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When:  Thursday 15 September 2016

Time: 6.30pm (doors open at 5.30pm) 

Where: Cooroy State Primary School Hall, 59 Elm Street, Cooroy

September’s Topic:

Permaculture Noosa’s Strategic Plan

Be a part of the future of Noosa Permaculture at this month’s meeting. 

Expanding upon the fertile soil of 21 years of experience, Noosa Permaculture 

is about to break new ground and you’re invited to contribute to our vision.

On 15 September at Cooroy State School Hall at 6:30pm we will gather to 

introduce and discuss Noosa Permaculture’s new and first ever Strategic Plan’. 

Previous initiatives suggested by members will be included in the facilitated 

discussion. This ground-breaking initiative aims to strengthen our bonds both 

as a community building exercise but especially by virtue of everybody present 

having an opportunity to participate in developing the new direction and 

purpose of Noosa Permaculture. 

Come along for a hearty dinner and then join in the fun of gathering and sowing 

seeds of wisdom for the future.

 Tim Peek

 

P
ermaculture Noosa monthly meetings are held on the 3rd Thursday of 

each month. Doors open at 5.30pm when meals will be available to 

purchase before the meeting. A market takes place where we share surplus 

home grown produce and plants by giving, exchanging or selling. Entry is a 

gold coin donation for non-members. The meeting begins at 6.30pm and the 

night is complete with a “bring a plate” shared supper at 8pm. All welcome.
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The August meeting was our first one 
to include the choice of a low cost 

nourishing meal prepared by John & Eveline 

of BakeWithMe. The meals were delicious and 

very popular, as can be seen from the photos, 

taken by ace photographer Val Wilson. 

Right: Guest Speaker for the night, Mel Hobbins, with 
a sample of the beautiful wildflowers produced in his 
garden.

Below: John & Eveline at work (Eveline at work?)

Above and Below: Happy Diners
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Permaculture Noosa has continued to grow into a community that is vibrant, 
inspiring and caring.

Over the year there have been a few changes that have resulted in more 
connections being made. People are getting to know one another and share 
their ideas as well as their needs. There is more of a community feel about 
Permaculture Noosa.

With the introduction of meals before the monthly meeting (and an earlier 
start), people are coming early, enjoying good healthy food made with love and 
care by John and Eveline. Last month was a joy to see so many sitting together 
and communicating.

The event this month at the Noosa Botanical Gardens was a great success in 
which PN had a colourful and inviting stall attracting many interested people. 
Thanks to Val and the team of volunteers that supported PN in sharing 
permaculture with the community.

As we approach the AGM in October, I would like to acknowledge all volunteers 
who have contributed to PN over the past year. Without them PN would not 
exist. To show our appreciation (on behalf of our members), the committee 
held a lunch recently inviting all volunteers who have taken on specific roles 
and made significant contributions. 
There is opportunity now for fresh ideas and energy from those of you who 
would like to contribute to the group. From my experience the rewards have 
been unexpected, immeasurable and invaluable! My recommendation is to 
follow your innermost desire and put any fears or doubt to the side, they only 
hold you back (well in my experiences).

As my term nears a close I am grateful 
for the opportunity that I’ve had, as I too 
have grown.

May Permaculture Noosa and each of us 
continue to blossom.

With gratitude

Maria 

Permaculture Noosa Seed Savers • New venue and time!!

When:  Thursday 13 October 2016

Time: 2pm – 4pm

Where: “That Place in Pomona”, 18 Reserve Street, Pomona

There will be lots of talking about seeds and plants; the how-
to’s, the why’s and why nots. There are always questions and 

answers and optional tea and cake etc. You can also try out some 
seed processing or seed packaging (this is an essential support for 
the Seed Bank) with plenty of help if it’s new for you.

We hope to see you there.
By the way, there is a Community Crop Swap that starts 
at 4pm at the restaurant. Bring along any excess produce 
to exchange or donate if you would like to participate.

If need be contact Seed Saver lady Sripati Rowe at 

seedsavers@permaculturenoosa.com.au or call 07 5485 3856

president’s message – september 2016 seed savers meeting–2.00pm thursday 13 october 2016
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september open garden - lin and wayne dillon’s property at carters ridge 

When: Sunday 25 September 2016

Time: 2pm–4pm

Where:  20 Hilary Road, Carters Ridge

Host: Lin and Wayne Dillon

Cost:  $2 donation (goes to Permaculture Noosa)

OPEN GARDEN - Wayne & Lin Dillon

Our priorities are sustainability, looking after the 
planet, the wildlife, and looking after our own 

health rather than expecting “the system” to do it for 
us. 

In keeping with our values we used recycled materials 
where possible to build a passive solar strawbale house 
that stays a comfortable temperature year round with 
no heating or cooling.   We produce enough electricity 
from solar panels to more than cover our needs, 
and we supply our own water requirements with 
a dam and 3 x 10,000gal tanks.   And of course, we 
organically grow as much of our own food as we can.

However, our garden is not your traditional 
Permaculture garden.  Somewhere along the way we 
became interested in gardening as a hobby.  Which, 
when you think about it, is a sensible thing to do in 
retirement years from a Permaculture point of view.  
We don’t need to use the car (or planes or trains) to go 
anywhere to amuse and entertain ourselves.  We just 
walk out the door and spend the day in nature with 
healthy exercise, fresh air and sunshine.   

