Permaculture Noosa Newsletter

April 2015

PERMANEWS
INSIDE THIS ISSUE

Permaculture Noosa Meeting

1

President’s Report for April 2015

2

Seed Savers Group May Meeting

3

Bellbunya

4

Keynote Address by David Holmgren: Permaculture activism in the Brown Tech Future

8

DOWNSIZE! by Anne Wensley

8

Quote of the Month:

11

YOUTUBE Links

11

Book Review - Holistic Management

12

YANDINA COMMUNITY GARDENS

13

ROBIN CLAYFIELD’S COURSES

17

FREE COUNTRY NOOSA SEMINAR

18

Plant Profile - Cocoyam

19

Gardening Tips: Cabbage White Butterfly

22

Permaculture Noosa Contact info

23

This newsletter is emailed to members free or can be purchased at the meeting for $2

Permaculture Noosa Newsletter

Permaculture Noosa Meeting
Thursday 16th April 2015, 7:00 pm for a 7:30 pm start at
COOROY MEMORIAL HALL
Permaculture Noosa meetings are FREE and open to the
public. 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.
PRESENTATIONS:
Wicking beds- What has worked best for Mark
Mark Fry has his own wicking garden beds and has succeeded
in growing an abundance of food despite the long dry spells
we have experienced. Mark will explain how his best working
beds have performed and how they operate.
Basket making from nature
Pauline Chant was taught by her mother and she made her
first basket when she was nine years old. Her work today is
the very embodiment of sustainability. Most of Pauline’s
weaving material is sourced from her own property or local
area and sometimes she calls on other gardeners to part with
their prunings for her basket making. In recent years Pauline
has dabbled in other mediums for her work, including paper,
clay, kelp, bark, fabric, wire and plastics and recently has
found that using permaculture plants such as vetiver and
lemon grass is another new avenue to pursue for her baskets
and papermaking.

April 2015

Pauline has led classes and workshops in basket making over
several years locally and at “Gatherings” and also on visits to
Fiji and Hawaii.
For the meeting Pauline will bring a variety of completed
baskets to show, and talk about the different weaving
techniques, where the material was collected and how to
harvest, prepare and store the fibres. A variety of materials to
will be used to demonstrate how to construct a small garlic
basket at the meeting.
Pauline will be holding a free two hour workshop at the
Yandina Community gardens on the 19th of April at 9.30 am.
Keeping your seed varieties pure: How to prevent cross
pollination
A presentation by Elisabeth Fekonia an award winning,
accredited permaculture teacher on how to do correct seed
saving to keep varieties pure. Elisabeth holds regular classes
on all thing permaculture and will explain how to keep your
seed varieties pure for true to type seed.(The two last topics
were deferred due to cyclone activity cancelling the February
meeting)
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President’s Report for April 2015
We are living in exciting times!
The world as a whole is facing many challenges concerning climate
change, world poverty and hunger, threats of war and global economic
collapse and instead of thinking is it all doom and gloom why not turn
things on its head and see them as new challenges and possibilities?
I have been very much involved with people from the third world that I
have met through FaceBook and when I see their challenges and the
hunger and the poverty they experience, all I can see is their need of
help is not only with financial aid, but they are all so hungry for
permaculture knowledge. It’s the difference between a full belly or a
hungry one for them and their villages. To succeed in growing enough
food to sustain themselves depends on their knowledge of organic
gardening. Often they deal with hot and dry weather for months on end
with very little infrastructure such as irrigation and knowledge on how
to build soil fertility. It is a very real and daunting challenge for them.
Recently I sent some of my permaculture books to two destinations,
one in Haiti and the other in Kenya. The postage was too much for me
to cope with and you as a group had decided to pay for the postage for
the books- so my heartfelt thanks to you all. It is but a small way of
bringing permaculture to these people. Another great way is to support
Permaculture Australia by giving them some donations of money to aid
projects for people such as these. It is always better to teach a man how
to fish than to give him fish to eat. There is also another organisationthe greenwarriorpermacultureaid and this is spearheaded by Steve Cran
a former military man who has become a permaculture activist.

