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permaculture noosa june 2016 meeting
When:

Thursday 16 June 2016

Of the four sessions we have looked at:

Time:

7pm for 7.30pm – 9pm

Where:

Cooroy State Primary School Hall, 59 Elm Street, Cooroy

• Local sustainable farming practices using livestock and plants, Phil Stringer in
March

The Potential of the Noosa region/Hinterland

• How to protect our food supply through seed preservation, Robyn Harrison in April

Sustainable Rural Enterprise, Primary Food Production & distribution

• Care Farming and How to Distribute the Abundance, Elaine Bradley 19 May, 2016

Presenter: Dick Barnes

Still to come:

D

• The potential of the Noosa region/hinterland, Dick Barnes 16 June 2016

ick Barnes will give his personal views on “The future shape of primary food
production and rural enterprise in the Noosa Shire”. He believes this has to utilise
a spectrum of sustainable techniques. Dick has been a beef producer in the Noosa Shire
for approximately 10 years after a career in a major global business. He operates a
“group farming” approach with 400 breeding cows across 1200 acres on properties
owned by a number of people and under a number of different arrangements.
He is the Co- founder and current President of Country Noosa - an organisation
committed to promoting a sustainable rural future. He is also the Founding President
of the Noosa Community Biosphere Association and the Treasurer of Noosa and
District Landcare Group.
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Permaculture Noosa monthly meetings are held on the 3rd Thursday of each month.
Arrive at 7pm for a market 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 7.30pm and the night is complete with a “bring a plate”
shared supper at 9pm. All welcome.
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president’s message – june 2016

A

s I write it is only days before I go on holiday to Cairns with Neil. I wasn’t intending to write a message as it usually takes me some time to put thoughts into words.
But after another productive committee meeting I wanted to say something to you, you
who is reading this.
As a not-for-profit community group, Permaculture Noosa, run by volunteers and a
committee that changes each year, I want to acknowledge and thank those that have
contributed and been a part of it in all the past years.

seed savers meeting–9.30am thursday 14 july 2016

T

he next Seed Savers Meeting… will be held at:
“Noosa Namaste” Restaurant, 2 Memorial Avenue, Pomona

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.
We hope to see you there……………..

I’d especially like thank the current committee and the other volunteers with roles that
almost tirelessly contribute to the functioning of PCN. I’d like the members to know
that there is a committed team that is continuously carrying out duties in the operation
of the group but also planning for the future.
With all the changes over the years with technology and how we communicate, there
is much more information being shared and passed on. PCN is also receiving more
information that we could share and invitations to participate in local activities and
events. In order to keep providing the services to our members and the community, we
need to review our goals and update how we operate.
We are updating our Procedures manual which is currently our only guide to the operations of our organisation. But we have also started putting together a Strategic and
Operational Plan and we welcome your input and feedback. Our Secretary Ian Trew is
collating the information so please send him your suggestions. If you have any skills
and experience in this field don’t hesitate to offer your services.
There is still assistance required with our Promotional/Publicity and Website/Social media areas.
If you can help in any way, it will be most appreciated. Don’t hesitate to contact me or anyone on
the committee.
Contributing, sharing and creating now….

New Seed Saver Coordinator Sripatii Rowe
“Permaculture Noosa welcomes our new Seed Saver Coordinator, Sripatii Rowe, who
has recently joined PCN. With her keen interest in permaculture and seed saving,
along with her skills gained from past business and life experience, she will make a

Maria Page

valuable contribution to the group. We welcome and support her in her role.

Sripatii can be contacted at : seedsavers@permaculturenoosa.com.au
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june open garden
WHEN:

Sunday, 19 June 2016

TIME:

10am – 12 noon (followed by refreshments)

WHERE

103 Grays Road, Doonan (“Massage” sign outside the gate)
Walk down to the ‘Barn’ – parking is limited.

Host:

Dave Clark, 0414 066 482

COST:

$2 donation (goes to Permaculture Noosa)

