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I love a sunburnt country,
A land of sweeping plains,
Of ragged mountain ranges,
Of droughts and flooding rains.
Dorothea Mackellar
The heavens opened over the
Tweed Valley and our gardens
certainly received a good share of
the flooding rain over this month.
Damage has resulted from torrents
of water and debris flowing down
slopes, flood water sitting in gardens over several days and layers of mud. In an unusual case, Nellmary had the lower
level of her house and her garden on Hartigan’s Hill inundated by fast flowing water from a spring which arose on her
suburban block.
Public gardens have also been affected. Several schools in the valley have been closed. Murwillumbah East School
was one of the schools that will be temporarily relocated due to damage to the property. The school had a great food
garden and the Food Group was scheduled to meet there in July. Depending on the situation at the school in July, we
may either be able to visit/assist with the garden or need to find an alternate venue.
The special topic for discussion at the April General Meeting will be recognising damage and helping our gardens
recover from flooding.
On a brighter note, it is great to see the special sub-tropical autumn colours emerging. We may not see the widespread
colour changes of deciduous trees, however, many of the flowering plants are at their best.
UGC members will be able to appreciate the general colour of a modern sub-tropical garden and rainforest at the April
Meeting to be hosted by Gary and Patricia Samuels at Terranora. Also, as a special treat, the May Food Group will be
meeting in the large landscaped garden of Clive and Carol Kimpton at Pumpenbil. Being further west in the valley, Clive
has been able to include deciduous trees in his garden - usually only seen further south.
I hope your feet do not get too heavy in the mud and you can enjoy your time in the garden as the weather starts to
cool.
Jenny Kidd President
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Jan Brooks
March's monthly meeting was held in
the hall at Mountain View with Marilyn
and Graham Gough being the
organisers. Marilyn spoke to the group
about a few things that are happening
in the village. Cyprus pine mulch has
been spread over most of the gardens
in the complex, all of which are
common property. The village, situated
on 27 acres, comprises over 220 units
and was started 30 years ago.
Guest speaker was Phillip Holzknecht who spoke about rainforests and the types of trees that are found there. Phillip is
a practising restoration forrester.
In this area, most of the rainforests can be
divided into either Dry Rainforest (closed
canopy forest) and Dry Sclerophyll (open
canopy forest). Since the Ice Age 80% of
the Earth's forests have been destroyed.
Over 80% of all plants and animals live in
the rainforest, 1 in 4 medicines come from
rainforest.
What can we do? Some of the ways to
help stop this destruction are through
Botanical Gardens, Landcare, Bushcare,
Global restoration programs and
Individual efforts. “Think Global, Act
Local”. Many of our plants have a close
relationship with animals. If the animal
dies the plant usually dies.
Phillip's project is the Mirisa Dry Rainforest Arboretum at Fernvale Qld. Inspiration for the arboretum came as a result of
a bush tour. It started as a gully revegetation project using closed forest species. It was a learning curve with finding out
where to get local seedlings, trialing different planting methods and trying other species other than local species.
Dealing with the extremes of temperature, seedling health, competition from weeds (no longer mulches), trialing species
for best outcomes, watering regimes (water when planting and then no more) are all challenges that have been faced.
The Mirisa Nursery is conducting growth trials over a 3 year period. These involve planting methods using only local soil,
rock minerals; random planting, using only advanced plants; making access paths and controlling of weeds and plants.
As a club, we can join or start a local regeneration group, encourage people to establish a closed canopy planting
(easier to look after than a lawn), learn about our local vegetation, encourage farmers to plant rainforest trees. It all
helps.

Q. How to tell when avocadoes are ready to pick?
A. Skin is smooth, stem is brown which indicates oil has left the stem.
Q. Who does tree trimming in Uki?
A. Ben Larkin, The Chainsaw Guys 02 66779482

If anyone has excess turmeric the “Tea Inn” and Uki General Store will take it off your hands.

Jennifer Wood posted this photo of a mushroom on the UGC Facebook page,
asking if anyone could identify it. So far, no one has.

On April 1 Peter Cundall turned ninety. Definitely not
an April Fool. The secret of his longevity?
“The essence of continuing good health” he told
Organic Gardener, “is a sweet combination of
nutritious food and productive exercise. And the best
food of all is the stuff we can grow ourselves, always
in healthy, balanced soil, without toxic sprays or lifedisrupting chemical fertilisers.”
What’s not to agree with?

