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This is just a short report as your new President. I hope that I can
carry on the great work of those who have been before. I feel
privileged to be asked to take on the President's position for the next
12 months.
Another year has passed with so many wonderful things happening
and more to come. A big thank you to Jenny Kidd and the out-going
committee for all your hard work.
This club is such a friendly group of people which is shown by the
number of people who join us. The fact that we have two groups, the
food group and the general meeting group and that we visit member's
gardens each month has a great deal to do with this. Everybody is so
happy to share their knowledge.
The bus trip to Mt Tamborine is being looked forward to with great anticipation. It is a beautiful area and for those of you
who have not seen the Botanic Gardens they are sure to please. Just hope my jokes go over ok!
I have included one of my floral paintings of a Bat Flower (Tacca chantieri) as my picture to accompany my report as it is
an extension of the pleasure I get from my garden. I paint them in both oils and pastels and have been to both Scotland
and France for workshops to improve my skills. To be able to project such beautiful things onto canvas is great.

Jan Brooks
President
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Linda and her husband Bob bought
their 7.5 acre block on Wardrop Valley
Road 13 years ago. Apart from the hill
top where the house is situated, the
block was sloping away quite steeply
on all sides. Apparently it was covered
in weeds when they arrived – camphor
laurels, Singapore daisies, lantana etc.
Their aim has been to gradually
replace the weeds with local species.
Linda has had no plan other than to
trial plants one at a time and see how
they fare, planting more of those that grow well and discarding those that don’t! The land has been subject to landslips
and there are many difficult-to-access areas. There is a dam on the property but it has not been used.
A large new bush green house has been erected atop the hill to the south of the house yard. Here Linda nurtures new
plants before putting them out in her garden. It was full of a variety of plants including orchids and bromeliads. The old
stone sound-studio below the house now shelters a colony of micro bats.

John Bennett brought along two bunches of roses – one donated to Linda for being our host. The very beautiful purple
one, the ‘Transplant rose’ is apparently disease resistant. The other bunch of yellow roses named ‘Desert Glow or
‘Belfour’ was donated by John as a raffle prize.
Julia Hancock brought along a most unusual looking root vegetable called an Italian Root Cabbage. She uses the
leaves like kale and the root can be eaten raw like a radish or roasted or baked (with some butter). Sue and Hartmut
offered to take it home and try it out – see Hartmut’s report on how it all turned out a little later in the newsletter.

As usual this was groaning with plants and produce including mint, oregano, fennel, wasabi lettuce, pumpkin, finger limes
(plus information on how to use them by Fran), Nagami cumquats, limes, loquat trees, crucifix orchids, Cordyline cuttings,
Hippeastrums (maroon), Brugmansia (angel’s trumpe, Euphorbia (Crown of Thorns) and three oak tree seedlings.
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Don proposed that each month when we meet we should discuss
what needs doing in our gardens in the next few weeks of the season.
He suggested that this month, August, we should be pruning our
mango trees and citrus as well as cutting out gall wasp from the
citrus. And it is time to plant beetroot and capsicum seeds now.
Thanks Don!
The Seed Box has found a new home - Jan Brooks has handed over
the seed box responsibility to Hartmut.
The Club’s AGM was also held at this meeting and below is Jenny’s
report as given at the AGM as well as a listing of your new Committee
for 2017/2018.

