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The Gardens’ workshop program has com-
menced for the year, with the two-day Introduc-
tion to Permaculture course being held in early
March. Bookings haven’t been strong so far for
these courses, so let your friends know about us,
as the Introduction to Permaculture will be re-
peated later in the year. Next up is COOKING
WITH PERENNIAL TROPICAL GREENS, a full
morning workshop with Shine Mietzel on  Sun-
day March 29. There’s only 12 places, so book
now via our website! Story on page three.

Permaculture Design Certificate workshops will
commence on April 11 &12, with Permaculture
Design Concepts on Day One, followed by Per-
maculture Design Methods on Day Two. Book
via the website or contact Luke and Harmony on
0247 961632. Days can be taken as discreet
units, or sign up for the full course with monthly
weekend workshops or the live-in two week
course. Don’t forget to check out other upcom-
ing courses and workshops on page five! Also,
see page four for more about Pandurunga, our
new alternate site for workshops.

Mackay Community Gardens volunteers have a
busy schedule in the months ahead, getting our
heads out and about at a variety of community
events such as Wintermoon on the first week-
end in May, Farleigh Palm Fete on May 17, and

Greenmount Heritage Fair, on May 31. Visitors
to our stall can pick up assorted herbs, fruit
trees and veges suited to our climate and region,
lovingly tended in our gardens nursery, or get
advice and information about permaculture.

Our raffle of Ken Dodd artwork “Wintermoon
Dreaming” is still underway, with tickets availa-
ble at our table at Canelands on April 10 and 17,
and at our Showground Market stall on Satur-
days. Alternatively, contact Nicole at
nicole@bushcamp.net. The raffle will be drawn on
May 4 at Wintermoon Music Festival.

Looking for all hands on deck for a Working Bee
on Saturday, April 11 9am-12, to be followed by
shared lunch and a chill out in the garden. Please
bring a plate for the shared lunch and a heart full
of love for the Garden as we prepare for peak
growing season.

Mackay Community Garden
Newsletter
ISSUE 8:  Autumn 2015 - March

In this issue…..
● Pandurunga

●  Cooking with Tropical Greens

●  Gardens at the Markets

●  Start the Switch

●  Swales

Around the Garden….

Opening Times:
Thursday & Friday 8am- 1pm

Saturday 9am - 1pm
See the back page for details on how to find us
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Mackay Community Gardens has been lucky in recent months
to have had Pat Marshall come on board with a regular Satur-
day stall at Mackay Showground Markets. Pictured left, with
gardens president Katrina Ogilvie, Pat has had 30 years of mar-
ket experience, and the stall is gaining pace, with market-goers
stopping by for growing information, to buy plants, and seeds
pick up newsletters or info on our workshop program.

Raffle tickets for Wintermoon Dreaming will also be available
at the stall until May.

It would be great to see some extra help for Pat, who opens
the stall in the wee hours of pre-dawn. If any members are
able to help- even if just once a month, please get in touch.

Pat said that seeds sourced in the demonstration garden are
becoming a big success with the region’s peak growing season
now getting underway. We are looking to grow this area, and
nursery plant production as a great fundraising opportunity.

RECIPE

Crunchy
Moringa &
Lentil
Stir Fry
INGREDIENTS:
● Moringa leaf- 8 or more 20cm stems
● One large brown onion, rough chopped
● One cup soaked whole green lentils
● One large mushroom, rough chopped
● Grated turmeric- about 1-2cm tuber
● Chinese five spice
● Ground coriander seed and whole fennel seeds
● Pepper, light salt
● Sesame oil (as a seasoning)
● Garnishes- green leaves, sprouts, nuts of choice

GETTING IT TOGETHER:
● Strip leaves from moringa stems
● Heat wok to stir fry temp with cooking oil of

choice
● Caramelise onions with spices and sesame oil
● Add mushroom, turmeric and lentils
● Add greens, zoom it around to warm,
● Serve on bed of  fresh greens with garnishes

PLANT

Moringa
Moringa oleifera

Common names: Drum-
stick Tree, Horseradish

Tree, Ben Tree,

Family: Moringaceae

Origin: India/ Sub Himalayan South Asia

Plant Description: Fast-growing, ornamental
deciduous to 8m with drooping spread of 3m. The
stem is erect, soft wood,corky bark; the leaves are
fern-like to 50cm. Flowers are white and fragrant.
The fruit is pod-like 'drumsticks' 30cm long. Mor-
inga is drought-tolerant,requiring well-drained soil.
Moringa grows well in semi-arid zones and on
marginal soils, and in high rainfall areas and fertile
soils. Suitable for subtropical and tropical areas.

