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Permaculture Noosa June Meeting  
Thursday 18th June 2015, 7:00 pm for a 7:30 pm start.
AT COOROY MEMORIAL HALL, 

Permaculture Noosa meetings are FREE and open to the public (we meet on the third Thursday of every month) 

Beginning at 7pm with a Marketplace where members share their surplus home grown produce by giving, exchanging or 

selling it, the meeting starts at 7.30pm and supper (gold coin donation) will be served at 9pm. Cooroy Memorial Hall, 

Cooroy (next to the RSL)  

PRESENTATIONS: 

Leanne Harper on Soil Fertility

A search for a solution to a serious health issue in 1997 led 

Leanne  to  plant  nutrient  density  and  inevitably  to  soil 

fertility,  a  subject  about  which  she  is  passionate.  She  has 

grown food in her own garden organically for many years, 

and  chapters  of  her  life  include,  rainforest  revegetation, 

permaculture and ecological agriculture/biological farming. 

As we celebrate the  International Year of Soils, Leanne 

Harper has a small business as Home Soil Solutions that she 

contracts to the home garden section of the agronomy 

department, at Nutri-Tech Solutions. Leanne writes reports 

and recommendations for home gardeners who have a 

comprehensive mineral analysis done on their garden soil.

Leanne teaches how to grow healthy plants on almost any 

soil, with biological gardening techniques. At the meeting 

she will discuss the four actions of a biological gardener. 

•Work with nature 

•Feed the soil life organic matter  

•Minimise tilling and compaction  

•Balance the soil minerals. 

The focus for the presentation will be on soil mineral 

balancing in the home garden.

Contact the president Elisabeth Fekonia on 

info@permacultureproduce.com.au for more details. 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President’s Report for June 2015  

World Environment Day was celebrated again this year with 

great splendour. Permaculture Noosa also held a stall on the 

day and a lot of people showed interest in what permaculture 

is  about.  Also  a  tremendous  amount  of  seeds  were  sold 

through our seed bank and that will keep the seed savers busy 

again restocking the boxes. There weren’t as many people at 

the Permaculture Noosa stall as there were in other years so 

that was a bit sad to see as these stalls are a great way to 

socialise and spread the permaculture word. Hopefully there 

will  be a good turn out  for  the Queensland Home Garden 

Expo for the 10th, 11th and 12th of July. These two events have 

always been the most important opportunities to get out there 

and be with the general community to talk about what we do 

in permaculture.

If you feel that you aren’t experienced enough to talk to the 

public  about  permaculture  topics,  be  a  companion  to 

someone that is more experienced at the garden expo. You’ll 

be  surprised  at  how much  you  do  you  know and  how to 

answer people’s questions. We all start of as newcomers and 

we all  need to learn how to effectively engage with other 

people  if  they  show an  interest  in  anything  about  organic 

gardening. It’s fun and very social to attend these events so 

please don’t be shy and think that’s for others and not for you 

to do.

Don’t forget if you would like to share about a project you 

are working on at your home or garden we would like to hear 

you speak for ten or fifteen minutes. Just get in touch with 

me and I will talk to you about when we can fit this into one 

of our meetings.

Elisabeth Fekonia, president 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Seed Savers Group July Meeting 
 

DAY:  Thursday,  9  July  2015  (we  meet  on  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.

At the June meeting we worked on a range of seeds that had 

been processed but  needed to be packaged into envelopes 

and labelled.  Have you heard of Job’s Tears?   There were 

some interesting discussions about what is happening in our 

gardens at the moment and what is planned for the rest of 

winter and into spring.

Maria talked about her abundance of Rosellas, how delicious 

they are, and the variety of ways you can process them for 

eating.  

If you are interested in saving seeds, learning how to save 

your seeds, or would just like to help package them for the 

Seedbank, come along to this very enjoyable meeting.

