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permaculture noosa march 2016 meeting
Guest presenter – Phil Stringer

plants he grows for the pigs to forage and to eat himself.

Local sustainable farming practices using livestock and plants
(1st in a series of 4 monthly meetings)

Phil has a beautiful way with words (as anyone any who reads his newsletters can attest to)
which brings out his remarkable sense of humour and his philosophy of life. Hearing a man
with a calm disposition who “walks the talk” is an opportunity not to be missed!

When: Thursday 17th March 2016
Time:
7pm for 7.30pm- 9pm
Where: Cooroy State Primary School Hall, 59 Elm Street, Cooroy
Permaculture Noosa (PCN) will be holding a series of 4 monthly meetings (held on 3rd
Thursday of each month) with the theme and focus on…
Healthy soil and its critical impact on the health of the species it supports
ie. plants, livestock and ultimately humans.
Healthy soil = healthy food = healthy people + healthy planet
With past farming practices having left a legacy of degraded soils as well as the Australian
soils being poor to begin with, a lot of work needs to be done to repair and rebuild our soils.
Through the knowledge and tools we have through permaculture, we are able to control
what we do to and for the soil.

Besides being a producer of free range pork, Phil is also on the committee of Country
Noosa and is an active director of Mary Valley Country Harvest Coop.
For more on Phil visit the link below and read Petra Frieser’s story about Phil with beautiful
photos:
http://www.pebblesandpomegranateseeds.com.au/ethically-farmed-pork-definitely-tastingbetter/
Permaculture Noosa monthly meetings are held on the 3rd Thursday of each month. Arrive
at 7pm for a market place where we share surplus home grown produce and plants by
giving, exchanging or selling. Entry is a gold coin donation for non-members. The meeting
begins at 7.30pm and the night is complete with a “bring a plate” shared supper at 9pm. All
welcome.

The presenters and discussions at the meetings will consider the role of healthy soil, the
impact of good practice on the wider community and the opportunities for each of us to
contribute and be rewarded for our efforts.
The four sessions will look at:
•
•
•
•

local sustainable farming practices using livestock and plants,
how to protect our food supply through seed preservation,
how to grow vegetables successfully in healthy soil to consume and share while
finding ways to distribute our excess food.
the potential of the Noosa region/hinterland.

The monthly meeting on Thursday 17 March 2016 will be the first session in the series. Phil
Stringer (Tamworth Flyers) will share with us his ethical, sustainable farming practices
producing free range pigs and grazing cattle in the Mary Valley. Demonstrating how they
contribute to maintaining healthy soil while protecting the environment. He will include
examples of his own experiences on how to prepare the soil for planting and show which
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president’s message – march 2016
There will be a PCN display at the Noosa Library 4 – 17 April. Vic Bateman (Vice
president and Publicity Officer) has organised it and is looking for volunteers to assist.

Over the past month PCN has …
had a PCN Open Garden at The Hanson’s
previous property in Lake McDonald which
provided a wealth of information and practical
examples to those who attended. Also, PCN
members and the community received an
invitation by the Millington Family to attend
their Open Day at the end of February to share
their learning experiences with the community.

Vic will also be re-introducing the Permablitz days and is inviting support from members,
whether you would like to assist with the organising, being a host or expressing your interest
to attend. All communication and ideas will be welcomed.
photo by gail browne

Permaculture Noosa continues to provide information and opportunities to the local
community on sustainable living based on permaculture principles.

The PCN monthly meeting brought members and visitors together to discuss and
exchange individual experiences while offering solutions and ideas to issues some may have
had in their gardens. There was a lot of information exchanged during the circle discussions
and only some of the information was shared to all through the feedback at the end. There
have been mixed comments about the process and after trying each suggestion, my
observation is that more time spent in the circles with 10 people offers diversity of
information with each participant being heard. A short general feedback of some main
points by only a couple of people ( at the end ) is all there will be time for! The notes form
each group are collected and kept by me and anyone willing to volunteer to review them
and write an article for the newsletter, is welcome to contact me.
Our immediate past president, Elisabeth Fekonia gave a presentation on her experiences
in Africa, highlighting the food grown and eaten there and the made reference to their soil
conditions.
Coming up …
Over the next 4 monthly meetings PCN has invited 4 remarkable presenters who will
demonstrate how we as a community can contribute to rebuilding and repairing our soils in
order that we can provide healthy food for ourselves and live a sustainable, healthy life.
Coming up on 20 March is a Grafting workshop which was initiated from our first circle
format discussion groups in November. A “not to be missed” workshop held at one of our
members’ properties in Traveston, who is an exceptional example of someone who grows
healthy food successfully. Places are limited. (see notice later in the newsletter )
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Val Wilson has volunteered to be the Events Coordinator! With her vibrant energy, laughter
and passion for sharing all information that will help others to live more sustainably, Val is
able to inspire us and will be a wonderful representative to organise PCN stalls at community
events. This is an exciting opportunity for anyone to participate and contribute to the
preparations and/or volunteer on the day of an event. Express your interest of support to
Val:
barnaclebillandval@bigpond.com
PCN Seed Saver group monthly get together mornings are well attended at the new venue
in Pomona. Lesley having being the Seed Saver Coordinator for the past couple of years,
is stepping aside allowing the opportunity for a member to take on the role. Having initiated
and coordinated the group myself from Aug 2012 for nearly two years, I will continue to
support the person who is willing to explore this opportunity. Lesley is away on holiday for
some time so please contact me now if you are interested. ( Maria Tel: 5485 3789 email
president@permaculturenoosa.com.au )
Invitation to members for short presentations:
I’d like to encourage any members who would like to share lessons they have learned that
may benefit others, to plan a short presentation ( max. 10 mins), whether it is photos, a talk
or show-and-tell. Please get in touch with me and I will include you in a monthly meeting.
Let’s continue to each make a contribution whether it is to support one another in our tasks,
attend an activity, have a say through a presentation or writing an article for the newsletter or
keeping in touch with one another.
Inspiration comes in sharing….

