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permaculture noosa newsletter april 2016

When:  Thursday 19 May 2016

Time:  7pm for 7.30pm – 9pm

Where: Cooroy State Primary School Hall, 59 Elm Street, Cooroy

Permaculture Project in Vanuatu

Daniele Bettini, who attained his PDC at PRI Sunshine Coast with Tom Kendall 

in 2013, has been instrumental in managing a new project in Vanuatu using 

his knowledge and skills. Daniele will be giving us a short presentation on the 

developments of the project. “Kastom Permaculture” is a self-help aid project. That 

is, a project which supports and sustains local knowledge through visitor knowledge. 

The community has a key role. The proposed activities are a combination of the 

beneficiaries needs and the problems observed by the visitor. Vanuatu Agriculture 
Research and Training Centre 

(VARTC) is supporting the chief of 

the community, providing materials and 

facilitating other needs. Sufficient funds 
have already been raised so no further 

financial support is required.

Danny will show how the funds have 

been used. This is a remote location, 

where few people (even locals) are willing 
to live in the bush! There is opportunity for other permaculturists who are eager to 

continue the permaculture teachings there.

Care Farming and how to distribute the Abundance

How to grow vegetables in healthy soil to consume and share.

Presenter: Elaine Bradley (Mary Valley Country Harvest Coop)

Elaine was awarded a Churchill Fellowship in 2012 to visit the US to 

see how small farmers worked together and collaborated. With ideas 

she gained Elaine has been instrumental in supporting and inspiring local 

growers to network and work together. She is currently an active director 

of Mary Valley Country Harvest Coop and assists local farmers to distribute 

local produce through Dagun Market and a food box distribution system. 

Elaine has practical knowledge and experience in growing healthy vegetables 

through caring for the land and maintaining healthy soil on her own farm. 

She will also describe the Cooperative’s quality-assurance program called 

‘CareFarmed’ that is designed to encourage growers to use sustainable practices, 

and give consumers confidence that they are getting healthy produce.

PCN is grateful to have Elaine share her time and knowledge 

at our next meeting on Thursday 19 May 2016.

This is the 3rd presentation in the four month Permaculture Noosa (PCN) series on:

Healthy soil and the critical impact on the health of the species 

it supports, ie. plants, livestock and ultimately humans.

With past farming practices having left a legacy of degraded soils as well as the 
Australian soils being poor to begin with, a lot of work needs to be done to repair and 
rebuild our soils. Through the knowledge and tools we have through permaculture, 

we are able to control what we do to and for the soil. 

The presenters and discussions at the meet-

ings are considering the role of healthy soil, 

the impact of good practice on the wider com-

munity and the opportunities for each of us to 

contribute and be rewarded for our efforts. 

Of the four sessions we have looked at: 

• Local sustainable farming practices using live-

stock and plants, Phil Stringer in March

• How to protect our food sup-

ply through seed preservation, Robyn Harrison in April

Still to come: 

• Care Farming and How to Distribute the Abun-

dance, Elaine Bradley 19 May, 2016

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

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.

permaculture noosa may 2016 meeting
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During this year PCN has gone through a few changes 
with a new venue, the introduction of occasional 

group discussions and presentations on various topics at 
the monthly meetings. Along with an evolving monthly 
newsletter, there has been a lot of interaction and sharing.

Thank you to those that have given feedback on the various aspects 
of the group. There has been a diversity of opinions which provides 
resilience! It is through your contributions and suggestions, that we as 
a group continue to get together to share and learn from one another. 
Please continue to communicate with the committee and one another.

As the facilitator of this group I am inviting you all to 
share your vision of the group and suggestions on how to 
achieve them. What does the group provide for you and the 
community and how would you like to contribute and be a 
part of it? How do you see the future of the group evolve?

PCN had a stall and display at Cooroy Fusion Festival which was 
a great success! Thanks to Val Wilson our Events Coordinator 
with her vision, creativity and vibrancy, along with an enthusiastic 
team of PCN members, we created a theme and display that 
invited interest in permaculture from the community. 

With a mix of interests and skills within the group 
how fortunate are we all to have this platform in which 
to share and grow together as a community. 

Let’s create the future together ….

Maria Page

president’s message – may 2016 seed savers meeting–9.30am thursday 9 june 2016

The 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……………..

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 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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The presentation that Robyn Harrison gave at the April meeting was very inspiring. She 
touched on many important considerations in regards to where our food comes from and 

how corporations are using and manipulating seeds for maximum financial gain. It is up to 
each of us as individuals and collectively to make choices that will ensure the future of our food 

security. We can all make a difference in our actions. 

