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Permaculture Noosa Meeting
Thursday 21st May 2015, 7:00 pm for a 7:30 pm start at
COOROY MEMORIAL HALL
Permaculture Noosa meetings are FREE and open to the
public. Beginning at 7pm with a Marketplace where members
share their surplus home grown produce by giving,
exchanging or selling it, the meeting starts at 7.30pm and
supper (gold coin donation) will be served at 9pm. Cooroy
Memorial Hall, Cooroy (next to the RSL)
PRESENTATIONS:
Jon Gemmell on Permaculture at the Eumundi
State School
Jon Gemmell has been teaching for 25 years and has a
passionate interest in conservation, sustainability and
environmental issues. He is currently working as a specialist
science teacher at Eumundi State School. Jon has been
actively involved in working towards improving learning
outcomes with all students by introducing innovative
programs. In doing so he has been responsible for securing a
$250 000 grant to develop a dedicated science classroom and
adjoining permaculture gardens. Jon has a very keen interest
and experience in the concepts of permaculture completed his
Permaculture Design Certificate ten years ago. He will be
sharing the permaculture journey of Eumundi State School, its
past, present and future plans and the trials in between.

Also at the meeting will be a question and answer time for
any gardening related topics. Permaculture Noosa aims to
educate about home food production and environmentally
related issues to make the world a better place for all.
Contact the president Elisabeth Fekonia on
info@permacultureproduce.com.au for more details.
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President’s Report for May 2015
to improve it or you won’t have abundance in the garden.
Usually the answer is to add more organic matter to the soil
and we do this by adding our support species such as
comfrey, lemon grass, pigeon pea etc in the form of chop and
drop. Another good remedy to problematic soil is to look at
the minerals in your soil. Leanne Harper will be our guest
speaker for the June meeting and she will be looking at
minimising tilling and compaction and balancing the soil
minerals. Leanne claims that you can grow healthy plants on
almost any soil with biological gardening techniques.

What a great way to start the new season for the veggie
garden. With all the unexpected rain we had recently and the
weather being beautiful one day and perfect the next, how
can you not be out there planting for the winter season? We
live in a perfect climate for growing our fresh organic
veggies in this part of the world and it is such a joy to be out
there and simply be doing it.
There could be some problems however if your soil is out of
balance. If the soil has a low pH reading there is a
problematic soil. You will then need to look closer as to how

For the May meeting we will have Jon Gemmell speaking on
the success of the Eumundi school gardens and it will be
interesting to see if there were any soil problems to deal with.
I think we all know that gardening is a great pleasure to
participate in but problems will always be there to deal with.
If we understand what makes good soil then half the battle
will be won. The end result is always worth it as you can’t
put a price on fresh, organic veggies straight from your own
garden. How many people still love to gloat with their friends
when they eat most of their food from the veggie garden? It’s
a great feeling you never tire of and your good health will
reflect the fruits of your labours.
Elisabeth Fekonia, president
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Seed Savers Group June
Meeting
DAY: Thursday, 18 June 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!
Because - Seed Savers is held at
‘A TOUCH OF THE PAST’ COFFEE SHOP,
Depending on how carried away we get, it will end sometime
after 11.30am.

Hope to see you all there.
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Right Livelihood

focused, and happiest.” Also, “design your work and life so that you’re
growing throughout your lifetime.”

a thought provoking article by Judith Anderson
I have heard the term “Right Livelihood” amongst Permie’s for years,
and thought I would look into it a bit more by consulting “Dr Google”.
Here is what I’ve found:
The Buddha encouraged his disciples
to make their living in a way that
does not cause harm and ideally that
is ethically positive. So, the idea of
'right livelihood' is an ancient one. It
embodies the principle that each
person should follow an honest
occupation, which fully respects
other people and the natural world. It
means being responsible for the
consequences of our actions and
taking only a fair share of the earth's
resources.
It has also become a code in
contemporary circles for earning
one’s daily bread out of doing work
that is “right.” How does one achieve
it? Where does one find it?
Life and work are inextricably linked.
More and more people are choosing work that reflects the whole of their
person; and are disenchanted sooner than ever with work that misses this
connection. It is truly the crisis/opportunity of our times.
Right livelihood is “a sense of ease in work and life, where one isn’t
caught in an internal conflict... because when people are at peace about
it, it frees energies to be more concentrated, more productive, more