Permaculture, as Geoff Lawton told us, will be our saving grace. We
have the answer to a lot of the world’s ills with the ethics of earth care,
people care and fair share. However we can contribute within our own
capacity will be very worthwhile. Our own permaculture group is also a
voice to those in the community to help people grow their own fresh
healthy organic produce. Permaculture is a lot more than that of coursewe are a voice in the community at large that has a conscious. We care
about the environment, we care about quality of life for people and we
always like to give something of ourselves to others.
Our organisation is still short of a few role players and we need
someone for the following positions: A supper person to organise and
set up for the supper for the meetings, a couple of people to join the
committee as two have vacated their position lately, and a person to
man/ woman the sound system. It will also be very helpful for a few
people to come earlier to the meetings to help set up the chairs and the
tables as this is usually left to the same people every month which isn’t
fair on them. We have also decided to have a feedback form after every
meeting for the next three months so it would be very helpful to run this
organisation to its very best if we can get your opinions.
To conclude: we will be celebrating our 21st anniversary later this year
and we will be hosting a dinner at the Memorial Hall on Saturday
evening for the 15th of August so please keep this date free in your
diaries. Our founder Geoff Lawton will be attending with his wife
Nadia.
Elisabeth Fekonia, president

2

Permaculture Noosa Newsletter

April 2015

Seed Savers Group May Meeting
DAY: Thursday, 14 May 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 howto’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!
Because - Seed Savers is held at
‘A TOUCH OF THE PAST’ COFFEE SHOP,
Depending on how carried away we get, it will end sometime after 11.30am.

Hope to see you all there.
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Sustainable Kitchen Cafe, including our signature "Dandelion Chai" and
a range of delicious organic, vegan and gluten-free cakes, iced herbal
tea, and other seasonal dishes.

Organic Swap-Meet Cafe & Healing Day from 9:00 am Thursday 23rd April 2015
Swap – Buy – Sell – Share – Meet - Network - Healing

This is a free platform where you can bring any excess produce, homemade preserves or plants to sell or trade, and support each other by local
purchasing, swapping and networking.
Music in the cafe is provided by talented locals or plants (also locals!) at
Bellbunya, via "the Machine for the Music of the Plants" - the first and
only of its kind currently in Australia.
At the same time, a healing day will be operating where people can
bring their therapy/healing modality to share, or receive a treatment for
$15. If you are a healer, this can be an opportunity for people to become
known and network with other people in the area, and to share your
modality.
Our free talk each month is a high point for the morning! Come along to
explore another aspect of life and living.
The Schedule for the day:
8:30am
Healers arrive to set up (and have a cuppa if they choose)
9:00am
10:00am
12:00pm

Organic Cafe opens. Swap-meeters are invited to set-up
food & produce displays, label & price items
Free talk - Bees, Honey and You - with Athol Craig and
others from Valley Bees (see below)
Free Tour of Bellbunya

A relocalisation initiative for a sustaining future....
Contact Joan at Bellbunya for more information on 07 5447 0181 or
email contact(@)bellbunya.org.au
Bellbunya's Sustainable Kitchen Organic Cafe welcomes you on the
fourth Thursday morning of the month, at Bellbunya Community in
Belli Park, from 9am to 1pm. Enjoy delicious, healthy, fresh food in the

