
Permaculture Noosa

 

This newsletter is emailed to 

members free or can be 

purchased at the meeting for  

 

$2  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

INSIDE THIS ISSUE 
 

1. President’s Message 
 
2. Kombucha 
 
3. Whale Killing Ends!  
 
4. Coming up at Bellbunya 
 
5. Spring is here… 

 
6. April Meeting Details  
  
7. New Members 

 
8. Open Garden  
 
9. Changes in the Seed 

Savers Group 
 
10. Seed Savers Group 

Meeting   
 

11. Beach Health Retreat 
Offer 

 
12. Donation from Cooroy 

Mitre 10 
 
13. Courses & Workshops  

 
14. Planting Guide  
  
15. Wanted  

Assistant Librarian  
 

16.  LINKS 

oosa Newsletter                       A

 

  

PRESIDENT’S M
 

Thank you Maria Page for the wonderf
done with the Permaculture Noosa See
 
Maria has held the Seed Bank for the p
Lesley Mearns is taking over to be our 
ordinator. Lesley was a volunteer for t
are now looking for someone else to 
role. Maria will be handing it over to L
meeting for the 12th of April, and on b
permaculture Noosa I would like to giv
and thanks for all the good work you h
we hope you will be whole heartedly s
fellow seed savers and that the seed sa
keep growing from strength to strengt
 
Seed saving is going to be the back bon
security especially when the proverbia
need an abundance of plant varieties t
weeds and give us abundant food.  
 
And so I have to make mention of the f
At the last meeting I was given a whole
tubers from Neil and Maria’s garden. T
under water for five days since harves
time they were handed over to me, the
totally in breakdown mode. Noses wer
apologies- will they be alright to eat? W
of the fermented cassava tubers for ou
vegetable cook up with the tropical ve
fermented cassava tubers were turned
fried in ghee. They were such a hit with
couldn’t believe they could taste so goo
for being so brave to make the patties,
leap of faith for her. I knew they would
delicious but a sense of adventure mad
Thanks Maria for the happy ‘mistake’. 
 
Let’s grow more of our tropical vegeta
abundant food supply.  

Elisabeth Fekonia, NP President

      April 2014 

Page 1 

MESSAGE 

nderful job you have 
sa Seed Bank.  

 the past two years and 
e our seed saver’s co-
 for the library so we 
 to step up into that 

r to Lesley at our next 
 on behalf of 

 to give our appreciation 
you have done. Lesley 
dly supported by our 
ed saving group will 

rength.  

k bone of our feed 
erbial hits the fan. We 
ties that will grow like 

 the following.  
hole lot of cassava 

en. They were kept 
arvesting and by the 
e, the tubers were 
s were turned up with 
eat? Well we used some 
or our tropical 
al veggie class. Those 

urned into patties and 
it with everyone; we 
so good! Thanks Cristina 
tties, it was certainly a 
ould turn out to be 

e made it even more fun.  
ake’.  

egetables for an 

ent 



Permaculture Noosa Newsletter                       April 2014 

 

Page 2 

 
MAKING YOUR OWN KOMBUCHA TEA 

By Emma Christensen, www.thekitchn.com 
 
I've been addicted to Kombucha from first sip. It wasn't really the probiotics or other health 
promises that did it for me — although I'll take those, too! It was the way it tasted: like tart 
green apple mixed with sour stone fruits, but with an underlying sweetness that keeps it all 
together. And fizzy! I couldn't believe that something this could actually be made from tea, of 
all things. Or that I could make it at home with a few very basic ingredients. 
 
What Is Kombucha Tea? 
Kombucha starts out as a sugary tea, which is then fermented with the help of a scoby. 
"SCOBY" is actually an acronym for "symbiotic culture of bacteria and yeast." It's very close 
cousins to the mother used to make vinegar. 
 