Dave is using approx 1 ha of the property, with half of that already enhanced Zone
5, planted 20 years ago with 3000 native local trees. He and Lissa live in an off-grid
solar powered relocatable strawbale cottage with an outdoor worm-farm toilet and a
ferment kitchen where beer, kefir, cheese, yoghurt, kim chee, sauerkraut and other
good things happen.
There are a variety of gardens; Heugelgardens, tank gardens, ordinary beds, and
a small shade-cloth/poly tunnel, with around 10 compost heaps on the go for the
gardens, fruit trees and future pasture.
A bevy of animals are spread around the property including Japanese quail for eggs
and meat; goats for milk and more goats; a dozen or so poultry for various uses, and
piglets on order for a breeding program (there was a pig until recently, but he is now
in the freezer).
The main focus of the work being done on this property is soil improvement to
achieve the best possible nutrition levels in the soil, the animals and ultimately
themselves, so they can grow older while enjoying life and retaining good health
without pharmaceuticals.
To this end Dave has done an Holistic Management course, attended lectures on
soil science, been to several Country Noosa field days, attended 2 Biodynamics
workshops, has invested heavily in soil testing and has worked on soil improvement
through various means including using BiotaBooster, which Dave thinks is an
exceptional product that has reduced his composing time from months to weeks.
Peter Taylor will be available on the day to discuss this product and will have his
BiotaBooster for sale at a special price.
Lissa is also willing to give an interactive practical demo of how to garden without
aches and pains.
Come along on the day to have a look around and hear about Dave’s work and his
goals for the property and perhaps gain some ideas for your own place.
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membership of permaculture noosa

skills register

P

SKILLS REGISTER – PLEASE ADVISE MEMBERSHIP SECRETARY OF YOUR SKILLS
If you have not registered your skills, or have new skills, please advise the Membership Secretary at
membership@permaculturenoosa.com.au. The following is the legend and code of skills to register.

ermaculture Noosa has, at present, 116 members and growing. We would like
to encourage as many people as possible to become members. By signing up for
membership you support a not-for-profit organisation that gives information freely.
With your support both financially and in participating in activities, Permaculture
Noosa is able to contribute to the community and share information about
Permaculture and how to grow food and live sustainably.
The benefits of being a Member are:
•

•

•

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 hands-on 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

Janine Stoner, Membership Secretary membership@permaculturenoosa.com.au
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PERMACULTURE NOOSA - SKILLS REGISTER
LEGEND

Code

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

B1
B2
B3
B4
B5

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

LEGEND
Nutritionist
Physiotherapist
Nursing
Counselling
Naturopath
Kinesiology
Cranio Sacral Therapy

Code
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
S1
Tutoring
S2
English Second Language
S3
Babysitting
S4
Childcare
S5
Early Childhood
S6
Edible School Gardens
S7
TRADE SKILLS
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

W1
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review • youtube video • toby hemenway •
Why Agriculture Can Never Be Sustainable and a
Permacultural Solution

T

en thousand years of agriculture has devastated every ecosystem it has

quote of the month • toby hemenway
“Permaculture gives us a toolkit for moving from a culture
of scarcity and fear to one of love and abundance”
― Toby Hemenway

come in contact with. Horticultural societies point toward a solution, and

permaculture can help us design a way to overcome agriculture’s deficiencies,
preserve many of the best features of our culture, and create a horticultural society
that has a good chance of proving sustainable. This lecture shows how we got into
this mess, and offers a route out of it.

To view this talk, visit: https://youtu.be/r0nzIMJGuEY

T

oby Hemenway is an American
author and educator who has
written extensively on permaculture
and ecological issues. He is the author of
Gaia’s Garden: A Guide to Home-Scale
Permaculture and The Permaculture
City: Regenerative Design for Urban,
Suburban, and Town Resilience. He has
been an adjunct professor at Portland
State University, Scholar-in-Residence
at Pacific University, and is currently
a field director at the Permaculture
Institute (USA).
After obtaining a degree in biology
from Tufts University, Toby worked for
many years as a researcher in genetics
and immunology, first in academic
laboratories including Harvard and the
University of Washington in Seattle,
and then at Immunex, a major medical
biotech company.

