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The Canberra Organic Growers  
Society is a non-profit organisation 
providing a forum for organic  
growers to exchange information 
and supporting the adoption of  
organic growing methods in the  
community. 
 
COGS encourages the use of  
natural methods to improve our 
soils, promote sustainability and 
produce fresh, nutritious food. 
 
For information about COGS and  
organic gardening, visit the COGS 
website www.cogs.asn.au 
 
Enquiries 
Haydn Burgess 
info@cogs.asn.au 
 
Postal address 
COGS 
PO Box 347 
Dickson  ACT  2602 
 
MONTHLY MEETINGS 
COGS meetings are held at 
7:30pm on the fourth Tuesday of 
each month (except December and 
January) at the Majura Community 
Centre, Rosevear Place, Dickson.  
 
Guest speakers, a produce and 
seed exchange and sales and the 
COGS library feature at each meet-
ing. Visitors welcome. 
 
MEMBERSHIP 
COGS offers single, family,  
associate and overseas  
memberships for $25 for one year 
($15 for concessions) or $40 for 
two years ($24 for concessions) for 
new members.  
 
There is a membership application 
form in this magazine. Please   
contact the Membership Secretary 
or a COGS garden convenor for an  
information kit.  

COGS COMMITTEE 
COGS is run by a voluntary  
committee elected at the COGS 
AGM each March. 
 

President 
Alison Killen 
6259 2940  
president@cogs.asn.au 
 

Vice President 
Position vacant 
 

Secretary & Public Officer 
Haydn Burgess    
0439 030 059 
info@cogs.asn.au 
 

Treasurer 
Adrienne Fazekas 
6247 5882 
afazekas@yahoo.com.au 
 

Membership Secretary 
Jane Goffman 
0468 649 640 
members@cogs.asn.au 
 

Editor 
Angela Spencer 
6258 0918 
editor@cogs.asn.au 
 

Editor’s Assistant 
Colin Brammall 
 

Garden Co-ordinator 
Andy Hrast 
0408 247 360 
ahrast@bigpond.net.au 
 

Web Manager 
Walter Steensby 
6254 3881 
steensby@netspeed.com.au 
 

General committee members 
Keith Colls 
6254 5038 
keithcolls@velocitynet.com.au 
 

Darren Stokes 
0448 811 404 
darren.stokes@defence.gov.au 
 

David Pearson 
6255 7146 
david.pearson@canberra.edu.au 
 

Librarian  
Margaret Richardson 
6248 8306 
ainsrich@grapevine.com.au 

COMMUNITY GARDENS 
COGS operates 11 community  
gardens in the Canberra region, with 
the support of the ACT  
Government.  
 
Charnwood 
Haydn Burgess 
burmo70@optusnet.com.au 
 
Cook 
Wayde Margetts  
0402 344 367 
wayde.marg@gmail.com 
 
Cotter 
Richard Horobin & Patricia Georgee   
0422 702 846 
richardh9935@gmail.com 
 
Dickson 
Andrew Cairns 
andrewcairns38@gmail.com 
 
Erindale 
Christine Carter 
6231 5862  
ccarter@netspeed.com.au 
 
Holder 
Heather Campbell 
campdavid@netspeed.com.au 
 
Kaleen 
John Grubb  
0419 290 546  the.grubbs@gmail.com 
 
Kambah 
Sonya Kershaw  
6296 4631  
bailsa64@hotmail.com 
 
Northside 
John Field 
john.field@anu.edu.au 
 
Oaks Estate 
Peter O'Dea 
peterodea1@bigpond.com 
 
O’Connor 
Adele Morrison 
Adele.morrison@anu.edu.au 
 
Backyard Gardener’s Group 
Margaret Richardson 
ainsrich@grapevine.com.au 
 
Seed Saving 
Warren Clendenning 
wclendenning@mac.com 
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emailing editor@cogs.asn.au or via post to PO Box 347 
Dickson ACT 2602.  

Contents 
 

Regulars 
 

4 Editor’s note 
 

5 President’s Report—Spring 2011 
 

6 Weather and water watch 
 

7 Around the COGS gardens 
 

11 Top tips for Spring 
 

12 Community gardens in urban areas 
 

22 Organic news 
 

26 Digging Around the Web, Little Sprouts 
 

27 COGS noticeboard 
 

27 Out & About 
 

People and produce 
 

8    Live Smart Festival 
 

10 New ‘True North’ garden for Dickson 
 

10  Plans for a garden in Flynn 
 

14 Biological farming at ‘Gollion’ 
 

Pick of the season 
 

18 Spring planting: Celery 
 

19 Spring harvest: Kale 
 

25 Spring planting guide 
  

Index of Advertisers 
When you use the services of our advertisers, 

please let them know you saw their ad in  

Canberra Organic. 
 

Conservation Council ACT 20 

Cuppacumbalong 21 

Eco Meats 22 

Holiday House, Malua Bay 23 

 ACT Vegetarian Society   23 



 

4      Canberra Organic Growers Society  Canberra Organic  Spring 2011 

 Editor’s note 

Are you an intuitive gardener? According to an intuitive 
gardening website (yes, surprisingly, there is such a 
website!), it can be defined as gardening that is 
influenced by the intrinsic forces of nature, or inner 
wisdom, present and operating within the gardener while 
creating or sustaining a garden. 
 

The website says “an Intuitive Gardener communicates 
with the essence of the plants and the landscape to work 
in the garden from a deeper, even spiritual perspective”. 
 

It sounds great but … all this makes me feel terribly 
incompetent and out of touch with my inner gardening 
“chi”. 
 

But then again, the natural processes associated with 
organic gardening could be seen as one aspect of 
intuitive gardening, in that it allows us to become more 
aware of, and respect, the earth’s ecosystems and 
processes. Many cultures believe that, while the earth is 
sacred, it also sustains life and human beings are 
dependent on it for survival. This gives us an even more 
basic imperative to connect with nature.  
 

We often hear about those mythical gardeners whose 
“green thumb” means that gardening is “in their bones”. 
Certainly some people seem to possess a deeper sense of 
the natural laws of the environment, timing, routine, 
order and plant knowledge that is not just learned but is 
also environmental, as if gardening has become 
ingrained into their psyche and hence gardening 
routines. 
 

So I’ve decided that intuitive gardening does not mean 
being a perfect gardener. The organic approach is not so 
bad if we consider good gardening to be not a 
unachievable black art but simply a balance between the 
science and spirituality of gardening, consisting of a fair 
whack of technical skill and research, part trial and error 
and a dash of inner ‘know-how’ and a gradual, 
accumulated and absorbed knowledge of plants and 
nature.  
 

Part of the value in gardening is in the very process of 
doing it – it’s not the destination, but the journey that 
matters. 
 

On a lighter note, I fear that the only way I currently 
adhere to any sort of intuitive gardening practices is by 
acting like Prince Charles, who reputedly talked to his 
plants … except I swear at mine! 
 

Happy intuitive Spring gardening. 
 
 
  

 

CANBERRA ORGANIC 
Volume 19  Number 3 (Issue 74) 
 

Canberra Organic is the quarterly publication of 
the Canberra Organic Growers Society Inc. 
 

It celebrates organic gardening, local produce, 
sustainability and information and social exchange 
in the Canberra region. 
 

Articles may be reproduced for non-profit, 
educational purposes or with prior permission 
from COGS. 
 

EDITOR 
Angela Spencer 
 

CONTRIBUTIONS 
We welcome submissions, ideas and feedback. 
 

Contributions preferred in Word, Publisher or text 
format, on disk, as attached files or as clean typed 
copy.  
 

Images should be sent as attached (not embedded) 
files, on disk or as original photographs or slides. 
 

There are four issues each year - Autumn 
(February), Winter (May), Spring (August) and 
Summer (November). Deadlines for copy and 
advertising are 15 January, 15 April, 15 July and 
15 October, respectively. 
 

Please send contributions to 

editor@cogs.asn.au  or 
Canberra Organic 
PO Box 347  Dickson  ACT  2602 
 

ADVERTISING 
Please contact Angela Spencer on  
6258 0918 or email editor@cogs.asn.au. 
 

Canberra Organic is a unique way to reach people 
in the Canberra region who have an interest in 
organics, gardening and the environment. Our 
circulation is around 400. 
 

ADVERTISING RATES 
Payment is to be made in advance. COGS 
members are eligible for the price in brackets. 
 