I am delighted to present the President’s report at the 2017 AGM. The Uki Garden Club’s vitality continues with around
120 members. Members, new and old, have been able to share their strong interest in gardening in very practical ways hosting garden meetings, sharing knowledge and contributing ideas.
When I reported on our work at Wedgetail Retreat last year, I said one project leads to another. In June this year we had
four elements to the project - clearing the woody growth and weeds in front of the deck, refurbishing the vegetable
garden, painting the garden seating and the installation of a birdbath donated by the Richard (Buzz) and Bonnie Buzolic.
The birdbath is also a great art piece.
Julia Hancock has continued to convene our popular food group. In July, the group visited the Murwillumbah East Public
School whose garden was damaged in the flood. The club donated to its restoration as part of our commitment to the
next generation of gardeners.
Travelling members have shared experiences with us in almost real time through their articles in our newsletter and
photos on Facebook. Facebook has extended the opportunity for ‘Q & A’ and ‘Show and Tell’ to the period between
meetings. Thank you to Pamela Payne and Philip Wilson for their respective stewardships of these media.
Michael Balk’s work on our website is well advanced. Information about our club on third party sites cannot be changed
but will soon be usurped by our own presence.
The committee endeavoured to maintain the appropriate balance required by a large, friendly, community group with
responsibilities as an incorporated association. The club remains financially strong. We continue to operate a low-cost
model. It was decided to keep the fees unchanged at our annual review.
I would like to acknowledge the work of your volunteer committee. Gillian Woodward, our vice president, has been great
support on the committee and ably presided over two meetings when I was off celebrating our son’s wedding and later
my own 40th wedding anniversary. Bonnie Buzolic has kept a steady hand on our finances and record keeping. Sue
Holzknecht and Jan Brooks have ably written articles for the newsletters. Lynn O’Hara, our efficient raffle organiser,
raised approx. $600 in the past year.
Buzz Buzolic is standing down as secretary. The meeting records have been a small part of his role. Buzz will be
remembered for his enthusiastic membership support and great meeting calendars.
Pamela Payne is stepping down as the newsletter editor after 7 years. Pamela’s magnificent work was acknowledged in
life membership last year.
I have enjoyed four years on the committee, the last two as president, and will also be stepping down.
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The club is strong, not just because of the number of members, but because we continue to rejuvenate our leadership.
The personal reward of this contribution should not be underestimated. The meeting schedule and workload are not
onerous when shared.
With indulgence, I recommend that going forward the Uki Garden Club:
•
•
•
•

look for opportunities for bulk buying, as a cost saving for members;
consider support for other special interest groups in the same way the food group is supported;
consider organising a group of open gardens for fellow garden club members and the public over a weekend; and
continue to award life membership as a way of recognising exceptional contribution.

Foremost, I encourage a wide variety of activities designed to share our gardening interests and promote “Friendship
through Gardening”: Our motto.
Jenny Kidd
Out-going President.
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Jackie Balk & Marcella Keegan – photo
courtesy of Penny Riley taken @ meeting.
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Culinary Update from Hartmut after claiming Julia’s Show & Tell Item
Julia brought a very large root vegetable to the UGC’s AGM meeting. This was grown from seeds that Philip Wilson
distributed for multiplication last year, calling it ‘Italian Root Cabbage’.
At the meeting I claimed the root vegetable to try and am now reporting on its culinary possibilities. I prepared the
vegetable by cutting off the leaves and peeling it. I cut it into slices of different thicknesses and steamed it for a time.
The pieces of steamed vegetable actually tasted quite pleasant, not as strong in flavour as the raw leaves. The family
relationship with other Brassicas is quite obvious from the smell and flavour. I think thick chips of it would also work well
fried in oil, or mashed with lots of butter, garlic, pepper and salt. So when seeds of the Italian root cabbage become
available consider planting some!

Ed note: Italian Cabbage (Brassica napa) is a very old large turnip swede with 2000 years of
written history. It is buttery and tender and never woody no matter how big it gets: even people
who are apprehensive about turnips and swedes love this one and it can be eaten raw. The root
has been described as less attractive – which is sad but true judging from what we saw that day
and as per the picture at left.

