lai (220), Gai Morrow (309), 
Kerstein Trueman (346), Rodney Boscoe & 
Cathy Smith (347) 
 
May:   Chris Larkin (141), Karen Auchere 
(147), Mary Frawley (150), Bruce Kelly & 
Heather Ryan (234), Brian & Lyn Dick (298), 
Robert Faulkner (303), Virginia Jacobsen 
(325) 
 
Welcome to our new members: Shem 
Pireh, Keith Rowell, Rachael Lebeter, Fran 
Janes, Alex Dimos, Maggie Golightly, Lana 
Beloff, Troa Oh 

Guest Speakers  

April - Peter McKelvey, Aussie Chook Poo  
May - Dan Willman, Rocky Point (organic)  
          Mulching;  

Free Lawn Clippings  
If anyone would like free lawn clippings  for 
their compost heap please contact Shannenôs 
Mowing. He is local and can drop it off to you 
ï he delivers to areas including Elanora, Palm 
Beach, Currumbin, Tallebudgera and sur-
rounding areas. His number is: 0418 330 006. 
 
Seed Potatoes  
Ross has 10 kgs of certified Pontiac seed 
potatoes for sale.  Pontiacs are an early ma-
turing potato that are good for roasting, and 
which also bake well in their skins.  April is 
the best month in which to plant them, and so 
you can buy some on Thursday evening for 
$5.50 per kg.  Attached is a photo of Rossôs 
crop last year ï if you want to reserve some, 
please text Ross on 04274 32071, or e-mail 

him at   rossco12@bigpond.com . 

Notes for Hobby Bee -Keeping  
Iôm sure those who attend last monthôs meet-
ing enjoyed Kate Millerôs presentation on 
bees.  Katie has kindly provided her notes on 
hobby bee-keeping for us ï they can be ac-
cessed at   http://
www.goldcoastorganicgrowers.org.au/
Hobby%20Beekeeping.pdf  -  just 
key    control / click      on the link.  Another 
way of having a look at the information and 
also learning about the Enid Street commu-
nity garden in which Kate is involved, is to go 
to our website and click on the ñlinksò option ï 
the first option takes you to their site and lots 
of interesting ideas.  ( control / click on 
http://www.goldcoastorganicgrowers.org.au/
links.html  ) 
 
Willing Worker on Organic Farms  
If the idea of someone helping you with your 
gardening challenges in exchange for accom-
modation is of interest, how about considering 
a ñwwooferò ï ñWilling Worker On Organic 
Farmsò.  Weôve had contact via Facebook 
from Jennifer who is ñlooking for some work 
on an organic farm to count towards getting 
my 2nd year visa. I am available to start work-
ing asap.   
Please contact Jennifer  on 0422 198 148ò. 

A Couple of Things ...  

mailto:rossco12@bigpond.com
http://www.goldcoastorganicgrowers.org.au/Hobby%20Beekeeping.pdf
http://www.goldcoastorganicgrowers.org.au/Hobby%20Beekeeping.pdf
http://www.goldcoastorganicgrowers.org.au/Hobby%20Beekeeping.pdf
http://www.goldcoastorganicgrowers.org.au/links.html
http://www.goldcoastorganicgrowers.org.au/links.html
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Hello Everyone, 
 
Never let it be said that the life of a gardener 
is uninteresting, one day you are practically 
doing CPR on dying plants due to lack of wa-
ter and the next you have to board a life raft 
to get to the veggie patch. All kidding aside, 
the 10 to 18 inches of rain (depending on 
where you live) was truly welcome and about 
bloody time if you ask me. Now I can finally 
get on with my autumn planting and I hope 
you are getting on with it too.  
 
I usually try to plant everything from seed 
rather than seedlings; itôs a skill well worth 
mastering as it is heaps cheaper and most 
plants sown directly in the soil where they are 
to grow will do much better. When you plant 
seedlings they suffer from transplant shock 
which can set back their growth by as much 
as six weeks, often the seed you planted will 
catch up with the seedlings, leaving you with 
an expensive garden and no real time benefit. 
Some plants such as beetroot, carrot and 
other root crops should never be planted as 
seedlings; their roots do not take kindly to any 
disturbance. 
 
