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Permaculture Noosa Social Evening 
Picnic in the Garden – Cooroy Community Garden

When: Thursday 17 December 2015
Time: 6.30pm 
Where: Cooroy Community Gardens

At the end of Emerald Street, Cooroy (alongside the 
Badminton Court)

Bring: plate of food to share
BYO: Utensils/plate, drinks, chair, musical instrument 

(optional)

Following on from the monthly meeting, getting to know the Permaculture 
community, we are getting together for a social night, instead of our 
regular meeting format. Come join us for a picnic in the garden and meet 
someone new or reconnect with familiar smiling faces. Bring a friend. All 
welcome.

Pomona Country Market

When: Saturday 12 December 2015
Time: 6.30am -12 noon 
Where: Stan Topper Park

 (every 2nd and 4th Saturday of the month)

Jason Davies (The Organic 
Gardener) and Maria Page have 
stalls selling Permaculture support 
plants and tropical edibles. They 
promote Permaculture, PC Noosa 
meetings and will be selling seeds 
on behalf of PCN. If you are a PCN 
member you are welcome to join us 
with your excess produce or 
promote your workshops, books, 
etc.  Everyone is welcome to come 
along and visit or hang out. It is a 
great way to connect with the 
community and exchange thoughts 
and ideas! 
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A Message "om the President
The	November	monthly	mee/ng	was	a	
tremendous	success!	Everyone	certainly	
got	to	know	one	another	as	they	were	
able	to	share	their	experiences	and	ideas.	
It	has	been	exci/ng	to	hear	the	posi/ve	
feedback	that	keeps	coming	in.	Networks	
in	local	areas	are	being	formed!	People	
found	that	they	learned	so	much	from	
each	other	and	were	keen	to	keep	this	
format	as	part	of	future	mee/ngs.	

From	January	our	mee/ngs	will	be	held	at	the	Cooroy	State	School	which	will	be	
the	temporary	venue	un/l	the	hall	reopens.	

The	December	mee/ng	is	a	social	one	which	will	be	held	at	the	Cooroy	
Community	Garden.	The	members	of	the	community	gardens	have	been	invited	
along	with	the	neighbours	adjoining.	(Details	in	this	newsleIer)	

I	am	looking	forward	to	the	New	Year	ahead	where	we	can	all	have	the	
opportunity	to	share	what	we	believe	in	and	together	con/nue	to	work	towards	a	
sustainable	future.

I’d	like	to	wish	you	all	a	peaceful	holiday	season	filled	with	health	and	happiness.

Regards

Maria Page, President

November Meeting Testimonial
Getting to know your Permaculture Community

“After leading our little group and receiving positive info from regular
attending members and then getting the opportunity to hear first time from
new people it was very exciting. As we talked around the group on topics
that were passionate to the person talking names and their interest were
imprinted on my mind.

The Saturday after our permaculture meeting I went to Yandina Markets ,
coming toward me in the crowd was one of the people in our group. We 
were immediately connected and talked about our day at the markets. Face
recognition is a big part of connecting and then his story for the night was
recalled. What a fabulous way to share our excitement in life by hearing
other members passions and also helping with problem solving.”

Thank you. Val Wilson
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Report on the November Meeting
Getting to know your Permaculture community
An inspiring monthly Permaculture Noosa meeting was held in November 
at a temporary venue of Cooroy State School. With a new format being 
trialled and the theme of “Getting to know the Permaculture community”, it 
was a great success.

Four circles were formed with about 50 attendees. Each person was invited 
to share a success, a lesson learned and their future goal. One person from 
each group took short notes and then presented their group comments to 
all. 

It was interesting to see the patterns. Some people’s successes were 
another’s future goals. Self-sufficiency was achieved by some, while others 
were still working towards it. One had built an Earth ship while another was 
planning a sustainable home.

Many were talking about plant growing practices and plants to suit the 
changing climate. There is interest in learning more about guilds. Growing 

companion plants in a way that nature does, with a canopy, understorey 
and groundcover. 

Successes included the excitement and joy of growing plants, harvesting 
and eating what was grown in your own garden, especially self-seeded 
pumpkins and even weeds. Sweet potato was easy to grow and abundant. 
Bananas and blueberries were successes too. Tropical plants were 
mentioned as they grow well here. Rice has been planted successfully too!

There was so much positive feedback afterwards of people having learned so 
much, making connections, sharing information. We’ll continue to 
encourage interactions and discussions as part of our monthly 
Permaculture meetings along with presentations by members on topics that 
have been raised in discussions. 