Because we love our garden and our wildlife ‘pets’ 
we ask that you don’t bring dogs here.  It’s also not 
a suitable place for small children for many reasons 
eg large sharp agaves and yuccas and many small 
delicate succulents.  With there low water needs, 

succulents have become a particular passion of mine.  

The hobby is the ornamental garden but the veggie 
garden is always put first.  Initially we put up a tunnel 
house with 30% shadecloth over half the veggie area.  
With age and ‘crusty things’ growing on it, it became 
more like 40% or more shade and wasn’t growing 
things all that well.  Then we found the new fruit fly 
netting which is only around 10% shade.  Last year 
we completed a new ‘house’ using it and it’s been so 
successful that we’ve taken down the old shadecloth 
and purchased more to cover the tunnel house - which 
hopefully will be done before our open day.    

We now have two good sized veggie gardens which 
makes it much easier to produce our food needs and 
still be able to crop rotate and allow regeneration with 
cover cropping.  There is also a  ‘work circle’ where 
we have three large (roofed) compost bins; two bath 
worm farms under a roof; a potting shed for veggie 
seedlings and other propagating; storage bins for 
bulk potting mix ingredients and mulch; and a garden 
shed for tools and equipment.  There are some fruit 
trees too but we don’t eat much fruit now so we’ve 
taken out some of the trees to give more time to the 
ones we’ve kept.  And there’s numerous frog ponds.

As well as the garden tour, Wayne will give a talk 
on Strawbale building and you’ll be taken through a 
small strawbale/mudbrick cottage we’ve built.  

Love to see you here, but please remember, our 
property is definitely not child friendly and we 
request that people bringing their children take full 
responsibility for them at all times during the open 
day. Pets not allowed due to biosecurity risks.
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Permaculture Noosa was invited to this event for 
the first time and what a great day we all had. 

The morning started with a 6am set up performed 
by Val, Val’s husband Bill, Tim and his enthusiastic 
son. Both Dads Tim and Bill then went off to enjoy 
their Father’s day activities. Other helpers Carolyn, 
and Lesley, Amanda and Jason came to add their 
expertise and lovely smiles to our colourful display.

Being a plant persons delightful “big day out”, Val 
chose the theme “Growing what you prepare and 
eat” and set the scene with a card table. Table cloth, 
table setting and a beautiful vase of nasturtiums 
invited the thought of a Father’s Day meal. She 
wanted people to think carefully at how easy their 
children found food at their home to prepare a meal 
for Daddies Day.

A lovely sunny day made it inviting for people to 
approach our display and then questions were 
asked “What is Permaculture??” Our seedbank was 
available to sell seeds - we sold 90 packets on the 
day. A healthy interest was shown in learning more 
- we now have 8 more people receiving our exciting 
monthly newsletter.

A very Happy events co-ordinator! Thanks to people 
for volunteering their time, others for fresh and 
preserved produce. Also for Permaculture members 
calling in and saying hello. Energy for this event was  
flowing and for little effort gave us a very positive 
result.........Thank you!!

I gave the Seed saver’s co-ordinator the day off and 
Sripati called in to add her energy. She later won 
2nd prize in the raffle. Congratulation on a lovely 
day for your birthday and winning a prize.

Val Wilson (Events Coordinator)

events@permaculturenoosa.com.au

Editor: Well Done Val and Helpers for a beautifully 
presented and managed stall.

report on the noosa botanic gardens plant fair
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permaculture noosa membership fees due 1st august skills register

By paying fees, becoming a member, you help support Permaculture Noosa to continue to have our 

informative and interesting meetings; where we can share our knowledge and produce and help to 

spread the very important message of Permaculture into the community.

The benefits of being a Member are:

• Access to group contacts and information on the skills of members.  Every three months a 

Membership List is sent out to members so we can keep in contact with one another.  With this 
list is a Skills Register which records the skills that members have, for example Permaculture and 

horticultural qualifications; health and therapies; computer and business; etc.  There are many 
different types of skills that can be recorded.

• Entitled to Permablitz days at a member’s place.  Permablitz is where members and volunteers 

attend a designated member’s place to help establish or maintain gardens.  This is a great hands-

on way of learning permaculture techniques in a social activity and greatly benefits the receiver.

• No entry donation at monthly meetings

• Opportunity to be on the committee and vote

• Discount prices on merchandise, books and seeds

The Membership year is from 1 August to 31 July each year.

Membership fees are:

• Standard Single $25

• Pensioner Single $20

• Standard Family $30

• Pensioner Family $25

 

A Membership Application form with details regarding payment methods was attached to the notice 

sent with the newsletter link.

