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permaculture noosa august 2016 meeting - new time!!!
When:

Thursday 18 August 2016

Time:

6.30pm (doors open at 5.30pm)

Where:

Cooroy State Primary School Hall, 59 Elm Street, Cooroy

HORTICULTURAL ADVENTURES with Mel Hobbins

C

ome join Mel Hobbins and share his horticultural adventures over the
last 11 years in the Noosa Hinterland. Whether we’re looking at Cool Sea-

son Veggies in raised beds, Tropical veggies in Food Forest systems, growing in
containers, Fruit and Nuts, Native tree plantation and revegetation plantings
or Native Fish, there is something for everyone. We’ll be journeying with him
to see how he is becoming self-sufficient in mulch and compost production.
He’ll be sharing not only the successes but the lessons learned.....and sharing
the excitement of future projects and experiments that lie ahead.
Mel has a passion for growing food, real food, nutrient rich and tasty food.
Fruit that ripens on the tree and drips juice when you bite into it. A belief that
“Mother Nature” has most of the answers we need....if only we take the time
and effort to understand, observe and work with her.
“Do not expect to hear about a strict adherence to ‘Permaculture Principles’,
there will be some contrarian views expressed. I always remember my late
Grandfather over 60 years ago, drilling into me the overriding responsibility of
a gardener which is that each and every year ‘to leave the soil in a better condition than you found it’.
“I look forward to talking and sharing with you all”.

Mel Hobbins
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P

ermaculture Noosa monthly meetings are held on the 3rd Thursday of
each month. Doors open at 5.30pm when meals will be available 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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president’s message – august 2016

H

ow do you visualise the future of your life, living where you do,
within the community around you?

What are your visions for the future?

Over the past year it’s been wonderful to see PCN members working
together and collaborating on workshops and forming networks on
specific interests. Members have come forward to the committee with
their ideas for the future that will support us and the community. The
responses to the survey have also been invaluable, with members sharing
their opinions which allows the committee to make decisions based on
your needs.
This month the committee will be getting together to draw up a Strategic
Plan for Permaculture Noosa with the facilitation from a couple of PCN
members who have skills in this area. We will be documenting the features
of the organisation, establishing goals for the future and formulating
strategies to achieve them. It is an exciting time as Permaculture Noosa
moves forward.
The earlier start of our monthly meeting and the availability of a meal
beforehand, it is another opportunity to meet others and chat about
your interests. At this month’s meeting the presenter, Mel Hobbins, who
is an experienced gardener will share his adventures and passions on his
property.

seed savers meeting–2.00pm thursday 8 september 2016
Permaculture Noosa Seed Savers • New venue and time!!
When: Thursday 8 September 2016
Time: 2pm – 4pm
Where: “That Place in Pomona”, 18 Reserve Street, Pomona

T

here will be lots of talking about seeds and plants; the howto’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 075485 3856

Then if you are interested in coming to my place for an Open Garden
tour the Sunday after, Neil and I will
share what we have learned on our
property and it’s another opportunity to
get together with others.
As part of our upcoming meetings we will
invite more of your opinions and ideas.
Resilience through links and connections.

Maria Page
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august open garden - neil and maria page’s property at doonan
When:

Sunday 21 August 2016

Time:

9.30am for 10am–11.30am (followed by refreshments)

Where: 39 Hatch Road, Cootharaba
Host:

Neil and Maria Page 5485 3789

Cost:

$2 donation (goes to Permaculture Noosa)

Neil and Maria have been on their 15 acre property
for 5 ½ years. Starting with a cleared area, they have
established a vegie garden and several swales with
fruit trees. Using some permaculture principles and
biodynamic preparations they have seen how the soil
has changed and how the plants have responded. They
will take us on a walk through their property where
they will share what they have learned along the way.
With Neil’s knowledge and interest in soil health and
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Maria’s passion and experience with plants and seed
saving, they have much to share. Come along and see
examples of successes and lessons learned.
There are lunch options afterwards. You are welcome
to bring a plate of food and stay on for a shared lunch
with Neil and Maria. Alternatively at Boreen Point,
The Apollonian Hotel offers a buffet lunch (bookings
are recommended).
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noosa botanic gardens plant fair • 4th september 2016

