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From the Chair…
Rethinking
gardens for all
to participate
and enjoy.

Who would have thought twelve months ago that 2020 would
begin in such a tumultuous manner. We have been living through
extraordinary history making times, all aspects of life has been
turned upside down and shaken out. I hope everybody has come
through healthy and safe. The garden seemed to have been a
small haven of peace for people throughout lockdown, having a
constant trickle of members and visitors – a popular place for
exercise.
Whilst the Garden was an oasis
of normalcy in a sea of madness,
even we had to alter our
practices so I would like to say
thank you to everybody for your
cooperation in abiding by the
restrictions put in place. Like so
many organisations we had to
totally change direction and come
up with and implement a COVID
Plan literally overnight.
NPCG’s events calendar is now
starting to fill again as
restrictions around congregating
ease – see Dates to Remember.
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Emma Vosnacos
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The Garden is looking wonderful
yet again and continues to bring
Bird's Eye View of NPCG
great joy to many visitors. The
effort people put into it was rewarded with another visit from
Garden Guru’s filming team in March - who saw Emily
interviewed!!! The photo above is a rarely seen bird’s eye view of
the Garden taken by them.
The newsletter has been late as our member who does it has been
battling illness and was unable to do it, so your Chair has had a
steep learning curve in layout.
Happy gardening everybody and see you around.
Emma Vosnacos, Chairperson

Herb Party: Pumpkin Cannelloni
From Mark & Deanne Jecks

Ingredients
1/2 butternut pumpkin
1/2 onion
Garlic clove
Butter
250gm ricotta cheese
Thyme
Cannelloni tubes
Cream
Salt
Nutmeg
Parmesan cheese
Sage

Method

Pumpkin Cannelloni

1. Cut butternut pumpkin into
pieces and roast until soft.
2. Chop and fry onion and garlic in butter until soft.
3. Mash pumpkin mix with onion, garlic, ricotta cheese and thyme.
4. Fill cannelloni tubes with this mixture and place into a baking tray so the tubes fill the entire
tray.
5. Mix cream, salt, pepper and nutmeg; pour over the cannelloni covering half way up the tubes.
6. Sprinkle Parmesan cheese over the top and bake until cooked through.
7. Melt butter in a small saucepan, add sage leaves to flavour.
8. Pour saged butter over the cannelloni to serve.

Garden Guru’s
The beginning of lockdown
saw NPCG visited by
Garden Guru’s again. They
spent a day planting and
filming short segments in
some of the plots to
feature in their latest
series. Additionally, they
did a small feature piece on
North Perth Community
Garden itself. Who saw
our very own Emily talking
to their interviewer?

Garden Guru's filming at NPCG

Sabrina Hahn at NPCG !
Talking about the important role gardeners
play in creating corridors of habitat in
urban areas
Sabrina Hahn is coming to NPCG for 1 hour, 10.30am Saturday,
4th July. Including a question and answer session.

Sabrina Hahn

Due to COVID restrictions we need to keep a cap on numbers
attending and a record of attendees, so this will be a ticketed
event, we only ask for a small gold coin donation on the day to
cover the cost of refreshments.

Revamped Wormfarms
Our wormfarms have recently been
rejuvenated and are back in action, it is
important to note several things have
changed:
v One wormfarm has been relocated to
under the grevillea, next to the
compost bays at the eastern end of
the Garden. See photo adjacent.
v We no longer have the stinky
storage bucket off to the side.
v You will find multiple small pots in
the farms, please lift the shredded
paper and place any food scraps in
these pots replacing the paper
afterwards. See photo adjacent.
v Continue to finely chop your food
scraps (thumbnail size please).
v No citrus or onion family in farms.
v No hard items like corn cobs,
avocado seeds.

New location of small wormfarm

Small pots to put food scraps in

Pumpkin flowers

Pineapple plant

Sunset

Dates to Remember
Busybee

3:00pm Sun 21st June 2020
NPCG
v BBQ will be fired up
v Sausages and a bun provided
Sabrina Hahn at NPCG
10:30am Sat 4th July 2020
NPCG
The important role gardeners play in
creating corridors of habitat in urban
areas
v Ticketed event
v Light refreshments
v BYO cup and chair
v Gold Coin donation to cover
refreshments
Winter Feast
3:00pm Sun 16th August 2020
NPCG
v Bring a dish with an ingredient you’ve
grown
AGM
6:30pm Tues 10th November 2020
North Perth Bowling Club
v Refreshments supplied

Produce theft
A number of members would have had the
opportunity to taste the wonderful pink
grapefruit that had recently ripened on our
tree. Sadly, we have again been the victim
of produce theft; sometime in the last
fortnight our heavily laden grapefruit tree
was stripped overnight of all its remaining
fruit. Many members spend a lot of time
tending to the garden so it is very
distressing to have such blatant theft.
Whilst we love members of the general
community enjoying our garden or even
taking the odd piece of fruit, please be
vigilant about unauthorised people taking
produce.

NPCG's Trailer
NPCG has a small trailer which is available for
members to hire. Contact us via the garden email
or a committee phone number (on the shed door).
It is required prior to hiring that you:
v Hold an appropriate valid vehicle license
v Complete and sign the equipment hire
indemnity form
v Pay a $10 non-refundable hire fee for the
trailer

Greenhouse News
With things slowly returning to normal we will
be opening the greenhouse again this spring.
We have lots of space for you to plant your
seeds and give them a head start for summer.
Our greenhouse is such an asset to our garden
so please take advantage of it!
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