The scoby bacteria and yeast eat most of the sugar in the tea, transforming the tea into a 
refreshingly fizzy, slightly sour fermented (but mostly non-alcoholic) beverage that is 
relatively low in calories and sugar. 
 
The SCOBY 
Let's talk about that scoby. It's weird, right?! It floats, it's rubbery and slightly spongy, brown 
stringy bits hang from it, and it transforms sugary tea into something fizzy and sour. It's 
totally weird. But if you take a step back, it's also pretty awesome. 
 
There are a lot of theories about why the bacteria and yeast form this jelly-like layer of 
cellulose at the top of the Kombucha. The most plausible that I've found is that it protects the 
fermenting tea from the air and helps maintain a very specific environment inside the jar that 
is shielded from outsiders, aka unfriendly bacteria. 
 
Probiotics? 
Which brings us to the next question: what's actually in Kombucha? Kombucha is indisputably 
full of probiotics and other happy things that our intestines love and that help boost our 
overall health. Claims that Kombucha cures things like arthritis, depression, and heart burn 
have less of a proven track record, but hey, our bodies are all different and I say go for it if it 
works for you. 
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Brewing Kombucha Safely 
And while the homebrewed nature of Kombucha makes some home cooks nervous, is unlikely 
that Kombucha will ever make you sick. Eric Child of Kombucha Brooklyn said something that 
has really stuck with me: "Kombucha has been around for a very long time and been brewed 
in environments that were even dirtier than our own." Like all things, you need to use 
common sense when brewing it and pay attention to what you're doing. It's natural to feel 
nervous and unsure at first. Bottom line: if the scoby is healthy, then the Kombucha will be 
healthy. 
 
Is There Alcohol in Kombucha? 
Kombucha does contain a little bit of alcohol as a by-product of the fermentation process. It is 
usually no more than 1%. Unless you drink a lot of it back to back, you won't get drunk. But 
people with alcohol sensitivities should be aware of its presence. 
 
Once you get into the rhythm of it, bottling a finished batch of Kombucha and preparing the 
next only takes about 20 minutes every 7 to 10 days. 
 
Here is the link to Emma’s recipe for Kombucha… 
 
http://www.thekitchn.com/how-to-make-kombucha-tea-at-home-173858 
 

 

 

  

Whale Killing Ends! 
by Val Wilson 
 
In my lifetime I have witnessed as a small child the deaths of whales on the old black 
and white television.   I grew up in a little country town in South Australia, so the 
reality of Whaling Stations in our country seemed the norm to me as a black and 
white girl.  I thought adults were killing animals for a real need to survive.  
   
As I grew older I realized these ideas made no sense - like killing a whale for 
research in modern science DNA.  
 

FINALLY…… 
 
Japan has been told to STOP killing Whales for research, which was a loop-hole to eat 

them. How ecstatic I am that in my lifetime (and also my parents life, now 90yrs 

young), I have seen that humans CAN make decisions for our future generations. 
 
My husband and I sailed the east coast a few years back and were constantly amazed 
at the power and yet gentleness of these giants of the sea.  The songs they sing are so 
heart stopping.  Today I can imagine the tune has changed to one of Thankfulness 
that more of the world understands peace, for a Whale to give birth to a happy, 
healthy calf and live in harmony with their underwater world. 
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COMING UP AT BELLBUNYA 

 
SWAP & MEET 
The next swap-meet cafe and healing day will be held on Thursday, 24th April. 
 Free talk on deep ecology, the work that reconnects, by Emma Brindle.  (Flyer 
attached) 
 
FLOW FORMS 
Building a biodynamic flowform and mould workshop with Phil Sedgeman, 3 
day workshop where you can design and construct your own flowform that 
incorporates a water vortex and infinity movement;  as well as a mould to 
enable you to replicate the flowforms from 30th May to 1 June. (Flyer attached) 
 
DATE CLAIMER: 
Permaculture co-founder David Holmgren will be giving a workshop at 
Bellbunya on 4th July 2014 "Crash or Crash Through; Resilience and 
Transformation in the Brown Tech World".   
Numbers strictly limited, so book early. 
 
