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Permaculture Noosa September Meeting  
Thursday 17th September 2015, 7:00 pm for a 7:30 pm start.
AT COOROY STATE PRIMARY SCHOOL HALL***, 

Permaculture Noosa meetings are FREE and open to the public (we meet on the third Thursday of every month) 

Beginning at 7pm with a Marketplace where members share their surplus home grown produce by giving, exchanging or 

selling it, the meeting starts at 7.30pm and supper (gold coin donation) will be served at 9pm. Cooroy State Primary 

School Hall, Cooroy.  *** Please note the change in venue which is for the September 2015 Meeting only.

PRESENTATIONS: 

Taking care of your trees - with Heinz and Angela 

Gugger

Heinz and Angela Gugger are the owners of Mary Valley Orchards 

that produces sweet, seedless persimmons from March to April and 

Stone Fruit in September.  With over 12,000 trees this is one of the 

largest persimmon farms in Australia.

Over the years Heinz experimented and introduced new systems to 

improve soil and tree health, pest management and moved to a 

sustainable growing system.

Heinz is consultant and teacher to a variety of customers in changing 

to biological and biodynamic farming systems and a guest speaker at 

domestic and international events.

During the talk we will look at overall tree health, 

how to read any nutritional deficiencies on the leaf 

and how to protect your fruit against pests. 

Contact the president Elisabeth Fekonia on 

info@permacultureproduce.com.au for more details.
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President’s Report for September 2015 
I  sincerely  hope that  all  that  attended the  21st  anniversary 

dinner thoroughly enjoyed catching up with people form the 

past  and  generally  had  a  great  evening.  It  was  a  great 

milestone for  us and this  organisation needs to be kept  as 

strong as its history has proven it to be. There are however 

indications that Permaculture Noosa is dwindling in numbers 

on  the  memberships  and this  is  always  of  concern  to  any 

organisation that  wants  to  stay  strong and have a  positive 

interaction  with  the  community  at  large.  Our  website  and 

FaceBook sites are now under new management and these 

will stay up to date and be like a voice in the community. 

Please feel free to add to either with interesting projects and 

permaculture  related  education  so  that  people  can  be 

informed.  It  also  helps  to  keep  our  website  on  a  higher 

google ranking if our members can open up the website and 

check it out regularly, as many clicks bring it to the fore.

The committee has also decided that we join Permaculture 

Australia as a group with an annual fee of $70. We can also 

consider running raffles for fund raising for the Permafund so 

they can fund projects overseas where help is much needed.

We are looking to change the model rules of our organisation 

and  that  means  we  won’t  need  an  auditor  nor  as  have  as 

many committee meetings per year. We will put this to the 

vote to the membership at the AGM so please read the article 

that  our  secretary  Ian  Trew has  written  to  explain  in  this 

edition of Permanews. If we decide to go ahead then the new 

treasurer (whoever this may be) won’t have too much of a 

hard time being treasurer.

With  the  AGM  looming  in  October  please  consider 

nominating yourself for a position on the committee- either 

on  the  executive  or  simply  as  a  committee  member.  Also 

consider contributing to the general meetings as a presenter 

or if you know of any one that could be interesting to us, 

please get in contact with anyone on the committee.

Remember  it  takes  many  people  for  our  organisation  to 

thrive, we want to see it going strong and vibrant for a long 

time to come yet!

Elisabeth Fekonia, president 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Seed Savers Group October Meeting 
 

DAY: Thursday,  8  October  2015  (we  meet  on  the  second 

Thursday of every month)

TIME: 9.30 am to 11.30 am    

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

Pomona.

Come  One,  Come  All  to  the  next  Seed  Savers 
Meeting…

There will be lots of talking about seeds and plants, the 

how-to’s,  the  why’s  and  why  nots.   There  are  always 

questions and answers.  You can also try out some seed 

processing or seed packaging (this is an essential support 

for the Seed Bank) with plenty of help if it’s new for you.

AND ……YOU CAN BUY A CUP OF TEA OR COFFEE!

Hope to see you all there.   

 

        Photo Credit: http://www.irrefutablesuccess.com 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If you have any experiences, tips, stories, information or links you’d like to share send them to 

mailto:permanews@permaculturenoosa.com.au  

Entries for the newsletter are welcomed and can be sent by email or post . PERMACULTURE NOOSA.INC PO BOX 619 

COOROY QUEENSLAND 4563    permanews@permaculturenoosa.com.au 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Permaculture Noosa 21st Birthday Party
Our celebration was a great success - a wonderful night of reminiscing, renewing old acquaintances, fun and games. And so 

illuminating for those of us who are newcomers to Permaculture. Many thanks and gratitude to all those who contributed so much 

to the success of the evening: Chris Carol and Wayne Oldham (AV), Ruth Sparrow (supplies sourcing, bookwork & setup), John 

Sparrow, Myshell and Caz, (flowers & setup) Ian & Ploen Saiyoy (Catering), Geoff and Nadia Lawton, Janet Millington, Tania 

Coppell  &  Val  Wilson  (Entertainment)  Elizabeth  Fekonia   (MC)  ,  Kerry  Nagle,  Mark  Fry.  Apologies  to  any  person  who 

contributed but who has not been acknowledged. Any omission is unintentional.
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Many thanks to Lorraine Oates for 

the  great photographs!
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Fantastic Raffle Outcome for PRI Luganville

For  Permaculture  Noosa’s  21st  Birthday  Celebration  in 

August, Maria Page came up with the fantastic idea to hold a 

raffle in support of the brand new PRI Luganville project in 

Vanuatu, which is initially being sponsored by Tom and Zaia 

from PRI Sunshine Coast.