Planting Bean, Pea, Corn and Pumpkins from 
anything but seed is just a waste of money in 
my books. There are about 30 to 40 Bean or 
Pea seeds in one of our $2 packets, compare 
that to 6 to 8 plants in a punnet from the shop 
costing about $3, seeds are by far better 
value. Another tip, if you do buy a punnet of 
seedlings be sure they are suitable for grow-
ing in the present season, because I have 
seen all sorts of things be sold out of season 
at THAT large Hardware store. Remember, 
nothing grows well when it is planted in the 
wrong season. 
 
In my role as President, I am constantly think-
ing of ways to help all of us become better 
gardeners and one of those ways is with 
sound, reliable and relevant information that 
can be passed on through our Newsletter. 
This month Diane Kelly, Angela Anderson 

and I, got together and came up with a new 
and focussed format for the Newsletter. As 
you know, Angela is our editor and Diane is 
her assistant and main article contributor, so I 
was keen to hear their ideas on making the 
Newsletter even better.  
 
In a nutshell, the Newsletter will strive to con-
tain high local content narrowing in on South 
East Queensland and in particular the Gold 
Coast and itsô Hinterland. This will require all 
members to be active in their participation of 
contributions regarding the Newsletter, yes, 
WE NEED YOU.  
 
We will stay with our seasonal theme and will 
be one month ahead so you can prepare your 
gardens in advance. Rather than print articles 
from other publications that are not in our 
region, we are going to try to provide up to 
date, cutting edge information from our own 
members or at the very least, sources that we 
think provide a high level of competency. We 
also need recipes that deal with gluts in the 
garden (jams and preserves) as well as 
healthy new recipes for modern life; an exam-
ple would include gluten free, raw food treats, 
yoghurt, bread and the list goes on. Photos, 
we want photos of highlights and triumphs as 
well as the disasters or even the creepy 
crawly kind, there is a learning opportunity in 
every photo so please start snapping or click-
ing then flick it to us.  
 
Another idea is to set up a page on other 
clubs in our region that our members may find 
helpful in the pursuit of a more self-reliant life 
style, for instance the contact details of Bee 
clubs, Community gardens and Environment 
groups. 
 
If you know of a group you think we could list 
let us know. While we transition to the new 
format the Newsletter will be a bit smaller 
than usual, however the sooner everyone 
gets involved the quicker we can achieve our 
ultimate goal. I hope you will approve of the 
changes we are making and I look forward to 
hearing your feedback. 

Happy Gardening, 
Maria. 

Presidentôs Message 
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HERB FARM 
Michael & Sandra Nanka 

491 Springbrook Rd 

MUDGEERABA. 4213 
 

Opening times:  Mondays, Tuesdays and  

the 3rd weekend of the month.   

9 am ï 4 pm 
 

Phone: (07) 5530 3253  

www.herbcottage.com.au  
 

§ Culinary, Fragrant and Medicinal Herbs 

§ Vegetable and Herb Seeds 

§ Craft, Herb Vinegars, Jams & Pre-
serves 

§ Essential & Fragrant Oils, & lots more 

Amaranth Leaf 
Bean Climbing Blue Lake 
Bean Provider 
Beetroot Bulls blood 
Borage 
Broadbean Coles Dwarf 
Broccoli Calabrese 
Broccoli Purple Sprouting 
Bush Bean Redland pioneer 
Bushbean Borlotti Red Rooster 
Cabbage bok Choy 
Cabbage Sugar Loaf 
Calendula 
Carrot Chantenay Red Cored 
Carrot Scarlet Nantes 
Cauliflower Snowball 
Celery Tall Utah 
Ceylon Spinach 
Chai White 
Chamomile 
Chives Onion 

Three Figs Café  

& Greenbird Gallery  
 
 
 

¶ Locally made delicious food  
¶ Big range of coffees and teas  
¶ Old farmhouse setting  
¶ Shady gardens and landscaping  
¶ Handmade gifts & homewares  
 
