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October/November Birthday Celebrations
Michelle Hessing
Zoe Baldwin
Lindsay Ratcliffe

11 Oct
19 Nov
18 Nov

Wishing Michelle, Zoe, and Lindsay 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.
COVID-19 check-in

The Committee was advised by NSW Health to take
part in the COVID-safe check-in system set up by the
NSW Government. We advise all members to check in
using your smart phone. If you don’t have a smart
phone you can still sign in using the red book as we all
still need to do this as it is a Council requirement.
The other changes are:
only fully vacinated members can attend
their gardens in the morning and
unvaccinated or not fully vaccinated
members can attend the gardens in the
afternoon.
- only one person at a time allowed in the
shipping container and all tools used have to
be cleaned down with the germicidal wipes
provided and put away.

Weeding of paths
Some of the pathways are in desperate need of
weeding. Remember it’s your responsibility to keep
the pathways clear of weeds on the right-hand side
of your garden bed.

Christmas Lunch

Our yearly celebration will be held at the Blackbutt
Hotel on Saturday 11 December. We encourage all
members to attend for our end of year gettogether. RSVP is a must by email to Rose at
nova2@tpg.com.au

New compost heaps
Tristan delivered about 25 bags of horse manure
from the stables. Bill, Stan, and Dan have been
busy building new compost heaps with the heaps
working well. The worms and bacteria are doing
their job in breaking down the mulch and greens.

Honey for sale




Megascolecidae, found from Tas, SA, WA, Vic,
and NSW, below the tropics
Eudrilidae, Introduced

The worms we have at March Street are of the
Megascolecidae and Lumbricidae variety and can be
found in the compost heaps and garden beds. The
presence of earthworms is an indication the soil in our
compost and our garden beds is healthy and we need
to look after the health of the soil to grow the veggies
we like.
Writings of praise for worms
Charles Darwin wrote about the importance of worms
to nature. Here are two of his reference quotes from
“The Formation of Vegetables Mould through the
actions of earthworms” 1881.
We have a new batch of honey for sale with two
different types: Clover honey which is light and blue
gum honey which is dark. The price hasn’t changed
and is still $8:00 per jar for members and $10:00 for
non-members.

Composting with worms
One of the best ways to reduce the household organic
waste is to have a worm farm.
Facts about worms
Worms can eat their own body weight in one day.
There are approximately 6,000 different varieties of
earthworm globally which are broken down into 20
different family groups. Of these 6,000 types,
Australia has around 1,000 different species which are
native to Australia, and which form three families. The
introduced worms add about 80 species to the mix.

“The plough is one of the most ancient and most
valuable of man’s inventions; but long before he
existed the land was in fact regularly ploughed, and
still continues to be thus ploughed by earthworms. It
may be doubted whether there are many other
animals which have played so important a part in the
history of the world, as have these lowly organised
creatures.”
Charles Darwin’s second quote: “Of all animals, few
have contributed so much to the development of the
world, as we know it, as earthworms.”
Aristotle referred to earthworms as ”the intestines of
the earth”. They have also been called “the mobile
humus mill”.

Worm groups








Moniligastridae, Introduced
Glossoscolecidae, Introduced
Lumbricidae, Introduced
Ocnerodrilidae, Introduced
Acanthodrilidae, native found in the tropics
Queensland, NT, Northern WA
Octochaetidae, native found in the tropics
Queensland, NT, Northern WA
Benhamiidae, Introduced

Worm farms
Worm farms are ideal for small spaces such as court
yards, garages, apartment balconies. If you look after
them worm farms don’t smell. I have observed some
well-established worm farms operating indoors. The
benefits of worm farms are:







Take little floor space.
Ideal for most kitchen food scraps.
The production of worm urine fertiliser.
The production of worm castings which are
ideal for propagating seeds.
Earthworms are omnivores and eat a wide
range of food.

Disadvantages of worms are:





One commercial worm farm can only process
a limited amount of kitchen waste. Large
families would need two worm farms.
Farms work better with most vegetable
kitchen matter.
Too much food doesn’t work well and can
attract pets and decomposition.

What worms don’t like:















Meat, bones, fat and anything oily or greasy
Dairy products such as butter, sour cream,
milk, whole eggs (eggshells are ok) and cheese
Canned sauces, peanut butter, and other
processed foods
Pineapple
Citrus foods like lemons, limes and oranges
Onions and garlic
Spicy foods such as chillies
Garden trimmings that have been treated
with pesticides
Plastic, metals, glass, or other nonbiodegradable items
Soap
Printed paper with glossy ink
Poisonous plants, ivy
Sawdust
Fresh lawn clippings can heat up the farm and
kill the worms

What worms love to eat:









Herbivore Animal manure (not dog or cat)
Bread
Coffee grounds
Eggshells
Fruit
Grains
Hair
Aged brown lawn clippings (a small amount)







Paper
Pasta
Squash and pumpkin
Tea bags (without string and staple)
Vegetables

Finding a location
Worms need to be kept out of the sun during
summer, so a good shady shot is imperative to keep
them cool. During winter move the farm to semishade place so the farm can warm up.
Which farm do I want?
The quickest way to learn about worm farming is to
purchase a commercial worm farm from the garden
shop or hardware store. If you find the farm doesn’t
suit your needs, you can make your own. Three 20
litre buckets and one lid are an idea starting point.
These items are easy to find as they are used as
storage containers for restaurants, or they can be
purchased through Facebook Marketplace or eBay
which is cheaper than buying from the hardware
store.

