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August Birthday Celebrations  

Ruby Wilson              6 August 
Gwen Allen               15 August 
Grant Purdon           16 August 
 

Wishing Ruby, Gwen, and Grant a very happy 
birthday.   

 

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. 

No access to garden 

 

The Council has closed access to the gardens until the 
regional lockdown has been lifted. I have been 
checking the gardens every couple of days. 
 
 
 
 
 
 



Michelle has done it again 
 

 
 
Our old Garden Club’s information leaflet needed to 
be updated. Michelle and I worked together on the 
wording and Michelle developed this professional 
leaflet. The document is going through a peer review 
process and will be released shortly.  
 
Council Restructure 
Council has retructured their Gardening Section and 
we no longer under Parks & Gardens, and Mark 
Pepperal is no longer our Council Coordinator. Our 
volunteers group is now a part  of the Natural Areas 
Team. In this team there will be an Operations 
Manager and a new Coordinator, Tracy Cummins. 
Council is wanting to update their records and have 
asked each volunteer to fill out an information form. 
This will be sent out shortly. Can each of our members 
please fill out the form and send it back to Michelle 
for forwarding onto the Council. 
 
Weeding of paths 
The new rule for weeding the pathways is working 
well. Keep up the great work.  
 
 

 

 

Honey for sale 

 

We still have honey for sale at the garden $8.00 per 
jar for members and $10.00 for non-members. 
 
Please note the honey is candied and makes a great 
spread. 
 

Nightshade family of plants 

The nightshade plant family or (Solanaceae) are a 
diverse family of plants. Most of are poisonous, 
especially the unripe fruits. In fact, some of the more 
well-known plants in this family include ornamentals 
such as Belladonna (deadly nightshade), Datura and 
Brugmansia (Angel’s trumpet), and Nicotiana (tobacco 
plant) — all these varieties have poisonous properties 
which can cause skin irritations, raised heartbeat, 
hallucinations, seizures, and possible death. The 
Nightshade plants mentioned above have a higher 
level of alkaloids which is an active compound 
primarily composed of nitrogen and they are 
produced through photo-syntheses from amino acids 
in the plant’s root system. There are 12,000 known 
alkaloids and 150 of them are found in plants. 
Pharmaceutical companies use these plants to extract 
alkaloids for medicines.  

 

 

 



 

Belladonna plant (Deadly Nightshade) 

 
(Here are a few examples)  

Compounds Source Effects and use 
Acetylcholine Belladonna 

Lily (Deadly 
Nightshade) 

Neurotransmitter 

Atropine Stinking 
nightshade 

Prevention of 
intestinal spasms, 
antidote to other 
poisons 

Scopolamine Belladonna 
Lily (Deadly 
Nightshade) 

Prevention of 
intestinal spasms, 
antidote to other 
poisons 

Nicotine Tobacco Stimulant, 
Tranquilliser 

 

During the Italian Renaissance period, women like 
Mona Lisa used a diluted poisonous mixture made 
from the Deadly Nightshade plant to dilate the pupils 
of the eyes. The effect considered to be attractive and 
seductive, creating a doe-eyed look. Hence the name 
of the plant is Belladonna (beautiful lady). This can be 
clearly seen in the Leonardo Di Vinci painting of Mona 
Lisa. Belladonna drops were used from early 
Renaissance times and are still used today by eye 
surgeons.  

 

All the Nightshade plants contain the alkaloid 
nicotine, which is mainly found in the stems and 
leaves and in the edible fruit and tubers (root system) 
of the plant. The only member of the Nightshade 
family that retains high levels of nicotine is tobacco. 
The plant uses the nicotine as a natural pest repellent. 
Science presumes that over millions of years and 
modern hybrid development, Nightshade vegetables 
have lost their toxicity to the point of being rendered 
safe to eat. Some of my friends in the Southern States 
of the USA grow tobacco in their backyards to use as a 
spray on insecticide for fruit trees and veggies. There 
are a few commercial insecticide plant sprays 
available that use nicotine as an active ingredient. The 
homemade tobacco spray, or tea, is made by cutting 
the leaves of the plant, shredding them up then 
placing them in a sealed container filled with water 
and letting it sit for 8 weeks. After the leaves have 
broken down the tobacco tea can be sprayed on your 
plants and veggies. All fruit and veggies must be 
washed before eating.  

Most people don’t realise our favourite vegetables 
belong to the Nightshade family of plants. Many of 
the Nightshade family vegetables fall under the 
species of Capsicum and Solanum. Although the toxic 
aspect of the plant is found in the stems and foliage, 
the edible fruits and tubers are commonplace on 
dinner tables throughout the world 

While these are perfectly safe for most people to eat 
under normal circumstances, there are some people 
may be sensitive to these plants and it is possible to 
suffer an allergic reaction to them. If you are known 
to be sensitive to any Nightshade plants, it is 
recommended you steer clear of them whenever 
possible.  