Maria Page
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february open garden at carolyn & giles’ place: mind-blowing!
by Maria Page

The kitchen garden is outside the door, raised beds for easy access and fruit trees nearby.
It is Dee’s information she shared with us that I want to pass on to you.
Sharing her own experiences with, and knowledge of, growing and eating plants, Dee
educated us and entertained us with her off-the-cuff quirkiness, sharing her views on a
diverse range of subjects which you had to be there to appreciate.
Dee was able to point out the many different plants, mostly tropical, (the ones that grow
best in our climate) and explained their multiple uses. She identified most of the fruit trees
(many tropical varieties), gave us insights into best maintenance and care regimes and
pointed out where they needed more light to grow well as some were shaded out by other
surrounding trees.
photo by gail browne

For those who missed this amazing opportunity I have shared some of what I noted during
the tour.
For those of us that attended … didn’t we get so much more than we could have
imagined!?
Attending the Open garden visit at Carolyn & Giles’ place was more than inspirational, it was
mind-blowing! Having visited the property previously when Liz and Mark Hanson owned it,
who would have thought I would have learned so much more this time! With Dee
Humphries guiding us around the property, that explains it!
The main driving force behind the original design of the property and choice of plants was to
provide the family with healthy, nutritional food that was easy to grow and close at hand.
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Dee explained the uses of specific plants that we came across in the garden and showed
how eating a variety of plants can provide the nutrition that our body needs in order for us to
be healthy. She explained the importance of macerating (chewing) leafy green plants well, to
receive the benefit of the nutrients which are then more easily and efficiently absorbed.
Plants that contain mucilage like okra (and Aibika/Tree spinach), interestingly, will help with
mucous removal from the body. Dark green leafy plants contain high amounts of chlorophyll
which is “food” for the plant but is a cell builder when we eat it. Dee shared a story of a
young tradesman she recently met, who, after a terrible car accident as a child was “written
off” as ever being able to lead an active life again, believed his life was restored by
consuming large quantities of comfrey tea over a period of months during his recovery thus
repairing all his many shattered bones. (To the amazement of his doctors!)
Some growing tips:
Understory plants can be seen as living mulch that shades the soil, reducing evaporation
and thus necessitating less watering.
Fruit trees planted with an understorey of plants that are used for food.
Starting raised beds with Hugelkultur method and chop and drop mulch on top. Building
your own soil instead of buying soil.
continued on next page…………………………………..
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february open garden: mind-blowing! (continued)

noosa & district landcare: workshop thurs 17 march

Avoid using fresh manure around leafy plants because they will take up the nitrates and
when consumed they become nitrites which are harmful to the body.
She suggested a good, easy compost system which provided humus for the soil.
Being mindful to not overload oneself with too many other systems that will take time and
energy, which could be spent on actual food production instead.
Remove any plants that grow in the compost especially pumpkins as they use up the
nutrients and deplete the compost before you use it to feed many more plants in your
garden.
Weeds have lots of seeds that will only germinate where the conditions are right for them.
“Mother Nature knows best”. It’s the same for plants we grow that self-seed, they will grow
where they know is the best location and soil condition for themselves.
Don’t get caught up in being too specific about how you do things in the garden. e.g. how
small you chop and drop something. With limited time, just do it. Remember “why” you
want to garden. “Keep it simple, just garden with what you have.”
Dee recommends if you don’t know what to grow, avoid going to the shops for a while and
see what you can eat from your garden. Whatever you’re missing, make a note to grow it:
“Grow what you like to eat!”
Acknowledgements to our members who contributed to the day; Carolyn and Giles
Whittle-Herbert (hosts), Judith Anderson (PCN Open day coordinator), Amanda Moore
(Stand in organiser on the day: Judith on holiday!) and Dee Humphries (Tour guide and
educator)

You’re invited…………..
Members and Friends of Permaculture Noosa are invited to contribute by
writing an article sharing something they have learned or that others may
find useful, or share photos.
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Young Swedish Worker seeks
employment…
Rosina Buckman’s daughter Susan Campin is
seeking a favour if possible:
A young swedish friend of one of my daughters will
be in Australia shortly and is interested in working
on the Sunshine Coast from about 18/3.
Susan can be contacted at:
sue.campin1@bigpond.com
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april open garden: at phil stringer’s home: tamworth flyers
When: Sunday, 3 April 2016
Time: 2pm–4pm (arrive by 1.45pm for registration, followed by refreshments)
Where: Phil Stringer’s Farm, Tamworth Flyers, 1229 Noosa Road, Tandur
Cost: Gold coin donation (to PCN)