The drawing above shows an exploded view of the
farm. In the very bottom of the top two buckets drill a
lot of 8mm holes. In the very bottom bucket, a drain
tap is fitted at the bottom bucket to tap off the worm
wee. Assemble the farm by fitting the buckets into
one another then place it on some bricks. All you need
is good compost and compost worm pack of 1000 in
the top two buckets and your farm is finished, just add
food. If you have the room and desire a bigger worm
farms an old bathtub can be adapted for this purpose
as they are ideal for making lots of worm urine liquid
fertilizer and worm castings for seed raising. We have
an example of a bathtub worm farm at the garden, or
you can talk to Ray Birch for tips on making one.

Bath-tub worm farm

A good bedding mix for worms








How to make worm bedding
There are a few important aspects when making your
own DIY worm bedding:






Worms have sensitive skin.
The chosen material should be free of sharp
edges or abrasive surfaces.
The material must be PH neutral.
The worm bedding will allow oxygen flow.
Retention of moisture.

Around 50% of the diet worms consume is made up of
the bedding material. It’s important to have good
quality bedding for the worms to eat. The key to
healthy worm farms is to change the bedding
regularly. One of the best bedding materials is
coconut coir. This compressed dried out material is
what covers and protects the coconut shell while its
growing on the palm. Prepare the coconut coir by
soaking it in water. It’s important to rinse the coir
several times in clean water as most coconut coir’s are
washed in sea water during their preparation as
worms don’t like salt. (See the DIY mixture below).









Shredded paper (not bleached white office
paper)
Shredded brown cardboard
Un-coloured shredded news paper
Good quality compost
Aged cow or horse manure
Peat moss
Coconut coir
Straw or horse bedding hay

Depending on the size of your family as the
rule of thumb is 1000 worms per person in
the household.
A cheap worm farm starter would be, 40%
shredded cardboard, Coconut Coir 40% plus
news paper
10% aged cow or horse manure. (Some
organic gardeners won’t use manure from
animals that have been drenched as it is
presumed the drenching medicine effects the
worms, this theory has not scientific basis).
10% compost.

Mix the ingredients together and dampen down, try
not to soak it wet. Once mixed gently open the worm
container and place the worms into the mix. After the
farm is established it’s important to gently turn over
the bedding from time to time as this helps the
aeration of the farm and stop the bedding from
compacting down. Feed the worms on top of the
bedding with your worm friendly table scraps.
Remember to remove uneaten or decomposing food
from the farm.
Worm tea
The very bottom container is where the worm tea is
found and needs to be tapped off. This rich fertiliser
contains all the essential element that a soil needs to
support good plant growth such as nitrogen,
phosphorous, magnesium, potassium, and calcium.
There are nitrogen fixing microbes. Mix the tea one
part tea to ten parts water – this is the safest mix.
Never use the tea straight out of the worm farm as it
will kill the plants due to an overload.

Vegetable of the month

Recipe of the Month

Spring onions
Allium fistulosum

Vietnamese Chicken Rice Paper Rolls

Some call spring onions a super food, but this
member of the of the Allium family share health
benefits as do leeks, chives, and garlic. Why are
they called spring onions? They are planted as
seedlings in late autumn and harvested the next
spring, this is where the name comes from. When
matured, the tubular leaf vegetable provides a
sweeter and mellower flavour than regular onions
which makes them the ideal veggie to add to salads
or to give that zing to most Asian dishes. Spring
onions have a rich source of vitamin A, B6, C
thiamine, calcium, folate, and minerals (potassium,
copper, chromium, manganese, iron). Spring onions
are claimed to benefit in lowering of blood sugar
which can help prevent Type 2 Diabetes. Cooking
with spring onions can benefit pregnant mums
mainly because of the folic acid aids the developing
baby. Spring onions love a soil Ph of between 5.3 to
5.8 and grow well in moist soil. The trick is to keep
the compost on them and ensure they are fertilised
regularly, mainly after rain.

Ingredients
100g vermicelli rice noodles
12 rice paper sheets
2 spring onions, cut into long thin strips
1 carrot, peeled, cut into long thin match sticks, or
grated
1/2 continental cucumber, peeled into ribbons
50g bean sprouts
1/2 bunch coriander, sprigs picked
1/2 bunch mint, leaves picked
1/4 cooked Roast Chicken, shredded (or you can
poach some chicken breast, cool it and shred it)
1/2 cup (70g) unsalted peanuts, toasted, finely
chopped
Vietnamese dipping sauce
2 tbsp brown sugar
90ml lime juice (about 4-5 limes)
70ml fish sauce
2 Birdseye chillies, thinly sliced
1 garlic clove, finely chopped
Directions
Place noodles in a heatproof bowl. Cover with hot
water. Set aside to soak for 2-4 mins or until tender.
Drain well.
Fill a wide, shallow bowl or tray with water. Dip one
rice paper sheet into the water. Remove and shake off
excess. Place on a clean work surface. Repeat with 5
more rice paper sheets. Quickly arrange a small strip
of noodles along the bottom third of each rice paper
sheet. Top with some of the spring onion, carrot,
cucumber, bean sprouts, coriander, mint, chicken, and
peanut. Fold the bottom edge of 1 rice paper sheet
over the filling, then fold in the sides and roll up to
enclose. Transfer to a serving dish. Repeat to make 5
more rice paper rolls.

Repeat with the remaining rice paper sheets, noodles,
spring onion, carrot, cucumber, bean sprouts,
coriander, mint, chicken, and peanut.
To make the Vietnamese dipping sauce, combine the
sugar, lime juice, fish sauce, chilli, and garlic in a small
bowl. Taste and add more sugar, lime juice or fish
sauce if needed.
Serve the rolls with dipping sauce.