We had group discussions after the presentation where notes were taken. Robyn has kindly 

gone through the notes and has listed what attending had to say in answer to the questions:

Maria Page

WHAT CAN WE DO TO CONTRIBUTE TO OUR FOOD SECURITY AS A COMMUNITY?
1. Group of streets growing food on footpath builds social capital and community

2. What’s important for seeds is important for community, be rooted in the area 
you live in, share

3. Have a family plot (say 5 acres) that stays in the family for generations and 
eventually carries the food genetics of the family

4. Keep growing

5. Stay connected

6. At Pomona there is a food exchange where food is swapped for free. Bring a 
bucket, empty it and then fill your bucket

7. Share your knowledge

8. Talk to your neighbours

9. Establish a town, village, city farm

10. Keep flood plains for food production. Use our best soils to grow food

11. Grow food on public land that is unused

12. Grow food together in a community hub

13. Boycott multinationals. Don’t buy their stuff

14. Have harvest swaps

15. Share the best quality food and the background on how to grow it

16. Educate. Talk. 

17. Use open pollinated varieties

18. Source seeds carefully, be selective

WHAT CAN I DO PERSONALLY TO CONTRIBUTE TO FOOD SECURITY?
1. Save seeds

2. Exchange seeds

3. Work to share knowledge (eg. Yandina Community Gardens)

4. Become self sufficient for all seasons

5. Use heritage varieties

6. Share seeds within my local area

7. Share excess 

8. Buy local and support local growers

9. Create a living soil alive with microbes and worms

10. Grow healthy nutrient dense plants to produce healthy seeds

11. Be a soil shepherd and love the soil back to life

12. Import microbes

13. Have wildness in the garden, biodiversity, value weeds

14. Composting with others

15. Garden with friends

16. Share skills

17. Teach others

18. Look after the garden, plant and use as much as you can 

19. Recycle everything into compost to help build the soil

20. Help to show and teach others, let your neighbours see what you do and what they can do

21. Avoid supermarkets

22. Keep gardening

23. Experiment: try to adapt different things

24. Grow flowers to help the bees

25. Just keep trying. Everyone has some failures but not all the time

26. Grow guava and other tropical fruits

27. Save seed from things that grow particularly well

28. Give seeds to neighbours

29. When you find an unusual plant or fruit ask for cuttings or seeds 

30. Put seeds in mouth prior to planting to cover with your saliva dna, blow on soil where  
 seed is planted

responses from the april meeting on food security
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membership of permaculture noosa skills register

Permaculture 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

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.	
	

PERMACULTURE NOOSA - SKILLS REGISTER 

LEGEND Code LEGEND Code  

  Nutritionist H9   

  Physiotherapist H10 

BULK BUYING DEMETER   Nursing H11 

Mary Valley B1 Counselling H12 

Cooran B2 Naturopath H13 

Cooroy B3 Kinesiology H14 

Noosa/Doonan B4 Cranio Sacral Therapy H15 

Kin Kin B5     

    MEDIA, COMMUNICATIONS & THE ARTS   

COMPUTER & BUSINESS   Art teacher M1 

Web design C1 Photographer M2 

Computer installation & support C2 Musician M3 

Bookkeeping C3 Music teacher M4 

Office administration C4 Web design M5 

Proof reading C5 Desk top publishing M6 

        

DESIGN   CHILDHOOD & SCHOOL BASED  EDUCATION   

Garden Design D1 Home Schooling S1 

Permaculture Design D2 Tutoring S2 

Sustainable Building Design D3 English Second Language S3 

    Babysitting S4 

PERMACULTURE EDUCATION   Childcare S5 

Organic gardening courses E1 Early Childhood S6 

Home food production E2 Edible School Gardens S7 

Permaculture courses E3     

Permaculture training E4 TRADE SKILLS   

Urban Permaculture courses E5 Builder T1    

PDC (Permaculture Design Certificate) E6 Electrician T2  

    Plumber T3  

FARMING   Roofer T4  

Animals F1 Handyman services T5  

Biodynamics F2 Bicycle sales/maintenance/repair T6  

    Lawnmower maintenance & repair T7  

GARDENING   Draftsperson T8  

Veggie gardening G1   

Organic gardening G2 WWOOF HOSTING  

Seed saving G3 Wwoof Hosts W1  

Edible landscapes G4   

Swales G5   

Composting G6   

Worm farming G7     

Bamboo G8   

Bananas G9     

Pruning G10     

Permaculture Plants G11  

Permaculture/property maintenance G12  

     

HEALTH & THERAPIES    

Homeopath H1  

Osteopath H2  

Yoga H3  

Massage H4  

Reiki H5     

Reflexology H6    

Acupuncture H7  

Herbalist H8 	
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new permanews editor quote of the month • coffee

“It is inhumane, in my opinion, to force people who 

have a genuine medical need for coffee to wait in 
line behind people who apparently view it as some 

kind of recreational activity.”