 

 
Open Wed-Fri 8am-2pm, Sat-Sun 8amï4pm 

 

The Ecovillage 
639 Currumbin Creek Rd,  Currumbin Valley 

 

For bookings phone Mirella 0419 170 654 
 

ñAn enjoyable experience on so many levels ï 
lovely ambience, yummy food and coffee, interest-

ing things to see and buy. 
5ƻƴΩǘ Ƴƛǎǎ ƛǘΗέ 

GC Visitors Guide 2013  

SEEDS - FOR SALE  - $2.00 
Thanks Lyn  

Chives onion 
Coriander 
Cosmos Giant 
Feverfew 
Flat leaf Parsley 
Jill's Marigold Orange 
Kale Black Toscana 
Kale Black Toscana 
Kale Red Russian 
Kohlrabi Purple Vienna 
Leek Giant Carentan 
Lettuce Buttercrunch 
Lettuce Freckles 
Lettuce Paris Land Cos 
Lettuce Red Salad Bowl 
Lupin 
Madagascar Bean 
Marigold Orange 
Mesclum Hot 
Mesculin Mild 
Mustard Greens 

Nasturtium 
Nettle Dill 
Pea Sugar Snap 
Queen Anne's lace 
Radish Cherry Belle 
Radish Daikon 
Radish French Breakfast 
Rocket 
Shallots 
Silverbeet Fordhook Giant 
Silverbeet Fordook 
Snowpea melting Mammoth 
Soybean Edamame 
Sweet Basil 
Tatsoi Green Coin 
Tomato Cherry Camp Jooy 
Tomato Cherry yellow Coctail 
Tomato Roma 
Tomato Thai Pink Egg 
Tomato Tropic 
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At the last GCOG meeting, Kate Miller was 
kind enough to come and talk to members 
about the aspects of keeping bees that most 
of us seemed to be interested in. Being a 
member of the Gold Coast Amateur Beekeep-
ersô Society (GCABS) and having eight hives 
of her own, Kate was clearly a mine of infor-
mation about this subject. However, initially at 
least, she chose to be guided in her talk by 
the response from attendees regarding what 
they already knew and how basic they wanted 
the information: she started simple, as I will 
relate to you, about how a hive is constructed. 
She went on to talk about the activity of bees, 
some properties of honey, threats to bees, 
looking after bees and biosecurity. Her talk 
was spiced throughout with fascinating, little 
known pieces of information. 
 
A hive  consists of a series of frames, in which 
the bees put the nectar they collect and make 
it into honey, in part by fanning it with their 
wings to get rid of excess moisture. They fill 
the cells on both sides of the frame, and then 
they cap the cells. When itôs time to extract 
the honey, centrifugal force is used to spin it 
out. I was very surprised to learn that each 
frame can weigh up to 8 kg! There are nine 
frames in each honey super box. Each full 
depth frame is constructed on the ratio of the 
golden rectangle , though the one that Kate 
showed us was half size, to have a smaller 
quantity to manage at a time. 
 
As a point of interest, Kateôs husband used to 
take his bees on holiday with him.  Prior to 
airline security and X-ray he would carry his 
bees in a small box, place them and their 
queen in a temporary box on his arrival, let 
them forage and have a holiday in a new lo-
cation and then pack them up for the return 
flight home.  Also, in his office he had a dis-
play hive made of glass, and the bees would 
come in and out through a pipe ducted to the 
outside of the building! Visitors to his office 
would be mesmerised watching the beesô 
activity. 

Pollen , which is protein for bees, along with 
propolis , is exorbitantly expensive. The bees 
carry it on their legs, in tiny basket-like con-
tainers, and it is harvested from them with a 
fine brush, placed at the opening to their hive, 
which brushes it off so it can be collected. 
This process has to be carefully managed, 
however, because the protein is needed by 
the bees, so some must be left for them to 
take into the hive. 
 