H

ave you put it in your Diary? The Agricultural students at Noosa District State
High School are preparing for it - propagating and planting in a learning and
co-operative partnership with the organisers of the Plant Fair - the Friends of
Noosa Botanic Gardens. And they’re busy also at the Noosa Mens Shed making
bird feeders, gathering honey from their beehives and propagating plants.
‘This year’s Plant Fair is going to be bigger and better” says organiser Jill Brownlee.
‘New to the Fair this year shall be wooden garden furniture, garden tools and
kokedamas (ornamental moss ball hanging plants) plus the Noosa Mens Shed
with their bird feeders and Cooroy Rotary shall be starting the day early with
bacon & egg rolls and later in the morning fire up Billy tea and damper with a bush
poet as accompaniment” added Jill.
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One of the popular gardening presenters is returning this year too. John Green,
President of Noosa Orchid Society and Australian Guru on all things Orchids
shall be conducting his Orchid information session again at 10.30am outside the
Botanic Gardens Shade House. John has around 5000 orchids of different genera
but his first love is for Cattleya Orchids and considers these are the Queen of all
flowers. “ It takes 7 years to flower the large Cattleyas so it is for patient people”
says John.
This year there will be a Plant Pick Up Station at the top of the hill near the car park
with Cooroy Outdoor Power transporting all your purchases up the hill. Easy.
IT’S FATHER’S DAY - Bring your Dad! Enjoy food and beverages provided by
onsite caterers.....Or perhaps bring your own and picnic by the lake.
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events notice–volunteers for noosa botanic gardens plant fair
Hi Everyone!

O

n Sunday 4th September, Father’s day, we have a chance
to get the word out that Permaculture Noosa is here on the
Sunshine Coast as we will be represented at the “Noosa Botanic
Gardens Plant Fair”. Having a stall at this event for the first time
may inspire families on the Sunshine Coast to live sustainably
in this, sometimes portrayed, fast tracked society. Growing
produce, sharing info about living sustainably and making
friends with the public all start by meeting with Permaculture
Members.
As the Events Coordinator I am seeking interested volunteers to
help to present a marquee with the energy of our group. It will
be held at the Lake Macdonald Botanic Gardens grounds from
8am till 3pm.
Depending on numbers available to help, the set up time will be
adjusted but available maximum time is 5:30am to 7:30am. A
swim in the lake for early risers could be the wakeup call.
Please contact me if you would like to join the roster and have
a pleasant day out at our local botanic gardens. (The morning
swim is optional).
Numbers to create a roster are sought by the August permaculture
meeting.
Thank you,

Val Wilson (Events Coordinator)
events@permaculturenoosa.com.au
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permaculture noosa membership fees due 1st august

B

skills register

y 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; help to
spread the very important message of Permaculture into the community.

LEGEND

The benefits of being a Member are:

BULK BUYING DEMETER

•

•

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 handson 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:

Code

Nutritionist
Physiotherapist
Nursing

H11

Mary Valley
Cooran

B1
B2

Counselling
Naturopath

H12
H13

Cooroy
Noosa/Doonan

B3
B4

H14
H15

Kin Kin

B5

Kinesiology
Cranio Sacral Therapy

Art teacher

M1

Web design
Computer installation & support

C1
C2

Photographer
Musician

M2
M3

Bookkeeping
Office administration

C3
C4

Music teacher
Web design

M4
M5

Proof reading

C5

Desk top publishing

M6

Garden Design

D1

CHILDHOOD & SCHOOL BASED
EDUCATION
Home Schooling

S1

Permaculture Design
Sustainable Building Design

D2
D3

Tutoring
English Second Language

S2
S3

Babysitting

S4

Childcare
Early Childhood

S5
S6

DESIGN

PERMACULTURE EDUCATION
Organic gardening courses

E1

Home food production
Permaculture courses

E2
E3

Edible School Gardens

S7

Permaculture training
Urban Permaculture courses

E4
E5

TRADE SKILLS
Builder

T1

PDC (Permaculture Design Certificate)

