WINTER 2021 NEWSLETTER
From the Chair…

The year is yet again flying by at a
rapid pace, it is great to see some
normalcy returning to our neck of the
woods as our hearts go out to our
friends in India and other parts of
the world who are still experiencing
tough times. I enjoy watching the
season change as people transition
to their Winter crops, a season
which started with some warm
weather and a smattering of rain but
is now very cold. It has been a busy
time behind the scenes, we have
organised WA Scouts to manage our
Containers for Change recycling.
Both organisations share the refund
and we received our first payment in
May, so keep bringing your eligible
containers.
We held 2x workshops: How to Start
a Veggie Garden in March, and How
that attended thoroughly enjoyed
to Grow Mushrooms in May. Those
themselves, read more later in this
newsletter. Busy Bees were held in
March & June, where much was
achieved. The next one is coming up
in July so mark it in your diary. In the
meantime, get your weeding hats on
as weeds love this time of year. Pull
them out before they’re too big or
flowering.
Also, in June we had a Garden Hop between ourselves and two other local Community Gardens (CG’s). It was great to see what others are up
to. Sandra Maynard is returning in August to do a Q & A on Garden Pests and Diseases - bring your questions. We are also organising another
Corporate Volunteer Day, which was on hold last year due to the pandemic.
North Perth Community Garden (NPCG) has become popular this year, we hosted a morning tea with GRAI in June, who aim to enhance the quality
of life of older LGBTQI people. I am also going to speak at the Country Women’s Association in August and The United Nations Association is
wanting to do an event with us, probably in September. The Medical Student’s Association are wanting to run a session of their Conference in
August at NPCG also, it is pleasing to see the new generation of doctors are seeing the link to CG’s and health.
Don’t forget to take a grapefruit as there are still plenty to go around. The mandarins are ready also so feel free to pick a couple for yourselves - they
are very tasty. There are some unripe tomatoes near the bananas which I suspect won’t ripen this late in the season, so if anybody wants to make
green tomato relish feel free to pick them.
We have had a steady trickle of new members and only one plot remains available. Welcome all and I hope you enjoy yourselves. I would especially
like to welcome our newest social member David, who has done many jobs around the garden since joining including a fantastic job of weeding the
caltrop in the Pop-Up Play space. He disposed of most of the prickles so as to reduce our chance of a major outbreak next year.
I look forward to seeing people around the garden so keep yourself updated with our activities. Happy Gardening.
Emma Vosnacos, Chairperson

Warrigal Greens

Warrigal Greens are an Australian and New Zealand native plant of the fig and magnolia family. In New
Zealand it is called New Zealand Spinach.
Their natural habitat is sandy shorelines so they’re well suited to Perth’s poor soils as they withstand heat
and are incredibly hardy, growing very easily.
Rosanne planted some seedlings for the first time this spring and has had great success with them. All
seedlings planted survived and although she had lots of insect damage and disease on her silverbeet and
some on the lettuces, there was not a sign of a critter or blemish on the warrigal greens.
As the NZ name implies, they have a similar taste and can be substituted for spinach, kale or collard greens in salads (use young leaves only in
salads), and other recipes. They do need to be blanched first but can be frozen and used later if required. You can use them creamed as a main
vegetable or in soups and casseroles. A search of the Internet for “warrigal green” reveals many recipes including; ricotta and warrigal green
cannelloni, warrigal green and feta frittata, and scallop and warrigal green wontons. All were yummy. Warrigal greens filo pie is next!
This is a real winner that just keeps on giving. It’s also high in vitamins K, B6, C, manganese and of course low in fat.

Starting a Veggie Garden for Beginners
Despite a very hot morning, between 15-20 members and guests attended
this workshop presented by our Chairperson Emma Vosnacos. They were
not only locals from the City of Vincent but also came from South Perth,
Girrawheen and the Swan Valley.
A relaxed, friendly atmosphere allowed participants to ask questions on the
topics presented as the session proceeded. The content included: your
goals for gardening, choosing a site, size - small is beautiful for beginners,
soil health and improvement, planting choices including companion planting
and crop rotation, and pest management.
As has become a standard with NPCG events, a sumptuous and very
generous morning tea followed which allowed participants to make connections, tour the garden and ask more in-depth questions.
Thank you, Emma. We all learned new info and ideas. Special thanks also to David Vosnacos for rigging up some shade so we didn’t fry and to
Michelle, Jodie, Kath and Trish for their catering efforts.