Maria conscripted Amanda Moore and Judith Anderson (let’s 

not forget Neil Page’s support) to help her gather the raffle 

prizes  and  within  a  few  weeks  11  local  businesses  had 

donated 15 prizes to the value of $716.00!!

Tickets  were  only  sold  on  the  night  and  with  the  very 

generous  support  of  the  100  plus  guests  attending  on  the 

evening, we raised $1010 ! 

The  full  amount  was  deposited  into  the  Permaculture 

Research Institute, Luganville account to be used to continue 

the development of the PRI Master site.

The fantastic companies who donated the prizes included:  

Rockcote ($250 Ecostyle paint); Green Harvest ($120 books 

about  organic  gardening);  Cooroy  Outdoor  Power  & 

Equipment  ($72  Silky  folding  saw);  Noosa  &  District 

Landcare ($60 book “Mangroves to Mountains”);  Fernland 

($52 compact Silky saw);  Organika ($50 voucher);  Nutri-

Tech Solutions ($32 Nutri Store Gold); Sauers Cooroy ($25 

voucher);  Annie’s  Books  Peregian  Beach  ($25  voucher); 

Bootsco  Workware  ($20  satchel  and  water  bottle  holder); 

City Chicks ($10 4 litres Worm Tea).  

These individual donations were combined into seven prizes 

and Congratulations to the very lucky winners on the night.  

Permaculture  Noosa  would  like  to  thank  these  wonderful 

local businesses for their generous support – we could not 

have done it without you !!   

We ask our membership to remember these companies and 

support  them  if  you  are  looking  to  purchase  goods  and 

products that are sold by them.

To follow the progress of the PRI Luganville project, please 

visit www.permacultureluganville.org 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Bellbunya 
Organic Swap-Meet Cafe & Healing Day is taking a 

break... 

stay posted for its appearance in a new format on the 4th SATURDAY of 
the month 
...with a new format that will begin about 11 am and include the popular 
elements  as  well  as  a  fascinating  movie  in  the  late  afternoon  and 
fabulous sound immersion music  in the evening! 
For advance notice, check the website or subscribe to the approximately 
monthly email on the About or Events page of the website.

Enquiries:  Joan  contact@bellbunya.org.au  or phone Bellbunya on 07 
5447 0181

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

Friday from 6 pm (arr. 3-5 pm) to Sunday at  3 pm

with NeLi Martin 

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

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

Enquiries & Registration: Email  contact@bellbunya.org.au. 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Robin Clayfield ’s Courses

Robin Clayfield and Earthcare Education's Courses

Robin  Clayfield  is  an  internationally  acclaimed  facilitator,  educator, 
author and social change practitioner who regularly facilitates courses in 
Australia and overseas. She is best known for training and coaching a 
diverse cross-section of leaders, facilitators and educators to effectively
engage  their  audiences  through  creative,  interactive  processes  and 
innovative learning models.

'Dynamic  Groups,  Dynamic  Learning'  Creative  Teachers  Facilitation 
Course 15th to 20th November* at Crystal Waters Permaculture Village 
- for Permaculture People and others wanting to gain more skills and 
confidence to present,  teach,  train,  facilitate  and lead groups.  This  is 
Social Permaculture in action for a better world.

'Crystal  Waters  Permaculture  Eco-Village'  Tours.  Any  time  by 

appointment. 11/2 hour general tour or 21/2 hours specialist tour suited to 

you interest  of  the  640 acre  property  and gardens,  businesses,  house 
designs... . 

Contact robin@earthcare.com.au or www.dynamicgroups.com.au 

Robin Clayfield ’s 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 & 2 Iitres 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,  & Ceylon, NZ or ordinary 
spinach can be used instead of Kang Kong. Stir & 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.  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6 Foods That Can Dehydrate You
Kindly sourced by Judith Anderson 

The human body is made up of 65 to 75 percent water. Without it, 

the human body can’t function properly. 

We lose water every day through natural excretory systems such as 

sweat, breath, and urine. It’s critical that you take in enough water 

each day to stave off dehydration, which occurs when your body 

loses more fluids than it takes in, leaving cells depleted and unable 

to properly function. 

Fluid loss depends on your level of physical activity and the 

temperature and humidity of your environment. Acute dehydration 

can be caused by vomiting, diarrhoea, high fever, and excessive 

sweating during intense physical activity. 

