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Great garden design can provide
strong clues to place. While travelling
in South West Western Australia
recently, I visited a winery restaurant
which had extensive, shaped rosemary
hedges. When combined with olive
trees, I was thinking of Mediterranean
food before I got to the door.
Back home in the subtropics we are seeing the colours of winter - bright poinsettias, camellias and salvias. We have
passed the winter solstice and the days are slowly lengthening. Hopefully our gardens are picking up the clues for the
next wave of growth and flowering.
My garden is still quite wet underfoot after the June rain. While the moisture is good insurance against a dry spring, it is
making work in the garden challenging.
I missed the June meeting, as David and I were away celebrating our 40 th Wedding anniversary. Thank you to Gillian
Woodward for chairing a great meeting at Anne Pryke’s garden in Uki.
Our next meeting is the Annual General Meeting and will be held in the garden of Linda Rees at Wardrop Valley. After
the meeting Michael Balk will demonstrate the work he has done on the garden club website. You will be able to
provide feedback and contribute to the final design.
Our club is stronger when members take turns at the roles on the committee. This has been my fourth year on the
committee – the last two years as president. As such, I will not be standing for re-election. I look forward to providing
my final report at the AGM.
Happy Winter Gardening

Jenny Kidd

President

After a couple of weeks of rainy
weather we were blessed with a
beautiful sunny afternoon to visit
Anne Pryke's garden at Braeside,
Uki. Anne moved here in early
1997. The property was covered in
lantana, camphor laurels and other
rubbish, so typical of the Tweed.
In 2006 Anne's husband Roy died and Anne asked Don Capner to take over looking after the
garden. Without Don's help, Anne would have had to move and, as the garden is a huge part
of her life, that would have been very hard.
Don has taken the paths
that were once going
straight up the hill and
meandered them around
through the gardens.
This makes for much
easier walking. He has
removed lots of trees
including several liquid
ambers which were
dropping large amounts of leaves in autumn. At the
moment Don is working in the back area doing
pathways and rock retaining walls.
Anne has many pots hanging from her verandahs
several of which were very healthy nodding violets displaying a wealth of blue flowers. Just near her back door was a
very clever herb and vegie garden all growing extremely well in pots suspended on a raised garden bed. So easy to
gather for her meals.

Q: Looking for the Chili Jam recipe that someone had at a previous meeting.
A: If this was yours can you please forward the recipe.
Q: Why are my Paw Paw leaves being eaten and going brown?
A: Cold weather.
Q: Caterpillars are attacking hibiscus..what to do?
A: They are Roller caterpillars which attack everything! Use diapel or white oil, cut back after flowering.
Q: Are there two types of Lemon Grass as mine is very tall.
A: Yes there is a dwarf and a giant variety

Q: When to take mulberry cuttings?
A: When the sap is rising around August
Q: When to prune cordylines?
A: When you feel like it. If you are taking cuttings, do it when the weather warms up and the sap
starts flowing

Okra
Ancient Anasazi Coloured Corn ….see Phillip for information
Kevin Munzie’s Asian Stem Lettuce ...great chook food
Capsicum

Ancient Anasazi Coloured Corn
Native American corn was the genetic foundation of all
other corn varieties. In Tehucan, Mexico corn cobs have been found
that date back 7000 years.
Anasazi is a drought hardy, multi-coloured
corn growing to two metres. It produces up to two good sized sweet cobs per plant. At eating
stage it is a golden coloured corn with speckles of white. The true multicolour happens when it
is left to dry on the plant for seed.

Do you have any spare pieces of bright cotton fabric - perhaps left over
from dressmaking or craft?
If you have, Wedgetail Retreat can put your fabrics to good use,
making tops for the delicious chutneys, marmalades and jams that
they produce for fund-raising. Please ring Marilyn Gough (6672 6220
or 0427 683 468) or bring them along to the next meeting.
Many thanks,.

Marilyn Gough

Farewell Clive and Carol Kimpton.
Here they are (right) in their vast and wonderful garden
at Pumpenbil at our May food group meeting. During
that meeting they took the phone call that confirmed
the sale of their property.
We wish them very well with their new life and garden
in Victoria. Hopefully, the new owners will join our
club.

.Happy 80th Birthday, Diana,
from all your friends and fellow gardeners
at Uki Garden Club

Not specifically about gardening but very much about life in the Tweed Valley in the
1960's. I have set up this page in order to rekindle interest in the book that many of
us have strong memories of and to try and bring the ABC TV series filmed around
Murwillumbah and Terranora back to see the light of day, it is presently 'locked' up
in the 'copyright vaults'. If you would like to join the page and see what comments
we have generated already that would be great.

Posted by Melissa Darnley on UGC Facebook page.

