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Vale Bill Mollison,
co-founder of Permaculture, who passed away
on the 24th of September, 2016

this newsletter is emailed to members free or can be purchased at the meeting for $4
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permaculture thoughts

The world teeters on the threshold of revolution. If it is a bloody revolution it is all over. The
alternative is a design science revolution... Design science produces so much performance per
unit of resource invested as to take care of all human needs.
(Buckminster Fuller)

permaculture noosa october 2016 meeting
When:

Thursday 20 October 2016

Time:

6.30pm (doors open at 5.30pm)

Where:

Cooroy State Primary School

Positions open for nominations:
•
•
•
•
•

Hall, 59 Elm Street, Cooroy

President
Vice President
Secretary
Treasurer
General Members

PERMACULTURE NOOSA AGM

A

t the AGM we will elect a new committee.
The election of the new committee will be followed
by a special thought provoking & entertaining audio
visual presentation.
The Annual General Meeting presents us with a
unique opportunity to help guide both the club and the
Strategic Plan into 2017 and beyond.
Anyone with interest in supporting Permaculture
Noosa and/or helping expand the principles and values
of permaculture into the greater community please
honour yourself or another with a nomination for club
committee positions.
You can make nominations by forwarding them to
current club secretary Ian Trew
trueorganics@hotmail.com anytime up to the 20th
October. Nominations can also be made on the night.
These positions offer a very rewarding opportunity to
help with some of the essential “behind the scenes”
organisation that helps the club run so well. It is also a
great opportunity to learn how a committee works and
gain experience that is equally as useful for any official
club organisation in Australia.

There will be a very interesting film titled “There are
No Forests” shown on the night with some content that
is guaranteed to spark curiosity, conversation, laughter
and concern.
Please bring an open mind and willingness
to see our planet and life on it from another
perspective as permaculture aims to help our
current culture do!

P

ermaculture Noosa monthly meetings are held
on the 3rd Thursday of each month. Doors open
at 5.30pm when meals will be available to purchase
before the meeting. A market takes place where we
share surplus home grown produce and plants by giving,
exchanging or selling. Entry is a gold coin donation for
non-members. The meeting begins at 6.30pm and the
night is complete with a “bring a plate” shared supper
at 8pm. All welcome.

There is loads of support from previous committee
members including systems sheets and operations
manual that help make the adopting of these positions
relatively easy.
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president’s message – october 2016
eflecting over the past year I am overjoyed with what has been
achieved as a not-for-profit group managed by volunteers. PN is as
vibrant as ever with many members participating and contributing their
energy, time and passions to what we believe in. I have had the pleasure
of working with a strong, committed committee! The outcomes have
been achieved by each member being heard and all ideas considered,
while cooperating and working together in the best interest of the
members.

R

Communication and interaction between one another has been a
contributing factor to the changes. With the earlier start of the monthly
meeting preceded by good food prepared by John and Eveline, it has
encouraged more socialising. The introduction of talking circles on
some nights and presentations by members has inspired more people to
attend. Having a permaculture stall at five events this year (one for the
first time), has taken permaculture into the community. Open Gardens
each month have been well attended and been an inspiring way to
learn and gain ideas in some aspects of permaculture. The guidelines
to how the organisation is managed, has been continually updated in
the Procedures Manual and with the introduction of a Strategic Plan.
Headway is being made with the start of upgrading the website and
input into further improving publicity and promotions. These are just a
few of the highlights of the year!

as a member. Having listened to the desires of fellow members, I felt
compelled to stand up and offer to facilitate the group in order to invite
the changes people wanted to see.
Through all of this I have gained so much experience and learned many
lessons and am grateful for having had the opportunity. As I will not be
re-nominating I make way for another to bring fresh ideas and energy
to the organisation. There are a few enthusiastic and passionate current
members who will re-nominate and carry on the momentum and drive
of the committee ensuring that tasks started will be carried out. At the
AGM on 20 October the positions of President, Secretary and Treasurer
will need to be filled in order to fulfil conditions of the organisation.
I invite anyone who has a desire to contribute whatever time they are
willing to invest in supporting a worthy group. It is a personal choice
and I can only recommend from my own experience that when I put
fears aside and don’t allow my thoughts to prevent me from following
my inner feeling/voice, I am able to live my truth.