What many people don’t know is that you can be chronically 

dehydrated, especially as humidity and temperatures rise. Chronic 

dehydration can sap your energy and can be responsible for 

symptoms such as migraines and other chronic pains, insomnia, 

lack of mental clarity and concentration, anxiety, and depression. It 

can even affect your immune system by altering its ability to 

remove toxins out of the body. 

Drinking enough water is the key to staying hydrated. However, 

lack of water intake isn’t the only cause of chronic dehydration. 

Some foods, when consumed excessively, can lead to chronic 

dehydration as well. 

Coffee 

It’s well-known that coffee (and caffeinated tea) is a diuretic (it 

makes you urinate more frequently) and that caffeine speeds up 

dehydration. These effects are seen when your caffeine 

intake exceeds 500 milligrams a day, which is about five cups of 

coffee. However, if you drink more than two cups a day, you should 

still increase your water intake to prevent imbalance due to fluid 

loss. 
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Alcohol 

Alcohol is also a natural diuretic, which is why when you’re 

drinking, you have the urge to use the restroom frequently. After a 

night of drinking, you end up dehydrated, which can explain your 

headache the next day. Alcohol depletes your cells of water, which 

is responsible for your lack of energy. 

Asparagus (and Other Veggies) 

This vegetable contains an amino acid called asparagine, which has 

a diuretic effect. It’s well-known that asparagus alters the odour of 

urine, but it isn’t as well-known that it can dehydrate. Just eating 

asparagus as part of a healthy diet won’t dehydrate you because all 

veggies have water as their main component. But it is important to 

take into account the diuretic property in asparagus, especially if 

you’re sick or exposed to an increase in sweating because of 

external temperature or humidity. Other veggies that also have 

diuretic properties include parsley, celery, and artichokes. 

High-Protein Intake 

If you’re on a high-protein diet, you may end up chronically 

dehydrated if you don’t increase your water intake. The body has to 

use more water to metabolize the naturally occurring nitrogen in 

protein, and cells can become water-depleted. Pay extra attention to 

cured meats, like bacon or ham, not only because of their protein 

content, but also because of the extra salt they contain. 

Salty Foods 

Salty foods increase fluid loss in your body because water is needed 

to eliminate all the extra sodium naturally present in salt. Foods like 

soy sauce, popcorn, sausages and fried foods, which have a high 

content of salt, should be consumed with awareness. This is 

especially important if you have other conditions— such as heat or 

humidity, vomiting or diarrhoea, a high fever, or taking in elevated 

amounts of protein—that may be contributing fluid loss. Other 

foods that may have high-sodium content include fast food, canned 

or frozen meals, condiments, and salad dressings. 

Sugary Drinks 

A sugary drink can seem refreshing at first. However, drinks with 

high-sugar content can increase water loss in your body. Sugary 

drinks create an acidic environment that can impair enzyme 

function and decrease your body’s water storage capacity, which is 

necessary to metabolize all the extra sugar. Special attention must 

be given to sport drinks with sugar because they may make you 

prone to losing extra fluids. 

How Much to Drink? 

A healthy person should drink at least eight 8 oz. glasses of water 

each day. Increase your water intake during hot weather, illness, 

while exercising, and if you have dehydrating foods in your diet.  If 

you do consume any of the foods mentioned above, drink at least an 

extra glass of water to avoid dehydration. 

Remember that thirst is a natural instinct created by the 

communication between your brain and all the cells in your body. 

It’s a signal the body uses to let us know that our cells are getting 

depleted and we need to take in more water. As Ayurveda teaches, 

always listen to your body and drink extra water when you feel 

thirsty. 

www.chopra.com 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Sustainable Living talks at the Library
The Sunshine Coast council libraries are holding FREE talks on various sustainable living topics.  See the website 

(http://library.sunshinecoast.qld.gov.au/sitePage.cfm?code=events-sustainable) for booking details. 
Topics include:

♣	Basic Bike Maintenance

♣	Bee Keeping

♣	Seasonal Gardening

♣	Urban Gardens

♣	Food Growing Basics 

♣	Birds & Flower s to enhance backyard biodiversity

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

Quote of the Month
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“The best things in any garden happen by accident.” Monty Don

Positions Vacant!  Assistant Newsletter Editor/s and Publicity Officer/s are needed.  
Do you enjoy researching  interesting topics on permaculture, gardening, sustainable agriculture and other 

subjects which the membership may find interesting? And/or do you enjoy writing articles, formatting etc. 

Maybe you see a future for yourself in publicity? To find out more, contact Bill Berry on 07 54745192 or 

mailto:permanews@permaculturenoosa.com.au 
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Brisbane International Garden Show is coming! 

Links
http://www.livingwebfarms.org Living Web Farms, based in Mills River, North Carolina USA, is where hands 

on  learning  comes  to  life  with  organic  and  sustainable  food  production  for 
gardeners and farmers.

