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permaculture thoughts

Permaculture shows us how we can meet our human needs while
regenerating the environment around us. It’s the most hopeful path
to the future that I know of. Now as never before it’s time for us all
to step up the scale of our work and teaching. In a world of greed,
despair, and destruction, we can provide a positive alternative.
Starhawk
www.starhawk.org

permaculture noosa november 2016 meeting
When:

Thursday 17 November 2016

Time:

6.30pm (doors open at 5.30pm)

Where:

Cooroy State Primary School WHall, 59 Elm Street, Cooroy

Robin Clayfield (L)

PERMACULTURE NOOSA
November’s Presention:
Social Permaculture-Community Living
We have an impressive lineup of speakers for the November meeting:
•

Robin Clayfield is a longtime resident of Crystal Waters Permaculture
Village, as well as permaculture and group dynamics teacher.

•

Joan McVilly has lived at Bellbunya since 2011 and has a vital interest in
both community and permaculture.

•

Ian Trew is the founder of Noosa Forest Retreat, teaches permaculture and
well known to Permaculture Noosa.

Joan McVilly (R)

As most of us realise, permaculture is much more than a form of organic
gardening.
The application of Permaculture Design Principles to the ways we humans live
together has been coined as Social Permaculture. Whether the three of us went
into
our community living experience with these Principles in mind, our successes
and challenges can almost certainly be seen in this frame.
Community living ticks many of the boxes of Permaculture Design. We’ll enjoy
sharing our experiences with the November meeting.
Permaculture Noosa monthly meetings are held on the 3rd Thursday of each
month. Doors open at 5.30pm when meals will be available to purchase before
the meeting. A market takes place where we share surplus home grown produce
and plants by giving, exchanging or selling. Entry is a gold coin donation for
non-members. The meeting begins at 6.30pm and the night is complete with a
“bring a plate” shared supper at 8pm. All welcome.
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Ian Trew with Bill Mollison &
daughter Bliss (L)
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president’s message – november 2016

I

comfortable with our roles we aim to develop projects that will contribute to enhancing both Permaculture Noosa and its position in the greater community.

I am also grateful that I’ve been given this opportunity to undertake the role of
Permaculture Noosa President and I hope that I don’t dissapoint.

Fortunately I’ve been blessed to have an enthusiastic and capable team of committee members to help make it happen. Having said that we are still seeking two
people to take up the important roles of Treasurer and Secretary. If you think you
may be able to take responsibility for either position you can be assured of getting plenty of training and support. Be bold and get involved. You’ll never regret
it.

t’s with humility and awe that I greet each of you today. I’m both daunted and
excited to be following in the footsteps of some of the giants of Permaculture
in Australia, as well as some very capable, successful and dedicated recent homegrown leaders in the form of Permaculture Noosa Presidents of the past 22 years.

This is a position that I don’t take lightly. Indeed I recognise that there’s presently
a great opportunity to build upon the the foundations of the club’s previous hard
work and experience to successfully launch into the future - especially now that
we have the beginnings of a new Strategic Plan thanks to the visionary leadership
of our previous committee and President.
It’s this new Strategic Plan that will guide the new committee and once we get

As for me as an individual, I’ve had a variety of jobs and interests. I started my
working life on my family’s cattle and wheat property in Western Queensland,
that was organic by default, and which was changed to include tourism ventures.
From there I went to oil exploration, hospitality, photojournalism, social work,
conflict resolution and with Kate operated a pop-up biodynamic restaurant at the
Woodford Folk Festival. Feeding people nutritious food is a great pleasure.
It was when we moved to the Sunny Coast 9 years ago that I discovered permaculture. Since then I’ve come to recognise the importance of permaculture for the
planet’s future to design better ways of existence and I hope that we as a group
can work together to design, create and implement projects that will highlight
the benefits of the system to the greater community.
Things I love are nature, beauty and people. Indeed its the people aspect that
we’ll highlight in the next few meetings, starting with November’s presentation of
Social Permaculture by our own experts; Joan McVilly of Bellbunya, Robyn Clayfield of Crystal Waters and Ian Trew of Kin Kin Forest Retreat. That’s something
to look forward to.
See you there!

