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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 trans-
fer funds directly into our bank account, send 
cheques (payable to GCOG) to Diane Kelly, 
or just pay at the door.  
 
Name:  Gold Coast Organic Growers  
Bank:  Suncorp   
BSB:   484-799 
Account:  0014-21651 
 
Seed Bank:  $2.00 each. 
 
Members Market Corner:  
Please bring plants, books and produce you 
wish to sell. 
 
Raffle Table:  
This relies on the kind generosity of members 
to donate items on the night. Tickets - $1each 
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 
 
Thanks to Contributors :   
Diane Kelly, Jill Barber, Maria Roberson, 
Karen Hart, Pauline Maxwell, Neil Ross 

President Maria Roberson 

(07) 5598 6609 

Vice President Roger Paterson 

Treasurer Diane Kelly 

(07) 5522 7444 

Secretary Karen Hart 

(07) 5657 0780 

Membership Sec 

Membership Asst 

Diane Kelly 

Jill Barber 

Newsletter Editor 

 

 

Newsletter  Asst 

Angela Anderson 

w.a.anderson@bigpond.com 

(07) 5533 0169 

Diane Kelly 

Website  Editor Dorothy Coe 

webprint@onthenet.com.au 

Advertising tba 

Guest Speaker 

Liaison  

Jill Barber 

(07) 5534 4753 

jillbarber611@gmail.com 

Librarians Greg Wiltshire 

(07) 5578 8755 

Judy Reiser  

(07) 5532 7198 

.Ann-Maree Andrew 

Seed Bank 

  

Seed Assistant 

Roger Griffiths 

(07) 5530 5067 

Lyn Mansfield 

Supper  

Co-ordinator 

Paul Roberson 

(07) 5598 6609 

The position of Trip Co-ordinator has been 
abolished and the Advertising position has 
yet to be decided.  Phone Numbers will be 
updated next issue 

2013 Committee  The Aims of G.C.O.G. Inc.  

mailto:jillbarber611@gmail.com
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Gold Coast City Council  
Active and Healthy Program  

Community Gardening Workshops  
Composting and Worm Farming  
Come along to Council's free sustainable gar-
dening workshops where you can learn all 
about composting and worm farming to recy-
cle your waste and improve your garden.  Tea 
and coffee are provided and all you need to 
bring are closed shoes. 
 
Time:  Saturday between 10am and 12pm  
Apr 20th - Joan Park Community Garden 
 
For more information or to register for a FREE 
workshop near you, call (07) 5581 6855. 
 

GCCCôs Healthy Cooking Workshops 
http://www.gcparks.com.au/events.aspx 
and choose the cooking category. 
 
Classes are held all over the coast - Coomera, 
Labrador, Nerang, Currumbin, Kirra with ther-
mes such as Cooking with Herbs, 5 Great 
Salads, Super Smoothies, and Healthy Cook-
ing on a Budget. 

Notice Board  

Veggie Swap on Facebook  

Setup by club member Debbie, for local peo-
ple to swap their excess veggies.  Itôs quite 
active already so have a look é 

https://www.facebook.com/
HomeGrownSwapGoldCoast  

Membership Renewels  
NEW:  You can now pay your membership 
fee directly into the GCOG bank account.   

 
Name:  Gold Coast Organic Growers 
Bank:  Suncorp  
BSB:   484-799 
Account:  0014-21651 
 
Remember to put your Name and Mem-
bership Number in the comment field.  
 
Note the number in brackets after your name 
is your membership number - you will need 
to quote this number in the comment field, if 
you pay via online banking. 
 
Overdue:  Renato Morandini (213), Greg & 
Val Sbeghen (120), Roslyn Griffith (264), 
Karen Hart (198),  Ross & Jenny Davis 
(199), David Wyatt & Helen Wainwright 
(284), Scott Godfredson (311), Marion Sy-
mons (155), Anissa Loades (228), John & 
Jessica Steytler (313), Winsome Gunning 
(314), Julie Abraham (315), Deborah Anker 
(336), Terri Groth (125), Barbara Morgan 
(246), Judy McCracken (274), Jerry Rogers 
(275), Allison & Suzanne Blatcher (276), Tali 
Filip (277), Marino Canala (316), Gaynor 
Allen (317), Yukiyo Copley (319), Anne-
Maree Andrew (337) 
 
March:  Regina Lacgalvs (208), Greg Wilt-
shire (320), Louise Newell (321), Angela 
Anderson (323), Judy Reiser (338), Guy 
Lewington (339) 
 
April:  Barbara Talty (58), Margaret Reichelt 
(111), Jude Lai (220), Rebecca Bowen (297), 
Moyra & Julien de Jager (340), Alf & Marina 
Orpen (341) 
 
Welcome to our new members:  Andrew, 
Helen & Claudia Blum 

 

 
 

 

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 

https://www.facebook.com/HomeGrownSwapGoldCoast
https://www.facebook.com/HomeGrownSwapGoldCoast
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Presidentôs Message 

Hello Everyone, 
 
I am pleased to say that our Annual General 
Meeting went very well last month, at which a 
new committee was elected in a speedy fash-
ion and all with no arms having to be bent up 
behind peopleôs backs. We have a few new 
faces on the team to keep fresh ideas flowing 
and enthusiasm up, as well as an ever stead-
fast and reliable core, which altogether will 
keep our club on a progressive and stable 
course. A big thank you to last yearôs commit-
tee members who did a great job, we really 
appreciate your contribution to the running of 
our club.  
 