With gratitude
Maria

Permaculture ethics shine through as we function from a place of caring
for one another and sharing resources and knowledge. This has come
through over the past year as I have witnessed people living by PN
ethics and principles and working together to bring the permaculture
message to people in the community while supporting one another
within the group.
The past year in the role of president, has been an incredible experience
for me personally. Starting out with a desire to give back to PN in
some way for all that I have gained and learned over the past years
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october open garden - carolyn walker’s property at buderim
When: Sunday 23 October 2016
Time:

10 am - 11:30 am

Where: 17 Nyes Crescent Buderim
Host:

Carolyn Walker

Cost:

$2 donation (goes to Permaculture Noosa)

OCTOBER OPEN GARDEN Carolyn Walker’s Story:
I purchased my 1100 sq. metre unfenced residential
property on the southeastern escarpment of Buderim
in 2007 with the aim of building a permaculture
garden. The property was heavily treed and extremely
steep with an approximate gradient of 20 degrees.
My initial resources were directed at building
rock terraces first at the front and then at the rear
and sides of the property to provide edges for the
proposed garden area. My vision was always to be
able to be as self sufficient as possible with water,
electricity and, of course, vegetables, herbs and fruit
from the garden. Over time, fences have been built
to minimize to a large extent, the damage caused
early on by brush turkeys. More recently, two small
ponds have been built to encourage frogs and other
insect and bird life into the garden to assist with
biodiversity.
Amazing neighbours have supplied materials
repurposed to build the rear fence, provide paving,
enough to build a 3 bay compost area, a chicken
house, provide edging around the mandala garden
and to build a herb garden. Friends regularly

provide a supply of newspaper and cardboard for
use in on-going mulching of gardens and paths.
Currently the mandala garden is very productive
and together with gardens built to utilise as much
of the property as possible a reasonable amount
of food is produced. The soil health is provided by
chickens, guinea pigs and compost. The base soil is
clay of a white colour; so all gardens have had to be
built from scratch as no dig gardens. I have planted
vetiver and lemon grass, arrowroot and some
pigeon pea to provide some of the supply to mulch
the garden.
The garden is a work in progress with management
of water and water harvesting being ongoing
concerns.
I do look forward to opening my garden to share
and to learn as well.
Thank you

Carolyn
How to get there:
From Sugar Road turn right into Mooloolaba Road
towards Buderim, follow until Nyes road on left.
Parking is possible on the verge, on the corner of
Nyes Cres & Gumtree Drive or turn left into Gumtree Drive where the road is wider and gutters are
slanted making allowance for parking partially on
the road and footpath. Access to Nyes Crescent
coming from King Street, Buderim is not possible,
however, you can drive further down Mooloolaba Road and take a U turn back to Nyes Cres.
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seed savers meeting – 2pm thursday 10 november 2016

pics of the october seedsavers meeting

Next Permaculture Noosa Seed Savers
When: Thursday 10 November 2016
Time: 2pm – 4pm
Where: “That Place in Pomona”, 18 Reserve Street, Pomona
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.

T

We hope to see you there.
By the way, there is a Community Crop Swap that starts
at 4pm at the restaurant. Bring along any excess produce
to exchange or donate if you would like to participate.
If need be contact Seed Saver lady Sripati Rowe at
seedsavers@permaculturenoosa.com.au or call 07 5485 3856
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photographs by Maria Page
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open garden 25 sep 2016 lin & wayne dillon’s property at carters ridge

O

ur thanks go to Lin and Wayne Dillon for generously inviting
Permaculture Noosa Members to inspect their immaculate
property. They treated us to a detailed and interesting account of
the construction of their marvellous straw bale home, followed by a
comprehensive tour of their beautiful property.
We left with a sense of awe at their dedication and great success.
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bill mollison passes - official statement of the permaculture research institute
contributions of the award’s namesake, who Bill considered a personal
hero. Bill was also the first foreigner invited and admitted to the Russian
Academy of Agricultural Sciences.
Bill will be missed by many who loved him for his strength, courage,
intellect, humor, and benevolence. He gifted so much to the world: a vision
and framework for a positive future, a special concern for developing
countries, and above all, hope.
This is the Bill that the public knew.
For those who were his intimates, words are especially difficult, breaking
under the weight of what the heart feels and longs to express.
Our thoughts and prayers are with Bill’s family and close friends, who
kindly request privacy and space during this difficult grieving period; at
an appropriate time, a public memorial will be announced for those who
wish to formally extend their condolences.
A massive tree in the forest of humanity has fallen. But in keeping with
Bill’s invincible optimism, these verses from the great mystic, Rumi, are
perhaps most appropriate:

