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With the monsoonal rain finally about and tempera-
tures starting to cool, it’s time to get moving as we
shift into the main tropical growing season.... Prep
growing beds by adding some well matured com-
post, and get your chop and drop and/or straw
mulching down and breaking down. It’s much easi-
er to sow into mulch than to mulch around young
plants....Now is the time to sow seedlings either
into punnets, small pots or direct if your site is
ready. Some plants, such as members of the curcubit
family, do not enjoy having their roots tickled by
transplant, and legumes will generally be happy with
direct planting.. Take advantage of new wet season
growth on plants such as rungia and sambung by
starting some cuttings…As much of a gift as consist-
ent rain may be, it can leach nutrients from soil- so
it’s a good time to deliver a little boost by applying
worm or compost tea, or seaweed solution.  Any-
one needing advice, please stop by the Garden.

New members can now look forward to a thank-
you voucher for five plants raised in our on-site
nursery as a gift on joining the Mackay Community
Garden. Member benefits include discounts on
workshops, access to cuttings from onsite plants,
and a general sense of being part of something in-
nately good. Membership and volunteering are the
best ways to support Mackay Community Garden,
which is an independent not-for-profit group, funded
solely through our memberships and activities.

If you’re looking for learning, there’s something for
everyone in the months ahead, including a mosaic
creating bee this Sunday, March 20 with a second to
run on April 17. The Discover the Garden kids garden
and art activities will run on Saturday, April 9 in line
with the monthly Abundance Day foodswap. May
and June will see a busy program including Intro to
Composting, Basic Home Food Gardening,  hands-
on Pandurunga Open Day, Intro to Permaculture
and the live-in PDC. Please see page four for more
detail.

Don’t forget- if you would like to be kept in touch
with upcoming activities and events at the Garden,
please subscribe to our events page. This can be
done by clicking More on the top menu of our regu-
lar Facebook page, click Events and like/subscribe to
that page also.

Mackay Community Garden
Newsletter
ISSUE 13:  Autumn 2016 - March

In this issue…..
● Permaculture Design Certificate

● Farmers Market

● Teas Please

● Permie Notebook

●Chooks in the system

Around the Garden….

Volunteers on site and inner gardens open

Thursday - Saturday, 9am to 1pm.

Outer Gardens open to the public at all times



  Issue 13                          Page 2

www.mackaycommunitygarden.org                                                  www.facebook.com/MackayCommunityGardens

PLANT
Sambung Nyawa

Gynura procumbens
        Common names:

Trans from Malay: “extending life”,
Bai Bing Ca (Ch),Mollucan Spinach,

Kamangi (Tagalog)
Daun Dewa (Indonesia)

Origin: SE Asia

Family: Asteraceae

Plant Description: A low-growing (30-100cm) per-
ennial bush featuring fleshy oval/lance-shaped leaves to
10cm, with toothed edges and featuring a purple tint
most pronounced on its underside. Fleshy stems can be
green-purple with a spreading habit that can be trained.
Orange to yellow panicled (loose alternating stem pat-
tern) flower heads are adored by butterfies (in vol-
umes). In nature, it occurs in thickets along streams, and
below 1500m in tropical/sub-tropical climates

Uses: Consumed in teas, salad leaf mixtures or cooked,
Sambung is a medicine food plant containing beneficial
proteins. Consumption of leaves and, more particularly,
an ethanol extract, have been shown to offer benefits in
managing inflammation, diabetes, hypertension and
breast cancer, among other health issues. Asian folkloric
use suggests eating 3-7 leaves daily as part of a balanced
diet will deliver benefits. Leaves can also be applied to
wounds or used in herbal toothpaste or in skin care.

Planting: Prefers shade to part shade- increased sun-
light tends to produce a tougher-textured, less palatable
leaf. Readily propagates from cuttings, but can be grown
from seeds. Fast-growing, suited to large pots or plots.