At about the time he was growing dissatisfied with the direction biotechnology was
taking, he discovered permaculture. A career change followed, and Toby and his
wife, Kiel, spent ten years creating a rural permaculture site in southern Oregon.
He was the editor of Permaculture Activist, a journal of ecological design and
sustainable culture, from 1999 to 2004. He moved to Portland, Oregon in 2004,
and after six years of developing urban sustainability resources there, Toby and his
wife now divide their time between Sebastopol, California and western Montana.
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planting calendar for june and july

2016 queensland garden expo coming to nambour

Vegetables:
carrot, cauliflower, kale, kohl rabi, lettuce, radish, spring onion &
turnip, beetroot, broad beans, broccoli, cabbage, capsicum, celery,
endive, French beans, garlic, leeks, onions, parsnip, peas, potatoes,
silver beet, spinach, swede, sweet potato & tomato

CELEBRATE ALL THINGS GARDENING AT THE

2016 QUEENSLAND GARDEN EXPO!

W

hat do you get when you combine more than 35,000 gardening enthusiasts,
360-plus exhibitors, eight live stages, celebrity speakers and guests, landscape
garden displays, food courts and entertainers? Australia’s largest sub-tropical
gardening event, the 2016 Queensland Garden Expo!

Planning is now well underway for 2016 and we plan to celebrate with some great
new features, including a new kids area with gardening activities especially for the
little ones.

You can also look forward to an extensive lecture and demonstration program,
beautifully crafted landscape display gardens, hundreds of diverse and interesting
exhibits (including 55 nurseries, selling over 40,000 plants a day), a giant organic
kitchen garden and a ‘Gardeners and Gourmets’ cooking stage.

photo: ching soon
Flowers:
alyssum, petunia, marigold, calendula, cornflower, dianthus, lobelia,
nemesia, pansy, phlox, statice, strawflower & viola
Source: Annette McFarlane’s Planting Calendar:http://www.
annettemcfarlane.com/calendar.htm
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Not to mention great food, entertainment and a range of free children’s activities
including street performers, musicians, the children’s playground and animal farm
coupled with the multitude of food stalls and special interest activities all combine to
make the Expo a great day or weekend out for the whole family.”

Be sure to mark 8-9-10 July, 2016 in your diary now for another 3 days of
gardening innovation, information and inspiration.
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vegetable of the month -kale

K

ale is a group of vegetable cultivars within the plant species Brassica oleracea. They have green or purple leaves,
in which the central leaves do not form a head (as opposed to
headed cabbages). Kales are considered to be closer to wild
cabbage than most domesticated forms of Brassica oleracea.
Origins
Until the end of the Middle Ages, kale was one of the most
common green vegetables in Europe. Curly-leaved varieties
of cabbage already existed along with flat-leaved varieties in
Greece in the fourth century BC. These forms, which were referred to by the Romans as Sabellian kale, are considered to be
the ancestors of modern kales. Russian kale was introduced
into Canada (and then into the U.S.) by Russian traders in the
19th century.
During World War II, the cultivation of kale in the U.K. was
encouraged by the Dig for Victory campaign. The vegetable
was easy to grow and provided important nutrients to supplement those missing from a normal diet because of rationing.

Sow seeds in small pots filled with a mix of soil and veganic fertilizers/compost Place the seed at least ½ inch deep. Keep the
soil around the seedling evenly moist throughout its growth,
but allow the top layer of soil to dry between watering.
OR:
You can directly sow seeds in the garden starting 2 to 4 weeks
before the last frost date or as soon as the ground can be
worked in the springtime.
Preparing the bed and planting
Before planting, distribute organic fertilizer over the area you
will be using and work it into the soil. Depending on the potency of the fertilizer you are using, you may want to fertilize
then cover the bed and allow it to weather for one to two weeks
before planting. If you are using seasoned compost to fertilize,
you should be able to simply fertilize then plant the next day. If
you’re using a mulch to fertilize you can simply place it around

– Side dressing (fertilizing along the rows) with compost
throughout the growing season will help keep your kale producing. You can do this approximately every 6-8 weeks.

Cutworms, cabbage loopers & cabbageworms enjoy munching
on kale, but kale is relatively good at resisting disease. Giving
your plants the nutrients they need and picking off any weathered leaves will help reduce insects found in your garden.

1. If you’re planting during the cool season, find a spot where
your kale will receive full sunshine. If you are planting during
the warm season, or in a warmer climate, plant kale in partial
shade.