You may wish to take a look at some of these videos:

Life in the Soil with Dr. Elaine Ingham: https://www.youtube.com/watch?

list=PLCeA6DzL9P4tXigiuZPLd89Qj71pj0a0F&v=qXBIxFAxtlQ

Soil & Diverse Cover Crops with Ray Archuleta & David Brandt:

https://www.youtube.com/watch?

list=PLCeA6DzL9P4tEvxcRySMcFeo3J8_VEWeg&t=23&v=nNMdWnfjs8s 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Click on this link for more information: http://www.brisbanegardenshow.com.au
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Yandina Community Gardens 

LIVING SMART SATURDAYS

Bookings  are  NOT  required  for  any  of  these  workshops 
unless specified.

 Attendees are requested to contribute a Gold Coin Donation 
towards the overall running of the Gardens.

Workshops commence at 9:30 am unless otherwise specified 
and duration is approximately 1½ to 2 hours. 

Upcoming workshops/events are as follows:- 

Sat Sept 19  9:30 am DVD Screening
‘Edible City’ is a 55 minute documentary film that introduces a diverse 
cast of extraordinary characters who are challenging the paradigm of 
our broken food system.
The film digs deep into their unique perspectives and transformative 
work,  finding  inspirational,  grass-roots  solutions  based  on  growing 
local food systems and economies.

Sat Oct 3, 9:00 am Guided Garden Tour
Want to be inspired about what – and how – to grow in the sub-tropics?  
Then come along for a free garden tour to see permaculture principles 
and design ideas in action at Yandina Community Gardens.
 Meet at the aquaponics system for a 90 minute (approximately) tour of 
the gardens.  Wear a hat and bring your water bottle.* * *

Sat Oct 10  9:30 am Workshop 
Experimenting with Natural Dyes • Anne Harris
During this workshop, attendees will go on a field walk around the 
Yandina Community Gardens and surrounds and learn how to identify 

possible dye plants.  This will be followed by a dyeing demonstration 
using plants from the surrounding gardens and a discussion about the 
different ways that dyes can be extracted, materials and basic 
equipment needed and how you can use the most sustainable methods.

Sat Oct 17  9:30 am DVD Screening 
FRESH celebrates  the  farmers,  thinkers  and  business  people  across 
America who are re-inventing our food system. Each has witnessed the 
rapid transformation of our agriculture into an industrial  model,  and 
confronted  the  consequences:  food  contamination,  environmental 
pollution, depletion of natural resources, and morbid obesity. Forging 
healthier,  sustainable  alternatives,  they  offer  a  practical  vision  for  a 
future of our food and our planet.
Among  several  main  characters,  FRESH  features  urban  farmer  and 
activist, Will Allen, the recipient of MacArthur’s 2008 Genius Award; 
sustainable  farmer  and  entrepreneur,  Joel  Salatin,  made  famous  by 
Michael  Pollan’s  book,  The  Omnivore’s  Dilemma;  and  supermarket 
owner, David Ball, challenging our Wal-Mart dominated economy. 
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FOR MORE INFORMATION, CONSULT THE WEBSITE: 
www.yandinacommunitygardens.com.au

For Sale at the YANDINA COMMUNITY GARDENS

Check out our extensive range of tropical and sub-tropical edible 
plants in the shadehouse. All these plants have been propagated from 
plants  grown  in  the  gardens  and  are  available  for  $2.00  per  plant 
(NOTE: If  you purchase 12 or more  of  the same  plant,  the cost  is 
$1.50 per plant) – fruit trees are $5.00 per plant. We also have a range 
of larger, more advanced plants for sale, ranging in price from $5.00 to 
$15.00 - just ask one of the volunteers for help with these plants.

Wicking Bed in a BOX – We now have broccoli box wicking bed kits 
available  for  sale.  These  boxes  include  everything  you  need  except 
seeds or seedlings. Cost is $20.00
 

Organic seeds available for $1.00 packet – check out our range.

Dr  Grow-It-All  liquid  fertiliser  –  $14.00  for  a  one  litre  bottle 
available to members/$16.95 for non-members. We are now a licenced 
refill  station for Dr Grow-It-All and the refill  service is available to 
both  members  and  non-members  (refill  your  empty  Dr  Grow-It-All 
containers at $6.00 per litre for members/$8.00 for non-members).

Bio-Char - Members $25 per 4kg/10ltr ; Non-members $30 per 4kg/
10ltr (Bulk biochar - please bring your own bucket)
 

Kama knives from Green Harvest at $12.00 each – ideal for cutting 
weeds at the base of trees and shrubs and for harvesting non-woody 
mulch plants.

