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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 
 
W: www.goldcoastorganicgrowers.org 
Facebook: www.facebook.com/gcorganic 

2015 Committee 2017 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  

Ian Plumbley  

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 

Dayne Petersen 

Seed Bank 

  

Seed Assistants 

Lyn Mansfield  
0409 645 888 
Maggie Golightly 

Bill Smart  

Supper 

Co-ordinator 

Heather Ryan 
0409 577 499 

Deb Phillips 

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

mailto:cathie.hodge@gmail.com
mailto:dorothy@dorothycoe.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 May 2017: 
Overdue:  Megan Keeler (358), Marion Sy-
mons (155), Karen Collins (350), Daniel 
Rhoades (399), Margaret Reichelt (111), Rog-
er & Pauline Behrendorff (232), Barbara Mor-
gan (246), Ken & Pat Jenyns (273), Anne-
Maree Andrew (337), Gillian Tubbs & Dolphe 
Cooke (403), Angela Anderson (323), Judy 
Reiser (338), John Clarke (345), Fran Janes 
(366), Rachael Lebeter (367), Tricia Oh (368), 
Ros Griffith (378), Gai Morrow (309), Kerstein 
Trueman (346), Sue Beckinsale (373), Lynn 
Tilley (3820, Elizabeth Hughes (389), Justin 
Gage (406), Suzi Lucas (407), Deborah Phil-
lips (408), Vickie Searle (409) 
 
May:  Karen Auchere (147), Mary Frawley 
(150), Bruce Kelly & Heather Ryan (234), 
Brian & Lyn Dick (298), Denise Goodwin 
(335), Kym OôConnell (411) 
 
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), Shem Pireh (361), Debbie Chesterfield 
(410) 

Workshops 

Upcoming Guest Speakers 

Abilities Plus ï Permaculture  
 

For more information and bookings contact  
Lyn Mansfield  M: 0409 645 888  
E: lynmansfield14@bigpond.com  
W: http://abilitiespluspermaculture.com/ 
 
 
19 May  -   10:30am to 12:00 noon   -  
Healthy Fast Food, Broadbeach Library  
 
26 May  -  9:30 am to 11:30 am  -  Cooking, 
Health Talk and Essential Oils, Lynôs Place ï 
45 Desert Falls Cres Parkwood  
 
28 May  -  10am to 2 p.m  -  Gold Coast Re-
gional Botanic Gardens Open Day, Ashmore 
Road, Benowa   
 
3 June  -  11:30am to 12:30pm - Health Talk 
- Jema Lee, Essence of Living Studio 
3/52 Peerless Avenue, Mermaid Beach   
 
5 June  -  9:30am  to 11:30am  
Gardening Class - TBA  
 
19 June  - 9:30am to 11:30am  -   Gardening 
Class (Flowers) - Margaret's Place, 
Mudgeeraba  

Thanks to Contributors this month:   
Diane Kelly, Dorothy Coe, Rachael Lebeter, Jill 

Barber & Beverley Geraghty. 

 
Latest newsletter can be downloaded from 
the site at  goldcoastorganicgrowers.org 

June - Kirsty Kraynik from Gutsy Mums 
 
Kirsty is a popular speaker on the subjects of 
gut health and fermentation. Her own story is 
inspirational and at our June meeting Kirsty 
will share some of her ideas about home fer-
mentation for better health. 
 
July ï Peter McKelvey from Aussie 
Chook Poo 
 
Peter is known to many of you as the Aussie 
Chook Poo man. He was at our meeting last 
November selling fertiliser, and will be back 
with us in July to tell us about his products 
and give us a crash course in soil health.  

mailto:lynmansfield14@bigpond.com
http://abilitiespluspermaculture.com/
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Veggie / Produce Swap At The 
Ediblescapes Project, Nerang 

To support the start up of Ediblescapes 
(Edible Forest Landscape Project) at Nerang 
we will be holding a veggie / produce swap. 
 
Date: Saturday, 10 June 
Time: 8:30 am 
Location: Nerang Country Paradise  
Parklandôs Riverkeeper Community Nursery 
 

Share what you grow - exchange produce 
and good will, no money. 
 