How to harvest kale:
Kale is usually ready for harvest 70-95 days from seed and 5575 days from transplanting, depending on the variety you are
planting. – You can begin to cut individual leaves off the kale
when the plant is approximately 8 to 10 inches high, starting
with the outside leaves first.

2. Kale also prefers loamy, well-drained, moist (but not soggy)
soil of average fertility. It will do best with a pH between 5.5
to 6.8.

Starting your seeds

– Keep your plants well watered. Along with cool temperatures, kale also enjoys moist soil. Keeping the soil most will
also help keep the leaves sweet and crisp.

Insects and diseases that affect kale:

Kale is a hardy biennial (it take two years to go to flower and
complete its life-cycle), but it is usually grown as an annual.

The hotter the weather, the more bitter and tough the kale, but
even bitter and tough kale is nutritious and can be made into
delicious dishes.

Care and harvesting

– If you’re having issues with dirt sticking to and rotting your
kale leaves, you can put mulch (such as straw or grass) around
the kale once it is at least six inches high.

Planting Kale in Your Garden:

3. Seeds will germinate in cool soil, but they sprout best when
the soil temperature is around 70 degrees. If you’re starting
them inside, then do so 5-7 weeks before the last expected
frost. If you’re direct sowing the seeds outside, do so 2-4 weeks
before the last frost and/or anytime at least 10 weeks before
the first frost of the next season. No matter when you plant,
the soil temperature must be at least 40 degrees F or higher
for good germination.

dicular to the ground so they will grow straight up, and place
them deep enough to support the plant, but no further than
the base of their first leaves.When a seed first emerges from
the soil it has a set of two leaves called cotyledons. These are
part of the seed and are its first food source. As the seedling
grows, it forms two more leaves which look very different from
the cotyledons. These are the first “true leaves” which look
more like the plant’s adult leaves, but obviously smaller. Once
the true leaves emerge, the cotyledons become unnecessary
and eventually wither and fall off.

the plants after they are in the ground.
If you are planting from starts, only do this if the starts are
big enough to survive the weather (they will have at least four
true leaves and the next two leaves will be beginning to form.
The plant will usually be approximately 3-4 inches high by this
point.) The recommended space for planting seedlings is 12
to 15 inches apart in rows 18 inches to 24 inches apart. The
space for direct sowing is much closer (if you are direct sowing
your kale seeds, plant them ½ inch deep and approximately 3
inches apart and then thin plants to 12 inches apart when they
are 4 to 5 inches tall.)
No matter the shape of the stem, set the transplants perpen-
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– If you decide to harvest the entire plant, cut the stock two
inches above the soil and the plant will sprout new leaves in 1
to 2 weeks.
– You can also pick kale regularly and store it in the fridge for
up to a week.
Sources: http://www.gardenate.com/plant/Kale?zone=3
http://gentleworld.org/kale-an-easy-beginners-guide-togrowing/#Different%20varieties%20of%20kale
http://www.myfirstgarden.com.au/how-to-grow-kale/
https://en.wikipedia.org/wiki/Kale
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pn workshops subsidies offer • produce swap pomona

supper reminder to members and friends

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.

NOW IN POMONA!

PRODUCE SWAP

A

ll our tasty produce grown with hands that love the soil
can be brought along to our Permaculture Noosa meetings to share. Supper is a time to swap recipes and knowledge
on how to cook all those delicious tropical foods too. If you
could bring a plate to share those hungry tummies will enjoy
a cuppa, snack and chat.

Bring your excess homegrown,
organic, spray-free produce to swap.
No $$.
Wednesdays 4.30 – 5pm
“That Place in Pomona”
To participate or more info contact Louise
mobile 0400 808 857 or
email: running@thatplaceinpomona.com

Val Wilson, Supper Coordinator
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book reviews: tropical food gardens by leonie norrington
Some Information/Reviews:

Amazon
About the Author: Leonie Norrington was born in Darwin, Australia, and grew up on an
Aboriginal community south of Katherine. She is a third generation tropical gardener and
learned to garden at her grandmother’s knee when the only fresh food available was home
grown.
Leonie works full-time as a journalist-writer. She is known to local gardeners through editing
and publishing the magazine Greenants and Gravel.
She has three grown-up children and one grandchild and lives with her husband at Noonamah
on their farm where they have grown fruit, vegetables and herbs for twenty years. Leonie
Norrington blends horticultural science with personal experience to create a book full of sound
advice, enthusiasm and a genuine love of the natural world.
About the Book: Have you ever wondered how to grow such exotic vegetables as snake beans,
water chestnuts and loofahs? Luscious fruits such as rambutans, mangoes, carambolas and
abiu? Hervs like vanilla, turmeric and galangal? Tropical Food Gardens will show you how to
propagate, grow and use these and a wide range of other herbs, vegetables and fruits in tropical
and sub-tropical climates.
This lively engaging book, laced with anecdotes, is full of practical gardening information from
an author with years of experience. It’s also great fun.

