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A seasonal shift rolls into play, as we transition our
gardens from the cool, dry season (well, in fact only
dry-ish, this year) to the warmer, wetter part of the
growing year.

There are still a few workshops to run for 2016,
please see the calendar on Page Five to find out
more about our workshops and courses.

Our monthly Abundance Day food-swap is held on
the second Saturday of the month, the next will be
October 8. Please bring along your surplus produce,
plantings or preserves to swap for the cornucopia of
delicious foods and useful plants that arrive for shar-
ing. All welcome!

Keep an eye out for notice of the Annual General
Meeting due in November. New committee mem-
bers would be welcomed!For members still wishing
to renew, please either print and return the mem-
bership form at the back of the newsletter, or re-
new online. Any members that have joined in the
last quarter of the 15-16FY (March-July) will auto-
matically be carried through to the 2016-17 year.
Membership and volunteering are the best ways to
support Mackay Community Garden, which is an
independent not-for-profit group, funded through
memberships and activities.

HARVESTING and PLANTING NOW: Mul-
berries, chillies, toms, gingers and turmeric are all

about for the harvesting. It’s also a good time to
harvest and store any marginal/annual herbs before
the summer humidity wipes them. Alternatively,
make use of your garden’s micro-climates and relo-
cate any of these marginals in pots to a drier, cooler
locale. ‘Tis the season to be planting rosella, pea-
nuts, arrowhead, okra, choko, salsify. and cocoyam.
New ginger family rhizomes, including turmeric,
need planting once the cold part of September pass-
es, and don’t forget to get your wet season green
manure and salad leaf crops in!

Drop by the Gardens for more ideas on planting and
design for Mackay’s sub- tropical to tropical climate

And don’t forget- to be kept in touch with activities
at the Garden, please subscribe to the organisation’s
Facebook events page.

Mackay Community Garden
Newsletter
ISSUE 15:   Spring 2016 - September

In this issue…..
●  Permaculture Principles:  Capture & Store Energy

●  Pickling the harvest -  turmeric, ginger, & chilli pickles

●  Fennel- plant info

●  Market opportunity for small producers

●  Upcoming  Workshops

Around the Garden….

Volunteers on site and inner gardens open

Thursday - Saturday, 9am to 1pm.

Outer Gardens open to the public at all times
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RECIPE

Fresh Turmeric,
Ginger and
Chilli Pickles
Kachchi Haldi Ka Achar: a Gujarati recipe bringing to-
gether foods harvested at the end of the cool dry sea-
son, including citrus, fennel and mustard.

Ingredients
● 175 gm fresh turmeric
● 75 gm fresh ginger
● 3 green or red chillies
● 1 tablespoon fennel seeds
● ½  tablespoon mustard seeds
● Salt to taste- but be generous to stimulate pickling
● 1 tablespoon preferred cooking/seasoning oil
● 125 ml lemon juice
How To
1. Wash and wipe ginger and turmeric.
2. Apply some oil on your hands to reduce turmeric

staining to your fingers .
3. Peel ginger and turmeric and then slice to desired

thickness, slit chillies lengthwise, crush mustard seeds
4. Combine salt, mustard, fennel seeds and oil with the

ginger ,turmeric and green chilli pieces and stand cov-
ered overnight in a jar.

5. Add lemon juice, stand in indirect sunlight for a day.
6. Able to use after 2 days and keep in the refrigerator

after 3 days. Tastes best after 4 days.
7. Keep the pickle covered with lemon juice. It will keep

refrigerated 4-6 weeks.

Makes up to a mid-size jar (around 300ml)

Smaller Producers: an opportunity to bring produce to market
Smaller food growers and producers will find a new opportunity to sell goods at Mackay’s
new farmers’ market, held every Wednesday afternoon in Wood Street park.

Now in its third month of operation, the market is operated by the Greater Whitsunday
Food Network Inc (GWFN), a not-for-profit organisation dedicated to showcasing the
best of our local produce and helping to build a truly local food system. GWFN chair Deb
McLucas said the Farmers’ Market has a growing number of suppliers and boasts a variety
of produce from both commercial scale producers and small scale farmers and gardeners.

“The interest from smaller growers has actually led to the development of an ‘Incubator’
category of stallholder supplier.This will encourage stallholders who are either building a
business or using their produce sales as a secondary source of income to come to the
market,” Ms McLucas said.

Fees for these suppliers are lower, enabling growers to commit to the market with a low-
er up-front cost.  Organisers have also instigated a six week trial period for stall-holders
before they are required to join the organisation as a full-time supplier.

Anyone interested in finding out more should contact Deb McLucas on 0428 380191 or
email markethq@greaterwhitsundayfood.org.au .

