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Permaculture Noosa July Meeting  
Thursday 16th July 2015, 7:00 pm for a 7:30 pm start.
AT COOROY MEMORIAL 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 Memorial Hall, 

Cooroy (next to the RSL)  

PRESENTATIONS: 

1.  Chris  Carroll  on  Permaculture  Australia's 
Permafund

 At this month’s meeting Chris Carroll, who is a member of 

both Permaculture Noosa and Permaculture Australia, will let 

us know about Permaculture Australia and the Permafund.

Permafund  is  the  colloquial  name  of  the  ‘Permaculture 

International  Public  Fund’,  the  charitable  arm  of 

Permaculture Australia, which is a Registered Environmental 

Organisation.  Its  charter  is  to  promote  and  support 

projects that have a strong permaculture element. Since 2012 

Permafund has provided grants to 15 projects in developing 

countries as well as Australia and New Zealand.

 These projects, along with many others, include:

• Assistance for the tsunami affected children of Aceh

• Supporting projects in Haiti by AAE (Association Amis des 

Enfants) Australia for La Gonave, La Gonave Island, Haiti

•  A 2012  Permafund  grant  to  support  a  'train-the-trainer’ 

course for leader farmers and volunteer extension workers for 

a Sumatran farmers’ association

• Permafund help for land restoration in Haiti

•  Permafund  grant   to  help  with  the  establishment  of  the 

Laikipia (Kenya) Permaculture Centre

• Transferring permaculture skills in Cambodia

• Permaculture design of Umoja Orphanage in Kenya

• Supporting indigenous farming practices and permaculture 

in Madurai India
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Another responsibility of Permafund is  fund raising.  Some 

people  donate  to  Permafund  by  automatic  direct  debit 

monthly. Bequests are welcomed. Other funds are raised by 

donations from permaculturalists who run events or tithe a 

percentage  from  their  training  courses,  product  sales  or 

publishing projects.

The  Permafund  is  managed  by  a  dedicated  committee  of 

Permaculture Australia member volunteers from around the 

country.

Permafund  has  Deductible  Gift  Recipient  (DGR)  status 

which means that donations by individuals of $2.00 or more 

are tax deductible.  

Permaculture Australia, has over 200 individual members and 

is  soon  to  offer  membership  to  permaculture  groups, 

including  Permaculture  Noosa,  helping  to  build  a  strong 

national network.

For more information about the Permafund and the projects 

of Permaculture Australia please see

 http://permacultureaustralia.org.au/.

Contact the president Elisabeth Fekonia on 

info@permacultureproduce.com.au for more details.
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2. Rosina Buckman is Having FUN with 

PERMACULTURE!

When I reinvented myself in about 2002 as a PDC person I 

was in my late 60’s. 

I lived, worked and dreamt about ways to play with 

Permaculture. I had to revise everything I knew because I 

was now gardening in the sub-tropics. It took a while…

My talk is about the ways I learnt to observe and experiment 

until I could see a result.  How I have been rewarded in so 

many ways and now, how I get to play in all sorts of amazing 

places nationally and in Bali with the ideas I have practiced 

and developed on this huge learning curve.
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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  
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President’s Report for July 2015 

The year is rolling by very quickly and I can’t help but think 

of my term as president coming to an end soon. September 

will be our AGM and it will be time for someone else to take 

on the reigns. Our treasurer will also be relinquishing her role 

and hand over to another person to take it on.  I sincerely 

hope that as you read this that you may think to put your 

hand up as a role player in this very worthwhile organisation, 

be it as a committee member or as an office bearer. It is very 

rewarding to be a part of the team that drives Permaculture 

Noosa and I have been on the committee on and off over the 

last 15 years and intend to stay on as a committee member 

for the next year when I hand over to the new president. I 

very  much  believe  that  we  are  contributing  to  a  very 

important role in the community at large.

Permaculture Noosa has the biggest  permaculture presence 

here  on  the  Sunshine  Coast  and  as  we  are  soon  going  to 

celebrate our 21st anniversary on the 15th of August, we need 

to  make  sure  we  are  going  to  continue  from  strength  to 

strength and that will take a dedicated committee to continue 

this. 