"The interaction between Climate Chaos, Oil Shocks and Economic Contraction 
is confused in the minds of the public and policy makers alike. The rapidly 
changing context in which sustainability activists and entrepreneurs are 
working is reshaping the context for planning and action.  This workshop is 
intended to help those at the front line of sustainability use the over-the-
horizon thinking of leading Australian sustainability teacher, David Holmgren.  
Building on thirty years of permaculture teaching, Transition activism and 
personal example David synthesises how to survive, thrive and contribute to a 
better world, wracked by unfolding climate chaos, peak energy, economic 
contraction and geopolitical stress.  The Brown Tech Energy Descent scenario is 
the reference point and context for the workshop, but David also draws on more 
recent published and unpublished work, including an Energy Descent Action 
Planning consultancy for Hepburn Shire Council (Vic) as well as his influential 
Retrofitting the Suburbs presentations that have evolved over time to the 
current version Surfing The Suburbs." 
 
More info on our web-site:  www.bellbunya.org.au/events-calendar  
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Thursday, 17TH April 2014 
from 7pm 

OROY MEMORIAL HALLMAPLE 
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  ROBIN CLAYFIELD

EARTHCARE EDUCATI
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Planting seeds for personal and global transformation 
 
Robin is the author of 'You Can Have Your Permaculture and Eat It Too', trains Permaculture 
teachers and group leaders and has been a pioneer within Permaculture and 'Social 
Permaculture’  since the early 1980's. She recently attended IPC11, The International 
Permaculture Conference and Convergence in Cuba where she taught a Permaculture Teacher 
Training course 15 years ago.  This trip she was a key-note presenter at the Conference on the 
Climate Action day and presented workshops at the Convergence as well as organised the 
Open Space component of the convergence and was responsible for the final day Assembly 
and Completion process of the whole event... quite a big responsibility and mission. 
 
Robin will share a little of the IPC events but mostly present visual images and stories of the 
Permaculture, Organic Agriculture and culture of Cuba gleaned through the 2 week trip and 
the many and varied field trips that were part of the IPC. 
She will also have copies of her newly reprinted Permaculture book for sale and is happy to 
offer some at 100% LETs if there are LETs members who would like one. 
 
WICKING BEDS – What are they and why should we utilize them? 
Presented by Linda Mahony 
A wicking bed is basically a raised garden bed with a water reservoir in the bottom where 
water is wicked up to the plant’s roots by capillary action; in the process, the soil in the 
garden bed stays constantly moist and cool and there is far less water loss as a result. 
 
Linda has been a member of Permaculture Noosa since 2003; she has served as Secretary and 
was the ‘tea-lady’ for a number of years.  Linda is also involved with the Yandina Community 
Gardens as a committee member and you will quite often find her selling plants on the YCG 
table at the permaculture meetings.  It was at the gardens that her interest in wicking beds 
began and, following two workshops on the subject and the conversion of two other 
conventional – but non-functioning - raised beds, the benefits of this type of garden are there 
for all to see. 
 
HUGEL GARDEN BEDS 
Observations on a Hugelculture ~ Inspired Tank Garden by Ruth Sparrow 
Is your Garden suffering from long hot dry summers? Mine was. When I saw an article on 
Hugelculture, a raised bed using rotting wood, meant to increase water retention, I decided to 
give it a go. I finished filling the tank in July 2013 and I have been very happy with the results 
after this very hot dry season.  John and I have lived in Belli Park since 1993, running a 
propagating nursery specialising in grevilleas. Every year I create a new garden and for the 
last decade most of them have been vegetable gardens. Since 2009 the harsh summers have 
reduced my yield and so I sought an answer.  Come along to the meeting and I will tell you 
how I  made my tank garden, the successes and failures, and future changes to my design. 
 
