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The Aims Of G.C.O.G. Inc.  
 

1. To promote organic sustainable food 

raising for home gardens and farms.  

2. To foster research into improved meth-

ods of organic farming and gardening.  

3. To provide information and support to 

all those interested in the various as-

pects of organic growing.  

 

Meetings Held: 3rd Thursday of the Month  

The Meeting Place, Cnr Guineas Creek Rd. 

and Coolgardie St, Elanora. 

Doors open 7.00 pm; Begin at 7.30 pm   

Entry is $1 members, $3 visitors.  

(No meeting in December) 

 

Annual Membership Fees:  
Single: $20. Family: $30.  
To renew or start memberships please send 

cheques (payable to GCOG) to Diane Kelly - 

or just pay at the door.  

 

Seed Bank:  $2.00 ea. 

 

Members Market Corner: Please bring 

plants, books and produce you wish to sell. 

 
Raffle Table: This relies on the kind generosi-
ty of members to donate items on the night. 
Tickets - $1ea or 3 for $2 
 
Library: Books 50c, Videos, DVDs $2, Soil 
Test Kit $2. Available to members for 1 
month.  
 
Advertising:  1/4 page: $10 an issue, or 
$100 per year (11 issues), 
1/2 page: $20 an issue or $200 per year,  
full page: $30 an issue or $300 per year. 
 
Newsletter:   
Contributions and ideas welcome.   
Email Angela at w.a.anderson@bigpond.com 
Please put [GCOG] in email ósubjectô box. 
 

 

 
Thanks to other contributors:  Diane Kelly, 
Ross Davis, Jill Barber, Dorothy Coe & 
Maria Roberson. 

President Maria Roberson 
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        Notice Board  
 

Membership Renewals  
 
Overdue:  Linda Beleski, Cassie James,  
Marion Wilson, Katie Culpin, Mark 
Raynham, Judy McCracken, Tali Filip, 
Sylvia Rolih, Daniela Guitart, Jannette 
Janssen, Penny & Allan Jameson, Greg 
Wiltshire, Louise Newell, Daniela Willis,  
 
April : Barbara Talty, Margaret Reichelt, 
Jude Lai, Stephen Dalton, David Tangye, 
Rebecca Bowen, Kay Schiefelbein 
 
May: Chris Larkin, Clive Canning, Karen 
Auchere, Mary Frawley, Bruce Kelly, 
Heather Ryan, Leanne Cane, Chantel 
Geldenhuys, Brian & Lyn Dick, Robert 
Turner, Robert Faulkner, Virginia Jacob-
sen 
 
Welcome to our new club member:   
Judy Reiser, Guy Lewington 
 
 

Guest Speakers   
 
April - Alf Orpen on Polyculture  
May - Graham McDonald on Native Trees, 
Butterflies and other insects. 
June - Sandra Nanka from Mudbrick  
Cottage on various Herbs 
July & July - TBA 
Sept  - Gina Winter on Using Herbs as 
Food and as Medicine 
 
If any members would like to share  
something that would be of benefit to our 
members please contact Jill Barber to 
discuss. 
 

Newsletter Theme  

Gardening in Autumn 
 

Website  
www.goldcoastorganicgrowers.org.au 
www.facebook.com/gcorganic 

 

 
 
 
 

HERB FARM 
 

Michael & Sandra Nanka 

491 Springbrook Rd 

MUDGEERABA. 4213 

 

Opening times  

Friday,  Saturday, Sunday & Monday 

9 am ï 4 pm 
 

Phone: (07) 5530 3253  

www.herbcottage.com.au  

 

Culinary, Fragrant and Medicinal Herbs 

Vegetable and Herb Seeds 

Craft, Herb Vinegars, Jams & Preserves 

Essential & Fragrant Oils, & lots more 

    HINTERLAND CHOICE 

MEATS 
QUALITY MEAT SPECIALISTS 

Wholesale & Retail 
We Sell Certified 

GRASS FED BEEF 
HGP FREE & 

NO PRESERVATIVES 

Also available now: 
Free-range chickens & eggs 

 

Earle Plaza, Price Street, Nerang 4211 
Ph/Fax:  (07) 5578 2322  
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Hello Everyone, 
 
What a difference a couple of weeks can 
make when it comes to the weather, it really 
does feels like Autumn now. I find it a very 
energising time of year and positively itch to 
get all my gardening projects started and in a 
lot of cases finished. 
 