Autumn has arrived and now is not the time to 
slack off in the garden. Apart from spring, au-
tumn is one of the best growing seasons we 
gardeners in the sub tropics have, the milder 
temperatures are better for us and better for 
the plants. So many varieties of vegetables, 
herbs and flowers can be planted now without 
the major pest issues that come with summer. 
Follow our planting guide in this monthôs 
newsletter for what to plant in our region and 
you canôt go wrong.  
 
The ñseed tableò is well and truly stocked with 
seed that is suitable to plant this time of year, 
Iôm sure both Roger and Lyn will be more than 
happy to advise you on your seed choices. 
Seeds are still incredible value at just $2 per 
packet. Planting seeds rather than purchasing 
seedlings is the best value for your dollar; 
seedling punnets contain 6 or 8 seedlings, 
however a packet of seeds has dozens or 
more of potential plants just waiting to be 
placed in the soil. Some plants do not trans-
plant well when raised in punnets and need 
their seed to be directly sown into the soil 
where they are to be grown, most root vegeta-
bles fall into this category, for example carrot 
and beetroot. Buying bean, pea, corn, pump-
kin and zucchini as seedlings is just an out-
right waste of money, these vegetable seeds 
are super easy to germinate and far cheaper 
when grown from seed. Asian greens and 
coriander are not happy when transplanted 

and will ñboltò to seed, giving a very pore 
result; these plants should be planted in the 
ground from seed. Planting seeds in the soil 
is the most natural thing you can do, people 
have been doing it for thousands and thou-
sands of years, so donôt think itôs a difficult 
process, trust me itôs not, just give it a try. 
 
A reminder that the supper table and raffle 
table are supplied with lovely things brought 
in by members on meeting nights, if you 
havenôt contributed to either of these lately, 
now would be a good time to address this. 
The raffle table is always in need of plants or 
produce, and the supper table will accommo-
date anything from the simply tasty to the 
positively gourmet. Please make sure you do 
your bit and if youôre not much of a cook, just 
remember there is a great big shopping cen-
tre just out the back. 
 
The committee would like members to make 
some suggestions on topics of which they 
might be interested in and also recommend 
suitable guest speakers for future meeting 
nights. If you have been to a ñtalkò lately and 
think the rest of the group would like to hear 
it too, please let either Jill Barber or me 
know. Or similarly, if you have visited or in-
deed have a garden you think members 
would like to see, please tell me about it, as 
we would love to have a club outing this 
year.                                       Happy growing, 

Maria. 

SPECIAL OFFER ON FRUIT TREES 
FOR ALL MEMBERS 

 
DALEYS fruit tree nursery is offering 
all club members a 10% discount on 
fruit trees when you order online.   

 
Visit http://www.daleysfruit.com.au/  
to check out the types of fruit trees 

available.  
 

To receive the discount enter the fol-
lowing code at the checkout :  

GOLDCOAST10OFF 

http://www.daleysfruit.com.au/
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¶ When is dragonfruit ready to pick?  
When they get heavy and big and have a bit 
of ógiveô. Maria waits until they split, but picks 
when pink ï they do ripen after picking. 
They are very mild in flavour, a cactus like 
plant. Good for drinks and smoothies. The 
yellow plant is spinier, pricklier, but more 
flavoursome and the red stays on the vine for 
longer. Itôs easy to grow, and stores up to 
two weeks uncut in the refrigerator. 
 

¶ Where can one get seed potatoes?  
Ross Davis usually gets some, so Maria will 
enquire if he can obtain a bulk order for the 
club. Hopefully they will be available for next 
meeting. 
 

¶ Do olives grow well here?  
Ian has a óSt Helenaô which has only three 
fruit on it. Maria has four trees: three are 
probably oil olives, fruiting for the first time in 
five years, and the other tree produces large 
fruit, which she will harvest tomorrow. 
 

¶ Does Cardamom  fruit in this climate?  
No, but it grows very vigorously, with lots of 
leaves which can be chopped for curries and 
wrap fish, etc, in for BBQs. 
 

¶ Do you know Fruit salad tree  stockists?  
It has three or more grafts of different fruits ï 
Dalyesô does not stock it (They are some-
times advertised in backs of gardening 
magazines). 
 

¶ Chokos ï do they need two vines or will a 
single one fruit?  

They will fruit alone, but best with two, as 
with most plants. The weather has not been 
favourable: first too dry, now too wet and lack 
of bees. Pinch out the growing tips. 
 

¶ Should I prune my Passionfruit heavily?  
Prune minimally or it will die. 
 

¶ What happens to Bees in this incessant 
wet weather?  

They stay at home so there is a lack of polli-

nation. Nectar also gets washed out of the 
blossoms so the birds go hungry. 
 