― Dave Barry

This quote was discovered on the wall at Cafe C, University of the 

Sunshine Coast-Bill Berry, permanews co-editor.

P
ermaculture Noosa welcomes Dee Humphreys to the “Permanews” editing 

team. Dee has been a member of Permaculture Noosa for many years. She and 

her husband Ian started a permaculture based farm in Kin Kin when they moved 

here from their former home in Western Australia eleven years ago. They started 

as novices and ended as very knowledgeable and successful farmers. They attribute 

much of their success to the generous advice and help of numerous experienced 

permaculture experts whom they met through Permaculture Noosa. 

In order to fulfil their passion for travel, Dee and Ian have now returned to life in 

the town. But that has not stopped them from continuing to farm. In six months they 

have transformed a standard suburban backyard (and front yard) into a food forest, 

which is both abundant and beautiful.

Dee has extensive experience in editing and proof-reading as well as a great 

knowledge of everything permaculture, so she will be a great asset to the team.

There’s Dee making a point at Caroline’s Garden. At the same time, she is high up 
in a tree, proving what a remarkable person she is!
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Why did we do it??? This question was quickly answered 
as display materials were collected and Permaculture 

Noosa members put energy into meeting the public at Cooroy 
Fusion. 

The morning started at 6:30am on the lawn next to the 
Cooroy library. Setting up the chook dome was so exciting 
to watch. No chickens where in sight as Amanda and David 
constructed part of our eye catching display. The shady 
marquee was erected and the tables put into place. Members 
had brought along tropical plants and food, which I displayed 
for the crowds to see. The plump rosella calyces jolted 
memories of mother’s making rosella jam and the sight of the 
Jack fruit on display had us salivating. 

As usual the day of ideas sharing came to an end, however, 
with so many questions asked and visual pictures locked into 
minds, visitors to our display had a mind full of concepts to go 
away and think about. One visual eye catcher was the display 
of a sick lady hanging in a swinging chair with a drip in her 
arm. “What?” you might say!!!! ‘Let’s heal our earth’ is our 
theme for this year’s events on the Sunshine Coast.

Thank you to all members who attended on the day and those 
who sent along plants and veggies for the displays. We sold 
heaps of seeds, and many people put their names down to 
receive Permaculture updates and information.

Our next ideas sharing event is World Environment Day 
on the 5th of June at Cotton Tree..... Let’s band together to 
further promote Permaculture on the Sunshine Coast.

Events Co-ordinator Val Wilson

(A huge THANK YOU for your efforts Val, you fostered a 
fabulous day of sharing at Cooroy Fusion.)

Permaculture Noosa at Cooroy Fusion
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V
al is asking for volunteers to attend WED and to spread the word and meet 

the community who haven’t yet heard the news that Permaculture Noosa 

can change lives. Both body and mind can see the benefits of living closer to nature 

even on a small balcony in the middle of suburbia. The program for this event looks 

awesome. Come and join with the Events Co-ordinator Val and other energized 

Permaculture members and basically have fun while we spread the Permaculture 

message. New members can link up with Val if they are interested to attend.

A roster for the day is available please pick a time and let us know when you can call 

in and help.

Contact Valerie:  events@permaculturenoosa.com.au

 

CELEBRATE ALL THINGS GARDENING AT THE

2016 QUEENSLAND GARDEN EXPO!

What 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.

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.  

world environment day - help needed (loads of fun guaranteed!) 2016 queensland garden expo coming to nambour
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WHY NO Permaculture Noosa OPEN GARDEN IN MAY?

Because there are so many other things happening!  

•Yandina Community Gardens Open Day on Sun 15 May with 
(amongst many other things) the ABC’s Jerry Coleby Williams as 
guest speaker. http://yandinacommunitygardens.com.au

• And for those who are interested in hearing our musical membership, Pomona 
Community Choir (which includes a few Permaculture Noosa members!) will be 
participating.  Held at Kawana on Saturday, 28th May.

But stay tuned because there will be more Open Gardens coming up soon.

Judith Anderson, 

Open Gardens Coordinator, ph: 5471 1892  judith.anderson1@bigpond.com

Expressions of Interest

Permaculture Noosa has been a successful 

not-for-profit community organisation 
operating for more than 21 years. We 

provide the local community with 

information and guidance on sustainable 

living based on permaculture principles 

by having monthly meetings, organising 

activities and events that assist in 

education and providing information. 

We generate our own funds through 

membership, activities, raffles and we are 
looking to apply for grants and funding 

from other supportive organisations to 

further support our objectives into the 

future.