E6

Electrician

T2

Plumber
Roofer

T3
T4

Handyman services
Bicycle sales/maintenance/repair

T5
T6

FARMING
Animals
Biodynamics

F1
F2

Standard Single

•

Pensioner Single $20

GARDENING
Veggie gardening

G1

•

Standard Family $30

Organic gardening
Seed saving

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
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H9
H10

MEDIA, COMMUNICATIONS & THE ARTS
COMPUTER & BUSINESS

•

•

$25

PERMACULTURE NOOSA - SKILLS REGISTER

Lawnmower maintenance & repair

T7

Draftsperson

T8

G2
G3

WWOOF HOSTING
Wwoof Hosts

W1

Edible landscapes
Swales

G4
G5

HelpX Hosts

W2

Composting

G6

Worm farming
Bamboo

G7
G8

Bananas
Pruning

G9
G10

Permaculture Plants

G11

Permaculture/property maintenance

G12

HEALTH & THERAPIES
Homeopath

H1

Osteopath
Yoga

H2
H3

Massage

H4

Reiki
Reflexology

H5
H6
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farmers markets • 10 reasons to support farmers markets

F

rom savoring produce at the peak of freshness to meeting the people who grow your
food, there are countless reasons to support farmers markets. Here are just a few!*

1. Taste Real Flavors
The fruits and vegetables you buy at the farmers market are the freshest and tastiest
available. Fruits are allowed to ripen fully in the field and are brought directly to you—no
long-distance shipping, no gassing to simulate the ripening process, no sitting for weeks in
storage. This food is as real as it gets—fresh from the farm.
2. Enjoy the Season
The food you buy at the farmers market is seasonal. It is
fresh and delicious and reflects the truest flavors. Shopping
and cooking from the farmers market helps you to reconnect
with the cycles of nature in our region. As you look forward
to savor mangoes, figs and sweet corn in summer, brussel
sprouts in winter, or persimmons in autumn, you reconnect
with the earth, the weather, and the turning of the year.
3. Support Family Farmers
Family farmers need your support, now that large agribusiness
dominates food production. Small family farms have a hard
time competing in the food marketplace. Buying directly
from farmers gives them a better return for their produce and
gives them a fighting chance in today’s globalized economy.
4. Protect the Environment
Food in Australia travels an average of 1000’s of km to get to your plate**. All this
shipping uses large amounts of natural resources (especially fossil fuels), contributes to
pollution, and creates trash with extra packaging. Conventional agriculture also uses many
more resources than sustainable agriculture and pollutes water, land, and air with toxic
agricultural by-products. Food at the farmers market is transported shorter distances and
is generally grown using methods that minimize the impact on the earth.
5. Nourish Yourself
Much food found in grocery stores is highly processed and grown using pesticides,
hormones, antibiotics, and genetic modification. Some of it has been irradiated, waxed, or
gassed in transit. These practices may have negative effects on human health. In contrast,
most food found at the farmers market is minimally processed, and many of our farmers
go to great lengths to grow the most nutritious produce possible by using sustainable
techniques, picking produce right before the market, and growing heirloom varieties.
6. Discover the Spice of Life: Variety
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At the farmers market you find an amazing array of produce that you don’t see in your
average supermarket: red carrots, a rainbow of heirloom tomatoes, purple cauliflower,
stinging nettles, green garlic, watermelon radishes, quail eggs, maitake mushrooms, and
much, much more. It is a wonderful opportunity to savor the biodiversity of our planet.
7. Promote Humane Treatment of Animals
At the farmers market, you can find meats, cheeses, and eggs from animals that have been
raised without hormones or antibiotics, who have grazed on green grass and eaten natural
diets, and who have been spared the cramped and unnatural living conditions of feedlots
and cages that are typical of animal agriculture.
8. Know Where Your Food Comes From
A regular trip to a farmers market is one of the best ways
to connect with where your food comes from. Meeting
and talking to farmers and food artisans is a great
opportunity to learn more about how and where food is
produced.
9. Learn Cooking Tips, Recipes, and Meal Ideas
Few grocery store cashiers or produce stockers will give
you tips on how to cook the ingredients you buy, but
farmers and artisans at the farmers market are often
passionate cooks with plenty of free advice about how to
cook the foods they are selling.
10. Connect with Your Community
Wouldn’t you rather stroll amidst outdoor stalls of fresh produce on a sunny day than roll
your cart around a grocery store with artificial lights and piped in music? Coming to the
farmers market makes shopping a pleasure rather than a chore. The farmers market is a
community hub—a place to meet up with your friends, bring your children, or just get a
taste of small-town life in our region.
* Of course one must always use one’s common sense when buying fruit and vegetables;
some will be better than others. The good thing is, at a farmers market you can talk to the
producer in person and decide- often in the big supermarkets, you will have no idea where
the food is produced, when it was produced nor who produced it.
**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
photo: nourishing foods http://noosafarmersmarket.com.au/index.php/gallery
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farmers markets • marché de carouge