Regardless of your job (or lack of a job) we should be aware of the
implications and consequences of what we do.
That all seemed to answer my enquiries, but this collection of thoughts
on the topic was interesting as well:
Not to take a livelihood that involves
weapons, or exploitation, or drugs, or
things that hurt people---to have
some way of contributing to society,
because you're not happy if you don't
contribute.---- learn fundamentally or
basically to live within your
means.---be free from debt---being
free from blame or fault in your
livelihood---growth and awareness--to live lightly on the earth, to take
what we do, and use it, and care for
it, to be tender, to be careful with
it---to make your livelihood and your
relationship to work somehow
connected with the sense of living
lightly on the earth, of living with
some care or some tenderness---an
aspect of right livelihood is service--seeing that what we do is totally
interconnected with the rest of life, of discovering our connectedness,
and seeing that the world is entrusted to us somehow. It's our planet and
it's entrusted.
Can you call your employment ‘right livelihood’?
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This is a free platform where you can bring any excess produce, homemade preserves or plants to sell or trade, and support each other by local
purchasing, swapping and networking.
Music in the cafe is provided by talented locals or plants (also locals!) at
Bellbunya, via "the Machine for the Music of the Plants" - the first and
only of its kind currently in Australia.
At the same time, a healing day will be operating where people can
bring their therapy/healing modality to share, or receive a treatment for
$15. If you are a healer, this can be an opportunity for people to become
known and network with other people in the area, and to share your
modality.
Our free talk each month is a high point for the morning! Come along to
explore another aspect of life and living.

The Schedule for the day:

Organic Swap-Meet Cafe & Healing Day from 9:00 am Thursday 28th May 2015

8:30am

Healers arrive to set up (and have a cuppa if they choose)

9:00am

Organic Cafe opens. Swap-meeters are invited to set-up
food & produce displays, label & price items
Free talk - Bees, Honey and You - with tbc Richard Giles
Introduction to Feng Shui (see below)
Free Tour of Bellbunya

10:00am
12:00pm

Swap – Buy – Sell – Share – Meet - Network - Healing
A relocalisation initiative for a sustaining future....
Bellbunya's Sustainable Kitchen Organic Cafe welcomes you on the
fourth Thursday morning of the month, at Bellbunya Community in
Belli Park, from 9am to 1pm. Enjoy delicious, healthy, fresh food in the
Sustainable Kitchen Cafe, including our signature "Dandelion Chai" and
a range of delicious organic, vegan and gluten-free cakes, iced herbal
tea, and other seasonal dishes.

Contact Joan at Bellbunya for more information on 07 5447
0181 or email contact(@)bellbunya.org.au
Bellbunya is at 114 Browns Rd, Belli Park, 11 km from Eumundi on the
Eumundi-Kenilworth Road
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tbc - by popular request!
Introduction to Feng Shui with Richard Giles
Richard Giles lives at Crystal Waters and runs a Feng Shui advice service called Home
& Health Consultancy Service. He also has a comprehensive understanding Chinese
astrology and spoke mainly on this topic at the March café day. Those here that day
thoroughly appreciated Richard's deep knowledge and application of this understanding
and were tantalised by references to Feng Shui.
Richard has agreed to return to speak about Feng Shui. His generosity in sharing his
applied knowledge and experience are a great gift.
Richard was active in the environment movement for almost two decades and his
commitment to environmental work has led him into an area of environmental
reconstruction that mixes the ancient Chinese tradition of Feng Shui with the modern
principles of climate design. Its all about balancing up land, home and business using
the best of traditional principles from this wonderful 5,000 year old system.
When: 10 am Thursday 28 May
Where: Bellbunya Hall
Cost: Free

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

If you have any experiences, tips, stories, information or links you’d like to share send them to
mailto:permanews@permaculturenoosa.com.au
Entries for the newsletter are welcomed and can be sent by email or post . PERMACULTURE NOOSA.INC PO BOX
619 COOROY QUEENSLAND 4563

permanews@permaculturenoosa.com.au
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Robin Clayfield’s Courses

Robin Clayfield’s Recipes

Robin Clayfield and Earthcare Education's Courses

Violet Salad
1 lettuce
10 sorrel leaves
12 water chestnuts, peeled and sliced
1 cup cherry tomatoes
1 cob of corn, hulled
1/2 cup violet leaves and flowers (leaves chopped)
Method
Mix together all ingredients.
Top with your favourite dressing.
Serve garnished with violet flowers.