Bellbunya is at 114 Browns Rd, Belli Park, 11 km from Eumundi on the
Eumundi-Kenilworth Road
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•
Bees, Honey and You - 10 am Thursday 23 April
At the April café, Athol Craig, Sara Bizzel and Glenbo Craig from
Valley Bees (meets at Honey Bee Farm, Kandanga, 2nd Sunday
monthly, 1 for 1.30 pm) will give a taster presentation on the wonders of
bees, both native and the more familiar honey bee. Bellbunya has honey
and native bees in residence.
"A dominant percentage of plants that provide food and habitat in a
healthy environment depend on a very wide variety of pollinators,
including bats, birds, insects and wind.
It is essential that we provide habitat and other environmental
requirements to ensure that sufficient numbers of these pollinators are
present in a healthy system. The system of food production developed
by humans has necessitated the provision of large numbers of pollinators
in concentrated areas of broad acreage.
Valley Bees has a commitment to this philosophy by focusing on the
nurturing of the Australian native bee populations in balance with the
management of the honeybee. There are over 1500 bees native to
Australia. The better-known are the stingless social bees but there are
also many solitary native bees contributing to the health of our
environment, including the blue banded, carpenter, reed, resin and green
metallic. The honey bee (Apis mellifera) was introduced from 1824 to
provide honey and pollination." (from Valley Bees Information Flyer)
When: 10 am Thursday 23 April
Where: Bellbunya, 114 Browns Rd, Belli Park
Cost: Gold coin donation to Valley Bees
Enquiries: Joan contact@bellbunya.org.au or phone Bellbunya on 07
5447 0181
THE BREAKTHROUGH WEEKEND with Trevor Cohen
Friday 24 to Sunday 26th April
Sometimes in life we are called to powerful opportunities. You know in
your heart when you’re ready.…
•
•

•
•

Are you ready to address once and for all, the aspects of the things
that are holding you back ?
Are you courageous enough to expand into your greatest self?
Is NOW your time, to have the break through you have been
waiting for?

Unlike the generic one size fits all workshop, this is a Tailor-made
personalised breakthrough opportunity a truly unique freedom creating,
life affirming experience.
This transformational retreat has assisted many people in massive
breakthroughs. Allowed them to unburden and expand into their true
potential. To finally get in touch with their authentic and powerful self.
FRIDAY 24th
Once you arrive at Bellbunya you will find yourself in a safe, supportive
environment. Your community of like-minded supporters. All on your
own journey to a more effective way of doing life. Each of you will
work with Trevor, in designing your personalised breakthrough, in itself
a very empowering experience.
You will confidently set your intention to be brave and go to the places
you need to go to your break through. You will commit to achieving the
desired outcome knowing it is all but guaranteed if you are willing to do
the work.
SATURDAY 25th
Your individual journey to positive change begins, As you bear witness
and hold the space for the other brave participants, you will be inspired
to join those that have come before you in making the positive changes
this work facilitates.
With an enormous array of modalities on hand, each participant will
receive their one on one session, packed with the techniques that suits
them best. Expertly guided to break through their barriers. You will end
the day exhausted, satisfied and lighter as you choose to let go of the
baggage that you have been hauling around with you for years.

Are you ready to bring all of your blocks?
Are you ready to face all of your shadows?
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SUNDAY 26th
You have worked hard and now it is time to soak up the love and
unconditional support of this small community fellow travellers. It is
also a time to celebrate your courage, and your willingness to do all that
is required to push you to new levels.
Where: Bellbunya, 114 Browns Rd, Belli Park
When: 24~26th April, 2015. (5pm Fri - 3pm Sunday)
Cost:
- $550
- $500 if paid by 15th April (includes food & accommodation)
Further information and registration: http://www.thechangespot.com.au
upcoming-events.html

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
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Robin Clayfield’s Recipes
Cheese, Walnut and Herb Scrolls
250 gm wholemeal self raising flour
1/2 tsp herb salt
1/2 tsp mustard powder
1/2 tsp paprika
1/2 tsp freshly grated black pepper
50 gm butter, softened to room temperature
100 ml milk
150 gm tasty cheese, finely grated
100 gm walnuts, chopped
Chives, parsley, paprika to taste
Method
Mix together the flour, salt, mustard, paprika and black pepper. Rub the
butter into this until you have breadcrumb consistency. Mix in the milk
'til you have a dough. Knead this for a couple of minutes on a floured
board.
Break the dough in half and roll out each piece to 1cm thickness.
Sprinkle with walnuts, chives, parsley, cheese and more paprika.
Starting from one side, roll up the dough into a log, using milk to glue
up the seam. Cut into 3cm bands and place, flat, on an oiled baking
sheet. Cook in a preheated medium-to-hot oven, 'til golden.
Reprinted with kind permission from 'You can have your Permaculture
and Eat It Too' by Robin Clayfield www.dynamicgroups.com.au
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Keynote Address by David Holmgren:
Permaculture activism in the Brown Tech
Future

