
Volume 14        MARCH 2011         Issue 3  

OUR NEXT MEETING:  Thursday 21 April  

Pg2  Club Information 
3  Notice Board 
4-5  Events, Workshops 
6  Making Thermal Compost 
7  March in your Patch 
8-9  Meaningful Mulching 
10-11 Interview by Diane - Getting to know 

 Elizabeth Dolan 

12  Japanese Garden - article correction, 
 Layering 

13  Kyogle ï Gateway to the Rainforests 
14-15 Recipes 
16  Companion Planting for March 
17-18 What to Plant in March 
19  Preparing for April 

Established 1999 



MARCH 2011 Page 2 GCOG 

 

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: $1.50 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 
 
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 
tƭŜŀǎŜ Ǉǳǘ ώD/hDϐ ƛƴ ŜƳŀƛƭ ΨǎǳōƧŜŎǘΩ ōƻȄΦ 
 

2011 Committee  

Thanks to other contributors:  
Ross Davis, Diane Kelly, Elizabeth Dolan,  
Lise Racine & Dorothy Coe.  

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 

 

Newsletter   

Assistants 

Dorothy Coe 

webprint@onthenet.com.au 

Diane Kelly & 

Julie Abraham 

Website  Editor 

Website  Assistant 

 

 Blog C-ordinator 

Dorothy Coe  5533 9905 

Anissa Loades 

 

Steve Dalton  0414 464 564 

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 3 973  

Librarian 

 

Library Assistants 

Heather Ryan 

(07) 5534 4047 

Pauline Behrendorff  

& Greg Ryan 

Seed Bank 

  

Seed Assistant 

Peter Seymour-Smith 

(07) 55965678 

Scott Godfredson 

Supper  

Co-ordinator 

Jenny Davis 

(07) 5599 7576 



GCOG Page 3 MARCH 2011 

 

    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  

        Notice Board  
 

 
Membership Renewals  
 
Overdue:  Marion Symons, Rodney  
Boscoe, Barry OôRourke, Roger & Pauline 
Behrendorff, Barbara Morgan, Ken & Pat 
Jenyns, Judy McCracken, Jerry Rogers, 
Tali Filip, Sylvia Rolih 
 
March:  Jannette Janssen, Allan & Penny 
Jameson, Leone Freney 
 
April:  Barbara Talty, Margaret Reichelt, 
Jude Lai, Adam Boyes, Helen Wainwright, 
David Wyatt, Steve Dalton, David Tangye 
 
Welcome to our new members:   
Gaynor Allen, Marino Canala, Yukiyo  
Copley and Daniela Guitart 
 
 

Guest Speakers  
 
March:  Greg Plevey from Wormtec 
April:  Leah Gavin talks about her expe-

rience with Permablitz on the 
coast and permaculture projects 
overseas in South East Asia 

May:  TBC  
Oct:  Bonni Yee on micro-organisms 
 
NOTE: If any members within the club 

would like to share something 
that would be of benefit to our 
members please contact Jill Bar-
ber to discuss. 

 
We are online até. 

 

Website: www.goldcoastorganicgrowers.org.au 

Blog:   http://gcorganicgrowers.blogspot.com 

Facebook:  www.facebook.com/gcorganic 

                              Green Fingers  
                         Potting Mix  
 
                            71 Lawrence Drive 
                NERANG  
                            Phone: 5578 3264 

 
COW MANURE 

$7.30 per 30 ltr bag, or  
$58 per metre 

 
COMPOST 

$7.30 per 30 ltr bag, or 
$58 per metre 

 
PREMIUM POTTING MIX 

$9.00 per 30 ltr bag 
 

SEED RAISING or PROPAGATING MIX  
$11.50 per 30 ltr bag 

 
NEWðECO-Z PLUS POTTING MIX 

$8.00 per 30 ltr bag 
 

And much, much more.  
Call us for a full list of products.  

 
greenfingersqld@bigpond.com 

www.greenfingerspottingmix.com 
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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: 
 
16th April - Robina Library 
Robina Town Centre Dr, Robina 
 
21st May - Joan Park Community Garden, 
Joan St, Southport 
 
18th June - Currumbin EcoVillage 
639 Currumbin Creek Rd, Currumbin 
 
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. 