Organised by: Permaculture Noosa
Phil has offered PCN members and visitors to visit his farm where he will show how
he prepares the areas to grow plants for himself and his livestock and how pigs and
cattle are used in the system to manage the land and maintain fertility. We will see
how grass and weeds play a role too! He will also reveal his micro-organisms and
explain how they are vital to healthy soils.
This Open garden will follow on from his presentation at the monthly meeting on 17
March.
Phil will provide a market stall on the day where local produce will be available
offering Melsted Park chicken/eggs, Eumundi Beef and Tamworth Flyers pork

permaculture noosa newsletter • march 2016

photo by bill berry

page 5 of 22

seed savers meeting–9.30am thursday 14 april 2016

country noosa’s upcoming events schedule

The next Seed Savers Meeting… will be held at our NEW VENUE:
"Noosa Namaste” Restaurant
2 Memorial Avenue, Pomona
There will be lots of talking about seeds and plants, the how-to’s, the why’s
and why nots. There are always questions and answers. You can also try out
some seed processing or seed packaging (this is an essential support for the
Seed Bank) with plenty of help if it’s new for you.
We hope to see you there……………..

Events are held on 3rd Saturday of each month :

19 March -Farm Walk at Melsted Park
http://melstedpark.com.au/news-events/
16 April – Holistic case study day
28 May –

Grazing session

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:
http://www.countrynoosa.com

photo by bill berry
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permaculture noosa is looking for a new seedsavers group co-ordinator
Is this the job for you?
I have now been the Seed Bank Co-ordinator for 2 years, and while I have enjoyed
the job enormously and have learnt a great deal about seed saving, I believe it is
now the time for someone with fresh ideas to take it over. Please consider whether
this is the job for you.
You do not need to be an expert on seed saving — I certainly wasn’t. You will learn
on the job and will have the assistance of the Seed Saver Group, many of whom
are very experienced seed savers. You do need to be able to attend the Seed
Savers Group meetings and Permaculture Noosa general meetings regularly, to
undertake simple tasks on the computer, and be willing to give some time each
month to maintaining Permaculture Noosa’s Seed Bank.
I have made a list of the basic tasks involved:

same over time. New enthusiasm and new ideas reinvigorate organisations like our
own.
The Seed Bank plays a pivotal role in the activities of Permaculture Noosa and the
current President, Maria, is passionate about the importance of seed saving. Be
assured therefore that the work of the Seed Bank Co-ordinator will always be
appreciated; and as all past co-ordinators are potentially available to provide
ongoing advice and support, you will not be alone in learning your new role.
If you are interested in taking on this role and wish to learn more, please phone me
on 5442 7071 or email me at lmearns@bigpond.net.au .
Lesley Mearns

1. Receive and store seed donated to the Seed Bank.
2. Enter the seed donated into Permaculture Noosa’s Seed Register.
3. Undertake any seed processing that cannot be completed at the monthly
Seed Saver Group meetings.
4. Co-ordinate Permaculture Noosa’s Seed Savers Group.
5. Maintain boxes of packaged seed and make the seed available for sale at
Permaculture Noosa meetings, at information stalls run by Permaculture
Noosa, and at other appropriate venues.
6. Keep records of any money earned by the Seed Bank and hand over the
money to Permaculture Noosa’s Treasurer on a regular basis.
The job itself is very rewarding. You will not only learn about seed saving and the
diverse range of crops grown by other permaculture enthusiasts, you will also get to
know, and be known by, everyone who regularly attends our meetings.
Maria Page (our current President) was the co-ordinator before me, and before her
the co-ordinator was Elisabeth Fekonia. Each of us has gradually modified the
operation of the seed bank to suit our own preferences and strengths, and to reflect
the strengths of the Seed Saver Group and the changing aspirations of
Permaculture Noosa. The new Seed Bank Co-ordinator will undoubtedly do the
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the transition of pri luganville to kastom permaculture
by Maria Page
There are many parts of the world, with a variety of people and cultures, where each
person is living a life the best way they know how. Each region may have a variety of
challenges but fundamental is the ability for all people to choose the way they want
to live, to maintain their culture and traditions.

The realities of this undertaking was challenging with limited financial support, the
remote environment and other communication issues between the local people.
The three initial volunteers did an incredible job setting it up, while experiencing their
own personal challenges in an environment in which they were initially unfamiliar.
Although they were able to integrate with some of the locals and received some
local support there was a general lack of appreciation and understanding of the
long term aims of the project, and for what was being achieved, by the very people
it was being set up for; there came a time when they realised that things were not
working out for the best for all at the original location.
Dani “went bush” and discovered a local community in Vunarei village, Big Bay
bush, central Santos where they welcomed him, his knowledge and the spirit of
Tom’s original plan.
At the same time Tom and Zaia were going through changes of their own and were
unable to transition to the new project with them. Tom is still hoping to share his
knowledge and support to the local people by teaching a PDC there around May or
June 2016.