 

Permaculture Noosa meetings are FREE and open to the public.  Beginning at 7pm with a 

Marketplace (where members share their surplus home grown produce by giving, exchanging or 

selling it), the guest speakers start at 7.30pm and supper (gold coin donation) will be served at 

9pm. 

For further information email info@permaculturenoosa.com.au 
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Open Garden tour is for Sat 19th April 2.00 pm at Liz & Mark 
Hanson’s place. 

Address is:   59 Killawarra Rd,  Cooroy. 
 

Property: One of first permaculture properties on Sunshine Coast. 
 Work on site began about 18 years ago. 

 
The property has 3 dams, ¼ acre kitchen garden, 1 ¼ acre food forest, 

4 ½ acres fenced pasture holding 2 cows. 
 

This property may be coming up for sale later in the year so possible 
opportunity for someone interested in a developed property. 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

WELCOME NEW MEMBERS 
 

Alex Coutts, GYMPIE 
 

Joy Modistach, GEELONG WEST 
 

Michelle Parry & Darren Payne, NORTH ARM 
 

James Clynes & Jessica North, Lucy & Ben, COOROY 
 

Kevin Flynn, POMONA 
 

Robert & Anneke Smallwood, LAKE MACDONALD 
 

Michael & Katlyn Ritchie, POMONA 
 

Erica Evans, POMONA 
 

Wayne & Terese Oldham, BUDERIM 
 

Brian & Mary Smythe, DOONAN 
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CHANGES IN SEED SAVERS GROUP 

 
After spending the past 2 years as Seed Saver Coordinator, Maria has decided the time has come for 
her to step down.  She will be away overseas for 5 weeks during the August and September meetings 
and feels now would be a good time to handover and be around to support if required.  Here are some 
of her comments about the Seed Savers group and the changing role of Coordinator. 
 
“My stepping down has provided the opportunity for another member to run the Seed Saver group and continue 
to manage the Seed Bank.  Lesley Mearns has accepted the role, and I will hand over to her at the next Seed Saver 
meeting on Thursday, 10 April 2014. 
 
For me the experience has been invaluable in so many ways. It has been a privilege to have had the opportunity 
to start and run the current Seed Saver group.  Through the support and contributions of dedicated and 
passionate members it has become a vibrant monthly get together where so much information and personal 
experience is shared on how to grow food.  The awareness of the importance of saving seed and the keenness to 
collect seeds and pass them on runs through all who attend. 
 
Pomona markets was the highlight of my time as Seed Saver Coordinator.  I committed to attending the market 
twice a month for a year.  With the regular support of Neil, John and Val, it was an amazing time!  The interaction 
with the community, talking seeds and plants was incredibly rewarding. Not only was it a great opportunity for 
promotions and sharing what I had learned but I gained a lot of knowledge from others too. 
 
The seed saver meetings are run in order to maintain the Seed Bank stocks.  There is a protocol for seed 
contributions to ensure they are labelled correctly and recorded in the Seed Register, checked for quality and 
viability and packaged and stored correctly.  Those who attend the meetings are the ones who undertake these 
tasks, often learning from the experience, and also benefitting from sharing information and their own 
experiences. 
 
The aims and the tasks to be carried out by the Seed Saver Coordinator include tasks covering Seeds, Seed Bank, 
Finances and Monthly Seed Saver Group, some aspects of which are now done by members as well. 
 
The main Seed Bank consists of two large display boxes which are taken to monthly General Meetings, Seed 
Saver group meetings and events.  Recently we prepared two mini displays.  One is currently located at Green 
Acre Organics where seeds are sold and Permaculture Noosa brochures are displayed and available.  The other is 
a floating one which is available to anyone who wants to promote Permaculture Noosa and sell seeds at small 
events like Bellbunya’s monthly Swap/meet or school fetes. 
 