On the Passing of Bill Mollison

W

ith deep sorrow, we wish to inform family and friends that Bruce
Charles “Bill” Mollison, the “Father of Permaculture,” has passed
away. He departed peacefully from this world in Hobart, Tasmania, just
before 11 pm AEST, on the 24th of September, 2016.
After founding Permaculture Institute in 1978, he formalized the training
of practitioners, which directly impacted hundreds of thousands of lives,
and indirectly many millions more. For his service to humanity, he was
honored with numerous awards, including the Right Livelihood Award
in 1981. But of all the accolades he received, the one he was most proud
of was the Vavilov Medal, in large part due to the tenacity, courage, and
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When you see my procession, don’t cry, “Gone, gone!”
For me it is a time of meeting and reunion.
As you lower me into the grave, don’t say, “So long.”
When you see that lowering down, consider a rising.
What harm is there in the setting of a sun or moon?
What seems a setting to you is a dawning.
What seed goes into the earth and does not grow?
Why are you doubting this human seed?
Bill, you will never be forgotten.
The above is an official statement of the Permaculture Research Institute,
prepared at the request of Bill’s widow, Lisa Mollison.
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permaculture noosa membership fees due now
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 and help to
spread the very important message of Permaculture into the community.

skills register

B

LEGEND

Code

The benefits of being a Member are:

BULK BUYING DEMETER
Mary Valley
Cooran
Cooroy
Noosa/Doonan
Kin Kin

B1
B2
B3
B4
B5

•

•

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:
•

Standard Single

$25

•

Pensioner Single

$20

•

Standard Family

$30

•

Pensioner Family $25

A Membership Application form with details regarding payment methods was attached to the notice
sent with the newsletter link.
Janine Stoner, Membership Secretary membership@permaculturenoosa.com.au
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PERMACULTURE NOOSA - SKILLS REGISTER

COMPUTER & BUSINESS
Web design
Computer installation & support
Bookkeeping
Office administration
Proof reading

C1
C2
C3
C4
C5

DESIGN
Garden Design
Permaculture Design
Sustainable Building Design

D1
D2
D3

PERMACULTURE EDUCATION
Organic gardening courses
Home food production
Permaculture courses
Permaculture training
Urban Permaculture courses
PDC (Permaculture Design Certificate)

E1
E2
E3
E4
E5
E6

FARMING
Animals
Biodynamics

F1
F2

GARDENING
Veggie gardening
Organic gardening
Seed saving
Edible landscapes
Swales
Composting
Worm farming
Bamboo
Bananas
Pruning
Permaculture Plants
Permaculture/property maintenance

G1
G2
G3
G4
G5
G6
G7
G8
G9
G10
G11
G12

HEALTH & THERAPIES
Homeopath
Osteopath
Yoga
Massage
Reiki
Reflexology
Acupuncture
Herbalist

H1
H2
H3
H4
H5
H6
H7
H8

Nutritionist
Physiotherapist
Nursing
Counselling
Naturopath
Kinesiology
Cranio Sacral Therapy

H9
H10
H11
H12
H13
H14
H15

MEDIA, COMMUNICATIONS & THE ARTS
Art teacher
Photographer
Musician
Music teacher
Web design
Desk top publishing

M1
M2
M3
M4
M5
M6

CHILDHOOD & SCHOOL BASED EDUCATION
Home Schooling
Tutoring
English Second Language
Babysitting
Childcare
Early Childhood
Edible School Gardens

S1
S2
S3
S4
S5
S6
S7

TRADE SKILLS
HEALTH & THERAPIES
Homeopath
Osteopath
Yoga
Massage
Reiki
Reflexology
Acupuncture
Herbalist
Nutritionist
Physiotherapist
Nursing
Counselling
Naturopath
Kinesiology
Cranio Sacral Therapy

H1
H2
H3
H4
H5
H6
H7
H8
H9
H10
H11
H12
H13
H14
H15

Builder
Electrician
Plumber
Roofer
Handyman services
Bicycle sales/maintenance/repair
Lawnmower maintenance & repair
Draftsperson

T1
T2
T3
T4
T5
T6
T7
T8

WWOOF HOSTING
Wwoof Hosts
HelpX Hosts

W1
W2
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review • permaculture research institute website • quote of the month • cooking hints

he Permaculture Research Institute (PRI) is
located on a Permaculture demonstration site in
The Channon NSW, and is headed by Geoff & Nadia
Lawton. They specialize in education & training
worldwide. They also provide daily Permaculture
news and information via permaculturenews.org. The
Permaculture Research Institute is a not-for-profit
organisation, limited by guarantee.