Swap your excess veggies, fruit, herbs,  
cuttings, seedlings, seeds or healthy home 
made produce such as honey, jam, & eggs 
and swap them for other locally grown  
produce. 
 
Nothing to swap! No problem, there will be a 
table with Hot Composted soil, worm  
castings, manure and donated fresh produce, 
fruit, vegetables, herbs, and plants available 
for a gold coin donation in the honesty box. 
 
Also if you would like to donate any edible 
plants, trees, seedlings or cuttings to the  
Ediblescapes project either now or in the 
future or would like to be involved in anyway 
or even join as an active member please  
contact Jorge for more information. 
 
Jorge can be reached at:  
ediblescape.nerang@gmail.com or if you 
have any questions about the veggie swap 
contact Dorothy 07 5533 9955. 

Queensland Herb Society Inc. present 
Herb Awareness Day 

 
1 DAY ONLY ï Don't miss out! 

 
Date: Sunday 28 May 2017  
Time: 9:00 am - 4:00 pm  
Location: Albion Peace Hall 102 McDonald 
Rd, Windsor QLD 4030, Australia  

FREE ENTRY 

For everyone who wants to learn more 
about growing and using herbs. 
 

¶ Discover a large variety of medicinal and 
culinary herbs and plants for sale. 

¶ Browse a wide variety of stalls with 
herbal products including preserves, 
coffee, teas, spices, skincare, bush 
foods, wines and all sorts of yummy de-
lights. 

¶ Relax and revive at Caf® Sage for deli-
cious, home baked, herb inspired food 
and beverages. 

¶ Enjoy a wide variety of FREE demon-
strations, guest speakers, talks and 
workshops presented by informative 
Queensland Herb Society members and 
stall holders. 

¶ All this and much more awaits you at the 
Queensland Herb Society Annual Herb 
Awareness! 

 
 
(Please note: No EFTPOS and only limited 
Credit Card facilities available) 
 
For more information: 
email qhs@live.com.au  
phone Elspeth on (07) 3279 6037  
or visit www.qldherbsociety.org.au closer 
to the date for demonstration timetables and 
more details. 

1 Day Event ð Herb Awareness 

mailto:qldherbsociety@ourbrisbane.com
http://www.qldherbsociety.org.au/
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In the section BELOW our members can 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  

Can We Help? 

Offers / Wants / Swap / Share 

EDIBLE PLANTS, TREES, CUTTINGS 
DONATIONS REQUIRED 

 
To support the start up of Ediblescapes 
(Edible Forest Landscape Project) at Nerang 
they are looking for donations of Edible 
Plants, Fruit Trees, Seedlings & Cuttings. 
 
This will help them get the community edible 
landscape established. 
 
If you can help now or in the future please 
contact Jorge at: 
ediblescape.nerang@gmail.com  
 

ððððððððð- 
 

PLANT POTS, NATIVE PLANTS, EDIBLE 
TREES, SEEDLINGS, CUTTINGS REQUIED  
 
If anyone has any spare unwanted plant pots 
or any types of plants, trees, or cuttings 
(edible or non edible) please contact Cathy 
Beard as she is collecting them for an ongo-
ing project down in Murwillumbah to help the 
people that had their gardens and homes 
flooded during the last storm.   
 
This will be an ongoing project until further 
notice so if you donôt have anything right now 
but might have something in the future please 
keep her in mind.  

Also if anyone wants to be more actively  
involved helping Cathy with potting and  
planting or even offering storage over the 
coming months please let her know.  
 
Cathy can be reached on 0428 816 173 

 
 
 
 
 
 
Go to Ground on Saturdays 

 
Local seasonal organic produce, 
cold-pressed juices, Burleigh 

Baker sourdoughs 
 

7am to 1pm  
 

Primary supplier Food Connect Co-op 
 

Join the Ground Co-op for wholesale prices  
 

Please contact us with your excess produce, 
we pay market prices for commercial  
quantities and accept smaller amounts on 

consignment. 
 