A few years ago I came across this little local market in
Geneva, Switzerland. Hence the photograph on the cover
of this month’s “permanews”. The Place du Marché is
a lovely tree-lined space which is a continuation of the
courtyard outside a lovely mediaeval church, the Église de
Saint-Croixe

Here’s how TimeOut Switzerland describes it:
t’s worth taking a tram to Carouge for this local market.
There’s never a bad time to hang out in Carouge,
Geneva’s Italianate district created by a bunch of architects
from Turin in the 18th century as an independent town.
Its shuttered townhouses are attractive, it’s packed with
great restaurants and nightlife and the area’s numerous

I
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independent shops and artisanal workshops mean the
shopping is way more interesting than in the centre of
town. On Wednesdays and Saturdays Carouge gets a
further boost with the arrival of the market on the lovely
Place du Marché. Take a big bag and fill it with fruit and
veg, cheese, honey, fresh bread, flowers, wine and locally
made treats.
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review • youtube• morag gamble•our permaculture life

https://www.youtube.com/channel/UC-bU0T-JKZ3kVpO77Nt1hMA

quote of the month • bill mollison
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coming up next month: september open garden
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planting calendar for august and september

planning for market gardening 6 day workshop aug-nov 2016

Vegetables:
kohl rabi, lettuce, radish, beetroot, carrot, capsicum, celery, cucumber,
eggplant, French beans, okra, potatoes, pumpkin, silver beet, spring onion,
squash, sweet potato, tomato & zucchini, choko,

Flowers:
alyssum, begonia, cosmos, marigold, petunia, aster, amaranthus, celosia,
cleome, gomphrena, phlox, portulaca, salvia, sunflower, torenia & zinnia
Source: Annette McFarlane’s Planting Calendar:
http://www.annettemcfarlane.com/calendar.htm
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vegetable of the month -sweet potato

T

Cultivatio
he sweet potato or kumara (Ipomoea batatas) is a dicotyledonous
plant that belongs to the family Convolvulaceae.