Uses: Not recommended in pregnancy, Large
range of benefits as an astringent, anti-bacterial
and anti-inflammatory. 38% protein content in
leaves. High levels of vitamin A & C and minerals
retained in drying, and in cooking leaves and im-
mature green pods. Moringa oil (from seed) has
applications in perfumes and cosmetics, and a ma-
chine lubricant. Powdered seed has water purifica-
tion properties. Trees form good living fence.
Wood has uses in cellophane/textile production.

Planting: Spring/Summer or where soil temp ex-
ceeds 25ºC. Use woody cuttings 2.5-4cm thick/20-
30cm long, 3 buds per cutting. Space 80-140cm
apart. Easy to grow.
SOURCE: greenharvest.com.au © Frances Michaels / & webmd.com

To Market: Community Gardens now a regular at Showground Markets
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Community Gardens mem-
bers know him well, but
Shine Mietzel is possibly
one of Mackay’s best kept
food secrets.

You won’t find him in a
restaurant kitchen, but you
may have been treated to
his delicious, honest, and
often locally-sourced food
through catering of events
such as Wintermoon Music
Festival.

Shine will present an out-
door cooking workshop at
Mackay Community Gar-
den on Sunday, March 29,
on Cooking with Perennial
Tropical Greens.

The workshop brings to-
gether Shine’s twin pas-
sions for gardening and
cooking with local foods.

“I trained as a chef in
Mackay region 26 years ago
and always had a passion
for cooking with fresh local
ingredients,” Shine said.

“I combined my passion as
a cook with the passion to
be a gardener, and being a
permaculture designer, I

want to grow what is suit-
ed to my climate.

“What grows here is main-
ly tropical plants, we are
geographically part of Asia
and South Pacific, so I start-
ed to inspire my cooking to
traditional Asian cuisine, to
adapt it to what grows in
my garden.

“I am a foundation member
of Mackay Community
Garden and also life mem-
ber of Rare Fruit Council
Australia and the interac-
tion with the other mem-
bers has helped me a lot
collecting tropical plants
suited to this climate and
learning about their use.”

Workshop participants will
come together for a fun-
filled morning of learning
about a range of greens
that readily grow in the
Mackay climate, including
sweet leaf bush, sambung
(Hawaiian spinach), salad
mallow, and other exotic
spinaches.

Shine said that there were
advantages to using tropical
greens.

“Their yield can be much
higher than the traditional
lettuce or European spin-
ach. Most of them are per-
ennials, so once you have
established them in your
garden, they’ll grow for
many years.

“Some are trees, some are
climbing, some are awe-
some ground cover, and
some are very pretty and
can be grown like orna-
mental plants as well.

“If you grow them in con-
junction with your tradi-
tional European veggies,
you have fresh greens all
year round in your garden.

“We also use them because
they are really healthy: a lot
of them have very high nu-
trient value and some are
actually starting to be con-
sidered as super-foods.”

Shine said that the work-
shop would be
an informative, fun and in-
teractive morning, culmi-

nating in shared cooking
and a delicious lunch.

“We will learn to identify,
harvest, process and cook
numerous tropical greens
fresh from the garden. Tan-
talise your taste buds with
new flavours and share ide-
as! Take home some cut-
tings, and an inspirational
way of transitioning to-
wards food diversity and
security in your kitchen and
your garden!”

The workshop will run
from 9am to 1pm. Book-
ings can be made by email-
ing shine4u@bigpond.com.
Only 12 places available.
Cost is $30 for Gardens
members, and $50 for non-
members .

On the plate: Cooking with Perennial Tropical Greens

Mackay Conservation Group hosted Mackay’s 2015 Start The
Switch program with a summit and expo held on March 4-5.

The summit is geared towards young people aged 17-29 to gener-
ate and implement programs with a sustainability/environmental
focus.The Community Garden was represented by Ilaria Capra
(pictured) and Christopher Dunn. Ilaria reported that there was
interest from some students in doing an Introduction to Permac-
ulture workshop.

“Two of the schools involved in the Start the Switch program are
planning to make, respectively, a school garden and a food forest
as their year-long project with their Start the Switch mentor. It is
nice to see young people enthusiastic and passionate about
gardening!” Ilaria said.

Starting the Switch: Schooling Green

www.mackayconservationgroup.org.au/start_the_switch
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Whether you’re on a subur-
ban block or a large acreage,
everyone has at one time or
another faced a water man-
agement challenge.

Sometimes it is brought on
by the dry times, like this
past summer and a need to
maximise benefits of minimal
rainfall, or manage the heavy
falls of a decent wet season.

Swales are by no means a
new idea- they’ve been a
part of good food growing-
practice for millennia, offer-
ing practical control of water
flow across a piece of land.
A well constructed swale

can be used to divert water
away from where it isn’t
wanted, and to slow its pas-
sage over areas where it is
needed, such as food pro-
duction areas.