     Tegan McBride , a new smaller producer at the market , operates a permaculture-based market garden

PLANT
Fennel

Bronze Fennel (culinary seed):
 Foeniculum vulgare “Purpuracens”

Florence Fennel (stemmy bulb):
Foeniculum vulgare azoricum/dulce

Family: Apiaceae
 Origin: Mediterranean
 Plant Description: Florence Fennel is an annual featuring a
prominent bulb above ground, formed by long-stemmed leaf
stalks 45-60cm white at the bottom, becoming green and fea-
turing green feathery leaves. Yellow flower umbels attract
beneficial insects. Bronze Fennel is the preferred source of
culinary fennel seed, and features long red-bronze feathery leaf
swathes, and does not demonstrate the same prominent bulb
defining Florence variety. Also has golden umbels.
Uses: All parts of both varieties are edible, offering a freshly
aromatic aniseedy flavour to a wide range of dishes. It has long
been considered beneficial for tired eyes, applying a decoction
by compress, and has been credited as a tonic dissolving kid-
ney stones and cleansing liver and pancreas. Boosts lactation,
decreases flatulation, and has some flea repelling properties
Planting: Both varieties germinate best at 15-25°C, and so
are best sown in tropics/sub-tropics in Autumn for cool sea-
son growing season. They like full sun, space to grow and a pH
5-5.7. The Bronze variety is not favoured in tropical climates,
disliking wet and humidity, but would be achievable in higher,
cooler altitudes. Florence fennel enjoys regular watering and
rich well-drained soil fertilised with chook poo. This can be
heaped up around the bole, to maximise swelling and pale ap-
pearance. To harvest (after around 3 months growth), slice
bole away from root. Seeds are formed after umbels have
dropped petals.  Will cross-pollinate with dill and weedy (wild)
fennel, so keep separate from these. Avoid planting in proximi-
ty to  caraway, coriander, wormwood, tomatoes, kohl rabi and
beans.  SOURCES: www.greenharvest.com.au/ Herbs for Health
(Hemphill, 1986)
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Past season in pictures...

12 principles:       the essence of permaculture

1 2 3

Recent Times: 1) PDC Weekend 1 underway at Pandurunga in September 2) Workshop participants learning
about all the delicious tropical tubers on September 4 with Shine Mietzel 3) June’s Abundance Day. 4) Insect Hotels
were a hit at the June Holidays Children’s Workshop 5) Gingers were this year lifted in late June, hung by stems to
energy store for replanting in September 6) Visitors to Mackay Community Garden take many forms

Catch and Store Energy: Permaculture considers energy well beyond the conven-
tional bounds of that which we use to power our society. All elements of natural and
human systems embody energy- either as a producer, a store, or indeed both. Think
of a tree, for example. A tree is capable of capturing solar energy, converting that
energy via photosynthesis, then becoming a store of that energy, which in turn be-
comes a source of energy for other life- from the microbial, to fungal, to insects to
large mammals and all else in between. That same tree takes a place in the system of
water as a form of energy (slowing flow across the landscape and preventing erosion,
storing water, creating mulch to assist in the generation of humus so assisting the soil
to absorb and hold water). The soil in which the tree grows can itself be seen as an
energy source and store: forming, holding, shifting, pushing up a myriad of minerals
and nutrients essential to living systems. Observing how energy operates in healthy
natural systems, we can apply this knowledge to land management, including the
home garden. Central to permaculture practice is the food forest, which enables the
grower to emulate the complex interactions between soil, life and water, to cultivate
complex energetic relationships between the landscape, and the plants and animals
therein. By allowing mulch layers to build up, we are assisting in the creation of living
soil on-site, rich in microbes and encouraging habitat for a range of helpful allies, and
capable of holding water. Add animals such as poultry to that system, scratching,
turning and fertilising, and the system becomes more energetic again. We can cap-
ture heat energy in composting to generate even more living soil, cycling vegetable
waste back into the system to generate energy in the form of growth. Swales will
channel and slow water flow, and provide a wicking of water upwards in the system.
And, of course, we can also use renewable electricity and water-harvesting  and
technologies to generate and store energy on-site. Imagine. Design, Energise!

1. Observe & interact.

2. Catch & store energy.

3. Obtain a yield.

4. Apply self-regulation & accept feedback.

5. Use & value renewable resources & services.

6. Produce no waste.

7. Design from patterns to details.

 8. Integrate rather than segregate.

9. Use small & slow solutions.

10. Use & value diversity.

11. Use edges & value the marginal.

12. Creatively use, and respond to, change.

4 5 6
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Pandurunga Farm
Permaculture Open Days

Hands-on permaculture experience
in beautiful Finch Hatton Gorge!

Last open day for 2016!

Sunday, November 20

@ 14 Thurgoods Rd, Finch Hatton.