Its large, starchy, sweet-tasting, tuberous roots are a vegetable.
The young leaves and shoots are sometimes eaten as greens.
Ipomoea batatas is native to the tropical regions in the Americas.
Of the approximately 50 genera and more than 1,000 species of
Convolvulaceae, I. batatas is the only crop plant of major importance—
some others are used locally (e.g. I. aquatica (kangkong)), but many
are poisonous. The sweet potato is only distantly related to the potato
(Solanum tuberosum). The genus Ipomoea that contains the sweet
potato also includes several garden flowers called morning glories.
Some cultivars of Ipomoea batatas are grown as ornamental plants.
The plant is a herbaceous perennial vine, bearing alternate heartshaped or palmately lobed leaves and medium-sized sympetalous
flowers. The edible tuberous root is long and tapered, with a smooth
skin whose color ranges between yellow, orange, red, brown, purple,
and beige. Its flesh ranges from beige through white, red, pink, violet,
yellow, orange, and purple. Sweet potato varieties with white or pale
yellow flesh are less sweet and moist than those with red, pink or
orange flesh.

sauce. Occasionally, shops in Australia will label the purple variety
“purple sweet potato” to denote its difference to the other varieties.
About 95% of Australia’s production is of the orange variety named
“Beauregard”, originally from North America, known simply as “sweet
potato”. A reddish-purple variety, Northern Star, is 4% of production
and is sold as kumara.
Origin, distribution and diversity
The origin and domestication of sweet potato is thought to be in
either Central America or South America. In Central America, sweet
potatoes were domesticated at least 5,000 years ago. In South America,

See also: List of sweet potato cultivars
https://en.wikipedia.org/wiki/List_of_sweet_potato_cultivars
In some parts of the English-speaking world, sweet potatoes are locally
known by other names, including yam and kumara.

In Argentina, Venezuela, Puerto Rico and the Dominican Republic the
sweet potato is called batata. In Mexico, Peru, Chile, Central America,
and the Philippines, the sweet potato is known as camote, derived from
the Nahuatl word camotli.
In Peru, the Quechua name for a type of sweet potato is kumar,
strikingly similar to the Polynesian name kumara and its regional
Oceanic cognates (kumala, umala, ‘uala, etc.), which has led some
scholars to suspect an instance of Pre-Columbian trans-oceanic
contact.
In New Zealand, the most common variety is the Red (purple) cultivar,
and is called kumara, a name derived from the Māori name kūmara.
Kumara is particularly popular as a roasted food or in contemporary
cuisine, as kumara chips, often served with sour cream and sweet chili

Cultivation
The plant does not tolerate frost. It grows best at an average
temperature of 24 °C, abundant sunshine and warm nights. Annual
rainfalls of 750–1,000 mm are considered most suitable, with a
minimum of 500 mm in the growing season. The crop is sensitive to
drought at the tuber initiation stage 50–60 days after planting, and it
is not tolerant to water-logging, as it may cause tuber rots and reduce
growth of storage roots if aeration is poor.
Depending on the cultivar and conditions, tuberous roots mature in
two to nine months. With care, early-maturing cultivars can be grown
as an annual summer crop in temperate areas, such as the northern
United States. Sweet potatoes rarely flower when the daylight is longer
than 11 hours, as is normal outside of the tropics. They are mostly
propagated by stem or root cuttings or by adventitious roots called
“slips” that grow out from the tuberous roots during storage. True seeds
are used for breeding only.

Naming

The first Europeans to taste sweet potatoes were members of
Christopher Columbus’s expedition in 1492. Later explorers found
many varieties under an assortment of local names, but the name
which stayed was the indigenous Taino name of batata. The first record
of the name “sweet potato” is found in the Oxford English Dictionary of
1775.

Southeast. From the middle of the 20th century, however, they have
become less popular. The average per capita consumption of sweet
potatoes in the United States is only about 1.5–2 kg per year, down
from 13 kg in 1920.