Gillian Woodward

A glorious blue sky and brilliant
sunshine set the scene for our April
food group meeting in Nunderi at
the home of Jackie and Michael
Balk. Everyone was amazed at how
beautiful the local country is looking
despite the recent flood disaster
which wreaked havoc in our beautiful town of Murwillumbah. Despite so many businesses and homes having been all
but destroyed, fortunately most members present had escaped too much damage to their homes and were certainly not
complaining about the comparatively limited destruction to their gardens.
After only purchasing their 1.25 acre property 15 months ago, Jackie and
Michael have obviously spent copious hours of labour to make their
patch a superbly organised and productive garden. Although there were
several established fruit trees already there, they have planted more –
citrus, fig, paw paws, sapote and custard apples to name a few. Michael
has built a walking track to enhance the view of the garden adjacent to
the large dam which is on their northern boundary. Using many recycled
materials, Michael built a very high–tech chook shed which appeared to
be housing very happy and apparently productive chickens. He has also
added four new raised vegetable beds in a sunny position to the south of
the house.
Jackie propagates all her own vegies from seed in her potting shed. She
has a great success rate, placing the seeds in cut-off toilet roll cylinders
which she sprays with water and keeps in her covered potting area
before planting out. Jackie’s okra has been attacked by ‘monolepta’
(mustard seed beetle) but seems to be recovering.
Bordering the property to the east were several magnificent flowering
gums – all different shades of crimson. Apparently the seeds have been
collected and will be appearing in the seed box shortly – thanks Jan.
Barbara was away when the floods hit but on her return home she was
pleased to see that the drain pipes she had put in her garden some time
back to divert water coming down the hill from Byangum Road, had
operated most successfully. No major damage was done.
Tess Thompson is just rejuvenating her vegie gardens after the long hot
summer. She is using mushroom compost to build up the beds. Presently
she has turmeric and sweet potato in the garden.

Newest member (joined today), recently moved here from Adelaide, Sue Macklin, is busily making compost to build up
her very heavy soil for a new vegie garden in the only sunny place – the front garden. The ground slopes in a similar
way to Julia’s wonderful flower/vegie garden at her house, so Sue is gathering tips.
After a rather disappointing hot summer affecting her vegie garden, Brigitte was pleased to report that everything is back
on track now after the rain. Broccoli and asparagus are doing well. She buys many of her seeds from Eden Seeds.
Brigitte brought along one of her neighbours from Palmvale as a visitor – Malai. She grows many Thai vegetables –
pawpaw, Thai chilli, eggplant (white fruit), etc. Her seeds are from Thailand. Her organic produce is sold in a shop in
Tweed Heads.
Also away during the floods, Patricia came back to find no water under her house due to new drainage pipes that had
been laid since their move into their property. She has had good mangoes this year and now has many herbs growing
well, particularly basil.
Broadbeans, spinach and eggplants are growing well for Sue Yarrow.

Clive and Carol have been plating seed directly into his mulch, with considerable success. He has had to re-mulch his
garden beds with 4-5 tonnes of woodchip due to the losses caused by the rains at Pumpenbil.
James had heard that sugar cane mulch is harmful for plants due to the chemical treatment of cane crops. There were
varying opinions on this but Buzz said that you can purchase organic, non-sprayed cane mulch form “Town and
Country” and Bunnings. “Rocky Point” is the brand he often buys.
James also said he had heard that spraying seeds with hydrogen peroxide was a good way to get them going. No-one
else seemed to have heard of this.
Di has an amazingly productive pawpaw tree which is bearing 70+ fruit! She obtained the seedling at food group –
possibly form Nellmary it seems.
Visitor and potential new member Madeline said she uses Bricky’s non-sprayed grass mulch from the shed in Bray Park
at her property near Uki. She has a 3x2 meter raised garden in which she has had success with beetroot, rockmelon,
broad beans and okra. Unfortunately Bricky’s whole shed went under water as did his crops in the floods. He lost a lot of
equipment and all his mulch was distributed over neighbouring properties (as were the huge heavy containers on this
block). Despite all this, he is still providing us with fish and seafood for Easter this week! You can’t keep a hard worker
down it seems …………………
Saffron flowers and bunches of grapes along the way delighted Annette on her 800 km
walk of the Camino track in Spain recently. She has returned to a garden full of weeds –
paying the price for such a wonderful holiday!
For Nellmary the water flowing downhill through her garden did take plenty of soil with it.
Despite this she still has 1000’s of green paw paws and lots of vegies and fruit growing
well…. a lot to be thankful for indeed.