April 2015

His more recent (2013) essay Crash On Demand: Welcome to the Brown
Tech Future triggered a global debate in peak oil blogosphere and more
locally (eg Great Debate at the Melbourne Sustainable Living Festival)
about local adaption vs grand global plans.
In this keynote David Holmgren builds on the lessons of 40 years of
permaculture and kindred activism to articulate how the bottom up
permaculture strategies that focus at the personal, household, enterprise
and community level can be effective where mass movements to
demand top down change are repeatedly derailed or simply reinvent the
problems in new forms ( the solution becomes the problem).
At a time when environmental activists are feeling increasingly
embattled and desperate, the opportunities for permaculture have never
been greater. Are we ready to use whatever agency remains at the
personal, household and community level to turn the problems into
solutions?

DOWNSIZE! by Anne Wensley
Stay put and get prepared!

David Holmgren's Keynote Address to 12th Australasian Permaculture
Convergence
Penguin Tasmania March 2015
Outline
Over the last 8 years David Holmgren’s Future Scenarios work has
provided a framework through which permaculture, transition and
kindred activists have better understood, navigated and even taken
advantage of the chaotic changes unfolding in our world driven by
peaking resources, environmental tipping points, economic contraction
and geopolitical instability.

Long time Permaculture Noosa member Anne Wensley shares her own
personal way of coping with the coming crises: I have been a
Permaculture Noosa member since the early nineties. Over that time and
before, I have been listening, reading and acting to be as prepared as
possible for the coming massive changes of climate, financial,
communication, government, food, seeds, power, health changes.
Influences on my thinking have been professor Ian Lowe, David
Holgrem, Nicole Foss and living and observing changes in my beloved
town of Caloundra. I am proud that I have lived here for fifty years as I
have built up hundreds of networks. The real estate market I have
observed over that time has spun out of control but now, as my
neighbour a real estate agent told me; ‘people are now looking to
DOWNSHIFT’.
One quote that keeps me going is from Albert Schweitzer is there are
three ways to teach.
1.

By example
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2.

By example

3.

By example

Others that keep me on the straight and narrow are; small is beautifulShumacher
Live simply so others simply live- Mahatma Ghandi
This article is really a checklist I use to get prepared… perhaps it may
be useful for you also.
My Home and Garden

April 2015

There is a culture change happening where low energy use is starting to
be admired. Community I believe is the lynch pin to survival; who and
what I know and can tap into.
•

Neighbourhood Support Group- skills, resources, care, knowledge,
security- do it now!

•

Know what council facilities are available and support them.libraries, parks, walkways, beaches

•

Start a Friends of….. Group

•

Live near what you need- distance you are able to walk or cycle

•

Be involved in community sports, culture, self help groups and
give of your time back to community

•

Small environmental footprint

•

Passive heating and cooling

•

Renewable technology- solar and wind

•

Be aware of your local neighbourhood centre

•

Hand operated appliances- don’t rely on electricity for everything

•

•

Create no waste- return it all to the soil. This can be done by eating
all fresh food

Use council’s Resource Recovery Centre- donate and buy from
them

•

Know who your government reps are especially the bureaucrats.
Speak to them frequently and let them know you exist and also of
your expertise (I have a hunch that when things collapse as they
slowly are-they may want to know who to contact for advice and
education)

•

Know your ethical professionals, especially for money such as
credit unions and Australian Ethical Investments

•

Be able to pull together a newsletter (by handwriting if it collapses
which is certain)

•

Learn about the power of civil disobedience; be lateral and
amusing

•

Continue your community activism

•

Guerrilla gardening on nature strips and roundabouts etc

•

Cashless trading system such as Sunshine Coast LETS

•

Keep a reference library of books and newsletters…..hard copy

•

Breed worms

•

Re use all water

•

Have own water supply

•

Re use human waste

•

Have backup cooking such as a solar cooker, wood etc.

