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Welcome to the bounty of cool season tropical
food growing! Our monthly Abundance Day foods-
wap has moved into its second year, and has devel-
oped to include shared morning tea reflecting the
monthly feature food. Held on the second Saturday
of the month, the next will be July 9, focussing on
fermented foods. All welcome!

The end of this month marks general membership
renewal time. Thank you for your support over the
past year, and we look forward to sharing another
year of growing with you! Please either print and
return the membership form at the back of the
newsletter, or renew online. Any members that
have joined in the past quarter (since March) will
automatically be carried through to the 2016-17
year.  Please remember- membership and volunteer-
ing are the best ways to support Mackay Communi-
ty Garden, which is an independent not-for-profit
group, funded through memberships and activities.

A Mackay Community Garden Gathering is planned
for the weekend of September 23-25. The weekend
will include camping at Wintermoon in Cameron’s
Pocket, a blackboard stage and a possibly little more
as planning progresses. More info to come.

The Garden’s new website is now live, and soon the
old permaculturemackay.org site will close down. As
the new site continues to develop, it will feature
forum space, galleries and plant database accessible

to members only. And don’t forget- to be kept in
touch with activities at the Garden, please subscribe
to the organisation’s Facebook events page.

The cooler weather has -finally- started to settle in,
with good falls of rain this past month. Citrus are
really coming on, as are passionfruit and bananas,
luffas, chillies and tomatoes. The late heat will have
caused some delay in viability of some marginal tem-
perate climate plants, so if earlier plantings didn’t
make it, now is the time to try again. Remember,
there is always an abundance of tropical indigenous
and exotic food and useful plants that will out-per-
form more European-style fare, requiring less main-
tenance and most likely less water. We are, after all,
really a part of South East Asia, and all the culinary
delights that entails! Drop by the Gardens for more
ideas on planting and design for the tropical climate.

Mackay Community Garden
Newsletter
ISSUE 14:   Winter 2016 - June

In this issue…..
●A new family-friendly PDC

● Bananas

● The Twelve Principles of Permaculture

● Insect Hotel Workshop

● Permie Notebook Poetry

Around the Garden….

Volunteers on site and inner gardens open

Thursday - Saturday, 9am to 1pm.

Outer Gardens open to the public at all times
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PLANT
Banana

Musa spp.
M. Acuminata (“dessert” varieties);

M.Balbisiana (wild var);
Musa x paradisiaca (plantain var)

  Family: Musaceae
Popular cultivars in Australia:

Lady Finger, Red Dacca, Cavendish, Ducasse, Blue Java
 Origin: SE Asia- particularly Malaysian peninsula
Plant Description: large perennial herb, with leaf
sheaths forming trunk-like pseudostems. Crown fea-
tures up to 12 large ovate leaves to 2.7m x 60cm. Root
development can extend 9m around plant, with suckers
emerging from plant’s true underground stem (corm).
Flower stems also develop from the corm to emerge
from pseudostem. White-pink female and neuter flow-
ers develop in hand-like clusters spiralling on central
flower stem, ending with the larger red-purple male
flower (bell). Fruit matures 60-90days from first flowers,
maturing more quickly on pruning of bell.

Uses: Dessert varieties eat raw or cooked, plantain-
type varieties are best suited to cooking in curries etc.
Astringent flowers are suitable cooked or finely sliced
into salads. Leaves: excellent wrapping for food to be
baked or steamed. Has a range of medicinal uses, includ-
ing topical application of skin to remove warts, or re-
lieve burns, abrasions and skin irritations. Planting:
Bananas are propagated by transplanting suckers, or
more slowly by planting small sections of corm. Takes
9mths to mature, heavy nutrient feeders and like mulch-
ing, moisture and sheltered part sun position. Benefit
from legume/brassica interplantings/ rotations. Can be
grown in circle formation; use triad approach: producer,
follower, sucker. Transplant or compost excess suckers.
SOURCE:www.extento.hawaii.edu/kbase/crop/crops/i_banana.htm
/ www.backyardbananas.com.au/PICwww.tropicalpermaculture.com

RECIPE

Banana Bread
Ingredients
● 4 tbsp melted butter or coco-

nut oil
● 1 cup brown sugar or honey
● 3 ripe bananas mashed
● 1 egg, beaten
● 2 tbsp milk
● 1 ½ cups SR flour or blend of your preferred gluten

free flour + baking powder/salt mix (1½tsp bkg pwd
+ ¼ tsp salt per cup) If you use banana flour, you can
reduce sugar, and use a little less flour.

