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Welcome to the second BUMPER 

issue of the Mackay Community 

Garden (MCG) Newsletter. A 

monthly edition is starting to 

seem like a good idea. So much 

exciting stuff has been happening 

that we want to tell you about 

and there is even more coming 

up! We simply didn’t have room 

in 4 pages. 

As always all contributions, ideas 

for improvements and feedback 

welcome.                                                                                         

 
YOGA 

 OF  

AWARENESS  
AND  

SENSATIONS 
 

11.00AM-MIDDAY 
SATURDAYS 

AT THE COMMUNITY GARDEN 

BY DONATION  
WITH HARMONY  

PH 49588390 FOR FURTHER DETAIL 
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W H AT ’ S  H A P P E N I N G   
I N  T H E  G A R D E N ?  

Welcome falls of rain have con-

tinued into May, and the cooler 

winter weather pattern arrived in 

mid-May with brisk mornings and 

brilliant still days. This is peak 

time for more ‘traditional’ crops 

and food more typically grown in 

the warmer months down south. 

Tomatoes are just coming on  

and it is time for sowing lettuce, 

basil, dill and coriander (if they 

have not already self-seeded for 

you!) Nasturtiums are at their 

peak and apart from being able 

to eat both flowers and leaves of 

this hardy, colourful garden fea-

ture, did you know you can 

pickle the seeds for ‘poor man’s 

capers’.? 

 

The pizza oven is now completed and 

working brilliantly as we saw at the 

first fire-up. (see the next page!). 

 

The garden has also had lots of visi-

tors for the composting and gardening 

workshops. 
 

So come along, bring your friends, see 

the changes and be inspired by what 

has been achieved in this productive 

green space. 
 

Opening Times: 

Every Thursday & Friday 9.00-2.30pm 

Saturday                        9.00-1.00pm 

 

See the back page for details on 
how to find us. 

Upcoming Events 

Introduction to Permaculture June 15 & 16  

Introduction to Composting  August 24 

Basic Home Food Gardening  August 25 

Springfest in the Pocket Aug 31-Sept 1 

Introduction to Permaculture Sept 15 & 16 

Wintermoon in October October 5 -7 

Introduction to Composting November 16 

Basic Home Food Gardening November 17 

In this Issue 

 How to make a rocket burner /heat concentrator 

 Recipes for limes and bananas 

 Pizza oven, composting, gardening workshops 

 Springfest in the Pocket 
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Luke at the Food Garden Workshop (top) 
Shine instructing some volunteers (wwoofers) in 

the Garden (bottom) 
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The pizza oven construction 

workshop was a dynamic, 

hands on experience for 

everyone involved. Nine 

people signed up and most 

acquired new skills associ-

ated with cementing and the 

use of mortar, as well as 

learning how to make a pizza 

oven. The oven was not 

quite complete by the end of 

the day but everyone could 

see what the end product 

would look like.  

The first fire-up on May 

18 attracted a happy 

bunch of about 70 people 

plus assorted kids and 

dogs into the cool May 

sunshine. Col ‘the pizza 

man’ worked wonders 

with the pizzas as usual 

and the music in the af-

ternoon ensured a great 

time by all.  

 

P I Z Z A  O V E N  C O N S T R U C T I O N  W O R K S H O P  &  C O O K U P  

Col ‘the pizza man’ in action 

 

These workshops  
are designed to help  
those who wish to 

spend more time in 
their garden and to 

have a better 
understanding of  
growing food the 

natural way. 

Luke demonstrating the finer points 
of compost making 

C O M P O S T I N G  W O R K S H O P S  
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There is a possibility of 

further pizza oven con-

struction workshops if 

there is enough interest. 

Please contact Luke for 

details. (see back page) 

The composting work-

shop on May 11 was a 

huge success with 20 

people signed up plus a 

few volunteers also 

participating on the day. 

Luke gave his usual 

informative, engaging 

and often entertaining 

rendition of the where, 

why, how and what of 

compost and worm 

farms You can tell this 

man spends more time 

with his compost than 

at Canelands!  

The enthusiasm from par-

ticipants meant the work-

shop ran well over time 

with questions still being 

answered at 2.30pm. 

Morning tea at the composting workshop 

B A S I C  H O M E  F O O D  G A R D E N I N G  W O R K S H O P S  

The Basic Home Food 

Gardening Workshop 

held on May 12  was not 

as well advertised as the 

Composting workshop 

nevertheless  there were 

seven registrants on the 

day including several 

enthusiastic people from 

the composting work-

shop the previous day 

that enrolled at the last 

minute. Luke again en-

gaged the participants in 

how they too could 

achieve results and edi-

ble plants like those at 

the gardens in their own 

back-yards. 

There are further  work-

shops scheduled. 

Where: Mackay Commu-

nity Garden 

When: August 25 2013         

and  Nov 17 2013 

Time: 9am-3.30pm 

Cost: $50 per person 

Includes morning tea, lunch. 

Please bring sun protec-

tion/hat and wear covered 

shoes. 