T

HISTORY
Permaculture founder Bill Mollison established
the first Permaculture Institute in 1979 to teach the
practical applications of Permaculture design. It was
housed on a 147-acre farmstead named Tagari Farm
in Northern NSW, Australia. Bill Mollison is the co-

quote of the month

founder of permaculture, which was first described
in the book ‘Permaculture One’, in 1978. Upon his
retirement in October 1997, Bill asked Geoff to
establish and direct a new institute on the property.
Geoff agreed and continued developing the Farm over
a three-year period. During this time, Geoff established
the Permaculture Research Institute we all know and
love today and after three years he moved it to Zaytuna
Farm.
WEBSITE
The website contains an enormous amount of
information, not only on the courses provided by Geoff
and Nadia Lawton (and Permaculture Noosa’s own
Tom & Zaia Kendall), but a large number interesting
and thought provoking articles, forums, practical
guides, links to permacuture people, projects and
more.
For more information, try this weblink:
http://permaculturenews.org

cooking hints • cooking with garlic

To maximize the health benefits found in garlic, try
crushing the whole cloves with the flat of a large
knife, and then waiting 10 minutes before chopping
them or putting them through the garlic press.
In this way, the molecules that occupy different
compartments in the clove come into contact with
one another and become active. When you need to
chop garlic and other vegetables for a recipe, start
by crushing the garlic; prepare the other vegetables
during the ten-minute waiting period. The cloves
don’t need to be peeled before they are crushed; they
will be easier to peel afterward.

(Dr Richard Beliveau, PhD)
article kindly sourced by Judith Anderson
permanews
•
permaculture
noosa’s
monthly
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plant of the month - millaa-millaa vine (elaeagnus triflora) - native species.

Cultivatio
by Greg Calvert (native plants queensland)

There are several stories about the meaning of the
Aboriginal word “Millaa-Millaa” which gave the
Atherton Tablelands town its name. One is that
it means “a very wet place”. Another translates as
to “what did you say?”, which was supposedly the
Aboriginal reply when asked the name of the area.
The other source for the town’s name is that it was
the name applied to the common rainforest vine
Elaeagnus triflora. Perhaps, when the explorer
waved his hand around indicating the general area,
the rainforest aborigine thought he was pointing
out the vine. Indeed, Elaeagnus is an extremely
common plant in the area and festoons trees along
the Palmerston Highway. It also occurs naturally at
Paluma and can be grown with ease in Townsville
gardens (and further south to Brisbane).
The simple, alternate leaves are bright glossy
green above, while on the underside, the colour
varies between metallic gold or silver and looks
absolutely glorious. Flowers are small and white
with a four-petalled star shape. The fruit are red
with a persistent calyx and may be scattered in fine
gold dots. They may occur singly or in bunches
(although I have never seen them doing so) and
the vine can fruit profusely. The flesh is tart and,
although they have a tendency to dry out the mouth,
they are quite addictive. The seed is solitary, long
and thin and star shaped in cross-section. Next
time I see a flower I will dissect it to see if male and
female flowers are on different plants. Although
one specimen I grew in Townsville for years and
flowered continuously, it never set fruit. Other
Townsville SGAP members have reported the
same phenomena. Perhaps if several were grown

close together, they may fruit.
Millaa-Millaa Vine is in its own family:
Elaeagnaceae, so is worth growing just for interest

or be allowed to scramble up a sacrificial tree. Try
using it to smother Bougainvillea!.
(Reproduced from “The Native Gardener”,
Newsletter of the SGAP Townsville Branch,
November 1997)
Source: http://www.npq.org.au/information-andpublications/bush-tucker-articles/258-millaamillaa-vine
See also:
http://www.gogreenrainforestnursery.com.au/
stocklist/native-plants/millaa-millaa-vine/
http://www.wettropics.gov.au/rainforest_
explorer/Resources/Documents/factsheets/
bushTuckerOfTheWetTropics.pdf
http://stfc.org.au/talk-by-ann-moran