SOURCE (incl. Image): herbsarespecial.com.au/newsletters/newsletter-apr-10.html/
www.amdi.usm.edu.my/sambung-nyawa/ www.stuartxchange.com/Sabungai.html

People wanting to sell or source good quality local food will have a new venue
to trade with the establishment of an authentic farmers’ market in Mackay in
June this year. The market will be run by the Greater Whitsunday Food Net-
work (GWFN), a not-for-profit organisation dedicated to showcasing the best
of our local produce and helping to build a truly local food system.
GWFN President and local biodynamic farmer Deb McLucas said the organisa-
tion is particularly keen to have stallholders who grow or raise their produce
using organic or permaculture style principles, and that organisers would limit
the types of stalls that will operate. “We know that customers who seek out
local produce are usually very keen to source organic as well. Only farmers or
those value adding the produce in some way will be able to sell at the market.
We will not have any resellers or wholesale stalls,” Ms McLucas said.
“GWFN is calling for expressions of interest from potential stallholders. We
need people to contact us as soon as possible so that we can plan some work-
shops to help with accreditation and preparing to sell at the market,” she said.

Anyone interested in finding out more should contact Market Coordinator
Christine Wilson on 0498 717941.

RECIPE

Just your
cup of tea….
In a philosophy that sees food as
medicine, teas can be an excel-
lent way to to nourish body and
soul. To draw out the beneficial
constituents, make sure your water is truly boiling hot,
and steep for five minutes. Sweeten these brews with
honey, or add a little lemon juice, or enjoy as is, to
meet your flavour favours.
● Sambung: 5-10 cut up leaves to 1 cup boiling water,

add peppermint, lemongrass or lemon myrtle to build
flavour. Enjoy hot or cooled. Used leaves can be-
come a poultice for skin conditions.

● Turmeric, Lemongrass and Basil: rough chop a
1-2cm chunk of turmeric, add a wreath of wound up
lemongrass, crushing gently, and a few bruised basil
leaves to 2 cups boiling water. Looks like a little pot
of sunshine with a light, earthy lemon flavour. A great
drink for general wellbeing, but good anti-rheumatic.

● Rose petal: a tablespoon of petals or buds of rosa
rugosa to two cups of boiling water, serve cooled.
Calming and anti-depressant qualities, and just a little
lavish. Rosehips from R. Canina make a great Vitamin
C hit, and leaves were once used as a tea substitute.

● Betel Leaf :  Add 7 mature leaves to pan w/ 2cups
boiling water, simmering to a reduction of one cup.
Strain. Drink daily for gum health, and as anti perspi-
rant, and natural antibiotic. Piper sermentosum, not to
be confused with popular Pacific stimulant Piper Betel.

● Some others to try: White Mulberry, Sweet Tarragon, Parsley
and Cress, Mimosa pudica(sensitive weed)/leaf ginger/liquorice.

● Always research to ensure that any new herbal medicines you
use suit your state of wellbeing, particularly if pregnant.

Farmers Market: Local food producers and buyers to benefit
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Past season in pictures….

Chooks are awesome creatures to have about the place, delivering eggs, ma-
nure for compost, free earthmoving services, and a stealth assassin force on
pesky grasshoppers. In terms of permaculture, that range of functions per-
formed on-site makes them an invaluable element in the design of your system,
and numbers can be set to suit the size of your space. Our end of the deal is to
offer them quality food for good health, and a comfortable shelter. To that end,
excellent fixed site runs can be made for low cost using recycled building mate-
rials, with well-sheltered highset roosts and comfy, quiet nesting boxes being
important inclusions. The run should be situated somewhere along the daily
leafy greens route for easy egg collection, but ideally also fairly close to your
composting site for easy delivery from the run to the compost of used, manure-
enriched dry mulch. Equally, if there are prunings to be composted that contain
unwanted seed, the chook run can be a great halfway house for those. If you’re
able to enclose your vegie beds from the at times over-enthusiastic scratching,
then giving the girls a bit of free range time will deliver a free pest removal serv-
ice, and a bit of tillage breaking down fallen leaves in forest areas. It’s good for
them, too, as they can explore their innate forest floor bird instincts. That till-
age habit can also be focused on a localised area with the use of chook tractors
set down over a bed being readied for fallow, to be picked over at length.