Size 1 Issue 4 Issues 
⅛ page   $9   ($7)   $30   ($25) 
¼ page $18 ($15)   $60   ($50) 
½ page $36 ($30) $120 ($100) 
Full page $72 ($60) $240 ($200) 
 

Articles in the magazine do not necessarily reflect 
the views of COGS. Advertised products and 
services are not specifically endorsed by COGS. AngelaAngelaAngelaAngela    
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Text to come 

New pic to come 
 

Alison 
 
  

President’s Report:  Spring 2011 
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Weather and water watch 

NB:  Rain days are days 
with more than 1mm of  

rain; temperatures are 

degrees Celsius 

COGS recently provided a submission to ACTEW’s review of 
proposed new water restrictions in June.   
 

The submission was prepared in consultation with all the gar-
den convenors and was also discussed at the COGS monthly 
meeting in May. 
 

The COGS submission supports ACTEW’s proactive policy to 
save water on the grounds that the proposed policies promote  
water saving and are, in general, good gardening policies.   
 

However, COGS made two suggestions in relation to the  
proposed new watering restrictions arrangements. 
 

These suggestions were: 
 

1. Flexibility in the in the hours of watering in COGS  
2. community gardens because of their isolation by allowing watering for three hours after sunrise 

and three hours before sunset; and 
3. Allowing the use of drippers whenever a hand held hose is allowed. The COGS submission also 

expressed concerns about the difficulty of implementing scarcity pricing of water in a community 
garden situation.   

 

The full submission can be found on the COGS website: www.cogs.asn.au 
Andy Hrast 

ACTEW’s review of water  
restrictions: Our response 

 

Here are the Bureau of Meteorology’s long-term temperature and rainfall statistics for the ACT region.  
For more weather info visit the Bureau of Meteorology’s ACT website:  www.bom.gov.au/weather/act. 
 

 
 

 
 

Seasonal forecast: Aug-Oct 

• The minimum and maximum temperature outlook for SE Australia points to higher than average tem-
peratures due to warm conditions in the Indian Ocean.                  

• The outlook for rainfall for SE Australia favours a drier than normal season.   
 

Water use and restrictions 

• At 28 July 2011, Canberra’s dams were 97.31% full. 
• The daily water consumption, as at 30 July 2011, is 106.32 ML. For more information,  
          visit  www.actew.com.au  

TEMPERATURE Aug Sep Oct 

  Canberra Airport      max 14.7      max 17.6      max 20.6 

     min 0.8      min 4.0      min 6.4 

RAINFALL Aug Sep Oct 

  Canberra Airport    49.5 mm    63.1 mm    68.9 mm 

   5.5 rain days    6.7 rain days    7.7 rain days 
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Around the COGS Gardens  
Charnwood Garden  
 

The Charnwood garden is in partial hibernation, as 
expected, although the brassicas, alliums and green 
manure crops are growing well.  
 

We are harvesting some excellent broccoli and 
cauliflower specimens. The wonderful solar aspect of 
the Charnwood garden really makes a difference at this 
time of year. 
 

A few gardeners braved the winter wind on Sunday 
June 19 to celebrate the Winter Solstice. Steve D got 
the fire cranking, and some delicious food and drink 
was shared. Mike and Susan’s spicy pumpkin soup and 
Alison’s frittata were especially scrumptious. It was 
good to catch up with garden colleagues, as we have 
taken a break from monthly garden meetings over 
winter. 
 

The annual risk assessment was conducted in July, 
which identified uncapped star pickets (the usual 
suspects) as the main risk to gardeners and visitors 
(both invited and uninvited!). 
 

We have recently welcomed Elias and his young family 
to the garden. There are no available plots with four 
people on the waiting list. 

Haydn Burgess 
 

Holder Garden 
 

 

Well, it is almost halfway through winter and, besides 
the heavy frosts and lack of rain, the garden is looking 
remarkably well. Everyone is busy cleaning plots, 
transplanting items and getting prepared for the spring. 
 

As happens in all communities, people come and go. 
We have lost a few happy smiling faces this year.  
 

However, we have also had an influx of more happy 
gardeners willing to share their knowledge and skills.  
Our last working bee was held on May 15. A huge 
turnout saw many previously delayed tasks completed.  
 

Simone’s and Steve’s compost piles were relocated to a 
more permanent site within the garden and general 
tidying up around the plots was achieved. After the jobs 
were completed, we all enjoyed a sausage sizzle on the 
BBQ. 
 

We have recently taken delivery of a truck load of 
lucerne and sheep manure, so everyone who purchased 
the magic mixtures have plenty of work ahead digging 
it all in. 
 

From the massive amounts of rain we received over the 
summer and the many plant failures, everyone is keen 
to atone this coming growing season.  
 

Failures aside, there were many success stories with the 
beans, onions, garlic, zuchini and pumpkin flourishing 
and producing above average yields. We all take heed 
of Mario’s words of wisdom when it comes to failures 
though: “There is the right way to garden, there is the 
wrong way to garden and there is my way to garden,” 
so it doesn’t matter about the failures or successes, as 
long as we are happy with our achievements.  

David Rice  
 

Kaleen Garden 
 

The advent of winter saw a marked reduction in garden 
activity. Interestingly, we received an enquiry from folk 
in Young who are planning to set up a community 
garden for the disabled, something similar to the veggie 
patch established by the PEGASUS community in 
Belconnen.  
 

It is pleasing that word of our efforts in Kaleen has 
extended outside the ACT region. To some extent, this 
recognition might have been facilitated by our 
participation in Open Gardens Australia. Indeed, based 
on our successful fundraising in February 2011, our 
garden committee has undertaken some planning in 
preparation for our second Open Garden Day over the 
weekend of 11-12 February. While the garden will be 
even more developed, our intention is to focus our main 
efforts on conducting a wider range of presentations 

Sprinklers may not be used at any time in a COGS community garden 

A couple of Zucca Tonda Padanas, a sweet-tasting 

variety of pumpkin, from the Italian Gardener. 
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than undertaken earlier this year. Presentations on the 
following topics will be held during the Open Day 
weekend: organic gardening practices (composting, 
soil conditioning, seed saving, medicinal herbs, 
backyard chooks, preserving, beginner’s bee keeping, 
heirloom tomatoes and cooking demonstrations. 
 

Winter is the time when COGS conducts the 
community garden risk assessments. Kaleen’s risk 
assessment was undertaken on 25 June and, pleasingly, 
we came out with a clean sheet.  
 

Kaleen still has a short waiting list. 

John Grubb 

 

O’Connor Garden 
 

It’s been a wintry landscape indeed. Having just 
returned from Sri Lanka where every day was warm 
and humid and the plant world was thriving and 
abundant, where the breakfast table was laden with 
papaya, various kinds of banana and benevolent herbal 
soup made from Gotu Kola, it was a bit of a shock 
when we walked through the gate to survey the scene.  
 

One of our gardening friends was there to shed some 

warmth upon us but she quickly left as the chilly 
winds picked up strength. 
 

We were cheered, however, by the sight of the 
broccoli’s blue green heads and the orange of the 
carrots that we scratched out of the ground. No doubt 
everyone is experiencing slow growth but the days are 
lengthening and there is anticipation of the shoots that 
begin to appear in August.  
 

In biodynamics, the winter is the time when the soil is 
replenished by the natural energies and they leave the 
soil uncovered to better receive them.  
 

We are farewelling two of our longtime members, 
Matt and family and Elly, who will be missed for their 
friendliness and the contributions they made to the 
garden as convenors and participants in our activities.  
 

All good wishes to you guys and many thanks and, as 
the Irish comedian Dave Allen always said at the end 
of every show, “ May a god go with you”. 

Phil Woodhill 
 

 
 

Around the COGS Gardens continued 

Haydn Burgess represented COGS at the inaugural 
Live Smart Festival on Sunday 26 June at St John’s 
Hall Reid.  
 

The festival was organised by Australian Ethical 
Investment and Superannuation, and showcased 
some of Canberra's sustainable, ethical and  
responsible businesses and organisations. 
 

Some of these organisations included Canberra’s 
Sustainable House, Amnesty International, SEE-
Change, the Oak Tree Foundation, Animal  
Liberation ACT, the Australian Solar Energy  
Society, and the Australia Institute. 
 

There was significant interest in COGS activities, 
with a number of membership forms distributed, 
and magazines gratefully received.  
 