For further details and 

bookings please contact, 

Luke or Celeste (see the 

back page for contact de-

tails). 

Luke and participants at the Basic 
Home Gardening Workshop 

Further workshops are 

scheduled 

Where: Mackay Community 

Garden 

When: August 24 2013 and

 Nov 16 2013 

Time: 9am-12.00pm 

Cost: FREE 

For further details contact : 

Fiona Paterson at  

Mackay Regional Council on 

07 4968 4402 or email 

fiona.paterson@mackay.qld.gov.au 
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Jamaican Bananas 

(serves 4 ) 

 

The glut of bananas contin-

ues. Omit the rum for a kid-

friendly version, or add 

more at the end if entertain-

ing adults! 

 

4 bananas 

2 limes juiced 

2 tbsp. dark rum 

2 tbsp. butter 

2 tbsp. brown sugar 

2 tbsp. desiccated coconut 

 

Heat oven to 180 C. Peel 

bananas and slice in half 

lengthwise. Lay the pieces 

into a buttered oven-proof 

dish. Pour the lime juice and 

rum over the bananas, Sprin-

kle on the brown sugar and 

coconut, dot with butter. 

Bake for 10-15 minutes. 

Serve hot with cream or ice-

cream. 

 

The Mackay Community 

Garden (MCG) has projects 

with several schools in the 

region assisting with the de-

velopment of school gardens 

developed on permaculture 

principles. 

However special mention 

and congratulations need to 

go to Eungella State 

School which on May 21 

had the official opening of 

their Stephanie Alexander 

Kitchen Garden Project., 

which was attended by Luke 

Mathews and Celeste Philp-

from the Gardens with rep-

resentatives from the 

Stephanie Alexander Founda-

tion and Mackay Regional 

Council. MCG has worked 

with the school for over 2-

years developing their gar-

den, commencing with a 2-

day workshop at the start. 

The key themes of this 

workshop coincidentally 

aligned perfectly with the key 

criteria needed for a pro-

posal the school wished to 

 

Preparing the ground for the 
garden 

 

R E C I P E S  

Lime Pickle 

 

If you love Indian 

food and the sour/

salty bite of lime 

pickle accompani-

ment–try this. 
 

8 limes 

1 tbs salt 

2tbs mustard seed 

oil/and or sesame oil 

2tsp mustard seeds 

1/2 tsp. fenugreek seeds 

6 garlic cloves (or to taste) chopped 

2cm piece fresh ginger finely chopped 

2 tsp. ground cumin 

2tsp ground coriander  

5-6 chilies chopped finely 

10 curry leaves 

1/2 tsp. fresh turmeric finely chopped 

2tsp vinegar 

1/4 tsp. asafoetida (hing) 

Extra salt to taste 
 

Cut limes into 16ths and put in preserving jar with salt., and lid 

on tight. Turn/shake stir jar at least once a day for about 2 

weeks (the longer you leave it the less bitter). Heat oil in pan, 

add mustard seeds. When they pop add fenugreek and fry for 
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S C H O O L  P R OJ E C T S  

submit to the Stephanie 

Alexander Foundation for a 

grant. This not-for profit 

foundation promotes healthy 

e a t i n g  ( s e e 

www.eungellass.eq.edu.au  ) 

The proposal was for the 

garden project to morph into 

a sustainable food/cooking 

project. The vision of these 

kids  and their enthusiasm 

for the project  meant they 

not only developed the Plan, 

they owned the Plan and 

presented the Plan to the 

Foundation culminating in 

the School being awarded a 

‘Sizzle, sizzle…. 
The sound of  the 
garden meeting 
the kitchen. 

$60,000 grant to further 

their objectives. 

It goes without saying that 

everyone is thrilled to bits, 

least of all the kids who rec-

ognized the contribution 

from the Garden with a 

lovely thankyou letter from 

Kyle Rimmer, a student at 

the school. 

30secs. Make a paste with 

the other ingredients except 

hing using a little water and 

add to the pan. Fry until 

thickened. Add the limes 

and heat to a simmer before 

adding hing, salt if needed 

Hint 
 

Don’t use plantains 
for this one—they 

stay hard instead of  
becoming soft and 

delicious! 
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mixing with oxygen from 
the air, and the reaction is 
what we see as flames. A 
lot of energy in the form of 
heat is released. Some un-
burned substances still 
have potential to burn and 
will react and break down 
further if more heat or a 
longer heat period is ap-
plied. Smoke is a result of 
these unburned vapours, 
gases and solids escaping 
into the air. 
By simply containing a fire 

and funneling the heat cor-
rectly, a cleaner burn will 
take place and more heat 
will be produced.  
 

Rather than explain any fur-
ther, I hope the pictures be-
low speak to you. 
 

These are the most efficient 
working design types I've 
come across. 
 

There is even room for a 
simple boiler setup to pro-
duce steam to drive some-
thing. 