When a “cry for help” came from someone in Vanuatu, Tom Kendall responded in
the best way he knew how. He listened to their needs and offered to help. From my
understanding, there was a request for assistance to show and teach the locals
how to manage the land, grow local food sustainably so that they could produce
food for themselves while preserving the environment.
With Tom’s knowledge of permaculture he decided to initiate the PRI Luganville
Project. Inviting two keen past students of PRI Sunshine Coast, ‘Maungaraeeda’,
volunteers Daniele Bettini (from Italy) and Anne Blanc (from France) to join him as
well as Meriem Kadiri (from France), they set up the project. The aim was to
establish a permaculture demonstration site which the local people would manage.
PDC Courses would be provided there, inviting international students and funds
received from the course would fund the training of some of the local people! What
a wonderful vision!
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Dani has remained in Vunarei and is supporting the new project there. Along with
Adrien Cursat (from France and also a past student at PRI Sunshine Coast) they are
supporting Graham Carai and his uncle George and family who are the initiators of
Kastom Permaculture. The “key role: the proposed activities are combinations
between the needs of the beneficiaries and the problems observed by the visitor”
If you would like to continue supporting the current volunteer team and the project,
please see their video and read their story.
https://www.generosity.com/volunteer-fundraising/kastom-permaculture-vanuatu
For those that have generously supported the PRI Luganville Project, your
contributions have enabled much to be experienced and achieved with many
lessons having been learned along the way (for all!). There is no problem, only
solutions!
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healthy soil • improving soil health by rotational grazing

Soil Carbon Sequestration
Though you’ll seldom hear it mentioned, the world’s soils are the largest
terrestrial reservoir of carbon. A sizable part of the damaging extra load of
greenhouse gases in the atmosphere today comes from soil carbon released
when we switched from traditional farming to intensive grain growing. The
good news is that it is a process we could easily reverse. By moving to
sustainable ways of growing our food — particularly through the use of grazing
animals — we could quickly put the excess carbon back in the soil.

Managed intensive rotational grazing
From Wikipedia, the free encyclopedia
In agriculture, Managed intensive rotational grazing (MIRG), also known as cell
grazing, mob grazing and holistic managed planned grazing, describes a
variety of closely related systems of forage use in which ruminant and nonruminant herds and/or flocks are regularly and systematically moved to fresh
rested areas with the intent to maximize the quality and quantity of forage
growth.
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Links:
http://www.planet-tech.com/land-and-climate
http://www.soilsforlife.org.au
http://www.permablogger.net
http://www.grass-fed-solutions.com/pasture-management-soil-moisture.html
http://www.motherearthnews.com/homesteading-and-livestock/sustainablefarming/soil-carbon-sequestration-rotational-grazing-ze0z1208zkon.aspx
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recipe: mulukhiyeh and chicken stew (salad mallow/mahu khia)
kindly contributed by Nadia Thomson (Maria’s cousin in South Africa)

Season the chicken with salt and black pepper and fry in olive oil until lightly
browned only.
Add the mulukhiyeh and a little water, stock cubes, lemon juice and salt to
taste. (Go easy with the salt as the stock cubes are salty)
You will need to adjust the water as the stew cooks to ensure it doesn’t dry
out but also that it is not too watery. You can also add a little more pepper
once the stew is cooking.

Mulukhiyeh is like spinach but has small leaves which diminish in size and
volume when cooked so one needs to ensure there is sufficient in the stew
as it reduces when cooked.
Ingredients (for family of 4)
•
2 Packets of dried Mulukhiyeh (usually sold dried in large packets) or
equivalent quantity of fresh
•
8 pieces of chicken (preferably drum sticks and thighs with skin
removed)
•
2 chicken stock cubes
•
Olive oil for frying chicken
•
Lemon (or to taste) – it should be a little tart
•
Salt
•
Pepper
•
Water, depending on how thick or liquid you want the stew
•
1 whole clump of garlic (crushed and fried in butter or olive oil) to be
added at the end
Method
Thoroughly wash and drain the mulukhiyeh as it is usually sandy. This
applies equally to fresh or dried mulukhiyeh.
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Once the chicken is cooked and tender, the mulukhiyeh should be ready.
Adjust the seasoning again to ensure the stew has sufficient lemon and salt.
Fry the crushed garlic in olive oil (don’t brown it too much as it will become
bitter) and add to the stew.
Serve with Basmati rice. For an added luxury, fry pine nuts in butter and
toss into the rice.
Delicious!!

Visit this website to learn more about the Mulukhiyeh plant.
https://en.wikipedia.org/wiki/Corchorus
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grafting workshop sunday 20th march 2016

Permaculture Noosa presents a

Grafting Workshop
Workshop convener, Tina Grigson
Hosted by Mel Hobbins

When: Sunday 20th March 2016
Where: 1869 Noosa Road, Traveston
Start: Arrive 7.45am for 8.00am start (approx2.5 hours)
Parking: Carpooling is advised

•

Relevance of matching rootstock to scion.

•

Hygiene & cleanliness

•

Brief discussion on other types of techniques.

Practical work
•

Budgrafting your own 5 take home trees, with notes on how to care for their future growth.

Cost:
➢

PCN Member $50

➢

PCN Member Couple $70

➢

Non-Member $70

➢

Non-Member Couple $90

➢

(Includes 5 x rootstock and 1 brand new Budding Knife. Couples share materials) Extra
budding tape available for sale.

➢

Participants need to bring nail clippers and a pair of sharp, clean, secateurs

Morning tea refreshments provided, after session completion.

Techniques to be demonstrated:
•

Budgrafting citrus

•

Importance of budwood & rootstock selection

•

Awareness of the different grafting techniques

Subjects covered:
•

Walk through the orchard discussing scion selection.