President Tim with Uriah
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pn open gardens - a message from wendy strathearn, pn open gardens coordinator
Search for gardens of interest

P

ermaculture Noosa is looking for willing
members to open their gardens for our
members to visit.
This is such a worthwhile part of Permaculture
Noosa, and ties in beautifully with one of our
objectives, “To provide practical education with
hands-on workshops and field days.”

impossible drainage issues) into a Permaculture
wonderland. Carolyn strategically placed

who feel that their ‘food production’ and/or
other permaculture principles (in other spheres

gardens, mandalas and chook and guinea pig
enclosures between the road and the very bottom
of her steeply sloping black. Hats off to Carolyn
for her tenacity and vision and sheer unwavering
motivation to produce healthy sustainable food
in such a challenging environment.

of their living practises), could provide a vision
to others, then please contact myself with a view
to sharing your property. I will happily make
a time to join you at your piece of paradise to
chat about the possibility of it being a learning
experience for our members.

Open gardens already presented this year have
offered inspiration and many opportunities for
learning.

I look forward to hearing from you.

This year we have visited a number of outstanding
examples of Permaculture gardens. Last month
Wendy Strathearn
our October Open Garden was an amazing
example of what you can achieve on 1000m2. I don’t think I ever leave an open garden without
Open Garden Coordinator
Looking down from the street it was abundantly a new idea and some inspiration to try what that
evident that Carolyn Walker had transformed permaculturist (food producer) has created.
a VERY challenging block (with seemingly
As the Open Garden Coordinator I ask that those
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seed savers meeting – 2pm thursday 8 december 2016
Next Permaculture Noosa Seed Savers
When: Thursday 8 December 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 07 5485 3856

credit: to Michel and Jude Fanton of www.seedsavers.net
permanews
• permaculture
noosa’s
permaculture
noosa newsletter
aprilmonthly
2016 newsletter • november 2016

page 4 of 21

sustainable gardening australia

About
Sustainable Gardening Australia (SGA) is a notfor-profit social enterprise dedicated to achieving a
healthy biodiverse planet and vibrant, sustainable
communities.
Its principal purposes are to:
1. encourage, educate and enable home and professional
gardeners to adopt sustainable gardening practices
to protect or enhance the natural environment or a
significant aspect of it; and
2. provide information or education, or carry on
research about, the natural environment or a
significant aspect of it.
In the late 1990s, Environs Australia, a Local
Government Environment Network wanted to
establish partnerships between the horticultural
industry and local government. At the same time,
members of the garden retail industry in Victoria
were trying to set up systems that would enable
it to understand and quantify its environmental
impacts and then seek to improve them. This led
to development of the Green Up Product Guide in
collaboration with Burnley Horticultural College,
University of Melbourne. Another goal was to provide
environmental education and learning opportunities

for customers of garden centres.
Representatives of both Environs Australia and the
garden retail industry then came together to form a
project within Environs Australia. Eventually, on 27
February 2003, Environs Australia and Sustainable
Gardening Australia signed a Memorandum of
Understanding outlining the relationship between the
two parties. On 12 June 2003, Sustainable Gardening
Australia became an incorporated not-for-profit
association (SGA Inc.)
In August, 2004, the Sustainable Gardening Australia
Foundation with a Public Fund to receive donations
was established. SGA Inc. was to act as its Trustee.
In October 2005, the Foundation was entered on the
Register of Environmental Organisations giving it
Deductible Gift Recipient (DGR) status.
Actions to achieve our Principal Purpose
Developing and promoting a Green Up Product Guide
to rate gardening products for their impacts on the
natural environment and human safety.
Training programs and associated certification for
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gardening retailers so that they could ensure that the
products they sold had minimal impacts on the natural
environment. This includes ceasing to sell invasive
plants which are environmental weeds.
Training and certification for landscapers and other
gardening professionals in knowledge and skills to
minimize the impacts of their activities on the natural
environment.
Production of booklets in partnership with local
government on sustainable gardening practice.
Education and training of home gardeners in how
to minimise environmental impacts and enhance
biodiversity.
Development of a website and Facebook page to
provide information and education on how to minimize
environmental impacts, enhance biodiversity,
conserve water, protect waterways and produce food
locally.
Facilitation of establishment of neighbourhood
gardening groups which use and promote sustainable
gardening practice.
For more information, try this weblink:
http://www.sgaonline.org.au
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plant of the month - beans