Janine Stoner, Membership Secretary membership@permaculturenoosa.com.au

 

 

 

PERMACULTURE NOOSA - SKILLS REGISTER 

LEGEND Code Nutritionist H9 

    Physiotherapist H10 

BULK BUYING DEMETER   Nursing H11 

Mary Valley B1 Counselling H12 

Cooran B2 Naturopath H13 

Cooroy B3 Kinesiology H14 

Noosa/Doonan B4 Cranio Sacral Therapy H15 

Kin Kin B5     

    MEDIA, COMMUNICATIONS & THE ARTS   

COMPUTER & BUSINESS   Art teacher M1 

Web design C1 Photographer M2 

Computer installation & support C2 Musician M3 

Bookkeeping C3 Music teacher M4 

Office administration C4 Web design M5 

Proof reading C5 Desk top publishing M6 

        

DESIGN   CHILDHOOD & SCHOOL BASED  
EDUCATION 

  

Garden Design D1 Home Schooling S1 

Permaculture Design D2 Tutoring S2 

Sustainable Building Design D3 English Second Language S3 

    Babysitting S4 

PERMACULTURE EDUCATION   Childcare S5 

Organic gardening courses E1 Early Childhood S6 

Home food production E2 Edible School Gardens S7 

Permaculture courses E3     

Permaculture training E4 TRADE SKILLS   

Urban Permaculture courses E5 Builder T1 

PDC (Permaculture Design Certificate) E6 Electrician T2 

    Plumber T3 

FARMING   Roofer T4 

Animals F1 Handyman services T5 

Biodynamics F2 Bicycle sales/maintenance/repair T6 

    Lawnmower maintenance & repair T7 

GARDENING   Draftsperson T8 

Veggie gardening G1    

Organic gardening G2 WWOOF HOSTING  

Seed saving G3 Wwoof Hosts W1 

Edible landscapes G4 HelpX Hosts W2 

Swales G5   

Composting G6   

Worm farming G7   

Bamboo G8   

Bananas G9   

Pruning G10   

Permaculture Plants G11   

Permaculture/property maintenance G12   

      

HEALTH & THERAPIES     

Homeopath H1   

Osteopath H2   

Yoga H3   

Massage H4   

Reiki H5   

Reflexology H6   
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farmers markets of the world • marché de montcuq • france, midi pyrenees • 10 reasons to support local markets

Marché de Montcuq 
In October 2011, walking the Chemin de Saint Jacques 
de Compostelle (the main French section of the famous 
el camino pilgrim’s trail), we literally stumbled into the 
mediaeval village of Montcuq on market day. We were 
feeling pretty warm and not a little tired, so it was a great 
chance take a break to explore the market and to enjoy 
its colour, hustle and bustle. At lunchtime most of the 
stallholders and many of their customers retired to the 
local cafés. We joined them in the Café de France before 
continuing our journey.

10 Reasons to Support Farmers Markets
1. Taste Real Flavours
2. Enjoy the Season
3. Support Family Farmers
4. Protect the Environment
5. Nourish Yourself
6. Discover the Spice of Life: Variety
7. Promote Humane Treatment of Animals
8. Know Where Your Food Comes From
9. Learn Cooking Tips, Recipes, and Meal Ideas
10. Connect with Your Community

for more information read the CERES report: “Food Miles 
in Australia” : 
http://www.theage.com.au/ed_docs/food_miles.pdf

Adapted from the CUESA article on Farmers Markets: 
http://www.cuesa.org/learn/10-reasons-support-farmers-markets
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review • permaculture international magazine • quote of the month

Permaculture - practical solutions beyond 
sustainability; is a bestselling international green/

environmental magazine. Its 88 pages are packed with 
inspiring articles written by leading experts alongside 
the readers’ own tips and solutions.

Published quarterly, this pioneering magazine is full 
of money saving ideas for your home, garden and 
community. It features thought provoking articles on:

• organic gardening 

• food & drink 

• renewable technology and green building 

• education, health and economics 

• transition towns and ecovillages 

• personal and community development 

• sustainable agriculture and agroforestry 

• and much more

It is also full of reviews of the latest books, dvds, tools 
and products, details of courses and access to contacts 
who will help you achieve your own goals and dreams.

Permaculture offers innovative ways for you to deal 
with our changing climate and its effect on us all. 
Taking its inspiration from robust, biodiverse natural 
systems, Permaculture offers practical ways for 
all of us to live more sustainable, harmonious and 
productive lives.

Increasing numbers of people worldwide, including 
many celebrities and experts (there is even a 
permaculture garden at the White House), are taking 
their inspiration from permaculture and redesigning 
their lives. You can too.

Established in 1992, the print edition has over 100 
000 readers per issue, and www.permaculture.co.uk 
receives over 4 million page views a year.

For more information, try this weblink:

https://www.permaculture.co.uk/about

quotes of the month



Cultivatio
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Basella alba is an edible perennial vine in the 

family Basellaceae. It is found in tropical Asia 

and Africa where it is widely used as a leaf vegetable. 

It is native to the Indian Subcontinent, Southeast 

Asia and New Guinea. It is reportedly naturalized in 

China, tropical Africa, Brazil, Belize, Colombia, the 

West Indies, Fiji and French Polynesia.
Basella alba is known under various common 

names, including Ceylon spinach, Malabar Spinach 

vine spinach, red vine spinach, climbing spinach, 

creeping spinach, and buffalo spinach among 
others.

