
 

Leaflet  
 

Simply Living Community Garden Newsletter  

The garden is located at 
cnr Nott & Bridge Sts, 
Port Melbourne  

 
Contacts  
Project Worker:  
Janet Hoare 
ph 9690 1188 or 9314 1010 
email: 
janet.hoare@southportuniting.

org.au 

 
Minister:  
David White 
ph 0421 198 922 
Tues & Wed 

 
Web:  
www.southportuniting.org.au 
follow Port Melbourne link 

 

Diary Dates  
 
Garden Working Bees  
3rd Sunday of month 
11am-12 noon 
18th July 
15th August 
 
Kitchen Mates  
Fridays Fortnightly 11am 
Term 3 starts July 16th 
 
Fresh on Friday  
1st Fridays, 10am-2pm 
6th August, 3rd Sept 
 
Jamming in the Kitchen  

Tuesdays 9.30-12noon 
20th July, 17th August 
14th September 
 
 
Leaflet by email  
If you would like to be 
added to the ñLeafletò 
email list (get it first, in 
colour and save paper) 
please send a message 
to: 
janet.hoare@southportuniting.
org.au 
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Garden update  
Winter rain and sunshine are keeping the 
garden growing well, although of course the 
colder weather means most things are 
growing slowly.  
 
The new tank is close to full.  Itôs amazing 
how much water can be collected from the 
roof. 
 
Chilli bed .   
The chillies were still flowering and setting 
fruit in June.  These plants have been really 
productive and have kept lots of people in 
chillies for months. 
 
Brassicas (kale, cabbage and broccoli) and 
celery have been planted in this bed.  A few 
celery plants have been dug upðif left in 
the ground and harvested stem by stem the 
plants will keep producing celery for every-
one for months. 
 
Winter Greens .  
The peas have begun flowering and all the 
other plants (celery, carrots, radishes, bok 
choi, mizuna and lettuce) are growing well, 
especially while the cold weather is keeping 
the caterpillars away. 
 
Leafy greens  
The silverbeet, lettuce, beetroot and rocket 
are growing well.  The silverbeet, rocket 
and lettuces can be harvested leaf by leaf.  
The eggplants and capsicums still in the 
bed will be cut back to regrow in the spring. 

The leafy greens bed 

 
Beans bed  
The kindergarten children have planted out 
the low bed with broad beans and spinach.  
The strings alongside the broad beans are 
to help support them as they grow bigger. 
 

Herbs, fruit trees etc.   
The summer herbs, like basil, have finished 
but the rest are growing well.  New self-
sown parsley seedlings are emerging in the 
herb bed.   
 
The new growth on the lemon tree was at-
tacked by mites but is now recovering after 
treatment with an organic mite spray. 
 
Onions & garlic  
The spring onions and garlic in polystyrene 
boxes in the courtyard are growing well.  
The kindergarten children will be sowing 
brown and red onions into punnets during 
July.  Onions respond to lengthening days 
so are best sown after the winter solstice. 

A couple of the garlic boxes 

 
Working Bees  
The May working bee was a busy time.  
The tomato bed was cleared, chopped for 
compost, dug over with compost and  blood 
and bone with a sprinkling of dolomite lime.  
The bush basil was cut back and the first 
brassica seedlings planted in the chilli bed. 
 
The June working bee was cancelled due 
to rain.  The next one will be on Sunday 
July 18th, 11am to noon.   
 
Everyone is welcome to come along to 
working bees.  There are jobs for all ages 
and abilities from planning the next crops to 
picking off caterpillars, digging over the 
compost and planting new vegetables. 
 
 

 
The Simply Living Com-
munity Garden was built 
with support from the City 
of Port Phillip Community 
Grants Program 



Community Kitchen  
After a successful start to the year our community 
kitchen program is continuing.  If you would like any 
more information about any of the community kitchen 
programs, please contact Janet (see front page for de-
tails).  There are limited places and all bookings should 
be made by calling the church office, ph 9690 1188. 
 