Cultivatio

Beans
Of all the vegetables we can grow in our gardens, beans must
be among the easiest and the least demanding. In most parts of
Australia we are able to sow crops of these extraordinary food
plants right now. There are thousands of varieties available of every
possible kind of bean, and the pods and seeds they bear come in
almost every colour imaginable. Including brown, green, golden,
red, streaky and mottled… Beans are an amazing survival food and
have been recognised as such for thousands of years. Now grown
world-wide beans are among the greatest health foods and can
be used in countless ways as a wonderful source of nourishment.
When dried, the seeds store for years without refrigeration.

Growing Beans (Phaseolus spp.)
Beans are good for your heart, bones and all over “well-ness”. They
are easy to grow and produce stacks of beans. They are a climber so
are excellent where space is an issue!
Planting Schedule
•

Warm Areas: All Year

•

Temperate Areas: September to January

•

Cool to Cold Areas: September to January

Position, Position, Position
Full sun is the order of the day for beans but provide a bit of
temporary shade cover in super-hot, dry, windy weather. As most
beans are climbers (except for the dwarf or “bush beans”), you need
to think about that before you whack them in. They need support
as they get up to about 2m high. A wire trellis, fence lines, frames or
similar can be used to prop them up. Why not make a tee-pee, or an
A-frame walkway to grow your beans along? They look awesome,
the kids will love them and they’ll add some real height and interest
to your Yummy Yard.
Talking Dirty
Soil for beans should be rich, deep, pH neutral and organic.
Compost is perfectfor soil preparation. You could also use an
organic, complete pelletised fertilizer at planting time. Mulching
your bed is really important but ensure the mulch doesn’t touch
the stems of the beans. Soil needs to be well-drained but note that
beans don’t really like sandy soils very much. So improve your
sandy soil with nicely aged compost.
Feed Me
Feeding beans is totally unnecessary except for a wee bit of blood
and bone sprinkled around at planting time. Make sure seedlings
don’t come in direct contact with the Blood and Bone. Beans have
a wonderful relationship with bacteria in the soil that enables them
to ‘fix’ their own nitrogen from the atmosphere. Feeding beans
with a nitrogen rich fertilizer can harm these bacteria and also
reduce bean production… all in all a pointless exercise. Feed with
a seaweed tea at flowering time to promote higher yields of tasty
beans!
What about the Water?