Biota Booster is a pioneering non-GM biotech liquid product. It is safe 
for  humans,  animals,  fish  and  the  environment.  It  rejuvenates  and 
improves  the  soil  and  is  available  for  $30  Members  &  $35  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 veggies we grow in our gardens - $5.00

Pest  and Bug Control  Chart  –  lists  out  what  to  grow or  spray to 
control the bugs in your garden – $3.00

BOOK  -  You Can Have Your Permaculture and Eat It  Too – Robin 
Clayfield   $36 Members, $39 Non-Members

BOOK – How Can I Use Herbs In My Daily Life – Isabell Shipard   
$37 Members, $40 Non-Members
 

The roster for Saturday mornings is constantly in need of new names; 
the work is not hard and there are lots of interesting people to talk to, 
so, if you want to join in, have a pleasant morning and either collect or 
impart  some knowledge (or both),  please don't  be shy about putting 
your name down. And rest assured you will not be left on your own - 
you will always be placed with one of our more experienced volunteers, 
who will be only too happy to show you the ropes.	  

If you would like to volunteer on a Saturday, please email Shay Holmes 
if you can work some Saturdays.	  
Her email address is shaydah46@gmail.com 	  

Remember,  volunteers  are  always  most  welcome  every  Monday, 
Tuesday  and/or  Saturday  at  the  gardens  and,  aside  from  the  social 
aspect, there is always lots to learn. Another benefit is that any produce 
ready for harvesting is shared among the volunteers, so it becomes a 
good way to help reduce your weekly food bill.	  

Did You Know???
Centrelink  ‘voluntary  work’ obligations  can  be  met  by  becoming  a 
volunteer at the Yandina Community Gardens, working alongside our 
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very  knowledgeable  permaculture  volunteers.  (Contact  your  local 
Centrelink office for more details regarding Volunteer requirements). 

If you require more info on any topic, or indeed, if you have any ideas 
on how to  make the  gardens a  more sustainable,  social,  productive, 
better, educational or happier place, please email
info@yandinacommunitygardens.com.au	  

Garden Opening Hours
Monday 8 am to 12 noon
Tuesday 8 am to 2 pm
Saturday 8 am to 12 noon

The Living Smart workshop series is constantly being updated so be 
sure to keep checking our website  for  the latest  workshop program. 
www.yandinacommunitygardens.com.au   

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

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

The exception to this are brand-new-never-before members who join after 1 December. They pay a prorata fee and their yearly 
membership then falls due on 1st August along with everyone else's. 

mailto:info@yandinacommunitygardens.com.au
http://www.yandinacommunitygardens.com.au/
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Plant Profile - Mulch Plants 
Kindly contributed by Jason Davies The Organic Gardener www.theorganicgardener.com.au

The Permaculture  Support  Species  Nursery  at  Kin  Kin  grows mulch plants  like  Lemon/Citronella  grass,  Vetiver  grass  and 
Arrowroot in forestry tubes @ $2 each

Lemon/Citronella Grass (Cymbopogon)
Can easily be dug up and divided, then replanted as 
single stems to create more productive mulch for 
your  gardens  and  swales.  Height  to  2m  -60cm 
clumps

Vetiver Grass (Chrysopogon zizanioides)
A taller grass to 2 ½ -3mtrs depending on soil types, also can 
easily dug up and divided and replanted or grown on as single 
stems to create more production, a stronger type of grass that 
can be used for soil stability on steep banks.

Arrowroot (Canna edulis)
Large fleshy stems to 3mtrs, edible leaves, good chop and drop mulch and bulbs can be 
dug up an divided and replanted to create more production,  can also be eaten like 
potatoes. I will have a large pot of bulbs to share at the Permaculture meeting if you 
need any.

Remember to plant these grasses or bulbs close together approx 50cm apart, on Contour to your land, for water 

saving, increased production and on back lower parts of swales.

The Permaculture Support Species Nursery is now open to members only on the third Tuesday of every month from 

12.30pm to 3.30pm at 68 Main Street, Kin Kin.
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Book Review -The Holistic Orchard: Tree 
Fruits and Berries the Biological Way

Editor’s note: Michael Phillips lives 

in a cold place -Northern New 

Hampshire, New England, USA, but 

he has many wonderful ideas and a 

great deal of knowledge which could 

be applied to orchards anywhere in 

the world.  Living Web Farms 

website includes some workshops he 

has conducted.

Many people want to grow fruit on a small scale but lack the 

insight to be successful orchardists. Growing tree fruits and 

berries  is  something  virtually  anyone  with  space  and 

passionate desire can do - given wise guidance and a personal 

commitment to observe the teachings of the trees. A holistic 

grower knows that producing fruit is not about manipulating 

nature  but  more  importantly,  fostering  nature.  Orcharding 

then becomes a fascinating adventure sure to provide your 

family with all  sorts  of  mouth-watering fruit."The Holistic 

Orchard" demystifies the basic skills everybody should know 

about the inner-workings of the orchard ecosystem, as well as 

orchard design, soil biology, and organic health management. 