Fresh on Friday  
The next Fresh on Friday shopping and cooking group is 
planned for August 6th.  After shopping at the Footscray 
Market everyone joins in to prepare a healthy and deli-
cious lunch.  Cost $2.  Travel to the market is on the 
church bus and transport within the PortðSouth area 
can be provided if needed.   
 
Kitchen Mates  
The Term 3 Kitchen Mates program is now open.  This 
term there will be six fortnightly sessions starting on July 
16th.  The sessions will run from 11amð2pm, which is a 
bit longer to give more time for planning the menu for the 
following session. 
 
Please contact Janet if you or someone you know would 
like to get together with others to cook healthy meals in a 
friendly and supportive environment.  Participants decide 
what to cook and pay for the food themselves.  Cost is 
about $3 per session. 
 
A short presentation about the community kitchen will be 
showing at the City of Port Phillip Community Grants 
presentation in July. 
 
 
 
 
 
 
 
 
 
 
 
 
 

Enjoying lunch at Kitchen Mates 

 
Jamming in the Kitchen  
If you would like to have a social morning making some 
delicious jams and preserves then come along to 
ñJamming in the Kitchenò.  This will happen on three 
Tuesday mornings during Term 3ðJuly 20th, August 
17th and September 14th, 9.30 amð12 noon. 
 
Preserves will be made from locally grown fruits and 
vegetables.  No jam-making experience necessary. 
 
Cost is $3.00, which includes a yummy morning tea and 
a jar of preserves to take home. 
 
Book through the church office (ph 9690 1188) or simply 
turn up on any of the days.  Venue: Port Melbourne Unit-
ing Church hall, enter off Nott St. 
 
 
 

World Environment Day ðGreen Meal  
The green meal and film night o celebrate World Environ-
ment Day went well, with $200 raised to support our 
overseas aid project.  A variety of food featuring low food 
miles, homemade and organic or free range ingredients 
was shared.  The short film, ñThe Story Of Stuffò was 
shown and appreciated by all.  It led to some interesting 
discussions afterwards. 
 
Plant of the Month ðBeetroot  
 
Beetroot (Beta vulgaris 
subsp vulgaris) is from 
the amaranth family.  It 
is grown for its globe-
shaped red or purple 
roots.  Other cultivated 
varieties of Beta vul-
garis include silver-
beet, sugar beet and 
mangelwurzel (a fodder crop).   
 
The young leaves can be used as salad greens and 
make a colourful addition to a meal.  The root is often 
boiled and pickled then eaten as a salad dish.  It can be 
grated raw and used for salads or made into vegetable-
based cakes.  Beetroot is also delicious roasted. 
 
The red colouring of beetroot comes from betalain pig-
ments, which are powerful anti-oxidants.  Care needs to 
be taken when handling beetroot as the pigments easily 
bleed out when the root is cut or peeled and can stain 
hands and clothing (an old name for beetroot was ñblood 
turnipò). 
 
In addition to being a good source of anti-oxidants beet-
root contains folate (a B-group vitamin), carbohydrates 
and is also a good source of boron, an essential micro-
nutrient. 
 
Although beets can be grown as biennials or even peren-
nials, beetroot is treated as an annual (ie planted and 
harvested in the same year).  It can be grown year round 
and is harvested when the roots are considered large 
enough.   
 
 
Donations  
Thanks to the people who have donated jam jars and 
fruit to make jam for the market stall and to everyone 
who continues to bring scraps for the compost.   
 
 

Picking from the garden  
Everyone is welcome to pick from the garden for their 
personal use.  The only things we ask are that you: 

take care with the plants so that they can continue to 
grow and produce more for everyone (many of the 
plants in our garden can be picked leaf by leaf or 
stem by stem rather than taking the whole plant) and  

contribute to the garden in some way, such as: bring-
ing kitchen scraps for composting, watering the gar-
den, helping out at working bees, or making a dona-
tion (which could be cash, plants, manure, garden 
stakes, wire mesh, tools, etc.) 