The role of a president is mainly to look for speakers for our 

general meetings and also to be the upfront person behind the 

mike  at  our  general  meetings  and  to  chair  the  committee 

meetings. I will offer all the support that is needed for the 

new person to take on the job and the same goes for the new 

treasurer. 

So give it a thought as you read this and see how you can 

make a contribution to this organisation.

I also hope that by the time you read this that you would have 

made your booking for the big celebration dinner by booking 

and paying by direct deposit.

Elisabeth Fekonia, president 

�4
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Seed Savers Group August Meeting 
 

DAY: Thursday,  13  August  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.   

�5
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Queensland Garden Expo Photos by Valerie Wilson 

                         

🌻  

🌻  

🌻                               

🌼                                

🍄                               

🌷                                 

🐸                               

🐔  

Page �  of �6 25



Permaculture Noosa Newsletter July 2015

Bellbunya 
Organic Swap-Meet Cafe & Healing Day is cancelled for 

June and July... 

but RE-APPEARING on the 4th SATURDAY in AUGUST! (22 August)

...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! 

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 

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

'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
Miso and Sweet Potato Soup

4 Onions, chopped
2 tbs butter
1 medium sweet potato, chopped in circles then in half
2 tbs mugi miso

1 cup boiling water
1 lemon, juiced
2 tbs garlic chives, chopped
tamarin or vegie salt to taste

Method
Sauté onions in the butter until golden.
Add the sweet potato and a little of the water.
Dissolve the miso in the cup of boiling water.
Add this to the vegies, along with the lemon juice and seasonings.
Serve sprinkled with garlic chives.

Note: other vegetables can be added to the soup but I find the simplicity 
of these ingredients work well together. Add more miso if a stronger 
flavour is desired, and experiment with different misos.

Reprinted with kind permission from 'You can have your Permaculture 
and Eat It Too' by Robin Clayfield  www.dynamicgroups.com.  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Permaculture Principle No. 4: Apply Self-
Regulation and Accept Feedback

Kindly contributed by Judith Anderson 

Have a think about what you grow and what you eat. Are 

there things that you like the idea of growing, but always end 

up letting it get old and soft in the fridge? I did that with 

parsnips one year. And in winter we don’t seem to eat much 

lettuce, so if we have lots of lettuce in the cooler months, it 

tends to go to all go to seed in early spring. By watching what 

you throw out to the chooks or compost, you can, over time, 

adjust your planting to match your eating habits. 

Are your plants looking green, lush and fantastic but seem to 

be vulnerable to lots of insect or fungal attack? Maybe you’re 

overdoing the feeding, especially with high nitrogen inputs 

like blood and bone or chook poo. If plants are fed too much 

liquid fertiliser or bulk nutrients in the soil they can become 

lush and soft, and attract more pests and diseases than if they 

are working a bit harder. Just like people really. So observe 

closely, and aim for a balanced diet for your soil and plants. 

Taken from PIP Magazine 

Quote of the Month: 
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“We learn from our gardens to deal with the most urgent question of the time: How much is enough?” 

Wendell Berry



Permaculture Noosa Newsletter July 2015

Links

Kindly contributed by Judith Anderson

Not encouraging you to shop and buy ‘stuff’, but if you need to you should look at these eco-friendly items: 

www.shopnaturally.com.au 

www.biome.com.au 

Before you make a new year’s resolution, or go on a diet, or any decision really, read this!: 

http://livingwisepsychology.com.au/before-you-make-a-new-years-resolution-read-this/ 

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.   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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 July 18  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 July 25,  9:30 am Workshop -Leanne Harper 
You  can  Grow  Healthy  Plants  on  Almost  Any  Soil,  with 

Biological Gardening Techniques

In this workshop, Leanne will discuss the four actions of a biological 
gardener:
- Work with nature
- Feed the soil life organic matter 
- Minimise tilling and compaction
- Balance the soil minerals

The focus of this session will be on soil mineral balancing in the home 
garden  and,  if  time permits,  Leanne  will  take  attendees  out  into  the 
Gardens  to  demonstrate  how to  put  this  new-found  information  into 
practice.* * *
 

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.
Page �  of �11 25
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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 vegies we grow in our gardens - $5.00

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

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

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 
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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Plant Profile - Beans  
From Kitchen Gardens SA

An initiative of the Botanic Gardens of South Australia

Beans have been grown in tropical and subtropical 

regions for millennia, and provide an important staple 

food.