Next Meeting Is the UGC Bus Trip - Saturday 26 August 2017
The bus will leave from the Knox Park Bus Murwillumbah stop at 8.00 am Sharp.
Remember to park your cars in the all day section of the car park rather than the 2 hour
section closest to the bus stop – check signage when parking if in doubt. Look for the
large Parsons Bus with plenty of room for purchases!
What to Bring With You
Hat, sunscreen, personal insect repellent, water to drink, hot water in a thermos for tea/coffee, something to share for
morning and afternoon tea, your lunch, and some cash for the raffle on the bus + extra for those purchases you just know
you are going to make!
Please wear good, strong walking shoes and bring a warm jacket/coat as it can be cold on the Mountain at this time of
the year. We hope we won’t need umbrellas for rain, but just in case… Watch the weather forecasts closer to the time!
We will return to Knox Park by 5.00 pm.

Chilli Relish recipe as requested at the July Meeting – kindly provided by Joan Lake.
It is actually a tamarillo and chilli jam, but if you don't have tamarillos can use other fruit (apple, capsicum ). I used some
tamarillos and apple in the last recipe.
250g tamarillos
250g chillies chopped
1 tbsp garlic (as much as you like)
half cup white vinegar
1 tbsp dark vinegar
2 cups of sugar (can use less)
2 tbsps lemon juice
half tsp salt
Put it all in saucepan on a low heat
Turn up and cook for 45 minutes till syrupy.
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Glorious sunshine greeted us as we arrived on the hill top garden of
Sue and Mike Yarrow for our August gathering. Having negotiated
the long and rather bumpy driveway, most members felt they had
already achieved enough adventure for one morning.
Sue has an amazing number of flowers in her garden, grown
specifically to attract both the birds and the bees. She was originally
inspired to do this after seeing Julia Hancock’s garden which
combines flowers and vegetables in a most productive and beautiful
way. They have 3 bush bees’ nests and the birds abound, so it has
obviously worked well. Sue grows multi-headed sunflower plants
from which she collects seeds if she can fight off the animals which devour them first! The views down across the Oxley
River and Westwards towards Tyalgum valley and the Caldera were stunning on our Spring-like morning.
The property was planted with over 3000 mango trees. They also used to also grow passionfruit, pawpaws and proteas,
but now only farm the mangoes for sale locally at the Tumbulgum Farmer’s market in January each year. Mike has just
finished pruning all of these – a massive job. They grow three varieties – Kensington Pride (Bowen), R2E2 and Nam
Dok Mai.