Interestingly, two people offered their gardens to 
any willing gardeners. Both were referred to  
Landshare Australia. 
 

The highlight of the festival was a short talk by Dr 
Richard Denniss, Executive Director of The  
Australia Institute, a think tank. Richard’s talk was  

titled ‘How to save the planet, save money, save 
time and have more fun!’ 
 

Richard chooses to have six weeks annual leave 
each year (in lieu of salary), and finds that he is the 
envy of many. As growing organic fruit and  
vegetables can sometimes be a little labour-
intensive, gardeners would surely welcome any 
extra leave.                      
                                                       Haydn Burgess 

Mingling at the Live Smart festival 

Live Smart Festival provides useful advice 
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COGS plot fees for 2011-2012 
 

The annual COGS joint committee/convenor’s meeting of 2 August decided to raise the plot levy for all COGS 
community gardens to $2.20 per square metre for the next gardening year (1 September to 31 August 2012).  
 

This increase is deemed necessary to cover running costs in the gardens, including a 16.5% increase in  
ActewAGL’s water rates. Most of the plot levy is used to pay water bills, with the remaining amount allocated to 
the individual gardens for use on garden projects and improvements. 
 

Efficient water is essential 

As water bills comprise a major component of the budget for running COGS’ gardens, it is important that all plot 
holders use water as efficiently as  possible so as to delay future increases in the plot levy as long as possible. 
ActewAGL have indicated that water prices will increase on a regular basis. 
 

Please ask your garden convenor or the COGS committee if you need advice on efficient watering techniques or 
methods of water conservation.  
 

Plot levies due on or before 30 September 2011 

Plot holders who are continuing to use their current garden plot are reminded that plot levies are due on or before 
30 September 2011. Currently there are waiting lists for most of the gardens, which means that plots which have 
not been paid for by 30 September will be reallocated to those at the top of waiting lists. 
 

The preferred payment method for plot fees is by cash or cheque to your garden convenor at the garden AGMs 
(or you can make alternative arrangements individually with your convenor).  
 

Each convenor will notify garden members of the date of their garden’s AGM. Some of the garden AGMs are 
listed below. Please don’t miss out on retaining your plot by overlooking your plot levy. 
 

Garden AGMs 

The following are known dates and times for some of the garden AGMs.  
 

Charnwood Sunday, 4 September at 3pm 
Kaleen  Sunday 7 August  
Kambah Sunday 28 August 
O’Connor Saturday 10 September at 11am  
 

Please contact your convenor to confirm these or to find out details for those gardens not listed. 

COGS Committee 

Calling all gardeners! 

Two researchers from the University of Canberra will be contact-
ing you in the near future. They are interested in learning how 
much   community and backyard gardens are contributing to the 

ACT’s food supply. 

They would like to know things such as what vegetables and fruits 
you grow, how helpful growing them is to your budget, why you prefer to grow your own, 

some idea of the quantities you harvest, and things like that. 

In a time of peak oil and climate change organisations like COGS will become increasingly 
important, providing vital examples for the wider community. 

A questionnaire will be sent to you in the near future. It will be completely anonymous and 
you can pull out at any time. But if you do help, you could win a book voucher! 

If you would like more information, please contact Dr David Pearson on 6201-5720 or  
david.pearson@canberra.edu.au or Walter Steensby on 6254-3881 or  

steensby@netspeed.com.au (both COGS members). 
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Establishing the roots of a good idea…Dickson  

resident and COGS member, Jane Goffman, details 

plans for a new community garden at Dickson. 
 

Some years back, when the drought seemed like it 
would never end, I spoke to the Principal at North 
Ainslie Primary School about an idea that wouldn’t go 
away. 
 

Across the road from the school was a large sunny field 
with a small basic playground. We talked about setting 
up a community garden where older residents and 
younger people could learn about growing fresh food 
and the potential for enhancing the opportunities for 
children to play while parents tended plots and social-
ised. With Christine Pilgrim’s kind support, the P&C 
gave me a letter and I thanked them and went away. 
 

But the drought seemed a terrible time to knock on all 
the many doors and I didn’t know whose doors I’d need 
to knock on so I started to have doubts. I couldn’t help 
wondering if I was deluded to hope that the ACT  
Government would agree to anyone changing things, 
even if I was convinced it was for the better. 
 

So for a few years, nothing much happened. My family 
moved to Brussels so we could be closer to the  
children’s grandparents in London, and whenever we 
visited the UK my father would proudly take us to his 
local allotment. 
 

Here was a man who had never shown the slightest  
interest in vegetables in his life (unless they were deep 
fried) suddenly embracing his cabbages and intent on 
saving all his scraps for compost. 
 

And when I looked around, it was amazing to see how 
many different people were experimenting, sharing in-
formation, investing their time and energy into produc-
ing something they could proudly eat. Migrants from all 
over the world were planting their seeds, and the result 
was beautiful. 
 

We came back in 2010 and found to our delight that a 
wetlands area was under construction, so there were 
signs that change was in the air. By midyear we’d found 
some like-minded residents, talked to COGS and got its 
blessing, and formed a steering group. 
 

For months we worked on the plans, surveyed local  
residents, talked to TAMS and ACTPLA and DECCEW 

about what we’d like to do, and visited gardens in  
Sydney and Melbourne to learn what works and what 
doesn’t and gather more ideas. 
 

We realised we were pushing for something a little bit 
different from the COGS gardens to date, something 
that would engage the community’s imagination and 
promote social activities along with workshops and 
practical demonstrations, so we wanted to spend the 
time to get it right. 
 

And finally we’re putting in train our formal application 
for a licence. By the end of June a multi-agency  
committee had developed the ACT’s first policy on 
community gardens, the Government had tabled it in the 
Assembly, and we’re excited to see that it’s favourable 
to proposals in suburban parkland - the timing couldn’t 
be better! 
 

So now the ACT Environment and Sustainability  
Directorate will start surveying the inner north  
community about the prospect of COGS setting up a 
garden adjoining a playground and a beautiful new wet-
lands, and we’re hunting for the grants and funding and 
donations we’re going to need to realise the vision of 
growing a healthy, resilient, caring community together. 
 

If you would like to help or want to find out more, 
please ring the True North garden group on  
0468 649 640 or email active_planning@me.com or 
members@cogs.asn.au - because from little things big 
things grow! 

Jane Goffman 

‘True North’ garden planned for Dickson 

Proposed new COGS gardens 
 

COGS is currently considering proposals to establish new community gardens on sites in Dickson, Reid, Flynn 
and Florey. 
 

If you are interested in assisting with the planning and establishment of any of these gardens, would like to join a 
waiting list for a plot, or would like more information, please contact the COGS  
committee by emailing gardens@cogs.asn.au. 

Initial plans for the design of a new garden at Dickson 
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Top tips for Spring 
 

If you have chooks, try growing lots of silverbeet 
in your Spring and Summer garden to keep them 
happy. 
 
Start seeds of tomatoes, capsicum, chillies and 
eggplant indoors to protect them until the soil is 
warm enough to transplant them outdoors. 
 
Plant your first lot of salad greens and then sow 
some more every two weeks to ensure a plentiful 
and regular supply throughout the warmer months. 
 
Why not grow some edible flowers to jazz up your 
summer salads? Try some nasturtiums or rose 
petals for starters! 
 
Spend some time sorting out your seed collection 
and try growing  some seedlings for Spring 
planting. 

"Shall I not have  
intelligence with the earth? 
Am I not partly leaves and 
vegetable mould myself? 
 

-  Henry David Thoreau 

The COGS committee has agreed to proceed with an 
application to the ACT Government to set up a new 
community garden in Flynn. The site is in the  
playground of the former Primary School, now called 
the Flynn Community Hub. The school closed in 2006 
and work is underway by the ACT Government to seek 
tenants and convert space in the building for  
community purposes. 
 

The ACT Government allocated money for a refurbish-
ment and fitout in the last budget and we are hoping 
this will cover the cost of setting up a community  
garden (fencing, water connection, tanks etc). 
 

The site comprises around one third of the former 
school playground, potentially up to 6000 or 7000 
square metres. For comparison, this is about half as 
large again as a football field (which the space was 
partly used for when in use as a school). So it could 
possibly be quite a big new COGS garden. 
 