This month Michael Balk starts a regular series
introducing our website: ukigarden.club
Our committee had been considering a website for some time
and decided that it had to be easy to use, inviting to guests and
most importantly, it had to display our meeting dates
prominently so members could quickly get the details of the next
meeting. To that brief, I added that it had to have a very simple
underlying structure so that anyone could maintain it in the
future. The result is a very plain page layout with a light green background that, together with the logo, suggests the
green of our gardens, surrounded by mountains and divided by rivers, under the sky that delivers warmth and moisture
to our gardens.

You’re probably saying, the philosophy is great but how does it work?
Upcoming Events - This lists the next five events on our calendar, which could be club events or other events of
interest to members. Hover your mouse over an event and it will display a full description where one is available. Click
on the event and you are taken to the Event Details Page.
On the Event Details Page you will find a phone number for the organiser and a Google map of the location. Click in the
bottom right corner of the map and it will open in a full page for easier viewing.
You can also look at the whole calendar by clicking on the View Calendar icon at the bottom right of the Coming
Events, or the Calendar icon on the Event Details Page.. While on the Calendar page, you can click on the Download
link and print the current year calendar.
Finally, for those using the technology, there is an Add icon at the bottom left of the Coming Events that enables you to
add the events on our calendar to your personal calendar.

It was a meeting with a difference for the June Food Group
as we gathered in the grounds of East Murwillumbah
Primary School for the first time. The school was badly
affected by Cyclone Debbie and the flooding that washed
away much of their beloved gardens, including the chooks,
the frog pond, the worm farms and the compost bins.
Undaunted, the volunteers regrouped and with the help of
Bunnings reinstated and improved what was originally
there.
Debbie, who has been volunteering there for seven years, explained that the garden is designed to help integrate the special
needs kids with the mainstream kids. Also on board is horticulturalist Sue, who runs working bees each Tuesday morning. She also
teaches horticulture through Murwillumbah ACE, whose students conduct their practical sessions at the school.
All the volunteers agree that gardening is a great way for kids to express themselves and to learn practical skills. They are
encouraged to pick and eat whilst they plant, sow and play.

Our group met in the playground and as usual we had plenty to say.







Dot’s enjoying lots of self-sown vegies. She had a mulcher to give away which was promptly snapped up by Martin. She
also had to find new homes for an excess of tiger worms, and several people put their hands up to adopt a bucketful.
James wondered why his Brussels sprouts weren’t fruiting. Too warm here.
Sheila’s raised vegie beds lost most of their soil in the cyclone, so she’s concentrating on refilling them.
Buzz has begun his spring offensive against wandering Jew which is invading his property.
Jackie wondered where to get asparagus crowns? Mail order from Victorian suppliers, or beg for divisions from existing
clumps members might share.
Martin got some lupin seed in bulk from Williams and is looking forward to a wonderful crop of white blooming nitrogen
fixers. Does rhubarb grow here? No, too warm.

Jean grew giant cabbages thanks to SoiLife compost (see
more below).
Michael has got the website up and running. .
Sue brought in a specimen which was identified as
Madagascar bean. She talked about a new herbicide based
on pelargonium plants. She told us that glyphosate has been
banned in Europe and Californian scientists have now
proved it to be carcinogenic. Linda added that it also makes
cane toads more toxic.
Marcella has got lovely potatoes ready to harvest.
Heather warned us all to be
vigilant for fire ants. If found on
your property ring Council or contact the Department of Agriculture.
Sue H has fallen out of love with her guineafowl as they have become aggressive and a
nuisance.
Linda is relocating her citrus trees as she realises they no longer get enough sun to perform
well.
Members may recall that SoiLife was very generous in donating their wonderful
compost to Wedgetail Retreat’s raised vegie beds. When Julia delivered their
certificate of appreciation on behalf of the Club and TPS, owner David Gourlay
said he was always happy to help Uki Garden Club. He suggested giving another
talk, and maybe bringing a bulk bag of his compost which we could divide up
between us. When the new calendar is put together perhaps we can put them at the top of our guest speaker list. David and his
wife Janet are very knowledgeable about the challenges of local soils. In the meantime, why don’t we all save our 26 litre plastic
compost and fertilizer bags so we all have the same size (and ergo can pay the same price) when the Gourlays come

Big thanks from Murwillumbah East Primary School for your kind donations, we received our worms today also
Loved having you at our school.

�.