Hope to see you all there.   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Report: May 2015 Open Garden 
by Judith Anderson

On a cool Sunday morning in May about 30 people turned up 

at  Priya  and  Geoff’s  place  in  Eumundi  for  a  tour  of  their 

property.  When entering the gate the large house (a church in 

a previous life) dominates the front garden, which is full of 

lawn and neat garden beds bursting with flowers even at this 

time of year.  Although this doesn’t sound like a permaculture 

property, you can soon see why we were there when you start 

walking around the side and rear of the house.  

There were raised garden beds full of vegetables surrounded 

by  comfrey  plants.   The  ones  with  exclusion  netting  on 

several  of  them,  especially  the  area  growing  brassicas, 

showed how helpful it is to keep the bugs out.  Compost bins 

are obviously well looked after and well used, with one full of 

wonderful compost ready to go.   Several ponds, made from 

bathtubs sunk halfway into the ground, help attract beneficial 

insects.  These baths had boards on the sides and top edges 

which helped them look more like part of the garden than a 

plain white bath does.

There was much more including a great potting shed, lots of 

fruit trees, and a huge pumpkin patch on a swale at the front 

of the house, hidden from the street by the front fence.  Priya 

had  a  problem  with  her  tiny  pumpkins  being  stung  and 

dropping off, so now she bags the fruit as soon as it forms on 

the vine, as she doesn’t bag the flower they are still pollinated 

naturally. Another interesting idea used by Priya was bundling 

and tying palm fronds (once dry) in a length with twine and 

stacking them on top of  one another  to  use  as  low ‘walls’ 

around garden beds. When they eventually break down there 

are always plenty more palm fronds to replace them with!

A very  pretty,  well  maintained  garden  with  lots  of  edibles 

grown in an organic, permaculture-style garden.  It was worth 

the visit.

                         🌻                               🌼                                🍄                               🌷                                 🐸                               🐔  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Bellbunya 
Organic Swap-Meet Cafe & Healing Day is cancelled for 

June and July... 

but RE-APPEARING on the 4th SATURDAY in AUGUST! 

(22 August)

...with a new format that will begin about 11 am and include 

the popular elements as well as a fascinating movie in the late 

afternoon  and  fabulous  sound  immersion  music    in  the 

evening! Stay posted for more details.

Enquiries:  Joan  contact@bellbunya.org.au   or  phone 

Bellbunya on 07 5447 0181

June 2015 Workshop

Grow Your Own Organic Vegetables 

Saturday and Sunday 27-28 June, 9am-3pm

For two days of hands-on training, plus all the tips and tricks 

to growing your own nutritious food, join Daniel McGough of 

Future Season Permaculture.

Cost: $150 / $80 (1 day) coffee/tea, cake & fruit provided

Bookings: dan@futureseason.com, ph 0456 530 093,  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Robin Clayfield ’s Courses
Robin Clayfield and Earthcare Education's Courses

'Dynamic  Groups,  Dynamic  Learning'  Creative  Teachers  Facilitation 
Course 15th to 20th November* at Crystal Waters Permaculture Village 
- for Permaculture People and others wanting to gain more skills and 
confidence to present,  teach,  train,  facilitate  and lead groups.  This  is 
Social Permaculture in action for a better world.

'Crystal  Waters  Permaculture  Eco-Village'  Tours.  Any  time  by 

appointment. 11/2 hour general tour or 21/2 hours specialist tour suited to 

you interest  of  the  640 acre  property  and gardens,  businesses,  house 
designs... . 

Contact robin@earthcare.com.au or www.dynamicgroups.com.au 

Robin Clayfield ’s Recipes
Sunflower Munchies

1/2 cup ground sunflower seeds
1 cup shredded coconut

1 cup ground rice puffs
2 cup chopped dates
1/2 cup tahini
1/2 cup honey

Method

Mix together dry ingredients.
Add tahini and honey and mix well.
Roll into small balls and chill

Reprinted with kind permission from 'You can have your Permaculture 
and Eat It Too' by Robin Clayfield  www.dynamicgroups.com.  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Nine Vegetables You Only Need to Buy 
Once
by Judith Anderson 

To save money on buying seeds or seedlings here are 9 

vegetables that you only need to buy once. 