GoodReads: Aug 25, 2009 Dave Riley rated it really liked it
What a gem of a book! Your everyday general vegey growing book is anchored in temperate
climates and focuses on what you can grow. This book moves to the tropics -- and sub tropics
(where I live) and addresses the question of what I can’t grow. That means what you can grow
is given the attention it deserves.
The hot wet season in the Tropics is brutal on the edible flora we are accustomed to in the
Western Diet, so you need to adapt your approach and your plantings to work around such
harshness. I’ve not come across any text as considerate as this one for doing just that.
With excellent reviews and growing notes for a range of species this book captures both the
challenges and the many rewards of a tropical garden. You can sweat a lot over what you can
sneak into your sowing schedule but really it comes down to experience and Leonie Norrington
aggregates a lot of that.
The book also takes you out of the standard Permaculture straightjacket here in Australia
which is so often dismissive of form and draws you closer to the French potager tradition
where function and access rules over ideology. (see my review of Joy Larkcom).
The other features that draw you in are the stunning illustrations by Colwyn Campbell and
Norrington’s relaxed chatty style. This is a writer who has written a gardening book and given
that she also fronts for the ABC’s Gardening Australia, she is a writer who knows who onions.
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country noosa’s upcoming events schedule

gardening working bee at leonie’s cooroibah

P

ermaculture Noosa stalwart and Edible School Garden Heroine, Leonie
Shanahan has been beset with serious health issues and needs help from the

permaculture community. She sent this message:

Open Gate Day at Kandanga Farm 18 JUNE 2016

I NEED YOUR HELP. GARDENING WORKING BEEs at LEONIE’S Cooroibah

Country Noosa is linking up with Jason Virtue, BOS Rural, and Holistic Management
International on an Open Gate Day at Kadanga on 18th June.

I’m selling my house - downsizing, and I’m also starting lyme treatment so I need

Jason has written the following background and details:-

“You may be aware that there is a great deal of growth taking place in the farm to
kitchen food movement. Huge growth is taking place here in South East Queensland
and frankly, Australia wide. Currently, there is considerable demand within South
East Queensland for locally produced and marketed food. The good news is that
every local council area in South East Queensland has the necessary resources to
participate in this ever growing market.
I believe that locally produced and marketed food can be a much bigger part of
each shires economic base than ever before. Sustainable local businesses, stable
permanent employment, and self-funding growing communities are the result
of an expanding, local food production and marketing sector. The aim of the
Kandanga Farm Open Gate Day on June 18th is to showcase these opportunities
to the community and to hear, firsthand, from famers who are part of this scene. I
hope that you will be able to participate in the Open Gate Day so that you can gain
a deeper appreciation of how this style of farming and food production can enhance

help to get my property and house in order. I’m hoping that you might have some
time to help out - mainly chopping back, mulching, pruning and making it look
pretty:
•

Thurs 14th July 9am - 11am

29 Coolah Place Cooroibah 0479 054347 Leonie@EdibleSchoolGardens.com.au
There will be lots of plants/cuttings for you to help yourself to - the property is
looking very abundant.
Gardening for the future of our children

Leonie Shanahan
Edible School Gardens
e: Leonie@EdibleSchoolGardens.com.au
w: EdibleSchoolGardens.com.au
fb: http://www.facebook.com/Edible.School.Gardens

all local shires, both financially and socially. I have attached a personal invitation
for you and your partner for this event. Bookings for the event are essential and can
be made at the following web sites.
I am looking forward to seeing you at Kandanga on June 18th.”
Landing page link: http://holisticmanagement.org/ogkan/
Registration link: http://ogkandanga.eventbrite.com
The Kandanga Farm Open Gate Day is sponsored by Holistic Management International and
co-produced by Bos Rural, Country Noosa and Landlife Education.
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merchandise for sale by permaculture noosa

cooran acoustic night/pomona community choir

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/Permaculture Noosa

$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.