Description

Basella alba is a fast-growing, soft-stemmed vine, 

reaching 10 metres in length. Its thick, semi-

succulent, heart-shaped leaves have a mild flavour 
and mucilaginous texture. It is rich in vitamins 

A and C, iron and calcium. It has been shown to 

contain certain phenolic phytochemicals and it has 

antioxidant properties.

There are two varieties - green and red stemmed. 

The stem of the Basella alba is green and the stem of 

the cultivar Basella alba ‘Rubra’ is reddish-purple; 

the leaves in both cases are green.

Soil and climate requirement

Basella alba grows well under full sunlight in hot, 

humid climates and in areas lower than 500 metres 

above sea level. Growth is slow in low temperatures 

resulting in low yields. Flowering is induced during 

the short-day months of June to August. It grows 

best in sandy loam soils rich in organic matter with 

pH ranging from 5.5 to 8.

Food uses

Typical of leaf vegetables, Malabar spinach is high in 

vitamin A, vitamin C, iron, and calcium. It is low in 

calories by volume, but high in protein per calorie. 

The succulent mucilage is a particularly rich source 

of soluble fibre. Among many other possibilities, 
Malabar spinach may be used to thicken soups or 

stir-fries.

In the Philippines the leaves of this vegetable is 

one of the main ingredients in an all vegetable dish 

called utan that is served over rice.

In Karnataka Cuisine (India), the leaves and 

stems are used to make Basale Soppu Saaru/Curry 

(Especially in combination with Jackfruit seed) 

and soupy raita with curd. In Bengali cuisine it is 

widely used both in a vegetable dish, cooked with 

red pumpkin, and in a non-vegetarian dish cooked 

with the bones of the Ilish fish. In Andhra Pradesh, 
a southern state in India, a curry of Basella and Yam 

is made popularly known as Kanda Bachali Koora. 

Also it used to make the snack item bachali koora 

bajji. In Odisha, India, it is used to make Curries and 

Saaga. In the Western Ghats in Maharashtra, India, 
it is used to make bhaji. It is also known as daento 

or valchi bhaji in Konkani. A popular Mangalorean 

dish is “Valchi Bhaji and Shrimp - Curry”.
The vegetable is used in Chinese cuisine. It has many 

names including flowing water vegetable. It is often 
used in stir-frys and soups. In Vietnam, particularly 
the north, it is cooked with crab meat, luffa and jute 
to make soup.

Source: https://en.wikipedia.org/wiki/Basella_alba

See also ABC Gardening Australia’s website for lots 

of practical tips: http://www.abc.net.au/gardening/

stories/s2660517.htm

vegetable of the month - basella alba (ceylon spinach/malabar spinach)
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Vegetables & Fruit:

amaranth, arrowroot, artichoke, cardamom, carrot, cassava, choko, cucumber, 
eggplant, French beans, lettuce, radish, spring onion, squash, tomato, beetroot, 
capsicum, kangkong, kohl rabi, melons, Madagascar beans, Ceylon spinach, okra, 
peanuts, pumpkin, rockmelon, rosella, silverbeet, sweet corn, sweet potato, taro, 
watermelon, yams & zucchini.

Fruit:

citrus, mango, avocado, tamarillo, pawpaw, mulberries, figs, persimmons, feijoas 
and pomegranates

Flowers: 

alyssum, begonia, cosmos, marigold, petunia, aster, amaranthus, celosia, cleome, 
gomphrena, phlox, portulaca, salvia, sunflower, torenia, zinnia, gomphrena & phlox

Sources: 

Annette McFarlane’s Planting Calendar and ABC Organic Gardener:

http://www.annettemcfarlane.com/calendar.htm

https://www.organicgardener.com.au/blogs/what-plant-october-1

planting calendar for september and october• subtropics planning for market gardening 6 day workshop aug-nov 2016

mailto:MaryValleyCountryHarvest%40gmail.com?subject=
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tamworth flyers update 
#You Can’t Buy What I Eat

Country Noosa is teaming up with the Australian 
Food Sovereignty Alliance and Nick and Vanessa at 

Red Cedar Ridge Farm to host the first #You Can’t Buy 
What I Eat potluck dinner to be held in Qld, along with a 
screening of the Fair Food Documentary. These Australian 
Food Sovereignty Alliance (AFSA) events are being held 
throughout the country and are a celebration of local food 
available in the region and those who produce it. It’s a free 
event but you will need to book a ticket to reserve your 
place.

https://www.eventbrite.com.au/e/you-cant-buy-what-i-
eat-potluck-dinner-tickets-27179066319 

It’s getting harder and harder to create and share a meal 
together without running into laws that say:

• You can’t share an annual farm-slaughtered steer 
with your family, OR

• You can’t grab a bottle of milk directly from your 
dairy-farming neighbour’s vat next door, OR

• You can’t spend the day transforming a pig into a 
great variety of salami for everyone to take home and 
cure in their sheds (just like they still do across Italy).

For farmers who want to do their own value adding and sell 
their produce directly, regulations can be cost prohibitive 
or criminalising.

That’s why Country Noosa is supporting the Australian 
Food Sovereignty Alliance (AFSA) in raising money for a 
Legal Defence Fund - to defend farmers’ and eaters’ rights 
to collectively determine their own food and agriculture 
systems! We hope that all attendees on the day will support 
this cause and make a donation.