'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
Reprinted with kind permission from 'You can have your Permaculture
and Eat It Too' by Robin Clayfield www.dynamicgroups.com.
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By day 3 you should notice small bubbles in the ginger mix.
Making the ginger beer…
On the 7th day feed the “plant” and using a wire strainer and some
cheese cloth or muslin, strain the ginger mix through the cloth into a
large bowl. Squeeze as much liquid as possible into the bowl.
(If it hasn’t fermented by day 7, leave for another week, feeding it
daily).
To the strained ginger mix add 4 litres of water, 2-3 cups of sugar and
the juice of 2 lemons. Mix well until sugar has dissolved.
Bottle this using plastic bottles and let them sit on the kitchen bench for
a couple of days to continue fermenting and develop fizz again. Then
add tops and put bottles into fridge.
When the ginger beer gets cold you should be able to see bubbles on the
inside of the bottle. It is now ready to drink.

Making the Plant…
In a wide-mouth, sterilized jar place 1½ cups rainwater, one
dessertspoon of ginger and one dessertspoon of sugar. Give it a good
stir to mix in a lot of air.
Every day for 7 days add those same amounts of ginger and sugar and
stir well.
Leave the mix sitting on the bench during the entire 7 days and cover
with loose weave cloth or net to allow yeasts to enter but keep insects
out. Needs a warm environment.

Keeping the plant …
The remains of the starter (ginger beer plant), can be used again to start
the next batch. Thoroughly clean and sterilize the jar, drop in the plant
and repeat the steps above. The mix should ferment more quickly.

Note: if the gas builds too much just undo the lids occasionally to
release it.

This “My Ginger Beer” recipe was kindly contributed by
Judith Anderson
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Quote of the Month:
“The greatest change we need to make is from consumption to production, even if on a small scale, in our own gardens. If only 10% of us do this,
there is enough for everyone. Hence the futility of revolutionaries who have no gardens, who depend on the very system they attack, and who
produce wordsand bullets, not food and shelter.” ― Bill Mollison

Links
Kindly contributed by Judith Anderson
Remember, Permaculture is not just about growing food organically, it is also a design system and set of values that help you to become sustainable in
many other ways, as well as help prepare you and yours for the future if (or when) our economy and lifestyle changes for the worse.

Here are two articles about David Holmgren’s property in Victoria “Melliodora”. The authors both take a tour of the house and property (led by
David). Although this is not a sub-tropical property, it is interesting to see what can be done on just 1 hectare.
http://delhansen.com/melliodora-a-permaculture-tour-with-david-holmgren
http://www.dustycountryroad.com/2014/10/this-permaculture-thing.html
On this YouTube video you will hear how Nicole Foss prepared her family home (in Canada) for peak oil and economic uncertainty (released 2011).
https://www.youtube.com/watch?v=ESYAix1QD1E
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If you have any sites or links you’d like to share send them to mailto:permanews@permaculturenoosa.com.au
Entries for the newsletter are welcomed and can be sent by email or post . PERMACULTURE NOOSA.INC PO BOX 619
COOROY QUEENSLAND 4563

permanews@permaculturenoosa.com.au

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.
al lives
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Yandina Community Gardens
LIVING SMART SATURDAYS
Bookings are NOT required for any of these workshops
unless specified.
All workshops are free.
Workshops commence at 9:30 am unless otherwise specified
and duration is approximately 1½ to 2 hours.
Upcoming workshops/events are as follows:-	
  

Sat May 16, 9.30 am Workshop with Lissa Evans
Gardening Without the Aches & Pains – simple DIY strategies
As well as producing delicious food to nourish our bodies we also want
to be able to enjoy our time ‘labouring’ in the garden without spending
hours on the couch to recover!
Understanding the importance of your fascial network (soft tissue
wrapping ALL muscles, bones & organs) and seeing how easy it is to
keep this “springy”, hydrated and flexible; will allow you to spend just
10 minutes before or after a session in the garden to ease or eliminate
any discomfort you may feel. The exercises are easy, involve
inexpensive equipment and can be done just about anywhere, or better
still become a regular part of your daily routine.
If relevant, please bring a gardening tool (if appropriately small) that
you find causes problems in your body, to practice using.
***

Sat May 23 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.
FOR MORE INFORMATION, CONSULT
www.yandinacommunitygardens.com.au

THE

WEBSITE:

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
Page 11 of 20
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(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.