Hartmut asked those who have volunteered to help with gardening jobs at Wedgetail Retreat to please contact him so
he can organise some groups to work on various projects.
Marcella and Phil have lost several banana trees in the recent weather. However, they have had success with garlic
(from seedlings bought at Pottsville markets), paw paws, avocados and passionfruit. They are planting potatoes, chives
and beetroot in new vegie gardens. Apparently Ron from the Crystal Creek Nursery sells disease-resistant garlic.
Jean reported that Silver Lining at the Mur’bah farmer’s markets sell organic garlic. Her garden has brassicas and
potatoes growing well.
Jan has figs, bananas, monsterios, limes, lemons and also oranges starting to colour.
Although not really affected too much by the rains, Sue and Hartmut have piles of starfruit all over the ground in their
garden. They have purchased six Guinea Fowl in the hope that these will consume some of the annoying pests in their
garden (primarily the tick, to which Sue has an allergy).Hartmut is about to build them a pen which needs to be raised
off the ground and have a roof. For others interested in purchasing these birds they suggested Northern Rivers Poultry.

Sadly there’s no joy for local gardeners who would like to grow and harvest their own
saffron. Who wouldn’t when it’s possibly the most expensive spice in the
world? It’s demanding work, though. It takes 165 saffron flowers to make
just one gram of spice – thus the cost.
It needs a cool Mediterranean climate. In Australia, that’s
Tasmania, western Victoria, elevated parts of South Australia and areas of
western NSW. Tasmania is the only place where it is grown commercially –
but not in significant quantities. The world’s biggest grower of saffron is Iran,
followed by Kashmir and Spain. It’s also grown in Italy and Greece.
The word saffron comes from the Arabic word for yellow. It has been used for thousands of years, both in food
and as a fabric dye.

Monarch doing its thing.
Posted by Tony Stanhope on UGC Facebook
page

There were more than 100,000 visitors to this year's Melbourne International
Flower and Garden Show at the iconic Royal Exhibition Building and Carlton
Gardens on the edge of the CBD. It is held every year about the end of March,
just as autumn is starting. It includes a wide range of floral and nursery displays,
student works, expert lectures and opportunities to buy all manner of seeds,
cuttings, potted plants and garden gizmos.
Most interesting to me though were the competitive professional " gardens"
installed on small sites only for the four days of the Show. They were magnificent for their design trickery and amazing
use of plant texture and colour. The framing of spaces with all forms of greenery included climbers, grasses, tree leaves
and succulents. Often just the interplay of different shades and textures of green with splashes of grey or yellow created
the form and feel of the art.
The use of concrete structures was prevalent ...... seats, roof structures, pavers and planters. Plants were native, exotic
and edible ..... often mixed. Drought tolerance and native habitats were emphasised in many gardens. The Show was
open until 9.30 pm on the day I was there and the strategic and cleverly use of lighting subtlety changed the
environments.
I was there for six hours and could have doubled the time. Do keep it in mind for next year's diary ! Di Morrison

We recently spent four days up at Noosa and the friend we were
staying with took me to one of her "Perennial Poppies" group
members' gardens at Morayfield, which was absolutely beautiful. It's a
beautiful home with approx. three acres of meticulously maintained,
mixed sub-tropical garden with charming areas of interest.
The owners are holding an "Open Garden & Plant Lovers Fair" at the
property on June 3 – 4, 130 Blewers Road, Morayfield. Qld 4506
10.00am – 4.00pm each day.
Marilyn Gough

Garden Guide
Welcome to Lindmar. We moved to our three acres in 1991 and whilst the palms, pines, Jacarandas and Leopard trees
were already in place, they were small and our large rectangular block seemed very open and bare. I remember hoping
that one day I would be able to walk from the house to the letterbox without walking in the sun! Now, at last, it's shady all
the way!
Our first significant planting was the rainforest area which is a collection of our favourite Australian trees and shrubs Blue Quandong, Black Pine, Silky Oak, Western Red Cedar and Queensland Tree Waratah. After 23 years of drought
and flooding rain, it is now a cool, shady haven for many birds and insects on a hot summer's day.
In our first year the backyard was just a large expanse of red clay and earthen walls. We laid the concrete slab, grassed
the lawn area and built the retaining wall. The swimming pool was installed and the excess soil was used to reinforce
the long, back wall. This area is one of the most used and loved parts of the garden and the tall pine trees give us shade
and protection from the harsh western sun each summer. The swimming pool is now used as a reservoir for all our
water to the gardens and has been invaluable during the long, dry periods.
I soon found that the biggest challenges with larger gardens are the constant demand for water and, of course, the need
for lots of plants to fill the space. When I discovered the versatility and durability of Bromeliads about ten years ago, it
became possible to fill the garden with colour, texture and shape. Spring and summer showcase the extraordinary
colours and patterns of the Neoregelias, late summer and autumn bring the long-lasting, vibrant flowers of the
Guzmanias and Vriesias and winter is a celebration of the outstanding floral abundance of the Aechmeas.
Hardy bedding plants such as rhoeo, iresene, afro parsley, coleus, cuphea and begonias add depth and softness along
the borders of the long, curving gardens and walkways.
My favourite season is autumn when the soaking rain of summer is over and the Camellia Sasanquas, Snowflakes and
Gordonias herald the cool mornings and balmy days spent in the garden.
Our visitors often comment on how peaceful our garden is and they like to explore its many pathways and take the time
to sit and enjoy the quiet, shady areas under the large trees.
Marie and Lindsay (owners)

