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Permaculture Noosa August Meeting
Thursday 20th August 2015, 7:00 pm for a 7:30 pm start.
AT COOROY MEMORIAL HALL,
Permaculture Noosa meetings are FREE and open to the public (we meet on the third Thursday of every month)
Beginning at 7pm with a Marketplace where members share their surplus home grown produce by giving, exchanging or
selling it, the meeting starts at 7.30pm and supper (gold coin donation) will be served at 9pm. Cooroy Memorial Hall,
Cooroy (next to the RSL)

PRESENTATIONS:

Kirstie Henning & Amanda Moore
-Keeping Happy Chickens
On poultry health and keeping pure breeds true to character...
Join two chicken loving chicks Kirstie Henning and Amanda Moore
from City Chicks as they discuss poultry health, heritage breeds and
keeping them thriving in your backyard. Kirstie has many years of
experience with animal nutrition and runs her own farm in a
sustainable manner. Kirstie owns the citychicks franchise and used to
work with Graham at Nutri-tech in Yandina.
Amanda is a passionate permie who has spent plenty of time living
and learning about chickens and she works alongside Kirstie in her
citychicks business.
Contact the president Elisabeth Fekonia on
info@permacultureproduce.com.au for more details.
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President’s Report for August 2015
Chris Carroll, our guest speaker for last month, has given us
a great insight of what Permaculture Australia is trying to
achieve. It is the national body representing permaculture and
we can all come under her banner for many reasons. I
strongly recommend that you have a look at the website to
glean much more info of what Permaculture Australia is
about. Chris is on the board of Permafund and we as a
permaculture group can help support projects in the
developing countries. It gives a wonderful opportunity for

people who are planning to travel and join in any of the
projects that are being directed by permaculture Australia.
We can certainly become even more supportive of the good
work that is being done by fund raising through this group.
The committee has decided to fund raise with a raffle at our
general meeting and this will commence as soon as the
details are in place.
Some examples of projects already initiated through
Permafund are:
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• Assistance for the tsunami-affected children of Aceh
• Supporting projects in Haiti by AAE (Association Amis des
Enfants) Australia for La Gonave, La Gonave Island, Haiti
• A 2012 Permafund grant to support a 'train-the-trainer’
course for leader farmers and volunteer extension workers for
a Sumatran farmers’ association
• Permafund help for land restoration in Haiti
• Permafund grant to help with the establishment of the
Laikipia (Kenya) Permaculture Centre
• Transferring permaculture skills in Cambodia
• Permaculture design of Umoja Orphanage in Kenya
• Supporting indigenous farming practices and permaculture
in Madurai India.

Permafund has Deductible Gift Recipient (DGR) status
which means that donations by individuals of $2.00 or more
are tax deductible.
Permaculture Australia also supports permaculture or
permaculture related organisations to regard the possiblity of
a group insurance.
For more information about the Permafund and the projects
of
Permaculture
Australia
please
see
http://
permacultureaustralia.org.au/.
Elisabeth Fekonia, president

If you have any experiences, tips, stories, information or links you’d like to share send them to
mailto:permanews@permaculturenoosa.com.au
Entries for the newsletter are welcomed and can be sent by email or post . PERMACULTURE NOOSA.INC PO BOX 619
COOROY QUEENSLAND 4563

permanews@permaculturenoosa.com.au
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Seed Savers Group September Meeting
DAY: Thursday, 13 September 2015 (we meet on the second
Thursday of every month)
TIME:

9.30 am to 11.30 am

PLACE: ‘A Touch of the Past’ Coffee Shop, 18 Reserve St,
Pomona.

Come One, Come All to the next Seed Savers
Meeting…
There will be lots of talking about seeds and plants, the
how-to’s, the why’s and why nots. There are always
questions and answers. 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.
AND ……YOU CAN BUY A CUP OF TEA OR COFFEE!

Hope to see you all there.

