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The garden is located at
Port Melbourne Uniting
Church , 144 Bridge St
Port Melbourne

Garden update
The summer tomatoes, zucchinis, and
beans have just about finished and we
have started the autumn planting.

Contacts

This summer we grew some new varieties
of tomato, including black cherry and green
zebra.

Project Worker:
Janet Hoare
ph 9690 1188

janet.hoare@
southportuniting.org.au

Minister:

John Tansey
ph 9690 1188

John.southportuca@gmail.com

Web:

www.spuc.org.au
follow Port Melbourne link
Facebook:
Portmelbourneuca
(South Port Uniting Church)

Diary Dates
Monday gardening
(Term time only)
Preschool families:
11.45am– 12.45pm

The plum trees provided a great harvest,
although some badly timed hot weather
sunburnt a lot of the fruit on the last tree
just before it ripened The lorikeets and
blackbirds also had a feast! Some of the
trees have had a summer prune.
Drainage works
Over the summer there were drainage
works behind the church hall. This meant
dismantling the foodwall and garden shed
and pulling up the pavers.

It’s also been a great year for ladybirds.
Hundreds of orange ladybirds have been
living in the parsley and fennel, with the
adults feeding on the pollen and the larvae
on aphids.

Make & Mend
3rd Wed, 1-4 pm
27 Apr, 18 May, 15 Jun

If you would like to be added to the “Leaflet” email list
(get it first, in colour, save
paper and get monthly updates about activities)
please send a message to:

The poa tussock grasses have had their
autumn haircut. As you can see from these
photos, taken a week apart, they send up
new shoots very quickly.

Garden wildlife
This summer has been great for butterflies
and our garden has been a-flutter with yellow banded darts, dusky blues and many,
many cabbage whites. They are important
pollinators, although the cabbage white
caterpillars are a pest!

Kitchen Mates
Fridays fortnightly
11am—1.30pm

Subscribe to Leaflet

Wildflower garden
The wahlenbergias (Austral bluebells) have
been putting on a show, flowering through
Spring and Summer and are gradually
spreading through the wildflower garden.

As it turned out the foodwall needed a good
clean out and refill. It is all ready for planting up with plants we hope the local possum won’t like.

Garden (working) Bees
3rd Sat, 10-11am
23 Apr, 21 May, 18 Jun

Grow & Eat
(School hols only)
Wed, 1.30—3 pm,

Seed exchange
The seed exchange has been completely
emptied and will soon be restocked with
seeds for autumn planting, including parsley, coriander and a variety of leafy greens.

Foodwall ready for replanting

Likewise the shed benefitted from a
cleanout with only half as much stuff going
back in as came out.

More recently yellow and black funguseating ladybirds have moved in. Adults and
larvae feed on the powdery mildew on the
zucchini leaves (pictured).

The pavers were replaced by concrete.
The unwanted pavers have been left near
the garden and are free to anyone who can
use them.
Compost
The soldier fly larvae have been very busy
in the compost during the summer and the
bays have not been getting too full.
Thanks to Bob from the Mens’ Shed for
fixing the broken compost bay lid.

The Simply Living Community
Garden was built in 2008 with
support from the City of Port
Phillip Community Grants Program

Skill sharing opportunities
Garden working bees
10-11 am, 3rd Saturday of the month and 1-2 pm, Mondays during school term time. Each month there is a
special focus on a garden skill or seasonal job as well as
routine garden maintenance. Note, due to Easter, the
April working bee will be on Saturday 23rd April, not 16th
and Monday gardening resumes 16th May.
Please wear suitable clothing, including enclosed shoes
and sun protection, bring your own water bottle and hand
tools/bucket if you have them.
Family Gardening
11.45 am—12.45 pm Mondays during term time; garden
activities for pre-schoolers and their parents and carers.
After the school holidays Monday gardening will resume
on 16th May.
Kitchen Mates
Fridays fortnightly, 11 am—1.30 pm
Social cooking; prepare and eat a healthy and delicious
lunch. Bookings required, $5 per session.
Make & Mend
1-4 pm, 3rd Wednesday of the month in the church hall.
Drop in sewing, crafting, mending and more. Bring your
own project or help make something for our community.
Sewing machines are available for use and afternoon tea
is provided.
Due to a clash with Grow & Eat, the April Make & Mend
will be on Wed 27th April instead of 20th.
Grow & Eat
Our school holiday Grow & Eat activities will be on again
on Wednesdays 13th & 20th April, 1.30 –3.00 pm. Suitable for kindergarten—primary aged children and their
parents/carers. These holidays we’ll be making tacos,
muffins and seed bombs and planting out seedlings.
Places limited and bookings essential – contact Janet.

Recipe to share
This easy recipe was recently made and enjoyed by the
Kitchen Mates. The recipe includes fresh ingredients
from the garden and you can change to whatever is in
season. The group added home grown cucumber. You
can also substitute the tuna for cooked chicken or make
it a vegetarian dish with a drained can of beans.
Tuna Pasta Salad
Prep time 15 min, cooking time 10 min,
Serves 6-8 for lunch
1 cup bow pasta, cooked, drained, rinsed & cooled
1/3 cup whole egg mayonnaise
1/2 cup spreadable cream cheese
2 tablespoons water
425 g tin tuna in springwater, drained & flaked
1 cup corn kernals (fresh or canned)
1 stick celery, chopped
1/2 red onion, finely chopped
250 g punnet cherry tomatoes, halved
1/2 capsicum (green, red or yellow), chopped
1/2 cup flat parsley leaves, finely chopped
Black pepper
Whisk together the mayonnaise, cream cheese and water. Add cooked pasta, tuna and chopped vegetables.
Toss all together. Sprinkle with parsley leaves and
black pepper to serve.
Will keep 2 days in the fridge.
Worship at South Port Uniting Church
Sunday services:
10 am @ South Melbourne (325 Dorcas St)
5 pm @ Port Melbourne (144 Bridge St)
Easter services:
Maundy Thursday
Good Friday
Easter Day,

7 pm
10 am
10 am

Port Melbourne
Port Melbourne
South Melbourne

Feature plant—Tomatillo
You might have noticed a couple of tomatillo plants growing in the centre of the tomato bed. . Also called husked
tomatoes or Mexican tomatoes, their scientific name is
Harvest Service
Physalis philadelphica or P ixocarpa.
The annual Harvest service that had been planned for
Sunday 3rd April has been postponed to a later date.
Tomatillo is an annual plant, originating from Mexico.
The flowers are bright yellow and the young fruit looks
like a green Chinese lantern hanging from the branch.
Thank you
Once again a big thank you to everyone who contributes
Tomatillos have a papery husk, or calyx, that is removed to the care and maintenance of our garden.
before the fruit is eaten raw or cooked. Not surprisingly,
tomatillo salsa is great on your Mexican menu.
Picking from the garden
Fresh tomatillos are not grown commercially in Australia
Everyone is welcome to pick from the garden for their
so the only way to get them is to grow your own.
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: bringing shredded paper for composting, watering the garden, helping out at working bees, or making a donation (which could be cash, plants, manure, garden
stakes, wire mesh, tools, etc.)
Ripe tomatillo fruit with and without husk