$14.00 for a one litre bottle
available to members/$16.95 for non-members. We are now

Dr Grow-It-All liquid fertiliser –

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 nonmembers).
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 NonMembers.
"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

Mayl 2015

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 - Cranberry Hibiscus
© Frances Michaels (Green Harvest.com.au)

drained soil that is kept mulched and a pH of between 6.1 and 6.5.
USES
Food: A very nutritious vegetable; the leaves are high in vitamins B3
(niacin), B2, A and C. It is high in protein and an excellent source of
antioxidants and anthocyanins. The young leaves are known for their
pleasantly tart flavour, eaten either raw or cooked. As the leaves contain
oxalic acid, cranberry hibiscus should not be eaten in large amounts –
e.g. as the only raw green vegetable in a salad – or more than once a
week. Unlike Aibika, it is not particularly mucilaginous. Cranberry
hibiscus leaves retain their colour after being cooked. Flowers are used
to make teas or other drinks where they contribute colour rather than
taste. In Central America the flowers are combined with ice, sugar,
lemon, or lime juice and water to make a purple lemonade.
Edible Landscaping: The vivid leaf colour makes this a good choice as
a background plant in ornamental beds.

BOTANICAL NAME:
Hibiscus acetosella
COMMON NAMES:
African rosemallow, false roselle, maroon mallow, Florida cranberry
FAMILY:
Malvaceae
ORIGIN:
Native (most likely) to tropical Africa

Plant Description
This plant is a short-lived perennial shrub in the subtropics and tropics
but can be grown as an annual in cooler climates. It grows rapidly to
1.7 m high with deeply cut leaves similar to Japanese maple. The leaf
colour of deep cranberry red is highly ornamental; the flowers are a
small, very pretty, rose-pink hibiscus-type. Cranberry hibiscus is a
hardy plant that thrives when it is warm and wet; it prefers full sun but
will grow in partial shade. It needs ample water, rich, fertile, well-

PLANTING DETAILS
Recommended Planting Time: Cuttings are best taken when the soil
temperature is at least 25°C.
Planting Depth: : It is easily propagated from cuttings 10 - 20 cm long,
half buried in potting mix and kept moist.
Spacing: Space plants at 60 cm apart. The plant responds well to
pruning, rapidly becoming bushy. Pruning also prolongs its life.
Cranberry Hibiscus is also available through Yandina Community
Gardens
This article was kindly sourced by Judith Anderson:
“I first saw Cranberry Hibiscus is growing at Yandina CG, and I fell in
love with the colour. I bought a couple of seedlings from the Gardens
and, unlike the profile, I just stuck one into soil that hasn’t been greatly
pampered and watered it, and it is growing well, although it isn’t big
enough to try yet. Maria Page tells me she puts them wherever she can
as they add colour, have lovely flowers and are edible.”
Page 13 of 20
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Book Review The Market Gardener
by Frank Kaminski, originally published by Mud City Press
The Market Gardener: A Successful Grower's Handbook for
Small-Scale Organic Farming, By Jean-Martin Fortier