Join us on Red Cedar Ridge Farm for a rousing 
potluck dinner and screening of the fantastic Fair Food 
documentary to celebrate the food traditions that nourish 
our communities over a variety of foods that you can’t buy! 

Bring anything that is homemade, wild-caught, shed-
brewed, fermented, unpasteurised, air-cured or dry-aged. 
In other words all the good stuff that we all eat but too 

often can’t buy or sell! And if you’re all out of your own 
wholesome illicit produce, come along anyway and share 
in the bounty!

When: Saturday, 17 September 2016 from 5:30- 10:00pm               

Where: Red Cedar Ridge Farm - 1 Railway Road, Cooran, 
QLD 4569

We’re no longer doing  the markets, but the popularity 
of the farmshops at melstedpark.com.au and 

eumundibeef@bigpond.com continues to grow and 
Tamworth Flyers is delighted to have our pork available 
through them:

Melsted Park, Cooroy, every Saturday, 7 till 10am

Eumundi Beef, Belli, every Friday, 3 till 6pm

September  Orders:    23/24 September 

Quarter pig (about 13 Kg).    Available for pickup  23/24th 
September 

This includes:

• half side of smokey bacon (around 4 kg)

• half leg of smoked ham (around 4-5 kg) on the bone

• spare ribs

• shoulder roast

• sausages OR chops OR mince

• smoked hock/trotter/bacon bones (mixed bag)

This pack can be divided in half at home to share among 
two families. It fits neatly into a standard esky with room 
for ice to transport home. All hams are cut in half to make 
it more manageable. 

Price is $17.50/kg

Please confirm your order by email. Specify 
nitrate-free option if applicable.

Choose sausages, chops or mince. Pork belly is 
available on request.

In fact, we take all sorts of orders.

Pickup at Kandanga Meats. Weight, cost and pickup date 
will be confirmed by email one week prior to pickup.

Weight is taken from carcass weight and a small loss is 
expected during butchering.

 

We welcome questions, comments, feedback and farm 
visits (call to arrange a time). Feel free to forward this 
email on.

If you wish to be added to, or taken off our email list, call 
or email Phil.

 

Tamworth Flyers

Phil Stringer

stringspace@live.com.au

0413 672 637



Sing multiple genres, supportive, fun & non-auditioned.

When:  Tuesdays 6.30pm-8.30pm

Where:  The Lion’s Club Hall, Pomona, corner of School & Mountain Streets

Donation:  $10 (1st night FREE )

Contact:  Joanne    0403 841 856
   
 Find us on Facebook 

available at Permaculture Noosa monthly meetings:

       Members /NonMembers

Books 

Recipes for times of Plenty  by Permaculture Noosa      $4.50 $5.00

Cooking with Permaculture Plants   $4.50 $5.00

Seedsavers Manual for Permaculture Noosa  $8.00 $10.00

Prepared by Elisabeth Fekonia 

The Seed Saver’s Handbook by Michel & Jude Fanton $23.00 $25.00

DVDs

Give it a go: Tips for growing organic plants  $4.50 $5.00

in the subtropics by Veggie Village Community Gardens

Permaculture: It ensures Life goes natural and slow $9.00 $10.00

From Rainbow Valley Farm, New Zealand

Guides

Seasonal planting guide $5.00 $7.00

permaculture noosa newsletter april 2016 page 12 of 22 permanews • permaculture noosa’s monthly newsletter • september 2016

pn workshops subsidies offer • pomona community choir merchandise for sale by permaculture noosa

Permaculture Noosa Workshops Subsidies Offer 

In accordance with its objectives, including: “To 
provide practical education with hands-on 

workshops and field days”, the PN Committee 
is very focused on supporting the provision of 
practical education with hands-on workshops 
and, as part of that support, we are willing to 
offer, in the first instance, subsidies to workshops 
and PDC’s conducted by qualified teachers. The 
Committee asks those qualified teachers to notify 
us of their upcoming event and other suggestions 
via email to workshops@permaculturenoosa.com.au. We 
envisage, depending on the situation, providing 
subsidies to a number of students per workshop/
PDC based on an assessment process. Decision 
would be made on a needs basis. 

https://www.facebook.com/PomonaCommunityChoir/
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wellness gardening classes - ‘perennial permaculture’  • daniel deighton

“The program draws inspiration from the work of Weston Price & William Albrecht who made the links between soil health, plant health, animal health & human health.”

‘Perennial Permaculture’ is an ongoing 

program of weekly permaculture gardening 

classes at ‘That Place in Pomona’ - 18 

Reserve Street Pomona.

Join us every Monday afternoon from 

4-5:30pm in designing, establishing and 

caring for a vegetable garden. 

Or every Saturday morning from 

7-8:30am in the design, establishment and 

maintenance of a food forest. 

Guided by Permaculture ethics, principles and 

practices we’ll be exploring the works of the 

pioneers, past and present in sustainable food 

production and permaculture planning and 

design. 

We’ll be having fun learning to move well too 

and support our own health and wellbeing 

while earth gardening together. 

$15 per class (first session free)

Come along anytime to share, learn and to 

grow food, forests and community together. 