I intend to continue to be a passionate Seed Saver and attend meetings. My main interest is to encourage others 
to also grow at least some of their crops for the purpose of seed saving.  To that end I will be helping Mel 
Hobbins in his efforts with a number of Snake bean varieties, when he does trials next year.  He is seeking 
committed people to take on a variety to grow for the purpose of collecting seeds, so let him know if you are 
interested in helping. 
 
The new Coordinator, Lesley Mearns, has been a regular and keen member of the Seed Saver group and has also 
been an assistant for Penny, running the Permaculture Noosa library. She was part of the Seed Savers Steering 
Group and has been assisting by writing monthly notices for the newsletter and websites.  She is also one of the 
“researchers” who finds out more information about a new seed that has been donated, so that it can be entered 
into the Seed Register and used on seed packets. Lesley is an organized person with an interest in learning more 
about seed saving and also permaculture.  I hope that members will support her as much as they have supported 
me.   
 

I handover with gratitude in my heart and wish my successors an incredible journey ahead.” 
 

Maria Page 
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Group May Meeting 
 

DAY: Thursday, 8th May 2014  
(we meet the second Thursday of every month) 

TIME: 9.30 am to 11.30 am 
PLACE:  ‘A Touch of the Past’ Coffee Shop 

     18 Reserve St, Pomona. 
 
Permaculture Noosa’s seed savers group meets on the second Thursday of every month between 9.30 
and 11.30am at ‘A Touch of the Past’ Coffee Shop, Pomona. Next month we are meeting on Thursday 
8th May.  During the meeting we process and package seeds for our seed bank, and we chat about 
issues associated with growing those seeds, all while enjoying a cuppa from the coffee shop. Why don’t 
you come and join us? 
 
The seeds that we process during the meeting are distributed to gardeners throughout this region to 
ensure the circulation of seeds that have proved viable for the Sunshine Coast, harvest after harvest. 
All the tasks that we undertake are very simple and require no experience. If you have never saved 
your own seed before, our meetings are an opportunity to learn how. The meetings are also an 
opportunity to exchange information with other gardeners about crops that you have tried growing 
here.  
 
Seeds from the seed bank sell readily, and thus we are always in need of more seed. If you have any 

seed to spare from your own crops, please bring it along. We are also looking to expand into native 

plant seeds, as local flowers and fruits are an irresistible attraction for the birds and bees we need to 

help us in our gardens. 
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BEACH HEALTH RETREAT 

Healthy holiday, services & retreats. 

Permaculture Noosa – Special 20% discount to all 

members for; wellbeing retreats, permaculture education 

and introduction weekends, healthy beachfront 

holiday/get aways or special occasion accommodation at 

www.beachhealthretreat.com  

 

Beach Health retreat offers what was described by Dr 

Gabriel Cousens as; "The healthiest Resort on the Coast”. 

 

Beach health Retreat is situated in a beautiful eco-system 

being right on the Beach opposite a quiet green treed park 

a short walk to the river mouth in the heart of the 

Sunshine Coast at Cotton Tree Maroochydore.  Residents 

often have the delight of seeing dolphins, whales and sea 

turtles playing in the ocean out front of building and a 

large range of birds in the park and on the river.  The 

ocean has a wealth of fish varieties and on some nights has 

a beautiful display of phosphoresce.  Resort drinking 

water, shower, heated pool and spa water are all chlorine 

free.  Private apartments are cleaned using biodegradable, 

non perfumed natural cleaning products, the grounds are 

managed with 100% organic inputs, include fruit trees and 

a number of on site composting systems for guest waste. 

 

We are walking distance from community organic gardens, 

a number of clothing and furniture recycling shops, whole 

food cafe/health food store, library, award winning 

restaurants and the surf club.  We provide internet, push 

bikes, surfboards and a shovel if you would like to help in 

gardens.  We specialise in offering hosting to other 

facilitators running there own course and offer luxury 

beach-side accommodation with full access to all facilities 

from $30 per person for groups. 