 

In order to continue as a successful organisation and carry out our objectives, the 

committee feels it is important to have a Plan for the current operational activities 

of the group as well as a long term Plan for the future. As the committee changes 
each year, the Plan can be handed over and continued to be carried out. It will be a 

guideline for what the group feels is important to the members and the community.

 

We are seeking those of you who would like to be part of the team that draws up this 

Plan. You may have experience in business that can be applied or have Permaculture 

Design skills that can be incorporated. We have a few examples of plans of other 

organisations contributed by Kylie Finigan – Community Development Officer of 
Noosa Council who has been very supportive.

Kindly contact me with your expression of interest.

Maria Page  

president@permaculturenoosa.com.au

open gardens strategic and operational plans proposal for pn
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cassava recipes

CASSAVA

A versatile plant, easy to grow that is a source of food!

by Maria Page

My latest favourites: Cassava chips and Cassava cake.

In Cootharaba we recently harvested cassava root of the white/bitter variety and started 

processing it the same day. It has interesting skin layers, the last being the texture of wax and 

peels easily. 

Be aware that the plant contains cyanogenic glucosides. An enzyme called linamarase converts 
these glycosides into hydrogen cyanide (HCN) when the plant cells are damaged when processed. 
The levels vary in different varieties with the bitter variety having the highest amount. The cyanide 
is concentrated mostly in the skin of the root. It is safely removed during processing although a 

very low concentration remains which doesn’t cause problems if consumed. The purple streaks or 

discolouration is a sign of the cyanide and should be discarded. Especially when exposed to air so 

keep under water at all times.

Once harvested it’s best to process the roots the same day or ferment it. We peeled and soaked the 

roots in water for 48 hours changing the water several times.

The roots were cut into crisps, chips and grated. The chips pieces were par-boiled for about 7 

minutes. The texture is soft and crumbly when cooking so be careful not to boil too hard or too 

long. Drain, cool then freeze until needed. The grated root was used immediately and Neil made a 

cake! The texture is “springy and elastic” and tastes delicious! Neil used the recipe, link attached, 

without the topping and it was sweet enough.

References:

A Technical brief describing uses of cassava, how to process and store the plant.

http://practicalaction.org/media/view/10503

Cassava cake recipe

http://www.sbs.com.au/food/recipes/cassava-cake

cassava roots cassava core

cassava core purple cyanide colouring

cassava chips frozen chips
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Cassava Cultivation:

Grown mainly for its tubers, it is a woody plant with erect 

stems and spirally arranged simple lobed leaves with petioles 

up to 30 cm in length. Cassava produces petal-less flowers on 
a raceme. The edible roots of the plant are usually cylindrical 

and tapered. Cassava plants can reach 4m in height. Cassava 

is popularly called “tapioca” or “manioc”. Cassava can be 

processed into products such as starch, flour, chips, ethanol, 
glucose syrup, & bread. Family : “Euphorbiaceae”, genus 

:Manihot. Origin : South America. Cassava was used by 
Amazon Indians instead of or in addition to rice, potato or 
maize. Now cassava is cultivated across most of the tropical 

regions in the world. Cassava has good health benefits and 
the leaves of the plant are also full of nutrition.: a good source 

of energy since it contains good amount of carbohydrates./a 

good source of calcium, phosphorus, manganese, iron and 

potassium./contains high amounts of dietary fiber./gluten-
free tuber/may help in lowering unhealthy cholesterol levels / 

slow down ageing in Alzheimer’s patients./improves immune 
function.

Climate and Soil Requirements At least 8 months of 
warm weather required to produce a crop. Can be grown 

in extremes of rainfall, but does not tolerate flooding. In 
drought prone areas it loses its leaves to conserve moisture, 

producing new leaves when rains resume. Cassava does not 

tolerate freezing conditions. It tolerates a wide range of soil 

pH 4.5 to 8.0 and is most productive in full sun.

Propagation in Cassava Cultivation:- Cassava is mostly 

propagated vegetatively by planting a piece of the stalk.

Land Preparation, Planting Methods  Can be cultivated 

under both irrigated & rainfed conditions. Planting without 

prior tillage in degraded soils may produce lower yields in the 

initial years; once soil health is restored, however, untilled 
land can produce high yields at a lower cost to the farmer 

and the farm’s natural resources. Mulch and cover crops 

help reduce weed infestations & create soil conditions that 

improve yield. Loosening the soil to a depth of 20 to 25 cm 

is recommended. Depending on the soil, different methods 
are followed: light textured soils, flat method; heavy textured 
soils, mound method. In irrigated conditions, furrow and 

ridge methods. Plant 8-9 months old stakes having thickness 

of 2 -3 cm. Stakes obtained from bottom & middle portion 

of the stem are preferred. A stake length of 25 to 30 cm 
and shallow planting produces more roots. Plant 5cm deep. 