The area is a flat, rectangular site. It has large trees on 
four sides, but far enough away to avoid shading and 
root competition. The school buildings are about 40 
metres away at the closest point, which would be ideal 
for rainwater capture. There is excellent car parking 
access. The garden would operate in the same way as 
the other COGS gardens.  The site is ideal – it is hard 
to think of any negatives. 
An application will be needed from COGS to the ACT 

Government formally seeking the site, and funding 
from the budget allocation to refurbish the Flynn  
Community Hub, to set up the garden. So we are now 
looking to get together a group of potential plotholders 
to add strength to the application and to work on 
achieving a successful outcome. 
 

If you are a COGS member and are interested in being 
involved in the process or a garden plot or would like 
more information, contact Peter White on 
pkwhite@netspeed.com.au or phone 6258 9354 (email 
preferred). 

Peter White 

In like Flynn? A new COGS garden at Flynn 

A garden like this COGS garden at Kambah 

could be built in Flynn 
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This is an edited version of a talk by Dr Bethaney 

T�rner at a re�ent ���� �onthly �ee�n� abo�t 

her resear�h into �o���nity �ardens in �rban 

areas. 
 

In recent years, fears raised about future food 
security, concerns over the growing use of 
biotechnology and its implications, the use of 
insecticides and pesticides, food miles and rising 
food costs have increasingly politicised what we 
eat and how it is grown.  
 

While the advent of industrial agriculture has led to 
a disconnection between people (particularly in 
cities) and the food system, the past two decades 
have seen a steady rise in food-based social 
movements and grass-roots initiatives around the 
world.  
 

These practices can encourage multiple points of 
reconnection with the food system, environment, 
landscape, local economies and our communities. 
Community gardening is one such practice that can 
play an important role in promoting urban health, 
social inclusion, active civic participation and 
practices of sustainable living in urban 
environments.  
 

One of the things that interests me about 
community gardens is the somewhat antagonistic 
history between the practice of urban food growing 
and modernist ideals of what a city – an urban 
space – actually is, and how these spaces should be 
used.  
 

A key issue here is the rehashing of 
the old nature/culture and 
city/country arguments, whereby 
the buzzing, “happening” 
metropolis is relegated to the 
“culture” side of the binary and 
food production linked to nature 
and/or the countryside (a place 
where one takes respite from busy, 
polluted cities).  
 

However, of course, we are living 
in a time when food growing in 
cities is increasingly spoken about 
as a means of addressing issues of 
sustainable urban living.  

We seem to have come full circle here – in 
Canberra, in Australia, and around the world when 
we are thinking about the role that food production 
should play in cities. 
 

In 2008, for the first time, more of the world’s 
population lived in urban areas than in rural 
locales. Obviously the biggest growth is in, and 
will continue to be, the so-called megacities of the 
developing world, but this shift in where we live as 
a global population has raised a number of alarm 
bells.  
 

One of these is related to food security.  
Particularly, as is relevant to the area in which I 
teach (international studies), we have seen a spike 
in food costs and scarcity around the world 
resulting in food riots in places such as Haiti.  
 

The shift in where the world’s 
population lives and an increase in 
extreme climatic conditions have 
turned our focus back on to cities 
and food. 
 

Many people are now actively 
looking at the role that urban 
gardening and agricultural 
production can play – from its 
capacity to contribute to food 
security to its ability to reduce 
CO2 emissions through 
composting and a reduction in food 
miles. 
Furthermore, as increasing 

A look at community gardens in urban areas 

Urban gardening in action at the Kambah  

Community Garden 



 

Canberra Organic Growers Society  Canberra Organic  Spring 2011         13      

numbers of people in the planning profession are 
starting to notice: “Urban gardening is integral to 
the ‘quality of urban life,’ because it can ‘impact 
on the city’s economy, public health, environment, 
land use, and other community systems’”.  
 

In fact, research has shown that communal urban 
gardening efforts can promote numerous things 
such as: social inclusion; contribute to improving 
micro-climatic conditions in urban areas (e.g. 
reducing heat island effects); and enhance the 
capacity for waste management by providing 
spaces in which biodegradable wastes can be 
turned into compost.  
 

So, the practices of community gardening that 
many in COGS are actively involved in is, of 
course, part of these bigger picture issues and 
broader ideas often related, in government speak, 
to notions of climate change resilience.  
 

This growth of interest in gardening in urban areas 
in response to fears of ‘environmental crises’ can 
be seen as simply the most recent articulation of a 
turn to gardening in times of crisis. 
 

In tough times, throughout Western 20th century 
history, we have seen people turn to food 
gardening. Most notably this has occurred during: 
World War I and II, in so called victory gardens 
(the dig for victory campaigns); the Great 
Depression, as a means of producing food and also 
of engaging a large population of un- or under-
employed people; and the 1970s oil crisis, when 
transport costs of food were spiralling out of 
control.  
 

One of the poster children of communal gardening 
activities is Cuba, which, following the 
withdrawal of Soviet aid after the collapse of the 
USSR, and in the face of US sanctions, had to 
produce more of its own food. Large swathes of 
land were converted into “popular” public access 
gardens particularly in the capital, Havana.  
 

Recent concerns over food insecurity, particularly 
in the developing world, has seen a focus on urban 
food production with particular effort and success 
in the Phillipines. 
 

I wonder whether this turn to gardening in these 
times is not simply about the functional outcomes 
of producing food, but also about creating and 
supporting people’s efforts to establish a sense of 

connection with the land – the soil – as well as, in 
group efforts, the broader social fabric of the 
community.  
 

Indeed, I suspect this turn to gardening is also 
about connecting people with place; with a sense 
of purpose; and with sense of belonging, not just 
to a community, but to land and to nature as a 
personal and somewhat intimate response to 
bigger-picture issues over which we have little 
control.  
 

While in many ways community gardens are a 
form of “feel good politics”, they can probably 
also do a lot more, both in terms of their 
functional outcomes and their capacity to promote 
emotive connections with the food system and the 
environment. 

 Dr Bethany Turner 

University of Canberra 
 

K. Pothukuchi and J. L. Kaufman, ‘Placing the Food System on the Urban Agenda: 

the role of municipal institutions in food systems planning’, Agriculture and Human 

Values, 16, 1999, pp 221  

‘I wonder whether this turn to 

gardening [is] about creating 

and supporting people’s efforts 

to establish a sense of  

connection with the land …’ 

Community gardening promotes the idea of growing  

your own produce. 
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COGS member and local farmer Jane Vincent 

explains how she runs her biological farm using 

organic farming methods. 
 

Background 

My husband David and I have been farming at 
‘Gollion’ (between Sutton and Gungahlin) since 1984. 
Initially this was a fairly conventional farm and, with 
our training in agricultural science, we were just  
applying what we had learnt both there and from my 
father’s farm, near Warrnambool in Victoria. We were 
both working in Canberra so did not have a lot of time 
to go to workshops to find out about the newest initia-
tives in agriculture. The exception to this was  
permaculture, which we had read about prior to mov-
ing to Canberra. As well, I had long been a keen read-
er of Grass Roots magazine so my vegie garden was 
always going to be organic! 
 

Permaculture 

Although running our farm on conventional lines, we 
did plant the farm to a certain extent along  
permaculture lines. The herb garden is close to the 
house, then the vegetable garden, then the orchard. 
Outside the fenced-in garden is the chook shed, with 
the multiple aims of producing eggs and manure as 
well as pest control. These chooks have the run of the 
farm outside the garden and we try to have them in the 
orchard as much a possible to clean up pests like  
codling moths. 
 

Shortly after purchasing our farm and building our 
house, we ventured out to Millpost, run by Judith 
Turley and David Watson, to buy permaculture trees 
for our farm. Millpost is still run on permaculture 
lines, but does not have a nursery, although trees can 
be purchased when they have open days such as  
earlier this year. We bought some tagasaste, also 
known as tree lucerne (Chamaecytisus palmensis).  
 

Another fodder tree is honey locust (Gleditzia ) and 
we collected seeds from the Garran shops and success-
fully grew these. Over the years, we have planted 
many tree lucerne plantations, and saw off the  
branches to feed to the stock, although lately David 
has found an even better use for these trees – chipping 
(more on this later). The honey locust have very  
nutritious big pods for both sheep and cattle – they 
love them. However, the trees also have big thorns 
that are lethal on bike tyres so planting these along our 
driveway was not such a good idea! 
 

