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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 

2015 Committee 2016 Committee 

President Maria Roberson 

(07) 5598 6609 

Vice President Diane Kelly 

(07) 5522 7444 

Treasurer Diane Kelly 

(07) 5522 7444 

Secretary 
 
 
 

Assistant Sec 

Cathie Hodge 
0406 575 233  
cathie.hodge@gmail.com 
 
Penny Jameson 

0411 639 558   
Membership Sec 

Membership Asst 

Diane Kelly 
Penny Jameson 

0411 639 558   

Newsletter Editor 
v 
Newsletter Asst. 

Dorothy Coe 

dorothy@dorothycoe.com 
Diane Kelly 

Website  Editor Dorothy Coe 

dorothy@dorothycoe.com 

Advertising Dorothy Coe 
dorothy@dorothycoe.com 

Guest Speaker 
Liaison 

Rachel Lebeter 

0407 906 955 

rachaellebeter@gmail.com 

Librarians Ann Brown 

0403 936 360 

Pat McGrath 

Megan Keeler 

Seed Bank 

  

Seed Assistants 

Lyn Mansfield 

0409 645 888 

Maggie Golightly 

Supper 

Co-ordinator 

Paul Roberson 

(07) 5598 6609 

Heather Ryan  

mailto:cathie.hodge@gmail.com
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Notice Board 

Membership Renewals 
 
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 ï June 2016  
 
Overdue:  Danielle Bohata (359), Doris 
James (360), Julie Townsend (385), Shem 
Pireh (361), Keith Rowell (362), Daniel Raper 
(387), Judy Reiser (338), Alex Dimos (364), 
Julie Abraham (315), Alison Chandler-Bird 
(390), Karen Auchere (147), Robert Faulkner 
(303), Keith Gascoine (369) 
 
June:  Barbara Talty (58), Shelley Pryor (72), 
Jan Wright (191), Mea Lee Khoo (211), Doro-
thy Coe (253), Ron Campbell (255), Peter & 
Jan Fleming (287), Cathie Hodge (304), Dar-
rell & Marion Williams (310), Eileen Turner 
(328), David & Lesley Freeman (352) 
 
July:  Ian & Margaret Lee (118), Ann Brown 
(329), Scott McCormack (334), Rodney & 
Cathy Boscoe (347), Theunetia Scheepers 
(391), Judy Fourie (392)  

Workshops 

Upcoming Guest Speakers 

Gold Coast Permaculture  
 

All these workshops are held at Gold 
Coast Permaculture at 2 Market Street, 
Carrara (Behind the Back Page Sports 

Bar and Woolworths) 
 
28th June   Wonderful world of worms ð 
with Greg 
 

Come and chat about a vegetable, herb 

or plant and learn how to cook ité. 

 

Workshop are from 10am to 12 noon 

 

16th July  Green Pesto ï Garlic,  

 Olive Oil, Jar, Salt, Nuts 

20 August Tumeric  
17 Sept Herbs and Oils 

 

BOOKINGS REQUIRED 
 
For more information contact Lyn Mansfield 
at Gold Coast Permaculture  
M: 0409 645 888 
E: lynmansfield14@bigpond.com 

Newsletter Contributions:  Contributions 
and ideas welcome.  Send in a photo of 
whatôs going on in your patch. Deadline for 
contributions is the second Monday of the 
month. Send your content to Dorothy Coe at: 
dorothy@dorothycoe.com 

Thanks to Contributors this month:   
Diane Kelly, Dorothy Coe, Cathie Hodge. 
 
Last newsletter can be downloaded from 
the site at  goldcoastorganicgrowers.org 

July onwards 
 
TBC  

mailto:lynmansfield14@bigpond.com
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Mudbrick Cottage Herb Farm 
 
Saturday 9th April 
 
Growing  and Propagating Herbs  
 
Most herbs are hardy and will grow well 
throughout the garden, or in pots. Grow herbs 
amongst your vegetables, they make great 
companions, they can improve growth and 
flavour of vegetables and help repel pests. 
Learn how to grow herbs in the garden and in 
pots, different propagation techniques, how 
much sun, water and what type of soil herbs 
like, there are also hints on repelling insects 
and some simple recipes for sprays. This is a 
hands on class with plenty of opportunities to 
ask questions. 
 