Life Changing Documentaries,  
Workshops and Seminars  

 
FILM SCREENING 

Queensland Premiere of Force of Nature  

When: Monday 21st March  
Time:  6.30pm 
Where: Paradise Room - rear of the Gold 
Coast Arts Centre (facing the Lake + Canals)  

Cost: $20 (less 20% for our club members) 

Join us for the Queensland Premiere of the 
award winning documentary FORCE OF 
NATURE. David Suzuki, iconic Canadian 
scientist, educator, broadcaster and activist 
delivers a 'last lecture' ð what he describes 
as "a distillation of my life and thoughts, my 
legacy, what I want to say before I die".  

Also special guest is: Costa, from SBSôs 

ñCostaôs Garden Odysseyò. 

Fabulous Organic Food and Wine will be 
available from 5.45pm.   

After the 6.30pm screening our panel of ex-
perts will discuss the issues raised by the 
film, and field questions from the audience. 

Life Changing Docos are offering our club 
members 20% off the ticket price - simply 
order your tickets online at their website and 
type in the customer code: "VIP"  
 
More info and bookings at 
www.lifechangingdocos.com or call  
(07) 5576 3590.  

Community Gardens  

Want to be part of a community gardening 
project?  Community gardens are a great way 
for residents without their own garden, or 
those who want to be part of a community 
gardening project to get out and use their 
green thumb. 
 
If you would like to grow your own vegeta-
bles, fruits, herbs or flowers, and want to get 
outdoors and interact with like minded green 
thumbs, the community gardens may be for 
you. 

To find out where your nearest community 
garden is established simply email:   
communitygardens@goldcoast.qld.gov.au 
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Gold Coast  

Sustainable Living Market   
Coming May 2011  

 
Expressions of interesté. 

 
Calling all green/sustainable/organic/

Australian made businesses.  
 

For further details contact  
Kym OConnell  -  0413 672 940 

 

 
 
 
 

HERB FARM 
 

Michael & Sandra Nanka 

491 Springbrook Rd 

MUDGEERABA. 4213 

 

Opening times  

Friday,  Saturday, Sunday & Monday 

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 

WORKSHOP 
HERBAL TINCTURE  

MAKING 
 

ñHerbs The First Medicineò 
 
Harvest and gather fresh herb to tincture, 
capture the herb while it is at its best and 
preserve it for later use. Learn how to make 
both fresh and dried herb tinctures with the 
correct alcohol percentage giving a potent 
long lasting remedy. This class goes through 
the process step by step each person having 
the opportunity to make a tincture for them-
selves to take home. 
 
When 
Friday 25th March OR Saturday 26th March 
 
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  
$65 this includes a booklet on how to make 
herbal tinctures from fresh and dry herbs, 
outlines the calculations and percentages 
needed for a long list of herbs, as well as 
morning tea of herbal delights. You also get 
to take home the tincture you made on the 
day. 
 
What to bring  
a hat and closed in shoes as we will be 
spending some time in the garden. A  
calculator (if you have one). 
 
Where 
Mudbrick Cottage Herb Farm 491 Gold 
Coast Springbrook Road Mudgeeraba. 
 
Book online at www.herbcottage.com.au 
or call 07 5530 3253 
 
Other workshops coming soon...  
Growing and Propagating Herbs  
Friday 8th April or Saturday 9th April 
 
Cooks Tour of the Herb Garden Friday 13th 
May or Saturday 14th May 
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Revive & Replenish  
Health Store & Cafe  

 
Making organic  
food affordable! 

 
The store offers...  

Locally produced groceries 

Gluten free products 

Fresh fruit & veggies 

Herbs & spices 

Snap frozen organic meals 

Ready to cook and take home packs 

Organic seedlings 

 
Sit and relax in the café or take -away...  

Hot and cold savouries, pies & cakes 

Daily chef specials 

Organic coffee 

Freshly squeezed juices 

Smoothies 

 
Pre order weekly fruit & veggies for pickup 
and home delivery.   
 