•

Have only the essentials for cooking and eating utensils

•

Radio with batteries ALWAYS at hand

•

Workshop- basic good top quality hand tools

•

Plans in place for disasters

•

Lawn- very tiny

•

Insurance- will they be able to pay out?

•

Garden-permaculture, seed save, chickens, barter, compost

My Community

David Holgrem believes urban permaculture is the most viable
because of all the close networks in the community
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•

Be an active leader or follower

•

Grow your own as much as you can

•

Pets- can you feed and care for them in a crisis?

•

How many days of food do you have? Tinned, dried, preserved? A
trick I learnt preparing for Y2K was to put grains, seeds and flour
in the freezer for 14 days to kill any weevils and their eggs.

•

Transport- become familiar with bus time tables, carpooling,
walking, cycle paths

•

Keep informed

•

Buy fresh and support farmer’s markets and local markets

•

Learn basic skills such as first aid, repairs, sewing and building

•

Barter and share food

•

Be a very very low consumer

•

Water- always have your own supply

•

Practice very simple entertainment

•

Keep livestock such as chickens, guinea fowls, guinea pigs, snails,
fish

•

Think about vectors coming south such as mosquitoes carrying
malaria

•

Less reliance on grains, meat and dairy

•

Be prepared to give of yourself

•

Bush foods and edible weeds

•

Plan your journey into this ‘coming unknown’

•

Herbs- know about medicinal and culinary uses

•

Keep your landline phone

•

Preserving and smoking. Learn about fermentation

•

•

Have a good food storage area- vermin proof, dry, cool

•

Learn about bin raiding (back of the fruit and veggie stores)

•

Go to Elisabeth Fekonia’s classes, I have!

Your health- take control as much as you can of your own health
instead of always running to the doctor, sleep well, rest, meditate
and drink enough water, look for natural wellness providers, have
friends and take simple holidays, have a good round knowledge of
health issues and grow medicinal herbs for your own remedies.

•

Keep handwriting alive and other simple ways of communication
channels

Personal- Spiritual values
•

Have a strong connection to nature

•

Be optimistic and have trust

•

Build networks

•

Dabble in the arts- it’s good for the soul

•

Have a spiritual belief

•

Have no debt and learn to save

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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Quote of the Month:
Though the problems of the world are increasingly complex, the solutions remain embarrassingly simple.
(Bill Mollison, co-founder of Permaculture)

YOUTUBE LINKS
The internet is a great way to access information about Permaculture. Youtube is one of my favourite ways of learning. Here are some you will find of
interest:
• Green Gold - Documentary by John D. Liu https://www.youtube.com/watch?v=YBLZmwlPa8A
"It's possible to rehabilitate large-scale damaged ecosystems." Environmental film maker John D. Liu documents large-scale ecosystem restoration
projects in China, Africa, South America and the Middle East, highlighting the enormous benefits for people and planet of undertaking these efforts
globally.

• Permaculture Greening the Desert https://youtu.be/K1rKDXuZ8C0
This video shows how Geoff Lawton went to the Jordanian desert in 2001 and turned ten acre bit of it into an orchard