Words and picture by Peter Cundall
kindly sourced by Sripati Rowe

The biggest water issue with beans is not so much under-watering
but over-watering. Overwatering is a significant issue if planting
beans from seed or when seedlings are very young. Leaves can
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become really yellow if drainage is poor and the plants are getting
too much water. When planting seed, whack them in a damp (not
soaking) soil, then leave them for a few days!
Are We There Yet?
Depending on the varieties of beans you have planted, expect to
be chowing down on bundles of beans between 12 – 14 weeks (10
weeks if you’ve gone the dwarf varieties). Pick bean pods when
they are young, tender and at their tastiest. Do this before the seeds
have swollen to make the pod lumpy and they’ll taste better. It’s
best to harvest manageable numbers of beans regularly as this will
promote more flowering and more tasty bean pods. I collect beans
every three days… this seems to work out pretty well!
Pests and the Rest
Beans are dead simple to grow but it doesn’t mean that they are
without their issues. We’ve seen that they don’t like too much water,
dislike too much fertilizer and hate being touched by mulch. There
are a couple of other things to keep an eye on, like fuzzy stuff on the
leaves. This is probably powdery mildew and this can be caused
by humidity, water on the foliage or poor air circulation. An easy
solution is when you plant your beans to give them some “personal
space”. We all need room to breathe, beans included. Try to avoid
watering the leaves as another good preventative measure. Halo
blight is another funky fungal issue and first appears as leaf spots
with holes. Leaves will eventually progress to becoming light green
with dark green veins and it will eventually kill infected plants. The
best thing to do here is to remove and destroy all infected plants
(but not into the compost). Plant your replacement bean seeds in
a different spot.
Hot Tip
Let’s talk green manures! Green manure is essentially a crop grown
to improve the nutrient content and organic matter in the soil.
Beans, peas, clovers, lupins and alfalfa are all legumes – plants that
have a relationship with nitrifying soil bacteria. So growing any of
them will assist in “fixing” atmospheric nitrogen and returning it to
the soil. With legumous green manures, the idea is to plant seeds
of these plants (they can be bought premixed) and let them grow
until they begin to flower. I then whack them with the whipper
snipper, and allow the slashed plants to lie on the surface of the soil
or just tilled in. Do not plant in your green manure bed for at least
6 weeks after slashing. Green manures are a top, sustainable way
of improving your soil.
Sourced: SGA online: http://www.sgaonline.org.au/beans/
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could beavers save california from a dry future?

Cultivatio

Adapted from an article published by New Scientist By MacGregor
Campbell

B

eavers aren’t just cute and damn clever. Innovative projects
are trying to create human-rodent collaborations to stave off
drought.
The California gold rush was preceded by the California (beaver)
fur rush. The fur rush drove the North American beaver, Castor
canadensis, to near-extinction. Then, after a remarkable comeback
last century, the once-prized rodent became a pest. Now, some say
it could be on the cusp of a fresh rebranding: not as a prize or a pest,
but as a prodigy.
Known as nature’s engineers, beavers seem to magic water out
of nowhere. Their dams also help to store that water. At a time
when California faces endless water shortages and long-standing
drought, could beavers be part of a more natural solution?

photo: Michel Roggo/Naturepl.com
Once hunted to near-extinction, the North American beaver is
making a comeback. Like much of northern California, the area
was once dredged for gold. Streams were forced into channels and
wetlands drained, leaving mounds of bare river rock. But in the
midst of all this rubble, a curious scene unfolds. Shrubs swallow
the rocks, bulrushes stand in a wide expanse of clear, still water,
and cottonwood trees tower. In the shadows, butterflies dip and
soar while dragonflies perch on reeds. Baby fish take cover under
waterlogged sticks. Beavers and humans have been busy. “We’re
building an ecosystem here,” says Michael Pollock, a researcher
with NOAA. In 2010, local landowner Betsy Stapleton got in touch
with Pollock after reading about his research. Pollock was interested
in something called beaver dam analogues. Typically consisting of

a line of posts set across a stream bed and interwoven with willow
and cottonwood branches, these faux dams slow water down and
widen out a stream to form a pond. The goal? To attract beavers.
In Sugar Creek, the faux dams worked. As she wades through soft
muck into surprisingly pristine pond water, she points out evidence
of beavers all around. Sticks with chew marks are strewn across the
pond bottom. A scent-mound of dried mud stands guard telling
interlopers that the pond is spoken for. Vegetation has been stuffed
into both dam analogues. “They like to plug every little hole,” says
Stapleton.
Where there’s beavers, there’s water: putting in the foundations
for new dams at Sugar Creek (below) allowed beavers to create a
lush ecosystem (right)
When Stapleton first contacted Pollock, the site had just a trickle
of water. It felt symptomatic of the wider issues facing California,

photo: Scott River Watershed Council
namely persistent drought and dwindling groundwater resources,
neither of which is likely to be eased by climate change. Traditionally,
the answer has been to build more channels, reservoirs and other
artificial water infrastructure. Pollock believes beavers are a better
solution.