 



The Nightshades we eat 

Tomato, Tomatillo, Tamarillo, Potato (excluding sweet 
potato), Eggplant (Aubergine), Capsicum, Chilli 
Peppers (all types), and Goji Berry Pepper. This 
includes spices such as paprika, chilli powder, 
cayenne, Tabasco, pimento, Goji berry (wolfberry). 

Vegetable of the month 

Tomato  
Solanum Lycopersicum 

 

 
 
The tomato was discovered by the Spanish 
Conquistador Hernan Cortes in south America during 
1521. The Aztecs had been cultivating them for 
cooking and when the Spanish came across the 
tomato they were introduced into Spain and used in 
cooking. When the plants were introduced into 
France, Italy, and the rest of Europe they were 
regarded with suspicion as a food because botanists 
recognised it as a Nightshade and a relative of the 
poisonous Belladonna (Deadly Nightshade) These 
botanists found the acidic juice, leaves and immature 
fruit contains tomatine, which in large quantities 
would be toxic. However, the ripe fruit contains no 
tomatine. Since the 16th Century a lot of 
development has gone into tomato plants and 
unfortunately the natural ability for the plant to ward 
off pests has been bred out, with minimal alkaloids 
like nicotine being present. Today there are hundreds 
of different varieties which come in all sorts of colours 
and too big to list. 

 
Cultivation 
Grow in good quality seed raising mix in seed trays, 
Sow seed at a depth approximately three times the 
diameter of the seed. Best planting soil temperature 
between 16C and 35C. Plant out into the garden in 4-6 
weeks. 
Spacing: 40 to 60 cm apart 
Harvest: 8-17 weeks 
Tomatoes love: to be planted with, Asparagus, Basil, 
Carrot, Celery, Chervil, Chives, Parsley, Marigolds 
(Marigolds give some pesticide protection) 
Tomatoes Hate: Rosemary, Potatoes, Fennel, 
Cucumber. 
 
Vitamins  
Folate B9 
Vitamin C 
Vitamin K 1 
Minerals 
Potassium 
 
What to plant now in our temperate zone 

 Beetroot 
 Broccoli 
 Chinese Cabbage 
 Capsicum 
 Cucumber 
 Eggplant 
 Endive 
 Lettuce 
 Onion 
 Parsnips 
 Radish 
 Rhubarb 
 Silver-beet 
 Spring onion 
 Squash 
 Sweet corn 
 Sweet Potato 
 Zucchini, when frosts have finished               

 
Check out this month’s Seed Collection on their 
website:   theseedcollection.com.au 
 
 
 
 



Recipes of the Month 

Greek Veggie Bake 

 

Ingredients 
1/2 eggplant (with skin), cut into wedges 
1 brown onion, cut into wedges 
1 green capsicum, deseeded, thickly sliced 
2 garlic cloves, sliced 
2 small (about 350g) potatoes, cut into wedges 
1 large zucchini, trimmed, sliced 
1 large tomato (roughly diced) or 1 punnet small 
vine tomatoes 
Extra virgin olive oil 
1/2 cup water 
2 teaspoons dried oregano (or more if you love it) 
Salt & Pepper 
100g feta or goat cheese, broken 
 
Directions 
Chop all vegetables. 
Microwave potatoes for about 3 minutes. 

Add a good base of olive oil to a small roasting pan, 
and add vegetables (except tomato), water, and a 
good drizzle of olive oil. Sprinkle with the oregano and 
season well with salt & pepper. Toss to combine. 

Roast for 1/2 hour and then stir and add tomatoes. 
Roast about 20 minutes more. Put into a serving dish 
and top with the feta or goat cheese. 
 
Notes 
Delicious side for grilled meats or double the quantity 
and serve with rice or crusty bread as a main course. 
 
 
 
 
 

Turkish Green Pepper & Potato Dish 
(Biber Asi) 

 

Ingredients 
1 medium onion, chopped 
1 green pepper, in chunks (don't discard the seeds, 
cut in chunks) 
2 medium tomatoes, peeled, diced 
3 medium-sized potatoes, peeled, cut in chunks 
3 tbsp rice, washed and drained 
50 ml extra virgin olive oil 
1 tbsp butter (or vegan alternative) 
2 cups warm water 
1 tsp salt 
Pepper for taste 
 
Directions 
Sauté the onions with the butter and olive oil in a 
large pot at medium heat. Add the green peppers with 
the seeds along with the tomatoes, potatoes, salt and 
pepper. Cook for about 5 minutes, stirring constantly. 

Add the water and rice. Cover the lid halfway and 
cook for about 20-25 minutes (or the potatoes are 
tender) on medium heat. 

Notes 
This is a vegetarian dish and can be served as a side to 
meats or as a light lunch with some Turkish bread. 
 
 
 
 