sake. While this family is known from fossils dating
to 20 million years old, the genus Elaeagnus is fairly
new (in terms of geological time), having appeared
in the fossil record a mere eight million years ago.
Millaa-Millaa can be pruned to form a dense shrub
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http://noosasnativeplants.com.au/plants/185/
elaeagnus-triflora
Editor’s Note:
About 3 years ago, I was given a small Millaa Millaa
plant sourced from Cooloola City Farm Nurseries
(linked to Landcare). I planted it next to a boundary
fence (semi-shaded) and forgot about it. About a
year ago it started to take off and recently it has
been covered with delicious translucent reddish/
orange little fruit! For a plant which has received
no extra water, no fertilising and has flourished
on an infertile sand dune, I think it is remarkable.
It has become a favourite and I’ll try to propagate
more so that it can be shared.
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planting calendar for october and november • subtropics
Vegetables & Fruit:
amaranth, artichoke (globe), asparagus pea, basil, beans (climbing & bush),
beetroot, burdock, cabbage (loose headed), capsicum, carrots, chilli, chives, choko,
coriander, cucumber, eggplant, huazontle, lettuce, long yam, luffa, malabar greens,
mustard greens, okra, oregano, pumpkin, radish, rocket, rockmelon, rosella, salsify,
spring onion, sweet potato, tomato, turnips, swedes, squash, sunflower, sweet corn,
squash, sweet corn, snake beans, warrigal greens, watermelon, zucchini

photograph: Dragonfruit by Maria Page

Flowers:
alyssum, amaranthus, celosia, cosmos, marigold, petunia, portulaca, salvia, zinnia,
begonia, gomphrena, sunflower, torenia & verbena
Sources: Annette McFarlane’s Planting Calendar and ABC Gardening Australia:
http://www.annettemcfarlane.com/calendar.htm

http://www.abc.net.au/gardening/vegieguide/
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country noosa • keeping it in kin kin • session 2 • 29 october 2016

K

in Kin Community Group &
Country Noosa invite you to:

“Keeping it in Kin Kin” – Session 2
Saturday 29th October 9am to 3pm
Kin Kin School of Arts Hall
All Kin Kin landholders and interested residents
are invited to the second workshop in the
‘Keeping it in Kin Kin’ project. The objective of
the project is to tackle erosion issues in the Kin
Kin catchment to improve local productivity,
reduce sediment entering the Noosa River
system, and improve water quality. A sciencebased assessment of the catchment is being
undertaken using a LIDAR approach.
Country Noosa has the task of engaging Kin
Kin Landowners in advance, providing training
and education in the causes of erosion, and
identifying potential remedial actions. CN is
linking with the Kin Kin Community Group to
achieve this. After the scientific results; we will
also have the joint task of helping landowners
submit remedial projects to potential funders.
An initial meeting was held in August with
around 25 people present. The aim was to
develop the best training concepts before

the LIDAR study results were produced.
It was a very successful evening. It was
agreed that there should be three training
sessions and then a field day. The preferred
arrangements were for Saturday mornings.
The agreement is to first hold a meeting giving
a general overview of the principles including
“The history of Kin Kin Creek, An introduction
to regional hydrology (the way water flows),
the causes of erosion, and the effects on
productivity”. We have arranged the first session
for Saturday 29th October in the Kin Kin Hall
from 9am until 3pm. Registration and coffee
at 8:30am. Formal sessions and discussions
will finish by 1pm. Country Noosa will organise
morning tea and a lunch and we will have a
social networking session during and after that
for those who wish to stay on. There will be
a charge of $20 for the session as a whole.

training on specific remedial actions relevant
to each landowner group will be provided.
Please attend the next session and help
us make this project a great success.
To help with catering, please confirm
your attendance to John News at
j.news.kinkin@gmail.com or at 0419 000 145.
Looking forward to seeing you on 29th
John News (KKCG) Dick Barnes (CN)
For more information, see the countrynoosa website:
http://www.countrynoosa.com/news/keepingkin-kin-session-2-29th-october-2016/

We are working on the second and third events.
The August meeting determined they should

be tailored to two separate target groups –
one for “primary producers” and the other for
“lifestylers”. The theme will be “wouldn’t it be
nice if your property looked like this rather than
this” and “here is what you can do about it”. Real
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tamworth flyers update

W

e’re no longer doing the markets, but the popularity
of the farmshops at melstedpark.com.au and
eumundibeef@bigpond.com continues to grow and
Tamworth Flyers is delighted to have our pork available
through them:
Melsted Park, Cooroy, every Saturday, 7 till 10am
Eumundi Beef, Belli, every Friday, 3 till 6pm

•

shoulder roast

will be confirmed by email one week prior to pickup.