When 
Saturday 9th April 2016 The class runs for 4 
hours from 9.30am to 1.30pm, with morning 
tea at 11-11.30am. Try to arrive 10minutes 
prior to have a cuppa and settle in. 

Cost 
$60 this includes a booklet of information on 
growing and propagating herbs, growing 
herbs in pots and in the garden and some 
recipes for herbal sprays, as well as a herby 
morning tea. You also get to take home the 
cuttings and seed trays that you do on the 
day. 

What to bring 
a hat and closed in shoes as we will be 
spending some time in the garden. Secateurs 
or scissors for cuttings (if you have them). 

Where 
Mudbrick Cottage Herb Farm 491 Gold Coast 
Springbrook Road Mudgeeraba.  
 
Bookings: 07 5530 3253 or  
sandra@herbcottage.com.au  

Workshops (Contd.) 

Would anyone be interested in the below 
workshop with Elisabeth Fekonia. If we can 
round up enough people she will travel down 
to the Gold Coast.  
 
Lactic fermentation of vegetables, fruits 
and beverages 
 
Lactic or wild fermentation is a very natural 
and wild fermenting method that creates zil-
lions of lactic bacteria that are a wonderful 
source of pro biotics for your inner health. 
Learn how make these easy ferments for 
yourself and see how versatile and varied 
these can be. Ferments such as sauerkraut, 
kimchi, fermented tomato sauce, fermented 
fruit paste, fruit chutney, cucumber pickles, 
fermented polenta fingers, nuca doca, as well 
as kombucha tea, beet kvass and ginger 
beer. Participants will be making these fer-
ments by demonstration and every one will 
take home sauerkraut made on the day. All 
foods and beverages will be available for 
taste testing with handouts including all the 
recipes. 
 
3 hour fermenting workshop is $60 each or 
if booking in couples $55 each (I may be 
able to get a discount the more people we 
have). 
 
If you have any interest or know anyone 
else that would be interested please con-
tact me with preferred date and numbers.   
Elisabeth could come to the Coast on Sat 
30th July or Sat 20th August but we would 
need to book asap to secure one of those 
dates. 
 
Feel free to forward this information onto  
other members outside of the club. 
 
I will probably need to get a deposit from you 
closer to the time too once all is confirmed. 
 
Contact me at dorothy@dorothycoe.com  / 
0412 382 989 if interested. 

Workshop with Elisabeth Fekonia  

mailto:sandra@herbcottage.com.au
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We have had some great veggie swaps over 
the last few weeks, meeting on Sundays at 
the Tugun Community Gardens.  

Feel free to JOIN our facebook page for 
updates, event meeting dates and chat with 
members. www.facebook.com/groups/

veggieswapgoldcoast/  

Any questions just let me know ð 0412 382 
989 or dorothy@dorothycoe.com 

Veggie Swap  
by Dorothy Coe 

Can We Help ? 
 

Recently Maggie asked if anyone happened 
to know where she could buy or swap some 
Japanese anemones. 
 
We thought it would be a good idea to have a 
section in our newsletter where our members 
could ask about cuttings, seeds or plants that 
they would like to obtain, or where we could 
let others know about any bits and pieces 
that we might have spare and would like to 
share. 
 
So if you would like to let the Club members 
know about any particular plant you are look-
ing for, or if you can help out and provide a 
plant that someone has asked about. 
please email Dorothy with the details at  
dorothy@dorothycoe.com 
 
 
 

ROOSTERS  
FREE TO GOOD HOMES 

 
A few months ago I had a clucky hen so we 
sat her on 6 fertile eggs. Five chicks made it 
and they are now 4 months old and it seems 
we have one hen 4 roosters. I have managed 
to find a good home for one rooster so far but 
I still have 3 left. If anyone would like one or 
more to take care of some hens please let 
me know. The roosters are all similar in col-

ourðwhite with brown/cold specs. 
 