Planting  deeper in the soil may result in swelling of the stem 

and results in poor yield. Vertical planting is recommended 

as it results in more uniform formation of callus tissue 

around the cut surface and this helps in forming the tubers 

uniformly all around the base of the cassava plant.

Spacing & plant density Non branched types: 75 x 75 cm, 

semi branched & branched types : 90 x 90 cm for best yield. 

One stake per hill is recommended. 2 stakes per hill may 

increase the yield but reduce the tuber size.

Manures and Fertilizers:- basal dose of 15 tonnes 

farmyard manure with fertilizers of N:50kg, P:50kg and 

K:50kg per hectare should be applied at the time of land 

preparation. Subsequently, 50 kg ‘N’ and 50 kg of ‘’P’ should 

be applied along with the first intercultural operations 50 to 
60 days after planting in the field.

Irrigation in Cassava Cultivation:-  can be cultivated 

as rain-fed and irrigated. However, it is essential to have 

sufficient moisture in the initial 3 weeks period to establish 
the stake cuttings and produce healthy tubers. In drought 

conditions, provide frequent irrigation for proper growth of 

cassava tubers. 

Intercropping in Cassava Cultivation:- During initial 2 

-3 months of planting, short duration intercrops like legumes 

can be cultivated. 

Intercultural operations  Regular weeding & dried 

or diseased branches can be removed. Mulching (http://

agrifarming.in/tag/mulching) is the best way to control the 

weed growth for couple of months and conserve the soil 

moisture as well.

Pests and Diseases: Cassava mosaic, Cassava bacterial 

blight, Anthracnose, Bud necrosis, Brown leaf spot, White 
leaf spot, Cassava brown streak disease, Cassava root rot 

disease, African root and tuber scale, Two-spotted spider 
mite, Cassava green spider mite, Grasshoppers, Cassava 

scale, Root knot nematode and Witches’ broom. Control 

measures: (http://agrifarming.in/tag/cassava-farming),

Harvesting and Yield:- Crop is ready after 10-12 months of 

planting. Short duration crops may be ready 6-7 months after 

planting. Harvesting at right time is important as delay may 

result in low quality of tubers. Mostly, cassava is harvested 

by hand, lifting the lower part of stem and pulling the roots 

out of the ground, then removing them from the base of the 

plant. The upper parts of the stems should be removed before 

harvest. Levers & ropes can be used to assist harvesting. Care 

should be taken otherwise roots may be damaged.

See also: Save and Grow: Cassava A guide to sustainable 
production intensification    http://www.fao.org/3/a-i3278e.

pdf

vegetable of the month - cassava - précis of article by agrifarming.in
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All 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.

pn workshops subsidies offer • produce swap pomona supper reminder to members and friends

This pic will make you hungry. I love the zucchini cake. Yummy!!!

.....Val Wilson

NOW IN POMONA!

PRODUCE SWAP
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

Permaculture Noosa Workshops Subsidies Offer 

In 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. 
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Congratulations to Dan Deighton (now a member of 
Permaculture Noosa) and Aaron  Sorensen, who have 
been nominated for an award for their incredible work 
in the Illawarra!!
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The Australasian Permaculture Convergence (APC13) will be held in Perth, Western 
Australia from October 2-5, 2016. The day before the Convergence will be a public 
Expo of Permaculture. Immediately following the Convergence there will be tours, 
workshops and courses.

APC13 is an opportunity for everyone to share their permaculture journey and their 
research into resilient and productive systems with fruitful discussions about the future 
directions of permaculture in the world. We encourage all practising permaculturalists 
from Northern and Southern hemispheres to attend.

Together we will showcase best practice in sustainable living and demonstrate how 
permaculture can bring about positive changes in people’s lives, the environment and 
offer solutions to the inevitable changes that are taking place in the world right now.
Join us, and be a part of the solution! 

Participation in the Expo preceding APC13 is open to everyone. Participation in the 
APC13 itself and some of the following courses, tours and workshops will require 
participants to have already undertaken courses in permaculture.

Swanleigh Conference centre is a gorgeous location in Middle Swan (58 Yule Ave, 
Middle Swan WA 6056) close to both Perth city and the airport.
For more information visit the website: http://www.apc13.org

australasian permaculture convergence 2016 reviews

The Urban Farmer (Book)

The Urban Farmer is simply the best guide out there for anyone wanting to grow 

vegetables for market. Chock full of practical information on costs, business 

planning, the best crops to grow, how much land to farm, growing techniques, and 

how to develop markets, this book covers it all. Curtis Stone shares his hard-won 

knowledge on setting up and succeeding at small-plot intensive (SPIN) farming in 
lively, easy-to-grasp prose, in all the detail 

you’ll need to get started. Curtis not only 

tells us what works, he reveals, based on 

his own experience, what didn’t work for 

him, and that alone is worth the price of the 

book. This is a comprehensive real-world 

manual from someone who’s done it, and 

any market farmer will profit greatly from 
reading it.