● 1 cup of sultanas, currants, or choc chips
● Happy smatter of cinnamon, fennel seeds and finely

grated ginger
How To
1.Grease and paper a loaf pan, oven to 180ºC
2.Combine  butter, sugar, bananas, sultanas, spices
3.Add and briskly beat through eggs, flour and milk.
4. Pour into pan and bake 45-50min, to skewer test.

Banana Flour
How to:

1. Use green bananas. Skin can be left on, which may
offer higher nutrition. Banana flour is gluten-free and
a good source of resistant starch (fibre), B6, potassi-
um, magnesium, copper and manganese.

2.  Dice small or slice thin and lay on a tray/drying rack.
Either use a dehydrator, or place in a slow oven 2-
3hrs, or sun-dry under muslin until light and crisp.

3. Grind to powder in food mill or pulse to powder in
food processor. If it is clumping, then it is still too
moist- return to heat source to dry further. If grind is
uneven, sieve and further refine the coarser grains.
Store in an airtight container.

Garden Pizza Oven  Gazebo: a beautiful setting for your events

Mackay Community Garden is a harmonious riverside space just off the Bluewa-
ter Trail, near the Old Hospital Bridge jetty. It is equipped with a large under-
cover outdoor kitchen and pizza oven gazebo, and ample open space for picnic
blanket seating. The site also has a large grassy common where a reasonably
large temporary gazebo could be placed. Our pizza oven and garden spaces are
available for hire for social gatherings and events. To make use of the service,
you (or your organisation) will need to sign up as a member and make a deposit
to secure the booking.  The booking fee is $70 (firewood included) plus an addi-
tional $2 per person. The pizza oven will be started two to three hours prior to
the event and a volunteer from the Garden will be there to assist and manage
the pizza oven fire for the entire event, although you will do your own cooking.
All equipment to cook the pizzas is supplied, you supply all the crockery and
ingredients, which of course can be as simple or gourmet as you fancy- even for
dessert! A very popular dish in the past has been dessert pizza with nutella,
marshmallows, chocolate chips, smarties, nuts, etc. You will, of course, find a
beautiful assortment fresh organic herbs on-site! Keen for a chilled out gathering
over hot pizza? Get in touch with us on Facebook or by email.
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Past season in pictures….

12 principles:       the essence of permaculture

1 2 3

Recent Times: 1) Luke demonstrates some banana propagation techniques to visitors at the May Pandurunga
Open Day 2) Sharing ideas at the May Abundance Day. 3) MRC Composting Workshop last month 4) Busy hands
print-make, propagate and discover the garden at the April Holidays Children’s Workshop 5) Visiting students from
Carlisle Christian College enjoyed learning about permaculture gardening on an excursion to the Garden in June.

5

Permaculture uses a set of practicable principles that work hand in hand with the
ethical philosophy of Earth Care-People Care-Fair Share. By working with these ide-
as we can create a sustainable working relationship with our immediate landscape,
designing gardens and built environments that harmonise with existing conditions.
Over coming editions, we will look at these various principles. This month, we con-
sider the first principle: Observe and Interact.

It might seem like a no-brainer, but it is important to take time out for stillness and
really observe what happens in our garden: noting the plants valued by pollinators
such as birds, bats and insects; what provides habitat for which creatures; what
plants complement growth and activity. To note where the wind blows. To observe
what the status quo truly is, and then to consider what we need and want our land-
scape to do, how we as humans can gently interact with that and design carefully
around how that could be achieved. We need to observe natural patterns as well as
our own human patterns. Where is the sunlight, where is the shade? What is the
look and feel of the soil? Where can we create productive pathways that maximise
space and energy use? Is the compost in the most practical place to deliver material
easily as well as for it to break down efficiently? Where is water easily available?
How does it move across the site? Where and how do children like to play? Where
do we humans gravitate- where exactly might our Zone 1 be best placed? Some-
times we need to simply see things as they are, how we interact with that, and to
find a workable, sustainable, and responsive design. It takes a little time, but ulti-
mately saves a great deal in misplaced energy and resources if it leads to a mindful
design that can be worked to and gently refined in the years to come.