 

For organic and permaculture related courses we can 

reduce this a bit more.  There is an incredible efficiency in 

costs when involved with a multi unit high density building 

that we are still growing in appreciation off.  If you have an 

interest in putting together any sort or group gathering, 

education or experiential weekend phone or email us to let 

us know what you are interested in and you may be 

pleasantly surprised how affordable it can be to offer a 

residential retreat and the services we can offer to help 

make the admin side very easy. 

 

Phone 54097577 or email info@beachhealthretreat.com  

DONATION FROM COOROY 
MITRE 10 

 
We have just received a very 
welcome donation of a folding table 
from Mitre 10 Cooroy. 
 
Having our own easily transportable 
table will be wonderful when we 
participate in festivals, expos, etc. 
 The table when erected is 1.8 
metres long, folds to 925 x 765, 
weighs 13.5 kilos and has a handle 
for carrying.  It fits easily in the back 
seat of a small car. 
 
This is another example of the 
wonderful support our club receives 
from the local business community. 
 Please support the local businesses 
who always generously support us - 
keeping it local builds strong 
communities and is the right thing to 
do on so many levels.    
 

A BIG BIG THANK YOU 
to manager Robbo McInnes 

and Cooroy Mitre 10. 
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PERMACULTURE REALFOOD 
Elisabeth Fekonia 

 
Cultivating and cooking with tropical vegetables.  
These easy to grow plants are so suitable to grow here in our climate that we can easily 
expand our food production with very little effort. This 10 week course held every 
Wednesday at Black Mountain and will commence on the 30th of April, 2014, cost is $260. 
Payment can be made in instalments.  
Times are from 9.30- 2.30 and for a course overview and enrolments forms contact  
Elisabeth Fekonia on 0432 180 523 or email info@permacultureproduce.com.au  
 
Sourdough and lactic fermentation workshop.  
Learn how to make easy sourdough bread and sourdough pikelets. Also on the day making 
sauerkraut, kimchi, lactic ferment of nuts, seeds and fruit and a batch of fruit wine. This very 
hands on workshop will be fun and easy to learn with plenty of taste testing on the day. 
Morning tea, lunch, a manual and sourdough starter available to participants and cost is $95. 
The workshop will be held at the Anglican Church Hall in Cooroy on the 3rd of May, 2014. 
It’s a full day workshop from 9.30- 4pm.  
Please email Elisabeth Fekonia on info@permacultureproduce.com.au for more info and 
bookings. 
 

 

PERMACULTURE RESEARCH INSTITUTE – SUNSHINE COAST 
Tom & Zaia Kendall 

 
PERMACULTURE DESIGN CERTIFICATE COURSE 
27 April – 9 May 2014 
A 12 day (72 hour) theoretical course based on Bill Mollison’s Permaculture Designers 
Manual, teaching permaculture ethics, designs and sustainability.  Camping accommodation 
and most meals are included. The course is capped at 15 students. 
 
3 WEEK URBAN FOCUS INTERNSHIP 
11 May – 30 May 2014 
A hands-on permaculture lifestyle experience, including urban design, aquaponics and small 
animal systems. 
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   SUNSHINE COAST APRIL PLANTING GUIDE 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Notes: 

1. Plants may be potted up to 4 weeks prior if kept in a shade house 
2. # indicates plants are frost sensitive 
3. * indicates plants will respond better in the shade 
4. Seasonal variations may occur between coastal and hinterland areas. 

 
Your feedback would be welcome. 