•

sausages OR chops OR mince

•

smoked hock/trotter/bacon bones (mixed bag)

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

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

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

Price is $17.50/kg

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

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

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

This includes:

Phil Stringer

October Orders: 21/22 October

•

half side of smokey bacon (around 4 kg)

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

•

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

In fact, we take all sorts of orders.

•

spare ribs

Pickup at Kandanga Meats. Weight, cost and pickup date
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Tamworth Flyers

stringspace@live.com.au
0413 672 637
stringspace@live.com.au
1229 Noosa Rd, Mothar Mountain
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pn workshops subsidies offer • pomona community choir
Permaculture Noosa Workshops Subsidies Offer
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.

I

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
4-5:30pm in designing, establishing and
caring for a vegetable garden.
Or every Saturday morning from
7-8:30am in the design, establishment and
maintenance of a food forest.
Guided by Permaculture ethics, principles
and practices we’ll be exploring the works of
the pioneers, past and present in sustainable
food production and permaculture planning
and design.
We’ll be having fun learning to move well too
and support our own health and wellbeing
while earth gardening together.
$15 per class (first session free)
Come along anytime to share, learn and to
grow food, forests and community together.
Contact: Daniel Deighton 0411 490 340

deighton.dan@gmail.com
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events coordinator – opportunity available

O

ver the year Permaculture Noosa has taken many opportunities to have a
stall at community events and promote permaculture and the PN group
activities in the community. This is thanks to Val Wilson who has done a
fantastic job in the new role and along with other volunteers has provided
attractive stalls, creating a hub for sharing information on permaculture.
As Val is stepping down from this role, the opportunity is available to any
member who feels they would like to coordinate the PN stall at future events.
There are only a few events each year. The task includes being the contact person
for events, rostering volunteers for the day and organising the stall setup. (Rest
assured, Val is still as passionate as ever and will continue to inspire others and
provide support.)

Australia Day is the next event that PN could participate in but it requires
someone to make the arrangements and book it in advance.If it sounds like
something you’d like to do, please contact
president@permaculturenoosa.com.au
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summer is coming! by mel hobbins
Summer is coming!

A few Rosella plants can be designated for greens harvest.

This year’s amazing winter and spring growing conditions for cool season veggies is
rapidly coming to an end, the incidence of 30ºC plus days is increasing and so it is time to
get cracking with the tropical veg!

For salads my favourites are Kang Kong and Surinam Spinach…………. There are so many
options here and now is the time to start them off.

We have a great start with the higher than usual soil moisture conditions and if the higher
than average rainfall projections materialise we are in for a fantastic growing season.

The obvious candidates are of course Snake and Winged Beans………… There are many
other varieties/types grown for their seeds as pulses….but not my thing.

When dealing with tropical veggies I find it helps to categorise them as “Tubers” “Leafy
Greens” or “Beans”.

The Winged Bean requires a long growing season and planted between September and as
late as November will produce its unusual pods between April and May.

Tubers

The Snake Bean comes in both Bush and Climbing varieties………… There are, apparently,
hundreds of varieties but you will be lucky to find more than two in any seed catalogue.

The main ones to consider would be Jerusalem Artichoke, Yakon, Coco Yam and Jicama
or (Yam Bean). All of these have quite a long growing season and are ready for harvest
from Autumn onwards.
Both Jerusalem Artichokes and Yakon produce masses of mini sunflower like flowers in
late summer, a stunning display in its own right. Yam Bean, which can be a bit rampant
produces beautiful sprays of dark blue flowers before the seed pods.

Beans

I now have 12 climbing varieties (4 new this year) and two bush varieties (1 new this
year).
The new bush variety produces stunning dark red/maroon pods and is clearly sweeter
than the green as rodents went to them first.

Cassava would probably come into this category and contrary to popular belief dose not
take up that much space. This has to be about the easiest plant to grow from cuttings,
even when it is dry.

Snake beans are amazingly prolific so the secret is successional sowing……… I find that
with bush varieties say 5 planting stations every 3 weeks and for climbing varieties every
6 weeks. The last sowings of bush varieties would coincide with first of cool season bush
beans in March.