There are numerous species and dozens of varieties. Only 

those most suitable for growing in southern Australia are 

described here. Pods are usually eaten immature as a green 

vegetable, but immature pods can be shelled, cooked and 

eaten like peas, or allowed to mature and the dried beans 

stored. The dried seeds are nutritious, containing up to 10% 

protein.

Most beans are grown during the warmer months from spring 

through to early autumn. The only exception is broad beans 

which are grown from autumn through to spring.

Varieties 
Butter beans (Phaseolus lunatus)

Butter beans produce sweet and tender, golden yellow, often 

flattened pods with a waxy sheen. Bush varieties include 

‘Bountiful’, ‘Cherokee’ and ‘Majestic’. ‘Sunglow’ is a 

vigorous climber.

French beans (Phaseolus vulgaris)

These beans, also called common or garden beans, are the 

most widely grown beans. They occur as dwarf (stick or 

bush) and climbing varieties. Climbing varieties take a little 

longer to begin cropping but produce more pods over a 

longer period. Varieties grown for their dried seeds are called 

haricot beans.

Dwarf stringed beans

‘Royal Windsor’ or ‘Windsor Long Pod’ produce prolific 

crops of long, straight fleshy pods, even in cool weather.

‘Brown Beauty’ performs well in hot weather and will crop 

heavily for three weeks or more if picked regularly.

‘Hawkesbury Wonder’ sets well in cooler conditions and is 

suited to later sowing. All french beans are stringless if 
Page �  of �13 25
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picked young enough. They then need only to be topped and 

tailed.

Dwarf stringless beans

‘Pioneer’ or ‘Redlands Pioneer’ produce excellent quality, 

fleshy pods and can be sown throughout the season. They 

thrive in hot humid conditions, and are resistant to bean rust. 

‘Gourmet’s Delight’ is similar to ‘Pioneer’ but is better suited 

to later sowing.

‘Snapbean’ produces good crops of round, very fleshy, 

stringless pods and is disease resistant for wet or dry 

locations. ‘Wholepod’ produces prolific crops of slender 

10cm pods on strong compact bushes is excellent for 

growing in small spaces and pots and can be eaten whole. 

Pick while young and tender to maintain cropping. ‘Rapier’ 

is like ‘Wholepod’ but with more rounded pods.

Climbing beans

‘Purple King’ is an old favourite with good crops of bluish-

purple, flattened pods that turn green when cooked. It

performs well during dry summers. ‘Epicure’ produces good 

crops of well- shaped, flattish, almost stringless pods, even 

during hot weather. ‘Westralia’ produces dark green, 

flattened, stringless, fleshy pods up to 25cm long on a dense, 

rust resistant vine. ‘Blue Lake’ produces large crops of big, 

fleshy, stringless pods over a long period and is best suited to 

a milder climate. ‘Giant of Stuttgart’ produces heavy crops 

over a long period of excellent tasting, stringless pods on 

vigorous bushes to 2-3 m in height.
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Dried or haricot beans

These are varieties of french beans grown for their ripe seeds. 

‘Borlotti’ and ‘Carmine King’ produce colourful red and 

yellow pods on 1.5-2m plants. Seeds are white with red 

flecking and used either at the mature, green stage or as dried 

beans. ‘Red Kidney’ produces large kidney shape beans with 

red to mahogany seeds on bushes to 1 m tall.

Lablab (Dolichos lablab)

Also called seven year bean or hyacinth bean, lablab is a 

woody perennial climber of Asian origin grown there mainly 

as a forage and green manure crop. A vigorous grower, it has 

trifoliate leaves, mainly purple flowers and purple to yellow 

pods that can be eaten as a green vegetable or as ripe seeds. 

Although a perennial, it is best sown fresh each year from 

seed in mid spring.

Lima beans (Phaseolus lunatus var. macrocarpa syn. 