 
 

 

Basil * Beetroot Bush Beans 

Cape Gooseberry Carrots Cauliflower 

Chinese Cabbage Chinese Kale Chives 

Choy Sum Climbing Beans Coriander # 

Cress * Cucumber * Dill 

Eggplant Garlic Leeks 

Lettuce # Maize Malu Khia 

Marigold Marjoram * Mustard * 

Nasturtium * Okra Pak Choy 

Parsley # Parsnips Peas 

Potato Radish Rhubarb 

Shallots * Shanghai Paak Tsoi # Silverbeet * 

Spring Onions Strawberry Sunflowers 

Swatow Broccoli # Swedes Sweet Pea * 

Tall Paak Tsoi Tomato Turnips 

Watermelon Zucchini  
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http://michaelhshuman.com 
Michael Shuman’s new website “Loca-Topia”.  This is the place for anyone who believes in the 
power of local ownership, locally owned business, and self-reliant communities.  You’ll find 
compelling stories of investors, consumers, and businesspeople who are innovating in the 
name of enriching their communities—stories that will give you inspiration for what to do 
next in your community.  
 
http://www.youtube.com/playlist?list=PL872C99D9FA0E253E 
Frontier House is an historical reality television series made in 2002.  Where three families 
agree to live for 5 months as homesteaders did in Montana in 1883. 
 
http://woodridgehomestead.com/2012/08/12/hot-water-bath-canning-the-basics/ 
Hot water bath canning.  Water-bath canning is the easiest method for preserving high-acid 
foods like fruits, tomatoes, and pickled vegetables. Description of equipment needed, 
understanding the basics, filling jars and the water bath, and finishing up.  Photos included.  

 

WANTED 
Assistant Librarian 
Penny Foster, who looks after the Permaculture Noosa library at the monthly general 
meetings, is looking for an assistant.  
Lesley Mearns has been helping her for the past year, but has now moved to the role of Seed 
Saver Coordinator, so the role is now vacant. 
 
Having two people look after the Library allows both to spend some of the time checking out 
the stalls and having a tea or coffee at supper.  It is not difficult work and only needs to be 
done on meeting nights.  
If you are interested, see Penny or Lesley at the next meeting.  
 

Raffle Prizes 
If you are interested in donating your own products / merchandise / services 
/ courses as a raffle prize, please email president@permaculturenoosa.com.au  
with details of the donation, including approximate value, for consideration 
of its suitability as a raffle prize. 
Your business name and website will be displayed on the tickets if it is 
approved by the committee.  
 
Our aim is to have the raffle details finalised by  Thursday the 15th of May, 2014  so please 
respond promptly if you would like to donate something so we can get the 
tickets printed. 
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MANAGEMENT COMMITTEE MEMBERS 

 
PRESIDENT 

Elisabeth Fekonia  0432 180 523   president@permaculturenoosa.com.au  

 
VICE PRESIDENT 

Tom Kendall  5485 4664   vicepresident@permaculturenoosa.com.au  

 
SECRETARY 

Lorraine Oats 5447 6550 secretary@permaculturenoosa.com.au 

 
TREASURER 

Ruth Sparrow  5447 9130 treasurer@permaculturenoosa.com.au. 

MINUTES SECRETARY Rhonda Jessup   

COMMITTEE MEMBERS / and who to ask about what ! 

 
MEMBERSHIP SECRETARY 

Janine Stoner  5474 1731 membership@permaculturenoosa.com.au 

 
PUBLICITY OFFICER 

Amanda Moore  0411 415 775   amandamoore2020@gmail.com 

PA / SOUND TECHNICIANS Dan St. George   5442 2111    danstgeorge@y7mail.com 

NEWSLETTER Judith Anderson   5471 1892 permanews@permaculturenoosa.com.au 

SEED SAVING Lesley Mearns  5442 7071  

SUPPER ROSTER Evonne Bond  0407 740 211 supper@permaculturenoosa.com.au 

OPEN GARDENS Ian Trew   
0400 80 33 93  

or 54097508    
trueorganics@hotmail.com   

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

P.E.T. DAYS Kate Kuskopf,  0438 828 857   exerhighs@gmail.com 

WEBSITE Jane Gapinski    info@permaculturenoosa.com.au 

 