Another fenced vegetable garden is full of raised beds which happen to be old converted enamel bath tubs. These
seemed to be overflowing with greenery and were also surrounded by flowers – plenty of colourful Pentas, nasturtiums,
marigolds and more. Besides the bath-tub method, Sue also had strawberries growing ingeniously - in polystyrene
boxes with plastic bread trays on top, filled with soil and topped with straw mulch. Many thanks to Sue and Mike for
hosting such a wonderful meeting.
Gardeners shared the following thoughts on their current food growing activities:
Heather has pumpkins, citrus and many greens. She also brought along dried Loofahs which can be used as bath
sponges and as cleaners. The plant itself is like a marrow and can be eaten when young but she prefers to use the
dried product for cleaning.
Patricia and Peter’s vegetable garden in Nunderi is being regularly mowed by wallabies. There is an urgent need for
fencing to deter them.
Tim has had an amazing citrus crop in Burringbar and is about to prune.
Bev, a visitor and prospective member came over from Currumbin Valley where she has lived for 2 years. Originally
from New Zealand, she is learning about growing in the sub-tropical climate. She has planted 60 fruit trees and is
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creating her garden on permaculture principles. At present she is building retaining walls from both wood and stone on
her tiered site and is slowly building up the soil from its clay base.
Kim, also a new prospective member (and friend of Bev) has lived up on Mt Tomewin for years and previously ran a
nursery in Murwillumbah. She now grows plants for sale at the local markets and is also into worm farming. She has
been acting as an adviser to Bev.
Buzz and Bonnie’s garden has been in a ‘holding pattern’ until yesterday when they had a cubic metre of ‘SoiLife’
compost delivered. Buzz now has no excuse not to be preparing for Spring planting. (Much discussion of SoiLife ensued
– for more information go to our website – Ukigarden.club, click on resources and you will find a link to the company).
Jenny is harvesting the last of the winter fruits – citrus and passionfruit.
Helen has a massive crop of Yacon (also known as Peruvian ground apple), a species of perennial daisy grown
traditionally in northern and central Andes. It has crisp, sweet tasting, tuberous roots which can be eaten raw or cooked
(best fried in oil, apparently). Its flavour has been described as ‘a sweet cross between early apples, watermelon and
very mild celery with a hint of pear’. The tuber has a fine texture rather like that of water chestnuts. The plant itself is
also good at breaking up dense, clay soils according to personal experience by Sheila.
Desiree cuts Kale off at the stalk and then puts it in a vase in the kitchen to remind her to add it to cooking (in disguised
form as her family don’t think they like it!)
Like many of us, Nellmary is seeing signs of early Spring in her garden – small peaches and avocados forming as well
as some of her plants going to seed already!
Diana has finally found the culprit that has eaten much of her food produce – the young foal (which has even devoured
rhubarb leaves). The garden has a new fence for obvious reasons.
Sue M is amazed at how fast her greens are growing now that they are in her newly terraced front garden, absorbing
much sunshine. The rocket is going to seed already! She also mentioned that she has managed to get J.H.Williams to
stock an organic (contact) weed killer called ‘Slasher’ (pelargonic acid) – approved for organic gardens and is
glyphosate-free.
Barbara mentioned a ‘do it yourself’ weed killer – 1 gallon white vinegar, 1 cup salt, 1 tbs dishwashing soap mixed
together. Apparently this is again a contact spray. It must not be sprayed on soil as nothing will grow in that spot again!
Graeme is tired of the brush turkeys demolishing his vegetables in wheelbarrow gardens so is concentrating on his
bonsai. In 12 months he hopes to have much to show us.
Like many of us, Hartmut is praying for rain at his garden. He is busy making a new path for us to traverse when we go
to the next Food Group meeting in September. He is also preparing a big garden for the next Rosella crop.
Michael has been busy pruning, mulching and fertilising their fruit trees, as well as putting in an ag drain (as they lost
several fruit trees after the floods this year). Indoors he has been busily getting our new website up and running –
currently uploading old newsletters. Doing an amazing job so THANK YOU Michael from all at Uki Garden Club!
Di showed us a new book called “A Delicious Bunch: Growing and Cooking with Edible Flowers” by Linda Brennen. It is
available online. (I heard the author interviewed on ‘Blueprint for Living”, ABC RN Saturday July 29th). Di will review the
book for us – so watch out for the September UGC newsletter!
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Introducing Our Website – Part 2: ukigarden.club
By Michael Balk
This month we look at the Downloads function on the top menu. More
content will be added as the website grows, but for now there are two
selections on this menu - Newsletters and Forms.
Newsletters
•

•
•

Clicking Downloads then Newsletters, opens the Newsletters
page that contains some supplementary information at the top
followed by the Year Range Groups down the side.
Click on a Year Range Group and that displays a Year/Month
Grid.
Click on the required edition and that opens the selected Newsletter in pdf format.

Once open, follow the normal operating procedures for your computer to either print or save if required. A link to
download a free copy of Adobe Reader is on the top of the Newsletters page.

Forms
•
•

Clicking Downloads then Forms, opens the Forms page that currently only contains the Committee
Nomination and Membership forms - more will be added.
Click on the form name and the current version of that form will be displayed.