1. Observe & interact.

2. Catch & store energy.

3. Obtain a yield.

4. Apply self-regulation & accept feedback.

5. Use & value renewable resources & services.

6. Produce no waste.

7. Design from patterns to details.

 8. Integrate rather than segregate.

9. Use small & slow solutions.

10. Use & value diversity.

11. Use edges & value the marginal.

12. Creatively use, and respond to, change.

4
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I'm at the (Community) Garden today
A beautiful spot in town
A place to chill, enjoy the space
Picks you up if you're feeling down.

Visitors come and look around
Just amazed by the place
We're here to teach them how
To do it in their own space.

They all leave a little inspired
With cuttings and with seeds
To start their own gardens
And begin to grow their needs

It never ceases to make me
Feel good to pass on what I know
To expand the minds of the interested
Give them things to grow

This Garden is a happy place
With everything growing well.
That happiness is infectious
For those who'd like to dwell
Medicine plants and the food
Growing everywhere
So easy to live from this
Just takes a little care

Mackay Community Garden
This town's best kept secret
Drop in later in the week
A move you won't regret

Kirili, Celeste, Rolf and Shine
Maighan, Harmony and Luke
Katrina, Alex all here to help;
Permaculture we all spruik

So please visit our website
Or like us on Facebook
Whatever you do, avail yourself
Just come and have a look!

Pandurunga Farm
Permaculture Open Days

Hands-on permaculture experience
in beautiful Finch Hatton Gorge!

Sundays: July 24, September 4, and November
20

@ 14 Thurgoods Rd, Finch Hatton.

Enquiries 0427 961632

Permie Notebook:

Do you have a piece
of writing, a painting,
or a photo relating to
permaculture, organic
gardening, sustainabili-
ty or Mackay Commu-

nity Garden?

We’d love to see it,
and share it in the
next edition of the
Mackay Community
Garden newsletter,

due out in September.

Submissions can be
emailed to

info@mackaycommun
itygarden.org, Just pop

“for newsletter” in
the subject line. Please

send by August 31
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Big Change: A new approach to the 72-hour PDC
The Permaculture Design Certificate course is generally held
as an intensive two-week course, but Mackay Community
Garden is trialling a different, more family-friendly time struc-
ture, with the course to be held across four three-day week-
ends over September and October.   The PDC will be
conducted by Garden coordinator/ educators Luke Mathews
and Harmony Larkin on their beautiful, relaxed and produc-
tive 30 acre permaculture  farm, Pandurunga. nestled between
forest and bubbling mountain creek in Finch Hatton Gorge.
Working as a companion site to the Mackay Community Gar-
den, Pandurunga offers a broader scale and scope of tropical
food growing methods and site design.

See below for dates of this internationally- taught and recog-
nised PDC course. Costs are inclusive of materials, meals and
camp-site, and will be $1200/ participant or $2000/ family
(2A+3C), with assistance with child-minding also included.
Develop your practical understanding of core permaculture
concepts such as harmonious 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 pro-
duction, landscape design, and community/social work.

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

Children’s Workshop

Make An Insect Hotel!

Assemble a happy-tat for in-
sects in your garden. More crit-
ters helps maintain your
chemical free  garden! (Only 20
available, so please book by
email or Facebook. Adult super-
vision required please!)

Saturday, July 2,
10 am- noon

Composting Workshop

book via Mackay Regional
Council Waste Services,
49684402

Tips and tricks for successful
composting and worm-farming
in this half-day workshop!

Saturdays August 27 &
November 12

Permaculture Design
Certificate
Four family-friendly week-
end sessions to complete
the full 72 hours: do all
modules, or do some.

Gain a comprehensive knowl-
edge of key  principles and
techniques to design and cre-
ate a permaculture site. Meals
provided, assistance with child-
care available, camping  on
site at Pandurunga.