—Toby Hemenway, author of Gaia’s Garden 

and The Permaculture City

The Urban Famer (Youtube)

Curtis Stone is a farmer, author, speaker and consultant. His area of expertise is in 

quick growing, high value annual vegetables for direct consumer market streams. 

His book, The Urban Farmer demonstrates organic intensive techniques with a focus 

on business and systems to streamline labour and production. He offers a new way to 
think about farming. One where quality of life and profitability coexist. 

Curtis’ farm, Green City Acres is located in Kelowna, BC, Canada and was established 
in 2010. In an eight month growing season, the farm generates over $75,000 per 

year on only one third of an acre. This is done by specializing in a select group of high 

value, quick growing crops that allow for multiple plantings in the same beds as well as 

calculated intercropping strategies. The farm has been recognized internationally, as 

flag ship example of how profitable and productive urban agriculture can be. 

Curtis has made a series of Youtube videos demonstrating his techniques. They give a 

good insight into what life could be like for a budding urban farmer:

http://theurbanfarmer.co/blog/
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I am inviting those of you who are as enthusiastic as I am to learn more about Moringa. 
Those who are or would like to grow Moringa and be part of a local group that shares and 
learns together.

Please contact me with your expression of interest.

Maria Page Tel: (07) 5485 3789 email: mariapage2000@gmail.com.au
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I am really excited about growing and using Moringa oleifera (Drumstick Tree), ever 
since I attended Elizabeth Fekonia’s Tropical Vegetables workshop a few years ago. 

Thanks also to Yandina Community Gardens where the course was held and I started 
with a couple of cuttings from the garden.

I have gone on to produce more trees from the seeds and cuttings of the original trees 
and have them growing in between a couple of the swales and some in between the young 
fruit trees on the latest swales.

I came across Mariko’s website and tutorials a few months ago, Moringa for Life, and am 
even more inspired to grow more trees! There are techniques for growing Moringa from 
seed that will ensure a stronger tree. I am preparing to plant out a small section of our 
property with Moringa with current seedlings that will have been growing for a year in 
pots by the time they get planted into the ground in Spring.

With many ways to process different parts of the tree and consume Moringa, which 
provides many essential nutrients, I have started drying and making a powder which I 
use in a drink with coconut milk or macadamia milk. See Victoria’s You Tube video link 
below.

Moringa is such a giving plant which I respect and appreciate and it is calling for us to 
enjoy the gifts that it produces! Most of us are looking for healing or wanting to heal the 
Earth… plant a Moringa!

Links:

Moringa For Life (Mariko): http://moringaforlife.com/grow-moringa-tree

Moringa Tree of Life: http://www.moringatreeoflife.com
Moringa Tree of Life (Victoria White): Making smoothies with Moringa  https://www.
youtube.com/watch?v=XIo9WctLfe0

Elizabeth Fekonia: Permaculture – realfood    http://www.permacultureproduce.com.au

Yandina Community Gardens: http://yandinacommunitygardens.com.au

a message for moringa enthusiasts

moringa flowers moringa pods

moringa leaves ready to dry moringa trees

moringa leaves moringa trees
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country noosa’s upcoming events schedule gardening working bee at leonie’s cooroibah

Following the very successful Melsted Farm Walk the next CN events are below.

28th May - Legume Session - 28th May - Grazing Field Day with Graeme Elphinstone 

and Brad Wedlock

Field day focusing on the important role of legumes in pastures

Recommended sown legumes for Country Noosa pastures

Low-key legume introduction techniques to existing pastures

Tips on collecting/ cattle spreading hard to source 

legume seed e.g. Shaw Creeping Vigna and Lotononis

Refresher session on forage budgeting for the winter/ spring dry season

Launch of the “Introduction of Setaria Management” booklet

This event will take place in Kin Kin - precise location to come

18th June - Open Gate Meeting

 Open farm visit in the Kadanga area in conjunction with BOS Rural, Holistic 

Management International, and Jason Virtue

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:

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

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

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  19th May  9am - 11am

• Sat 11th June  3pm

• 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
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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

Prepared by Elisabeth Fekonia 

The Seed Saver’s Handbook by Michel & Jude Fanton $23.00 $25.00

DVDs

Give it a go: Tips for growing organic plants  $4.50 $5.00

in the subtropics by Veggie Village Community Gardens

Permaculture: It ensures Life goes natural and slow. $9.00 $10.00

From Rainbow Valley Farm. New Zealand

Guides

Seasonal planting guide $5.00 $7.00

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

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 

merchandise for sale by permaculture noosa cooran acoustic night/pomona community choir
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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

Kang Kong and Potato Soup

• 2 onions

• 2 tsp herbs and cumin seeds mixed

• 5 large potatoes

• 2 tbs tamari

• 2 tbs miso

• 40 leaves Kang Kong

• 3 leaves young fennel

• 6 stalks parsley

• 20 leaves lemon balm

Method

Saute chopped onions with herbs and cumin seeds.