At the moment I am busy making jam from the 
wild raspberry harvest in summer (I froze the 
berries until I had the time to cook them up). 
We also had a lovely lot of rhubarb which I 
turned into a really delicious rhubarb and gin-
ger jam, good on toast or even better on 
homemade vanilla ice-cream. After filling the 
pantry with jars of preserves I am turning my 
attention to making sure I have lots of vegeta-
bles growing for the coming months. 
 
I want to grow plenty of beetroot which is 
good pickled as well as raw. Beetroot is actu-
ally a really versatile vegetable it be can 
steamed or roasted, made into soup, grated  
for salads, pickled  or made into juice. Beet-
root is easy to grow this time of year and 
doesnôt require much gardening skill to get a 
good result. I think seeds give better results 
than using seedlings because it is easy to 
damage the root of a beetroot seedling.  Donôt 
use a lot of fertiliser instead add rock minerals 
and a little compost and keep the plants weed 
free till they get going. Remember weeds are 
competing for the same nutrients as you vege-
tables so itôs important to give the veggies a 
fighting chance. 
 
Another must have veggie in the garden has 
got to be carrots, I recon if you could only 
grow a couple of things per year they would 
have to be on the top of everybodyôs list. 
Again, another versatile veg that can be en-
joyed in many different ways not to mention 
that home grown organic carrots would have 
to be far superior to pretty much any you 
could buy. Carrots are not hard to grow 
though there are a few tips to get the best 
results in your garden.  

Choose a short fat type of carrot like Chante-
nay if you have shallow soil or heavy clay. 
Great Western or pretty much whatever you 
fancy if your soil is deep, friable and loamy.  
 
They donôt require much fertiliser and are 
best when they follow a heavy feeder crop 
like corn, just add some good rock minerals 
back in to the soil. I wouldnôt recommend 
using mulch this time of year so you will need 
to keep them weed free by hand till they get 
a good go on. They can be eaten when quite 
small as you thin out the rows, after that har-
vest as required by pulling up and twisting off 
the green tops, pop the carrots straight into a 
plastic bag and store in the fridge for the best 
keeping results. 
 
Last monthôs AGM went very well with a new 
committee elected, in the end all positions 
were filled with some new faces joining the 
mix. I would like to thank all volunteers for 
stepping up to the plate and I hope you enjoy 
your role in making our club an enjoyable 
and real benefit to all itsô members.  
 
We have a new Newsletter Editor for which 
we are very grateful and shall continue mak-
ing our newsletter the best little publication 
we can. If you have articles or bits for the 
newsletter you will need to email them to 
Dianne as usual or to Angela 
(w.a.anderson@bigpond.com).  
 
Please keep sending in contributions for the 
ñThree things I canôt live withoutò page each 
month, we have had lots of good feedback 
so far, keep up the good work everyone! 
 

Happy growing, Maria. 

Presidentôs Message 

 
Previous newsletters from 2010 
onwards can be downloaded from 
our websites at:  
 
www.goldcoastorganicgrowers.org.au 
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If you have always wanted to grow your own 
vegetables, fruit and herbs but just don't 
know where to start, then this series of work-
shops is just for you. A variety of free gar-
dening workshops are regularly held at com-
munity gardens across the city. The work-
shops will provide you with a hands-on intro-
duction to growing your own food with all the 
tips and tricks to ensure that your garden 
thrives and survives. 
 
Time:  Saturday 2pm to 3pm  
 
Small Space and balcony gardening  
May 12 - Broadbeach Community Centre 
 
Intro to Organic Gardening  
June 9 - Coombabah 
July 14 - Oxenford 
 
For more information contact:  
Gold Coast Permaculture (07) 5539 3973  
or permaculturegc@gmail.com 
Gold Coast Permaculture also run low cost 
permaculture workshops. Contact them for a 
full program. 
 
 
Composting and Worm Farming  
Come along to Council's free sustainable  
gardening workshops where you can learn  
all about composting and worm farming to  
recycle your waste and improve your  
garden.   
 
Time: Saturday between 10am and 12pm  
 
April 21 - Broadbeach Community Garden 
May 19 - Robina Library 
June 23 - Helensvale Community Centre 
 
To find out more information or to register for 
a FREE workshop near you, call (07) 5581 
6855.  
 
Tea and coffee are provided and all you 
need to bring are closed shoes. 

GCCC - Active & Healthy Program  
Community Gardening Workshops  

Hi Everyone, 
 
Well the first issue has put me to the test é 
with a week to go until I head to the printer for 
the first time, itôs school holidays, my husband 
is out of the country, my sonôs 12th birthday 
(more like a birthweek!) and then the internet/
phone goes down!!! OK if we have a newslet-
ter this month we should be right from here on 
in. 
 