Contact: Daniel Deighton 0411 490 340

deighton.dan@gmail.com
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COURSES, WORKSHOPS, PRESENTATIONS & 

CONSULTANCIES:

• ‘Dynamic Groups, Dynamic Learning’ Trainings

• ‘Social Permaculture’ Weekends

• ‘Dynamic Decision Making’ Days

• ‘Dynamic Learning’ Facilitation Consultancy 

• ‘Permaculture Meets Creative Design’ Weekends

• ‘Permaculture, Deep Ecology and Earthcare Design’ Courses

• ‘The Love Feast’ Retreats

• ‘Sacred Union Labyrinth’ Ceremonies

• ‘Recharge and Visioning’ Processes

• Guest Presentations and Keynotes 

• ‘Earth Healing and Nurturing’ Days or Sessions

• ‘Gifts for Wild Women’ Retreats or Sessions

• ‘Wild Women’s Wisdom Weekends’

• TAA40104 CERTIFICATE IV in Training and Assessment
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robin clayfield • dynamic groups & earthcare education

http://dynamicgroups.com.au/about-us/
http://dynamicgroups.com.au/about-us/
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robin clayfield • recipes • muesli

Muesli
(Bulk Recipe for Courses)
• 1 kg currants
• 1 kg raisins
• 3 kg sultanas
• 2 kg pepitas
• 1 kg bran flakes or rice puffs
• 4 kg rolled oats
• 2 kg shredded coconut
• 2 kg sesame seeds
• 3 kg sunflower seeds
• 2 kg mixed nuts

Method
Mix all the ingredients.
Use this for breakfasts when cooking for a large group;
or make smaller quantities for a family or household and
store. The coconut can go rancid quickly so don’t store
for too long.

Variations
Omit the bran flakes or rice puffs for a raw mixture.
Add a few more oats and cook as you would porridge, i.e
one cup of mixture to 2 cups of water. Bring to the boil
and stir for at least 10 minutes.

For a small quantity mix:
100 gm currants
100 gm raisins
300 gm sultanas
200 gm pepitas
100 gm bran flakes or rice flakes
400 gm rolled oats
200 gm shredded coconut
200 gm sesame seeds
300 gm sunflower seeds
200 gm mixed nuts
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Bellbunya Sustainable 
Community & Eco-Retreat 
Centre

Bellbunya is a demonstration centre for 
sustaining living on the Sunshine Coast 

Hinterland in Queensland Australia.  Get 
a taste of community life as a visitor or a 
volunteer, or allow us to host your next 
conference, retreat or workshop. 

Learn with us by doing and sharing, or participate in a course - permaculture, yoga, 
holistic health, sustainable design, alternative economics, group processes and more.

Bellbunya Open Day Organic Cafe & Swap-
Meet - the first Saturday of each month

Come and join us for a relaxed afternoon where you can have a cuppa and chat with 

community members and others and participate in whatever activities are going on at 

Bellbunya on the day! It could be gardening or a craft session or a walk to the lagoon 

through the bush regeneration area.  Healing sessions may be available... A tour of the 

land and Community, Q&A with a Bellbunya community member is always an option. 

Check the website for any special offerings for the day, and please let us know that 
you’re coming by email or phone 5447 0181.

Our Address:
114 Browns Road, Belli Park, Queensland 4562 Australia
http://www.bellbunya.org.au/events-calendar

Workshops: 

Moving Gracefully through Life with Evan Jones & Margit Klee: 
This workshop is NOT about dance moves and choreographies. 
You DON’T need to be trained in movement. This workshop is all about committing all of who 

you are fully into everything you do. Being fully in 
your body, in your movement, sharing who you are 
with the world with your every move. Being fearlessly 
here now. All movement is graceful when it is filled 
with consciousness. 

 “The movements in this workshop are derived from 
ballet, tai chi, Feldenkrais and yoga.
Focus is on feeling the movement, developing 
awareness of how we move and the confidence to 

explore our inner landscapes with our external frame. Through guided meditations, shared 
experiences and self-discovery opportunities, our movement becomes at once more conscious 
and more natural.”
Morning and afternoon tea provided, please bring lunch to share.
You will
· Relax, become still, feel safe
· Tune in with self
· Tune in with body
· Move with consciousness and joy
· Change your world, your work, your family, by being fully where you are

Evan danced with ballet companies in France, Germany and Canada. After 26 years 
overseas, he returned to Brisbane to teach ballet at QUT .
Margit is a Physiotherapist and has been conducting workshops on the subject of meditation/
healing/self discovery for  over 30 yrs.
When: Saturday 24 September, 10 am to 4 pm
Where: Bellbunya Hall, 114 Browns Rd, Belli Park (13 km west of Eumundi on the Eumundi-
Kenilworth Rd)
Cost:  $150

For inquiries or bookings please call Margit on 0410030870 or 
e-mail margitradcliffe@gmail.com
Overnight accommodation can be arranged at Bellbunya. 

