
 

Leaflet 
 

Simply Living Community Garden Newsletter 

The garden is located at 
cnr Nott & Bridge Sts, 
Port Melbourne 

 
Contacts 
Project Worker: 
Janet Hoare 
ph 9690 1188 
janet.hoare@ 
southportuniting.org.au 

 
Minister: 
Rev Hoon You 
Ph 0403 369 781 
hoonyou@gmail.com 

 
Web: 
www.spuc.org.au 
follow Port Melbourne link 
(note: new web address) 

 

Diary Dates 

Social gardening 
Wednesdays, term time 
all ages: 11.30am -1pm 
pre-school: 1.15 –2 pm 
 
Garden (working) Bees 
15th July 
19th August 
16th September 
 
Kitchen Mates 
Friday fortnightly  
11am-1.30pm 
 
Grow & Eat 
1st Wednesday of month 
 
Sewing bees 
3rd Wed’sday of month 
 
Subscribe to Leaflet 
If you would like to be add-
ed to the “Leaflet” email list 
(get it first, in colour, save 
paper and get periodic up-
dates about activities) 
please send a message to: 
janet.hoare@ 
southportuniting.org.au 
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Garden update 
The mild temperatures have been good for 
the young plants growing in the garden, 
although some more rain would be very 
welcome! 
 
We do need to ask for patience.  Many of 
our young leafy green plants are being har-
vested too soon which means they are get-
ting damaged or even pulled out and then 
have too few leaves left to recover quickly.  
 
Please always harvest the leafy greens 
from the lowest outside stems—not from 
the middle of the plant where the growing 
point is—and take the whole stem, not just 
the green part. 
 
Our resident possum has also been caus-
ing havoc in the courtyard by munching its 
way through all the silverbeet and celery 
plants growing in the FoodWall. 
 
Beans and greens bed 
The summer tomatoes have made way for 
a variety of winter greens including broad 
beans, sugar snap peas, beetroot, carrots 
radishes, spinach and lettuces. 
 
The beets have been enclosed in wire 
mesh as the leaves were being picked and, 
the small plants were being  pulled out or 
damaged. 
 
Leafy greens beds 
The two middle beds have silver beet, per-
petual spinach, lettuce, celery, coriander, 
dill, spring onions and chives.   
 
As for the beetroot we have had to enclose 
the silverbeet in mesh until it is big enough 
to recover from picking.   
 
For those who need leafy greens now there 
is plenty of New Zealand spinach (warrigal 
greens) in the square bed near the passion-
fruit trellis.   
 
Low bed 
This still has chillies and is this year’s win-
ter brassica bed with broccoli and kale.  
The first broccoli plants were attacked by 
snails but the newer plants are growing 
well. 
 
 

Herbs, fruit trees etc. 
Sadly our pizza thyme plant has disap-
peared from the large pot next to the rain-
bow wall.  The chives, sage and mint are 
dying down for winter but there are plenty 
of other herbs. 
 
The plums had lovely autumn leaves, now 
all gone.  The olives have been harvested. 
 
Native bees 
We are working to encourage native bees 
to the garden.  This 
includes a flower 
mapping exercise 
to see what plants 
are in flower 
through the year 
and the installation 
of bee hotels like 
this one. 
 
Compost 
Did you know that many teabags do not 
break down in the compost?  These are just 
a few of the many we found when spread-
ing our lovely compost on the garden.  The 
pyramid bags seem to be the worst.  You 
can break the bags open and put the tea 
leaves in the compost—or put tea leaves in 
an infuser instead of a tea bag. 
 

Skill sharing opportunities 
 
Social Gardening: Wednesdays  
Seasonal gardening activities for all ages.  
If too hot, cold or wet there will be indoor 
gardening in the hall.   
Gardening for all ages, 11.30 am—1.00 pm 
Gardening for pre-school families, 1.15—
2.00 pm (school terms) 
 

The Simply Living Community 
Garden has been built with 
support from the City of Port 
Phillip Community Grants Pro-
gram 



Kitchen Mates: Friday, fortnightly, 11 am-1.30 pm; com-
munity kitchen, cook and eat a healthy lunch together 
($4.00 per session, Bookings required, ph 9690 1188.   
 