Biological farming 

One definition of biological farming is: “It presents a 
viable method of producing high-quality nutritious 
produce with reduced dependence on inorganic  

fertilisers, pesticides or gene modification. However, 
on our farm we tend to think the main emphasis of 
biological farming is having a healthy living soil. Gary 
Zimmer was one of the first to coin this term in the 
US, but Dr Maarten Stapper is one of Australia’s  
foremost proponents of biological farming and he is 
an advocate of many of the following fertilisers we 
use on our farm, such as worm juice and compost tea. 
Dr. Stapper is a farming systems agronomist who  
believes that, by improving the use of inputs and  
understanding those practices that negatively impact 
on soil health, farmers can have a positive impact on 
their land and production. 
 

Biological farming is becoming increasingly popular, 
as opposed to organic farming where there is a list of 
“allowed” inputs. If you read The Omnivore’s  
Dilemma by Michael Pollan, there is a group of  
farmers in the US very scathing of the organic move-
ment – although I do think the story of allowable  
inputs is somewhat different here. And, of course, I’m 
talking about the organic commercial industry here, 
not the way we all grow our produce for our home 
consumption. The following ideas are regarded as 
“tools” in the “tool box” you need to have to run a 
biological farm. There are, of course, other tools but 
these are the ones keeping us busy at the moment. 
Concurrently with regarding ourselves as biological 
farmers is the idea that we are grass farmers growing 
fodder. 
 

Rotational grazing 

Many of you are probably unaware of how popular it 
has become to rotationally graze – this is the main 
thrust of Holistic Management®, as first espoused by 
Allan Savory who has studied the grazing habits of 
bison. The roaming bison left the prairie to recover 
without further interference, allowing for lush and  

Biological farming in action at ‘Gollion’ 

David and Jane Vincent’s Angus cattle. 
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unrestrained growth. Basically, you move a large mob 
of sheep or cattle as often as possible to maximise the 
long rest periods for the pasture – this promotes  
perennial pasture and increases root mass enormously, 
while any old growth is trampled into the soil to add to 
organic matter. This has the added benefits of  
increasing soil carbon, reducing weed invasions and 
improving stock health (as parasites do not have a 
chance to build up in the soil). We move our cattle  
every three to seven days, depending how fast the grass 
is growing, but many farmers do it more that this with 
the use of nifty electric fences to create smaller  
paddocks. Once stock adapt they are very easy to move 
as they love the fresh pasture and soon learn an open 
gate leads to this. 
 

Natural sequence farming 

We first became interested in the work of Peter  
Andrews when my husband visited the Hunter region 
eight years ago and Peter showed a group of them the 
amazing work he had done there. Ever since then we 
have been trying to retain as much water as possible on 
our farm. We have restored one chain of ponds and  
encouraged many water plants along our creek. It has, 
however, taken quite a while to convert our farmer 
friends to the idea of growing non-invasive trees along 
waterways to hold the water back on your farms – many 
are still to be convinced.  
 

We are also not so fussed about having weeds any more 
(with the exception of serrated tussock), as we  
recognise the usefulness of deep tap roots of plants like 
thistles. 
 

Biodynamics 

Two years ago we attended a two-day workshop to get 
an introduction to biodynamics. This covered the basics 
of biodynamics and was a very hands-on introduction. 
John Priestly, one of the presenters, has a biodynamic 
citrus orchard and he was full of practical advice. The 
different biodynamic preparations like biodynamic field 
sprays and compost preparations and their connection to 
the soil food web and soil fertility were all covered.  
 

And a lot of you would follow the biodynamic idea of 
planting by the phases of the moon – to a greater or 
lesser degree. I do find, in all these drought years, plant-
ing when it rains is really better than waiting until the 
moon is opposite Saturn, but in good years it certainly 
seemed to work.  
 

The other biodynamic idea we have applied is making 
the famous "cow pat pit”, with eggshells, basalt dust, 
Valerian 507and manure from lactating cows. We also 
add biodynamic preps to our compost tea sometimes – 
this is an easy way of spreading it around via droplets as 
recommended. The course also involved a practical  
afternoon where we made a compost heap and were 

shown how to create a vortex, both by hand and with a 
flow form. 
 

Fertilisers 
Our main strategy with fertilisers now is to feed the soil 
and the soil microbes. We really value soil ecology and 
the importance of 100% ground cover to protect the soil 
and conserve moisture. 
 

1. Worm “juice” 
This is the first organic fertiliser we started using - we 
had heard how good it was and knew we could never 
make enough from our small worm farm to spray on our 
whole farm. We use NutriSoil from Wodonga where 
they have a unique vermiculture recycling system. The 
great advantage of worm juice like this is that the  
nutrients are 100 % available to plants plus it is high in 
natural soil organisms. It is sent to us in either 1000 litre 
tanks or 200 litre containers. We then spray it out as a 
foliar spray. We can highly recommend you try this as 
NutriSoil does send out free sample (it costs $15 to be 
delivered to your door). We have been to their seminars 
at Wodonga and it’s a great family business. We do find 
this is our best fertiliser, but using a substantial amount 
of this can be costly so we also spread compost tea. 
 

2. Compost tea 
We seemed to be going to lots of workshops where 
compost heaps were being made! Then David went to a 
seminar on the widespread use of compost. This  
involved a very impressive compost making set-up with 
compost turners that water at the same time, but their 
products are expensive and the machines are also an 
enormous investment, so this road was going to be too 
dear on a wide scale for us. So we started making our 
one compost – rather a hit and miss affair at first! 
 

Making compost tea did require some investment on our 
part, but compared to superphosphate it is still relatively 
cheap, given that we’re talking about long-lasting  
machinery. We already had our spray equipment for 
worm “juice’ – although this has taken some perfecting 
to prevent blockages from bits of compost. We then 
purchased not only a compost tea machine, but also a 
chipper. We have found that chipping tree lucerne is 
particularly effective as it has the exact C:N ratio  
perfect for compost 
 

Compost tea and the Soil Food Web 

We have been given many compost recipes over the 
years, but only after we went to a Soil Food Web  
International workshop, where we learnt to check our 
compost with a microscope, are we now sure we’re on 
the right track. The emphasis of SFI is making quality 
compost with a good balance of fungi and bacteria, with 
the aim of then making good quality compost tea. Be-
fore we would start this we were given a sound back-
ground into the functioning of biology in the soil – the 
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soil food web. We were particularly interested in  
learning how to create more fungal compost as general-
ly our soils are bacteria dominated. The best tip David 
learnt was to put some fish hydrolysate on some com-
post and leave it overnight and see if some fungi grew – 
if they did, we were on our way to making good com-
post. If they did not we had to add more brown to the 
compost heap· 
  

3. Compost 
After making compost for compost tea we, of course, 
moved to making more and more compost so we could 
use it as fertiliser in its solid form as well. The fruit 
trees and vegetable all benefit from this. 
 

4. Fish hydrolysate 
We purchase  our fish  
hydrolysate from SAMPI , 
this is ground-up waste 
tuna from the sea so is 
rich in N, P, and K as well 
many trace elements like 
selenium. It has no other 
additives and has not been 
heat-treated so is a fantas-
tic soil additive as it really 
does feed these important 
soil microbes. Over time, 
it does become very thick 
and it takes a bit of work 
to stir it, but the thickness 
is due to the oil which is a 
vital ingredient. This is an 
important component of our compost tea. 
 

5. Seaweed tea 
As we are often at South Durras, we have been  
collecting seaweed for some years. Now one can collect 
up to 16 litres/day in the Batemans Bay marine park, 
but we would only average 16 litres/month! The sea-
weed is great in compost but our seaweed “brew” is 
more problematic. It’s obviously anaerobic by the smell 
and it’s hard to stop mosquitoes growing in it.  
However, I do use it for transplanting plants and so on – 
the usual things recommend for seaweed extract and it 
seems to work. I do know Seasol is made from kelp and 
you rarely see that on beaches near here. 
 

Soil carbon 

One of the outstanding benefits of biological farming is 
undoubtedly that all the time we are increasing soil  
carbon. So not only are we storing carbon rather that it 
being in the atmosphere and adding to global warming, 
but it also means our soil holds much more moisture. 
 

Produce 
 

Meat and eggs 

The main product from our farm is beef from Angus 
cattle. We have 150 breeding cows, four bulls and we 
sell the calves around nine months at local markets like 
Goulburn, Braidwood or Canberra. We also have a 
small flock of Dorper sheep, mainly for the family 
meat, and 10 chooks for our eggs and plenty of poultry 
manure. Rabbits are a big pest at the moment, so when 
friends shoot those we gladly eat those, too. Since 
spreading compost tea and becoming biological  
farmers, we have found we have minimal health  
problems with our cattle. For example, the cattle used to 
have birthing problems but this has lessened a great 

deal. 
 