1. SPRING ONIONS  - cut off roots and one inch of stem 

and put them in water to regrow. 

2. GARLIC – let the garlic cloves you planted last year 

(but didn’t eat) start to reshoot and replant them this 

year. 

3. BOK CHOY – put root ends in water and re-pot into 

soil in 1-2 weeks. 

4. CARROT GREENS – put carrot tops in a small 

amount of water. 

5. BASIL – take clippings including 3-4 inches of stem 

into a glass of water (change constantly) and when 

roots are 2 inches long re-pot into soil for a new plant. 

6. CELERY – cut off the base and put into water, in the 

sun, then transfer to soil about 3 days after the centre 

starts to reshoot. 

7. COS (ROMAINE) LETTUCE – put stumps in a ½ 

inch (only) of water and once new roots and leaves 

appear transplant to soil. 

8. CABBAGE – same as Lettuce 

9. CORIANDER – put stems into a glass of water and 

transfer to soil when roots grow.  
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Quote of the Month: 

Links
Kindly contributed by Judith Anderson

Recently, Dr Vandana Shiva spoke in Sydney to a packed auditorium. She spoke of the essence of life, and of war, and of 

ensuring the future of humanity through the freedom of the seed.  Here are some videos of her visit. 

http://www.milkwood.net/2015/03/09/reclaiming-future-dr-vandana-shiva-sydney-video/ 

Heard about geodesic Chook Domes and wanted to know more?  Have a look here for instructions and information.   

http://www.milkwood.net/2009/07/27/how_to_build_a_geodesic_chook_dome 

Sustainable Living talks at the Library
The Sunshine Coast council libraries are holding FREE talks on various sustainable living topics.  See the website 

(http://library.sunshinecoast.qld.gov.au/sitePage.cfm?code=events-sustainable) for booking details. 

Topics include:

♣	Basic Bike Maintenance

♣	Bee Keeping

♣	Seasonal Gardening

♣	Urban Gardens

♣	Food Growing Basics 

♣	Birds & Flower s to enhance backyard biodiversity

NOOSA LIBRARIES 
Check out the website (http://noosa.evanced.info/eventcalendar.asp) for details of activities at Noosa Libraries.   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http://www.milkwood.net/2015/03/09/reclaiming-future-dr-vandana-shiva-sydney-video/
http://www.milkwood.net/2009/07/27/how_to_build_a_geodesic_chook_dome
http://library.sunshinecoast.qld.gov.au/sitePage.cfm?code=events-sustainable


Permaculture Noosa Newsletter June 2015

Yandina Community Gardens 

LIVING SMART SATURDAYS

Bookings  are  NOT  required  for  any  of  these  workshops 

unless specified.

 All workshops are free.

Workshops commence at 9:30 am unless otherwise specified 

and duration is approximately 1½ to 2 hours. 

Upcoming workshops/events are as follows:-	  

 

Sat June 20  9:00 am Guided Garden Tour
Want to be inspired about what – and how – to grow in the sub-tropics?  
Then come along for a free garden tour to see permaculture principles 
and design ideas in action at Yandina Community Gardens.
 Meet at the aquaponics system for a 90 minute (approximately) tour of 
the gardens.  Wear a hat and bring your water bottle.

Sat  June  27,  9:30  am  Workshop  with  Martin 
Fingland of Geckoes Wildlife
Backyard Fauna

The Sunshine Coast and its hinterland has a wealth of local wildlife, 
many species of which live in suburbia and can be found in virtually 
every  backyard.  This  presentation  by  Martin  Fingland  of  Geckoes 
Wildlife    –  www.geckoeswildlife.com.au  –  focuses  on  the  most 
frequently encountered wildlife in our region, some are well known but 
others are often misidentified and poorly known.