Spend over $10 and receive a stamp. When 
you collect 10 stamps, receive a $10 store 
credit. 
 

15/33 Tallebudgera Creek Road 
West Burleigh | Tel: 07 5607 0808 

           
          Miami Organic Farmers Market  
 
 
Where: Miami State High School 
2137-2205 Gold Coast Highway, Miami 
When: Every Sunday, 6am to 11am 
Contact: David Whyle 
Telephone: (07) 3358 6309 or 1300 668 603 
Email:   info@gcorganicmarket.com 
 

To cultivate oneôs garden is the  
politics of the humble man.  

(Chinese Proverb) 

Making Thermal Compost  
An invitation to attend:  

 
There are many ways of making compost. 
The best method that the soil food web peo-
ple and many others use to produce a  
compost full of bacteria and minerals is ther-
mal method. 
 
How do we make thermal compost?  
 
You need carbon, (the name politicians 
banding about everywhere) that can be a 
bale of straw, lucerne, sugar cane, all of the 
old weed from the garden, seeds and all. 
Lawn clipping but limited amounts. 
 
I am having one compost make lesson 
month in April . The cost will be $10 per  
person.  
 
I will have a Dial compost thermometer with 
stainless steel body and 19" probe, scaled 
from 0 to 220 °F. Available for $40.00 

Why do you need a thermometer?  
 
The compost will heat up and controlling the 
compost is critical in making good compost 
or bad compost. TOO hot and it spoils. 
 
Learn more at the lesson on the 9th of April 
at 11am,  my Garden on the Tweed. 
 
Morning tea will be provided bring a cup & a 
chair. It should be a good social meeting as 
well.  
 
Hope to see you there  -  Ross Davis  
Call for my address information  
ph. 07 5599 7576 
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Herb or Spice?  
 
Have you ever wondered what the difference 
is between a herb and a spice?  Herbs are 
the leaves of plants, while spices are  
produced from the other parts, such as flow-
ers, seeds and roots. 
 
Source: The Garden Book, March 2011 

March In Your Patch  

March, the month named after Mars, the  
Roman God of War, is an excellent month to 
wage war on your patch. Be it ripping out the 
weeds, mulching up a storm, or popping in a 
plethora of plants, March is the ultimate time 
to launch a full scale (but well planned) attack 
on you patch! So, all you weekend warriorsé 
March into action! 

Okay, itôs still pretty warm out there, but 

you could certainly consider popping in 
the following incredible edibles, especial-
ly towards the tail end of the month. 
Consider cabbage, Asian greens, rocket, 
silverbeet, cauliflower, peas, spring on-
ions, zucchini, pumpkin, sweet corn, 
cucumber, capsicum eggplant and  
watermelon. 

Whack some lettuce in but consider pop-

ping them under a shade cloth tent if the 
days are still quite warm. 

Hop into the herb patch with coriander 

(try a slow bolting variety if itôs still very 
warm), sweet basil, lemon grass and 
oregano. 

Feeling fruity? Go Carmen Miranda with 

some strawberries, watermelon, citrus, 
rockmelon, pineapple and passionfruit! 

Plants feel the need for a feed at this 

time of year. A seaweed tea, or any low 
environmental impact liquid fertiliser, is 
perfect for giving them a kick start as 
they establish. Apply to the soil early in 
the morning and in the concentrations 
mentioned on the packet. 

óAve a go with an avocado! 

Begin to prepare your potato beds 

nowé.youôll be glad you did come April! 
Pretty up the patch with these flowering 
fancies- marigolds, sunflowers and pan-
sies, cornflowers, violas, snapdragons,  

stock, verbena and lavender (non-invasive 
varieties of course!). Popping these in around 
your vegies will give some colour and interest 
to the patch, and act as beneficial insect 
attractors! 

Consider a green manure crop to add 

some life and love to an overworked 
patch. At this time of year, try millet, oats, 
lupins or field peas. This will improve 
your soil incredibly, and, as a bit of  
forward planning, youôll find it well worth 
the effort! 

Water smarter at this time of year. Water 

first thing in the morning, and instead of 
quickie irrigation, a nice, deep drink a 
couple of times a week is far more  
beneficial! 