Fruit and veg 

We have two big orchards, 
each of about 50 trees. We 
have several of each of the 
following: cherries, apricots, 
peaches, nectarines, plums, 
apples, pears, figs, quinces, 
walnuts and hazelnuts.  
 

Soon after our trees started 
bearing, we found we were 
losing much of the fruit to 
birds. So we built a giant net 
over each orchard and this has 
definitely been cost-effective.  
 

We try to have fruit for as much of the year as possible. 
We start with cherries in November (as well as straw-
berries and raspberries) and finish with pears and ap-
ples, which we are still eating now. The idea of having 
so many trees was to firstly become self-sufficient in 
fruit as soon as possible and certainly it only took a few 
years for that to happen. Also, each year some trees 
bear better than others, so this way we cover all  
possibilities.  
 

We can get a wind right at plum pollination time and 
lose a whole tree or a late frost that can affect the first 
figs. Initially, one orchard was just almonds, but we 
found the cockatoos cleaned them out so quickly, even 
when netted, they were definitely not worthwhile. So 
that orchard is gradually being filled up with later varie-
ties of apples and figs grown from cuttings from our 
main tree.  
 

We bottle a lot of excess fruit and dry it (mostly solar 
but generally finish it off with a commercial drier). So 
with fresh, preserved and dried fruit we do keep our 
family, now mostly in Sydney, pretty well supplied!  

Biological farming at ‘Gollion’ continued 

David and Jane Vincent’s tree Lucerne. 
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We also sell excess fruit to Silo bakery where they 
make delicious tarts out of our figs, peaches, plums, 
apples and quinces. 
 

My vegie garden is nothing special in terms of COGS 
gardens - five raised beds with a year-round rotation. 
This year I seem to have rabbits, possums and maybe 
even mice mowing a lot of my winter produce. In 
summer it can be grasshoppers that do the damage!  
 

But I do grow a lot of our vegies for a lot of the year. I 
also have a great rhubarb patch as well as many types 
of berries. 
 
Summing up 

I’ve been through the differing “tools” we use in our 
tool box on our biological farm. But what works best 
and what has no effect at all is always hard to tell. We 
have not run any trials as such, although we have  
discussed this possibility with Maarten Stapper.  
 

Last spring, everyone’s farms looked good. However, 
ours was certainly greener sooner and stayed greener 
longer – maybe the result of higher soil carbon. We 
don’t know.  
 

As well, as I mentioned we certainly do not have the 
stock health problems we’ve had in the past. Our  
bottom line is much healthier because we don’t have 
the huge cost of superphosphate any more but we do 
not know how long our potassium stores in the ground 
will last.  
 

Our next step will be run some soil tests and soil  
carbon measurements just to see what we are up to. 
Even that can be problematic though, as there are not 
many soil tests out there measuring soil biology  
satisfactorily. 

    Jane Vincent 
 
 

ABOVE: Netting the fruit trees at ‘Gollion’ 
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BELOW: Spreading some compost tea  
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I’m not sure if they’re myths or not, but two of the 

best known “facts” about celery are 1) it takes more 

calories to eat a piece than the celery actually 

contains, and 2) it has a reputation as a finicky plant 

to grow. 
 

 Here are some other cool facts about celery. It was 
once called smallage. It is mentioned in Homer’s 
Odyssey. It is part of the Apiaceae family, along with 
celeriac, parsley, parsnip, carrots and fennel. It wasn’t 
until relatively modern times (16th century) that celery 
began to be grown as a vegetable rather than a 
medicine. 
 

In fact, among the most interesting things about celery 
are its reported medicinal properties. The seeds, stalks 
and juice are rich in compounds that help relax blood 
vessels, which helps in reducing blood pressure. It is 
also a good source of potassium, vitamin C, folate and 
mineral salts and has been prescribed to treat anxiety, 
insomnia, arthritis and gout. 
 

Site and soil 
Celery originally grew in marsh land and has never lost 
its love for moisture-retaining, fertile soil that is 
slightly alkaline. It also favours a position in an open, 
sunny bed and needs regular watering to prevent the 
stems from becoming tough and stringy. 
 

Planting 
Celery prefers moderate conditions, so it’s best to 
avoid planting in temperature extremes. In our region, 
the best time to plant is thought to be either in late 
summer-early autumn or late winter-early spring. I 
grow mine in autumn because I mostly use celery in 
soup and stock and I think the flavour is more intense 
once the frosts arrive. 
 

It’s far easier to use seedlings, but if you have a lot of 
time, patience and water, try growing from seed. Soak 
seeds before sowing and press them into seed-raising 
mixture rather than covering them. They will take 14-
21 days to germinate and will need to be kept moist. 
Once they produce a pair of leaves, they can be pricked 
out into small pots and grown for a further six weeks 
until they’re ready to be planted in the garden. 
 

Adequate spacing between plants will allow good air 
circulation to keep the crop healthy. Suggested spacing 
is 20-30cm between plants and 60-80cm between rows. 
Many books suggest planting in grids rather than in a 
long row to provide protection against the wind. 
 

Growing 
To blanch or not to blanch? Blanching produces 
sweeter, pale stalks. If, like me, you tend to use the 
leaves and stalks for cooking, blanching probably isn’t 
necessary. 
 

To blanch, wait until the 
plants are a decent height 
(at least two months after 
planting), then gather the 
stalks in a bunch and tie 
loosely. Wrap each plant in 
thick paper, cardboard or a 
milk carton with the bottom 
cut out. Hill surrounding 
soil around the plant to 
exclude light. 
 

Continue to water regularly. After 3-4 weeks, the stalks 
should be pale and ready to harvest. 
 

Harvesting 
You can either carefully lift the whole plant using a 
fork, or harvest single stalks and leaves from the 
outside as you need them. The plant should be ready to 
harvest about four months after planting. 
 

Problems 
Snails and slugs need to be kept under control, 
especially if blanching. Don’t grow carrots and celery 
near each other as carrot flies will attack celery roots. 
A good growing environment and regular application 
of liquid fertiliser is the best way to control many 
pests. If you notice problems, such as leaf-spotting 
fungi or leaf miners, remove affected leaves (or whole 
plants if necessary) and burn or dispose of them – 
don’t compost them. 
 

Choosing and using 
When purchasing fresh celery, choose firm, crisp 
bunches with unwilted leaves. Steer clear of stalks with 
blemishes or cracks. Store celery in the fridge – 
unwashed and in a plastic bag or container – for up to a 
week. If your stalks are looking a bit limp, revive them 
by soaking them in cold water. 
 

Celery is great as extra crunch or a main feature (a la 
Waldorf) in salads, in stir-fries, as a garnish, and as an 
integral ingredient in stock or a star attraction of soup. 
I harvest the seeds and use them instead of salt in 
stews, soups and casseroles in particular, as I’ve read 
that they’re a natural flavour enhancer. 
 

Monica van Wensveen 
 

References and further reading 
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Kitchen Garden Companion (Stephanie Alexander) 

Spring planting: CELERY 
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Not only nutritious and easy to grow, kale is attractive, 

flavoursome and generous – it’s the cool weather 

green that keeps on giving. 
 

Brassicas come in all shapes and sizes. Cabbage,  
Brussels sprouts, broccoli, cauliflower and even run-of-
the-mill root vegies like turnips and swedes are all part 
of the family.  
 

Kale is a lesser known, good-natured Brassica cousin, 
that tolerates less than perfect soil and weather condi-
tions and becomes sweeter with frost. 
 

Kale is also known as borecole, which in Dutch means 
‘farmer’s cabbage’. There are many varieties now  
available, the most common being Cavolo Nero 
(Tuscan kale, with dark green ’dinosaur’ leaves) and 
Scotch kale with tightly curled frilly leaves. 
 

Site and soil 
 

Ideally, choose an area with full sun and rich, well-
drained soil with a pH of 6.0-7.0. If the soil is too  
acidic, add lime. If the soil isn’t already rich, dig in 
compost or well-rotted manure. As you are growing 
kale for foliage, high nitrogen content is recommended. 
 

Planting 
 

Kale prefers cool temperatures. Frost will sweeten the 
taste, while heat turns kale bitter. Sow in February-
March for a winter harvest. 
 