Martin will  be bringing some of his ‘friends’ along, so, for a special 
treat, come to to this workshop and get up close and personal with these 
remarkable animals – including a wombat and a channel-billed cuckoo.* 
* *
 

FOR  MORE  INFORMATION,  CONSULT  THE  WEBSITE: 
www.yandinacommunitygardens.com.au

For Sale at the YANDINA COMMUNITY GARDENS

Check out  our  extensive  range  of  tropical  and sub-tropical  edible 
plants in the shadehouse. All these plants have been propagated from 
plants  grown  in  the  gardens  and  are  available  for  $2.00  per  plant 
(NOTE: If you purchase 12 or more of the same plant, the cost is $1.50 
per  plant)  – fruit  trees are $5.00  per  plant.  We also have a range of 
larger, more advanced plants for sale, ranging in price from $5.00 to 
$15.00 - just ask one of the volunteers for help with these plants.
 Wicking Bed in a BOX – We now have broccoli box wicking bed kits 
available for sale. These boxes include everything you need except seeds 
or seedlings. Cost is $20.00
 

Organic seeds available for $1.00 packet – check out our range.
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Dr Grow-It-All liquid fertiliser – $14.00 for a one litre bottle available 
to  members/$16.95  for  non-members.  We  are  now  a  licenced  refill 
station  for  Dr  Grow-It-All  and  the  refill  service  is  available  to  both 
members  and  non-members  (refill  your  empty  Dr  Grow-It-All 
containers at $6.00 per litre for members/$8.00 for non-members).

Bio-Char  - Members $25 per 4kg/10ltr ; Non-members $30 per 4kg/
10ltr (Bulk biochar - please bring your own bucket)
 

Kama knives  from Green Harvest  at $12.00  each – ideal for cutting 
weeds at  the base of  trees and shrubs and for  harvesting non-woody 
mulch plants.

Biota Booster is a pioneering non-GM biotech liquid product. It is safe 
for  humans,  animals,  fish  and  the  environment.  It  rejuvenates  and 
improves  the  soil  and  is  available  for  $30  Members  &  $35  Non-
Members.

 "Good Bug Mix" seeds from Green Harvest are available at $5.00 a 
packet.

Permaculture  Noosa Recipe  Book  -  Recipes  using  the  tropical  and 
sub-tropical vegies we grow in our gardens - $5.00

Pest  and Bug Control  Chart  –  lists  out  what  to  grow or  spray  to 
control the bugs in your garden – $3.00

BOOK  -  You Can Have Your  Permaculture  and Eat  It  Too – Robin 
Clayfield   $36 Members, $39 Non-Members

BOOK  – How Can I Use Herbs In My Daily Life – Isabell Shipard   
$37 Members, $40 Non-Members
 

The roster for Saturday mornings is constantly in need of new names; 
the work is not hard and there are lots of interesting people to talk to, so, 
if  you want to join in,  have a pleasant morning and either collect or 
impart some knowledge (or both), please don't be shy about putting your 

name down. And rest assured you will not be left on your own - you will 
always be placed with one of our more experienced volunteers, who will 
be only too happy to show you the ropes.	  
 If you would like to volunteer on a Saturday, please email Shay Holmes 
if you can work some Saturdays.	  
Her email address is shaydah46@gmail.com 	  

Remember,  volunteers  are  always  most  welcome  every  Monday, 
Tuesday  and/or  Saturday  at  the  gardens  and,  aside  from  the  social 
aspect, there is always lots to learn. Another benefit is that any produce 
ready for harvesting is shared among the volunteers, so it  becomes a 
good way to help reduce your weekly food bill.	  

