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It is lovely to be having events at the garden again, as a feeling of
normalcy slowly returns to the world around us. Our hearts go
out to our cousins in Victoria and the rest of the world who are
still enduring difficult times, we remain ever hopeful to avoid the
same fate here in the West. It reminds us it is not over yet and
we need to continue to maintain our own vigilance here.
The Sabrina
Hahn’s event
was well
attended and
interesting as
usual. Our
Winter Feast
allowed our
members to
again
showcase
their culinary
skills, what
Rainbow over the Garden
amazing cooks
we have – check out Trish’s Spinach Roulade which was sought
after at a previous feast. The busybee achieved much and the
garden looks tidier for it. Read more about these events later in
this newsletter.
A number of our dormant fruit trees are springing into life, the
grapefruit is flowering again and the tree pruners have been
through and reduced some to a more manageable size.
Spring is the time to transition to warmer weather crops, check
out the planting guide on the shed door. Remember to rejuvenate
your soil before planting, refer back to Autumn 2020’s newsletter
if you’ve forgotten what to do or are new (it is up on the website).
Check out our new tools – sharp ratchet secateurs, weeders,
dutch hoes and more, please remember to put them away.
We are looking for a new committee member so please give it
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some thought, it is not onerous as duties are spread amongst 12.
We have a small number of new members who have joined the garden over Winter and all plots are
now fully leased. Please make our new members welcome and show them where to find things. Stay
safe and well everybody, the garden is looking fabulous as usual, thank you to all for the hard work
and care you put into making it a great place, no wonder it is listed as one of the Top 10
Community Gardens in Perth. All members can take great pride in what we achieve in our small
community.
Emma Vosnacos

Committee Nominations
One of our longstanding committee members is stepping down as she retires to sunny??? Denmark.
We would love to even up the committee’s gender imbalance and give Mike a buddy; please
consider nominating. If you are uncertain about the commitment involved, email us or speak to one
of the committee members, we will happily discuss it with you. There is a membership discount of
up to $40 per year for anyone who participates on the committee.

Sabrina Hahn Talk
On 4th July NPCG had a visit from the ABC’s
Garden Goddess, Sabrina Hahn. On what
turned out to be a fine sunny winter morning
Sabrina gave a lively 20minute talk to about
50 members and their guests, followed by
question time and a scrumptious morning tea
provided by members.
The main theme of the talk was the extreme
importance that suburban gardens play in
Sabrina Hahn Speaking at NPCG
providing a habitat for insects, birds and
small creatures like lizards and skinks in a world where their natural habitat is being shrunk by
development. This is particularly so when they are planted with native species. To those who say
that gardens and lawns are a waste of water, Sabrina argues that gardens, in fact, save resources
by preserving native species and lowering household temperatures thereby saving energy
resources. Sabrina did stress though the importance of ongoing improvement the very poor Perth
sandy soil by adding composting material (thanks again Mike), trace elements and wetting agent.
It was an enjoyable and informative morning and we thank Jackie Birch for arranging the visit.

Upcoming Events
Annual General Meeting

Next Busybee

Time: 6:30pm
Date: Tues 10th November 2020
Venue: North Perth Bowling Club
Refreshments supplied

Time: 9:30am
Date: 15th November 2020
Venue: North Perth Community Garden
Refreshments supplied

Winter Feast
Sunday, 16 August was a cold, rainy, windy day but from 3pm to 5pm the Weather Gods smiled
on us and held off the rain so the 20 or so members and families could enjoy each other’s
company and the sumptuous offerings incorporating the produce from the garden.
There was fennel pesto and pate, cauliflower and pumpkin soups, chicken sausage rolls, corn
carrot and zucchini slice, vegan beet burgers, sautéed winter greens among others, as well as a
delicious lemon syrup cake and an assortment of sweets. Some recipes have been very creative
and we are incorporating one of them in this newsletter.
Thanks to all those who came and brought goodies and a special thanks to Wayne and his son
for lighting the fire pit which not only made things cosier but also cooked the potatoes- an
extra treat!

Trish’s Spinach Roulade
The original recipe is for a swiss- roll tin, for finger foods use 2 small slice tins ~18cm x 27cm.

Ingredients
250g spinach
60g butter
1/3 cup plain four
1 cup milk
1/3 cup grated fresh parmesan cheese
5 eggs (60gram) separated
1x 250gm packet cream spread softened
1/3 to 1/2 finely chopped parsley
1/3 -1/2 finely chopped chives

Method
1. Line tins with paper so it overhangs the
Trish's Spinach Roulade
short sides; then grease paper
2. Thaw spinach in a pan over heat until liquid has evaporated. (I thaw in fridge overnight and
squeeze extra liquid out, I find that easier)
3. Heat butter in a pan, add flour, cook, stirring, for l minute. Gradually add milk, stirring
constantly over heat until mixture boils and thickens. Stir in cheese, egg yolks and spinach;
transfer mixture to a large bowl
4. Beat egg whites in a small bowl with an electric mixer until soft peaks form, fold using a big
spoon into spinach mixture. Pour mixture into prepared pans
5. Cook in a moderately hot oven 190c for about 20 minutes. Check with skewer. Turn onto a wire
rack covered with a clean tea-towels. Remove paper lining.
6. When warm roll each lot in a tea towel. Leave till cold. It cracks if rolled cold.
7. Filling beat cream cheese chives and parsley until mixed.
8. Spread spinach over roulade, then re- roll up. Serve sliced. It cuts better with a sharp plain
knife.