Photo Credit: Svjetlana Tepavcevic
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Leonie Shanahan Working Bee/Garden Tour - Photos by Valerie Wilson
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Bellbunya
Organic Swap-Meet Cafe & Healing Day is taking a
break...
but RE-APPEARING on the 4th SATURDAY in AUGUST! (22 August)
...with a new format that will begin about 11 am and include the popular
elements as well as a fascinating movie in the late afternoon and
fabulous sound immersion music in the evening!
Enquiries: Joan contact@bellbunya.org.au or phone Bellbunya on 07
5447 0181

Mindfulness and Kindness Retreat:
dates tba for 2015 Nov/Dec -register your interest now
with NeLi Martin

ABOUT THE RETREAT Amidst the
pressures of modern living, meditation
offers a direct pathway to discover inner
peace and cultivate a boundless heart. This
retreat will take the form of sitting,
standing, moving and lying down mindful
and other meditation practices drawn from a
secular Buddhist Dharma approach.
It offers the opportunity to learn, explore
and deepen the profound and transformative practices of loving kindness
(metta) and insight (vipassana).The retreat will include periods of
silence to support deep rest and self- nurturing. There will also be short
Dharma talks and meditation instruction.

August 2015

All activities will be scheduled for support and optional to allow for
individual needs. The retreat is suitable for those new to meditation
practice and those with experience.
NeLi has been curious about the mind for more than 25 years. She
integrates psychology training with many years of Buddhist Dharma
mindfulness study and practice together with Yoga Teaching and
practice. She very interested in how the science of mindfulness can be
applied in the Western world and looks for ways to integrate it into her
life and the life of those she comes in contact with. She teaches from a
secular Dharma approach, guided by Stephen Batchelor. Read more
at www.mindfulness-practice.com
NOTE: We ask you to commit to attending the entire retreat. If you
cannot do this for any urgent or unexpected reason, please let us know.
Your whole hearted commitment supports your fellow participants and
expresses respect to yourself and the practice.
Please bring warm (layered), loose comfortable clothes and sitting
equipment including a mat, cushions and shawl / blanket if you have any
(chairs will be available). Please let us know of any special diet (other
than vegetarian) or other needs.
When: Arrive between 3-5pm for a 6pm start on Friday, finish 3pm on
Sunday
Where: Bellbunya, 114 Browns Rd, Belli Park
Cost: TBA (around $250) Includes twin or bunk room accommodation
(camping optional) and delicious nutritious vegetarian food (Friday
dinner to Sunday lunch)
Numbers are limited.
Cost doesn’t include any payment to NeLi, She, like many Buddhist
Dharma teachers choose to offer this retreat on a dana (generosity) basis,
as has been the tradition for over 2500 years. There will be a dana box at
the end of the retreat for offerings to NeLi. (Please bring cash or
cheques for this purpose – there is no ATM handy). NeLi relies on these
offerings to cover living expenses.
Enquiries & Registration: Email contact@bellbunya.org.au.
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Robin Clayfield’s Courses

Robin Clayfield’s Recipes

Robin Clayfield and Earthcare Education's Courses

Waldorf and Yacon Salad
3 green apples, cut into cubes
2 stalks celery, cut into small chunks
2 cups yacon tubers, peeled and cut into cubes
1 cup white walnuts, in largish pieces
1/2 cup sultanas
1/2 cup lemon juice
Method
Mix all together and serve on a bed of freshly picked
greens.
Reprinted with kind permission from 'You can have your Permaculture
and Eat It Too' by Robin Clayfield www.dynamicgroups.com.

Robin Clayfield is an internationally acclaimed facilitator, educator,
author and social change practitioner who regularly facilitates courses in
Australia and overseas. She is best known for training and coaching a
diverse cross-section of leaders, facilitators and educators to effectively
engage their audiences through creative, interactive processes and
innovative learning models.
'Dynamic Groups, Dynamic Learning' Creative Teachers Facilitation
Course 15th to 20th November* at Crystal Waters Permaculture Village
- for Permaculture People and others wanting to gain more skills and
confidence to present, teach, train, facilitate and lead groups. This is
Social Permaculture in action for a better world.
'Crystal Waters Permaculture Eco-Village' Tours. Any time by
appointment. 11/2 hour general tour or 21/2 hours specialist tour suited to
you interest of the 640 acre property and gardens, businesses, house
designs... .