Did You Know???
Centrelink  ‘voluntary  work’ obligations  can  be  met  by  becoming  a 
volunteer at the Yandina Community Gardens, working alongside our 
very  knowledgeable  permaculture  volunteers.  (Contact  your  local 
Centrelink office for more details regarding Volunteer requirements). 

If you require more info on any topic, or indeed, if you have any ideas 
on  how to  make  the  gardens  a  more  sustainable,  social,  productive, 
better, educational or happier place, please email
info@yandinacommunitygardens.com.au	  

Garden Opening Hours
Monday 8 am to 12 noon
Tuesday 8 am to 2 pm
Saturday 8 am to 12 noon

The Living Smart  workshop series is  constantly being updated so be 
sure  to  keep  checking  our  website  for  the  latest  workshop  program. 
www.yandinacommunitygardens.com.au   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Plant Profile - African Horned Cucumber  
From Wikipedia, the free encyclopaedia

BOTANICAL NAME: 

Cucumis metuliferus 

COMMON NAMES: 

horned melon or kiwano, also African horned cucumber or melon, jelly 

melon, hedged gourd, melano 

FAMILY: 

Cucurbitaceae  

ORIGIN: 

Native to Sub-Saharan Africa

Plant Description

Cucumis  metuliferus  is  an  annual  vine  in  the  cucumber  and  melon 
family, Cucurbitaceae.  Its fruit has horn-like spines, hence the name 
"horned  melon".  Ripe  fruit  has  yellow-orange  skin  and  lime  green, 
jelly-like flesh with a tart taste, and texture similar to a cucumber.[1] C. 

metuliferus  is  native  to  Sub-Saharan  Africa.[2][3]  It  is  now grown in 
California, Mississippi, Chile, Australia, and New Zealand.
C. metuliferus is a traditional food plant in Africa, and has potential to 
improve  nutrition  and  food  security,  foster  rural  development  and 
support  sustainable  land  use.  Along  with  the  Gemsbok  cucumber 
(Acanthosicyos naudinianus) and Tsamma (Citron melon) it is one of 
the few sources of water during the dry season in the Kalahari Desert.[5]

[6]  In  northern  Zimbabwe  it  is  called  gaka  or  gakachika,[7]  and  is 
primarily used as a snack or salad, and rarely for decoration. It can be 
eaten  at  any  stage  of  ripening,  but  when  overripened,  will  burst 
forcefully to release seeds.[8]

The fruit's taste has been compared to a combination of cucumber and 
zucchini[3] or a combination of banana, cucumber and lemon.[9] It is also 
said to taste like an unripe, watered-down banana. A small amount of 
salt or sugar can increase the flavor. Some also eat the peel, which is 
very rich in vitamin C and dietary fiber.[10]  The fruit  can be used in 
cooking, but when eaten raw, most suck out the pulp and spit out the 
seeds.
Despite the fruit's colourful appearance, it has not found any significant 
uses in Western cuisine, and has been called "astringent", and the prices 
"exorbitant".[11]  

 

Germination
Seeding optimum germination temperatures are between 20° and 35°C 
(68° to 95°F). Germination is delayed at 12°C (54°F), and inhibited at 
temperatures lower than 12°C or above 35°C. Thus it is recommended 
to sow in trays and transplant into the field at the two true leaf stage. 
The best time for transplanting into an open field is in the spring when 
soil and air temperatures rise to around 15°C (59°F).
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Pests and diseases

It was found that kiwano is resistant to several root-knot nematodes, 
two accessions were found to be highly resistant to Watermelon mosaic 
virus (WMV-1), but very sensitive to the Squash mosaic virus (SqMV). 
Some accessions were found to succumb to Fusarium wilt. Resistance 
to  Greenhouse  whitefly  was  reported.  Kiwano  was  reported  to  be 
resistant  to  Powdery  mildew,  however  in  Israel  powdery  mildew as 
well as the Squash mosaic virus (SqMV) attacked kiwano fields and 
measures had to be taken.