Grow & Eat: 1st Wednesday of the month 1.30—3.00 
pm; cook and eat a healthy snack using garden produce 
($2.00 per session).  Bookings preferred, ph 9690 1188. 
 
Community working bees:  
10-11 am, third Saturday of the month.  Share your gar-
dening skills or pick up some new ones while helping to 
maintain the garden.  Gloves, tools and refreshments 
provided.   
 
Sewing bees—new 
Following on from the workshops at SkillsFest in May, we 
are starting a monthly sewing bee to make re-usable 
bags.  The bags will go to Boomerang Bags to reduce 
the number of single-use plastic bags used in our com-
munity.  These are not sewing classes but an opportunity 
to meet and work with other people.  Sewing and non-
sewing jobs; beginners to experts welcome.  Everything 
provided—just bring yourself.  Third Wednesday of the 
month between 12.30 and 3.30 pm.   

 
 
 
 
Making a bag at 
SkillsFest 

 
 
 
 
 
 
 

SkillsFest 2017 
Our second SkillsFest “Creatures of the Bay’ was on 
27th May. Hands-on workshops included making reusa-
ble “boomerang” bags, tips on becoming a plastic-free 
household, how to run a zero waste, penguin friendly 
event, recycling right and some arts and crafts with recy-
cled materials.   
 
Some of the plastic art was 
displayed at the Creatures 
of the Bay Exhibition at 
Gasworks Park in June. 
 
Thanks to Social Health & 
Inclusion Port (SHIP), 
Beach Patrol 3207, Port 
Phillip EcoCentre and 
Boomerang Bags for their 
participation in this event. 
 
We are now planning the 
next event which will be part 
of the Garage Sale Trail on 
21st October. 
 
See the Facebook page SkillsFestPortMelb or web page 
www.spuc.org.au/skillsfest for more picture and infor-
mation about upcoming SkillsFest events. 

Port Phillip Seniors Festival 
“Gardening for Life” will run again as part of the Port 
Phillip Seniors Festival.  This will be an intergenerational 
gardening event.  Wednesday 11th October, 1.30—3.00 
pm.  Free to senior residents of the City of Port Phillip.  
Contact Janet to book your place. 
 
Plant of the month—broccoli 
Back in 2009 our first 
Plant of the Month was 
broccoli so it’s time to 
feature this lovely vegeta-
ble again.   
 
The edible parts of broc-
coli are the flower head 
and stem.  The head is 
picked before the flowers 
open up.   
Broccoli is a great source of vitamins A and C and fo-
late.  It also has some thiamine, riboflavin, niacin and 
vitamin E.   
 
Here is a favourite broccoli recipe: 
 
Broccoli and Corn Soup 
1 large head broccoli 
1 leek 
1 tbs canola oil 
2 cups chicken stock 
1 cup corn kernals 
1 stick celery, finely chopped 
Pepper to taste 
 
Break broccoli into florets.  Finely slice white part of leek. 
Heat oil in a large saucepan.  Sauté leek until tender.  
Add stock and bring to the boil.  Add broccoli and corn 
and cook until tender, approx. 5 minutes.  Cool slightly, 
blend in food processor or blender.  Add ,celery and pep-
per.  Reheat and serve.  Garnish with chopped chives 
(optional). 
 
To store: cover and refrigerate for up to three days. 
 
 
Port Melbourne Uniting Church  
Sunday worship 9.30 am, including Sunday School 

Picking from the garden 
Everyone is welcome to pick from the garden for their 
personal use.  The only things we ask are that you: 

 pick only what you need for your family today, 

 take care with the plants so that they can continue to 
grow and produce more for everyone.  The only 
whole plants that may be taken are the root vegies, 
(radishes, carrots, beetroot), onions and cabbages.  

 contribute to the garden in some way, such as: bring-
ing kitchen scraps for composting, watering the gar-
den, helping out at working bees, or making a dona-
tion (which could be cash, plants, manure, garden 
stakes, wire mesh, tools, etc.) 

 
Garden support:  
Thanks to The Green Centre, www.thegreencentre.com.au 