Contact robin@earthcare.com.au or www.dynamicgroups.com.au
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Ten wonderful ways with Marmalade
Kindly contributed by Judith Anderson

1. Marmalade makes a wonderful glaze for pork or
ham before roasting
2. Marmalade Sauce to accompany a chocolate dessert
3. Chocolate Sponge pudding with a hidden
marmalade centre
4. Chocolate Sponge with marmalade cream
5. Marmalade glazed soy sesame chicken
6. Steamed marmalade puddings
7. Add a dollop to your morning yoghurt and top with
toasted almonds
8. Use as a fruit paste on your next cheese platter
9. Glaze a duck before roasting
10. Whisk a dollop into your next salad dressing

telegraph.co.uk

Quote of the Month:
“When it is understood that one loses joy and happiness in the attempt to possess them, the essence of natural
farming will be realised. The ultimate goal of farming is not the growing of crops, but the cultivation and
perfection of human beings.” Masanobu Fukuoka - The One-Straw Revolution
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Brisbane International Garden Show is coming!

Click on this link for more information: http://www.brisbanegardenshow.com.au

Sustainable Living talks at the Library
The Sunshine Coast council libraries are holding FREE talks on various sustainable living topics. See the website
(http://library.sunshinecoast.qld.gov.au/sitePage.cfm?code=events-sustainable) for booking details.
Topics include:
♣	
Basic Bike Maintenance
♣	
Bee Keeping
♣	
Seasonal Gardening
♣	
Urban Gardens
♣	
Food Growing Basics
♣	
Birds & Flower s to enhance backyard biodiversity

NOOSA LIBRARIES
Check out the website (http://noosa.evanced.info/eventcalendar.asp) for details of activities at Noosa Libraries.
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Every month, they provide educational events and online
learning materials (videos, articles, and recipes) centred
around a theme, and invite the local and global community to
come and learn with them. They also operate an educational
urban farm and a demonstration sustainable home.
You may wish to take a look at some of these videos:

http://thegrowingclub.com
The Growing Club, based in the San Gabriel Valley of
Los Angeles, is a community-based educational
organisation, that helps individuals, families, and
students learn practical, ecology-based solutions for
the individual home and for the collective community.
The Growing Club seeks to bring together people of all
backgrounds to learn from nature to create health,
abundance, and strength in our community.

http://thegrowingclub.com/2015/07/video-starting-on-thepath-to-abundance/
http://thegrowingclub.com/2015/06/video-understanding-thecalifornia-drought/
http://thegrowingclub.com/2015/05/video-how-to-create-adrought-resilient-landscape/
http://thegrowingclub.com/2015/04/video-how-to-design-achicken-coop/
http://thegrowingclub.com/2015/04/video-how-to-build-achicken-tractor/

Positions Vacant! Assistant Newsletter Editor/s and Publicity Officer/s are needed.
Do you enjoy researching interesting topics on permaculture, gardening, sustainable agriculture and other
subjects which the membership may find interesting? And/or do you enjoy writing articles, formatting etc.
Maybe you see a future for yourself in publicity? To find out more, contact Bill Berry on 07 54745192 or
mailto:permanews@permaculturenoosa.com.au
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Kookaburra Organics Workshops
3	
  day	
  Market	
  Gardening	
  -‐	
  Friday	
  11th	
  to	
  Sunday	
  13th	
  September	
  
2015	
  Fully	
  Catered	
  
Wanting	
  to	
  take	
  you	
  gardening	
  to	
  the	
  next	
  level	
  and	
  grow	
  a	
  little	
  
extra	
  for	
  your	
  local	
  community,	
  produce	
  store	
  or	
  even	
  a	
  market	
  
stall.	
  Any	
  Backyard	
  can	
  grow	
  food,	
  or	
  if	
  you	
  own	
  a	
  B&B	
  or	
  Café	
  
and	
  are	
  looking	
  for	
  ways	
  of	
  reducing	
  your	
  food	
  costs,	
  this	
  
workshop	
  is	
  a	
  hands-‐on	
  event	
  for	
  you.	
  Perfect	
  for	
  Permaculture	
  