“Permanews” Editor’s Note:

I have found that African horned cucumber grew exceptionally well in 
my nutrient & water starved garden at Sunshine Beach. It thrived in the 
hot humid conditions of summer and was very resistant to all kinds of 
pests and diseases. The vines have died back in the colder weather but 
the fruit has kept very well on the vines and even on the ground. We 
have eaten it (including seeds) both when green and  ripe, finding the 
taste much like a very acceptable lemony cucumber. 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Book Review - Global Chorus
by Hd Office on June 8, 2015 in Ideas, News, Writings

Edited by Tod E. Maclean

Global Chorus is an interesting hybrid of book and daily reader, on the 
environmental  theme.  The  book  contains  the  responses  from  365 
eminent concerned people across the globe to this question:

Do you think that  humanity  can find a  way past  the  current  global 
environmental  and  social  crises?  Will  we  be  able  to  create  the 
conditions  necessary  for  our  own  survival  as  well  as  that  of  other 
species  on  the  planet?  What  would  these  conditions  look  like?  In 
summary, then, and in the plainest of terms, do we have hope, and can 
we do it?

The  contributors  come  from  all  walks  of  life,  not  just  the  usual 
suspects;  environmental,  religious,  social,  political,  business  leaders 
and  activists,  professors  and  researchers,  but  also  farmers,  chefs, 
carpenters, factory workers, architects, artists, athletes, and musicians.
Among  some  of  the  more  widely-known  choir  members  are  Gary 
Snyder, Rob Hopkins, David Suzuki, Satish Kumar, Paul Hawken, Jane 
Goodall, Stephen Hawking, Edward O. Wilson,  Helena Noberg-Hodge, 
Jamie  Oliver,  Maya  Angelou,  Les  Stroud,  Bruce  Cockburn,  Nelson 
Mandela, Desmond Tutu, Mikhail Gorbachev, Justin Trudeau, Elizabeth 
May, Temple Grandin, Farley Mowat, John Ralston Saul, and the Dalai 
Lama.

As  a  Canadian  publication,  to  raise  funds  for  The  Jane  Goodall 
Institute, The David Suzuki Foundation and The Canadian Red Cross, 
perhaps, it seems people from Australia or NZ are under represented, 
with the noticeable exception of the pair who conceived permaculture 
some four decades earlier, David Holmgren and Bill Mollison.
It is set out as a daily reader, filled with words of wisdom and food for 
daily thought. We have no idea though how the specific date is assigned 
to  the  contributor,  Rob  Hopkins  (Feb  13)  and  Mollison  (Feb  17), 

though David Holmgren (Sept  23) likes to note at  the equinox how 
people  all  around  the  world  are  joined  by  the  experience  of  equal 
daylight and night.

Compiled  for  your  reading  as  a  set  of  365  pieces,   Global 
Chorus presents to you a different person’s point of view for each day 
of your year.

���
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Workshops and Courses
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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.

	  	  

Home  cheese  making  workshop;  easy  non  pressed  cheddar  type 
cheese, brie and quark as well as cultured butter, ghee, yoghurt, kefir 
and  sour  cream.  The  workshop  will  be  held  on  the  20th  of  June. 
Yoghurt and kefir cultures are available for $2 each. From 9.30- 4 pm 
for  $110  includes  morning  tea,  lunch  and  a  manual.  Held  at  the 
Pathways wellness centre at 7 Ocean St, Maroochydore.

Sourdough  bread  and  sourdough  pikelets  workshop  from  9.30- 
12.30  pm for  $60.  Includes  morning  tea,  a  manual  and  sourdough 
starter  as  well  as  take  your  own  loaf  of  bread  to  bake  at  home. 
participants will make everything from scratch so they can make their 
own at home with confidence. Held on the 18th of July

A Lactic fermentation workshop  will  have you making your own 
sauerkraut, kimchi, fermented fruit paste, fermented tomato sauce and 

cucumber kimchi as well as lactic fermented drinks. This very hands 
on workshop will be fun and easy to learn with plenty of taste testing 
on the day. From 1- 4 pm and is to be held on the 18th  of July.  A 
manual is also available to participants and this half day workshop will 
cost $60. 