Peruvian sweet potato remnants dating as far back as 8000 BC have
been found.
The sweet potato was grown in Polynesia before western exploration.
Current thinking is that it was brought to central Polynesia around
700 AD by Polynesians, and spread across Polynesia to Hawaii and
New Zealand from there. Sweet potatoes are cultivated throughout
tropical and warm temperate regions wherever there is sufficient water
to support their growth. Due to a major crop failure, sweet potatoes
were introduced to Fujian province of China in about 1594 from Luzon.
Sweet potatoes were introduced as a food crop in Japan, and by 1735
was planted in Shogun Tokugawa Yoshimune’s private garden.
Uganda (the second largest grower after China), Rwanda, and some
other African countries also grow a large crop which is an important
part of their peoples’ diets. The New World, the original home of
the sweet potato, grows less than three percent (3%) of the world’s
supply. Europe has only a very small sweet potato production, mainly
in Portugal. In the Caribbean, a variety of the sweet potato called the
boniato is popular. Sweet potatoes have been an important part of
the diet in the United States for most of its history, especially in the
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They grow well in many farming conditions and have few natural
enemies; pesticides are rarely needed. Sweet potatoes are grown on
a variety of soils, but well-drained, light- and medium-textured soils
with a pH range of 4.5-7.0 are more favorable for the plant. They can
be grown in poor soils with little fertilizer. However, sweet potatoes are
very sensitive to aluminum toxicity and will die about six weeks after
planting if lime is not applied at planting in this type of soil. Because
they are sown by vine cuttings rather than seeds, sweet potatoes are
relatively easy to plant. Because the rapidly growing vines shade
out weeds, little weeding is needed. In the tropics, the crop can be
maintained in the ground and harvested as needed for market or home
consumption. In temperate regions, sweet potatoes are most often
grown on larger farms and are harvested before first frosts.
In the Southeastern United States, sweet potatoes are traditionally
cured to improve storage, flavor, and nutrition, and to allow wounds
on the periderm of the harvested root to heal. Proper curing requires
drying the freshly dug roots on the ground for two to three hours, then
storage at 29–32 °C with 90 to 95% relative humidity from five to
fourteen days. Cured sweet potatoes can keep for thirteen months when
stored at 13–15 °C with >90% relative humidity. Colder temperatures
injure the roots.
Source: https://en.wikipedia.org/wiki/Sweet_potato

See also Annette McFarlane’s website for lots of practical tips:
http://www.annettemcfarlane.com/Stories/Sweet_Potato.pdf
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get-together for moringa devotees

A

re you growing MORINGA OLEIFERA ?
On 18 September I am having a get together to bring people together to share
their individual interest and visons for growing Moringa oleifera (Drumstick tree).
Together we’ll determine common goals and decide how to progress in supporting
one another and our shared visions.
For those wanting to participate in this initial initiative to grow Moringa locally…
Please contact me with your expression of interest by 3 September to receive an invitation and details.
Maria Page Tel: (07) 5485 3789
email: mariapage2000@gmail.com
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pn workshops subsidies offer • pomona community choir
Permaculture Noosa Workshops Subsidies Offer

I

n 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.

merchandise for sale by permaculture noosa
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

$23.00

$25.00

$4.50

$5.00

$9.00

$10.00

$5.00

$7.00

Prepared by Elisabeth Fekonia
The Seed Saver’s Handbook by Michel & Jude Fanton
DVDs
Give it a go: Tips for growing organic plants
in the subtropics by Veggie Village Community Gardens
Permaculture: It ensures Life goes natural and slow.
From Rainbow Valley Farm. New Zealand
Guides
Seasonal planting guide

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
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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
4:00-5:30pm in designing, establishing
and caring for a vegetable garden.
Or every Saturday morning from 7:008:30am 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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robin clayfield • dynamic groups
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robin clayfield & robina mccurdy • social permaculture
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robin clayfield • recipes • anna’s hummingbird cake

Anna’s Hummingbird Cake

Anna Sinn brought along this cake to a course we did in South Australia. It’s one
of those special decadent cakes.

Cake Mixture
•
•
•
•
•
•
•
•
•
•

375 gm plain flour
500 gm sugar
1 tsp salt
1 tsp bicarbonate of soda
1 tsp ground cinnamon
3 eggs, beaten
1/2 cups oil
1/2 tsp vanilla
250 gm undrained crushed pineapple
2 cups chopped bananas

Method
•
•
•
•
•

Combine dry ingredients in large bowl.
Add eggs and oil, stirring well but gently until mixture is moist.
Stir in vanilla, crushed pineapple and bananas.
Spoon into 2 well greased and floured cake tins.
Bake in moderate oven for 25-30 minutes.