Leafy/Salad Greens

Planting Material

Here we are spoilt for choice but you have to hope that Permaculture Members bring
plants along to the meetings for sale as commercial supplies are limited and tend to sell
out quickly.
Those I grow and like………. Aibika (Queensland Greens), Tahitian Spinach…….. The
latter being my favourite. All are very quick to produce but must be steamed at least to
counter the “Oxalate Crystals” they contain.
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At the October meeting I will have available for sale 2016 harvested Snake Bean seed
of all varieties….. (germination tests results of 80% -100%) together with plants and
planting material of most of the plants mentioned above.
Here’s to great a growing season this coming summer……

Mel Hobbins
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robin clayfield • dynamic groups & earthcare education

COURSES, WORKSHOPS, PRESENTATIONS &
CONSULTANCIES:
•

‘Dynamic Groups, Dynamic Learning’ Trainings

•

‘Social Permaculture’ Weekends

•

‘Dynamic Decision Making’ Days

•

‘Dynamic Learning’ Facilitation Consultancy

•

‘Permaculture Meets Creative Design’ Weekends

•

‘Permaculture, Deep Ecology and Earthcare Design’ Courses

•

‘The Love Feast’ Retreats

•

‘Sacred Union Labyrinth’ Ceremonies

•

‘Recharge and Visioning’ Processes

•

Guest Presentations and Keynotes

•

‘Earth Healing and Nurturing’ Days or Sessions

•

‘Gifts for Wild Women’ Retreats or Sessions

•

‘Wild Women’s Wisdom Weekends’

•

TAA40104 CERTIFICATE IV in Training and Assessment
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robin clayfield • recipes • guacamole

Guacamole
• 2 ripe avocados
• 1 clove garlic, finely chopped
• 1 tbs lemon juice
• ½ tsp tamari
• ½ tsp chilli sauce
• 3 tbs sour cream
• 1 tsp freshly ground black pepper
Method
Mash the avocadoes and mix in the other
ingredients.
Use as a dip for corn chips or biscuits or
as a topping for tacos, nachos, salad or
steamed vegetables.

Shutterstock
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bellbunya
Bellbunya Sustainable
Community & Eco-Retreat
Centre
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.

B

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 Community Open Day - the first Saturday of each month
Saturday 5 November from 1 to 5 pm
Come and join us for a relaxed afternoon where you can have a cuppa and chat with
community members and others and participate in whatever activities are going on at
Bellbunya on the day! It could be gardening or a craft session or a walk to the lagoon
through the bush regeneration area. Healing sessions may be available... A tour of the
land and Community, Q&A with a Bellbunya community member is always an option.
Check the website for any special offerings for the day, and please let us know (by
email or phone 5447 0181) that you’re coming.
Our Address:
114 Browns Road, Belli Park, Queensland 4562 Australia
http://www.bellbunya.org.au/events-calendar

Workshops:
Living Love ~ Unlock your masculine or feminine essence
Inspired by David Deida
A 2 day workshop on Saturday 12th November & Sunday 13th November
Singles and Couples open through old patterns and
create polarity, passion, love and freedom.
Men be confident with women through your depth, trust and authentic love.
Women embrace your feminine expression and radiance. Enhance and attract intimate relationships.

What particpants say about the Living Love for Singles & Couples workshop:
‘I re-learnt how to love the masculine’ Mae, musician
‘The weekend was amazing!’ Elbert, construction
‘Inspired me to become the man I knew I could be.’ John, realtor
‘What a transformational and juicy weekend!’ Nic Tovey

Cynthia Connop, Living Love founder, international trainer and relationship counsellor has many years experience in group facilitation and Deida - inspired work. www.livinglove.com.au

When: Saturday 12 and Sunday 13 November
Cost: non-residential early bird by Oct 31 $425, full price $475
Residential options available - book separately here
Where: Bellbunya eco retreat centre, 114 Browns Rd, Belli Park
www.belbunya.org.au
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‘green goodies’ garden tours with dee humphreys
‘GREEN GOODIES’ GARDEN TOURS
If you would like to learn more about Green Goodies then you may be
interested in a Garden Tour with Dee Humphreys.
Where: Near Noosa Junction (Suburban property)
When: A time convenient to you or your group of friends
Cost: $25 per person for small groups of approximately 4 persons (You
can organise a group or I can). Garden Tour will take up to 2 hours … Or …
$50 for a personalised Garden Tour, just you and Dee for up to 2 hours.
What: You will get to identify, taste, and appreciate a WIDE variety of
edible NUTRIENT DENSE and HEALTH PROMOTING Herbs and Weeds
that grow VERY easily on the Sunshine Coast. By the end of the Garden
Tour you will feel confident including in your daily diet, at least 30 Tropical
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herbs, 10 weeds, 4 flowers, 4 spices and 10 teas that grown EASILY on the
Sunshine Coast. Notes to participants are included.
About your Tour Guide: On Saturday (15th October) Dee presented a 2
hour Workshop on ‘Green Goodies’ at Yandina Community Gardens. This
was very well attended and participants thoroughly enjoyed the knowledge
Dee shared regarding edible GREEN THINGS!
Dee is an Organic Gardener and Educator. Her enthusiasm for eating what
she grows & using all things ‘green’ for health is infectious. Learn how &
why to use ‘GREEN THINGS’ (herbs & weeds) in your daily life! BEWARE,
you may even come to respect weeds & celebrate them popping up in your
garden unannounced! (Don’t spray them, EAT THEM!). Dee has spent
past 11 years exploring practical uses for a range of Tropical herbs & weeds
that grow easily on Sunshine Coast. Eating nutritious herbs & weeds from
her garden (all things ‘green’) is Dee’s passion.