Top up mulch on your vegie patches, 

herb gardens and ornamental beds,  
especially important for weed suppres-
sion at this time of year. A hot tip is to 
mulch after watering the patch, to a 
depth of about 7cm. Keep mulch clear of 
plant stemsé.especially young seed-
lings. Choose a sustainable, low environ-
mental impact mulch, one that will enrich 
your soil as it breaks down. 

Weeding is an awesome job to do at this 

time of year. Cut down the competition 
between your tasty treats and these 
space invaders, and tidy up your patch. It 
may sound tedious, but itôs incredibly 
rewarding! 

 
Source:  Sustainable Gardening Australia, 
www.sgaonline.org.au 
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Meaningful Mulching  
 
Mulching performs a variety of functions in the 
garden: 
 

Reduces moisture loss from the soil sur-

face, thus aiding plant growth, and reduc-
ing the need to water. It also lessens the 
chance of the soil surface drying out and 
cracking.  

Suppresses weed growth, which reduces 

competition for water and nutrients, and 
decreases the amount of óweeding timeô 
the gardener has to put into maintenance.  

Many types of mulch add nutrients to the 

soil when broken down, and improve soil 
structure.  

 
Mulching also reduces run-off and soil move-
ment from garden beds.  
 
Mulch types  
 
As organic mulches breakdown they help  
improve the soil structure and add nutrients to 
the soil. Inorganic mulches such as pebbles, 
have no soil improving qualities and may have 
a negative effect on soil health. 
 
Plants with low nutrient requirements, such as 
many native plants, often benefit from inor-
ganic mulches. Thick woody mulches without 
leaves are also perfect for these types of 
plants as they last longer before breaking 
down and they release very little nutrients. 
 
Very fine mulches are to be avoided as they 
can compact and not allow water to penetrate 
to the soil beneath. Their fineness also means 
they are capable of holding a lot of water, 
once again preventing it from infiltrating the 
soil beneath. 
 
A good organic mulch is one that is a mix of 
fine and coarse particles. 
 
Pea straw is an excellent mulch because it is 
high in nitrogen, but it can also be too expen-
sive to use as a general mulch. This is best 
used on areas where the high nutrient content  

can be utilised best, like the vegetable gar-
den. 
 
SGA also recommends avoiding mulches 
that have been harvested from old growth 
forests. Please ask your supplier for mulch 
that is only from plantation grown timber. 

How to Mulch  
 
Take these few steps before laying your 
mulch down to ensure success. 
 
1. Remove weeds  
2. Moisten the soil thoroughly. Ensure that 

the water you apply is penetrating . 
3. If the water is running off the surface, 

fork through some compost to aid with 
the water retention. 

4. If you are planting into the soil, add 
some water saving crystals into the 
planting hole. 

5. If you are using bark-based mulches, 
you might consider sprinkling some 
blood and bone over the soil. This extra 
nitrogen will compensate for any nitrogen 
being taken up by the gradual decompo-
sition of the mulch. 

6. Lay your mulch thickly (7-8cm deep), 
keeping the area directly around plants 
free of mulch. 

7. Lastly sprinkle soil wetting agents over 
the surface. This will ensure that any 
watering doesnôt run off the surface of 
the mulch. 
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Following these steps will mean you have 
mulched well. 
 
How often?  
 
Over time organic mulches break down, con-
tributing beneficially to soil structure. Fine 
mulches will break down quicker than more 
coarse materials and so will need topping up 
more often. A yearly top up is usually 
enough. 
 
The length of time that it takes for a mulch to 
break down determines how rapidly the 
plants will be able to access the nutrients in 
the mulch. Some mulches as they break 
down may actually take nutrients away from 
the soil, this effect is only shot-term but in 
these instances it may be necessary to add 
manure or blood and bone prior to mulching. 
 
Source: Sustainable Gardening Australia 
www.sgaonline.org.au 

 
 

 

Vege-net Packs: 

45g/m2 throw-over 

lightweight  

netting   

2.87m x 5m  
 

( 2 .2m & 6m widths 

available on request )  

* applies only to vege-net and weedmat 

packs, as advertised here. 