Cream Cheese Icing
•
•
•
•
•
•

125 gm butter
250 gm cream cheese
1 tsp vanilla
500 gm icing sugar
Milk if necessary
Some pieces of mango to taste

Method

Beat together butter, cream cheese and vanilla. Gradually beat in icing
sugar (add milk if necessary). Divide mixture in two - add mango to one for

sandwiching layers of cake.
Cover cake with remainder of icing, decorate with fresh flowers. Yum!
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bellbunya
Bellbunya Sustainable

from 7.30 pm

Community & Eco-Retreat Centre

A family-friendly evening of varied entertainment (no alcohol please, gold coin
donation)

B

ellbunya 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 & SwapMeet - the first Saturday of each month
Coming up - Saturday 3 September from 1.30 to 10 pm
Come and enjoy ~ a fun, educational family-friendly Open Day - Evening!

When:
First Saturday afternoon-evening, each month - come and stay for part or the whole
time
Where:
Bellbunya Community, 114 Browns Rd, Belli Park (11 km along Eumundi - Kenilworth
Rd)
Cost:
Depends if you can resist the chai and cake, and what crafty delights you create.
Our Address:
114 Browns Road, Belli Park, Queensland 4562 Australia
http://www.bellbunya.org.au/events-calendar

from 1.30 pm
•

Chai and wholesome organic cake and snacks

•

Participate in a swap-meet with local produce and goods (bring your excess!)

•

A tour of the land and Community, Q&A with a Bellbunya community member

from 2.30 pm
•

Family Craft Workshops available with Karen at Knotwork
Craft and Hobbies (Take away your creation!)

•

Expand your horizons with different speakers and
presentations. Healing and progressive clean technology and
health products samples/sessions/orders available

From 5.30 pm
•

Delicious , nutritious whole food dinner ( from the garden and
local suppliers).... at the cafe, family-friendly prices
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yandina community gardens - basket weaving workshop with tony fox 27 august

YCG

will be holding a Basket Weaving Workshop facilitated by Tony Fox
on Saturday 27th August from 9.30 to 2.30 at the Blue House. The
day will include morning tea and lunch and will cost $15. We are only offering
15 places so bookings are essential and we will be asking for pre-payment.
If you wish to book please email ycgeducation@gmail.com - once we receive
your email we will reply with information on how to pay. Due to the limited
number of places we are advertising this workshop to our Members first, but will
then advertise to the general public next week so don’t delay in booking if you
are interested. Below is Tony’s description of his workshop - sounds great! I’ve
attached a photo of Tony at Ian Mackay’s Baskets from Cats Claw workshop in
2014 where Tony made his first basket.
Regards,
Amber Grimley, Workshop Coordinator
Yandina Community Gardens Inc.
BASKET WEAVING WORKSHOP with Tony Fox

I

t’s therapeutic, it’s meditative, it’s dexterous, and you can carry your groceries
home in them as well!

You will be amazed to see how easy it is to make a basket, bowl, flowerpot, in fact
anything you can imagine!
Tony runs a busy business, and maintains a 10 acre property, but when the sun
drops over the hills he can be found sitting on the veranda weaving.
Our house is full of them now, I find it helps to focus the mind and relax, and best
of all you can use what you make or give them away to friends, or even sell them!!
From the large basket that holds the loo rolls, to the hanging flower baskets on the
veranda, to bowls and platters of all sizes and shapes scattered around the place
full of everything from the car keys to those mysterious treasure troves
where you can always find that special thing your looking for! I even made the
father-in-law a woven stubby holder!!
This class is not about perfection, its about exploring your creativity.
Once you learn the few basic principals of weaving then your imagination is the
only limit. Come along and give it a go, you will be amazed at how easy it is and
how much fun you will have!
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elisabeth fekonia and permaculture produce: workshops, books dvd’s and more……..
Haloumi cheese, cultured butter, ghee, yoghurt, kefir and sour
cream making workshop