Once open, follow the normal operating procedures for your computer to either print or save if required. Note that the
Membership form can be completed online from the Online link or from the Membership section of the About page.
Later on, as the website matures, members will be encouraged to use the online forms if possible as they offer many
advantages. Using the Membership form as an example, members are given several alternatives of primary and
secondary contact numbers, an easier way to identify two people on the one form and an automatic return email to you,
advising of the bank deposit details and reference number if you opt to pay by direct deposit. Additionally, helpful
reminders are displayed at the top of the form once Renewing Membership or Two People are selected. The
electronic advice is sent immediately to the appropriate committee member/s, again using the Membership form as an
example, to the Membership Secretary and Treasurer, thus speeding up the process and easing the workload of the
committee.
The Contact form is also an online form and again, depending on the Type of Enquiry selected, it is automatically
directed to the appropriate committee member/s.
That’s all for now and just a reminder that we would like to hear from anyone who can give us some information about
the early days of the club.
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At the August meeting Diana Erikson brought along a delicious cake for the afternoon tea table. Several members
requested the recipe as a result – so here ‘tis – thanks Diana.
Orange and Polenta Cake (Donna Hay)
Ingredients
• 2 small oranges (about 350gm), unpeeled
• ½ cup (85g) instant polenta
• ¾ cup (90g) almond meal
• ¼ cup plain flour
• ½ teaspoon baking powder
• 3 eggs at room temperature
• ½ cup (110g) caster sugar
Orange syrup
•
2/3 cup (150g) caster sugar
• 2 tablespoons water
• ⅓ cup (80ml) orange juice
Method
1. Preheat oven to 180°C. Line a lightly greased 20cm springform cake tin with non-stick baking paper. Place the
oranges in a small saucepan and cover with water. Bring to the boil over high heat with a lid on saucepan to
submerge the oranges. Cook for 1 hour or until soft. Drain, and allow to cool slightly. Chop the oranges and
remove the seeds. Process in a food processor until pureed and set aside.
2. Place the polenta, almond meal, flour and baking powder in a bowl and mix. Place the eggs and sugar in the
bowl of an electric mixer and whisk for 6 – 8 minutes. Fold the orange puree and almond meal mixture though
the egg mixture. Pour into the tin and smooth the top. Cook for 35 - 40 minutes or until cooked when tested with
a skewer. Set aside to cool completely in the tin.
3. For the syrup – place the sugar and water in a saucepan over medium heat and stir until sugar is dissolved.
Bring to the boil and cook, without stirring, for 7 - 8 minutes. Carefully add the juice and stir to combine. Set
aside to cool slightly.
4. Spoon the syrup over the cake to serve. Serves 8–10.

A reminder to all that all copy and/or photos for our newsletter should be
emailed to ugcnews@gmail.com please.
Our trusty newsletter team of Fran O’Hara and Sue Holzknecht are keen to
receive your contributions. Please note a change in deadlines for contribution
will from now on be the Friday BEFORE the Food Group meeting.

9

Pruning Passionfruit
Jane Edmondson, Gardening Australia presenter
based in Victoria says: “In late winter and early
spring it’s time for a clean up.
You don’t have to prune hard every year. But in
early spring take off about 30 centimetres – that’s
ideal.”
The website posted by Tropical Permaculture has
this to say: “Pruning passionfruit is essential. Well,
usually it is. I don’t always do it. Some of my
passionfruit vines raced up into some huge trees
and I can’t get to them. So I just let them be. Anyway, most people grow passionfruit on much smaller structures, like
fences or trellises. If you don’t prune your passionfruit you end up with a thick, tangled mess of dead wood, and a plant
that has lots of problems with fungal diseases. Don’t be shy, take your cutters to it. In the tropics you can prune a
passionfruit as soon as it has finished fruiting. In cooler climates prune passionfruit in early spring. Cut out everything
that is dead or weak, trim healthy branches by about a third, and even fully remove some of them. You have to keep the
plant within bounds, you need to make sure that some air can circulate through the foliage, and you want to stimulate
vigorous new growth. Passionfruit only sets fruit on new growth. If your passionfruit is growing where it shouldn’t, or
threatening to smother other plants, you can of course trim those shoots at any time.”