Enquiries 0427 961632

Permie Notebook:

Do you have a piece of writ-
ing, a painting, or a photo

relating to permaculture, or-
ganic gardening, sustainability
or Mackay Community Gar-

den?

We’d love to see it, and
share it in the next edition of
the Mackay Community Gar-
den newsletter, due out in

September.

Submissions can be emailed
to

info@mackaycommunitygard
en.org, Just pop “for newslet-

ter” in the subject line.

Please send by November 30

Community Links Count!

Our heartfelt thanks go to the
Iona West Mens Shed for its
generous donating and build-
ing some of our site furniture,

and assisting with childrens
workshop materials.

Find out more about the Mens
Shed and its activities at

www.ionawestmensshed.org.au

Meet Sarina Permaculture Group
for a BACKYARD CHAT:

Planning for a Community
Garden

For more info, please contact Alexes at
sarinapermaculture@outlook.com

 Unfurling Forest Image: Kirili Lamb
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The Basics: Introduction to Permaculture Workshop
Are you interested in getting a stronger understanding of permaculture
and of how to apply permaculture design, ethics and principles around
sustainability and food-producing systems?

This two-day workshop is beneficial for individuals who wish to live
healthier lives on a healthier world by growing some of their own organic
food with better resource management and great design relationships be-
tween home and garden. It is excellent for those looking to buy land for
building a home, or to retro-design their existing home landscape. Has
plenty to interest members of the community working in farming, educa-
tion, architects, designers or anyone interested in sustainability.

Included in the course are modules in ethics, natural patterning, basic per-
maculture principles including sectors and zones, landscape hydrology.
Participants can be guided through the designing of their own property;
house yard, balcony, farm, school (or parts thereof) and much more.

Course hours are 9am to 4pm Saturday and Sunday November 5 & 6.
Cost:$150 for members, $175 non-members. Morning tea/lunch provided.

To book, contact Harmony on 0427 961632 or email
permaculturemackay@bigpond.com

2017 Workshop Program

Share your skills!

Interested in running a work-
shop through  Mackay Commu-
nity Garden’s workshop
program? Members are able to
run workshops under the aus-
pices of the Gardens, generat-
ing income for yourself and
towards the Garden’s running
costs.

The workshop should be com-
plementary to the Mackay Com-
munity Garden philosophy.
Email  your idea to
info@mackaycommunity
garden.org

Composting Workshop

book via Mackay Regional
Council Waste Services,
fiona.paterson@mackay.qld.gov.au

Tips and tricks for successful
composting and worm-farming
in this half-day workshop!

Saturday November 12

Permaculture Design
Certificate
Second half of the 72 hours
live-in course - option to
complete some modules to-
wards a full PDC, or meet
an interest in a particular
aspect of permaculture:
Soil & Earthworks; Land-
scape and Climate; Aquac-
ulture & Animals;
Strategies for an Alterna-
tive Nation; Design for Ca-
tastrophe.
Meals provided, camping  on-site at
Pandurunga.To book, please phone
Harmony on 0427 961632 or email
permaculturemackay@bigpond.com

October   21-23 & 28-30

Two day Introduction to
Permaculture

November 5 and 6

Basic Home Food
Gardening

Sunday November 13

Bookings (excepting
composting workshops)can

be made via email to:
info@mackaycommunity

garden.org
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GIVE - SWAP - SELL

● FOUND: Gold and turquoise bracelet found in Gardens armchair. Please email kirili.lamb@gmail.com

● FOR SALE: Plants, assorted fruit trees, email plantasianursery@live.com.au or visit plantasianursery.org. Also,
find Plantasia on Facebook.

● FOR SALE: Community Garden nursery plants for sale by donation, visit us at Sarah Street during opening hours
to see what is available, or find our stall at the Saturday morning Showground Market.

● WANTED PLEASE: Yellow tiles or china for the Gardens’ mosaic project, either to buy or donated. Donations
of 100mm (4”) pots in good condition wanted for the nursery. Also, clean, empty 2 & 3L milk cartons for worm
tea sold at markets, and large flat stones for our site plant ID project. Please drop at the Garden.

● WANTED TO BUY: Old hobicat in any condition. Please phone 0439 495 730

Armidale Community Gar-
den  is partnering with the
region’s Black Gully music
festival, visiting artists from
EcoArts Australis, and com-
munity participants to create
a “living stage” performance
space. The stage will be con-
structed with upcycled, re-
covered and compostable
materials combined with liv-
ing materials, integrating
permaculture principles with
stage design. The visiting art-
ists will also work on com-
postable sculptural works
located around the festival
site. The festival is held No-
vember 12.

SOURCE:  www.visual.artshub.com.au/

Just released this month is
Australian Native Food Har-
vest: A Guide for the Pas-
sionate Cook and Gardener,
by Victorian environmental
scientist, ecologist and gar-
dener Julie Weatherhead.
The book focuses on grow-
ing, harvesting and using 31
indigenous plants appropriate
to sub-tropical to cool cli-
mate regions.