My sister and brother in
law, Pauline and Dermot,
who visited in Sept 2015
from London and came to
a meeting at Sue and
Harmut’s place, went to
Kew Gardens recently to
see a lovely orchid
exhibition. These are just
some of their favourite
pictures.
Fran O’Hara

Did you know that dill and fennel attract beneficial insects and are hardy? In our climate they should grow all year
round. When you first grow them, and if you’re not confident of identifying them by smell, they can be quite difficult to tell apart.
My advice is to label them clearly – more efficient than pulling up a stalk and checking for a bulb.

Below is a list of popular herbs and spices and the dishes that they best accompany. But I’m sure that UGC members
could add to or augment this list – not just for cooking but for other purposes too.

Please send your herb and spice ideas to the email on the top of this newsletter by Friday 12 May and they can
be printed in the next newsletter.

Basil: tomatoes, tomato sauces, peas, squash, lamb, fish, eggs, tossed salad, cheese, potatoes, pasta
Bay leaf: vegetable and fish soups, tomato sauces, poached fish and meat stews
Dill: fish, cream and cottage cheese, potatoes, fish, vegetable salads, pickles, tomatoes
Marjoram: fish, vegetable soups, cheese dishes, stew, roast chicken, beef, pork, stuffing
Mint: jellies, fruit juices, candies, frosting, cakes, pies, pork, potatoes, peas and chocolate
Oregano: tomato sauces, pork, pizza, vegetable and fish salads, chili
Parsley: meats, vegetables, soups, eggs, cheese
Rosemary: poultry stuffing, potatoes, cauliflower, fish
Sage: stuffing, pork roast, sausage, poultry and hamburgers
Savoury: eggs, meats, salads, chicken, soups and stuffing
Tarragon: fish sauces, egg and cheese dishes, green salads, pickles, chicken, tomatoes, sauces for meats and
vegetables
Thyme: soups, stuffing, beef, pork dishes, eggs, cheese, bean and vegetable soups.
from Dining on a dime http://www.livingonadime.com/herb-guide/

Am I the only one who is uncertain of the difference
between herbs and spices?
In a nutshell: herbs are
obtained from the leaves of herbaceous (non-woody)
plants. Spices are obtained from roots, flowers, fruits, seeds
or bark. In some cases both a herb and spice may come
from the same plant.
Herbs, from the leaves of plants, are used for providing
flavour in cooking (thyme, lavender, coriander leaves), for
health purposes in some cultures and used for pest control.
Spices that are used to flavour food include coriander,
fennel, mustard, cinnamon, mace, clove, saffron, ginger, asafoetida, and those used as a treatment for ailments are
asafoetida, bay leaf oil, cinnamon, cloves, cumin, fenugreek, turmeric …
Herbs are fresh or dry. Spices are dry

Some of Philip and Richard’s Paulownia trees are being used to
make these boutique surfboards in Byron Bay.

Stunning flower going into its 3rd week. It delights me every day as there are so
many processes +happening with its maturation. It's stunning - Black Bat Plant !!!
Posted by Jennifer Wood on UGC Facebook page

April is the month to plant garlic. Then it
can grow during the cooler months and
be ready to harvest in mid-summer. Use
good quality stock – local organic is best.

Next meeting: Saturday 29 April 2.00pm, in the garden of Gary & Patricia
Samuels, 18 Cascade Rd., Terranora 0439 875 728
May meeting: Saturday 27 May 2.00pm, in Penny Riley’s garden 4 Norths lane,
Nunderi 02 6672 6154
Food group: Tuesday 9 May 9.30 am in the garden of Clive & Carol Kimpton
191 Pinnacle Road, Pumpenbil 02 6679 3487 Topic: Autumn Leaves

The Uki Garden Club is happy for you to share anything from this newsletter but please acknowledge the newsletter as
your source. Pamela Payne, ed.

Thank you to everyone who has contributed to this newsletter. The deadline
for the next newsletter is Friday12 May. All contributions – no matter how
big or how small – are very welcome. Indeed, more than welcome. Please
please send contributions - information, hints, recipes, photos, gardens seen
on travels …..

Pamela

thanks to Kym Marston, proprietor of Print Spot, for our printing