The brood box  houses the queen, who lays 
2000 eggs a day, with seven or eight drones. 
The queen has a lifespan of one to two years 
usually.  Royal jelly is made by the workers, 
who have three glands, the last being the one 
that makes royal jelly.  Workers bees feed 
royal jelly to a standard egg to produce a new 
queen.  Manuka honey  is made from male-
luka blossoms, and New Zealanders have 
copyrighted the name.  Australian jelly bush 
honey  is very similar to Manuka which has a 
very thick consistency, making it hard to ex-
tract. It can be warmed slightly or steamed a 
little to extract it. Itôs the same as Manuka, 
just not copyrighted and cheaper. Honey can 
be kept forever. If it crystallises, itôs real 
honey rather than shop bought, which can 
have glycerine added. 
 
When beginning your hive , you can build 
your own box or start with a nucleus hive, with 
four frames or buy a readymade one for 
around $350. The Amateur Beekeepersô As-
sociation will help with this, and the GC City 
Council is supportive of keeping a hive or two 
on a city block. 
 
Threats  to bees are fairly numerous: 
The small parasite Varoa Mite , of course, 
weakens the bees. Itôs not yet in Australia, but 
in the USA a whole lot are dying from it.  
Political: Monsanto has a monopoly on seeds 
and genetic properties in some places, mak-
ing strains of genetically modified seeds that 
do not need bees to pollinate them. 
 
Neonicotinoids  are pesticides which can be 
sprayed on crops, and there is increasing 
evidence of them wiping out some insects, 
and disrupting the innate immune systems of 

Kate Miller - Bee Keeping  
By Jill Barber  
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bees, making them susceptible to viral infec-
tions to which the bees are normally resistant. 
 
Monocultures  give no variety for bee feed. 
 
The impact of urbanisation  is such that due 
to the radio frequency....light... the bees donôt 
know day from night, and microwaves and 
various electromagnetic frequencies disorient 
them. When Kate put a bee hive in a police 
station car park , activity in the frames be-
came very odd: the bees were starting to 
weaken, and displayed very erratic behaviour, 
with no normal bee pattern being evident.  
 
Then she looked up and noticed the high 
tension wires  and radio control towers 
above! So she split a strong healthy hive, 
placed it in the same location, and the same 
thing happened: the beesô neural networks 
were being disrupted. She also noticed that 
there were no beetles in the police car park 
hive.  
 
To conclude, bees are a significant indicator 
of whatôs happening globally; theyôre like lit-
mus paper (used for testing chemical reac-
tions) or the state of the environment. 
 
The dry  season forces bees to collect fresh 
water, and at times they can be seen en 
masse on the beach or in swimming pools. 
 
To extract your honey, once your hive is op-
erating and ready, GCABS will lend you ex-
tracting equipment for a small fee.  Having 
native bees at the same time as European 
ones sets up a symbiotic, beneficial relation-
ship as Native bees do not compete with 
European bees. 
 
Smoke  is still used to calm bees down when 
they are agitated, and pine needles are good 
for this. A slow burn is best, and as they 
sense the smoke it settles them, and they fill 
themselves with honey.  
 
The best hives are well worked and man-
aged. Kateôs bees, for instance, know the 
intonation of her voice, and recognise stress 
in a voice. The opening in the box needs to 

be preferably due north, and allow a clear 
flight path for the bees to get in and out, so 
you shouldnôt stand in front of the box, but to 
one side of the front or the bees will become 
agitated. 
 
Bee keeping is a lot of work: there are nine 
frames in a box and once filled with honey 
they are very heavy: each weighs eight kilo-
grams, so thatôs a lot of weight  to lift. Kate 
uses some half size frames in some hives so 
there is not as much weight to heave around. 
 
Biosecurity  necessitates registration with the 
Department of Primary Industries, which does 
aerial surveillance to check on the location of 
hives, and follow up on reported diseases.   
Hives are becoming more valuable as bees 
become scarcer, and hives have actually 
been stolen! Theyôve been airlifted out and 
taken overseas before the owners are aware 
that they are even missing, as happened to 
Kate! Hives are now being micro chipped to 
aid security from theft. 
 