May 2015

For some years now, author and farmer Jean-Martin Fortier has lived
rather comfortably with his family entirely off the proceeds of their
market garden in Québec, Canada. He, his wife Maude-Hélène
Desroches and their two children, Forest and Rose, generate up to
$140,000 in revenue a year (with a profit margin of nearly 50 percent)
and feed more than 200 local families with vegetables raised on a mere
acre and a half. And they do so without tractors or other industrial farm
equipment, instead relying on hand and light power tools. Fortier’s
terrific success at low-tech growing has earned him an international
following and the moniker “rock star farmer."* He freely shares his
methods and techniques, and encourages others to emulate his example.
Even so, I suspect that he’s one of those prodigies who make
everything look easy, and that those trying to follow in his footsteps
will have a challenging time of it.
Yet that should hardly keep one from trying; and to this end Fortier has
put out two books detailing exactly how he and his family have done it.
The first one, Le Jardinier-Maraîcher, was an instant hit when released
in 2012 by small Montreal-based publisher Écosociété. The second, an
English translation of the first titled The Market Gardener, is now fresh
off the presses from New Society Publishers. Both books meticulously
guide readers through every stage of Fortier’s process, from buying
equipment to managing soil tilth to seeding and harvesting crops. They
also contain a wealth of supporting materials—such as checklists,
planning sheets and crop rotation schedules—that offer great insight
into how Fortier and his family run their operation. In short, they give
Fortier wannabes the best possible chance of capturing his magic.
Fortier has a favourite catchphrase when it comes to his preference for
small scale: “Small is profitable.” He uses it to emphasize that localized
organic approaches are desirable not only because of their low impact,
but because they can supply just as secure a livelihood as industrial
methods. Thus, his and his wife's eschewal of heavy machinery and
chemical pesticides is not a philosophical choice but a practical one:
they simply don’t need such shortcuts.
The initial setup costs for their farm totalled about $40,000 nearly a
decade ago, and this is the amount that Fortier still recommends as upfront investment for beginning market gardeners. This sum includes
$11,000 for a greenhouse, $8,500 for a walking tractor and its
Page 14 of 20
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accessories, $3,000 for an irrigation system, $4,000 for a cold room and
$7,000 for two hoophouses (i.e., polyethylene tunnels used to extend
the growing seasons by sheltering crops from cold). Fortier
acknowledges that many people will find it difficult to come up with
this money, and suggests applying for grants and other forms of
government aid. He says that these were a great help to him and his
wife in defraying their startup costs.
Fortier and Desroches named their garden Les Jardins de la Grelinette,
which is French for “The gardens of the Grelinette.” (Grelinette is
another term for broadfork, a tool they admire for its efficiency and
ecological soundness.) Every feature of the garden is geared toward
harnessing natural systems and maximizing human labor. For example,
in order to reduce walking distances, the plots are all equidistant from
compost piles, an irrigation pond and a work shed. Each plot in turn is
divided into rows of standardized width and length—allowing
equipment used on one row to be used on all of them—and oriented so
that the ground’s natural slope aids drainage. The rows’ placement also
serves as passive weed control: rows are spaced closely so that the
leaves of plants in one row meet those of plants in the next row,
forming a canopy that shades out weeds.
Biologically intensive agriculture is the general term used to describe
these sorts of methods. In essence, it represents an approach to
horticulture in which growers achieve maximum yields on a minimum
amount of land while preserving and nurturing the soil. Key to the
success of biologically intensive growing is that it views the farm as a
single organism whose ecological harmony must be maintained. Some
ways in which farmers preserve this harmony include crop
diversification, composting, using local renewable resources and
fostering beneficial interactions among plant, animal and fungal
species. One of the leading practitioners of this approach to farming is
Eliot Coleman, whose book The New Organic Grower (Chelsea Green
Publishing, 1989) was the first book that Fortier ever read on vegetable
gardening.
Since healthy soil is vital to any intensive farming operation, much of
the work done at Les Jardins de la Grelinette involves promoting good
soil structure and fertility. One practice that is crucial in this respect is
minimum tillage. There was once a time when Fortier and Desroches

