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April Birthday Celebrations  

Dan Callen                 12-Apr 

Aidan Simmons        25-Apr 

Wishing a happy birthday to Dan and Aidan.   

 

The COVID – 19 Virus and social distancing 

 

If we keep in the centre of a 4-metre square this 
should give about a 1.5 metre distance between 
gardeners. 

Do the three: 

1. Wash your hands. 
2. Maintain a 1.5 metre distance. 
3. If sick stay home. 

Easter Picnic 

 

 



Our Easter Club picnic was held on a glorious sunny 
Saturday and a great time was had by members 
and their families. As we all sat under the big tree 
and talked, the hours quickly disappeared in the 
afternoon sun. A big thank you to Rose and Bill for 
organising the day and turning on the sunshine for 
us all. 

Weeding of paths 
The Committee agreed in March to adjust the rule 
regarding the weeding of the paths either side of 
your beds. The new rule only requires you to weed 
the right-hand pathway beside your beds or the 
Carley Avenue side of the beds. The new rule now 
gives no excuse for gardeners not to weed the path 
next to their garden beds.  
 
Community beds 
We are in the process of relocating the borage and 
comfrey plants into the lower community beds. This 
will give plenty of leaf material for the production of 
fertilizer tea for the gardens.  

Camellia beds 
The planning of the camellia beds is coming along 
thanks to Angela for her help and suggestions. The 
end result will be a sea of colour for spring time. 
 
 
The cleaning of the orchard area 
Richard has done it again. He cleaned out the orchard 
area of weeds in one day by himself. It looks great 
Richard, thank you. 
 

 

 
Spice of the month 

Pepper 
Piper Nigrum 
Piper Longum 

 

 
Pepper vine 

 
Green and ripe pepper fruit (red) 

Pepper! A handful of this spice was so expensive, it 
became a status symbol for the well-to-do during 
the Middle Ages in Europe; a small handful was 
worth around $40,000 in today’s money so we can 
understand why it was also known as black gold. 
Today it is taken for granted and adorns most 
dinner tables in a grinder or shaker which sits next 
to the humble saltshaker. The long history of 
pepper is confused between two types of the spice, 
being long & round pepper. The long pepper is 
sometimes called Indian long pepper or pipli. The 
oldest recorded reference comes from India where 
its uses are described in medical and dietary 
textbooks. The Greeks and Romans were using the 
spice which started around the sixth Century BC 
where it was mainly used for medical treatment. 



The Romans not only used the long pepper they 
also used the round pepper and they believed it 
came from the same plant, which it does not. The 
round or black pepper started to be used in 
preference over the long pepper, probably due to 
the milder taste of the corns. Europe started to see 
more of the round pepper coming to its shores 
around the 12th Century but it was Vasco De 
Gama, the Portuguese explorer, who in 1498 came 
to the Kerala coast on the south-west corner of 
India. Legend tells us that when he set foot on dry 
land, he raised his sword with an outstretched arm 
over his head and yelled ‘FOR CHRIST AND SPICES’. 
A more factual scenario would have been that he 
sent a scout to shore to have a look around and if 
he came back in one piece then a landing party 
would be formed and sent ashore. When they 
landed they found a cosmopolitan town filled with 
Arab and Jewish traders all trading in spice and not 
a bunch of godless savages in the jungle.  

 
Long pepper on vine 

 

 
Dried long Pepper 

During the times before Vasco De Gama discovered 
pepper in India it was being grown and cultivated 
in Burma, Thailand, Vietnam and China.  Pepper is 

the only spice still traded on the international stock 
exchange.    

Today Vietnam is the World’s biggest producer of 
round and long pepper. The top five pepper 
producing countries with an annual production in 
tons. 

1 Vietnam         163000 tons 
2 Indonesia       89000 tons  
3 India               53000 tons 
4 Brazil              42000 tons 
5 China              31000 tons 

 
Pepper is easy to grow and can be grown in our 
temperate zone. Maybe we should give pepper a try 
in our community garden as plants are available for 
sale in Australia.  They like a well-drained soil with a 
PH between neutral (6.6-7.3pH). Vines can grow 
between 2 to 5 metres in length on a trellis. Harvest 
months are February, March, April, May, June. 
 