Attendees at this meeting seemed in no hurry 
to have Kate finish, and continued to ply her 
with questions to keep her talking, so inter-
ested were we all in whatever information she 
had to give us on this very valuable and fasci-
nating subject. Kate gave me over five pages 
of very helpful information and contacts for 
anyone wanting to set up their own hives, 
which you will find on the GCOG website.  
 
Also, she has been guiding the development 
of a Community Garden in Enid St, Tweed 
Heads, for both gardening and for the bee 
keeping shed that is available for anyone 
wishing, for instance, to extract their own 
honey. Should you meet her there, Iôm sure 
she could regale you with exploits of the stu-
dents in the surf program she runs for dis-
abled students, not to mention her own surf-
ing adventures and the Surf Life Saving Club 
at Greenmount that sheôs very involved with.  
 
Thank you, once again, Kate, for enriching 
our lives that night. 
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Getting To Know  
Celia Forrest  
By Diane Kelly  

It was about as good as it gets ï relaxing on 
the deck of Celiaôs house, high in the hills 
above the Currumbin Valley, having a glass of 
refreshing water with a slice of home-grown 
lime in it, and looking out over a vegetable 
patch, fruit trees ..... and approximately 35 
chooks!! 

The view to the north -east from Celiaôs 
house deck  
 
Celia Forrest and her husband moved into 
their home in the ñHighlandò section of the 
Eco-village in the Currumbin Valley just over 
two years ago.  They had moved from New 
Zealand to Melbourne thirteen years previ-
ously, where Celia had established a typical 
southern garden featuring vegetables, ma-
ples, azaleas and magnolias.  They spent a 
year renting a property in Redcliffe while their 
house was being built, and then they moved 
to the Coast. 
 
I asked Celia about her gardening back-
ground in New Zealand.  Her grandfatherôs 
hobby was growing broad-beans, and her 
mother had a successful vegetable garden, 
along with a very ñEnglishò flower garden, with 
her greatest interest being in roses.  Celia 
grew up on a dairy farm near Canterbury, 
which is on the South island of New Zealand.  
In addition to dairy cattle, the farm consisted 
of a piggery and a poultry section ï Celiaôs 

father looked after up to 1,000 leghorn fowls 
at a time.  So with a background of growing 
up in the country, and always having ade-
quate water (her parentsô farm was bordered 
by a river), Celia was looking to ñlive in an 
area where teamwork creates an area where 
people can come and see how things used to 
beò.  She summarizes this as simply ñorganic 
farmingò. 
 
The acre block that Celia purchased slopes to 
the north-east for most of the property, but 
also drops away from the house to the south, 
which is a warmer, drier section. The soil is 
clay-based, and there were only a few trees 
on the block when the house was being built.  
There were several camphor laurels growing, 
along with a tree called a ñbumpy ashò.  This 
tree has fascinating seed pods and flowers, 
and appears to be liked by possums ï the 
only disadvantage is the large roots that have 
emerged to cause problems in the southern 
section of the block.  In the plan that Celia 
has for the property, she has included the 
building of swales, so that run-off is controlled 
and thirsty plants watered. 
 
Many fruit trees have been planted in the past 
two years.  It is a reasonably unusual list ï 
sand-paper figs, pomegranates, a bollywood 
tree, a strawberry tree (also known as the 
Malay cherry), a red dwarf mulberry, a sour-
sop, and an acha cha tree (the fruit of which 
is said to taste like a mangosteen but just a 
tad zingy).  The acha cha tree only grows on 
the Gold Coast and Cairns, and Celia has 
read that some regard it as ñthe most beauti-
ful fruit in the worldò.  These are in addition to 
a Davidson plum, various bananas, tropical 
pears, avocados, an acerola cherry, avoca-
dos and grumichamas and a kumquat.  Most 
of these trees have been purchased from 
Daleyôs nursery in Kyogle, but Celia has also 
travelled to the Caboolture markets to obtain 
fruit trees there. 
 
Celia describes her gardening style as 
ñnatural & nativeò ï but adds the explanation 
that she will grow ñanything that offers food to 
me, and the bees, butterflies and birdsò.  The 
wildlife that visit the property include walla-