I am a newby gardener and have learnt two 
things that will bring success in the garden. 
Firstly, you actually have to get your hands 
dirty!  Your next best chance of success is to 
listen to everybodyôs tips and get your hands 
dirty again.   
 
I have just finished putting together all the 
usual articles for the month and am left with 
some spaces.  Everybody has had a win or an 
epic loss that we can learn from.  Anything 
from your favourite seed raising mix recipe, 
how you got your rosemary seeds to sprout or 
perhaps you have a question.  How to kill 
those little shiny black bugs all over my egg-
plant? Whatôs the recipe for that oil that I 
spray on my citrus leaves that are covered in 
black stuff?  
 
Send your hints to me by email or handwrite it 
and hand it to me at the meeting.  If you email 
your articles by the Friday before the meeting 
I will be sure to put it into the current newslet-
ter. 

Looking forward to hearing from you all, 
Angie  

Email: w.a.anderson@bigpond.com 

Editorôs Message 

 
Miami Organic Farmers Market  

 
Where: Miami State High School 
2137-2205 Gold Coast Highway, Miami 
When: Every Sunday, 6am to 11am 
Telephone:  3358 6309 or 1300 668 603 
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The evening that Guy Lewington came to talk 
to us about his Mt. Sylvia Diatomite Mine and 
Basalt Quarry was certainly an eye-opener for 
me, and, judging by the attentiveness of his 
audience, for most of us! With the assistance 
of one of his sons, Joe, on the computer, we 
were able to get some visuals of the mine and 
some of its products, as well as a few very 
informative articles that made Guyôs very 
knowledgeable experience come to life for us. 
This translated to direct value for our gardens, 
and concluded with people flocking to Guyôs 
truck outside and actual hands on purchasing 
of said products. Even though I donôt have a 
pet, I even felt impelled to buy a bag of a 
product that I can give to friends to protect 
their pets from fleas and other nasty insect 
pests!  
 
Guyôs background led him to recognise the 
value of the Mt. Sylvia Mine and Quarry over 
six years ago, when he bought it. Having an 
honours degree in geology for a start, plus his 
extensive work and travel in South America, 
Europe and Zambia, as well as having studied 
organic agriculture and farming in NSW for 
some years, helped him to see the value of 
this place. Itôs very isolated, being four or five 
kilometres from any people, so not likely to 
disturb anyone, and it has the best diatomite 
in Australia, being two to four meters thick! 
This diatomaceous earth was formed in a lake 
beside a volcano, and was the result of the 
minute organisms, diatoms, thriving on the 
silica from the volcano, then falling to the bot-
tom of the lake, and eventually forming the 
four metre thick layer there. 
 
The marvellous outcome for gardeners is the 

plant-available silica in the products made 

from the diatomaceous earth. As revealed in 

the 2004 ñOrganic Newsò, higher silica levels 

result in a reduction of moisture loss, an im-

provement in the photosynthetic capacity of 

the leaves, more flowers and firmer fruit. Fur-

thermore, silica is essential for calcium to be 

taken up by trees, and calcium silica not only  

gives firmer fruit, but also increased sugar 
levels and a reduction in insect problems 
 
Various other products for other purposes 
can be obtained from diatomaceous earth: 
purasil, absorbacide, molodri and palagonite. 
Purasil  is uncooked diatomite and is used as 
a silica fertiliser.  
 
Absorbacide  is the finest form of diatoma-
ceous earth, and this dust can kill unwanted 
insects for organic farmers not wanting to 
resort to chemical pesticides. This DED 
(Diatomaceous Earth Dust) can control, for 
example, weevil infestations in silos, SHBs 
(Small Hive Beetles) and bed bugs. Also, it 
often works when chemical pesticides fail 
due to the insects breeding strains resistant 
to the chemicals. Note that it only works 
when dry, so it canôt damage the worms we 
want to continue their good work aerating the 
soil.  
 
Molodri  is simply diatomaceous earth com-
bined with molasses! This is fed to animals 
with parasites in their gut, which when killed 
results in stronger animals, with stronger 
fleece (if theyôre sheep). Note here, too, Guy 
assured us, that no scientific research has 
been done on the efficacy of molodri; just 
anecdotal reports of sheep, goats and horses 
thriving with it. 
 
The layer of basalt formed from the lava flow 
from the volcano into the lake, gives us 
Palagonite , which is oxidised rock mineral, 
or decomposed crusher dust, with a water-
holding capacity of 68.2%. It is a perfect min-
eral fertiliser for remineralising depleted soils. 
 