Thank you, Rosanne McMahon

Rosanne was elected to the role of Secretary at the 2019 AGM, replacing Giulia Maranta who was
stepping down. She has taken to the role with gusto, taking in her stride all the complications that arose
from an unexpected pandemic, writing short articles for the newsletter, contacting various groups and
organisations as needed. She has been the driving force behind organising and promoting our
Containers for Change collection which is already seeing funds entering our coffers. Always efficient and
on time with her meeting minutes and getting things ready for events.
Rosanne is a great asset to NPCG and if you see her around, please thank her for her contributions to
making it the great place and organisation it is.

Containers for Change

Rosanne McMahon at NPCG

As most of you know NPCG is participating in the Containers for Change scheme. We now have a blue
recycling bin beside the Greenhouse at the garden for people to put their eligible containers in. Scouts WA receives a fee for collecting, counting
and administering the scheme, and NPCG receives the 10c/container. Scouts WA have started a Social Enterprise to generate income for their Youth
Development programmes. They have partnered with organisations like the
Wirrapunda Foundation to facilitate young and marginalised people getting back
into work.
This system is a win in so many ways, for community groups and the
environment, thank you to Rosanne for organising and managing it from NPCG’s
perspective. We have already filled and had two bins collected as well as an
anonymous person donating their containers to us, so thank you everyone for
getting on board with this. Please contact us if you would like us to collect your
containers from you.
If you have taken your containers to another recycling depot you can still have
the funds donated to NPCG by quoting our ID - C10300816.

The Fun Guy: Growing Mushrooms
On May 23 we welcomed Diego Oliveira (the FunGuy WA) to our garden to present a workshop on home
cultivation of gourmet mushrooms. Diego took attendees in detail through all the technicalities of successful
home growing. He pointed out that much of the information online about growing mushrooms originates
overseas, so he was able to give a uniquely local perspective. Some interesting facts about mushrooms that
you may not know - fungi share more DNA in common with animals than they do with plants, and mushrooms
take oxygen in and release CO2 out, just like animals!
A main pointer for success is that fungi require fresh air to fruit properly. Diego showed us some samples of
mushrooms developing strangely due to a lack of fresh air, with long woody twisted stalks and tiny caps.

Mushroom Workshop

Humidity is important but so is fresh air! The fun part was when we got to construct our own mushroom grow
bags, using pasteurised sugar cane mulch as a substrate. We introduced ‘grain spore’ which is wheat grains
that had been inoculated with grey oyster mushroom spore. This was then all sealed up in a special mushroom
growing bag that allows some exchange of fresh air while the mycelium grows. Once our grow bags have
turned white with a solid web of mycelium, we’ll be able to cut a cross on one side and start misting daily in
order to induce fruiting. At the end of the workshop Diego fired up the BBQ and we got to sample 3 types of
mushrooms: lion’s mane, chestnut and shiitake mushrooms. For details of Diego’s upcoming workshops head
on over to his website https://thefunguywa.com.au/ .

Upcoming Events
August Busybee
3pm Sun 15th Aug
North Perth Community Garden
Light refreshments supplied

Pests & Diseases Q&A – with Sandra Maynard
10am Sun 29th August
North Perth Community Garden
Light Refreshments supplied

AGM
6pm Tues 9th Nov 2021
North Perth Bowling Club
Refreshments supplied

Garden Hop: Visiting Lake Monger Community Garden
Post Busybee marshmallows
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Contact Us!

New Treasurer Needed

Due to a sudden significant health issue with one of her
children, our Treasurer Marta has resigned unexpectedly. We
are looking for a member willing to join the committee, even
better would be somebody willing to take on the role of
Treasurer. A past Treasurer remains on the committee to
provide a hand over and mentoring if needed. This is a vital
and important role that we need to fill.

If interested please email
There are several ways to get in touch with us:
northperthcommunitygarden@gmail.com or chat to a
• Follow North Perth Community Garden on Facebook or Instagram
committee member.
• Send an email either directly or via our website to northperthcommunitygarden@gmail.com
Come talk to a committee member at 10 Farmer Street, North Perth from 3-5pm every Sunday (Winter hours).