Chooks in the System: so much more than eggs

Support Mackay Community Garden: Become a member!
Visit us, or join online at www.mackaycommunitygarden.org

1 2 3

4

This Summer at the Gardens: 1) Shine talks greens at February’s Cooking with Tropical Greens workshop.  2)
Harmony shows visitors around at the first Pandurunga Open Day in January. 3) Swapping and sharing at Abundance
Day 4) Exploring the bamboo tunnel at Intro to Permaculture 5) Pigeon peas and shady cool take the heat out of
noon at Pandurunga Open Day 6) Friendship and food on the table for a delicious shared lunch at Tropical Greens

65
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Hi all,

We had a fantastic turnout for the first Open Day at Pandu-
runga in January, with about 30 people visiting over the day.

There were Many different activities, including seed saving,
swale construction and planting, making banana flour, tours
and swimming.

The Best planting results on the swale we formed up Was
Brazilian spinach, which is doing very well and loved the 8
days of rain we have had in early march. Turmeric is popping
up all over the mound,  and the pigeon pea is starting to ger-
minate. A bit surprised that the sambung didn’t do too well, as
these were brand new cuttings in very wet conditions. I will
try putting more in when the monsoon has gone home.

On The Next open day at pandurunga, we will be planting
some fruit trees, which includes mulching, fertilising, cover
crop, support species etc. Looking forward to seeing you
there!

Cheers for now,

Luke

Pandurunga Farm Permaculture Open Days
Hands-on permaculture experience

in beautiful Finch Hatton Gorge!

Sundays: May 15, July 24, September 4, and November 20

@ 14 Thurgoods Rd, Finch Hatton.

Enquiries 0427 961632

Permie Notebook:
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Intelligent Design: 2016 Live- In 72-hour PDC

Mackay Community Garden will present its third annual live-in
Permaculture Design Certificate course, to be held at permac-
ulture property, Pandurunga. The course will be conducted by
Garden coordinator/ educators Luke Mathews and Harmony
Larkin on their beautiful, relaxed and sustainably productive
30 acre Finch Hatton Gorge farm, nestled between forest and
bubbling mountain creek. Working in conjunction with the
Mackay Community Garden, 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, and
appropriate technologies.

The internationally- taught and recognised PDC course will
run from Sunday, June 26 to July 10, with costs inclusive of
materials, meals and accommodation. Develop your practical
understanding of core permaculture concepts such as harmo-
nious land management, food forests, aquaponics,
climate/landscape appropriateness, and more. These skills can
be applied to design of home gardens, or be utilised as part of
your career path in areas such as food production, landscape
design, and community or social work.

To book, please phone Harmony on 0427 961632 or email
permaculturemackay@bigpond.com.

Mosaic Creating Bee:

Every fire needs a dragon!
Creative days building on
our beautiful pizza kitchen
mosaics.  Please bring a
plate of food to share

Sundays,  March 20 &
April 17, 9am until 3pm

Discover the Garden:

Walk-up sensory and gar-
dening activities for kids.
(Adult supervision re-
quired)

Saturday, April 9,
10 am- noon

Two day Introduction to
Permaculture

June 11 and 12
November 5 and 6

Composting Workshop
book via Mackay
Regional Council Waste
Services, 49684402

Saturdays
May 7
August 2
November 12

Basic Home Food
Gardening

Sundays
May 8
August 28
November 13

Permaculture Design
Certificate
Two week residential
course held at
Pandurunga Farm

Sunday, June 26 to
Sunday, July 10

Cooking with Tropical Tubers
Workshop with Shine Mietzel

September 4, 9am to 1pm

Enjoy a morning of exploration of these great tropical foods,
followed by shared cooking and lunch.

Bookings: plantasianursery@live.com
cost: non members $50 and $30 for members

maximum of 12 participants per workshop
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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. Also, find Plantasia on Facebook.

● FOR SALE: Community Garden nursery plants for sale by donation, visit us at Sarah Street during opening hours
to see what is available, or find our stall at the Saturday morning Showground Market.

● WANTED PLEASE: Yellow tiles or china for the Gardens’ mosaic project, either to buy or donated. Donations of
100mm (4”) pots in good condition wanted for the nursery. Also, clean, empty 2 & 3L milk cartons for worm tea
sold at markets, and large flat stones for our site plant ID project. Please drop at the Garden.