I would like to invite members who would like to do short presentations on 
any experiences, examples and knowledge they would like to share with the 
group, to contact me. 
Tel: 5485 3789  or  email: president@permaculturenoosa.com.au

Maria Page, President

mailto:president@permaculturenoosa.com.au
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Update on Changes within Permaculture Noosa
Dear	Members	(current	and	past)
I	would	like	to	keep	you	up-to-date	with	changes	within	Permaculture	Noosa.

With	a	vibrant	new	commiIee	of	nine	we	make	decisions	based	on	the	Care	of	
People,	Care	of	Earth	and	Fair	Share	principles.	With	much	delibera/on	the	
following	was	agreed.

In	light	of	the	success	of	our	November	monthly	mee/ng,	where	we	trialled	a	new	
format	in	which	all	took	part	in	sharing	of	informa/on	and	geSng	to	know	one	
another,	we	have	decided	to	con/nue	that	format	as	part	of	future	mee/ngs.	

There	will	also	be	an	opportunity	for	those	of	you	who	would	like	to	do	a	short	
presenta/on	on	something	that	you	have	learned	and	would	like	to	share.	Please	
contact	me	if	you	are	interested	so	that	we	can	arrange	a	date	for	next	year.	Guest	
speakers	are	most	welcome	too,	please	contact	me	with	referrals.		

If	you	aIended	the	November	mee/ng,	feel	free	to	share	your	feelings	about	it	in	a	
tes/monial	and	forward	it	to	Bill	Berry	permanews@permaculturenoosa.com.au	for	
inclusion	in	the	newsleIer.	There	were	so	many	great	comments	and	ideas	that	
came	from	it.

•	The	Cooroy	Memorial	Hall	has	been	closed	un/l	further	no/ce.	There	will	be	a	
community	mee7ng	on	9	December	at	6.30pm	at	the	RSL	to	discuss	its	future.	
RSVP	to	5447	6131.	To	show	your	support	and	be	informed	please	aIend	if	you	can.

•	Temporary	venue	for	monthly	mee/ngs	will	be	The	Cooroy	State	School,	3]^	Thurs	
of	the	month,	7:00	pm	for	a	7.30pm	start.

•	December	mee7ng/social	will	be	at	Cooroy	Community	Gardens	on	Thursday	17	
Dec	6.30pm.	(details	to	follow	in	Info	email	and	newsleIer)

•	The	newsleGer	will	be	distributed	to	anyone	interested	and	will	no	longer	be	
exclusive	to	members.

•	A	gold	coin	dona/on	will	be	requested	from	non-members	at	future	mee/ngs	next	
year.

•	The	website	content	and	template	will	be	reviewed	and	upgraded.

•	Permablitz	and	Open	days	will	be	resumed.	Kindly	contact	Neil	Page	5485	3789,	
0426	610	995	npag9136@gmail.com,		in	regards	to	Permabliz	and	Judith	Anderson	
5471	1892,	judith.anderson1@bigpond.com		for	Open	days.

•	Skills	register	is	a	great	resource	to	keep	in	contact	and	share	what	you	do.	Please	
ensure	your	details	are	updated.	Contact	Janine	Stoner	5474	1731,	0407	230	920	
stoners@bigpond.com.	

•	Carpool	–	use	the	Skills	register	to	see	who	lives	near	you	and	carpool.

•	Members	are	invited	to	contribute	to	the	monthly	raffle	prizes.	Please	contact	
Peter	Taylor. 

•	If	aIending	a	monthly	mee/ng	and	intend	staying	for	supper,	please	bring	a	plate	
of	food	to	share.	Supper	is	a	great	/me	to	connect	with	visitors	and	new	members.	
We	are	doing	away	with	the	roster.

Kindly	contact	me	or	anyone	on	the	commiIee	if	you	have	any	ideas	you’d	like	to	
share	or	if	you	would	like	to	contribute	in	any	way.

I	look	forward	to	seeing	you	at	the	December	social	or	at	one	of	the	monthly	
mee/ngs	next	year.

Regards
Maria	Page	(President)
Tel:	5485	3789	(best	contact)	Mobile:	0426	610	995	
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Topic for January’s Meeting: Guilds
What is a permaculture guild?
A permaculture guild is a carefully assembled selection of plants (and animals), 
typically gathered around a central plant. The supportive plants are selected to 
enhance the self-sufficiency of the central plant by reducing the work needed to 
manage it and/or improving its yield.