September  2-4 & 9-11
October   21-23 & 28-30

Two day Introduction to
Permaculture
November 5 and 6

Basic Home Food
Gardening
Sundays August 28 &
November 13

Bookings (excepting
composting workshops)can

be made via email to:
info@mackaycommunity

garden.org

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, 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

The next generation of re-
chargeable lithium batteries
set to disrupt the electric
vehicle industry may soon be
here, thanks to the humble
salt bath. CSIRO scientists,
in collaboration with RMIT
University and QUT, have
demonstrated that pre
treating a battery's lithium
metal electrodes with an
electrolyte salt solution ex-
tends the battery life and
increases performance and
safety. The technology has
the potential to improve
electric vehicle drive range
and battery charge to a point
where electric vehicles will
soon be competitive with
traditional petrol vehicles.

The pre-treatment process
involves the immersion of
lithium metal electrodes in an
electrolyte bath containing a
mixture of ionic liquids and
lithium salts, prior to a bat-
tery being assembled, provid-
ing a protective,
non-flammable coating.

SOURCE:  CSIRO Media Release June 14, 2016

According to a leading UK
financial review, the worlds
energy mix is reaching a tip-
ping point away from coal
use. Last month, solar power
provided 50% more electrici-
ty that coal. Portugal ran
solely on renewable energy
for four May days. In 2015,
coal usage saw its biggest de-
cline ON RECORD, com-
bined with a halving in the
rate of growth in world ener-
gy demand to 1%. BP figures
in the Statistical Review of

World Energy Report 2016
show that coals place in the
energy mix is at its lowest
level in a decade. While this
is good news for renewables,
it does also reflect a growth
in some other non-renewa-
ble and energy sources, such
as nuclear, oil and gas. Solar
power production has dou-
bled every 20 months for the
past 10 years. As good as that
sounds, that trajectory would
still only see renewables oc-
cupying 8% of the energy mix
in the next 20years, from the
current 3%. LNG currently
occupies 25%, and oil 30%.

SOURCE:  www.moneyweek.com/coal-and-re-
newable-energy-tipping-point/

The Bramble Cay Melomy,
a rather sweet rodent re-
garded as the only land
mammal endemic to the
Great Barrier Reef, has be-

come the first documented
animal to become extinct
as a direct result of climate-
change driven sea-rise.
Bramble Cay is a tiny atoll
in the Torres Strait that has
begun to experience ab-
normally high tides and sea-
water surges, resulting in
habitat destruction.

SOURCE:www.smh.com.au/environment

A great deal is said about
how this region’s economy
“needs” ultimately highly
destructive projects such
as Urannah Dam, the Car-
michael Mine, the Abbot
Point expansion to come
online. But why can’t our
world-standard engineering
firms turn their focus to
sustainable technologies
and manufacturing?

Prunings
Fragments from the news……..

Insect hotels are a great way for children to gain practical
learning about balance and biodiversity, and how attracting
beneficial insects into your garden can help manage pests
such as sap suckers in a chemical free way. The hotels may
also attract pollinators such as native bees, so teaching about
the importance of this insect group to food production.

Our coming holiday children's workshop will be held from
10am-12 on Saturday, July 2. Please book to ensure your
spot, as there are only 20 kits available. All children will have
a hotel to take home and install in their garden. To confirm a
spot please email to info@mackaycommunitygarden.org or
message us through facebook. Workshop cost is $10, and
prepayment can be organised when booking. Our thanks go to
the Iona West Mens Shed for generously assisting in the cre-
ation of the insect hotel frames!
Picture Source: www.greenderella.com *Picture an indication of hotel style only*

Creature Comfort: Children’s Insect Hotel Workshop
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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 SALE

Miniature
Horses

0409 491237

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

current form since 2005, when Mackay Community
Garden Inc. was established as a not-for–profit in-
corporated association to manage activities on-site.
The Garden offers a practical demonstration 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 pepper-
corn lease, although the group is now required to pay rates and wa-
ter. Nurtured and maintained by volunteers, it is memberships,
workshops 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. Organ-
isational and business memberships are also available. New volunteers
are always very welcome- whether every week or every so often!
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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.