● WANTED TO BUY: Old hobicat in any condition. Please phone 0439 495 730
TRY - ASK - TELL

● Find our stall and more at the Ulysses Cafe  Health and Harmony Day, Finch Hatton Gorge, 10-4, Sunday
April 10.

● 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.

NGO Permatil is assisting
the Timor Leste govern-
ment to facilitate the de-
velopment of permaculture
skills and practices within
the young nation’s coffee
industry. Government
agronomists and school
teachers alike are being
trained so that skills can
pass to both young people
and working crop farmers.
The TL government has
engaged with permaculture
approaches as a means to
lifting the education, quality
of life and means to in-
come for its people, but
also as a means to taking
action to save the land’s

rapidly degrading soils. Per-
matil, based in TL, is raising
funds to update its Tropical
Permaculture Guidebook, de-
signed to aid permaculture
education in developing
nations. Help out at
www.permacultureguidebook.
org

SOURCE: www.abc.net.au/news (ABC Rural)

German supermarket chain
Real has introduced a line of
produce featuring permacul-
ture labelling, taking a step
beyond their established use
of organic and naturally in-
season produce. Further,
the 310 store chain features
only additive and chemical
free produce

SOURCE: www.permaculture.co.uk/news

Biochar-based tree soil im-
prover is being used to ef-

fectively stave off dieback
(ie: crown death resulting in
loss of the tree) in Ash trees
being attacked by the fungus
Hymenoscyphus faxineus, ac-
cording to a study conduct-
ed by UK group Woodland
Trust. The study saw 2000
trees  monitored over three
years. During that time one
third became infected. None
treated with the biochar
product became infected,
showing greater resilience
to attack.

SOURCE: www.permaculture.co.uk/news

A study of biodiversity on
Great Northern Plains corn
farms, undertaken by South
Dakota State University re-
searchers, has shown that
cornfields showing balanced
insect biodiversity and

strong interaction between
species experienced less
pest issues than sites where
pesticides and herbicides
were used as a matter of
course. The researchers
postulated that these find-
ings were important to
consider in matters of food
security, given corn’s place
as a high-value US staple
crop, in that reduced pesti-
cide use would save farm-
ers money, especially when
designing to promote insect
biodiversity was integrated
with other design features
that reduced pest incursion,
such as reducing soil distur-
bance, increasing crop rota-
tion and diversity, and
introducing cover crops.
SOURCE: www.theconversation.com/as-
biodiversity-declines-on-corn-farms-pest-probl-
emsgrow-45477

Prunings
Fragments from the news……..

FOR SALE

Miniature Horses
0409 491237

Our heartfelt thanks go to the
Iona West Mens Shed for gener-
ously donating and building the
Garden some new  furniture.
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CONTACT US

General enquiries
Harmony
0427961632
permaculturemackay@bigpond.com

Treasurer
Nicole White,
0448 003 857

Secretary
Heidi Battley
info@mackaycommunitygarden.org

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

Newsletter
Kirili Lamb
kirili.lamb@gmail.com

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 Garden 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 $25 for individuals and $30 for families. Or-
ganisational memberships are also available. Further details are on
our website, or contact Harmony about joining. New volunteers
are also always very welcome.
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Received By: Receipt# Date:

Mackay Community Garden Inc.
Postal Address: PO Box 37, Finch Hatton QLD 4756

Email: info@mackaycommunitygarden.org
www.mackaycommunitygarden.org

PH: 0439 495 730 / (07) 4958 3439

Membership Form
Name/Organisation: __________________________________________________________

Occupation: ________________________________________________________________

Mailing Address: ____________________________________________________________

Telephone No. ______________________________________________________________

Email Address: _____________________________________________________________

Signature: __________________________________________ Date: _________________

Please indicate any particular interest that you may wish to offer for the development of the
Mackay Community Garden Inc.

General Volunteer Management Committee Workshops

Other __________________________________________________________________

Type of Membership (Please tick)

Individual $25

Family $30

School or Not for Profit Organisation $30

Business $60

Payment By

Direct Deposit: Bendigo Bank
Account Name: Mackay Community Garden Inc.
BSB: 633 000 ACC #. 1407 98 760

Cheque: Please make cheque/Money Order payable to Mackay Community Garden Inc.