Phaseolus limensis)

Also called Madagascar beans, Lima beans are grown for 

their seeds which are used semi-mature (green limas) or dry 

(dry limas). They occur as baby lima with small thin seeds 

and large limas with the more usual large, thick seeds.

Runner beans (Phaseolus coccineus)

The runner bean is a cool climate perennial plant often grown 

as an ornamental creeper for its large, brilliant red flowers. It 

will flower well in most parts of southern Australia, but 

satisfactory crops of beans will set only in cooler hills and 

southern areas. Runner bean pods are short and broad with a 

rough textured skin. They are crisp and tender when young 

with excellent flavour. Runner beans also produce edible 

tubers on the roots. ‘Scarlet Runner’ is the most common. 

‘Zenith’ has fleshy pods 20-30 cm long.

Snake beans (Vigna unguiculata var. sesquipedalis)

Also called asparagus or yard-long beans, these are grown for 

their 1 cm thick, stringless pods that can grow to 60 cm or 

more in length although they are usually harvested at 30cm 

or so. Over mature pods become tougher and less palatable. 

Snake beans grow well in hot areas, and are available as bush 

and climbing varieties.

Soybean (Glycine max)

The soybean is the most important food bean in the world 

and has the highest protein content (up to 10%). It is used to 

make high protein flour, milk substitute, sauces and 

beverages. The green pods, half ripe seeds and dried seeds 

are use as vegetables. Grown in the same way as dwarf 

french beans, soybean bushes reach 50-60cm. The pods have 

a rough hairy texture, grow about 7 cm long and contain 

three or four smooth rounded seeds. There are black, brown, 

yellow green or white seeded varieties. White seeded 

varieties are often preferred for cooking.
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Growing beans
All beans except broad beans are warm climate 

vegetables that will not grow under cold, frost-prone 

conditions. Adequate shelter is essential. Strong wind 

damages plants, stunts growth and reduces pod set. Plant 

beans in a protected site, or protect them from the 

prevailing winds with a windbreak or rows of sweet corn. 

Beans prefer well- prepared, organic-rich, loams and clay 

loams with good drainage. Crops grown on very sandy 

soils need mulching and frequent watering to produce 

satisfactory crops.

Sowing

Most beans are sown from September to January or February 

in warmer areas and October to December in

���

cooler areas. Always follow packet instructions. Climbing 

beans need support to a height of 2-2.5 m.

Make sure the soil is fully moist. Apply fertilisers as 

recommended. Place the seed in a bag and add a level 

teaspoon of fungicide, such as mancozeb or chlorothalonil. 

Shake the bag to coat seed with fungicide. This will protect 

seed from rotting until it germinates.

Sow seed at the recommended depth and spacing, cover with 

soil, lightly firm and mulch with either dry grass clippings or 

compost. Avoid watering in the first three or four days if 

possible. Immediate heavy watering often causes seed to take 

up water too rapidly, resulting in the seed rotting or ‘damping 

off’ of young seedlings. In hot weather, light sprinklings to 

maintain surface moisture are acceptable. Bean seed will 

germinate in 7-10 days from sowing. Climbing beans may be 

supported in a variety of ways.

Fertiliser

Being legumes, beans supply much of their own nitrogen 

from nodules on their roots. Use a complete fertiliser lower 

in nitrogen (for example NPK 4:6:8), or mix a complete 

fertiliser (for example NPK 8:4:8) and superphosphate in 

equal proportions. This gives an NPK of 4:6:4 which is quite 

suitable for beans. Place fertiliser in bands either side of the 

row 50-75 mm deep either before planting or after seedlings 

have emerged. Placing fertiliser before planting is easier. Use 

about 60g of fertiliser to each metre of row and cover with 

soil before sowing. Direct contact with fertiliser can kill 

germinating seedlings.
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Further side dressings of fertiliser will be needed only when 

beans are grown in very sandy soil, or when no compost or 

animal manures have been added.

Watering

Young seedlings will need 5-10 mm (equal to 5-10L to each 

square metre) of water every two to four days, depending on 

the weather. As the plants grow, increase this to 10-15 mm. 

Beans benefit from some overhead watering – the extra 

humidity increases pollination efficiency and pod set, and 

suppresses mite infestations.