Parachuted in
In the 1950s, fish and game officers in Idaho parachuted nuisance
beavers into new areas, far from humans, where they might be able
to help with flood control and habitat restoration. Humans thought
of beavers primarily as a problem – out of sight, out of mind.
Later, in the mid-1980s, a wildlife biologist with the US Bureau of
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Land Management called Larry Apple attached old truck tyres to
small beaver dams and watched as the animals happily integrated
them into their structures.
Then, in the early 1990s, came an accidental experiment. Fish
and game officers in Elko, Nevada, were working with ranchers to
restore two dried-up stream basins that cattle had obliterated. To
recreate a habitat for cutthroat trout, they put fences up – fish on
one side, cows on the other. Willow, a favourite beaver food and
building material, took root. By 2003, a colony had moved in and
begun damming the streams. Before long, the dry creek beds had
sprouted into verdant wetlands, which attracted other animals too.
It was never the officers’ intention to lure beavers to Elko, but the
events proved that under the right conditions and with very little
money, beavers could completely transform an ecosystem.
That same process is now at play at Sugar Creek. The adjacent,

photo: Scott River Watershed Council
undammed creeks are dry in the summer. When they do flow, in
autumn and winter, the water moves fast, washing all the dust and
nutrients they pick up out to sea. Come summer, it’s just dry gravel
again.

Water from nowhere
At Sugar Creek, on the other hand, the water gets stuck. Beneath
it isn’t just rock but rich soil too. NOAA hydrologist Brian Cluer
points out sand and fine dirt that has come from further upstream.
In the still waters of the ponds, it settles. Grasses, reeds and other
plants take root in the stuff, locking it and its moisture in place.
With time, a thick base of rich, moist soil builds up, helping to raise
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could beavers save california from a dry future? (contd.)

Cultivatio
the water table.
Cluer says that all this has a huge knock-on effect. The water
seeps down into the ground, recharging underground aquifers.
That matters because California is depleting its groundwater at an
alarming rate. It is now tapping into “fossil” water that has been
underground for tens of thousands of years. Farmland is sinking
as aquifers collapse. This is the price you pay for an intensive water
management system predicated on drained wetlands and artificial
channels, says Cluer.
Slowing water down and storing it in natural ecosystems could be
much more effective than creating reservoirs, where half the water
evaporates, he says. And although beaver dams will never reverse

photo: getty images
the damage caused by increasing greenhouse gas emissions, it
could help keep at least some of the water from the rapidly melting
California snowpack on land – instead of letting it run out to sea
each spring.
There’s good reason to believe this. Ten years ago, Glynnis Hood,
a wildlife ecologist at the University of Alberta in Canada, and her
colleagues systematically reviewed aerial photos of the province,
taken between 1948 and 2002. Beavers returned in 1954, so
the team could quantify their impact on the landscape. Sites
recolonised by beavers had nine times as much surface water
as before they came back, even in years of drought. The beavers
proved more influential than climatic variations like temperature
and precipitation.
Given the scale of the water problems facing the western US,
beavers seem like a cheap and scalable solution, says Joe Wheaton
at Utah State University in Logan, who has worked on beaver

restoration efforts in Utah, Oregon and elsewhere. He says rather
than spend billions to redirect streams and build a few big dams,
the government could build tens of thousands of smaller dams for
far less money and get beavers to maintain them for free. It’s not
all sweetness and light, however. Humans and beavers working in
harmony to restore degraded ecosystems is an alluring dream, but
the reality is somewhat more complicated. beavers don’t always do
what you want them to. Introduce them in the wrong area and they
can wreak havoc. Chewed trees, plugged culverts, flooded fields and
roads – the same behaviours that make beavers excellent engineers
are often at odds with human infrastructure. Across the US, that
means damage costing tens of millions of dollars each year.