page 20 of 24

elisabeth fekonia and permaculture produce: workshops, books dvd’s and more……..
Home Cheesemaking & Everything Dairy
DVD
•

Learn how to make Cheddar & Brie cheese as well
as cultured butter, ghee, yoghurt, kefir &
sour cream.

•

Also tips on how to milk a cow and a goat including
organic livestock care.

•

$35

from Elisabeth Fekonia on info@permacultureproduce.com.au

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.
Contact Elisabeth Fekonia for more info. mailto:info@permacultureproduce.com.au
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permaculture life workshops with morag gamble through the ethos
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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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

*

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.

Topics include:

*

Well priced and affordable.

Let Food be Your Medicine • Toxins in Products • Learn to Recycle Your Food and
Garden Waste

*

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.

Topics include:
Sustainable Gardening • Bush Tucker • Wildlife Guardians • Don’t Waste Your
Waste

NOOSA LIBRARY SERVICE
Check out the website http://noosa.evanced.info/eventcalendar.asp for details of
activities at Noosa Libraries.

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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For further information and bookings: Ph 07 5485 4014 / 0437 741 741
e: mythaicapers@gmail.com
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permaculture noosa contact information
Management Committee:
President

Maria Page

07 5485 3789/ 0426 610 995

president@permaculturenoosa.com.au

Vice President

Vic Bateman

0449 900 248

vicepresident@permaculturenoosa.com.au

Secretary

Ian Trew

07 5409 7508/ 0400 803 393

secretary@permaculturenoosa.com.au

Treasurer

Wendy Strathearn

0412 890 950

treasurer@permaculturenoosa.com.au

Tim Peek

0449 535 549

timpeekiam@gmail.com

Wayne Oldham

07 5309 6700

wtoldham@optusnet.com.au

Neil Page

07 5485 3789 / 0419 915 780

npag9136@gmail.com

Valerie Wilson

07 5447 6278/ 0488 992 659

events@permaculturenoosa.com.au

Bill Berry

07 5474 5192

permanews@permaculturenoosa.com.au

Membership Secretary

Janine Stoner

07 5474 1731

membership@permaculturenoosa.com.au

Audiovisual Technician

Wayne Oldham

07 5309 6700

wtoldham@optusnet.com.au

Storage

Bronwyn McIntyre

0416 348 939

broni-mac@hotmail.com

Raffle organiser

Peter Taylor

07 5471 0926

playtor2002@hotmail.com

Supper

Valerie Wilson

07 5447 6278/0488 992 659

events@permaculturenoosa.com.au

Events Coordinator

Valerie Wilson

07 5447 6278/0488 992 659

events@permaculturenoosa.com.au

Permablitz

Vic Bateman

0449 900 248

vicepresident@permaculturenoosa.com.au

Open Gardens

Wendy Strathearn

0412 890 950

treasurer@permaculturenoosa.com.au

Newsletter Editor

Bill Berry

07 5474 5192

permanews@permaculturenoosa.com.au

Newsletter Proof Reader

Dee Humphreys

0497 754 486

deeianh@gmail.com

Publicity officer

Vic Bateman

0449 900 248

vicepresident@permaculturenoosa.com.au

Librarian

Penny Foster

0408 744 702

penfoster@westnet.com.au

Seedsavers Coordinator

Sripati Rowe

07 5485 3856

seedsavers@permaculturenoosa.com.au

Website

Esther Attewell

0419 212 950

estherattewell@hotmail.com

Committee:

Other supporters:

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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