Kale can be either direct seeded into the garden or 
transplanted as seedlings. For direct seeding, sow about 
1 cm deep and about 30-45 cm apart. Three or four 
seeds can be planted together and thinned out at the 
two-leaf stage.  If you ensure the soil doesn’t dry out, 
seeds should germinate in about 5-8 days. 
 

Transplanted seeds should be spaced 30-45 cm apart, 
giving them room to spread. Choose healthy plants and 
keep them lightly moist. 
 

Cultivating 
 

Keep young plants well watered. Along with cool tem-
peratures, moisture will encourage tender, sweet leaves. 
Apply mulch to keep soil moist and cool, control weeds 
and protect plants from late summer heat. Kale will also 
benefit from regular applications of liquid fertiliser dur-
ing the growing season. 
 

Harvesting 
 

Plants should be ready for harvest in around two 
months, depending on weather conditions and variety. 
Young leaves can be used fresh in salads or mature 
leaves can be used as a cooked green. 
 

You can regularly harvest the lower leaves, allowing 
the centre of the plant to continue to produce.  
 

Alternatively, 
you can wait until 
the plant is  
mature and  
harvest all at 
once. 
 
Problems 
 

Kale is bothered 
by many of the 
brassica pests and 
diseases, such as 
cabbage moth, 
aphids, snails, 
slugs and some 
soil-borne  
diseases.  
 

Suggested  
companion plants are celery, onion, potato and beetroot. 
 

Healthy kale grown in rich, well-drained soil will be 
better able to withstand these problems.  
 

Crop rotation is also strongly recommended so that 
members of the cabbage family are not grown in the 
same place in the following year. This reduces the  
likelihood of pests and diseases building up in the soil. 
 

Choosing and using 
 

Choose green kale with dark, soft leaves or Tuscan kale 
with glossy blue-black leaves. Store (washed and dried) 
for a couple of days at the most in a salad crisper. 
 

Kale is rich in vitamins and minerals, particularly iron, 
potassium, calcium and vitamins A and C. Cook as you 
would cook cabbage – stewed, boiled, braised, blanched 
– but remember that kale takes a little longer to soften.  
Tuscan kale is traditionally used in minestrone. 
 

Monica van Wensveen 
 

References and further reading 
 

The Farmers Market Companion (Viking Books)  
 

Botanica’s Organic Gardening (Judyth McLeod) 
 

How to grow cabbage and kale 

(www.gardening.about.com/od/vegetables) 
 

Growing cabbages and brassicas 

(www.bbc.co.uk/gardening) 

Winter harvest:  KALE 



 

20      Canberra Organic Growers Society  Canberra Organic  Spring 2011 

 

 
 
 
 

 



 

Canberra Organic Growers Society  Canberra Organic  Spring 2011         21      

Please email us for 
more information: 
cuppacumbalong@gmail.com 

 

www.cuppacumbalong.com.au 

Invitation 

We are setting up a landshare growing 
cooperative at the historic 

‘Cuppacumbalong’ at Tharwa. We are 
looking for interested and enthusiastic 
people to join us in our food security 

venture. 
 
The beautiful Cuppacumbalong 
boasts: 
• 2 acres of heritage vegetable 

gardens 
• 2 acres for future orchards  
• Ample water supply 
• Lovely setting 
• Food craft building (drying, 

meetings etc) 
• Space for craft ventures 
• Possibility of Saturday morning 

markets 
• A land management agreement 

allowing 300 deep litter free range 
chooks 

 
And so much more… 
 
We are keen to discuss the venture 
with anyone who is interested in being 
part of our growing cooperative. 
 
Please contact us for more information. 

Please join our cooperative! 



 

22      Canberra Organic Growers Society  Canberra Organic  Spring 2011 

 

ECO MEATS 

Your organic butcher 
 
ORGANIC beef, veal and lamb cuts including  
rump, porterhouse and T-bone steaks,  
sausages, mince, kebabs and fillet, cutlets  
and chops. 
 

ORGANIC pork and free range organic   
chickens 
 

FREE RANGE GAME MEAT including emu, 
goat, crocodile, kangaroo, wallaby, rabbit , duck & 
venison 
 

CONTINENTAL DELI including pepperoni,  
cabanossi, trout, salmon, cheeses, organic stock, 
bread, bagels, dips, salami & smoked meats 
 

FAIR TRADE Jasper coffee 
 

LINDSAY and EDMUNDS Homemade Organic 
Chocolate 

Specialists in organic 
pesticide-free meats 
 

Shop 41 
Belconnen Fresh Food Markets 
Lathlain Street, Belconnen 
 
 
Open Wednesday  
to Sunday   
 

8am to 6pm 
 

Phone   6251 9018  
Fax        6251 9017 

Organic news 
 

FAO urges sustainable farming 
 

In a recent report, the FAO said sustainable farming 
must take over from intensive farming to feed the world 
by 2050, with global farm output needed to increase by 
70%. With an expected 9.2 billion people to inhabit the 
world in 2050, climate change and more stresses on 
available land, water and energy, the current system of 
intensive crop production will not fit the bill, the FAO 
said in its Save and Grow report.           Source: Reuters 
 

CSIRO GM wheat trial sabotaged 

As reported widely , police are investigating after 
Greenpeace protestors destroyed a field of experimental 
genetically modified (GM) wheat grown by the CSIRO 
in Canberra. 
 

Around 0.5 of a hectare of plants were damaged by the 
activists, who broke into the CSIRO farm at night. 
Greenpeace is questioning the secrecy of the CSIRO’s 
trial and the safety for human health, according to 
Laura Kelly from Greenpeace, as reported by the ABC.  
 

Ms Kelly was concerned that GM bread could be in 
supermarket by 2015 and noted that GM wheat had 
been rejected by Russia, the European Union and North 
America. 

 

The grain was part of Australia’s first outdoor trials of 
GM wheat. The grain has been modified to lower the 
glycaemic index and increase the fibre content.  
Jeremy Burdon, from the CSIRO, said the program was 
focused on global food security. CSIRO is currently 
assessing how much the trials have been delayed. 
CSIRO operates three GM trial sites – in the ACT, in 
Narrabri (NSW) and in Merredin (WA). 
Source: ABC News and Farm Weekly 
 

Global food prices will continue to rise 

The average price of food commodities will continue to 
increase significantly for the rest of this decade,  
according to a recent report.  
 

The report, by the Organisation for Economic  
Cooperation and Development (OECD) and the Food 
and Agriculture Organisation (FAO),  predicted the cost 
of maize will be 20% higher this decade compared with 
last. Rice will be at least 15% higher, butter will jump 
by more than 45% and poultry prices by 30% or more. 
 

The OECD Secretary-General, Angel Gurria, said  
higher prices were good for farmers but could be  
devastating for the world’s poor. A good reason to grow 
your own produce! 
Source: Australian Food News 
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Beautiful Holiday House 

Just across the road from the beach at Garden Bay over the 

hill from Malua Bay surf beach. 

 

Two minutes walk to sandy beach good for swimming, 

snorkelling, or teaching children to swim. 

Easy drive to many other lovely beaches.  

House sleeps eight, large fenced garden  

where children can play within sight.  

Pets welcome. 

Cool sea breeze in summer, warmer  

than Canberra in winter. 

Reasonable rates. 

Only 166 kms from Canberra.  Take visiting friends and 

relatives to see the South Coast. 
 

Telephone Brian or Jackie on 6254 4977 for bookings 

and prices. 

 

ACT VEGETARIAN SOCIETY 

Want to help the planet, yourself and millions of animals? 
 

The ACT Vegetarian Society welcomes new members. We’d like to help you with information and support 
about vegetarian and vegan diets and provide opportunities to meet others with the same interest. 

         If you would like to join, simply use any of the payment options for membership on our  
website (www.vegetariansociety.org.au), including choosing a quarterly magazine, if you wish.   

Memberships range from $16 to $30.  
 

If you would like to know more, please contact us: 
 

contact@vegetariansociety.org.au OR president@vegetariansociety.org.au OR 0417 464 675 
 

 

DID YOU KNOW: 
According to the United Nations, the meat industry causes more greenhouse gas emissions than  

all the cars, trucks, planes, and ships in the world combined. 
 

It takes up to 7kgs of grain to produce 0.5kg of meat.  The production of 1kg of beef takes  
15,500 litres of water.  1kg of wheat takes only 1,300 litres of water. 