If you have any sites 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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Book Review - Holistic Management
Holistic Management -A New Framework for Decision-making by: Allan
Savory, Jody Butterfield
Increasingly sophisticated technology and an ever-expand-ing base of knowledge have not
been enough to allow humans to halt the worldwide progression of environmental
degradation. Extensive fieldwork in both Africa and the United States convinced Allan
Savory that neither the forces of nature nor commonly blamed culprits -- overpopulation,
poor farming practices, lack of financial support -- were causing the decline of once-healthy
ecosystems. He also noted that once land has become degraded, leaving it alone seldom
helps revitalize it. Savory eventually came to realize that on the most fundamental level,
environmental problems are caused by human management decisions, and only through
wholesale changes in the way decisions are made can functioning ecosystems be restored. In
response to that startling discovery, Savory began to develop a revolutionary new approach
to decision-making and management. Known initially as Holistic Resource Management,
and now as simply Holistic Management, it considers humans, their economies, and the
environment as inseparable. It includes a common-sense decision-making framework that
requires no specialized knowledge or elaborate technology to utilize, and is applicable in any
environment or management situation. At the heart of the approach lies a simple testing
process that enables people to make decisions that simultaneously consider economic, social,
and environmental realities, both short- and long-term.Holistic Management is a newly
revised and updated edition of Holistic Resource Management (Island Press, 1988), which
was the first book-length treatment of Savory's decision-making framework and how it could
be applied. A decade of trial-and-error implementation has strengthened and clarified the
book's ideas, and has expanded the scope of the process to include all manner of decisions
and management situations, not just those that relate to land and resource
management.Holistic Management has been practiced by thousands of people around the
world to profitably restore and promote the health of their land through practices that mimic
nature, and by many others who have sought a more rewarding personal or family life. This
book is an essential handbook for anyone involved with land management and stewardship -ranchers, farmers, resource managers, and others -- and a valuable guide for all those seeking
to make better decisions within their organizations or in any aspect of their personal lives
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YANDINA COMMUNITY
GARDENS
LIVING SMART SATURDAYS
Bookings are NOT required for any of these workshops
unless specified.
All workshops are free.
Workshops commence at 9:30 am unless otherwise
specified and duration is approximately 1½ to 2 hours.
Upcoming workshops/events are as follows:-	
  
Sat April 11 - ‘Bag It’ DVD Screening 9.30 am
An average American guy, Jeb Berrier, who is admittedly not
a “tree hugger,” makes a pledge to stop using plastic bags.
This simple action gets Jeb thinking about all kinds of plastic.
Jeb embarks on a global tour to unravel the complexities of
our plastic world. As Jeb’s journey takes a personal twist, we
see how our crazy-for-plastic world has finally caught up to
us and what we can do about it.‘BAG IT’ examines our
society’s use and abuse of plastic. The theme of the film
focuses on plastic as it relates to our society’s throw away
mentality, our culture of convenience, and our over
consumption of throwaway products and packaging—things

that we use one time and then, without another thought, we
throw them away. Where is AWAY?? THERE IS NO AWAY!!
Away is over flowing landfills, clogged rivers, islands of trash
in our oceans, and even our very own toxic bodies. ‘BAG IT’
offers a candid view of the disturbing realities of our culture.
And, it suggests concrete solutions to our plastic addiction.
The film will raise public awareness on the many issues
related to plastic and inspire change, both on the individual
level and on the public policy level.
While ‘BAG IT’ is a film that deals with a serious subject, the
film’s tone and mood is kept light to keep audiences engaged
and entertained. While many environmental films leave
viewers disheartened and feeling helpless, ‘BAG IT’ will
Page 13 of 23
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leave viewers feeling empowered, informed, and excited to
create change starting today!
Sat April 18 -Workshop - Basket Weaving From Nature Pauline Chant-9.30 am
In this 'hands-on'workshop, where everyone will learn how to
construct a basic basket to take home, Pauline will also bring
a variety of completed baskets to show and inspire, and will
talk about the different weaving techniques used; where the
materials were collected and how to harvest, prepare and store
the fibres.
Pauline Chant was taught by her mother and she made her
first basket when she was nine years old. Her work today is
the very embodiment of sustainability. Most of Pauline’s
weaving material is sourced from her own property or the
local area and sometimes she calls on other gardeners to part
with their prunings for her basket making. In recent years
Pauline has dabbled in other mediums for her work, including
paper, clay, kelp, bark, fabric, wire and plastics and recently
has found that using permaculture plants such as vetiver and
lemon grass is another avenue to pursue for her baskets and
paper making.
Pauline has led local classes and workshops in basket making
over several years. She has also presented workshops at
“Gatherings” and has also run classes on visits to Fiji and
Hawaii.