Posted on UGC Facebook page by Deb Sorenson, Murwillumbah East Primary School

Posted by Ena Scriven on UGC Facebook page
I have once again bought some sage plants. These ones from the nursery which
comes from the students of Tweed Valley College. Each time I have purchased the
plants they are very healthy and die on me. All my plants have come from different
local markets.
Looking for hints on getting my sage to continue to grow. What I have been told is that
they do not need a lot of water and do need regular feeding. Both of these I have
regulated - allowing plants to dry and then water. Regularly monitored. Fed each few days. Help
Lyn Reid’s reply: Best kept in a pot in a warm dry spot. Reflected heat from rock walls & stone is good. They don't
like our humidity in summer. Might just need to grow it as an annual if you can't find the right spot in your garden.

We have recently returned from a trip to the Finke Desert Race. The race takes place on the June long weekend each
year. 160 cars/buggies and 600 bikes race from Alice Springs 200 km to Finke. Those that are not written off, race the
return trip next day. While in Central Australia, we saw all the local attractions. Please enjoy these beautiful desert
plants we saw along the way.
Kate Botham

Fire ants are small (from 2-6 mm), copper-brown, with a darker abdomen
and are usually aggressive. A typical fire ant colony produces large mounds
in open areas, and feeds mostly on young plants and seeds. They often
attack small animals and can kill them.
Unlike many other ants, which bite and then
spray acid on the wound, fire ants bite only to get a grip and then
sting and inject a toxic alkaloid venom called Solenopsin. For
humans, this is a painful sting, a sensation similar to being burned by fire The after effects of the sting can even be
deadly to sensitive people.

---Email from Carmen Stewart to Julia Hancock:
On Monday 31/7 (9.30am-11.30am), we’re having a guerrilla planting
activity in Knox Park to plant some fruit trees, herbs (and anything
else that’s edible & recommended) in some mulched areas in Knox Park. It’s not a big thing as such - we have about 8
mums and some kids and we thought it would be a lovely activity to claim ownership of our own park. I’m after some
advice in advance re what to plant based on soil / sun conditions and/or some help on the day. I’m imagining the
Garden Club may be asked to ‘give’ regularly, so please don’t feel obliged, but is there the opportunity for advice and/or
help on the day?
From Julia to UGC gardeners
Perhaps people could bring donations of plants/tools/anything else to the next UGC
meeting at Linda's. I've already contacted Carmen to say I'll help out. Perhaps some other
members might like to come down and lend a hand.

KEEP A HEALTHY BODY SO YOUR HEART RUNS WELL
DIET – run a very restrictive diet for 2 weeks. NO fruit, and cut out all the bad foods – it breaks the
cycle.








NO bananas, white flour, potatoes, sugar, beer, because of maltose.
Be careful of fruits – eat whole fruit, NOT made up juice. You must eat the skins of apples and pears.
NO white pasta, no white bread. It turns into sugar in your system, then you get an insulin reaction = fat over
belly = DANGER! If you need stuff with white flour in it, eat it with oil and butter, i.e. pasta and olive oil,
potatoes and butter. The oil slows down the digestion of starch.
POTATOES – eat the skins, so leave them on. Always use sourdough bread – to increase acid intake.
APPLE CIDER VINEGAR – get it with the mother in it and organic, not filtered. NOT American.
First thing in morning is your acid wash. Use 1 teas apple cider vinegar in ¼ glass water = 2 mouthfuls, before any
other food. It helps liver, and is also good for diabetics.



Add bitter and sour to diet, for liver.

We have built the house and now we need to plant the garden!

Our website is now structurally complete but we need to fill it up with interesting material. A
couple of members will be working on uploading all our Newsletters and selecting feature articles
but we need to quickly get an introduction to the club on the first page. The About page is where
we showcase the club to the world, or at least anyone wishing to join us. This is where we need
some help please.
Do you have any recollections of the early days of the club, some of the characters, special times or
just the plain everyday gatherings as our club matured? We would like you to share those stories
with us.
You don’t have to be a writer; just a few notes will do, as we intend to take the individual snippets
of information and write them into the big story. Of course, if you wish to write a feature story, that
will be most welcome a bit later on, but for now, we just need the little bits so we can complete the
introduction. Have a look at our website ukigarden.club and you will see what we are trying to
achieve.
Please send anything you have to admin@ukigarden.club or speak to me, either at the AGM or
02 6678 2926.

Tony Roos has contacted UGC to let us know that he has alpaca poo available for $50.00 for two ½ bobcat buckets/ute
or trailer load. His phone number is 0418989201 and he can load utes and trailers by arrangement
Why alpaca poo?
Alpaca poo is great for the garden. Alpacas are nature’s composters as they have an efficient digestive system which
does not give seeds the opportunity to germinate. Alpaca poo does not have to be aged or cured as it does not ‘burn’
the plants it comes in contact with.
Alpaca poo is lower in organic matter than manure from most other livestock, but still has enough to improve soil
texture and water-holding capacity. This lower organic content allows Alpaca poo to be spread directly onto gardens,
trees, roses, vegetables, grass without burning them and is low in phosphorus. It is great for native gardens too.