•

Discussion on methods of cutting a bud plus hands on practice on material such as
Mulberry.
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Through the interest of Permaculture Noosa members to learn about grafting, Tina Grigson from
Mountain Views Nursery, was approached at the Yandina Markets (where she and Michael sell
their grafted fruit trees) and asked if she was interested in teaching us. As she is keen to share her
knowledge and educate people, she accepted and has offered her time and expertise at no cost,
for which, we are very grateful!
Mel Hobbins is a PCN member with a passion for growing food! His citrus orchard produces
abundant fruit of many varieties, which he generously shares with fellow members and the local
community. He has invited participants to tour the property after the completion of the workshop
to take in the Orchard, Veggie Gardens, Food Forest Style, 12 varieties of snake bean and much
more. Appropriate footwear is recommended.
photo by
bill berry
Email wendy.strathearn@suntel.net.au or call 0412890950 for bookings & payments
details.
Bookings close on Monday 14 March. Please be aware, numbers are definitely limited and no
refunds for ‘no shows’.
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28 spotted leaf eating ladybird
melon, water-melon, pumpkin and squash; as well as Fabaceae crops like beans
and peanuts. However, the optimal host plant for the reproduction of overwintered beetles and the development of their larvae is the potato.

article kindly contributed by judith anderson

Often the numbers of 28-spotted ladybirds take off when plants are stressed, so
help your plants to resist these pests. If the weather has been extra dry, water
deeply and top up with mulch. Also check the pH of the soil. An outbreak of 28spotted ladybirds may also be caused by nutrient deficiency, so top-dress with
compost and give your plants a good drink of weed tea or seaweed extract.
28 spotted leaf eating ladybird

28 spotted leaf eating ladybird eggs

The majority of Australian ladybirds are beneficial as they spend most of their
time eating aphids and other insects with soft bodies, like mites, white flies, and
scale insects – all of which are pests of plants. But there’s a handful of ladybird
species that are far from helpful and it’s important to be able to distinguish the
good guys from the bad – because you don’t want to accidentally squish one of
your garden helpers.

Phil Dudman’s advice on organic control of the 28 Spotted Ladybird is “squash
it”, and don’t forget to destroy the eggs and squash the pupa as well, so they don’t
grow up to cause more devastation.
See these websites for great photos and identification information on these and
other insects.
www.brisbaneinsects.com/pchew_brisbane/index.html
www.wa"abirds.wordpress.com/tag/insects/

The 28 spotted leaf eater ladybird (Henosepilachna vigintioctopunctata) isn’t one
of the good guys. It has a body that is nearly round, convex, glossy and up to
seven millimetres long. It is reddish-brown with thirteen black spots on
each elytron (hard wing) and one or more on each side of the thorax. Even if the
ladybird isn’t present check the undersides of the leaves for the eggs which are
yellow, about 1.5 millimetres long and are placed in batches of ten to sixty five
eggs. The female ladybird may produce 300 to 400 eggs. The
oval larvae and pupae are different again being yellow-green decorated with
hideous looking black spines.
Besides counting the spots, the easiest way to recognise one is to catch it eating
leaves, as the characteristic windowing or skeletonised leaf damage that is left
behind is easy to recognise. Instead of aphids, the 28-spotted variety would rather
devour the leaves of your Solanaceous crops like tomatoes, eggplant and peppers.
They also make a meal of the leaves of Cucurbitaceae crops like cucumbers,
permaculture noosa newsletter • march 2016

28 spotted leaf eating ladybird larvae

Editor’s note: beneficial ladybeetles, their eggs and larvae are similar, so please
make absolutely sure before squashing them!
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what is oz harvest and reap - sunshine coast?
at the same time reducing the amount of good quality food that finds its way into
landfill.
Since commencing operations in August 2014, REAP Sunshine Coast has
provided quality food to charities, organisations and programs in Tewantin,
Noosa, Coolum and Maroochydore. This has been accomplished through the
generous donations of Noosa Farmers Market, Bent Banana, Peregian Beach
Bakery, Big Top, Veg Alive, Bunnings Warehouse Café Noosaville, Essential
Grains, Peregian Springs Meats, Mt Coolum Meats, Jeffers Market, Tanglewood
Bakery and a number of local schools.
OzHarvest is the first perishable food rescue organisation in Australia collecting
quality excess food from commercial outlets and delivering it, direct and free of
charge, to 800 charities providing much needed assistance to vulnerable men,
women and children across Sydney, Adelaide, Brisbane, Canberra, Gold
Coast, Melbourne, Newcastle and Perth.
OzHarvest is the only food rescue organisation in Australia collecting surplus food
from all types of food providers including fruit and vegetable markets,
supermarkets, hotels, wholesalers, farmers, stadiums, corporate events, catering
companies, shopping centres, delis, cafes, restaurants, film and TV shoots and
boardrooms.
OzHarvest was founded in November 2004 by Ronni Kahn, who was named
Australia’s Local Hero of the Year in 2010.
In 2005, Kahn together with pro-bono lawyers lobbied the state governments to
amend legislation to allow potential food donors to donate surplus food to
charitable organisations. The Civil Liabilities Amendment Act was passed in NSW
in 2005 with ACT, SA and QLD following. This ensured surplus food could be
donated to charitable causes without fear of liability.