Design	
  Graduates	
  who	
  are	
  looking	
  to	
  gain	
  extra	
  skills.	
  Join	
  us	
  @	
  
Kookaburra	
  Organics	
  Market	
  Garden	
  for	
  a	
  2	
  day	
  event,	
  full	
  of	
  
knowledge	
  and	
  skills	
  on	
  location	
  at	
  Kookaburra	
  Organics	
  farm	
  
Sunshine	
  Coast	
  Hinterland,	
  Qld.	
  Bring	
  your	
  tent	
  to	
  stay	
  on	
  site	
  for	
  
the	
  duration.	
  You	
  will	
  learn	
  about	
  Garden	
  design:	
  Types	
  of	
  garden	
  
(no	
  dig,	
  raised	
  &	
  wicking)	
  location	
  &	
  bed	
  preparation.	
  Benefits	
  of	
  
Soil.	
  Techniques	
  to	
  improve	
  your	
  soils,	
  using	
  organic	
  processes.	
  
Composting	
  and	
  Worm	
  Farming.	
  DIY	
  Fertilizers	
  (Gary’s	
  own	
  
Special	
  Brews).	
  Pest	
  management.	
  Raise	
  your	
  own	
  seedlings	
  and	
  
source	
  heirloom	
  seeds.	
  Honey	
  Bees	
  and	
  maintaining	
  a	
  Honey	
  Bee	
  
Hive	
  in	
  your	
  Backyard	
  Farm.	
  
http://www.kookaburraorganics.com/mail-‐order/products/-‐
SUSTAINABLE-‐MARKET-‐GARDENING-‐%26-‐-‐SERIOUS-‐BACKYARD-‐
FARMING-‐11%2C-‐12-‐%26-‐13th-‐Sept.html	
  

	
  	
  
From	
  Backyard	
  to	
  Great	
  Vegetables	
  Sat	
  5th	
  September	
  2015	
  
Do	
  you	
  want	
  to	
  grow	
  great	
  vegetables	
  and	
  reduce	
  your	
  food	
  bill?	
  
Improve	
  your	
  health?	
  It	
  is	
  simple.	
  We	
  will	
  provide	
  hands-‐on	
  
knowledge	
  and	
  skills	
  with	
  tips	
  and	
  tricks	
  on	
  growing	
  amazing	
  
backyard	
  vegies	
  using	
  organic	
  and	
  several	
  permaculture	
  
techniques.	
  Perfect	
  for	
  the	
  new	
  gardener	
  and	
  those	
  who	
  wish	
  to	
  
improve	
  their	
  skills	
  and	
  garden	
  yield.	
  What	
  the	
  course	
  will	
  cover;	
  
No-‐dig	
  garden	
  system,	
  sowing	
  seeds	
  seed	
  saving,	
  planting	
  
seedlings,	
  survival	
  foods,	
  manage	
  extreme	
  climatic	
  situations,	
  
building	
  a	
  worm	
  farm	
  &	
  making	
  compost,	
  make	
  your	
  own	
  liquid	
  

fertiliser,	
  moon	
  planting,	
  pest	
  control	
  how	
  to	
  naturally	
  manage	
  
invaders	
  
http://www.kookaburraorganics.com/mail-‐order/products/
Kitchen-‐Garden-‐from-‐Backyard-‐to-‐Great-‐Vegetables-‐Sat-‐5th-‐
September-‐2015-‐Location-‐Conondale.html
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Yandina Community Gardens
LIVING SMART SATURDAYS
Bookings are NOT required for any of these workshops
unless specified.