From Pfeiffer Park Alpacas http://www.ppalpacas.com.au

Home grown Dragonfruit. Surprise is when you
cut your first fruit and delight is when you taste
and see the burst of colour you have helped create.

Karen is a new member of our club. Children can
never be too young to learn about composting.

Posted by Melissa Darnley on UGC Facebook page

Native table arrangement from the garden.
Posted by Lyn Reid on UGC Facebook page

A huge, beautiful Wompoo fruit dove flew into our window at Wedgetail Retreat this
morning. Magnificent creature from the rainforest. Posted by Philip Wilson on
UGC Facebook page

It’s bus trip time again.
When? Saturday 28 August.2017
Where? Tamborine Mountains Botanic Gardens and a private garden: Larraine
Bilbie's garden at 1 Areca Court, not far from the Botanic Gardens.
We will be going with Parsons Buses, and our driver will be Angus Jones. The bus is a 59 seater and has plenty of
storage space for purchases

Tamborine
Botanic
Gardens

See: www.tmbotanicgardens.org.au

Cost: $25.00 for UGC members. Non-member guests $30.00
Last bookings for bus trip will be taken at the August Food group meeting, 8. August
Contact: Sue Holzknecht (sue.holzknecht@anu.edu.au, 0448880239/02 667721772)

Larraine
Bilbie's
garden

PROGRAM
8.00 am: Depart Knox Park bus stop, Murwillumbah with Parsons Buses
Comfort/coffee stop somewhere, probably Reedy Creek Service centre
9.30 am: Arrive Spectrum Plants, 69 Currey Road, Wongawallan, off Tamborine-Oxenford Road
(See: Facebook: Spectrum Plants Gold Coast). We will be able to buy plants here. Toilets available. Sorry, no coffee
here!
. 11.15 am: Arrive Tamborine Mountain Botanic Gardens, Forsythia Drive, Eagle Heights.
Picnic Lunch (BYO). Walk around the Gardens. The volunteers who maintain the Gardens will provide 3 guides for our
group.
1.15 pm: depart Botanic Gardens by bus
1.30 pm: Arrive at Larraine Bilbie's garden at 1 Areca Court, not far from the Botanic Gardens. This is a private garden
that will be part of the Springtime on the Mountain Open Gardens Trail in September. Larraine is a volunteer at the
Botanic Gardens.
Entry: $5.00 per person, paid by the club (all entry fees go to charity).
Larraine will provide tea and coffee; we should bring what we would like to share for afternoon tea.
3.15pm: Depart Areca Court
Comfort stop somewhere
5.00 pm: Arrive back at Knox Park, Murwillumbah

Next meeting: Saturday 29 July 2.00pm in Linda Rees’s garden,
390 Wardrop Valley Rd., Wardrop Valley 0408 190 868
The AGM will be held at this meeting.
Food group: Tuesday 8 August 9.30am in Sue Yarrow’s garden 491 Bakers Rd., Byangum
02 6672 1185

Sue suggests that people's car share from the mail boxes near the Uki end of the old Byangum
bridge. She hopes that she will no longer be plastered and will have restored a little of the
garden but, if not, those coming will see a very different garden to the usual ones we visit.

Tickets are available on the open days at the
Galston Club and at any of the gardens. No
pre-booking is needed, just get yourself to any
of the gardens and get a ticket and the
brochure which includes a map. Food is
available at many local locations which are
listed in the brochure, or you can bring a picnic
to have in one of the gardens. Light
refreshments are available at Garden 8. Details will be listed on the website galstongardenclub.com.au
A matter for the AGM: there’s a vacancy to be filled and this is a plea for a member, or members, to fill it. After nine
years involvement with the newsletter, I’m stepping down. In 2009 I was elected as a helper to the original and amazing
editor, Julia Hancock. And in 2011, I became editor. It’s time for a change.
It could be a solo job; or two, or even more, members could share the responsibility – a team effort. Most of the content
is provided by members – some as regular contributors, others as occasional contributors. A good number of photos
are also provided by contributors - doubtless it would be possible to organise more member-photographers if necessary.
The general brief is of course to inform club members of what has happened, what is about to happen and to provide
information that they might find useful. But, with that in mind, the newsletter can be whatever you might like it to be.
There are no rules – except to enjoy the process.
I am very happy to talk to anyone thinking of nominating. And happy to answer any questions the new iditor/s might
have. I have various collections of relevant photographs that I will hand on.
I’ve always thought of the newsletter as a club effort (which it is) and myself as the one who puts it together. It’s
rewarding and even fun. Why not give it a go.
With my deep and sincere thanks to all the contributors and supporters over
the last seven years.
Pamela

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