August Jobfile
 Plant cucurbits in frost-free areas – pumpkins, button squash and zucchini can
all go in now, but wait a while for cucumbers and melons.
 Give the garden a general feed, especially shrubs which are yet to flower e.g.
most exotic ornamentals. Blood and bone is great for this.
 If you’re budgeting, scout around for some animal manure and mix it with grass
clippings and composted material for a nutritious mulch around plants.
 Go mad with herbs, and bung them into every available space.
 If you haven’t tidied up your ornamental grasses, now is the time to do so. Cut
back by at least one third, removing dead seed head stalks and withered
leaves at the base
 Keep an eye on weeds in lawns – commencing a regular mowing regime is one way of preventing them from
forming flowers and seeds.

From the UCG Club Facebook Page
The ‘Thankyou Rose’ (Transplant Australian)
winter pruning posted by John Bennett (left).

“Looking at the right place at the right time” posted
by Jackie Balk (right).
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Just a small correction to the article in last month’s newsletter regarding healthy hearts…
Having had first-hand experience visiting a cardiologist recently following my dear
husband’s heart attack in March (AKA The Episode) and consulting My heart, my
life (2nd edition) published by the Heart Foundation which he came home with from
hospital as well as speaking with our very own Gillian Woodward who is a qualified
and very experienced dietitian, we have the following Heart Foundation Healthy Tips
for you:
1. Include a variety of vegetables, fruits, wholegrains, nuts and seeds every day
2. Choose good (unsaturated) fats from seeds, nuts, olives, avocados and cook with oils from these
3. Aim to eat fish and/seafood 2-3 times a week
4. Include legumes and beans in 2 meals a week and 2-6 eggs a week
5. Keep 'sometimes' foods to occasional times rather than every day
6. Choose reduced-fat dairy foods - milk, yoghurt and cheese
7. Use herbs and spices to flavour food (instead of salt)
8. Drink water
NB. Coconut oil is 92 percent saturated fat. It raises LDL (bad) cholesterol levels in the blood, which can lead to blocked
arteries. Use coconut oil, milk and cream as occasional foods.
And of course – if you have any questions regarding your heart health – it is always best to speak with your own GP or
contact the Heart Foundation.
Fran

UGC Seed Box - Hartmut Holzknecht
At the recent AGM the seed box changed hands into my custody from Jan Brooks (thank you, Jan).
Especially with Spring now fast approaching, I strongly encourage all UGC members not only to get your garden’s seed
needs from our seed box (at a bargain price of 50 cents a packet!) but also, later in the season, to keep and make
available seed from vegetable varieties that you like or have found from your own experience to be very good producers
and tasty.
In the next newsletter I will outline a straightforward process to harvest, dry and send in the seeds you want to make
available to UGC members. When seeds come in from members I would from time to time appreciate assistance from
available garden club members to clean, pack into packets and label these seeds so that they will be available from the
UGC seed box.
I look forward to your active participation in making the seed box an active part of our club membership!
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Next meeting: Saturday 26th August 8am – Knox Park Murwillumbah - Bus trip –
see info on page 5 for all details.
Food group: Tuesday 12 September 9.30am in the garden of Sue & Hartmut
Holzknecht, 12 Waranga Crecent .Burringbar. 02 6677 1772
Directions: Hartmut advises if you travel south along the Tweed Valley Way, continue
past Broadway on the right (it’s the turn-off to the village shops), go over the bridge
crossing Burringbar Creek and turn right into Hunter St. Travel another 500 metres and
turn right into Waranga Crescent. No 12 is the third property on the right. Please park on
either side of the street.

I reckon she’s got
something in her
water…
Lyn Reid is certainly enjoying
salad days with her luscious
plantings. 1st pic was taken
21st of June, 2nd pic was
taken 28th July. Nice work
Lyn!

So here endeth the first newsletter by the new editors Fran and Sue. Our huge
thanks (and lots of hugs) to Pam for her guidance and help and years of service as
Editor. Huge thanks also to all the contributors without whom this newsletter would
not be possible – keep your photos, recipes, articles and thoughts coming!
We would also love your feedback on anything you think you’d like to see in future
editions. We hope you enjoy your newsletter.
Happy Gardening
Fran & Sue
And of course…
thanks to Kym Marston, proprietor of Print Spot, for our printing
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