August 2015

NOTICE OF YANDINA COMMUNITY
GARDENS INC ANNUAL GENERAL MEETING
The Annual General Meeting of Yandina Community Gardens Inc. will
be held at 7pm on Wednesday 19th August, 2015 at the Blue House, 41
Farrell Street Yandina.
FOR MORE INFORMATION, CONSULT THE WEBSITE:
www.yandinacommunitygardens.com.au

All workshops are free.
Workshops commence at 9:30 am unless otherwise specified
and duration is approximately 1½ to 2 hours.
Upcoming workshops/events are as follows:-

Sat Aug 15 9:30 am DVD Screening
Want to be inspired about what – and how – to grow in the sub-tropics?
Then come along for a free garden tour to see permaculture principles
and design ideas in action at Yandina Community Gardens.
Meet at the aquaponics system for a 90 minute (approximately) tour of
the gardens. Wear a hat and bring your water bottle. * * *

Sat Sept 5, 9:00 am Guided Garden Tour
Want to be inspired about what – and how – to grow in the sub-tropics?
Then come along for a free garden tour to see permaculture principles
and design ideas in action at Yandina Community Gardens.
Meet at the aquaponics system for a 90 minute (approximately) tour of
the gardens. Wear a hat and bring your water bottle.* * *

Sat Sept 12 9:30 am Workshop
Biodynamic Gardening • Rob Birse
Join Rob Birse, a Biodynamic gardener with over 20 years experience,
for an informative and interesting workshop learning about
Biodynamics.
You can use this knowledge to enhance your garden at home, or simply
to know what it means when you choose a Biodynamic product.	
  

For Sale at the YANDINA COMMUNITY GARDENS
Check out our extensive range of tropical and sub-tropical edible
plants in the shadehouse. All these plants have been propagated from
plants grown in the gardens and are available for $2.00 per plant
(NOTE: If you purchase 12 or more of the same plant, the cost is $1.50
per plant) – fruit trees are $5.00 per plant. We also have a range of
larger, more advanced plants for sale, ranging in price from $5.00 to
$15.00 - just ask one of the volunteers for help with these plants.
Wicking Bed in a BOX – We now have broccoli box wicking bed kits
available for sale. These boxes include everything you need except seeds
or seedlings. Cost is $20.00
Page 12 of 20
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Organic seeds available for $1.00 packet – check out our range.
Dr Grow-It-All liquid fertiliser – $14.00 for a one litre bottle available
to members/$16.95 for non-members. We are now a licenced refill
station for Dr Grow-It-All and the refill service is available to both
members and non-members (refill your empty Dr Grow-It-All
containers at $6.00 per litre for members/$8.00 for non-members).
Bio-Char - Members $25 per 4kg/10ltr ; Non-members $30 per 4kg/
10ltr (Bulk biochar - please bring your own bucket)
Kama knives from Green Harvest at $12.00 each – ideal for cutting
weeds at the base of trees and shrubs and for harvesting non-woody
mulch plants.
Biota Booster is a pioneering non-GM biotech liquid product. It is safe
for humans, animals, fish and the environment. It rejuvenates and
improves the soil and is available for $30 Members & $35 NonMembers.
"Good Bug Mix" seeds from Green Harvest are available at $5.00 a
packet.
Permaculture Noosa Recipe Book - Recipes using the tropical and
sub-tropical veggies we grow in our gardens - $5.00
Pest and Bug Control Chart – lists out what to grow or spray to
control the bugs in your garden – $3.00
BOOK - You Can Have Your Permaculture and Eat It Too – Robin
Clayfield $36 Members, $39 Non-Members
BOOK – How Can I Use Herbs In My Daily Life – Isabell Shipard
$37 Members, $40 Non-Members

August 2015

The roster for Saturday mornings is constantly in need of new names;
the work is not hard and there are lots of interesting people to talk to, so,
if you want to join in, have a pleasant morning and either collect or
impart some knowledge (or both), please don't be shy about putting your
name down. And rest assured you will not be left on your own - you will
always be placed with one of our more experienced volunteers, who will
be only too happy to show you the ropes.	
  
If you would like to volunteer on a Saturday, please email Shay Holmes
if you can work some Saturdays.	
  