photo: shutterstock
Introducing beavers to an area doesn’t always go well for the
animals either, says Jimmy Taylor, a wildlife biologist with the US
Department of Agriculture, based in Corvallis, Oregon. Dropping
them into a new area can leave them vulnerable to predators and
without enough food while they build their infrastructure.
One project in Escalante, Utah, was met with fierce local opposition
from ranchers who saw the rodents as pests. To get around
situations like this, his team have been building a software mapping
tool to help predict where beavers might thrive and stay out of
humans’ way. It identifies areas where water flows are conducive
to beavers and cross-checks them against human infrastructure.
They are using the tool to see how big an impact beaver restoration
might make in the western US.
Some fish and wildlife managers are concerned that the dams
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obstruct fish and so will harm stocks. Together with Wheaton
and others, Pollock has recently completed a large-scale study of
the effect beaver dams have on steelhead trout numbers at Bridge
Creek in Oregon. In 2008, the team started building beaver dam
analogues along a 32-kilometre stretch of the watershed, eventually
completing 121 by 2012. The resident beavers chipped in, building
on top of the artificial dams and creating new ones too. By 2013,
there were 236.
“Areas recolonised by beavers had nine times as much water as
before“
Before the experiment, the density of fish living in Bridge Creek
was the same as at nearby Murderer’s Creek, but by 2013 it was

photo: Johnny Adolphson/Shutterstock
nearly double. It seems that far from being harmed by the dams,
fish were benefiting from the wetter, more protected environment.
What’s more, so far as the team could tell, there was no change in
the number of adult fish heading upstream to spawn. They seemed
to have no trouble hopping over the dams.
“Beavers and salmon have been evolving together at least 3 million
years ago,” Pollock points out. He says preliminary results at Sugar
Creek tell a similar story. Before the beaver dam analogues, they
counted tens or hundreds of baby fish in a typical summer. After?
Thousands. “There’s way more than we can count,” says Pollock.
Life at Sugar Creek is sweet indeed. But will it last? Part of a dam
washed out downstream during last winter’s high water. Standing
in the middle of the pond with water up to her hips, Stapleton
points to where the 4-metre-wide breach was. The beavers have
patched it up with sticks, reeds and mud. The water-storing, soilbuilding fish factory is fine. She smiles. “What’s not to love?”
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planting calendar for november & december • subtropics
Vegetables & Fruit:
amaranth, artichoke (globe), asparagus, asparagus pea, basil, beans, beetroot,
burdock, cabbage (loose headed), capsicum, carrots, chilli, chives, choko, coriander,
cucumber, eggplant, huazontle, lettuce, long yam, luffa, malabar greens, mustard
greens, okra, radish, rocket, rosella, rockmelon, salsify, silverbeet, snake bean,
squash, sunflower, sweet potato, tomatoes, turnips/swedes, pumpkin, rosella, sweet
corn, warrigal greens/nz spinach, watermelon & zucchini.

photograph: Dragonfruit by Maria Page

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

http://www.abc.net.au/gardening/vegieguide/
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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
4-5:30pm 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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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 • tacos & refried beans

Tacos
12 taco shells or tortillas
A quantity refried beans (recipe below)
2 cups grated tasty cheese
2 cups chopped tomatoes/onions/capsicum mixture with lime juice
2 cups grated beetroot
2 cups grated carrot
1 cup alfalfa sprouts
2 cups finely shredded lettuce
500 gm sour cream
Chilli sauce or salsa

Method
Warm the tacos in an oven for a few minutes. Make sure they
become crisp but not brown.
Warm the beans.
Place each separate ingredient in a bowl in the centre of
the table with the chilli sauce and sour cream.
Invite people to fill their own tacos with what ever they choose.