Food waste facts:
♣ Approximately 8 to 10 billion dollars of food is wasted each year in
commercial and residential waste. That’s around four million tonnes of food
that ends up as landfill.
♣ Roughly one third of the food produced in the world for human consumption
every year — approximately 1.3 billion tonnes — gets lost or wasted.
♣ Every year, consumers in rich countries waste almost as much food (222
million tonnes) as the entire net food production of sub-Saharan Africa (230
million tonnes).
♣ Australians throw out one out of every five shopping bags, which equates to
every Australian household throwing out $1,036 worth of groceries each year.
♣ Australia produces enough food to feed approx. 60 million people, yet two
million people still rely on food relief every year.
♣ Food relief agencies are not able to meet demand. Nearly 90% of agencies
reported not having enough food to meet total demand. 6 in 10 agencies require
at least 25% more food with almost 3 in 10 agencies requiring double the food.
♣ Nearly one million Aussie kids go without breakfast or go to bed without
dinner.

OzHarvest created REAP in 2011 as a regional food rescue toolkit. REAP
Sunshine Coast is doing its part to help feed those in need in our community while
permaculture noosa newsletter • march 2016
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turn a swimming pool into a natural pond
•
•
•
•
•

A pond enhances household sustainability by reducing toxic chemical use while
providing a source of water for garden irrigation
Water quality is well within government-mandated recreational standards
Mosquitoes are not a problem
Maintaining a pond is not expensive or time-consuming
You can promote biodiversity in your own backyard

The following web links offer more information and inspiration for those wishing to
take the plunge:
http://www.kmc.nsw.gov.au/Current_projects_priorities/Key_priorities/
Environment_sustainability/Our_community_programs/WildThings/Pool_to_Pond
http://www.abc.net.au/gardening/stories/s3885240.htm
http://permaculturenews.org/2009/07/21/convert-your-eco-unfriendly-swimming-pool-intoa-biologically-active-and-attractive-fish-farm/
https://www.youtube.com/watch?v=ptF8sFOD2XM

Ku-ring-gai Council’s WildThings program provides support to the many people
who find that their home swimming pool has become a liability rather than an asset.
The following is an excerpt from the council website:
If you have an unwanted or unused swimming pool sitting in your backyard this
could be the program for you. Why not join the more than fifty other Pool to Pond
converts and go with an eco-friendly, cost-effective alternative that promotes
biodiversity?
We have been assisting local residents to convert their unwanted swimming pools
into ponds since 2007 by supplying native fish, aquatic plants and technical advice
for the conversion.
Benefits:
• A converted swimming pool is essentially a rainwater tank without a lid
• Switching off the pool pump and filter can easily save you up to $1,000 annually
on your electricity bills
• The conversion is reversible
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https://www.youtube.com/watch?v=ptF8sFOD2XM
http://www.humanesociety.org/news/magazines/2010/07-08/pool-to-pond_makeover.html
https://www.pinterest.com/janiceresearch/convert-pool-to-pond/
http://www.naturalpoolsnz.com/our-pools/
http://www.bing.com/videos/search?q=how+to+turn+a+swimming+pool+into+a+natural
+pond+kuringai&qpvt=how+to+turn+a+swimming+pool+into+a+natural+pond
+kuringai&FORM=VDRE

If you have experience and expertise in swimming pool
conversions and are will ing to provide (paid) assistance to those
who are considering converting their pools, please contact the
editor : permanews@permaculturenoosa.com.au
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libraries
Sunshine Coast Council Libraries
The Sunshine Coast council libraries are holding FREE talks on various
sustainable living topics. See the website
http://aus.evanced.info/sunshinecoast/lib/eventcalendar.asp
for booking details
Topics include:
•
Flying Foxes
•
Viable Soil Health
•
Fermenting Foods

my thai capers cooking school & catering

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.

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

❀ We regularly host workshops at Noosa
Forest Retreat on the Sunshine Coast &
Brisbane.
❀ Well priced and affordable.

Positions Vacant!
Assistant Newsletter Editor/s and Assistant Publicity Officer/s for
Permaculture Noosa are needed.
Do you enjoy researching interesting topics on permaculture, gardening,
sustainable agriculture and other subjects which the membership may find
interesting? And/or do you enjoy writing articles, formatting etc. Maybe
you see a future for yourself in publicity? To find out more, contact Bill
Berry on 07 54745192 or mailto:permanews@permaculturenoosa.com.au
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❀ My Thai Capers Catering has catered
for parties, events incl. Noosa
Permaculture 21st Anniversary Dinner.
❀ We can offer you an affordable
solution to your next event or party.
❀ We can even host your event at our cooking school on the Sunshine Coast.
❀ For further information and bookings: Ph 075485 4014 / 0437 741 741
e: mythaicapers@gmail.com
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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 Mar 12 • Making Sundials • Phillip Richards • 9:30am
Autumn is here and we are talking sundials this month. We welcome Phillip
Richards back to the Gardens to give us a workshop on sundials. Phillip will
give a talk about the technicalities and the different types of sundials. We
will then go into workshop mode
with groups making models of a
couple of different types of sundials.
Then we will return to seats and talk
about fixing a sundial you may have;
buying a sundial overseas; a sundial
on the blue house (types of
possibilities); and a possible public
sundial in Yandina. Bring a scientific
calculator if you have one! There will be a bit of mathematics involved. But
don’t let that frighten you
***
Sat March 19 • Documentary Screening • HAPPY • 9.30 am
Does money make you HAPPY? Kids and family? Your work? Do you live
in a world that values and promotes happiness and well-being? Are we in the
midst of a happiness revolution?
Roko Belic, director of the Academy Award® nominated “Genghis Blues”
now brings us HAPPY, a film that sets out to answer these questions and
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more. Taking us from the bayous of Louisiana to the deserts of Namibia,
from the beaches of Brazil to the villages of Okinawa, HAPPY explores the
secrets behind our most valued emotion.
***
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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yandina community gardens Open Day Sunday 15th May
Open Day Event Alert!!