MIX AND MATCH OK. 

Postage for 6 nets and / or weedmats 

to Gold Coast postcodes $14. 

Groundpins 130mm 

Pack of 20 

$15.40 

Weedmat Packs: 

100g/m2 woven 

polypropylene  

2m x 5m  

sales@netprocanopies.com 

www.netprocanopies.com 

* 

Mention this advert to receive this special offer!   

All prices include GST & exclude Freight.  More products and information available on our website.  Offer valid to 20th April 2011. 

PO Box 337 

( L ot 1 Sullivan Drive )  

STANTHORPE QLD  4380 

Ph:  07 4681 6666 

Nature in Balance  
 
Nature hates any imbalance in 
the environment, so destroying 
all insects could leave your 

plants vulnerable to other problems.  A better 
way is to encourage balance: 
 

Attract beneficial insects by dotting  

parsley, dill and Queen Anneôs lace 
about, and by planting perfumed shrubs. 

 

Birds eat lots of grubs, but will only ven-

ture into your garden if there is fresh wa-
ter to drink and some low-growing bush-
es for them to perch on in safety.  Grow-
ing some plants that produce seed and 
nectar will also encourage birds to stay.  
And plant some herbs that attract birds ï 
borage, dill, German chamomile, nastur-
tium, pineapple sage and elder. 

 
Source:  ñHerb & Vegetable Gardeningò  -  
Murdoch Books 
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Getting to Know é. 
Elizabeth Dolan  

 
Interview by Diane Kelly  

 
Back in 1869 ï some ten years after 

Queensland became a separate colony, and 
when Cobb & Co were extending their ñcoach 
and sixò mail run from Brisbane to Tweed 
Heads ï an Irishman called William Dolan was 
the first applicant for land in the Tallebudgera 
Valley.  His young cousin, James Dolan, soon 
followed, and he established his property, 
ñBelmontò, in Tallebudgera in 1870. 
 
Elizabeth Dolan is the great-granddaughter of 
James Dolan, and she grew up in the Cur-
rumbin Valley at ñCanberraò, the family proper-
ty established by her grand-father, Edward 
Dolan, in 1914.  Until the era of refrigeration 
and bulk raw milk, the farmôs dairy herd of 
Jersey cattle provided cream for the local  
butter factory, and pigs were raised on the 
whey. Bananas were also a thriving industry.  
Elizabethôs childhood memories include visits 
to collect fruit from the orchard of mature pear, 
persimmon, peach, loquat and citrus trees 
near the Currumbin Creek, and summer time 
family meals where the meat and salad vege-
tables were all home-grown by her father, who 
maintained a large vegetable garden. 
 
After studying economics and Japanese at 
university, Elizabeth moved to Japan, where 
she taught English in Hamamatsu city, which 
is on the southern coast of Japan and is  
famous for growing mandarins and tea.   
Elizabeth returned to Australia, lived and 
worked in Canberra and Sydney, and then 
moved with her family to the Gold Coast in 
2003.  Now she lives in the EcoVillage in the 
Currumbin Valley, and this is where I went to 
have a chat with her, and to see her garden. 
 
Elizabeth, her husband John and their son 
moved into their home just over a year ago, 
but already the garden has an established feel 
about it.  The block is sloping, faces northeast, 
and has clay-based soil, to which gypsum, 
cow manure and mulch has been applied.   

Dry-creek beds have been built to handle the 
rainfall, and to direct it away from the house 
and the garden areas, and then down to the 
pond at the edge of the property. 

Bird watching is also one of their hobbies, 
and they have hosted days of watching and 
recording the birds of the area ï at this 
stage, the EcoVillage has had 144 different 
birds sighted on the estate.   
 
Back to my favourite area é. and I was  
impressed with the variety of vegetables and 
herbs that Elizabeth has growing.   

Dry-rock wall to avoid erosion under the walk-way 

Many of the plants and grasses that are 
gradually filling the garden areas are natives, 
and well suited to the area.  Bush care and 
bush regeneration are important to Elizabeth 
and John, and they are involved in a number 
of community groups restoring rural and 
beach areas.   

Native grasses and gingers line the drive-way 