Eating vegetarian food is more environmentally sustainable. 
 

"Nothing will benefit human health and increase chances for survival of life on Earth as  

much as the evolution to a vegetarian diet." – Albert Einstein 

~ Organic  
Gardening  
Course ~ 

 

CIT Solutions 
 

 

Composting and Worm Farms 
10 September and 26 November 2011 

 
Organic Gardening for Beginners 

22 October 2011 
 
 

Held at the CIT at Bruce.  
 

 

 

 

 

For more information call  
6207 4441  

or visit http://citace.com.au 
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COGS membership application/ renewal 
 

TO The Membership Secretary 
 Canberra Organic Growers Society 
 PO Box 347   Dickson   ACT   2602 
 

Application details 
 

1.  �  New application   or �  Renewal 

 

2. �  Single membership 
 

    �  Concession   Please attach copy of details  
 

    �  Family membership 

 

3. �  One year payment   or �  Two year payment 

 

Member details (Please print clearly) 
 

Name   
 
If a Family Membership, please provide additional names 
 

Adult 2  
 

Child 1                                                                    Age 
 

Child 2                                                                    Age 
 

Child 3                                                                    Age 
 
 
Title for address label    
 

Street    
 

Suburb/Town    
 

State    Postcode   Phone   
 

Email   
 

Do you have a plot in a COGS garden?  �  
 

If so, which garden?  
 

 

I agree to follow the rules of COGS during my membership. 
 
 
  Date   ___/___/_____ 
 (signature) 
 

 

 

For COGS administration 

 
Membership number   Bank ID   
 
Receipt number   Exp. Date   

 

Membership benefits 
• Monthly meetings with guest speakers, organic 

seed and seedling exchange and sales 

• Quarterly magazine (Canberra Organic); 
reduced members’ advertising rates 

• Access to extensive COGS library 

• Eligibility for plot allocation in a COGS 
community garden 

• Excursions and social activities 

 
Membership categories 
• Single membership:  1 adult 

• Family membership: 1 or 2 adults and their 
children under 18 years 

• Associate membership: Available to schools, 
businesses, and other organic and relevant 
interest groups 

 
Membership rates 
Current membership rates for one and two years are: 
 

New members 1 year 2 years 
Single/family $25 $40 
Concession $15 $24 
 
Renewing members 1 year 2 years 
Single/family $20 $35 
Concession $12 $21 
 

Concession rates are available for Commonwealth 
healthcare card holders and full time students. 
Copies of evidence for concession rates must be 
provided when renewing your membership. 
 

COGS memberships are valid for 12 months (or 2 
years) from the joining date.  
 

To assist members a reminder letter will be sent 
with the last Canberra Organic prior to the 
membership expiry date. 
 

If membership expires, the person in question: 

• Ceases to be a member of COGS 

• Receives no further publications 

• Loses entitlement to any plot held in a COGS 
community garden 

 
Please send your completed application form, 

with cheque or money order to: 
 

The Membership Secretary 
Canberra Organic Growers Society Inc. 
PO Box 347 
Dickson 
ACT 2602 
 

Cheques and money orders should be made payable 
to ‘Canberra Organic Growers Society’ or ‘COGS’. 
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Little Sprout’s Corner 
 

Gardening 4 Kids 
 

The wonderful Gardening 4 
Kids website 
(www.gardening4kids.com.au) 
offers some great inspiration for 
teaching kids about nature, the 
environment and gardening.  
 

There is an online shop that sells products such as 
mini gardening tools, organic seeds, mushroom 
kits and worm farms. But the best bit is the blog, 
which is linked to Facebook via an RSS feed and 
offers interesting gardening tips and recipes using 
seasonal produce.  
 

This is a good one to look at during the school 
holidays! 
 
  
 
 
 
 
 
 
 
 

 
 
 
 
 
 

Useful spot  

���� 
Start saving glass jars now to 
use for bottling and preserving 
later in summer. 

 

Time for a cuppa!  
 

My friend Mouli, from Bangladesh, gave me this fan-
tastic recipe for a medicinal tea to 
help soothe a sore throat. 
 

Please note that all measurements 
are random! 
 
Boil fresh ginger (sliced) for four minutes with  
water in a saucepan. 
 

Add cardamom pod, cinnamon stick and a couple of 
cloves. 
 

Boil for another minute. 
 

Drink this tea very hot without milk and sweetened 
with honey.                                      Joanne Widdup 

Digging Around the Web 
 

Getting the dirt on the Internet for you! 
 

Interview with Bill Mollison 

http://permaculture.org.au/2011/07/12/permaculture-a-

quiet-revolution-an-interview-with-bill-mollison/ 

This is a wonderfully interesting transcript of an inter-
view with permaculture founder Bill Mollison by the 
Permaculture Research Institute of Australia. I  like 
when he describes growing your own food as 
“shockingly subversive” (he means this in a good way, 
of course). 
 

 New organic market garden blog 

http://milkwoodmarketgarden.wordpress.com 

This is a new blog from Milkwood Permaculture asso-
ciated with a new organic market garden set up at Milk-
wood Farm, near Mudgee in NSW. The first couple of 
posts are written by Joyce Wilkie, from Allsun Farm at 
Gundaroo, about planning for the warm season.  
 

 Resources for backyard veg growing 
http://theveggielady.com 

The Veggie Lady website is maintained by Toni, a hor-
ticulturalist who provides in-person gardening classes 
in Sydney. The website allows you to learn via an 
online workshop, read Toni’s blog and join a free veg 
club where you get a newsletter and planting guides for 
all climates. 
 

 Going green in Yass 

http://onegreenacre.com 

One Green Acre is a blog set up by a local couple who 
made a tree change from Sydney to Yass, with the aim 
of reducing their carbon footprint. The blog contains all 
sorts of topics, including bike riding and gardening. 
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COGS Monthly Meetings 
 

7:30 pm on the fourth Tuesday of the 
month at the  

MAJURA COMMUNITY CENTRE, 
ROSEVEAR PLACE, DICKSON 

 

See the COGS website for further details: 

www.cogs.asn.au 

23 August: Bush Foods with Will Borowski.  

Will is a former convenor of COGS Mitchell garden 
and a current plotholder. He is a ranger at the 
Australian National Botanic Gardens and runs a small 
business growing gourmet and medicinal mushrooms. 
Will has worked throughout Australia as a 
horticulturalist and gardener, teacher and tour guide. He 
loves growing his own food and collecting wild food. 
While travelling, he carries guidebooks on bush foods 
and eagerly seeks out edible plants to experiment with. 
Will has lived with, and learned from, people from the 
Yorta Yorta, Raminginning and Port Keats 
communities. He will be talk about some of the foods 
people can grow in Canberra and will be happy to 

answer questions.  

 

If you would like to speak about a topic 
related to organic gardening, please contact 

the COGS committee via email at 
info@cogs.asn.au. 

Don't forget to check the COGS website -  www.cogs.asn.au -  
for  information and updates 

COGS NOTICE BOARD 

Out and About 
 

Swap, save and re-use 

When Spring has sprung, we all tend to shed 
clothing, jump on the bike again, pay attention 
to the vegies and… spring clean! Why not come 
along to the Spring Swap and Sale at the  
Environment Centre and participate in a giant 
swap? Bring along your unwanted clothes, 
books, DVDs and CDs for swapping or 
sell/swap your bike parts and seedlings.  
You need to swap like items for like and regis-
ter your items by 1pm on the day. 
Saturday, September 10, 12pm-3pm,  

Environment Centre, cnr Lennox and Lawson 

Cr (next to the National Museum) 
 
 

***** 

 

Buzzing about the Electric Vehicle Festival 

2011 

Find out why people are buzzing about  
electric  
vehicles at 
the Electric 
Vehicle 
Festival in 
September 
and have a 
look at  
exhibits of 
commercially available production electric cars 
(such as the Blade Electron),  
renewable energy suppliers, vintage electric 
cars, new electric bicycles and MORE! It will 
be bigger and better than last year, with the first 
three commercially available electric vehicles 
together in one place.  
See www.canberraev.org/festival-2011 for more 
information. 
Saturday, September 25, 10am-4pm, near Old 

Parliament House 

Let’s Talk 
About  

Gardening… 
Did you know that you 
can now find COGS on 
Facebook? Just search for 
the Canberra Organic Growers Society and 
“like” the page to receive interesting links 
and tips in your Newsfeed or to debate a 
topic. 
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