April 2015

Sat April 25 - Guided Garden Tour - 9.00 am
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 May 2-Workshop-Eta Brand – Naturopath

	
  	
  
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.
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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

Permaculture Noosa Recipe Book - Recipes using the
tropical and sub-tropical vegies we grow in our gardens $5.00

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

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

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).

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

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
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benefit is that any produce ready for harvesting is shared
among the volunteers, so it becomes a good way to help
reduce your weekly food bill.	
  
Did You Know???
Centrelink ‘voluntary work’ obligations can be met by
becoming a volunteer at the Yandina Community Gardens,
working alongside our very knowledgeable permaculture
volunteers. (Contact your local Centrelink office for more
details regarding Volunteer requirements).
If you require more info on any topic, or indeed, if you have
any ideas on how to make the gardens a more sustainable,
social, productive, better, educational or happier place, please
email
info@yandinacommunitygardens.com.au	
  
Garden Opening Hours
Monday 8 am to 12 noon
Tuesday 8 am to 2 pm
Saturday 8 am to 12 noon
The Living Smart workshop series is constantly being updated
so be sure to keep checking our website for the latest
workshop program. www.yandinacommunitygardens.com.au
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ROBIN CLAYFIELD’S COURSES
Robin Clayfield and Earthcare Education's Courses
'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. 1 1/2 hour general tour or 2 1/2 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
* Please note the revised dates for Robin’s courses
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FREE COUNTRY NOOSA SEMINAR
FREE SEMINAR
Horticulture: Opportunities, Possibilities and Issues
Wednesday, 6:00pm, 29 April, Rural Futures Centre, Pavilion St,
Pomona
A refresher and Q&A discussion on horticulture in the Noosa Shire
and district.
Noosa’s horticultural opportunities have been explored and trialed
over the years and the results now show what works in our climate,
with our soils, and with the pests we deal with. Learn how to
cultivate, manage and market local vegetable crops and fruit and
nut orchards.
John News, an experienced Kin Kin horticulture trainer, will introduce the evening with a refresher on horticulture in our
environment.
Discussion
The evening will then move on to an open discussion session with information sharing, Q&A on all topics horticultural, and with
advice from horticultural experts.
Please come prepared to give a one minute summary of what you are doing or planning to do and a summary of what you see as
your key issue for discussion.
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Plant Profile - Cocoyam
Description
Cocoyams are herbaceous perennial plants belonging to the
family Araceae and are grown primarily for their edible roots,
although all parts of the plant are edible. Cocoyams that are
cultivated as food crops belong to either the genus Colocasia
or the genus Xanthosoma and are generally comprised of a
large spherical corm (swollen underground storage stem),
from which a few large leaves emerge. The petioles of the
leaves stand erect and can reach lengths in excess of 1 m (3.3
ft). The leaf blades are large and heart-shaped and can reach
50 cm (15.8 in) in length. The corm produces lateral buds
which give rise to tubers or cormels and suckers or stolons.
Cocoyams commonly reach in excess of 1 m (3.3 ft) in height
and although they are perennials, they are often grown as
annuals, harvested after one season. Colocasia species may
also be referred to as taro, old cocoyam, arrowroot, eddoe,
macabo or dasheen and originates from Southeast or Central
Asia. Xanthosoma species may be referred to as tannia,
yautia, new cocoyam or Chinese taro and originates from
Central and South America.
Uses
Cocoyam is most commonly grown for its starchy edible
roots. Colocasia is grown for its corm which is consumed
after boiling, frying or roasting. The corms can be dried and
used to make flour or sliced and fried to make chips. The
leaves of the plant are also edible and are usually consumed

Xanthosoma sagittifolium
as a vegetable after cooking in dishes such as stews.
Xanthosoma species produce tubers much like potato and are
boiled, baked, steamed or fried prior to consumption. The
corm of some varieties is also consumed. Young leaves are
eaten as a vegetable.
Cultivation
Basic requirements
Cocoyam grows best in fertile, well-draining, sandy loam soil
with a pH between 4.2–7.5.It can be grown in a wide variety
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of conditions including paddies in wetland areas using a
system similar to that of rice. Xanthosoma species require
temperatures above 21°C (69.8°F) to grow properly. Unlike
Colocasia spp, they will not tolerate waterlogging and grow
best in deep, well-draining loams with a pH between 5.5 and
6.5 in partial shade. Cocoyam will thrive when planted in full
sunlight or partial shade. The plants can survive for short
periods at temperatures of 10°C (50°F) but will be damaged
or killed by lower temperatures.