Now, this is all a relatively new source of 
these marvellous products, and Guy is the 
mine and quarry director and CEO, with cur-
rently no method of distribution to suit the 
likes of us...just a vetôs here and a garden 
centre there. A couple of us encouraged him 
to bring a load down once a month to our 
meeting for our members to buy off his truck 
(itôs bagged up in $10, $15, $20 lots). If you 
missed out or would like some more, let us 
know and you might just be lucky... 

Guy Lewington ðDiatomaceous Earth  
By Jill Barber  
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Parsnips  
Parsnips are easy to grow here in the sub-
tropics.  There are two things that you must 
do.  Sow the seed Now, April is the latest for 
good results.  Get only variety that is proven 
to produce parsnips in this climate. 
 
I have seed to sell that has proven over two 
year now to produce good quality large white 
parsnip. 
 
Sowing the seed. To make life easy I use 
seed raising mix from Bunningôs 
ñAmgrowò ñSeed raising Mixò Black label. 
 
The row indentation needs to be about 1 inch 
deep.  I put about one inch of mix on the 
bottom of the row I have marked out. Sow 
the seed sparingly on top then cover the 
seed lightly with more seed raising mix.  
 
The secret is to turn the rake over and com-
press the seed raising mix onto the seeds so 
the seed make contact with the soil. This 
takes out all of the air around the seed and 
the result is a good strike. 
 
Parsnips only grow successfully from Fresh 
seed & thatôs why I save my seed every year. 
 

 

Potatoes  
Growing Potatoes is easy here in this climate.  
There are three varieties that I grow success-
fully. 
 
Dutch Creams :  
a waxy potato that boils well and mashes with 
Cream. Bad for but nice to eat. 
 
Pontiac:   
The best baking potato, a red skinned spud. 
 
Sebago:    
A very floury Potato and one that I grow less 
and less. It tends to mush in the pot if boiled 
to hard. 
 
PLANTING:  
Dig a trench about 8 inch / 200 mm deep, run 
a good coating of Blood & Bone in the bottom 
of the trench and pull a 3 pronged tine through 
to mix the B & B together with the soil. 
 
Now plant the spuds about 12 inch / 300 mm 
apart in the row/ trench & only cover lightly 
with soil. When the potatoes sprout, add more 
soil and again & Again till the row is hoed up 
to about 4 / 5 inches. 
 
If you follow this process you will have NO 
WEEDS and clan crop of beautiful potatoes. 
 
I have potatoes at $3.50 a kilo. Orders are 
being taken now.  

Happy gardening  
Ross 

Gardening with Ross  
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When I first met Chris and Dorothy Winton, 
they were living in a home in Palm Beach 
which was a few hundred meters from the 
Gold Coast Highway and the beach.  Their 
block was postage-stamp size, with sandy soil 
in which any plants struggled to grow. 
Then, just over five years ago, they decided 
on a goal ï they wanted to have some space 
to garden. 
 
Now Chris and Dorothy live on a two-acre 
block in Tallebudgera Valley, and they have a  
flower garden, a vegetable patch, the start of 
a fruit tree orchard, chooks, a fish pond and 
(as a special bonus for Chris) a very large 
work-shed!  They also have koalas, possums, 
wallabies, bandicoots, a variety of wild birds, 
and a peaceful lifestyle. 
 
I asked Chris and Dorothy where their interest 
in gardening had come from.  Both Chrisôs 
mother and grandmother were avid garden-
ers, and there were always roses and vegeta-
bles being grown in the places they lived ï 
which ranged from suburban Melbourne, near 
Mount Egmont in New Zealand, and then the 
Sunshine Coast.  Cooking was an interest in 
the family, and they would often experiment 
with cooking food from various countries on 
different nights of the week. 
 
Dorothy lived in Kent and London in the UK, 
and this was where she and Chris met in 
1995.  They lived in Brisbane for a year, and 
then decided to settle on the Gold Coast.  As 
well as operating their own website business 
from home, they keep busy with other inter-
ests.  Dorothy enjoys dance classes, yoga 
and all things healthy, and Chris is a group 
leader and training officer for the SES in Cool-
angatta.  I asked Chris what started his inter-
est in the SES, and he spoke of the floods on 
the Gold Coast several years and watching 
the water come to within an inch or so of en-
tering their Palm Beach home.  Next time, he 
thought, he wanted to be prepared and to 
know what to do.  So he joined the  

SES, and now has had wide range of com-
munity service experience, including helping 
during cyclone Yasi, and the storms in Cairns 
last year. 
 