Maturity, harvesting and storage

Bush beans take 10-12 weeks from sowing to first picking 

and climbing beans take 12-14 weeks. Always pick green 

beans when young and tender before the seeds swell. Over 

mature pods become lumpy and tough. Pick at least once a 

week, and twice a week in warmer weather. Early harvesting 

helps prolong flowering and further pod set. Beans store well 

in the refrigerator – pack in thin, supermarket veg bags. 

Freezing and drying are alternative for longer term storage as 

most varieties can be used as dried beans. Simply allow the 

pods to mature on the bushes. When dry, shell the beans and 

store dry in containers.

Problems

Pests: Spider mites and greenhouse whitefly can be particular 

problems. See ‘Pests’ for more information.

Diseases: There are many disease which can afflict beans, but 

few are problematic in southern Australia where summers are 

warm and dry. Some root rotting disorders appear when 

beans are grown on poorly drained soil but these can be 

overcome with improved drainage and by raising beds or 

rows. See ‘Diseases’ for more information.  

“Permanews” Editor’s Note:

Although  this  article  is  written  from the  perspective  of  a 

South  Australian  Gardener,  it  contains  much  useful 

information. One must of course,  make allowances for the 

differences  in  our  climate  when  using  any  of  the  advice 

contained.  I  haven’t  included  any  information  on  broad 

beans, because generally they don’t thrive in our sub-tropical 

climate. 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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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Book Review -
Two Books by Ted Trainer

THE TRANSITION TO A SUSTAINABLE AND JUST 

WORLD 

Ted Trainer argues that the magnitude 

of the global problems our society is 

running into is not well understood. We 

are far beyond sustainable levels of 

production and consumption and the 

defining condition of the coming era 

will be intense scarcity. In addition the 

global economy is extremely unjust. It 

delivers most of the world's wealth to 

the few who live in rich countries. It 

follows that the present consumer-

capitalist society cannot be fixed. A 

society based on commitment to affluent lifestyles, market 

systems, profit maximisation, globalisation, competition and 

constant growth causes the problems and must be replaced if 

they are to be solved. A satisfactory society must therefore be 

some kind of Simpler Way, centred on frugal but adequate 

lifestyles, mostly small and highly self sufficient local 

economies under participatory local control, and nonmaterial 

sources of satisfaction. The Simpler Way would be a delightful 

liberation, enabling relaxed, secure, convivial and fulfilling 

lifestyles for all. Clear implications for strategy follow, which 

contradict most of the existing theories and campaigns pursued 

by people in conventional, Green and Left circles. 

TOWARDS A SUSTAINABLE ECONOMY – The need for 

fundamental change 

An analysis of the economic system that explains why a few 

people are getting richer, most 

people are getting poorer and 

why we are all heading for a 

global catastrophe. Mass poverty 

and hunger, unemployment, 

under-development, waste, armed 

conflict, resource scarcity and 

environmental destruction are all 

caused by the flaws in the 

economic system. This work 

shows how economic growth is 

seriously mistaken since it 

ignores finite resource and 

ecologica l l imi t s , thereby 

promoting violence and injustice as well as ecological calamity. 

Having invalidated both "free enterprise capitalism" and "big 

state socialism" as viable long-term economic systems, the 

author puts forward an alternative, a Third Way "conserver 

society" that includes some of the best elements of the other 

two. His argument is that an economy for a sustainable world 

order must involved simpler living standards, a high degree of 

local economic self-sufficiency and therefore much less 

transport and travel, a much smaller cash sector of the economy, 

more co-operative arrangements such as town banks and 

working bees, and many free goods from Permaculture-

designed "edible landscapes”. 

Kindly contributed by Judith Anderson
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Workshops and Courses by Elisabeth 
Fekonia
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Sourdough bread and sourdough pikelets 

workshop from 9.30- 12.30 pm for $60. Includes morning tea, 
a manual and sourdough starter as well as take your own loaf of 
bread to bake at home. Participants will make everything from 
scratch so they can make their own at home with confidence. 
Held on the 18th of July, 2015 

A Lactic fermentation workshop will have you making 
your own sauerkraut, kimchi, fermented fruit paste, fermented 
tomato sauce and cucumber kimchi as well as lactic fermented 
drinks. This very hands on workshop will be fun and easy to 
learn with plenty of taste testing on the day. From 1- 4 pm and 
is to be held on the 18th of July. A manual is also available to 
participants and this half day workshop will cost $60.  