April 2015

Cocoyams French Polynesia

Propagation
Cocoyam is vegetatively propagated from headsetts (“tops”)
or suckers which establish quickly and give the highest rate
of survival. Larger headsetts and suckers tend to produce
larger corms and bigger yeilds but the size of the planting
material may be determined by the particular cultivar being
grown e.g. some varieties will produce two heads from the
same corm if the sucker that is planted is too big and
therefore medium sized suckers are selected when growing
tubers for export. Headsetts and suckers should only be taken
from healthy plants in order to protect yields and prevent the
spread of diseases.
Planting
Cocoyam is planted in such a way as to encourage sucker
growth e.g. the use of larger plant spacing and shallow
planting depths. The planting material (sucker or headsett) is
set in furrows or ridges and plant spacing can be anywhere
between 30 to 100 cm (11.8–39.4 in) between plants

depending on the prevailing soil and climatic conditions. A
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narrow spacing helps to control weeds whereas a wider
spacing is preferred for good growth.
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Gardening Tips: Cabbage White
Butterfly
source: sga http://www.sgaonline.org.au

Describe yourself: I am quite a
striking white butterfly, with two lovely grey/black spots on my wings.
I’m probably the most common butterfly in your home garden. In my
youthful (but destructive) days, I am a silky, blue-green colour… very
attractive, if I say so myself!
Hobbies: I love laying eggs all over your plants and watching my
beautiful larvae destroy your garden!
Likes: Cabbages, broccoli, brussel sprouts, chinese cabbages,
cauliflower, celery, beetroot, rocket and watercress.
Dislikes: Really smelly herbs, like dill, sage and coriander. I can’t stand
other Cabbage White Butterflies on my turf! My larvae hate birds,
being handpicked off plants, Assassin Bugs, Green Mantids, Paper
Wasps, Lacewings and Ladybirds. I hate insecticidal soaps (like home
made chilli soap), or store bought stuff. I can’t stand Bacillius
thuringiensis bacteria… this stuff makes me sick!
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You’ll know you’ve met me when: My larvae munch through the
leaves of your favourite cabbage (and related) plants. They leave
massive holes in the outer leaves, and heaps of delightful green poo
around the place!
If you want to dump me, you could try to:
•
Spray your plants’ leaves with water and knock me and my mates
right off our perch!
•
Pay your neighbours kids to come round and wipe me off with a
stick!
•
Collect me in a bucket and feed me to the chooks!
•
Encourage or release some of my well known enemies like
Assasin Bugs, Lady Birds and Lacewings.
•
Release some Bacillius thuringiensis bacteria to kill me and all
members of my family. (It hurts no others!) You can buy this prepackaged in your local nursery
•
Cover your edible crops with fine mesh or similar. Then my
beautiful mum can’t land and lay her eggs.
•
Scatter eggshells around the garden… I get confused and lay my
eggs on them!
•
Cut up some old with plastic bags, and tie small “bow ties” to the
top of thin bamboo stakes. A few of these around the garden look
just like Cabbage White Butterflies, and will scare us off!
•
Plant smelly herbs to confuse me such as sage, dill and coriander.
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Permaculture Noosa Contact info
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

2 POSITIONS VACANT

2 POSITIONS VACANT

2 POSITIONS VACANT

MEMBERSHIP SECRETARY

Janine Stoner

07 5474 1731

membership@permaculturenoosa.com.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

Bronwyn McIntyre

0416 348 939

broni-mac@hotmail.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

COMMITTEE MEMBERS:
Wayne Oldham
Carolyn Walker
Tom Kendall
2 POSITIONS VACANT
OTHER SUPPORTERS
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