Cut the potato into 3cm cubes and add to pan with tamari and 2 litres of water.

Bring to the boil and cook until almost tender.

Take out 1 cup of hot liquid and mix in miso.

Add back to the pot with Kang Kong leaves, cut into 4cm 
slivers.

After a few minutes add fennel, parsley and lemon balm 
leaves, all chopped finely.
Note: other greens can be added to taste, and Ceylon, 

NZ or ordinary spinach can be used instead of Kang 

Kong. 

Stir and cook for a further 3 minutes. 

Reprinted with kind permission from ‘You can have your Permaculture and Eat It Too’ by 

Robin Clayfield  www.dynamicgroups.com.au

Social Permaculture weekend workshop
10th and 11th September 

with Robina McCurdy from NZ and Robin Clayfield at Crystal Waters EcoVillage.

Contact robin@earthcare.com.au if interested.

‘Wild Women’s Wisdom Weekends’  

TAA40104 CERTIFICATE IV in Training and Assessment     http://dynamicgroups.com.au/roc/
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bellbunya

Bellbunya Sustainable 
Community & Eco-Retreat Centre

Bellbunya 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.

Upcoming Events:

Contact~Body ... 
Connection and Dance 
Weekend Workshop 

Saturday-Sunday 21-22 May

Facilitated by Jim Mantt 
and hosted by The Dance 
Movement @ Bellbunya 
Sustainable Community

Experience contact improvisation that merges gracefully with 
Feldenkrais Australia principles for an integrative, somatic journey 
of movement, awareness, stillness, lightness, weight, connection, 
centre and expansion..... and exploration of the body and beyond.

When:  1 to 5 pm, Saturday 21 May, 9 am to 4 pm Sunday 22 May

Where:  Bellbunya, 114 Browns Rd, Belli Park

Cost:  Early bird by 7 May $130 or * $150   
 includes basic costs of facilitator, venue use, 1 night byo  
 camping (extra nights  $15 p/p per night). 

Includes breakfast and lunch on Sunday & healthy light 
refreshments and water provided for the weekend. Limited 
twin share rooms available for extra $50 per night for room

Saturday night dinner Eumundi cafes/ 
restaurants -10 minutes by car

* Note: to make this fun and exhilarating 
work accessible to as many people 
and budgets as possible there is 
no extra charged for the organiser 
(Ngairi) and host (Bellbunya) Any 
donations for organiser/Host greatly 
appreciated (suggested $50-$80)

To make your booking pay $75 deposit to:

Ngairi Beamish

BSB 064449

a/c 10325453

ref your name/ph

Enquiries www.facebook.com/thedancemovement 

OR www.facebook.com/ngairi.beamish or ph  0407 418 627 

For more information: View “What is contact Improvisation?” 
Youtube: https://www.youtube.com/watch?v=yzb9Hnjnd5g

Our Address:

114 Browns Road, Belli Park, 
Queensland 4562 Australia
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yandina community gardens

9:00 AM Gardens Open

9:30 AM – 10:00 AM Official Opening

10:00 AM – 11:00 AM Jerry's Talk 

11:30 AM – 12:00 PM Anne Gibson – Quick Easy Micro  

Gardens for Busy People

12:30 PM – 1:00 PM Elizabeth Fekonia 

Pulsing the Permaculture Edibles

1:30 PM – 2:00 PM Morag Gamble 

Waste Not – Sustainable Living

2:30 PM – 3:30 PM Jerry’s Talk … At the RSL Hall

3:30 PM – 4:00 PM Jerry’s Wanderings … At our Gardens

www.yandinacommunitygardens.com.au            Yandina Community Gardens

YANDINA COMMUNITY GARDENS OPEN DAY Sunday, 15th May 2016

featuring Jerry Coleby-Williams

Come along to Yandina Community Gardens (YCG) Open Day and be educated and inspired!

On Sunday 15th May we are opening our gates for a celebration of sustainable, organic, 

healthy living and gardening – bringing together like-minded speakers, community groups, 

and businesses. YCG Open Day is a family-friendly event with stalls, activities, live music, and 

scrumptious food, plants, gardening and sustainable living products for sale. 

Gardening Australia presenter, Jerry Coleby-Williams will be the main speaker for the day 

– presenting 2 talks and leading a ‘garden wander’. We are excited to have Jerry visiting YCG. 