Thanks Dorothy 0412 382 989 
 

https://www.facebook.com/groups/veggieswapgoldcoast/
https://www.facebook.com/groups/veggieswapgoldcoast/
mailto:dorothy@dorothycoe.com
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Q & A - From The May Meeting  
By Cathie Hodge 

Q. The roots of a rose plant are exposed 
at ground level. What should be put 
around the roots? 
 
A. A mixture of soil & potting mix could 

be used, but ensure that the plant 
doesnôt become waterlogged. Also the 
rose plant could be mulched with lu-
cerne hay in summer ï this will pro-
vide moisture protection & nitrogen, 
as well as helping to keep the plant 
roots cool. Finally, banana peels can 
be put around roses as they do well 
with them. 
 

Q. Asparagus plant still putting out 
spears that are turning into the fern 
fronds. Is it time to cut back the fronds? 
 
A. No. It is important to wait until the 

fronds die. The fronds photosynthe-
sise & provide nutrients to the aspara-
gus crown. Once the fronds die, the 
plant will become dormant for about 6 
weeks. If the asparagus plant is only 1 
ï 2 years old, only harvest the aspara-
gus spears sparingly. This will enable 
the asparagus plant to become more 
vigorous & later provide plenty of 
spears. 
 

 Q. Should Epsom salt be added to the 
soil? 
 
A. ALWAYS check soil pH first, before add-
ing anything to your soil. Also, get a soil test 
done so that you can become aware of any 
deficiencies or imbalances in your soil. Final-
ly, be careful regarding what you add to your 
soil. 
 
Bunnings sell a pH kit which is suitable for 
home use & the kit can be used many times. 
Generally, the best ways to improve the soil 
pH & the mineral balance is to grow a green 
manure crop &/or to make your own compost 

to add to your soil. 
Mariaôs mantra ï look after moisture, mulch & 
microbes. Provide an environment that is 
friendly to worms & microbes.   
 
Here is a fact sheet from Jerry Colby-Williams 
which includes as bit of information regarding 
the use of Epsom salts http://www.abc.net.au/
gardening/stories/s1801782.htm  
 
Q. Which are the best mango varieties for 
this area? 
 
A. Bowen mango. However, mango trees 

take up a lot of space & donôt neces-
sarily bear fruit every year. If you donôt 
have much space, it is better to buy 
your mangoes. Megan mentioned that 
she used copper sulphate on her man-
goes & got a big crop. However, Maria 
suggested being very cautious using 
copper sulphate as it would be toxic to 
beneficial insects as well. Someone 
asked if it would be okay to have a 
mango tree growing in a chook yard? 
Maybe, if the soil isnôt to acidic. (Do a 
pH test! If the soil is acidic, add agri-
cultural lime) 
 

Q. Small lemon tree with a plague of grass-
hoppers & gall wasp. There are some lem-
ons on the tree. How to treat the gall 
wasp? 
 
A. Gall wasps lay in the new growth of 

citrus trees. So firstly, fertilise citrus 
trees 4 times a year so that there is an 
even flush of growth. If there is a big 
flush, more gall wasps will invade the 
tree. Trim off as much gall wasp as is 
practical. Gall wasp doesnôt kill a tree 
but will weaken branches if there is too 
much. Try to get the tree to outgrow 
the gall wasp. Also, keep the trees well 
watered. Check the pH & mulch the 
tree. Generally citrus donôt need to be 
pruned so be judicious & prune the 
branches back to the trunk if you do 
prune. 
 

Q. Citrus in a pot. Lightly fertilise? 

http://www.abc.net.au/gardening/stories/s1801782.htm
http://www.abc.net.au/gardening/stories/s1801782.htm
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A. Citrus donôt do very well in a pot. They are 
hungry & thirsty plants. 
 
Q. When to pick feijoas?  
 

A. Once they are ripe they will fall off the tree, 

so check for the fallen fruit. 

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, 

interesting things to see and buy. 
Donôt miss it!ò 

GC Visitors Guide 2013  

 

 
 

 

 

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 & Preserves 

§ Essential & Fragrant Oils, & lots more 