•
•

Musicians
Donations

Calling all YCG members – we need your help!
Jerry Coleby-Williams from the ABC’s Gardening Australia, is coming to
Yandina Community Gardens on Sunday 15th May 2016 to help us celebrate
our Open Day.
Mark this date in your calendar now!
If our previous events (May 2011 and
August 2014) are anything to go by,
this will be a fantastic day of talks,
workshops, stalls, food, good coffee etc
with lots of opportunities to meet and
talk with Jerry and all other worthy
workshop presenters on the day.
This is your opportunity to be involved in
the organising of the day – don’t miss it!
For the last few weeks there have been a whirlwind of activities behind the
scenes laying out the foundation for the event, with the Program for the Day,
MC, Presenters and major sponsors all set. We now need a small group of
willing volunteers who are prepared to commit to planning and organising the
many other aspects of this exciting event. We need people to take charge of
the following areas:-

We would love to get more of our members involved in this – including some
of our newer faces as well as the old. If you feel that you have some skills and
are prepared to commit to being part of the organising committee, we’d love
to hear from you.
However, if being on a committee is not
your thing, but you would still love to
help out, you can put your name down
now as a general volunteer for the day
or to help with the catering. Some of
the jobs that will need to be done on
the day include setting up a hessian
fence around the car park; erecting the
marquees for the stage and entry area;
setting out chairs in the RSL Hall a few
metres up the road from the Gardens; setting out chairs on the basketball
court; manning the entry tent for ticket sales (cash handling experience would
be good here); being an ‘Ask Me’ person in the gardens; operating the sound
system; liaise with musicians; selling plants in the shade house; being a tour
guide (and lots more besides).
In the meantime, we also welcome your help for our gardening team now,
who are very busy working on making the gardens look spectacular for us all.
We need lots of help to make this day a success.

•
•
•
•
•

Stalls & stall holders
Volunteers
Facilities
Catering
PR and media

permaculture noosa newsletter • march 2016

Please respond by email to info@yandinacommunitygardens.com.au or, if you
would like more information or to discuss how you can help, please call
Cristina on 54717915 or 0428512495. You can also drop in to see us at the
Gardens on Saturday, Monday or Tuesday mornings.
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elisabeth fekonia and permaculture produce: workshops, books dvd’s and more……..
Brie and Sourdough dough making workshop
Learn how to make your own delicious brie cheese from cow’s milk as well as
easy to make delicious sourdough bread. Both of these fermented foods are
made on the spot with samples for taste testing for all attendees. Hands on
participation from the class volunteers will show how to make brie cheese, and
sourdough bread from scratch.

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
Handouts and recipes included.

Haloumi cheese, cultured butter, ghee, yoghurt, kefir
and sour cream making workshop.
Learn how to make Haloumi cheese,
cultured butter, yoghurt, kefir and sour
cream. In this three hour workshop you will
see how easy it is to make Haloumi cheese
and put the life back into pasteurised milk
and cream to make healthy life giving dairy
products. Class participation is
encouraged and tasting of topics covered
on the day will be available.
Sunday April 10th workshops are $60 each or $110 for both. Please email
Elisabeth Fekonia info@permacultureproduce.com.au / 0432 180523 for more
info and bookings.
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Is your digestion playing up? Do you feel bloated
and uncomfortable after a meal? You will most likely
be short on the friendly bacteria that are naturally
found in the human gut. I’ve just written a new book
on how to ferment your own food so that you can
introduce all these friendly bacteria into the food you
love to eat. Fifty recipes aimed mostly at the
beginner with a few challenging ones for the
adventurous. This could open up a whole new world
for your wellbeing when you begin to ferment your
own food. It’s also a great way to extend the season
of the vegetable garden and use up surplus veggies. How does kimchi
cucumbers sound to you? How about your own sauerkraut, Korean kimchi,
fermented bean paste and miso! You will be surprised at how easy it is.
For $25 a copy this will be the best investment for your health and wellbeing.
See Elisabeth Fekonia for more info. mailto:info@permacultureproduce.com.au
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bellbunya
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.

This weekend will help create flow in your life!
When:
Where:
Cost:

Backpacker style accommodation. Fully catered with great
food (vegetarian - special diets catered for)

Learn with us by doing and sharing, or
participate in a course - permaculture,
yoga, holistic health, sustainable design,
alternative economics, group processes and more.

Barry - "Old bloke with ideas on how you can
change world to suit you-and how to change
yourself to make the world a better place!"