Jerry is a down-to-earth gardening expert with a wealth of knowledge on all things horticultural, a 

passionate conservationist, organic gardener, seed saver and writer, and an inspirational example 

of sustainable living and gardening.

Our Open Day will also include local speakers, demonstrations and garden tours – something 

for everyone from the balcony gardener to the serious Permaculturist, and everyone in between!  

The Micro Gardener, Anne Gibson, will show busy people how to grow nutrient-dense food 

in small spaces; Elizabeth Fekonia from Permaculture Realfood will explore legumes – 

nature’s gift to humanity; Morag Gamble from SEED International will share her passion 

and tips for reducing waste to live more sustainably.

Stalls will showcase sustainable, environmentally-friendly products and services, and YCG will be 

selling plants propagated from our gardens, as well as seeds and gardening products (e.g., 

books, tools, fertilisers). In our Permaculture gardens we cultivate plants that are easy to grow, 
hardy and well-suited to our climate, both edibles and support species – come along and see them 

growing before you purchase for your own garden.

Scrumptious, homemade food, cakes, tea, and barista coffee will be available for purchase on 

the day, along with a sausage sizzle. Vegetarians and vegans will be catered for. Foods made 

from subtropical Permaculture produce will be available.

This is a fun, family-friendly day out.  Live music will be provided by local group Az.U.R.  and 
there will be free garden activities for the young and young-at-heart (e.g., basket weaving). 
Visitors will be able to make their own pedal-powered smoothie.

This event is possible due to the generous support of the Sunshine Coast Council Grants Program 

and our sponsors (see poster on left).

Please come along and support us. For more information please see our Poster, our Facebook 

Page, or email us at info@yandinacommunitygardens.com.au.
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Brie & Sourdough dough making workshop

June 4th 9.30-12.30 and 1.30-4.30 Nambour 

Community Centre  

Learn how to make your own delicious brie cheese from 

cow’s milk as well as easy to make delicious sourdough 

bread. Both of these fermented foods are made on the 

spot with samples for taste testing for all attendees. 

Hands on participation from the class volunteers will 

show how to make brie cheese, and sourdough bread 

from scratch. Handouts and recipes included.

Haloumi cheese, cultured butter, ghee, 

yoghurt, kefir and sour cream making 
workshop

Learn how to make Haloumi cheese, cultured butter, 

yoghurt, kefir and sour cream. In this three hour 
workshop you will see how easy it is to make Haloumi 

cheese and put the life back into pasteurised milk 

and cream to make healthy life giving dairy products. 

Participation is encouraged and tasting of samples 

produced on the day will be available.

July 2nd 9.30-12.30 and 1.30- 4.30 Nambour 

Community Centre

Miso and Tempeh making workshop

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!

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. 

Nambour Bookings and more info Elisabeth Fekonia 

info@permacultureproduce.com.au/ 0432 180523

Cost is $60 per workshop or $110 for full day.

elisabeth fekonia and permaculture produce: workshops, books dvd’s and more……..
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my thai capers cooking school & cateringlibraries • positions vacant

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

Sunshine Coast Council Libraries

The Sunshine Coast council libraries are holding FREE talks on various sustainable 

living topics. See the website for booking details

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

Topics include:

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

My Thai Capers
Thai Cooking School & Catering

* 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.

For further information and bookings: Ph 075485 4014 / 0437 741 741               

e:  mythaicapers@gmail.com
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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

Committee:

 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

 

Other supporters: 

Membership Secretary Janine Stoner 54741731 membership@permaculturenoosa.com.au

Audiovisual Technician Wayne Oldham 5309 6700 wtoldham@optusnet.com.au

Storage Bronwyn McIntyre 0416 348 939 broni-mac@hotmail.com

Raffle organiser Peter Taylor 5471 0926 playtor2002@hotmail.com

Supper Valerie Wilson 54476278/0488992659 events@permaculturenoosa.com.au

Events Coordinator Valerie Wilson 54476278/0488992659 events@permaculturenoosa.com.au

Permablitz Vic Bateman 0449 900 248 vicepresident@permaculturenoosa.com.au

Open Gardens Judith Anderson  judith.anderson1@bigpond.com

Newsletter Bill Berry  07 5474 5192 permanews@permaculturenoosa.com.au

Newsletter Dee Humphreys   deeianh@gmail.com

Publicity officer Vic Bateman 0449 900 248 vicepresident@permaculturenoosa.com.au

Librarian Penny Foster 0408744702 penfoster@westnet.com.au

Seedsavers Coordinator Sripatii Rowe 07 54427071  seedsavers@permaculturenoosa.com.au

Website Elisabeth Fekonia 0432 180 523 info@permacultureproduce.com.au

permaculture noosa contact information