Thank You, Merci, Gracias, Xie Xie, Cheers
We would like to pass on our very sincere thanks to Mike Hill,
our lone male member of the NPCG Committee. For several
years now Mike has carried the responsibility of the Garden’s
composting virtually on his own with only very intermittent
help from others. It is a heavy and never-ending job and Mike
just quietly and efficiently gets on with it without complaint
ensuring we always have a ready supply. Not only that but
Mike is always volunteering to assist with smaller jobs like
repairing tools, tending the worm farms, re- stringing plots,
and exploring hardwares to find best resources for us to use
on other jobs.
We are very appreciative of all that our “Quiet Achiever”
does for the Garden. Thank you, Mike.

Mike Hill at NPCG

What’s New?
v Thank you to Seasol™ for
again donating seaweed
extract and Powerfeed™ to
us
v We have a whole selection
of lovely sharp new tools,
secateurs – normal and
ratchet, dutch hoes, long
and short handled
cultivators, weeders,
spades. Please take care of
them and put them back
when you have finished, I
have already found new
items left out. Let us know
if more tools are needed.
v There is pea straw under
the tarp beside the
Greenhouse, ready for the
warmer weather, to protect
your soil from overheating,
please use it.
v The latest batch of compost
is ready and waiting for use
on your garden beds, it can
be found in the bins beside
the Greenhouse

If any others have some free time and would like to assist
Mike from time to time, or on a roster with others, we are
sure Mike would appreciate the help.

Vale Lesley Fleay
It is with great sadness that we inform you of the death of
one of our first NPCG members – Lesley Fleay.
Lesley was an accomplished artist and used this talent and
her skills on a computer to publish our NPCG Newsletters.
Lesley lent her support during the formation of the garden
and joined the garden on 1st November 2013 as an inaugural
member. Her daughter Emma Vosnacos is the Chair of our
Committee and her son in law David Vosnacos our IT guru.

Lesley and Costa at NPCG
Lesley enjoyed garden events and busy bees but was not able
to visit the garden much over the past year as she became
increasingly fatigued. Those of us lucky enough to know Lesley
remember and will sorely miss her joyous spirit, quick wit and
great knowledge of facts both serious and quirky.

Why Rotate Crops?
Crop rotation is the planned planting of different families of plants over time in the same garden
bed to maximise the quality of produce and health of soil and plants.
Some plants are heavy feeders, quickly depleting the soil of nutrients. Repeated cropping in the
same plot weakens them. Weakened plants become more susceptible to pests and soil diseases.
Alternatively, some plant families help replenish the soil with nutrients and beneficial bacteria,
which is why rotating crops is so important.
Heavy Feeders
Fruits & flowers

Autumn/Winter
Broccoli, Cabbage, Cauliflower,
Brussel Sprouts

Spring/ Summer
Pumpkins, Melons, Tomatoes,
Capsicum, Corn

Light Feeders
Onions, Garlic, Leeks, Shallots,
Carrots, Spinach, Beetroot, Chard,
Leaves and Bulbs Potatoes, Spinach
Parsnip
Replenishers
Lupins, Peas, Broad Beans
Runner Beans, Peanuts, Mustard
Legumes
It is important to remember planting soil replenishers doesn’t replace the need to regularly
revitalise your soil with compost, manures and nutrients between crops but it does assist.
A seasonal planting guide is now pinned up on the main shed door.
With the above in mind some simple principles
for crop rotation emerge:
1.
Start with heavy feeders
2.
Then light feeders
3.
Follow with soil replenishers
4.
Back to heavy feeders
There are as many different systems of crop
rotation as there are experts to recommend
them, all systems are based on the simple
principles outlined above. Some use a set of
rigid scientific rules rotating particular
families of vegetables after each other taking
Nils, Emily & Emma at NPCG
into account which nutrients are depleted by
whom and which need to be renewed, often getting incredibly complex with up to 7 rotations.
Others are dictated by phases of the moon or use a more relaxed informal system simply making
sure they don’t plant heavy feeders twice in succession and replenish the soil by planting legumes
every few rotations. It is entirely up to you how scientific you want to be, there is plenty written
on the subject. There are some basic ‘rules’ most gardeners agree on:

•
•
•

Legumes (Peas/bean family) hate alliums (onion garlic family) – never plant them at the same
time in the same bed, both will suffer
Never plant Solanaceaes (potatoes, tomatoes, peppers, chillis) in the same plot two seasons
in a row, more likely to suffer diseases
Marigolds with everything! They keep many pests away

As plots at NPCG are very small, rotation needs to occur either in succession in the same bed or
divide your bed into 3 and use a simple 3 bed rotation plan. Alternatively talk to your plot
neighbours and work out a system of rotating between each other’s beds, one plant heavy feeders,
one light and one replenishers, then rotate and share the produce. Happy Gardening!