Detailed insights on grafting, planting, pruning, and choosing 

the right varieties for your climate are also included, along 

with a step-by-step instructional calendar to guide growers 

through  the  entire  orchard  year.  The  extensive  profiles  of 

pome fruits (apples, pears, asian pears, quinces), stone fruits 

(cherries,  peaches,  nectarines,  apricots,  plums),  and berries 

(raspberries, blackberries, blueberries, gooseberries, currants, 

and  elderberries)  will  quickly  have  you  savouring  the 

prospects.  Phillips  completely  changed  the  conversation 

about healthy orcharding with his first bestselling book, "The 

Apple Grower," and now he takes that dialogue even further, 

drawing  connections  between  home  orcharding  and 

permaculture; the importance of native pollinators; the world 

of understory plantings with shade-tolerant berry bushes and 

other  insectary plants;  detailed information on cover  crops 

and  biodiversity;  and  the  newest  research  on  safe, 

homegrown  solutions  to  pest  and  disease  challenges.All 

along the way, Phillips' expertise and enthusiasm for healthy 

growing shines through, as does his ability to put the usual 

horticultural  facts  into  an  integrated  ecology  perspective. 

This book will inspire beginners as well as provide deeper 

answers for experienced fruit growers looking for scientific 

organic approaches. Exciting times lie ahead for those who 

now have every reason in the world to confidently plant that 

very first fruit tree!  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Gardening Tips: Fruit Tree Care 
by Paul Plant, editor of subTropical Gardening Magazine

Spotted leaves on pawpaws are 

often  regarded  by  many  as  a 

fungal  disease  but  it’s  more 

accurate to investigate the soil. 

The  symptoms  are  often  the 

result  of  poor  soil  health  and 

poor nutrition. Boost your plant 

back  into  health  with  a 

complete  nutritional  fertiliser, 

organic  is  best,  ensuring  there 

is good calcium content.

Bumper crops of citrus is now 

occurring in many gardens. 

Remember  that  all  the  fruit  that  is  being  harvested  is 

technically  removing  nutrition  from your  property  so  you 

will need to replenish it by fertilising after ‘winter’ has gone.

Not everything regarding fruit trees is about fertiliser - it’s 

about the soil. Aim to improve the structure (with compost 

mulch),  the  porosity  (with  compost)  and  the  soil  micro-

organisms.

Look for  soil  additives that  have beneficial  soil  organisms 

(good fungi and bacteria) in them before you buy products 

for your garden.

In case of late frosts in your district, give your flowering fruit 

trees a spray of seaweed/fish emulsion. This should provide 

some level of protection. 

http://www.stgmagazine.com.au/index.htm
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Country Noosa: Promoting a sustainable 
rural future
We promote sustainable agriculture, horticulture and 
other rural enterprises in the Noosa Hinterland through 
field days, workshops, and social events to support and 
strengthen community cohesion. As well, our website 
connects interested people, allows them 
to interact through a knowledge base and a 
marketplace, and links them to the latest in rural news.  

UPCOMING EVENTS 
Country Noosa Comes to Kin Kin 

Saturday 
19 September 
8:30am – 2:00pm 
Kin Kin Community Hall 

Country Noosa is excited to be putting on our first Kin Kin 
event. The district has a proud rural history, and there are lots 
of industrious folk who are reviving primary production and 
who  could  benefit  from  some  help  in  marketing  their 
produce.

For more information, please try Country Noosa’s 
website: www.countrynoosa.com 

Once we've established a need for our seminars in the north 
of the Shire, we hope to include Kin Kin and district on the 
list of locations for regular events. 

DATES FOR YOUR DIARY: 

11 October - Water Management Essentials 

18 October - Food Forest Follow up 

24 October - Soil Nutrition, Soil Testing and 
'grazing setaria' workshop 
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Noosa Community Biosphere Association Inc. (NCBA)  Open for Membership 

Following wide community consultation, the initial Steering 

Group has now formed the Noosa Community Biosphere 

Association Inc. The Group has become the interim 

caretaker committee pending the first General Meeting in 

early  

 

October which will elect a management committee and 

plan for the future. Membership will be free for the first year. 

NCBA is keen to engage as many members of the 

community as possible in this new group. Since Biospheres 

are all about the interactions between people and their 

environment, NCBA will be all about "us” and how we can 

live in harmony with our natural environment to build a 

sustainable future together.  

We want to work with all existing community organisations, 

and our ethos: “Living in our Biosphere - our people, our  

places, our future”, emphasises the importance of how we 

live, work and play in the Noosa Shire. 

We need you to help us form a strong association and be 

part of the discussion on our future. We are hoping for 

enough members to allow us to form working groups to 

cover specific interest areas such as education, 

research and development, the environment, economic 

development, culture and our social fabric. 

Check out our website NoosaCBA.org for information on 

the Biosphere and our constitution, and look at our 

Facebook page HERE. You can sign up online HERE.   

We look forward to you joining us. 

All enquiries to: NoosaCBA@gmail.com 

Dick Barnes 

President 
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Workshops by Elisabeth Fekonia 
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Ferment Your Way to Good Health
Is  your  digestion  playing  up?  Do  you  feel  bloated  and 

uncomfortable after a meal? You will most likely be short on 

the friendly bacteria that are naturally found in the human gut. 