Different types of pepper 
Round pepper comes off the same vine as there is no 
black or white or red pepper vines, it comes from the 
same vine. 
Black Pepper 
The pepper stem is harvested green and then the 
corns are removed from the stalk. Once collected the 
round pepper or, corns are dried in the sun for three 
days and constantly turned on a drying mat. The 
pepper turns black from sun exposure.  
White Pepper 
The pepper is harvested green and de-stemmed. The 
corns are soaked in water to remove the outer skin 
and then sun dried. 
Red Pepper  
The pepper is left on the vine until the corns turns 
red. Then they are harvested and sun-dried and they 
manage to keep their red colour.  
Long Pepper 
Same process as described above. 

What to plant now in our temperate zone 

 Silverbeet                
 Lettuce, Leek     
 Broad Beans    
 Cabbage, Cauliflower     
 Beetroot     
 Carrots 
 Peas  



 Radish    
 Kale 

Recipe of the Month 
 

 

Mushroom, Beef and Pepper Pie 

Source:  Matt Moran – Australian Chef 
 
I have included the recipe for the shortcrust pastry, 
but I simply use two sheets of frozen shortcrust pastry 
from the supermarket. It needs to be well thawed 
before use.  This is a nice wintery pie, and it is very 
economical. 
 
Ingredients 
500g beef mince 
2 tablespoons extra virgin olive oil 
1 brown onion, finely chopped 
1 carrot, finely chopped 
200g small Swiss brown mushrooms, halved 
3 garlic cloves, crushed 
2 tablespoons tomato paste 
1 tablespoon plain flour 
1 cup (250ml) beef stock 
1/4 cup (60ml) Worcestershire sauce 
1 tablespoon English mustard 
1/2 bunch thyme, leaves picked 
2 TEASPOONS freshly cracked black peppercorns 
1 egg, lightly beaten 

SHORTCRUST PASTRY 

200g cold unsalted butter, chopped. 
330g plain flour 
1 tsp white vinegar 
or 
2 sheets of frozen shortcrust pastry (thawed) 
 
Directions 

For shortcrust pastry, place butter, flour and 1/2 tsp 
salt flakes in food processor and whiz until mixture 

resembles coarse breadcrumbs. Add vinegar and 1/3 
cup (80ml) iced water, and pulse until mixture forms a 
ball. 

Transfer to a lightly floured work surface, halve dough 
and press each portion into a flat disc. Enclose each 
disc in plastic wrap and chill for 1 hour to rest. 

Meanwhile, to make filling, heat 2 tbs oil in a 
saucepan over medium-high heat. Add onion, carrot 
and mushroom, and cook, stirring occasionally, for 4 
minutes or until starting to soften. Add garlic and 
mince, and cook, breaking up mince with a wooden 
spoon, for 4 minutes or until browned. Add tomato 
paste and cook, stirring occasionally, for 2 minutes or 
until darkened slightly, then stir through flour. 

Add stock, Worcestershire sauce, mustard, thyme and 
pepper, and bring to the boil. Reduce to a simmer and 
cook, stirring occasionally, for 5 minutes or until 
reduced slightly. Transfer to a heatproof bowl and 
chill until completely cooled. 

Preheat oven to 200°C. Grease a 20cm 1L (4-cup) pie 
dish. 

On a lightly floured work surface, roll out 1 pastry disc 
to a 3mm-thick round. Use to line prepared dish, 
leaving 4cm pastry overhanging. Fill with cooled beef 
mixture and brush pastry edges with egg. Roll out 
remaining disc to a 3mm-thick round and use to top 
pie, pressing pastry edges together firmly with lightly 
floured hands. Trim excess pastry, then crimp edges 
with a piping-bag nozzle. Make a cross in pastry and 
brush with egg. 

Place pie on a baking tray and bake for 1 hour or until 
golden. 

Serve with mashed potato and peas or other greens. 

 

 

 

Check out this month’s seed collection website. 

www.theseedcollection.com.au  