Both workshops combined will be priced at $110 for the full 
day. Held at the Pathways wellness centre at 7 Ocean St, 
Maroochydore. 

Growing and cooking with tropical vegetables 

course
Would you like to learn about growing and cooking with tropical 
vegetables? These easy to grow plants are so suitable to grow 
here in our climate that we can easily expand our food 
production with very little effort. This 10 week course held every 
Wednesday at Black Mountain and will commence on 
Wednesday the 12th August, 2015. Cost is $290. Times are 

from 9.30 am- 2.30 pm and for a course overview and 
enrolments forms contact Elisabeth Fekonia on 0432 180523 or 
email info@permacultureproduce.com.au  

Miso, Tempeh and Soy Sauce making workshop 
Learn how to make your own miso, tempeh and soy sauce from 
organic soy beans! These are traditional fermented soy foods 
that are safe to eat in small quantities and give many life giving 
properties that aid your health. Participants will also cook up a 
soy good lunch to taste the goodies. Everyone takes home 
some miso made on the day and enjoy a great meal and a 
manual with all the instructions to make your own at home. $110 
per person held on 15th of August from 9.30 am – 3pm. 

mailto:info@permacultureproduce.com.au
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Gardening Tips: Growing Corn in a 
Limited Space Garden
source:  http://www.veggiegardener.com/growing-corn-in-a-
limited-space-garden/

���

Photo: Growing Corn in Small Spaces

Being a veggie gardener sometimes requires us to make 

choices, at least in the case of those of us with limited space. 

It could be that you have many more vegetables on your list 

than your available gardening area will allow, which means 

having to sacrifice something you’d really like to grow. A 

good example of something you may wish to grow but think 

you cannot is corn. Due to the height it achieves, you might 

worry that it may cast shade on other veggies in dire need of 

sunlight, thus corn could wind up getting passed over when 

the time comes to plant. It does not have to be that way, 

however, as it actually is possible to grow corn even when 

you have limited area in which to do so; it just might take 

some extra work to bring it along.

The first thing to consider when growing corn is how and 

when to plant it. For starters, corn is going to require good 

placement, not just for its own benefit but so as to avoid 

shading other plants. It should be planted when temperatures 

have reached the high 60’s (Approx. 20º C) (because it does 

not thrive in soil that is too cool in temperature. Also, due to 

pollination needs, corn should be planted in a block, be it 

square or circular, but not in a single row which inhibits 

pollination. With these conditions in mind, set aside an area 

for designated corn planting and select the variety you wish to 

grow. If you wish to grow different varieties, be sure to plant 

them an ample distance apart as the entire crop can be ruined 

if different types of corn are able to cross pollinate one 

another. A good rule of thumb is 25 feet (8m) of distance 

between corn varieties.

Just as different types of corn need distance from one another 

in order to avoid cross pollination, corn of the same type 
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needs to be planted closely to others of its kind. This is 

because corn needs to be pollinated in order to produce; corn 

that is not properly pollinated will be small in size and lack 

kernels. In order for corn to pollinate successfully, the anthers 

need to make contact with the silk, which is done by wind; 

insects truly do not play a role. Since wind is the main driver 

behind pollination, it helps that plants be close together so 

that a gentle breeze pushes them to collide, enabling the 

spread of vital pollen.

In the case of particularly small sections of corn, it is also 

possible to help things along by hand pollinating since small 

sections of corn cannot always pollinate optimally. To do this, 

carefully collect anthers by hand and place them in contact 

with silk, paying the most attention to corn on the outer edges 

of your planting area as those come into less contact with 

pollen laden anthers naturally due to placement. The goal is to 

get the pollen from the anthers to make contact with the silks. 