I’ve just written a new book on how to ferment your own food 

so that you can introduce all these friendly bacteria into the 

food  you  love  to  eat.  Fifty  recipes  aimed  mostly  at  the 

beginner with a few challenging ones for the adventurous. This 

could open up a whole new world for your wellbeing when 

you begin to ferment your own food. It’s also a great way to 

extend the season of the vegetable garden and use up surplus 

veggies.  How  does  kimchi  cucumbers  sound  to  you?  How 

about  your  own sauerkraut,  Korean kimchi,  fermented bean 

paste and miso! You will be surprised at how easy it is.

For $25 a copy this will be the best investment for your health 

and wellbeing. See Elisabeth Fekonia for more info.

mailto:info@permacultureproduce.com.au

mailto:info@permacultureproduce.com.au
mailto:info@permacultureproduce.com.au
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The Organic Gardener (advertisement) 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uses Permaculture Principles to create and maintain: 

Organic Edible Gardens 

Food Forests 

Chicken Tractor Systems  
Composting 

Worm Farms 

Market Gardens 

Consulting if required 

We also grow and supply Permaculture Support Species tube 
stock plants from our small productive organic nursery (open 
to members only).  It is now open every third Tuesday of the 
month from 12.30pm for 3-4 hrs.

We will also take any surplus seedlings, old pots or anything 
that you have growing at home that can be reproduced and 

grown on, these can be sold back to members for a small cost 

to cover pots and organic potting mix.  We are also happy to 
exchange cuttings/bulbs/seedlings for our plant seedlings. 

Jason Davies 

Qualified Horticulturalist 
Permaculture Design and Urban Permaculture Design 
68 Main Street 

Kin Kin, Queensland 

☎  07 54854901 

M - 0438 740 078 
theorganicgardener@bigpond.com  
www.facebook.com/theorganicgardener.com.au 

https://instagram.com/jasontheorganicgardener  Permaculture Noosa 

Contact info 

http://share.here.com/r/mylocation/e-eyJuYW1lIjoiVGhlIE9yZ2FuaWMgR2FyZGVuZXIiLCJhZGRyZXNzIjoiNjggTWFpbiBTdHJlZXQsIEtpbiBLaW4sIFF1ZWVuc2xhbmQiLCJsYXRpdHVkZSI6LTI2LjI2NDY1OTksImxvbmdpdHVkZSI6MTUyLjg3NTk0NiwicHJvdmlkZXJOYW1lIjoiZmFjZWJvb2siLCJwcm92aWRlcklkIjo0NTIzMDQwMzQ5MzAyOTR9?ref=facebook
mailto:theorganicgardener@bigpond.com
http://www.facebook.com/theorganicgardener.com.au
https://instagram.com/jasontheorganicgardener
http://share.here.com/r/mylocation/e-eyJuYW1lIjoiVGhlIE9yZ2FuaWMgR2FyZGVuZXIiLCJhZGRyZXNzIjoiNjggTWFpbiBTdHJlZXQsIEtpbiBLaW4sIFF1ZWVuc2xhbmQiLCJsYXRpdHVkZSI6LTI2LjI2NDY1OTksImxvbmdpdHVkZSI6MTUyLjg3NTk0NiwicHJvdmlkZXJOYW1lIjoiZmFjZWJvb2siLCJwcm92aWRlcklkIjo0NTIzMDQwMzQ5MzAyOTR9?ref=facebook
mailto:theorganicgardener@bigpond.com
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Thank you Ploin Saiyoy, Ian Wilson and Noosa Forest Retreat 

Proposed changes the model rule of Permaculture Noosa 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Permaculture Noosa Secretary Geoff Trew has made some investigations to streamline the structure of our organisation:
Basically the opportunity exists for our club to change its club registration  status and consequent legal obligations  so as to 
be able to eliminate the need for financial auditing and reduce the number of committee meetings to 4 per year.  There is no 
other change to nature, obligations or operations of the club if this change was to be accepted. 
The opportunity now exists for clubs of our nature with minimal financial involvement to help reduce red tape and running 
coast and make more viable. 
This action requires a vote at the upcoming annual general meeting with a majority of present eligible voters to agree. 
Eligible members being paid up club members.
Therefore two motions need to be put to the vote being; 
Motion  1) For Permaculture Noosa to change its club  registration status so as to not have to be audited (which saves 
approx. $500 per year and mounting in auditing costs but also reduces work load on treasurer) 
Motion 2) For Permaculture Noosa to change its club  registration status to reduce required number of committee meetings 
down to 4 (which again reduces commitment required for much sort after committee members.)

Traditional Thai food  permaculture style catering was provided by Ploin & Ian Wilson. The 4 course meal was beautiful 
with many a compliment given to Ploin & Ian who utilised local Organic whole food produce and compostable plates, 
utensils & table cloths with all left overs, plates etc being returned to Noosa Forest retreat for the chooks and compost 
tractors.

Noosa Forest Retreat Permaculture community for donated  fresh Organic food for the evening. 