Why choose to grow plants in guilds?
Each plant needs at least 4 things: Nutrients (mainly Nitrogen), Mulch, Pollination, 
Protection (from pests and competition). It’s only natural that each plant we choose 
should not only serve as food, but also provide a surplus of at least one service to 
the guild. Some, like comfrey, provide many.
The main benefits of permaculture guilds
Here are some of the roles that plants and animals take in a permaculture guilds:
1. Easy picking
Plants that love to grow together often complement in taste, too. Dill, grown under 
apple trees provides a habitat for predatory wasps and also tastes great with apples.
Marigolds, grown with cucumbers deter nematodes. They also make for a nice 
salad together.

2. Source of nutrients
Nitrogen fixing plants (clover, lucerne, lupinus and other legumes) transform 
nitrogen from the atmosphere into ammonia, the source of nitrogen that is readily 
available for other plants to use. Animals help to fertilize the soil as well. A chicken 
tractor is one example.
3. Act as mulch
Many plants can be used as a living mulch. They retain moisture in the soil, prevent 
soil erosion, deter weeds and have all kinds of benefits. Examples are clover (which 
also fixes nitrogen and thus can be used as a green manure), spinach, strawberries, 
Every plant that sheds its’ leaves in the autumn also contributes to the mulch.
4. Provide shelter from extreme weather conditions
Nitrogen fixing trees, such as tagasaste or acacia, interplanted with fruit trees, not 
only provide the nutrients and mulch, but also reduce frost dangers and provide 
shade for sensitive trees (like citrus) Strong trees, like poplar, also provide shelter 
from damaging winds.
5. Control pests
Introducing and encouraging helpful animals greatly reduces our work and provides 
many benefits in the long run. Ducks are ferocious snail and slug eaters. As the 
great Bill Mollison put it: “You don’t have a slug excess, you have a duck 
deficiency.” Beneficial insects can be encouraged by planting a few insect hosting 
plants: This will also increase the numbers of insect eating birds. Some insects are 
voracious predators in their larvae stage.
Marigolds deter nematodes that often damage tomatoes, potatoes, and eggplants. 
Other plants can be used for trap cropping. Geraniums are used in rose gardens, 
because they are toxic for Japanese Beetles, a costly pest that feeds on nearly 300 
plant species.
6. Enhance flavor
Some plants (e.g. herbs) actually improve the taste of those that grow around them.
7. Serve as a safety net
By growing many different plants in the same space, we guarantee ourselves at least 
some yield, even if some of them don’t live up to their potential.
Text sourced from Permablogger (with some minor amendments):
http://www.permablogger.net
Image sourced from NeverEndingFood: 
http://www.neverendingfood.org

http://en.wikipedia.org/wiki/Comfrey
http://redhookcsa.com/2010/07/16/purslane-cucumber-and-marigold-salad/
http://www.permablogger.net/mandala-garden/
http://www.permablogger.net/mandala-garden/
http://www.ars.usda.gov/is/pr/2010/100308.htm
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Book Review: 
Rainwater Harvesting for Drylands and Beyond 

is a much awarded series of titles out of 
the USA by Brad Landcaster. Brad’s a 
Permie who has worked extensively in 
grassroots  greywater  re-use  and  has 
also  worked  on  many  community 
projects  in  both  developing  and 
developed  nations  in  the  realms  of 
rainwater harvesting systems.
Volume  I  focuses  on  designing  and 
implementing  rainwater  harvesting 
systems  for  domestic ,  rural  and 

community use, with a wide range of examples form various countries. Drylands 
processes are emphasized, but there’s plenty of other examples and the techniques 
hold  true  for  any  biosphere.  It’s  a  great  overview  of  the  basics  of  rainwater 
harvesting for a range of environments, and fu$ of tips and tricks for designing a 
complete system, or for the 1% rule of sma$, slow solutions.
Volume II focuses on water harvesting earthworks, again with an emphasis on 
drylands environments, and again the information and techniques hold true across 
different biospheres.
Now there are many good strains of writing on water-harvesting earthworks – 
there’s  people  like  P.A.  Yeomans,  an  Australian  farmer  who  developed  the 
Keyline  system  of  farming  in  western  Sydney  in  the  1940-1950’s  and  put  out 
Water for every Farm, which is  seriously funky stuff  and far reaching for the 
carbon farmers end of things, among others.
There’s  classic  Permaculture  earthworks,  as  outlined in  Bi$  Mo$ison’s  magnus 
opus  Permaculture:  A designer’s  manual.  There’s  also  folk  like  Peter  Andrews 
who’se natural sequence farming basica$y incorporates aspects of both Keyline and 
Permaculture  techniques  by  another  name with a  focus  on bioremediation and 
watercourse re-shaping. A$ the above are important reading. However, what I 
like so much about Rainwater Harvesting for Drylands and Beyond Vol II is that 
it consciously and successfu$y straddles both the rural and the urban sectors in its 
quest to explain how to effectively catch, store and use rainwater and greywater.