May 2015

rototilled, but that was before they learned that this decimates soil
organisms like bacteria, fungi and earthworms, which are critical to
plant growth. Now the soil is worked as lightly as possible using a
grelinette, then treated with amendments made from green manures
(i.e., crops grown to be used in soil amendments) and raked to remove
rocks and other debris. The remaining work is done by the soil life that
wasn’t killed by rototilling. Other measures to ensure soil quality
include mulching, planting cover crops to suppress weeds, monitoring
pH and fertilizing with natural organic materials.
Small-scale organic farming places a premium on self-reliance and a
do-it-yourself mentality, but there are some things that Fortier doesn’t
recommend doing yourself. Chief among these is testing soil for the
correct micronutrients, structure and pH. Though Fortier does suggest a
crude preliminary test for this purpose—one that involves placing soil
in a jar and then combining it with dish soap to settle out the differentsized particles—he stresses that this must be followed up with
professional lab testing. Another thing that Fortier says is best left to
experts is composting. He humbly admits that even he hasn’t mastered
how to make quality compost, and that he and his wife buy theirs from
specialists.
An integral part of the business model for any market garden is direct
selling. Indeed, it’s because commercial gardeners sell directly to
customers that they're able to make a living off their vegetable crops.
Unlike with conventional agriculture, where three-quarters of profits
can end up in the hands of distributors and wholesalers, all of the
proceeds from a market garden go to the grower. In addition to having
an unbeatable profit margin, direct selling also pays off in the form of
customer loyalty and retention. It’s for this reason that Fortier strives to
provide the best customer service possible, always selecting quality
vegetables, washing and displaying them neatly, and being friendly and
helpful with customers.
For those wondering where to locate a market garden, Fortier has many
ideas. He explains that while most of the obvious farmland has already
been cultivated by industrial-scale interests, there remain many less
obvious spots where micro-scale agriculture can flourish. Among these
are vacant properties located around derelict cities and towns like those
of America's Rust Belt. Once a potential site has been identified, there’s
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an additional checklist that Fortier recommends using to gauge its
practicality. Fortier laments that too many novice farmers make
impractical choices, based on qualities like secludedness or beautiful
views. Seasoned farmers, in contrast, know that it’s far more important
to consider factors such as how close the nearest market is and whether
the scenery is accompanied by biodiversity beneath the ground.
Fortier emphasizes that the tools and strategies described in his book all
have proven track records on his and his wife’s farm. When he does
mention something that they’re trying for the first time, he stresses that
it’s still experimental. He also points up how their approach differs
from those of other practitioners, due to their own peculiar biases and
the particular decisions they’ve made. And he couches all of this in
spirited, accessible prose that is a pleasure to read. In sum, Fortier’s
introductory book on market gardening is a fine, authoritative reference
that is already an indispensable part of many growers’ libraries, and
seems bound to become a classic.
"Six Figure Farming for Small Lots - Rockstar Farmer Tour in
Cranbrook," Wildsight, Mar. 12, 2014,http://www.wildsight.ca/events/
rockstar-farmer-tour-six-figure-farming-small-lots-workshopcranbrook (accessed June 29, 2014)
Try this youtube link for an interview with Jean-Martin: https://
youtu.be/jkPo7o4I-zQ

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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Workshops and Courses
Home cheese making workshop; easy non pressed cheddar type
cheese, brie and quark as well as cultured butter, ghee, yoghurt, kefir
and sour cream. The workshop will be held on the 20th of June.
Yoghurt and kefir cultures are available for $2 each. From 9.30- 4 pm
for $110 includes morning tea, lunch and a manual. Held at the
Pathways wellness centre at 7 Ocean St, Maroochydore.
Sourdough bread and sourdough pikelets workshop from 9.3012.30 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
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.
Organic gardening course- Seed saving and propagation
This course consists of two units of a Certificate ll in Horticulture.
Topics covered are seed saving, seedling raising, propagation and
nursery skills. It is to be held at Black Mountain on a permaculture
farm from Wednesday the 10th of June for a duration of seven weeks
every Wednesday from 9.30-2.30. Cost is $200 and includes
everything needed for the course. The fee can be paid in installments
throughout the course. (A break for the school holidays is negotiable
with the students)
Contact award winning accredited permaculture teacher Elisabeth
Fekonia on 0432 180523/ info@permacultureproduce.com.au for more
info and enrolments.

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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• Make sure you are pruning your vine correctly. - See more at: http://
w w w. r e a d e r s d i g e s t . c o m . a u / g r o w i n g - p a s s i o n f r u i t faq#sthash.Nvjsn1er.dpuf
Why is fruit falling from the vine before mature?
This could be due to a cold snap or the plant not getting enough water.
Passionfruit have a high water requirement when fruits are approaching
maturity. If the soil is dry, fruits may shrivel and fall prematurely, so
water frequently for short periods during dry times.

source: http://www.readersdigest.com.au/growing-passionfruit-faq
Why is my passionfruit vine not producing fruit?
You can expect fruit about 18 months after planting. If your vine is not
fruiting after this time, it may be due to one of the following reasons.
• Passionfruit vines are heavy feeders and need plenty of water. A dry
plant will not produce fruit, so ensure the soil is moist.
• Heavy rain during the flowering phase can ruin the viability of the
pollen and cause a lack of bees for pollination. You can pollinate DIYstyle using a small paintbrush to transfer pollen from one flower to
another.
• Overfertilising results in flowers but no fruit. Passionfruit usually only
needs fertilising twice a year, after pruning and again after fruiting.
• A fertiliser high in nitrogen promotes plenty of passionfruit leaf growth
at the expense of fruit and flowers. Fertilise with compost, citrus foods,
chicken manure or well-rotted cow manure. You can even put used
teabags at the base of established vines, leaving them to seep into the
soil as fertiliser.
• Passionfruit require at least five hours of direct sunshine a day. They
should be planted in a sunny spot with no trees or competitive roots.