Permaculture Noosa Newsletter September 2015

Advertisements

Page �  of �26 28

Hi, my name is Geoff (nickname JahFe, facebook SirJah Fe). I am coming to Noosa 21 Sep to 28 Sep from Cairns, and keen to 

meet with like-minded people in Noosa and compare notes! 

I have 16 years experience as a community activist here in Cairns FNQ and have set up a community garden and been 

involved with the Permaculture group (Kym Kruse, Carol Laing etc), as well as SeedSavers and RealFoods Network. I also run the 

Green Light Guide to Cairns & FNQ. 

We are looking for a patch of ground where we can put our tents (one medium and two small). We are self-contained. Happy 

to contribute some money! Another option is a house swap (Machans Beach, Cairns). 

Many thanks, 

Regards, Geoff Holland  

Mob 0499 658 764 Tel (07) 4037 0526 Facebook SirJah Fe Email GeoffHolland007@gmail.com

MY THAI CAPERS THAI COOKING SCHOOL AND CATERING.

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

cooking school.

We have individual and group classes.

Vegetarian/Vegan/GF and Meat dishes available.

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

Well priced and affordable.

My Thai Capers Catering has catered for parties, events and included 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.

mailto:GeoffHolland007@gmail.com
mailto:GeoffHolland007@gmail.com
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HOUSE FOR RENT: GROW YOUR OWN FOOD, 200M FROM THE BEACH 

3 Bedroom, 1 Bathroom classic block, 2 storey home, large living 
space 
560m2 block with living and backyard facing North 
200m walk to quiet Marcoola beach 
Close to Mt Coolum nature reserves 
Local shops, cafes, life savers and bike trails 
Option to provide Partly or fully furnished 

The owners are interested in finding like minded Permaculture 
people to tenant the property 
Interested in converting the yard for food production.  
Available from October, 2015 
Rent $AUD$330 pw negotiable. 

Contact: stevenbishop@me.com 

https://www.google.com/maps/place/8+Banksia+Cres,+Marcoola
+QLD+4564,+Australia/@-26.586559,153.094805,17z/data=!3m1!4b1!
4m2!3m1!1s0x6b93714282f50489:0x162e07b9fb0de175

mailto:stevenbishop@me.com
https://www.google.com/maps/place/8+Banksia+Cres,+Marcoola+QLD+4564,+Australia/@-26.586559,153.094805,17z/data=!3m1!4b1!4m2!3m1!1s0x6b93714282f50489:0x162e07b9fb0de175
mailto:stevenbishop@me.com
https://www.google.com/maps/place/8+Banksia+Cres,+Marcoola+QLD+4564,+Australia/@-26.586559,153.094805,17z/data=!3m1!4b1!4m2!3m1!1s0x6b93714282f50489:0x162e07b9fb0de175
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Permaculture Noosa Contact Info
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MANAGEMENT COMMITTEE: PRESIDENT Elisabeth Fekonia 0432 180 523 president@permaculturenoosa.com.au

VICE PRESIDENT Mark Fry 5447 7642 & 0422 738 458 mfry@southernphone.com.au

SECRETARY Ian Trew 0400 803 393 & 07 5409 750 trueorganics@hotmail.com

TREASURER Ruth Sparrow 07 5447 9130 treasurer@permaculturenoosa.com.au

COMMITTEE MEMBERS: Wayne Oldham

Carolyn Walker

Tom Kendall

2 POSITIONS VACANT! 2 POSITIONS VACANT! 2 POSITIONS VACANT! 2 POSITIONS VACANT!

OTHER SUPPORTERS MEMBERSHIP SECRETARY Janine Stoner 07 5474 1731 membership@permaculturenoosa.com.au

SEED SAVERS 

COORDINATOR

Lesley Mearns 07 5442 7071 lmearns@bigpond.net.au

PUBLICITY OFFICER Bill Berry 07 5474 5192 permanews@permaculturenoosa.com.au

AUDIO VISUAL TECHNICIANS Wayne Oldham 07  5309 6700 wtoldham@optusnet.com.au

SOUND SYSTEM POSITION VACANT! POSITION VACANT! POSITION VACANT!

RAFFLES Judith Anderson 07 5471 1892 judith.anderson1@bigpond.com

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

SUPPER ROSTER Valerie Wilson 5447 6278/0488 992 659 barnaclebillandval@bigpond.com

SUPPER ROSTER POSITION VACANT! POSITION VACANT! POSITION VACANT!

OPEN GARDENS Ian Trew 0400 803 393 & 07 5409 750 trueorganics@hotmail.com

LIBRARY Penny Foster 0408 744 702 penfoster@westnet.com.au

PERMABLITZ DAYS Kate Kuskopf 0438 828 857 exerhighs@gmail.com

WEBSITE Elisabeth Fekonia 0432 180 523 president@permaculturenoosa.com.au

mailto:treasurer@permaculturenoosa.com.au
mailto:lmearns@bigpond.net.au
mailto:barnaclebillandval@bigpond.com
mailto:penfoster@westnet.com.au
mailto:president@permaculturenoosa.com.au