Refried Beans
2 cups pinto beans
1 large onion, chopped fairly small
4 cloves garlic
2 tbs oil

Method
Soak beans overnight.
Drain off water, cover again with fresh water and cook until very soft.
Saute the onions and garlic in the oil until transparent.
Mash the beans and add to the onions.
Add chilli and tamari to taste.
Add a little water if necessary to make the mix just a little runny
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bellbunya
Bellbunya Sustainable
Community & Eco-Retreat
Centre

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 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
herbs, 10 weeds, 4 flowers, 4 spices and 10 teas that grown EASILY on the
Sunshine Coast. Notes to participants are included.
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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.
If you would like to join Dee on a tour, please contact her on 0497 754 486
or deeianh@gmail.com
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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

poos and brews no-dig garden supplies

Poo’s & Brews
No-dig Garden Supplies 0434 113 605
This couple live in Buderim and sell these items.
– Quality and affordable with free delivery for bulk orders!

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....................................

•

Composted Cow Poo - $6 25l bag/ 5 for $25

•

Chicken Poo – $8 25l bag/ 5 for $35

•

Potting Mix $10 25l bag (boron, manganese, magnesium, iron & calcium)

•

Worm Castings $14 for 20 litres

•

Mulches

•

Mushroom Compost $3.50

•

Muching Straw $12/ Bale

•

Nutrients

•

Ag Lime 500g - $4

•

Trace Elements 100g - $5

THEY OFFER DISCOUNTS ON LARGE ORDERS
Permaculture Noosa do not get a cut from these dudes but looks like a good deal and with
free delivery on big orders.
They are also at Yandina and Fisherman Rd markets each week

Contributed by Sripati Rowe, Permaculture Noosa Seedsaver Coordinator
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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

For further information and bookings: Ph 07 5485 4014 / 0437 741 741
e: mythaicapers@gmail.com
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free workshops at the library with leonie shanahan

For National Recycling Week. Leonie Shanahan, author of Eat your Garden
Organic Gardening book, presenter of Edible School Gardens DVD and
passionate about all things organic will share with you multiple examples
of how to recycle your food & garden ‘waste’.

NOOSA LIBRARY Wed 9 Nov 10-11.30
COOROY LIBRARY Sat 12 Nov 10-11.30
Gardening for the future of our children

•

Learn the secrets to making great compost.

Leonie Shanahan

•

positive uses for cane toads

Edible School Gardens

•

old clothing, jars

e: Leonie@EdibleSchoolGardens.com.au

•

grasshoppers and more.

w: http://edibleschoolgardens.com.au

Some information will be ‘recycled’ but much of it will be new ideas to save
you time and money , while also improving your health and the health of
your garden.

fb: http://www.facebook.com/Edible.School.Gardens
http://www.noosa.qld.gov.au/waste-recycling for other free events for
recycling week

Cost: Free. Bookings required.
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permaculture noosa contact information
Management Committee:
President

Tim Peek

0449 535 549

timpeekiam@gmail.com

Vice President

Vic Bateman

0449 900 248

vicepresident@permaculturenoosa.com.au

Secretary

position vacant!!

secretary@permaculturenoosa.com.au

Treasurer

position vacant!!

treasurer@permaculturenoosa.com.au

Cheryl McElligott

cherylmcelligott25@gmail.com

Caroline Whittle-Herbert 0425 811 253

casswh@gmail.com

Sripati Rowe

07 5485 3856

seedsavers@permaculturenoosa.com.au

Wayne Oldham

07 5309 6700

wayne.terese@healthypathways.com.au

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

position vacant!!

Permablitz

Vic Bateman

0449 900 248

vicepresident@permaculturenoosa.com.au

Open Gardens

Wendy Strathearn

0412 890 950

wendy.strathearn@suntel.net.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

position vacant!!

Committee:

Other supporters:

events@permaculturenoosa.com.au

Positions Vacant - interested members, please apply!!!
• Treasurer & Secretary: please contact Tim Peek 0449 900 248/ timpeekiam@gmail.com • 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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