Why is the fruit empty?
Empty fruit on a passionfruit vine could be caused by overfeeding,
particularly if you are using a fertilizer high in nitrogen. Compost,
chicken manure or well-rotted cow manure are all better options. Make
sure you water deeply at least once a week – the water should soak in
through the extensive root system, encouraging passionfruit full of pulp.
Note that empty fruit could also be the result of inherent weaknesses in
seedlings. If this is your problem, you may unfortunately need to start
from scratch.
What type of passionfruit can I grow in Australia?
There are more than 50 varieties of passionfruit vine and many of them
are suited to growing in Australia. These include Banana, Hawaiian,
Norfolk Island, Yellow Giant, Panama Gold, Panama Red and Ned
Kelly.
What type of passionfruit is best suited to a tropical climate?
The best ones to grow in a tropical climate are the Sweet calabash,
Jamaican honeysuckle, and Sweet or Giant granadilla. The Panama Red
is also ideal for a hot climate.
What is the best type of passionfruit to grow on a commercial scale?
Two species worth considering for large-scale growing are the excellent
and hardy Nelly Kelly and the Super Sweet AV1 because it bears regular
fruit and has good disease resistance (an important quality when
growing on a commercial scale).
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Why are the leaves on my passionfruit vine turning yellow?
Stop leaves from yellowing by feeding with a citrus food around the root
zone two or three times between spring and late summer. Adding a
sprinkle of Epsom salts to the watering can will also help.
How can I stop ants from eating the passionfruit flowers?
Ants hate strong odours so try planting ant-repellent herbs such as mint,
pennyroyal, rue or tansy near trouble spots. Alternatively, keep ants
away by sprinkling a trail of salt, cayenne or black pepper around the
base of vine, or drawing a line with chalk to stop them climbing the vine
to the flowers.
When/how should I prune my passionfruit vine?
Encourage growth by pinching out the top buds to promote side shoots.
Growth should be from the graft section of the vine, not the rootstock.
Prune back hard in spring. Cut back one or two of the main stems to
about one third of their length and trim the laterals, cutting out some of
the denser growth completely. This allows better air circulation and fruit
development in the following season.
After the second year, prune lateral branches once a year in late winter.
How often should I fertilise?
Overfertilising passionfruit results in flowers but no fruit. It usually only
needs fertilising twice a year, after pruning and again after fruiting. The
best seasons to fertilise are spring, autumn, and early or late summer.
What type of fertiliser should I use?
A fertiliser high in nitrogen promotes plenty of passionfruit leaf growth
at the expense of fruit and flowers. Therefore, you are better to fertilise
with chicken manure, well-rotted cow manure, citrus foods or compost.
You can even put used teabags at the base of established vines, leaving
them to seep into the soil as fertiliser.
When should I harvest my passionfruit?
Harvest passionfruit when they are fully sized and coloured – they are at
their best when slightly wrinkled, so pick the fruit when the skins start to
wrinkle.
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Permaculture Noosa Contact info
MANAGEMENT COMMITTEE:

COMMITTEE MEMBERS:

PRESIDENT

Elisabeth Fekonia

0432 180 523

president@permaculturenoosa.com.au

VICE PRESIDENT

Mark Fry

5447 7642 & 0422 738 458

mfry@southernphone.com.au

SECRETARY

Ian Trew

0400 803 393 & 07 5409 750

trueorganics@hotmail.com

TREASURER

Ruth Sparrow

07 5447 9130

treasurer@permaculturenoosa.com.au

2 POSITIONS VACANT!

2 POSITIONS VACANT!

2 POSITIONS VACANT!

2 POSITIONS VACANT!

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

Wayne Oldham
Carolyn Walker
Tom Kendall

OTHER SUPPORTERS
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