HELP NEEDED
Please contact me if you can bring the merchandise box to the meeting when I am
away, maybe in May, and definitely in June.
Ruth Sparrow 54479130
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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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new wellness gardening classes

• 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”.
The 10 week program of weekly 90
minute sessions covers the foundation
theory and practices that will enable
participants to balance soil minerals
and build soil organic matter to grow
nutritious food organically.
Permaculture ethics, principles and
practices are weaved into the sessions
along with a focus on practices that
support good physical movement to
sustain personal health and wellbeing
while gardening
Participants are engaged in hands
on learning and through creative
learning process inspired by Robyn
Clayfield’s work
when: weekly 90 minute sessions
saturday mornings 7:00-8:30 am or
wednesday afternoons 4:30-6:00pm
place:
“At that place in Pomona”
18 reserve street pomona
fee: $15 per session
new group commencing on monday
18th April. people are welcome to
drop in to any of the sessions
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robin clayfield • dynamic groups

robin clayfield • recipes • pumpkin pie

Pumpkin Pie
•
•
•
•
•
•

•
•

•

•

•

Social Permaculture weekend workshop

•

Wholemeal shortcrust pastry to
cover a pie dish and a lid
4 cups cooked pumpkin
2 tsp tamari
200 gm mozzarella cheese
100 gm sunflower seeds
Method
Drain the pumpkin very well
(even put in a sieve to drain for 15
minutes).
Mash and add the tamari.
Line a pie dish with pastry, cover
with a layer of mozzarella then pour
in the pumpkin.
Cover with another layer of
mozzarella and put a pastry lid on
top.
Press the lid and the sides of the
pastry together with a fork and
gently prick the lid with a fork in a
few places.
Around the edge of the pie and in
the centre place a decorative ring
of sunflower seeds quite thickly
by brushing on a little milk then
placing the sunflower seeds on this.
Bake in a moderate oven for 40
minutes or so.

10th and 11th September
with Robina McCurdy from NZ and Robin Clayfield at Crystal Waters EcoVillage.
Contact robin@earthcare.com.au if interested.

permanews
• permaculture
noosa’s
monthly
permaculture
noosa newsletter
april
2016 newsletter • june 2016

page 14 of 20

bellbunya
Bellbunya Sustainable

from 2.30 -

Community & Eco-Retreat Centre

•

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

B

•

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

•

from 5.30 - Delicious , nutritious whole food dinner ( from the
garden and local suppliers).... at the cafe, family-friendly prices

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.

from 7.30
Learn with us by doing and sharing, or participate in a course - permaculture, yoga,
holistic health, sustainable design, alternative economics, group processes and more.
Bellbunya Open Day Organic Cafe & SwapMeet - the first Saturday of each month

•

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

When: First Saturday afternoon-evening, each month come and stay for part or the whole time

Coming up - Saturday 2 July from 1.30 to 10 pm
Come and enjoy ~ a fun, educational family-friendly Open Day - Evening!
At 3 pm:
•

Where: Bellbunya Community, 114 Browns Rd, Belli
Park (11 km along Eumundi - Kenilworth Rd
Cost: Depends if you can resist the chai and cake,
and what crafty delights you create.

Take an easy walk around the regenerating riparian forest - the work of many
days by many volunteers guided by the deeply-committed and involved Kestrel

From 7.30 to 10 pm:
•

Music and Entertainment by local Artists/Musicians
- you! Bring your instrument of choice

•

Meet healers, educators, screenings and presentations from guest speakers,
stalls, craft workshops for the whole family, music and entertainment

from 1.30 •

Chai and wholesome organic cake and snacks

Our Address:

•

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

114 Browns Road, Belli Park, Queensland 4562 Australia

•

A tour of the land and Community, Q&A with a Bellbunya community member
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http://www.bellbunya.org.au/events-calendar
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yandina community gardens
Saturday Workshop Program
andina Community Gardens is pleased to offer these workshops with the aim to stimulate
your skills to live in a more sustainable way, and to share what you learn with others. We
urge you to bring your friends, neighbours and family of all ages to share and learn.