S I M P L E  C H EA P  E N E R G Y  T E C H N O LO G I E S  
F IRE AND HEAT: PART 1  

By Gerard Worm 
We take fire for granted 
but there is a lot going on 
when something burns. The 
burning or heating of any 
organic material results in a 
mix of chemical reactions 
that break down complex 
molecules into simpler 
ones. These molecules es-
cape as tiny solids, vapours 
or gases into the air. Some 
are very flammable and 
burn readily. They ignite, 

How to make 
a rocket 

burner and 
heat 

concentrator 
for guilt free 
cooking and 

heating 

The heat can be tunnelled 
though the floor to heat a 
house. It can be tunnelled 
through thermal mass bed 
bases, benches and walls. 
Storing the heat in any ther-
mal mass will release it 
slowly into the surrounds. 
 

I've seen the 44gal drum 
water heater pictured 
above, fired twice a day for 
30mins, shower at least 25 
people/day. 
 

A good cob oven will heat to 
~ 170 C in 30mins. 200 C in 
1 hr.  It can maintain good 
temperatures for hours. 

I SSUE 2 

Heat storage in thermal 
mass is the key and insula-
tion to prevent heat loss will 
increase efficiency. 
By heating organic matter to 
high temperatures in the 
absence of oxygen, flamma-
ble gases can be captured 
and stored as fuel and many 
vapours and oils can be con-
densed and concentrated. 
Such methods involve tem-
perature and oxygen control 
of the heating process, con-
densation capture chambers 
and gas storage. Another 
product of the gasification 
process is bio-char. More 
about that next time.  
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Where: Cameron’s Pocket (the site of Wintermoon) 
 

When: August 31-September 1 
 

Cost: Adults-$60, Youth (14-18) $40. Children under 14 free. 
 

The Mackay Community Garden is organising Springfest, a musical 

weekend gathering to support local musicians. The festival will be held 

at Stony Creek at Cameron’s Pocket, in the shadow of Mt Dalrymple . 
 

The weekend will include not only great live music, but creek swim-

ming, camping in picturesque surrounds, hot showers, wholesome 

food from the Moonshine Café including our famous wood-fired piz-

zas, wheelbarrow races, raffles and more, an optional extra Friday 

night Jam and Blackboard session…...and more! 
 

See the website for more details 
 

www.springfestinthepocket.com 

 

Volunteers Wanted 
 

We need volunteers to help make this event a success. If you think 

you can help with ANYTHING we would love to hear from you. 

Volunteers get FREE entry, FREE food and all the FUN they can 

handle! 
 

So… what sorts of help do we need? 
 

People to help at the Moonshine Café –any wanna be baristas out 

there? Anyone that can make cakes or other goodies we can sell at 

the café? 
 

Anyone that can make posters or signs? 
 

Then there is boring (necessary )stuff like cleaning up….. 
 

Call us at -Ph.:- 07 4958 8390 
 

 

 

W I N T E R M O O N  I N  O C TO B E R  

Where: Cameron’s Pocket (the site of Wintermoon) 

 

When: October 5-7 

 

The sudden government decision to swap the Labour Day long weekend from the first weekend in May to the first weekend in 

October meant that the scheduled Wintermoon in May went ahead as planned as preparations were too advanced to change, 

BUT there is a plan to have another Festival at the time of the new long weekend in October.  

Check out www.wintermoonfestival.com for further details. 
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The Mackay Community Garden has been operating in its current 

form since 2005. The Mackay Community Garden (MCG) Inc. was 

established as a not-for–profit incorporated association to manage 

the activities of the garden. The garden offers a practical demonstra-

tion of sustainable food production in the tropics based on Per-

maculture Design principles that can be applied to all living situations. 

To make it possible Mackay Regional Council generously provides 

the land on a peppercorn lease. 

 

Nurtured and maintained by volunteers; memberships contribute to 

its financial stability along with our stalls at various events and grants 

from a range of sources. 

 

Our web-site 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.! 

 

Membership costs just $20 for individuals and $25 for families. Fur-

ther details are on our web-site. If you don’t have access to a com-

puter talk to Luke or Celeste about joining. 

Co-ordinator 

Luke Mathews, 0439 495 730 

permaculturemackay@bigpond.com 

 

Volunteer Co-ordinator and Secretary 

Celeste Philp, 0409 491 237 / 4954 1847 

celeste63@mcs.net.au 

 

Treasurer 

Nicole White, 0448 003 857 / 4959 3310  

nicole@bushcamp.net 

 

Newsletter Editor/Compiler 

Jennifer Parks, jennifer@opalops.com 

Access is most comfortable from the 

Blue Water Trail. The car park near 

the fishing jetty at the end of Bridge 

Road is right next to the Garden. 

The vehicle access runs off Streeter 

Avenue, opposite the Base Hospital, 

into Sarah Street right beside the 

”Sirrom on Sarah” apartments. 

 

 

   So, where is Mackay Community Garden? 

 
Buy, Sell, Swap, Give-away 

 
4 drawer metal filing cabinet (no key) Ph. 4966 4443. FREE –come and pick it up 

Plants, assorted fruit trees, call Shine Ph. 0415 429 241 

Community Garden nursery plants, call Celeste or Katrina to see what is available 
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