Her email address is shaydah46@gmail.com 	
  
Remember, volunteers are always most welcome every Monday,
Tuesday and/or Saturday at the gardens and, aside from the social
aspect, there is always lots to learn. Another benefit is that any produce
ready for harvesting is shared among the volunteers, so it becomes a
good way to help reduce your weekly food bill.	
  
Did You Know???
Centrelink ‘voluntary work’ obligations can be met by becoming a
volunteer at the Yandina Community Gardens, working alongside our
very knowledgeable permaculture volunteers. (Contact your local
Centrelink office for more details regarding Volunteer requirements).
If you require more info on any topic, or indeed, if you have any ideas
on how to make the gardens a more sustainable, social, productive,
better, educational or happier place, please email
info@yandinacommunitygardens.com.au	
  
Garden Opening Hours
Monday 8 am to 12 noon
Tuesday 8 am to 2 pm
Saturday 8 am to 12 noon
The Living Smart workshop series is constantly being updated so be
sure to keep checking our website for the latest workshop program.
www.yandinacommunitygardens.com.au
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Plant Profile - Mushroom Plant
(Rungia klossii)
From Frances Michaels (www.greenharvest.com.au) &
Isabell Shipard (www.herbsarespecial.com.au)
Common Names: mushroom plant; acanth spinach; shombay;
moku; tani; kenkaba
Origin: Papua New Guinea

PLANT DESCRIPTION
A low growing, attractive, perennial, clumping plant which
gets its common name from the slight mushroom flavour of
the leaves. The dark green leaves are oval-shaped, thick and
slightly crinkled. Mushroom Plant will tolerate most soils
although it prefers a moderate to rich loam and it dislikes
waterlogging. Plant it in full sun to medium shade. It will
survive light frosts with only slight damage.
USES
The leaves and stems are eaten raw in salads or cooked as a
green vegetable in stir-fries.
PLANTING DETAILS
It grows easily from cuttings. Propagate it during the wet
season or in spring in cooler areas. Cuttings 15-20 cm long
can be planted three to four to a hole. Strip the leaves off the
bottom half of the stems and bury to half their length and
keep moist. When established the cuttings shoot from the
roots and quickly form dense clumps. In moist climates this

technique can be used to create an edible ground cover.
Space plants 60 cm apart.
Page 14 of 20
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NUTRITION
Leaves are extremely rich in chlorophyll, therefore,
valuable for blood cleansing and building. Mushroom
plant leaves have 3% protein (higher in protein than
mushrooms); calorie content 33 per 100 grams of
leaves, calcium 272mg to 100 grams of leaves (this
makes it extremely valuable as a food, as the calcium
content is considerably higher than most foods). Other
known high sources of calcium in foods are: kale at
249 (p248), almond 234, soybean 226, parsley 203,

dandelion leaves 187, watercress 151, chickpeas 150,
horseradish 140, sunflower seed 120, wheat bran 119,
broccoli 103, fennel 100, spinach 93, lentils 97, raisins
62, Chinese cabbage 43 … which shows us that the
mushroom plant is considerably higher in calcium. The
plant is also considered to be a rich source of vitamin
C, beta-carotene, iron and other vitamins and minerals.
Article kindly sourced by Judith Anderson.

Book Review -The One-Straw Revolution • Masanobu Fukuoka
The One-Straw Revolution describes Masanobu Fukuoka’s holistic philosophy and
farming techniques. It is nothing short of a manifesto about farming, food, and a
radical challenge to the global systems we rely on for our food. "The One-Straw
Revolution is one of the founding documents of the alternative food movement, and
indispensable to anyone hoping to understand the future of food and agriculture." Michael Pollan "Fukuoka's do-nothing approach to farming is not only revolutionary
in terms of growing food, but it is also applicable to other aspects of living, (creativity,
child-rearing, activism, career, etc.) His holistic message is needed now more than
ever as we search for new ways of approaching the environment, our community and
life. It is time for us all to join his 'non-movement.'" - Keri Smith author of How to be
an Explorer of the World “Japan’s most celebrated alternative farmer... Fukuoka’s
vision offers a beacon, a goal, an ideal to strive for.” - Tom Philpott, Grist “The OneStraw Revolution shows the critical role of locally based agroecological knowledge in
developing sustainable farming systems.” - Sustainable Architecture
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Gardening Tips: The Organic Gardener
source: www.facebook.com/
theorganicgardener.com.au

Support Species are plants that help other plants grow successfully.These
are planted just below your edible fruit/berry/nut tree and can support the
tree with natural nutrients/minerals, mulch production. Most are short lived
but give your tree a healthier head start.
Use the "edge" for increased productivity ,and to define pathways and
garden beds.