There’s just as much a focus on the domestic and suburban settings as there is on the 
large-scale,  rural  techniques,  including  great  ideas  on  rainwater  runoff  "om 
sidewalks, speed hump diversions, driveways, you name it.
The book also  goes  into some depth for plans  for greywater re-use which don’t 
involve  expensive,  proprietary  systems  or  too  much  bucket-hauling  (hooray). 
AND on top of a$  that there are lots of community-level examples,  which are 
great for town planners, and also good to take to your local council meeting if you 
want a working example to lobby with for how you’d like your street to be.
Both volumes are easy to read and are also fu$ of the in-depth calculations you 
need if you’re going to go hard-core on the subject. Plenty of working examples and 
plenty of plans for how to do it yourself. Previously a bit tricky to track down in 
Oz, both volumes now have an Australian publisher so you can stamp your foot at 
your local bookstore until one (or both) appears.

(Review by Kirsten Bradley of Milkwood) 
https://www.milkwood.net/2009/07/19/
book_review_rainwater_harvesting_for_drylands_vol_1_2/

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:

Regenerative Ranching with high Density Rotational Grazing : 
http://www.livingwebfarms.org/regenerative-ranching-hdrg/4591004075

http://www.harvestingrainwater.com/
https://www.milkwood.net/2009/07/19/book_review_rainwater_harvesting_for_drylands_vol_1_2/content/view/78/49
http://www.milkwoodpermaculture.com.au/courses/courses/keyline-design-course-richmond-jan-10.html
http://www.milkwoodpermaculture.com.au/reading-list.html
http://www.milkwoodpermaculture.com.au/reading-list.html
https://www.milkwood.net/2007/09/20/book_review_back_from_the_brink_peter_andrews/
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These are a hoverflies of which there are many types. 
Hover flies in gardens are a common sight throughout the country, especially where 
aphids are present. The adults feed on nectar as they pollinate flowers. The female 
lays her tiny, creamy white eggs near aphid colonies, and the eggs hatch in two or 
three days. The beneficial hover fly larvae begin feeding on the aphids as they 
hatch.
After spending several days eating aphids, the hover fly larvae attach themselves to 
a stem and build a cocoon. They spend 10 days or so inside the cocoon during 
warm weather, and longer when the weather is cool. Adult hover flies emerge from 
the cocoons to begin the cycle again.

Information comes from http://www.gardeningknowhow.com/garden-how-to/beneficial/hover-flies-in-gardens.htm 

Beneficial Insects - Hoverflies
Article and images contributed by 
Lorraine Oates:
It is really important to be able to recognise 
beneficial insects and know something of their 
life cycle.

http://www.gardeningknowhow.com/garden-how-to/beneficial/hover-flies-in-gardens.htm
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 I found these eggs on a tomato leaf and identified them as the eggs of a lacewing 
which is a beneficial insect.  The larva is a predator of a wide range of pests including 
aphids, moth eggs and small larvae, scales and whiteflies.  The eggs are laid on fine 
stalks.

Beneficial Insects - Lacewings and Their Larvae
Article and images contributed by Lorraine Oats:
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Robin Clayfield ’s Recipes
Robin Clayfield 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 Recipes
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YANDINA COMMUNITY GARDENS

Saturday Workshop Program
 Bookings are NOT required for any of these workshops unless specified.
 Entry by gold coin donation
 
Workshops commence at 9:30 am unless otherwise specified and duration is 
approximately 1½ to 2 hours.

Sat January 9 2015 • Garden Tour • 9:00am
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 January 16 • Workshop • Making paper using recycled office 
paper and botanicals • Zela Bissett • 9.30 am
Have you ever wanted to learn how to make paper? It's fun, easy and you 
can use materials from your own home. In this workshop you will learn how 
to make paper using recycled office paper and botanicals from the garden! 
Zela will take us for a trip around the gardens to find which plants are 
suitable to use in paper making. Participants can take home some paper that 
they have made.