Similarly, it can be used to
manage water that would
otherwise flow down a hill-
side, reducing erosion and
creating productive growing
areas by acting as a silt trap
and water slow point. (See
top left pic, from the river-
side end of Mackay Commu-
nity Garden).

The first step in creating a
swale is to observe the ex-
isting natural and manmade
patterns of water flow on
your site, and to locate a
horizontal contour that
could be worked with. Think
also about what you would
like it to do, then design
your swale shape and scale
accordingly.

In designing the swale, also
think about managing over-
flow in periods of intense
rainfall.

Mark out your swale with
something like tomato
stakes, marking the height
needed, then dig a trench,
using your dirt to build the
bund (sloping walls) section
of the swale. Choose your
tools- get a bob-cat if your
swale is going to be a large
one, or it could be three wet
seasons before you ever fin-
ish the job! Otherwise,
friends with shovels are
friends indeed.

Make sure the bottom of the
trench is level, and will en-
courage soaking in by chip-
ping and mulching.

Banks will need to be stabi-
lised, initially with legumes,
herbs, root plants and pio-
neer trees and shrubs, but
working towards fruit or nut
trees of choice. Make sure
to start out with a good
quantity of perennials, as
their long-term deep root
structure is what is going to
do the most for bank stabili-
ty. Remember- its the down-
hill side that needs the most
in the way of stabilisation.
Also, this is the area to
which water harvested will
permeate, so make the most
of it in terms of useful and
food plant production.

Swale of a tale: Making the most of your flow

Pandurunga…
After 10 years of working to bring people together in the region of
Mackay, hardworking Mackay Community Gardens coordinators Luke
and Harmony have  settled in the beautiful foothills of the Eungella Na-
tional Park in Finch Hatton. Their farm, Pandurunga, is a 30 acre prop-
erty nestled in the valley, at the gateway to Finch Hatton Gorge, with an
amazingly beautiful creek frontage.

Pandurunga is in the process of being established as a working model of
sustainable food growing techniques based on permaculture principles.
Luke and Harmony hope it will become a place to bring like-minded
people together for workshops, extended courses and hands on week-
end training activities.  Working in conjunction with the Mackay Com-
munity Gardens, Pandurunga offers a broader scale and scope of
tropical food growing methods and site design, incorporating recycling,
composting, harvesting, processing, value adding, cooking, mulching
techniques, appropriate technologies and more.

Both Luke and Harmony have an amazing variety of skills which togeth-
er bring a holistic approach to the way they are both establishing and
managing their farm. They are very willing to share their knowledge and
skills with the broader community and hope to bring a lot of joy to
their old friends and find many new friends on their adventure.

IMAGE: www.green-change.com
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GIVE - SWAP - SELL

● FOR SALE: Plants, assorted fruit trees, call Shine on 0415 429 241, email
plantasianursery@live.com.au or visit plantasianursery.org

● FOR SALE: Community Garden nursery plants, call Celeste or Katrina to see what is available. Going
for a gold coin- an abundance of Pandanus, Patchouli, Saba Nut/Malabar Chestnut & Brazilian Cherry

● WANTED PLEASE: Yellow tiles for the Gardens’ mosaic project, either to buy or donated. Drop by the
Gardens if able to help.

● WANTED PLEASE: 100mm (4”) pots in good condition wanted for the nursery.
TRY - ASK - TELL

● Mackay Local Food, Buy, Swap and Sell (log onto Facebook to join this group)

● Take on the Local Harvest Challenge Week, April 5-11. See www.localharvest.org.au for more

● Do you have a burning permaculture, plant, or ecotech question? Post it to our facebook page, and
chances are, someone in the community will be able to help.

Workshop Program
This year, courses and workshops will
be offered in two locations: either at
the Mackay Community Garden in
Sarah Street, or at Pandurunga, a devel-
oping permaculture property located
fringing beautiful Finch Hatton Gorge.
The 72-hour Permaculture Design Cer-
tificate will once again be available as
either a two-week live in course at Pan-
durunga, or a series of weekend-long
modules taught at the Gardens.
Mackay Regional Council composting
workshops are free. For more informa-
tion, please see our website.

Cooking Workshops
With Shine

March 29: cooking with
perennial tropical greens
September 6: cooking

with tropical tubers
9am to 1pm

At Mackay Community
Garden

cost: non members $50
and $30 for members

maximum of 12 participants
per workshop

Enjoy a morning of infor-
mation about cooking with
these great tropical foods,
followed by shared cook-

ing and lunch.