Who doesn't like Strawberries ? They're in season now and are very easy
to grow. We use the plant as a ground cover instead of grass, a multi
purpose plant.

A note about membership fees
Our financial year runs from 1 August to 31 July which means that membership fees fall due on 1 August. The newsletter continues to
be sent to everyone in August and September; however in October the email list is updated to current members only. This means that if
you haven't paid your annual membership fee by 1 October, you won't be on the updated email list. If you rejoin after 1 October, you
can request that any newsletters you missed be emailed to you. The yearly fee remains the same, however, whether you pay in August
or in December (or later). There are a couple of reasons for this:
1.
2.

We want to actively encourage all members to renew before 1 October so everyone continues to receive newsletters on time.
It makes life simpler for the membership secretary

The exception to this are brand-new-never-before members who join after 1 December. They pay a prorata fee and their yearly
membership then falls due on 1st August along with everyone else's.
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Country Noosa: Promoting a sustainable rural future
We promote sustainable agriculture, horticulture and other rural enterprises in the Noosa Hinterland through field days, workshops, and
social events to support and strengthen community cohesion. As well, our website connects interested people, allows them
to interact through a knowledge base and a marketplace, and links them to the latest in rural news.

NEW STUDY LAUNCHED
Routes to Market: Value-adding from paddock to
plate With the aid of a grant received from Noosa Council
via the State Government’s Drought Assistance funding,
Country Noosa is embarking on an ambitious project to
identify how best to build the beef supply chain in the Noosa
Shire and how local primary producers of all descriptions
can best get their product to the market.
The study,
undertaken by local food systems specialist Dr Brian
Stockwell, will investigate the whole value chain from
paddock to plate.

Bookings or enquiries:
countrynoosa@gmail.com
More ideas? Suggestions welcome:
countrynoosa@gmail.com
For more information, please try Country Noosa’s
website: www.countrynoosa.com

UPCOMING EVENTS
1. Water Management Essentials: The best ways to
use and conserve water
A two-part Country Noosa Course with Tom Kendall
Thursday 27 August 5:30 to 8:30pm
Sunday 11 October 9:00 to 3:00pm
Field Day (location TBA)
A field-based case study in the morning and a round table
session in the afternoon where attendees can describe their
property and discuss what measures could be undertaken.
2. Holistic Farm management Essentials
A Country Noosa Course with Jason Virtue
Wednesday, 2 September – Wednesday 9 December
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Workshops and Courses by Elisabeth Fekonia
Home cheese making and all things dairy
workshop~
$110- 29th August, 2015 9.30 – 4pm at Crow’s Nest via
Toowoomba at Pinelands hall.
Learn how to make your own easy non pressed cheddar type
cheese, brie and quark as well as cultured butter, ghee,
yoghurt, kefir and sour cream with. Cheese cultures, yoghurt
and kefir cultures are for sale. Morning tea, lunch and a manual
available to all participants.
For bookings and inquiries please contact Elisabeth Fekonia
info@permacultureproduce.com.au / 0432 180523

Growing and cooking with tropical vegetables.
Course to be held every Wednesday for 10 weeks. Cost is
$290. Payment can be made in instalments. The course will be
held at Black Mountain, Cooroy on a permaculture farm from
9.30- 2.30. For course overview and enrolment form contact
Elisabeth Fekonia.
Elisabeth Fekonia
Award winning, accredited permaculture teacher
0432 180523

www.permacultureproduce.com.au
Find me on FaceBook https://www.facebook.com/pages/