SOURCE:  press release-
http://www.newswiretoday.com/news/160619/

The 13th Australasian Per-
maculture Convergence will
be held October 2-5 in
Perth, and is open to all
people who have undertak-
en a permaculture course.
Keynote speakers are David
Holmgren ( “Retrosuburbia:
revitalising the landscapes
and communities that will

raise the next generation”)
considering why retrofitting
rather than new construc-
tion should be the focus of
most permaculture design,
as should considering entire
suburbs as part of a broader
permaculture system. Josh
Byrne  will address “Main-
stream application of Per-
maculture principles in
commercial and civic
projects.”

SOURCE: www.apc13.org

The Australian Renewable
Energy Agency (ARENA)
has suffered a $500million
funding cut. Whilst a damag-
ing blow to the develop-
ment of renewable energy
technologies in this country,
proposed moves by the Ab-
bott and Turnbull govern-
ments would have seen,

respectively, the closure of
the organisation or a
$1.3billion cut, which
would have prevented the
organisation from offering
Research & Development
grants- despite Australia’s
pledge to “double govern-
ment clean energy research
and development invest-
ment by 2020.” (http://mission-

innovation.net/participating-countries/#Australia) Labor
and The Greens had
blocked the changes pro-
posed by the LNP Abbott
government, but the Turn-
bull cuts were heavily op-
posed by the Greens and
the Nick Xenophon Team
in the face of a Labor com-
promise with the LNP that
afforded the cut.
SOURCE: https://theconversation.com/despite-

the-funding-cut-arenas-glass-is-still-half-full-heres-
how-to-spend-the-money-65351

Prunings
Fragments from the news……..

http://mission-innovation.net/participating-countries/#Australia
http://mission-innovation.net/participating-countries/#Australia
http://mission-innovation.net/participating-countries/#Australia
http://mission-innovation.net/participating-countries/#Australia
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CONTACT US

General enquiries
Harmony
0427961632
permaculturemackay@bigpond.com

Treasurer
Nicole White,
0448 003 857

Secretary
Heidi Battley
info@mackaycommunitygarden.org

Education
Luke Mathews, 0439 495 730
permaculturemackay@bigpond.com

Newsletter
Kirili Lamb
kirili.lamb@gmail.com

Where is Mackay
Community Garden?

Access is most comfortable from the Blue Water Trail- either bike it
or walk along the trail, or use the Bridge Rd fishing jetty car park right
next to the Garden.

Vehicle and disabled access to site is via Sarah St, which runs off Streeter
Avenue, opposite the Base Hospital, in Bridge Rd.

Our nearest bus-stop is only a two minute walk, and located on Bridge
Road at the hospital.

FOR SALE

Miniature
Horses

0409 491237

About Mackay Community Garden Inc.
Mackay Community Garden has been operating in its

current form since 2005, when Mackay Community
Garden Inc. was established as a not-for–profit
incorporated association to manage activities on-
site. The Garden offers a practical demonstration
of sustainable food production in the tropics based

on permaculture design principles that can be
applied to all living situations.

Mackay Regional Council generously provides the land on a
peppercorn lease, although the group is now required to pay rates
and water. Nurtured and maintained by volunteers, it is memberships,
workshops and donations that contribute to its financial stability,
along with our stalls at various events and occasional grants.

The Garden website contains lots of useful information such as how
to make your own herb spiral, and where to purchase rare fruit trees
amongst many other things – please have a look! We also have a busy
Facebook page ready for the liking!

Membership costs just $25 for individuals and $30 for families.
Organisational and business memberships are also available. New
volunteers are always very welcome- whether every week or every
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Received By: Receipt# Date:

Mackay Community Garden Inc.
Postal Address: PO Box 37, Finch Hatton QLD 4756

Email: info@mackaycommunitygarden.org
www.mackaycommunitygarden.org

PH: 0439 495 730 / (07) 4958 3439

Membership Form
Name/Organisation: __________________________________________________________

Occupation: ________________________________________________________________

Mailing Address: ____________________________________________________________

Telephone No. ______________________________________________________________

Email Address: _____________________________________________________________

Signature: __________________________________________ Date: _________________

Please indicate any particular interest that you may wish to offer for the development of the
Mackay Community Garden Inc.

General Volunteer Management Committee Workshops

Other __________________________________________________________________

Type of Membership (Please tick)

Individual $25

Family $30

School or Not for Profit Organisation $30

Business $60

Payment By

Direct Deposit: Bendigo Bank
Account Name: Mackay Community Garden Inc.
BSB: 633 000 ACC #. 1407 98 760

Cheque: Please make cheque/Money Order payable to Mackay Community Garden Inc.