Art and Yoga with Jill Tolhust

Friday 21 to Sunday 23 October  - pending enrolments - contact Jill for timing

Inquiries: jill.kundaliniyoga@hotmail.com   0450 316 043

bellbunya
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yandina community gardens • 17th September • Premium Workshop Day • Organic Gardening with Annette McFarlane

Organic Gardening with Annette McFarlane

Join us to celebrate National Organic Week by spending a Spring Saturday at 
Yandina Community Gardens with Annette McFarlane.

9.00 am Gates Open

9.45 am Welcome
10.00 am “What’s Bugging You - Organic control of garden pests   
  and diseases” with Annette McFarlane

12.00 pm Garden Tour

1.30 pm Q&A Session with Annette McFarlane – bring along your   
  gardening questions for in-person talkback!

Entry $10 (children under 16 years free) - No bookings required

Food & tea/coffee will be available to purchase at YCG or at local cafes.
Plants, seeds, tools, books and gardening products for sale.

Annette McFarlane is an organic gardener, seed saver and sustainability 
educator.  Author of ‘Successful Gardening in Warm Climates’, ‘Organic 

Vegetable Gardening’, ‘Organic Fruit Growing’ & ‘Love Your Garden’. She 
presents Gardening Talkback each Saturday on ABC radio & writes the gardening 
column in the Sunday Mail www.annettemcfarlane.com

Questions? Contact Workshop Coordinator, Amber Grimley, 
ycgeducation@gmail.com

To join newsletter list, email your name to ycgnewsletter@gmail.com

Please Like our Facebook Page and Subscribe to our Facebook Events

www.yandinacommunitygardens.com.au

Proudly Supported by the Sunshine Coast Council’s grants program

Copyright © 2016 Yandina Community Gardens Inc., All rights reserved. 

Our mailing address: 

Yandina Community Gardens Inc.

41 Farrell Street, Yandina, Qld 4561 Australia
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elisabeth fekonia and permaculture produce: workshops, books dvd’s and more……..
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Home Cheesemaking & Everything Dairy 
DVD

• Learn how to make Cheddar & Brie cheese as well   

 as cultured butter, ghee, yoghurt, kefir &    
 sour cream.    

• Also tips on how to milk a cow and a goat including   

 organic livestock care.

• $35 

Ferment Your Way to Good Health

Is your digestion playing up? Do you feel 
bloated and uncomfortable after a meal? You 
will most likely be short on the friendly bacteria 
that are naturally found in the human gut. I’ve 
just written a new book on how to ferment your 
own food so that you can introduce all these 
friendly bacteria into the food you love to eat. 
Fifty recipes aimed mostly at the beginner with 
a few challenging ones for the adventurous. 
This could open up a whole new world for your 
wellbeing when you begin to ferment your own 
food. It’s also a great way to extend the season of 
the vegetable garden and use up surplus veggies. 
How does kimchi cucumbers sound to you? How 
about your own sauerkraut, Korean kimchi, 
fermented bean paste and miso! You will be 
surprised at how easy it is.

For $25 a copy, this will be the best investment for your health and wellbeing. 

See Elisabeth Fekonia for more info. mailto:info@permacultureproduce.com.au



Morag Gamble is a passionate permaculture 
educator and designer. For over 20 years 

she has travelled the world teaching about and 
researching permaculture systems in 20 countries. 
She has lived at the United Nations award-winning 
Crystal Waters Permaculture Village for 17 years 
and has developed a permaculture teaching garden 
there which is the recipient of a Glossies Edible 
Landscaping Award....................................

For more Information, just click on the image of the workshops you’re interested in......
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permaculture life workshops with morag gamble through the ethos foundation

http://ethosfoundation.org/course/permaculture-life-series-the-diy-permaculture-home/
http://ethosfoundation.org/course/diy-natural-healing-beauty-products/
http://ethosfoundation.org/course/the-simple-abundant-garden/
http://ethosfoundation.org/course/garden-harvest-to-table/
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my thai capers cooking school & cateringlibraries • positions vacant

Positions Vacant!  

Assistant Newsletter Editor/s and Assistant Publicity Officer/s for Permaculture 
Noosa are needed. 

Do you enjoy researching interesting topics on permaculture, gardening, sustainable 

agriculture and other subjects which the membership may find interesting? 
And/or do you enjoy writing articles, formatting etc. Maybe you see a future for 

yourself in publicity? To find out more, contact Bill Berry on 07 54745192 or 
mailto:permanews@permaculturenoosa.com.au

Sunshine Coast Council Libraries

The Sunshine Coast council libraries are holding FREE talks on various sustainable 

living topics. See the website for booking details

http://aus.evanced.info/sunshinecoast/lib/eventcalendar.asp 

Topics include:

Bush Tucker

Wildlife Guardians

Don’t Waste Your Waste

NOOSA LIBRARY SERVICE

Check out the website http://noosa.evanced.info/eventcalendar.asp for details of 

activities at Noosa Libraries.  

Topics include: Grow Your Own Organic Herbs and Spices

My Thai Capers
Thai Cooking School & Catering

* Learn how to cook authentic Thai dishes in your kitchen or our specially 

designed Thai cooking school.

* We have individual & group classes.

* Vegetarian/Vegan/GF and Meat dishes 

available.

* We regularly host workshops at Noosa 

Forest Retreat on the Sunshine Coast & 

Brisbane.

* Well priced and affordable.