Upcoming Events:
Living Your Truth
Saturday and Sunday, 9th-10th April
A weekend at Bellbunya eco-retreat and sustainable
community ~ a peaceful haven in the Sunshine Coast
hinterland.
“The privilege of a lifetime is to become who you truly are” –
Carl Jung
In a world full of conflict, resentment, anger, fear, insecurity
and status based on shallow values we need to:
•
•
•
•
•
•
•

Create our vision for life, community and planet
Less stressed, healthier, fitter you with breathing techniques from
Patrick McKeon’s “The Oxygen Advantage”
Harmonize -body -mind –subconscious; for effectiveness – overcome
anger and frustration
How to focus, visualize, meditate
Write your story/ be aware how disasters have a positive side
Positive measures to neutralize anger - frustration - blocks - conflict
Free- Feldenkrais workshop with Gerald Sullivan also included
“Great workshop and work [the] group did on me was [a] great help,
thanks” Chalie Twine
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Time 10am Saturday 9th April- 4pm Sunday 10th
Bellbunya , 114 Browns Rd, Belli Park QLD 4562
$475 single/ $825 couple

stress

Book early to reserve a place!
contact Barry Slack slack.barry@gmail.com more info 0428
717 489 April and October 2016

YOGA RETREAT RETURNING
by popular demand - Relax and Rejuvenate
with Glenda Hartley of Suncoast Yoga
Centre
Friday to Sunday, 29 April -1 May, 28-30
October (OCTOBER DATES TO BE
CONFIRMED) 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
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robin clayfield • dynamic groups

robin clayfield • recipes
Gado Gado
•
•
•
•
•
•
•
•
•
•
•

1 tsp ginger
1 cup soy sauce
4 cloves garlic
1 cup lemon juice
375 gm tofu
4 large potatoes, cut in half
150 gm beans, top and tailed 2 tomatoes
1 medium carrot, cut in sticks
1 capsicum
1/2 shredded lettuce
1 cup sprouts

Method
Marinate the tofu (cut into small cubes) in the mixture of tamari, garlic, ginger
and lemon juice for a few hours or preferably all day, stirring occasionally.
Steam potatoes and beans.
Slice potatoes, tomatoes, cucumbers, carrots, capsicums. Arrange slices of
potato on each individual plate, side by side down the centre; then tomato,
carrot, cucumber (in little bundles) on top of the potato. Then put lettuce,
sprouts and capsicum on top of these.
Drain tofu and place on top of this arrangement, and pour peanut sauce thickly
over the top of the pile.
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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wellness gardening classes • commencing saturday 16th april 2016

• daniel deighton

“The program draws inspiration from the work of Weston Price & William Albrecht who made the links between soil health, plant health, animal health & human health”.
The 10 week program of weekly 90 minute
sessions covers the foundation theory and
practices that will enable participants to
balance soil minerals and build soil organic
matter to grow nutritious food organically
Permaculture ethics, principles and practices
are weaved into the sessions along with a
focus on practices that support good
physical movement to sustain personal health
and wellbeing while gardening
Participants are engaged in hands on learning
and through creative learning process
inspired by Robyn Clayfield's work
when: weekly 90 minute sessions
saturday mornings 7:00-8:30 am
or
wednesday afternoons 4:30-6:00pm
place:
"At that place in Pomona"
18 reserve street pomona
fee:
$15 per session
people are welcome to drop in to any of the
current sessions or start with a new
group commencing on saturday 16th April
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permaculture noosa contact information

Management Committee:
President
Vice President
Secretary
Treasurer

Maria Page
Vic Bateman
Ian Trew
Wendy Strathearn

5485 3789/ 0426 610 995
0449 900 248
5409 7508/ 0400 803 393
0412 890 950

president@permaculturenoosa.com.au
vicepresident@permaculturenoosa.com.au
secretary@permaculturenoosa.com.au
treasurer@permaculturenoosa.com.au

Elisabeth Fekonia
Wayne Oldham
Neil Page
Valerie Wilson

0432 180 523
5309 6700
5485 3789 / 0419 915 780
5447 6278/ 0488 992 659

info@permacultureproduce.com.au
wtoldham@optusnet.com.au
npag9136@gmail.com
barnaclebillandval@bigpond.com

Bill Berry

07 5474 5192

permanews@permaculturenoosa.com.au

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

Events Coordinator

Valerie Wilson

54476278/0488992659

barnaclebillandval@bigpond.com

Permablitz

Vic Bateman

0449 900 248

vicepresident@permaculturenoosa.com.au

Open Gardens
Newsletter
Publicity officer
Librarian
Seedsavers Coordinator

Judith Anderson
Bill Berry
Vic Bateman
Penny Foster
Lesley Mearns

5471 1892
07 5474 5192
0449 900 248
0408744702
54427071

judith.anderson1@bigpond.com
permanews@permaculturenoosa.com.au
vicepresident@permaculturenoosa.com.au
penfoster@westnet.com.au
lmearns@bigpond.net.au

Website

Elisabeth Fekonia

0432 180 523

info@permacultureproduce.com.au

0449 900 248/
07 5474 5192

vicepresident@permaculturenoosa.com.au
permanews@permaculturenoosa.com.au

Committee:

Other supporters:

Positions Vacant - interested members, please apply!!!
• Assistant Publicity officer: please contact Vic Bateman
• Assistant Newsletter Editor: please contact Bill Berry
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