Along the path to the front door of Chris and 
Dorothyôs home, there are some of Chrisôs 
favourite plants.  There are large rosemary 
bushes, the leaves of which are used in 
cooking pumpkin soap and roasting lamb.  
There are a number of chilli plants; a small 
bay tree, a cinnamon tree, and, further away, 
a passionfruit vine and a pomegranate tree.  
Around near the back door there is a large 
cardamom plant, so Iôve been provided with 
the recipe for cooking snapper with white 
wine, herbs, lemon slices and capers ï you 
wrap the layers in the cardamom leaves, and 
then cook them in tin-foil on the BBQ for 15 
minutes. (I was also given a piece of the 
plant to strike, so Iôm looking forward to a 
good meal one day!) 
 
The original vegetable garden area is toward 
the west of the block, and was made up of a 
large number of raised soil beds ï about 
30cm high and 2 metres long.  In this area, 
parsnips, turnips, tomatoes, Greek basil (for 
winter usage), carrots, Ceylon spinach and 
black pepper are still growing.  However a 
couple of years ago Chris and Dorothy decid-
ed that the garden was too far from the 
house, the soil quality was too hard to main-
tain, and that there was too much of a prob-
lem with erosion.  So, with the use of some 
heavy equipment and the hard work done by 
a number of WOOFERS who have stayed 
with Chris and Dorothy, a hill was cut into, a 
rock retainer wall built; a water tank installed; 
and a new vegetable patch created on the 
other side of the house.  (WOOFERS are 
international workers who volunteer to help 
on organic properties, in return for their ac-
commodation and experiencing of other 
countries). 
 
Now the garden has a wide range of herbs 
and vegetables.  Chrisôs favourite plants are 
herbs, so there are turmeric, amaranth, gin-
ger, lemon grass and parsley (the parsley is 
well-protected because the possums like to  

Getting to Know  
Chris & Dorothy Winton  

Interview by Diane Kelly  
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eat it, but it is also the herb that Chris uses 
the most in his cooking.)  The amaranth 
leaves are used in quiches and omelettes. 
 
There are also purple elderberries (for use as 
a cough medicine and cordial); chai (the 
seeds of which Chris and Dorothy sprinkle on 
salads or cereal.  They also soak them with 
yoghurt, resulting in a dish that tastes similar 
to tapioca.); eggplants, tomatoes, strawber-
ries, corn, asparagus, comfrey, leeks and 
raspberries.   
 
In the fruit tree area, there are mango, fig, 
nectarine, lime, orange and olive trees.  I 
asked Chris and Dorothy if they plan to ex-
tend their garden and orchard areas much 
further, but the grasses further down the 
block carry a lot of ticks, so theyôve decided 
what they have is sufficient for now. 
 
During our walk around the property, we 
were accompanied by six or eight chooks 
(which I was glad to see line up at Chris and 
Dorothyôs front door begging for food just like 
our ñgirlsò do when we let them out to free-
range) and Walter, a rather magnificent 
rooster that has been hand-raised.  We in-
spected the chook-house, and I realized just 
how much I would like one of the timer mech-
anisms that Chris has attached to the door ï 
at a certain level of day-light, the door swings 
open and the chooks are free to move out 
into their yard.  No need for bleary-eyed own-
ers to get up at the crack of dawn!  (There 
are a couple of other gates around the 
fenced-off garden areas that have counter-
weight-controlled pulleys that close the gate 
automatically after people leave, so the 
chooks and other animals canôt access the 
vegetables and herbs - another of Chrisôs 
innovations.) 
 
So, a final question ...... what would Chris 
and Dorothyôs advice be to new gardeners?  
Their answer was to ñstart smallò.  In this 
way, more time and attention can be given to 
one area, and the best use of resources can 
be made before you move onto the next pro-
ject. 

And one final observation ..... it was impres-
sive to see a plan come to fruition.  Dorothy 
and Chris have now obtained their space, and 
they are filling it with the things they enjoy, 
projects they have achieved, and the oppor-
tunity for good eating and healthy living. 

The hill cut away for the retainer wall, tank 
and vegetable garden  

ñThe girlsò waiting for Dorothy to give them 
lunch! 

 
Prostate Awareness  

Twin Towns & Tweed Coast  
Just a click away:  

www.prostateawarenessaustralia.com  
or contact Ross Davis for more info:  

rossco12@bigpond.com  