@ The EcoVillage, 639 Currumbin Creek Rd, 
Currumbin Valley    

paul@groundcurrumbin.com.au 

Botanical Bazaar Gardening Expo 

Botanical Bazaar Gold Coast  
Gardening Expo 

 
When: 3rd Sept  ð  9am to 5pm 
Where: Country Paradise Parklands,  
74 Billabirra Cres. Nerang 
 
Early Bird Tickers on Sale Now ð $11 

mailto:dorothy@dorothycoe.com
mailto:paul@groundcurrumbin.com.au
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If You Only Do One thing this Month ï 
Grow Some Garden Sorrel  

By Diane Kelly 

When I look at my planting guide for May and 
June, I can see that these two months have 
the most ñticksò for vegetables that we can 
grow at any one time during the year.  So, 
because you are going to be busy growing 
lots of other vegetables, I am going to intro-
duce you to something that is very easy to 
grow ï garden sorrel. 
 
Garden sorrel is a very hardy plant ï you can 
grow it in damp or relatively dry soil; you can 
grow it in full sun or part shade; you can grow 
it in a wide range of pH levels; and you can 
grow it in either poor or fertile soils.  So why 
not give it a go. 
 
The first question to answer is ñwhy would we 

Jema Leeôs 7 Easy Tips for Better Health 
 
Jemaôs own health journey began early in life, 
when her brother was diagnosed with coeliac 
disease. Growing up in a gluten free house-
hold opened Jemaôs mind to the idea that 
food can be as detrimental to our health as it 
can be helpful. 
 
In coming to know her own body, Jema was 
struck by our inherent individuality ï we are 
all unique, and what works health- or diet-
wise for one of us, might not work for anoth-
er. The loneliness of this personal health jour-
ney inspired Jema to share her experiences 
with others. She is a strong believer in the 
idea that health should be free, and is moti-
vated by the thought that sometimes people 
just donôt have access to knowledge that 
would help them make better choices. There-
fore, after studying Ancestral Health, Jema 
became involved in sharing her knowledge 
with people from all walks of life, from chil-
dren to senior citizens to Organic Growers.  
 
At GCOGôs May meeting, Jema shared with 
us her 7 simple tips for getting the most out of 
our bodies. Here is my interpretation of the 
surprisingly do-able ideas: 
 
Stop counting 
Stop counting calories, portions, servings. 
Focus on getting as much variety and colour 
as you can. 
 
Eat nourishing food 
Donôt worry about labeling. Stop thinking I 
donôt eat this, or I canôt eat that. Just eat as 
close to nature as you can.  
 
Drink more water 
Drinking plenty of fresh water, as clean and 
pure as possible, and remembering to 
breathe, are key to health. 
 
Move your body 
Any movement will do. Being sedentary = 
loss of movement and emotion. 
 
 

April Guest Speaker, Jema from  
Wellsome by Rachael Lebeter 

Work on your gut and liver health 
Your gut is responsible for almost 70% of 
your immune health. Doing a little to look after 
it every day, like eating fermented foods, will 
keep you healthy. And your intuition, which is 
often a gut feeling, will work better too! 
 
Energize your environment 
Think about where you are spending your 
time and energy. Spending time in a negative 
environment, or doing something that doesnôt 
fulfill you, will impact how you feel in all other 
aspects of your life. 
 
Get outside 
We are of the earth. The more we can be 
outside and in it, the better. 
 
Jema is part of the Active and Healthy pro-
gram ï a series of free workshops and activi-
ties supported by the Gold Coast City Coun-
cil. A program is available online or at local 
libraries. 
 
http://www.goldcoast.qld.gov.au/community/
active-healthy-program-27969.html  
 
For more information or to contact Jema, visit 
her website at www.wellsome.com  

http://www.goldcoast.qld.gov.au/community/active-healthy-program-27969.html
http://www.goldcoast.qld.gov.au/community/active-healthy-program-27969.html
http://www.wellsome.com
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want to grow garden sorrel?ò  One of the main 
benefits of growing garden sorrel is that you 
can add it to provide a refreshing, sharp lem-
on flavour to salads.  If the leaves have grown 
older, they can be used as a spinach, or add-
ed to soups.  Once cooked, much of the  
lemon flavour is lost, but add a few handfuls 
of garden sorrel next time you make leek and 
potato soup.  Simply saute the sorrel and 
leeks in butter, then add potatoes and cook 
until tender.  Before serving, puree the soup 
and season to taste. 
 