Lactic fermentation of vegetables, fruits and beverages
is a very natural and wild fermenting method that creates zillions of lactic
bacteria that are a wonderful source of pro biotics for your inner health.
Learn how make these easy ferments for yourself and see how versatile and
varied these can be. Ferments such as sauerkraut, kimchi, fermented tomato
sauce, fermented fruit paste, fruit chutney, cucumber pickles, fermented
polenta fingers, nuca doca, as well as kombucha tea, beet kvass and
ginger beer. Participants will be making these ferments by demonstration
and everyone will take home sauerkraut made on the day. All foods and
beverages will be available for taste testing with handouts including all the
recipes.
20th August at the Blue House Yandina.
Cost is $60 per workshop or $110 for full day.

Learn how to make Haloumi cheese, cultured butter, yoghurt, kefir and sour
cream. In this three hour workshop you will see how easy it is to make Haloumi
cheese and put the life back into pasteurised milk and cream to make healthy
life giving dairy products. Participation is encouraged and tasting of topics
covered on the day will be available.
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libraries • positions vacant
Sunshine Coast Council Libraries
The Sunshine Coast council libraries are holding FREE talks on various sustainable
living topics. See the website for booking details

my thai capers cooking school & catering

My Thai Capers
Thai Cooking School & Catering

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

Topics include:
Bush Tucker
Wildlife Guardians

*

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.

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:
Organic Gardening - Chemical Free Techniques

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

M

orag 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....................................
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permaculture noosa contact information
Management Committee:
President

Maria Page

5485 3789/ 0426 610 995

president@permaculturenoosa.com.au

Vice President

Vic Bateman

0449 900 248

vicepresident@permaculturenoosa.com.au

Secretary

Ian Trew

5409 7508/ 0400 803 393

secretary@permaculturenoosa.com.au

Treasurer

Wendy Strathearn

0412 890 950

treasurer@permaculturenoosa.com.au

Elisabeth Fekonia

0432 180 523

info@permacultureproduce.com.au

Wayne Oldham

5309 6700

wtoldham@optusnet.com.au

Neil Page

5485 3789 / 0419 915 780

npag9136@gmail.com

Valerie Wilson

5447 6278/ 0488 992 659

events@permaculturenoosa.com.au

Bill Berry

07 5474 5192

permanews@permaculturenoosa.com.au

Membership Secretary

Janine Stoner

54741731

membership@permaculturenoosa.com.au

Audiovisual Technician

Wayne Oldham

5309 6700

wtoldham@optusnet.com.au

Storage

Bronwyn McIntyre

0416 348 939

broni-mac@hotmail.com

Raffle organiser

Peter Taylor

5471 0926

playtor2002@hotmail.com

Supper

Valerie Wilson

54476278/0488992659

events@permaculturenoosa.com.au

Events Coordinator

Valerie Wilson

54476278/0488992659

events@permaculturenoosa.com.au

Permablitz

Vic Bateman

0449 900 248

vicepresident@permaculturenoosa.com.au

Open Gardens

Judith Anderson		

judith.anderson1@bigpond.com

Newsletter Editor

Bill Berry

permanews@permaculturenoosa.com.au

Newsletter Proof Reader

Dee Humphreys 		

deeianh@gmail.com

Publicity officer

Vic Bateman

0449 900 248

vicepresident@permaculturenoosa.com.au

Librarian

Penny Foster

0408744702

penfoster@westnet.com.au

Seedsavers Coordinator

Sripatii Rowe

07 5485 3856

seedsavers@permaculturenoosa.com.au

Website

Esther Attewell

0419 212 950

estherattewell@hotmail.com

Committee:

Other supporters:

07 5474 5192

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
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