The ideal time to do this is soon after tassels and silks appear 

as there is only about a week long period before the 

pollination window closes and your opportunity is lost. Doing 

this daily for several days when dry weather is present is 

advised. It is safe to stop once the silks turn brown as that is 

an indication of successful pollination. After observing the 

appearance of brown silks all that is left to do is maintain 

proper water levels and wait for the time of harvest to arrive. 

In the meantime, however, do keep in mind that you are not 

the only one waiting to enjoy it. Various pests may attack 

corn, such as corn rootworms, and wildlife may find it 

irresistible as well. Depending on the area you call home, it 

may be necessary to contain corn in an area fenced with 

electrical hot wire or similar fence and have other pest control 

protocols in place.

Although it may require some additional work in the form of 

hand pollinating, there is no reason to leave corn out of your 

garden. For a short amount of time each day over the course 

of about a week, you can give yourself the gift of healthy, 

robust corn. Just water in accordance with the climate in 

which you live and enjoy the fruits of your labor.

���

Photo: Growveg.com
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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.  

EVENT REPORT 
Holistic Farm Plan Case Study   Saturday, 27 June 
An enthusiastic gathering of around 30 people gathered at 
RFC Pomona to hear Jason Virtue talk on holistic farming 
before handing to Nick and Vanessa Hughes to outline their 
reasons for taking this farming approach on their rural 
property near Pomona. Many important lifestyle factors 

were involved and their decisions had much to do with 
managing the farm properly within the framework of their 
jobs and family life, as it had to do with holistic farming. 
They presently run agistment cattle  using rotational strip 
grazing. One of their important long-term goals is to 
manage their property in an ecologically sustainable 
manner. 

At the visit to their property, Jason described the various 
aspects of the grazing plan in action. After observing the 
pasture, the soil and even the cattle dung, it was obvious 
that this well-managed grazing program would maintain the 
cattle throughout the winter when pasture growth is slow. 

RESEARCH PROJECTS 
Noosa Council has provided us with a grant from the State 
Government Drought Relief funds and one of our priorities 
is to institute two research projects.  
 

The Beef Production Chain  

The brief is to research ways 
to encourage grazing on the 
under-utilised pasture in the 
Noosa Shire, and arrest the 
decline in rural production. 
As well, we need ways 
to encourage local processing 
and distribution of 
sustainable pasture-fed beef, 
and to improve the 
profitability of cattle growing 
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by encouraging local consumption. 

Getting Local Produce to the Consumer 

There is a similar need to 
increase local consumption of 
l o c a l p r o d u c e ; s h a r e d 
d i s t r i b u t i o n , g r o w e r s 
markets, and cooperatives 
are all possibilities. As we 
encourage increased primary 
production, we must ensure 
t h a t m a r k e t i n g a n d 
distribution facilities are in 
place.  

FUTURE EVENT SUGGESTIONS  
We are excited about our achievements of our one-year-
old group to date, and we're already planning for the 
future. At our first birthday-bash we brainstormed 
ideas for further events and here's the list. 
1. Group farming - pooling of land and resources     
2. Farm visits to identify soil and pasture types 
3. Pasture management and improvement: 
• What to plant   • When to plant    • How to plant 
4. Additional to holistic farming: 

• Complementary plants/animals    • How to deal with 
animal/plant health problems in a holistic way 
5. Financial planning for producers   6. An equine day     
7. Water management    8. Orchard management 
9. Hold a bush dance    10. Local farm fest    11. Soil 
chemistry 
12. Drought proof options for farms, including 
complementary crops 
13. How to increase productivity through biodiversity, 
etc.    
14. Marketing:    • Routes    • Strategies    • Trends    • 
New initiatives 
• How to cope with excess produce:    • Direct marketing 
to consumers 
15. Farm safety     
16. Farming sustainably 
17. Financial planning and cash-flow planning for: 
• Farmers (full-time and part-time)    • Small, rural-
based businesses     
• People starting new enterprises  • Tree changers 
wanting to get started 
18. Erosion – individual help for people with erosion 
problems     
19. Where to go for help and advice  20. Grant 
Application Registry 

More ideas? Suggestions 
welcome: countrynoosa@gmail.com 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A note about membership fees 
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A note about membership fees 

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. 

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.
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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

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 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
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