Y

PLEASE NOTE - Workshop attendees will be asked for a $5 donation. Members will be asked
for a gold coin donation and regular Volunteers will not asked for any contribution (as they
already contribute so much!). Of course if anyone feels inspired to donate more, we will very
gratefully accept your generosity! All donations go towards the ongoing costs of running the
Gardens and help us to keep offering great workshops with great presenters.
Sat June 18 • 9.30 am • DVD Screening • ‘Growing Cities’
‘Growing Cities’ is a documentary film that examines the role of urban farming in America and
asks how much power it has to revitalize our cities and change the way we eat.
In their search for answers, filmmakers Dan Susman and Andrew Monbouquette take a
road trip and meet the men and women who are challenging the way this country grows and
distributes its food, one vacant city lot, rooftop garden, and backyard chicken coop at a time.
Join them as they discover that good food isn’t the only crop these urban visionaries are
harvesting. They’re producing stronger and more vibrant communities, too.
Sat July 2 • 9.30 am • Guided Garden Tour
Want to be inspired about what – and how – to grow in the sub-tropics? Then come along for
a 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 16th July • 9.30 am • Workshop • Gardening without the aches & pains with
Lissa Evans
For anyone who finds a few hours working in the garden leaves them stiff or sore Lissa will
provide practical, interactive demonstrations on: how to use your legs without hurting your
back, how to use your arms without hurting your shoulders and how to utilise the ‘natural
spring’ in your body to make digging, raking, sweeping and lifting pain free. Come and see how
easy it is to begin re-training how you do things and never suffer again.
Sat 30th July • 9.30 am • Workshop • Using Groundcovers & living without weeds
with Dave Clark

For Sale
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 (purchase 12 or more of the same plant, the cost is $1.50 per plant) – fruit trees
are $5.00 per plant. We also have a range of larger, more advanced plants for sale, ranging in
price from $5.00 to $15.00 - just ask one of the volunteers for help with these plants.
Wicking Bed in a BOX – We now have broccoli box wicking bed kits available for sale. These
boxes include everything you need except seeds or seedlings. Cost is $20.00
Organic seeds available for $1.00 packet – check out our range.
Dr Grow-It-All liquid fertiliser – $14.00 for a one litre bottle members/$16.95 non-members. A
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 & the environment. It rejuvenates and improves the soil $30 Members, $35 Non-Members.
“Good Bug Mix” seeds from Green Harvest are available at $5.00 a packet.
Permaculture Noosa Recipe Book - Recipes using the tropical and sub-tropical vegies we grow
in our gardens - $5.00
Pest and Bug Control Chart – lists out what to grow or spray to control the bugs in your garden
– $3.00
BOOK - You Can Have Your Permaculture and Eat It Too – Robin Clayfield $36 Members,
$39 Non-Members/ How Can I Use Herbs In My Daily Life – Isabell Shipard $37 Members,
$40 Non-Members .... and many more
Bookings are NOT required for any of these workshops unless specified.
Attendees at our DVD Screenings and Garden Tours will be asked to make a gold
coin donation as a contribution to the overall running of the Gardens. Workshops
commence at 9:30 am unless otherwise specified and duration is approximately
1½ to 2 hours.

Permaculturist Dave Clark will discuss replacing mulch with groundcover plants, using
cover crops and exploiting weeds rather than doing battle with them. Dave will explain how
these practices fit within the principles of Permaculture and will give a general overview of
Permaculture.
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elisabeth fekonia and permaculture produce: workshops, books dvd’s and more……..
Miso and Tempeh making workshop

Lactic fermentation of vegetables, fruits and beverages
is a very natural and wild fermenting method that creates zillions of lactic
bacteria that are a wonderful source of pro biotics for your inner health. Learn
how make these easy ferments for yourself and see how versatile and varied
these can be. Ferments such as sauerkraut, kimchi, fermented tomato sauce,
fermented fruit paste, fruit chutney, cucumber pickles, fermented polenta
fingers, nuca doca, as well as kombucha tea, beet kvass and ginger beer.
Participants will be making these ferments by demonstration and everyone
will take home sauerkraut made on the day. All foods and beverages will be
available for taste testing with handouts including all the recipes.
July 2nd 9.30-12.30 and 1.30- 4.30 Nambour Community Centre