* My Thai Capers Catering has catered for 

parties, events incl. Noosa Permaculture 

21st Anniversary Dinner.

* We can offer you an affordable solution to your next event or party.

* We can even host your event at our cooking school on the Sunshine Coast.

For further information and bookings: Ph 075485 4014 / 0437 741 741               

e:  mythaicapers@gmail.com



POWER PLANTS FOR EVERYDAY 
WEU.SEING • 9.JOAM • U.JOPM with Annaliese Hordern (NSW) 

Bring herbal folk medicine back into daily life! Discover how to use a 

selection of herbs and power plants for their diverse cultural benefits such 

as happiness, energy, relaxation and general wellbeing. We will identify, 

smell and taste these plants, learn about their traditional uses and practice 

easy propagation techniques to use at home. 

STRENGTHENING COMMUNnY 
FOOD SYSTEMS· JPM • SPM with Robina Mccurdy (NZ) & Erin Young (QLD) 

Be exposed to a diversity of ways to create new food system alliances in 

your life which generate friendships with fun. Learn how to build stronger 

cohesion amongst groups working with local food resilience. Explore 

the '12 Steps to Local Food Security'from the position of (a) a family 

household and (b) a community organization. Develop action plans to 

bridge gaps and meet the quality food needs of all community sectors 

HOW TO DESIGN AN ABUNDANT 
fflCHEN GARDEN· 9.JOAM • U.JOPM with Robina Mccurdy (NZ) & Courtney Brook-Allen (USA) 

Learn how to apply permaculture design principles and processes to the 

creation of beautiful functional kitchen garden spaces, selecting from 

a range of garden bed shapes and border materials. We will plan the 

integration of vegetables, herbs and flowers, for year-round abundant 

production, with Sunspace garden as our practice ground. 

HOW TO CREATE A FLOURISHING 
COMMUNITY GARDEN· JPM • SPM with Robina Mccurdy (NZ) 

How to: Begin creating a community garden or re-envigorate an 

existing one which has become depleted? Engage and enthuse people to 

participate and then sustain the vision? Generate a sense of belonging and 

ownership? Design and manage a multi-functional public garden, which 

is aesthetic, productive and welcoming? Based on her long engagement 

with community gardens , Robina will respond to these questions from her 

experience. Then we will start designing together - on Sunspace land. �= 
Whole day $70/$55 

concession 

Half day $40/$30 

concession 

Contact & Registration: Erin Young ���o� Ph 0435 375 713 
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upcoming events at sunspace café, 6 beddington road, doonan

http://www.localisingfood.com
https://www.facebook.com/events/152682355174464
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Management Committee:

President Maria Page 07 5485 3789/ 0426 610 995 president@permaculturenoosa.com.au

Vice President Vic Bateman 0449 900 248 vicepresident@permaculturenoosa.com.au

Secretary Ian Trew 07 5409 7508/ 0400 803 393 secretary@permaculturenoosa.com.au

Treasurer Wendy Strathearn 0412 890 950 treasurer@permaculturenoosa.com.au

Committee:

 Tim Peek 0449 535 549 timpeekiam@gmail.com

 Wayne Oldham 07 5309 6700 wtoldham@optusnet.com.au

 Neil Page 07 5485 3789 / 0419 915 780 npag9136@gmail.com

 Valerie Wilson 07 5447 6278/ 0488 992 659 events@permaculturenoosa.com.au

 Bill Berry  07 5474 5192 permanews@permaculturenoosa.com.au

Other supporters: 

Membership Secretary Janine Stoner 07 5474 1731 membership@permaculturenoosa.com.au

Audiovisual Technician Wayne Oldham 07 5309 6700 wtoldham@optusnet.com.au

Storage Bronwyn McIntyre 0416 348 939 broni-mac@hotmail.com

Raffle organiser Peter Taylor 07 5471 0926 playtor2002@hotmail.com

Supper Valerie Wilson 07 5447 6278/0488 992 659 events@permaculturenoosa.com.au

Events Coordinator Valerie Wilson 07 5447 6278/0488 992 659 events@permaculturenoosa.com.au

Permablitz Vic Bateman 0449 900 248 vicepresident@permaculturenoosa.com.au

Open Gardens Wendy Strathearn 0412 890 950 treasurer@permaculturenoosa.com.au

Newsletter Editor Bill Berry  07 5474 5192 permanews@permaculturenoosa.com.au

Newsletter Proof Reader Dee Humphreys  0497 754 486 deeianh@gmail.com

Publicity officer Vic Bateman 0449 900 248 vicepresident@permaculturenoosa.com.au

Librarian Penny Foster 0408 744 702 penfoster@westnet.com.au

Seedsavers Coordinator Sripati Rowe 07 5485 3856  seedsavers@permaculturenoosa.com.au

Website Esther Attewell 0419 212 950 estherattewell@hotmail.com

Positions Vacant - interested members, please apply!!!

• Assistant Publicity officer: please contact Vic Bateman 0449 900 248/ vicepresident@permaculturenoosa.com.au

• Assistant Newsletter Editor: please contact Bill Berry 07 5474 5192 /permanews@permaculturenoosa.com.au

permaculture noosa contact information


