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The COVID-19 Virus and Social Distancing

December Birthday Celebrations
Lynda Hoskin
Prim Fraser
Angela Tonks

03 Dec
30 Dec
30 Dec

Wishing a very happy birthday to Lynda, Prim and
Angela.

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.
Rising Omicron COVID cases in the Hunter

The March Street Community Gardens
Committee would like to wish all our members
and their families a happy and safe Christmas.

With the rapid increase of the Omicron variant,
please try to maintain distancing from each other
while attending the gardens. Morning teas have
been suspended for the time being.

Meet and greet with the new Council Coordinators
Wednesday last week, our Co-ordinator finally
met the three new Supervisors from Council. We
are now governed by the Landcare Group and not
Parks & Gardens. Council has promised the same
level of support to what we have had in the past.

Weeding of paths - HIGH IMPORTANCE
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

COVID-19 check-in

The NSW Premier has scrapped the QR code check-in
system. We will leave the QR code up for members who
want to use it. Under the current regulations, it is not
required, however, COVID rules can change without
much notice.

Our Christmas party was held at the Blackbutt Hotel,
along with great company, good food and lots of
laughs and a few discussions on what to grow next.

Current regulations for public gatherings from 15
December are:
- Anyone can participate in sport, exercise, and
outdoor gatherings.
- You are not required to be fully vacinated or
carry vaccination evidence.
- Covid-19 Safe Check-in is not required to
attend our gardens.
- There is no capacity limits to our gathering at
the gardens.
- Anyone can participate in an outdoors public
gathering, such as a barbecue or picnic.

Acknowledgement

I would like to thank the Committee and members
for all the time and effort that goes into running
the gardens. Without you all the gardens would
become a mess of weeds and overgrowth, thank
you.

Vegetable of the month
Cucumbers
Cucumis Sativus

Honey for sale

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 nonmembers.

Our website
Michelle has been adding her special touch to our
Garden Club website. Each month there is some
new information and if you click on the news and
video tab, make sure you have your volume turned
up, you will find relaxing music playing while you
are reading. I think it’s the best community garden
website in the nation. Great job Michelle!

This creeping vine from southern Asia with its
round or long cigar-shaped fruit comes in seeded,
seedless, and burpless. The first documented
cultivation of cucumbers was from the roman
author Pliny the Elder. Pliny reported the Emperor
Tiberius ate cucumbers daily and they were
commonplace on his table during the summer
months. The cucumber became so popular the
Roman scientists and engineers developed a
raised garden bed fitted with wheels so the
gardeners could push the bed in and out of the
sun. During the wintery months they also invented
the greenhouse to grow the veggies they loved all
year round. These greenhouses were a wheelable
wooden frames, glazed with transparent stone or
mica. It is believed mirror stone was also
employed during winter to shine light onto the
plants.

This invention of a wheeled raised veggie bed has
all since passed. The modern-day cucumber is
found on most of the dinner tables throughout the
world and it is always a pleasure to grow in the
garden during the summer months as a wellestablished vine whether its growing on a trellis or
just left to creep along the ground will always give
an abundance of fruit. To be a successful grower
the main elements are good, composted soil which
has a medium range of nitrogen (N) – Phosphorus
(P) – Potassium (K) and the right balance of (pH)
between 6.0 to 6.5 which is slightly acidic. The soil
should be moisture retentive, and a well-draining
soil. This is achieved by using sugar cane mulch,
and plenty of it as it helps to stop slugs and is a
great insulator if cucumbers are grown on the
ground. During growing times water daily as
cucumbers are around 94% water. Bees play an
important part in the high crop yields as most
commercial cucumber growers have their own
beehives or they have the local apiarist place hives
near to the vines. The vitamins and minerals found
in cucumbers are as below.
Vitamins
Thiamine B1
Riboflavin B2
Niacin B3
Vitamin B6
Folate B9
Vitamin C
Vitamin K
Minerals
Calcium
Iron
Magnesium
Manganese
Phosphorus
Potassium
Sodium
Zinc

Recipe of the Month

Peach Mostarda with Green Bean and Fennel
Salad
This is a delicious dressing/chutney/pickle to
serve with the salad as below, or to serve with
ham or pork dishes. It will keep in the fridge for 4
weeks provided you use a sealed jar. We have
some that we will be having with our Christmas
ham.
We made a half batch of the Mostarda recipe,
and it gave 2 x 250g jars. Photo of our batch is at
the bottom of the recipe.
Peach Mostarda
4 cloves
2 star anise
2 tsp black mustard seeds
2 tsp yellow mustard seeds
2 tsp English mustard
2 tsp wholegrain mustard
2 tbs fresh horseradish, finely grated (substitute
jarred horseradish)
250g caster sugar
1 cup (250ml) apple cider vinegar
Zest & juice of 4 lemons
8 very ripe or over-ripe peaches, stones removed,
roughly chopped
Salad
600g green beans, trimmed
1 small fennel bulb, trimmed, shaved, or thinly
sliced
1/3 cup (55g) almonds, roasted, chopped
1 cup flat-leaf parsley leaves

Directions
Place the mustard seeds, mustards, horseradish,
sugar, vinegar, lemon zest and lemon juice in a
medium heavy-based saucepan over high heat.
Cook, stirring frequently, for 3-4 minutes until
sugar has dissolved. Reduce heat to low and
cook, stirring, for 15-20 minutes until the mixture
resembles a thick syrup.
Add the chopped peach and cook, stirring
occasionally, for 10-15 minutes until peach has
softened and mixture has thickened. Check the
seasoning. If the mixture is too sweet, add more
vinegar. Transfer to clean airtight containers.
Store Mostarda in the fridge for up to 4 weeks.
For the salad, fill a large saucepan with salted
water and place over high heat. Bring water to
the boil, then add the beans. Blanch for 1-2
minutes until just cooked but still crunchy.
Transfer immediately to a bowl of iced water,
then drain. Place beans and fennel in a large bowl
with as much of the peach mostarda as desired.
Season and toss to combine. Scatter over
chopped almond and parsley to serve.