This year’s International
Permaculture Day is
May 3, with a focus on
celebrating the interna-
tional Year of Soils.
Healthy soil= Healthy
Food!

Marian State School has
been announced as the
winner of the 2014 Reef
Guardian “Learning Leg-
ends” Award, for its
all-school learning ap-
proach on Reef issues,
and sustainability educa-
tion in learning support
programs. Calen Dis-

trict College, and Sarina
and Proserpine State
High have been award-
ed Ripples of Change
grants for projects
around fishing practice,
waterway management,
and increasing fish
stocks, respectively.

GBRMPA, as part of its
Marine Debris project,
will hold an inaugural
Reef Clean-up Day on
October 26 (the anni-
versary of the date that
the area was proscribed
as a World Heritage
Area.) The clean-up will
be held in partnership
with Tangaroa Blue and
Eco Barge Clean Seas
inc. The clean-up will be

part of a focus month
on managing debris.

Keep an eye out for
new doco INHABIT: A
Permaculture Perspec-
tive. The film will have
its premiere on Earth
Day, April 22. The film
looks at major environ-
mental issues, consider-
ing solutions through a
permaculture perspec-
tive, and looks at per-
maculture’s place in
rural, urban and subur-
ban landscapes.

Permaculturist Geoff
Lawton has succeeded
in the generation of a
groundbreaking permac-
ulture oasis project in

the harshly arid land-
scape of the Middle
East, in Jordan, near the
Dead Sea. The “Queen
of the Desert” project
has been running for
three years, turning bar-
ren, salt-affected land
into an effective food
producing, largely
achieved through use of
swales. Lawton is now
partnering with Permac-
ulture Australia, and
Muslim Aid Australia to
establish a new “Green-
ing the Desert “re-
search farm near
Jericho.  Locals are re-
ceiving training and ex-
perience with
permaculture principles.

Prunings
Fragments from the news……..

April 11-12        PDC- Day 1-2   (MCG)
April 19 Basic Home Food Gardening (MCG)
May 9                 MRC Composting workshop  (MCG)
May 10 Basic Home Food Gardening (MCG)
May 16-17        PDC- Day 3-4    (MCG)
June 13-14       PDC- Day 5-6  (MCG)
June 21-July 5   Two-week live-in PDC (Pandurunga)
July 11-12         PDC- Day 7-8  (MCG)
July 25-26         Introduction to Permaculture (MCG)
August 8-9       PDC-Day 9-10  (MCG)
August 29          MRC Composting workshop (MCG)
August 30 Basic Home Food Gardening (MCG)
Sept 12-13         PDC- Day 11-12  (MCG)
Nov 7-8             Introduction to Permaculture (Pandurunga)
Nov 14               MRC Composting workshop (MCG)
Nov 15 Basic Home Food Gardening (MCG)
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CONTACT US

General enquiries
Harmony
0427961632
permaculturemackay@bigpond.com

Treasurer/Secretary
Nicole White,
0448 003 857 / 4958 3583
nicole@bushcamp.net

Education
Luke Mathews, 0439 495 730
permaculturemackay@bigpond.com

Newsletter
Kirili Lamb
kirili.lamb@gmail.com

So, where is Mackay
Community Garden?

Access is most comfortable from the Blue Water Trail- either
bike it or walk along the trail, or use the Bridge Rd fishing jetty car
park right next to the Garden.

Vehicle and disabled access to site is via Sarah St, which runs off
Streeter Avenue, opposite the Base Hospital, in Bridge Rd.

Our nearest bus-stop is only a two minute walk, and located on
Bridge Road at the hospital.

For local pasture fed, free
range, chemical free eggs,

chickens and pork, Contact
Freckle Farm.

 Rob & Deb: 07 4954 1724,
0428 380191 or

info@frecklefarm.com.au,

www.facebook.com/frecklefarmeton

About Mackay Community Garden Inc.
Mackay Community Garden has been operating in its

current form since 2005, when Mackay Communi-
ty Garden Inc. was established as a not-for–prof-
it incorporated association to manage activities
on-site. The Garden offers a practical demon-
stration of sustainable food production in the

tropics based on Permaculture design principles
that can be applied to all living situations.

Mackay Regional Council generously provides the land on a pep-
percorn lease. Nurtured and maintained by volunteers, it is mem-
berships and donations that contribute to its financial stability,
along with our stalls at various events and occasional grants.

The Gardens website contains lots of useful information such as
how to make your own herb spiral, and where to purchase rare
fruit trees amongst many other things – please have a look! We
also have a busy Facebook page ready for the liking!

Membership costs just $20 for individuals and $25 for families. Or-
ganisational memberships are also available. Further details are on
our website, or contact Harmony about joining us. New volunteers
are also very welcome.