Permaculture-realfood/118921978178032
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Ferment Your Way to Good Health
Is your digestion playing up? Do you feel bloated and uncomfortable
after a meal? You will most likely be short on the friendly bacteria that
are naturally found in the human gut. I’ve just written a new book on
how to ferment your own food so that you can introduce all these
friendly bacteria into the food you love to eat. Fifty recipes aimed
mostly at the beginner with a few challenging ones for the
adventurous. This could open up a whole new world for your

July 2015

wellbeing when you begin to ferment your own food. It’s also a great
way to extend the season of the vegetable garden and use up surplus
veggies. How does kimchi cucumbers sound to you? How about your
own sauerkraut, Korean kimchi, fermented bean paste and miso! You
will be surprised at how easy it is.

For $25 a copy this will be the best investment for your
health and wellbeing. See Elisabeth Fekonia for more info.

The Organic Gardener (advertisement)
to members only). It is now open every third Tuesday of the
month from 12.30pm for 3-4 hrs.

uses Permaculture Principles to create and maintain:
Organic Edible Gardens
Food Forests
Chicken Tractor Systems
Composting
Worm Farms
Market Gardens
Consulting if required
We also grow and supply Permaculture Support Species tube
stock plants from our small productive organic nursery (open

We will also take any surplus seedlings, old pots or anything
that you have growing at home that can be reproduced and
grown on, these can be sold back to members for a small cost
to cover pots and organic potting mix. We are also happy to
exchange cuttings/bulbs/seedlings for our plant seedlings.

Jason Davies
Qualified Horticulturalist
Permaculture Design and Urban Permaculture Design
68 Main Street
Kin Kin, Queensland
☎ 07 54854901
M - 0438 740 078
theorganicgardener@bigpond.com
www.facebook.com/theorganicgardener.com.au
https://instagram.com/jasontheorganicgardener
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Permaculture Noosa Contact info
MANAGEMENT COMMITTEE:

COMMITTEE MEMBERS:

PRESIDENT

Elisabeth Fekonia

0432 180 523

president@permaculturenoosa.com.au

VICE PRESIDENT

Mark Fry

5447 7642 & 0422 738 458

mfry@southernphone.com.au

SECRETARY

Ian Trew

0400 803 393 & 07 5409 750

trueorganics@hotmail.com

TREASURER

Ruth Sparrow

07 5447 9130

treasurer@permaculturenoosa.com.au

2 POSITIONS VACANT!

2 POSITIONS VACANT!

2 POSITIONS VACANT!

2 POSITIONS VACANT!

MEMBERSHIP SECRETARY

Janine Stoner

07 5474 1731

membership@permaculturenoosa.com.au

SEED SAVERS
COORDINATOR

Lesley Mearns

07 5442 7071

lmearns@bigpond.net.au

PUBLICITY OFFICER

Bill Berry

07 5474 5192

permanews@permaculturenoosa.com.au

AUDIO VISUAL TECHNICIANS

Wayne Oldham

07 5309 6700

wtoldham@optusnet.com.au

SOUND SYSTEM

POSITION VACANT!

POSITION VACANT!

POSITION VACANT!

RAFFLES

Judith Anderson

07 5471 1892

judith.anderson1@bigpond.com

NEWSLETTER

Bill Berry

07 5474 5192

permanews@permaculturenoosa.com.au

SUPPER ROSTER

Valerie Wilson

5447 6278/0488 992 659

barnaclebillandval@bigpond.com

SUPPER ROSTER

POSITION VACANT!

POSITION VACANT!

POSITION VACANT!

OPEN GARDENS

Ian Trew

0400 803 393 & 07 5409 750

trueorganics@hotmail.com

LIBRARY

Penny Foster

0408 744 702

penfoster@westnet.com.au

PERMABLITZ DAYS

Kate Kuskopf

0438 828 857

exerhighs@gmail.com

WEBSITE

Elisabeth Fekonia

0432 180 523

president@permaculturenoosa.com.au

Wayne Oldham
Carolyn Walker
Tom Kendall

OTHER SUPPORTERS
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