Learn how to make your own gorgeous health giving old fashioned miso with
no special equipment needed. Also included will be the making of modern
miso and tempeh. Soy sauce will also be partially covered. These traditionally
fermented soy products are the only way to consume this contentious bean
and they are sooo delicious!
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Bookings and more info:
Elisabeth Fekonia info@permacultureproduce.com.au/ 0432 180523
Cost is $60 per workshop or $110 for full day.
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libraries • positions vacant
Sunshine Coast Council Libraries
The Sunshine Coast council libraries are holding FREE talks on various sustainable
living topics. See the website for booking details

my thai capers cooking school & catering

My Thai Capers
Thai Cooking School & Catering

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

Topics include:

*

Learn how to cook authentic Thai dishes in your kitchen or our specially
designed Thai cooking school.

*

We have individual & group classes.

*

Vegetarian/Vegan/GF and Meat dishes
available.

*

We regularly host workshops at Noosa
Forest Retreat on the Sunshine Coast &
Brisbane.

*

Well priced and affordable.

*

My Thai Capers Catering has catered for
parties, events incl. Noosa Permaculture
21st Anniversary Dinner.

*

We can offer you an affordable solution to your next event or party.

*

We can even host your event at our cooking school on the Sunshine Coast.

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.
Topics include:
Organic Gardening - Chemical Free Techniques

Positions Vacant!
Assistant Newsletter Editor/s and Assistant Publicity Officer/s for Permaculture
Noosa are needed.
Do you enjoy researching interesting topics on permaculture, gardening,
sustainable agriculture and other subjects which the membership may find
interesting? And/or do you enjoy writing articles, formatting etc. Maybe you see a
future for yourself in publicity? To find out more, contact Bill Berry on 07 54745192
or mailto:permanews@permaculturenoosa.com.au
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For further information and bookings: Ph 075485 4014 / 0437 741 741
e: mythaicapers@gmail.com
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permaculture property for sale
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permaculture noosa contact information
Management Committee:
President

Maria Page

5485 3789/ 0426 610 995

president@permaculturenoosa.com.au

Vice President

Vic Bateman

0449 900 248

vicepresident@permaculturenoosa.com.au

Secretary

Ian Trew

5409 7508/ 0400 803 393

secretary@permaculturenoosa.com.au

Treasurer

Wendy Strathearn

0412 890 950

treasurer@permaculturenoosa.com.au

Elisabeth Fekonia

0432 180 523

info@permacultureproduce.com.au

Wayne Oldham

5309 6700

wtoldham@optusnet.com.au

Neil Page

5485 3789 / 0419 915 780

npag9136@gmail.com

Valerie Wilson

5447 6278/ 0488 992 659

events@permaculturenoosa.com.au

Bill Berry

07 5474 5192

permanews@permaculturenoosa.com.au

Membership Secretary

Janine Stoner

54741731

membership@permaculturenoosa.com.au

Audiovisual Technician

Wayne Oldham

5309 6700

wtoldham@optusnet.com.au

Storage

Bronwyn McIntyre

0416 348 939

broni-mac@hotmail.com

Raffle organiser

Peter Taylor

5471 0926

playtor2002@hotmail.com

Supper

Valerie Wilson

54476278/0488992659

events@permaculturenoosa.com.au

Events Coordinator

Valerie Wilson

54476278/0488992659

events@permaculturenoosa.com.au

Permablitz

Vic Bateman

0449 900 248

vicepresident@permaculturenoosa.com.au

Open Gardens

Judith Anderson

Newsletter

Bill Berry

Newsletter

Dee Humphreys

Publicity officer

Vic Bateman

0449 900 248

vicepresident@permaculturenoosa.com.au

Librarian

Penny Foster

0408744702

penfoster@westnet.com.au

Seedsavers Coordinator

Sripatii Rowe

07 54427071

seedsavers@permaculturenoosa.com.au

Website

Esther Attewell

0419 212 950

estherattewell@hotmail.com

Committee:

Other supporters:

judith.anderson1@bigpond.com
07 5474 5192

permanews@permaculturenoosa.com.au
deeianh@gmail.com

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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