If you are planning to grow garden sorrel to 
add to salads, it pays to give the plants some 
care.  Plant them in an area that is protected 
from the hot afternoon sun, and improve the 
soil with compost prior to planting. 
Garden sorrel is a deep-rooted, clumping 
perennial that grows to about 50cm high ï 
and, if it is like deep-rooted comfrey, it proba-
bly brings much goodness from the soil into 
the leaves.  The plants have arrow-shaped 
eaves that are about 20cm long, and have 
long petioles (leaf stalks).   
 
The plants can be grown from seed (for pa-
tient gardeners) by either sowing them into 
seed-raising mixture, or sprinkling the seed 
into prepared gardens in which the plants will 
be left to grow into maturity.  However, gar-
den sorrel can also be grown by cutting 10 cm 
root sections from existing plants, or by re-
moving existing plant and dividing the root 
clumps.  Root propagation and division can 
be done at any time of year.  Establish plants 
35-50 cms apart. 
 
When the plants are growing, apply liquid 
fertiliser, compost tea or seaweed any time 
they appear to need a boost, and remember 
that garden sorrel is ideal for growing in pots.  
Remove any flower spikes that form during 
the growing season because this will encour-
age greater leaf production, and prevent un-
necessary seed production. 
When it is time to harvest your garden sorrel, 
pick the outside leaves as they have the 
strongest flavour ï the young, inner foliage in 
the centre of the plant is milder and more 
tender.  If plants go unharvested for a period 
of time, then you can cut all the foliage back 
to ground level, and this will encourage a new 
flush of young foliage. 

If you are into seed saving, wait until the gar-
den sorrel seed heads and brown seeds are 
obvious.  To collect and save the seed, cut 
the seed stalks and place them in large paper 
bags until they dry.  The seeds will fall into 
the paper bag, and can be stored or sown 
immediately. 

NOT  
FOR  
PROFIT 

 
Find us on  
Facebook 

 
Memberships 
Available 

COMMUNITY MARKET 
 

¶ Your Community Space for its Healthy 
Market, Live Music, and Movies that 
Matter (11am) 

¶ Every Saturday 7am ï 1pm 

¶ Find us inside the Hall at Burleigh Heads 
State School, Lower Gold Coast Hwy 

¶ Love Organic Living in the Healthy Caf® 

¶ Burleighôs only 100% Organic Caf® 

¶ Artisan Kombucha @ The Alkaline Bar 

¶ Biodynamic Seedlings & Herbs 

¶ Certified Organic Fruit & Vegetables  

¶ Natural Healers & Crystals 

¶ Environmental & Social Awareness Pod-
casts 

¶ Pop-Up, Healthy Living, Stall Spaces 
Available 

¶ Business Start-Ups on Application 

¶ Artisan Cooking & Gardening Teachers 
Wanted 

¶ Skill Sharing e.g. Woodworkers, Sewers, 
Knitters & Basket Weavers Wanted 

¶ New Community Space Available 
 

For more information phone: 0414315451  
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Jill's Garden Update for April 

What a month for the garden it was in April! 
First, I badly sprained my foot, which turned 
out to be a small fracture, necessitating a 
moonboot for a few weeks. Then the rain 
came down, giving the garden a wonderful 
drenching, and fortunately doing virtually no 
damage for usé and it continued for about 
as long as that moonboot needed to stay on!  
I felt so looked after! 
 
Then in mid April my green manure beds 

were patiently awaiting my arrival to chop 

them down and fork them under. (see pic).  

 

 

 

 

 

 

 

 

 

Itôs fairly strenuous work, but very satisfying 

to be getting it done.  

Now Iôm about to plant out brassica seedlings 

in these, so hopefully Iôll have a nice crop 

ready for spring eating, thus beating the  

summer bugs. 

I also did a bit of clearing and planting of 

spent summer greens (mostly gone, bar 

some kale ï see pic), and planting of more 

green manure.  

 

As in the other beds, I sowed cow pea and 

Japanese millet in one, and mung beans and 

buckwheat in a couple of other ones. I think 

itôs a bit late to be planting green manure, but 

I couldnôt use all the beds for new seedlings 

all at once, anyway. 

Iôll show you the same beds next month, 

hopefully with lots of brassicas in 2 of these 

beds, and green manure in the middle one. 

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  