***
Sat January 23 • DVD Screening • Hungry for Change • 9.30 am
Morning tea provided for a small donation.
We all want more energy, an ideal body and beautiful, younger looking 
skin. So what is stopping us from getting this?
From the creators of the best-selling documentary 'Food Matters' comes 
another hard-hitting film certain to rock your world.

Hungry for Change exposes shocking secrets the diet, weightloss and food 
industry don't want you to know about; deceptive strategies designed to 
keep you coming back for more. Find out what's keeping you from having 
the body and health you deserve and how to escape the diet trap forever.
Featuring interviews with best selling health authors and leading medical 
experts plus real life transformational stories with those who know what it's 
like to be sick and overweight. Learn from those who have been there before 
and continue your health journey today.

***
For Sale
Check out our extensive range of tropical and sub-tropical edible plants in 
the shadehouse. All these plants have been propagated from plants grown in 
the gardens and are available for $2.00 per plant (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.
Also………
Wicking Bed in a BOX • Organic seeds • Dr Grow-It-All liquid fertiliser • 
Bio-Char • Kama knives • Biota Booster • ”Good Bug Mix" seeds from 
Green Harvest• Permaculture Noosa Recipe Book • Pest and Bug Control 
Chart BOOK • You Can Have Your Permaculture and Eat It Too – Robin 
Clayfield • BOOK – How Can I Use Herbs In My Daily Life – Isabell 
Shipard 
.... and many more

For more information, visit the Yandina Community Gardens Website: 

http://yandinacommunitygardens.com.au
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NEEDED - Hand Grinder
Does anyone have a hand grinder that they would like to donate to the 
volunteers at PRI Luganville? Looks like the one in the photo below.

Please reply to Zaia
zaia@permaculturesunshinecoast.org

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

mailto:zaia@permaculturesunshinecoast.org
http://mythaicapers@gmail.com
http://mythaicapers@gmail.com
http://mythaicapers@gmail.com
http://mythaicapers@gmail.com
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Home Cheesemaking & Everything 
Dairy DVD
• Learn how to make Cheddar & Brie cheese as well 
as cultured butter, ghee, yoghurt, kefir & sour 
cream. 
• Also tips on how to milk a cow and a 
goat including organic livestock care. 

• $35 from Elisabeth Fekonia on 
info@permacultureproduce.com.au

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. 

The Organic Gardener 
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
H - 5485 4901
M - 0438 740 078
E - theorganicgardener@bigpond.com 
www.facebook.com/theorganicgardener.com.au
https://instagram.com/jasontheorganicgardener
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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.

For more information, visit the Country Noosa Website:

h:p://www.countrynoosa.com
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Be$bunya 
Bellbunya Sustainable Community and 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:
April and October 2016  • YOGA RETREAT RETURNING 
by popular demand - Relax and Rejuvenate with Glenda Hartley of 
Suncoast Yoga Centre

For more information on Bellbunya, visit the website: 
http://www.bellbunya.org.au/home
or telephone: In Australia: (07) 5447-0181
International callers outside Australia: +617 5447-0181 
Our Address
114 Browns Road, Belli Park, Queensland 4562 Australia 

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:

✤ Keeping Happy Chickens with Kirsty Henning, City Chicks
✤ 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.  

Positions Vacant!  
Assistant Newsletter Editor/s and Publicity Officer/s for Permaculture Noosa 
are needed. 

Do you enjoy researching  interesting topics on permaculture, gardening, 
sustainable agriculture and other subjects which the membership may find 
interesting? And/or do you enjoy writing articles, formatting etc. Maybe you 
see a future for yourself in publicity? To find out more, contact Bill Berry on 
07 54745192 or mailto:permanews@permaculturenoosa.com.au
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Permaculture Noosa Contact Info
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:
Jason Davies 5485 4901/ 0438 740 078 theorganicgardener@bigpond.com
Elizabeth 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 barnaclebillandval@bigpond.com

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 barnaclebillandval@bigpond.com
Permablitz Neil Page 5485 3789/ 0419 915780 npag9136@gmail.com
Open Gardens Judith Anderson 5471 1892 judith.anderson1@bigpond.com
Newsletter Bill Berry 07 5474 5192 permanews@permaculturenoosa.com.au
Publicity officer VACANCY!
Library Penny Foster 0408744702 penfoster@westnet.com.au
Seedsavers Coordinator Lesley Mearns 54427071 lmearns@bigpond.net.au
Website Elizabeth Fekonia 0432 180 523 info@permacultureproduce.com.au