¶ This crazy weather ï at present Marie has 
ripe ruby grapefruit when there are also new 
small fruit. 

 

¶ When is the best time to plant Garlic ?  
March until early May. Buy cloves from a 
reputable store, not Chinese bulbs from the 
supermarket as they are treated with formal-
dehyde, so they will not reproduce. Store the 
fattest, best bulbs in a paper bag, then a cou-
ple of weeks in the ófridge before planting. 
They require a neutral Ph. It was suggested 
that there is a supplier in Stanthorpe, though 
the question arose as to whether the different 
climate there makes these bulbs suitable for 
the Gold Coast. Glen Large is what Lise 
Racine grows. Also Southern Glen is packed 
with flavour, but has only small bulbs. How-
ever, they grow bigger when limed. Current 
ñOrganic Gardenerò has a good item on garlic 
this month. 
 

¶ Leeks  
The white part is what is usually used; how-
ever, the green ends can be good to flavour 
stock, etc. They need to be cleaned well of dirt 
before cooking. 
 

¶ A reminder of the BOGI planting guide, 
which is invaluable. Itôs only $6 from our 
club.  Moon planting guides and calendars 
also work very well. 

 

¶ It is a good idea to label all vegetables.  
Yoghurt tubs or old venetian blinds cut into 
strips and labelled with a black marker, also 
pencil does not fade. Heather draws a plan of 
her garden as a reminder of what is growing.  

Q & A 
By Karen Hart  

Have a look at a new App from Gardening 
Australia. 

http://www.abc.net.au/gardening/
resources/vegie_app.htm 

Gardening Australia ðApp  
From Dorothy  

http://www.abc.net.au/gardening/resources/vegie_app.htm
http://www.abc.net.au/gardening/resources/vegie_app.htm
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Jillôs Garden Update 
By Jill Barber  

Help!  
Could whoever sold 
me the 7-year climb-
ing bean  please talk 
to me about what to do 
with it ï itôs taking 
over! Every day as I 
go past, its newest 
tentacles reach out to 
grab me, like a triffid 
getting ready to make 
its final assault on my 
freedom. Itôs already 

outlived the circular climbing frame I gave it, 
progressing up and over the pergola for the 
shade cloth, as the latter weôve fortunately 
removed for the autumn and winter sun to 
come in. I wonder when it flowers, and when it 
will feed me...or whether the reverse will hap-
pen before thené 
 
The same bed as the bean plant is where I 
had a green manure crop of cow pea  grow-
ing. I was originally planning to cut it down 
when it was about 50cm high, but due to all 
that recent rain, which as we all know went on 
and on and on, it got to about 90cm, its ten-
drils competing with the beanôs. It was tricky to 
be clear what was actually being cut down, 
the bean or the pea once we finally got to it 
this weekend. Suffice it to say, that the cow 
pea crop is now safely buried, and hopefully 
doing a power of good putting nitrogen and 
who knows what other good elements back 
into the ground there.  
 
After an ongoing battle with my trusty digger  
husband, who wanted to turn over great clods 
of solid earth with the spade, but who grudg-
ingly acceded to my wish to fork it over in-
stead, we did end up with most of the green 
choppings buried. I had to concede defeat on 
my desire for him to take smaller ñbitesò of the 
earth, so that more leaves would drop under 
the falling fork each time. ñI am taking small 
chunks!ò he declared hotly, as great clods still 
fell from the fork. Oh, well, Iôve made the best 
of the compromise by covering the whole bed, 
and leaves that refused to be buried, with a 
fine layer of mulch, hoping that way to keep 

the nitrogen down. Weôll see. 
 
In the meantime, we are still happily eating 
greens  from the garden: different kales, mi-
zuna, sorrel, climbing spinach, basil, the last 
of the cos bolting to seed, a little parsley. Oh, 
and thereôs a nice crop of BQ Mulch in the 
next bed almost ready, at 25-30cms or so, to 
cut down and in, and it makes a tasty addi-
tion to a salad as well. BQ Mulch is a great 
little green manure crop to grow, especially 
to give the nematodes curry that would 
sometimes otherwise chop off the tomato 
plants at the base, so they droop inexplicably 
then die! It happens to be good to eat, too. I 
have some parsnip ready to excavate ï my, 
their roots do go deep!!  

BQ Mulch  
 
Lemonades, juicy and ready to eat, weigh 
down the bountiful little tree. Limes drop daily 
such that itôs hard to keep up our drinking of 
all the wonderfully healthful and refreshing 
juice that literally pops out of them when cut. 
What a blessing it is to have a productive 
garden! 
 
Talking of the blessings  afforded by a gar-
den, have you ever heard of a bored gar-
dener? Or can you think of a better way to 
get your daily supply of oxygen? How about 
the entertainment provided by the wildlife? I 
canôt begin to tell you about the variety of 
bird life in ours, or the sound of the tawny 
frogmouths at night, or the pheasant thatôs 
just visible across the way. Then thereôs the 
koala that regularly appears either climbing 
up the gum tree right in front of our front deck 
as we sit having breakfast, or heralds its re-
appearance after a few weeksô absence by 