Both workshops combined will be priced at $110 for the full day. Held 
at the Pathways wellness centre at 7 Ocean St, Maroochydore.

Contact  award  winning  accredited  permaculture  teacher  Elisabeth 
Fekonia on 0432 180523/ info@permacultureproduce.com.au for more 
info and enrolments. 

mailto:info@permacultureproduce.com.au
mailto:info@permacultureproduce.com.au
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Gardening Tips: How to make Best Ever 
Seed Raising Mix 
 source:  http://www.milkwood.net/2015/05/11/how-to-make-
best-ever-seed-raising-mix/

Learning how to make a great seed raising mix means you are 
giving your seedlings an excellent head start.
First up for your mix you’ll need:

Compost– good stuff, use your own or buy the best you can 
get.

Coco  coir–  coco  coir  or  coco  peat  is  a  more  sustainable 
option than using peat moss.

Sand– helps with drainage, and doesn’t compact too much.

Worm castings– sift any stray worms out first.

Manure– we’ve used aged chicken manure here. Don’t use 
fresh  stuff  as  it  is  too  nutrient  dense  and  will  hurt  the 
seedlings,  and can also go mouldy.  Small  amounts of aged 
manure works a treat though.
You can make this up in smaller amounts, but bigger is a little 
easier though (done in an old bathtub here).
It also keeps costs down and is a great fundamental skill of 
edible gardening.

Add your ingredients in the following ratio:
• 2 parts compost              
• 2 parts coco peat              
• 1 part worm castings              
• 1 part sand              
• sprinkle of aged animal manure              

And mix, and mix, and mix.

Next, you can either run it through a sieve to get all the bigger 
bits out if there are any (you don’t want chunky bits in there) 
or use as is.

Ideally you would now leave your seed raising mix for three 
days to get some of the moisture out and to let it all settle a bit 
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(have it covered if you are doing this, to stop it drying out 
completely).

Here we got straight into it  though, using the mix that had 
been sent through the sieve for the smaller seedling areas. Fill 
your seedling tray, pots, empty toilet rolls or whatever it  is 
you are using,  and carefully level it all off.

Gently tamp the soil using two fingers – just lightly pressing 
down, you d n’t want to compact the soil here at all. But you 
do want to eliminate air pockets.

Once this is done, top the containers up with as much of the 
seedling mix that is needed and again gently level it off.

Using a pen as a dibber, go down as far as you need to for the 
seeds that you are planting. Each seed has a different ideal 
depth, so check on the back of the packet for what your seeds 
need.

Drop in 2-3 seeds, and gently cover it over again with some of 
the seed raising mix.

Ideally, you should be gently misting your seedlings daily to 
keep them moist, until the first leaves appear.

Also, make sure you label what you have just planted as soon 
as it goes in! A chalk pen is super handy for this, if you’re 
working with black pots of seed trays

And now finally it’s time to watch your little seedlings grow!

If you would like to come and see the 107 Rooftop Garden for 

yourself, we’re running monthly community gardening days – 
a  great  morning  of  new  skills,  garden  chores  and  free 
seedlings.

**This  seed  raising  mix  recipe  is  the  secret  sauce  that  all 
Allsun  Farm seedlings  are  raised  with.  Thanks  to  Mike  + 
Joyce for sharing their recipe!

Your   guest  writer  today  is  Brydie  Piaf  –  home   baker, 
maker, blogger, photographer and wrangler of small people. 
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Positions Vacant!  Assistant Newsletter Editor/s and Publicity Officer/s 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 

mailto:permanews@permaculturenoosa.com.au
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Country Noosa: Promoting a sustainable rural future
We promote sustainable agriculture, horticulture and other rural enterprises in the Noosa Hinterland through field days, workshops, and 
social events to support and strengthen community cohesion. As well, our website connects interested people, allows them 
to interact through a knowledge base and a marketplace, and links them to the latest in rural news.  

NEXT EVENT 

Planning Your Holistic Farm
Saturday, 8:30–3pm, 27 June, RFC Pomona 

Integrated regenerative farming has great potential for many of the smaller properties in the Noosa Shire and its surroundings. In 
January, Country Noosa ran an evening seminar by Jason Virtue on Holistic Farming. In February, many members went to an exciting 
talk by Joel Salatin on his approach – Polyface farming. This field day builds on those inputs and will start the process of building a 
holistic farm plan. 
A full plan would go through the owner’s context: how they wish their lives to be, an assessment of the resource available, the potential 
for the property, the options possible, and a plan of action that is socially, environmentally and financially sound, and achievable. 
Prepare for the event by reading this little ebook on managing holistically HERE. 

The case study  
At this field day, we will start building such a plan using a Pomona property as a case study. 
There will be a visit to the property and then the meeting will re-group at the Rural Futures 
Centre (RFC). The outline plan developed so far for the property will be presented as an 
illustration of the approach. 
Jason Virtue will then present the concepts of a Holistic Farm Plan in more detail. 
Finally, attendees are asked to come prepared to briefly describe their interest and situation 
as the basis for future activities. 
The day will start at 08.30 with coffee/tea at the RFC (1 Pavilion Street Pomona). We will 
consolidate on vehicles and travel to the Pomona property for a farm visit and then return to 
the RFC for the presentations and discussions. 
The meeting will close at 3pm when refreshments will be available for those who choose to 
stay. 
Cost: $20 (to be paid on the day) and lunch and morning tea will be provided. 
Please RSVP to countrynoosa@gmail.com by 20 June. 
This workshop is supported by the Burnett Mary Regional Group through funding from the 
Australian Government’s National Landcare Programme. The Regional Landcare Facilitator 
Program is an initiative of the Australian Government Department of Agriculture. 
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Permaculture Noosa Contact info
MANAGEMENT COMMITTEE: PRESIDENT Elisabeth Fekonia 0432 180 523 president@permaculturenoosa.com.au

VICE PRESIDENT Mark Fry 5447 7642 & 0422 738 458 mfry@southernphone.com.au

SECRETARY Ian Trew 0400 803 393 & 07 5409 750 trueorganics@hotmail.com

TREASURER Ruth Sparrow 07 5447 9130 treasurer@permaculturenoosa.com.au

COMMITTEE MEMBERS: Wayne Oldham

Carolyn Walker

Tom Kendall

2 POSITIONS VACANT! 2 POSITIONS VACANT! 2 POSITIONS VACANT! 2 POSITIONS VACANT!

OTHER SUPPORTERS MEMBERSHIP SECRETARY Janine Stoner 07 5474 1731 membership@permaculturenoosa.com.au

SEED SAVERS 

COORDINATOR

Lesley Mearns 07 5442 7071 lmearns@bigpond.net.au

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

AUDIO VISUAL TECHNICIANS Wayne Oldham 07  5309 6700 wtoldham@optusnet.com.au

SOUND SYSTEM POSITION VACANT! POSITION VACANT! POSITION VACANT!

RAFFLES Judith Anderson 07 5471 1892 judith.anderson1@bigpond.com

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

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

SUPPER ROSTER POSITION VACANT! POSITION VACANT! POSITION VACANT!

OPEN GARDENS Ian Trew 0400 803 393 & 07 5409 750 trueorganics@hotmail.com

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

PERMABLITZ DAYS Kate Kuskopf 0438 828 857 exerhighs@gmail.com

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