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February Birthday Celebrations 

 04 July 
 07 July 
  10 July 
11 July 

 19 July 
 19 July 
21 July 
06 Aug 
15 Aug 

Penny R
Jane R        
John H
Daniel K
Tristan P        
Christopher 
John O       
Ruby         
Gwen A       
Grant P         16 Aug 

Wishing a very happy birthday to Penny, Jane, John, 
Daniel, Tristan, Christopher, John, Ruby, Gwen, and 
Grant.   

Late edition 
The Weed-it usually comes out each month, but I have 
been inundated with other work which made it 
impossible to write our monthly newsletter. Life has 
settled down so the monthly newsletter will resume.   

Honey for sale 

We still have plenty of honey for sale. The batches of 
honey are 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. Despite the Varroa Mite 
our current supplier still has honey for the Club. 
However, a regular supply from him could be in doubt. 
I am currently investigating other beekeepers for a 
supply, but we may need to go interstate for a supply. 



What to grow in June? 

Asparagus, Beetroot, Cabbage, Capsicums, Chilli, 
Eggplant, Globe artichokes, Leek, Lettuce, Mint, 
Mustard, Onions, Parsnip, Peas, Potato, Radish, 
Rocket, Shallots, Silver beet, Snow Peas, Spring Onions, 
Sunflowers, Thyme, Tomato, Watermelon. 

Club AGM 

The Club held its Annual General Meeting on Friday 19th 
August. At this meeting, it was agreed that the Club 
should become an incorporated body. After 
incorporation this will enable the club to be eligible for 
Commonwealth and State Government grants and 
other corporate grants.  We need a new container, or 
a permanent building fitted with power and lights - our 
current container is rusting away as it is over twenty 
years old. There are other items we need to aid our 
production of compost such as a bigger capacity 
mulcher and a soil analyser.  These are two items that 
come to mind. It was also discussed the Club should 
make an exerted effort to control the weeds on the 
lane ways. As the rules state, it is the members’ 
responsibility to maintain the pathways and keep them 
free of weeds. One of the other items discussed at the 
AGM was the purchase of a weed burner. This device is 
somewhat of a game-changer on the battle of weeds 
as it uses the heat from burning propane gas to wilt the 
weed and kill the weed. We have been using this 
burner with great results. Once we have the weeds 
under control our working bees will be more about 
planting seeds, maintaining community garden beds 
and proper garden maintenance. 

The new committee elected are as follows 

Coordinator:        
Secretary:        
Treasurer:        

 John H  
Michelle H   
Bill E

Plot allocator:        
Social Coordinator: 

 Bill E  
Rose E

General Com Member:  Angela T 
Photographer:                 Stan R 

Herb of the month 

Fennel  

Foeniculum Vulgare 

This perennial herb, which produces sweet yellow 
flowers and soft feathery leaves is often mistaken as a 
vegetable. Fennel is a member of the carrot family and 
its indigenous to the Mediterranean region, so has 
adapted itself to live in a dry arid landscape. Fennel is 
highly prized herb which gives flavour to cuisines 
around the world. Fennel is also used in alcoholic 
liqueurs such as the Czech herbal bitters drink 
Becherovka liqueur. Fennel is part of a secret herbal 
recipe which is mixed with the volcanic sulphur waters 
then fermented. This drink is produced in the 
Bohemian town of Karlovy Vary (the old German name 
was Carlsbad) which Adolf Hitler and Eva Braun would 
frequent. The town is famous for its hot springs and 
there are many expensive hotels with their own private 
sulphur baths. One of these hotels is The Grand Pup 
which the Hydro Majestic at Medlow Bath in the Blue 
Mountains is modelled after. 



The hot spring water is also used as a therapeutic drink, 
as they say in Karlovy Vary “take in the waters” 
meaning to drink it, as it is believed to cures all sorts of 
ailments.   

Karlovy Vary Czech Republic 

Fennel is easy to grow, and seeds should be sown early 
spring. The seeds tolerate most soil types but for best 
results a well composted soil and a full sun position will 
give the desired outcome. If growing by seed, ensure 
the seeds are of heirloom quality as fennel plant will 
give an abundance of seeds for cooking and cultivating. 
The prized above ground bulb can be used raw in salads 
and cooked recipes. Fennel bulbs sometimes can take 
a while to develop to maturity but they well worth the 
wait. 

Recipes of the Month 

Rigatoni with a Spicy Sausage Sauce 

Ingredients (Serves 3-4) 

2 tbs extra virgin olive oil 
6 Italian pork sausages (skin removed and chopped 
into large pieces) – I use the Italian Pork and Fennel 
sausages from Woolworths) 
2 teaspoons fennel seeds 
2 garlic cloves, finely chopped 
1 small red chilli, finely chopped 
1 fennel bulb, finely sliced 
400g can chopped tomatoes 
1/2 cup chicken stock 
400g rigatoni or other short pasta 
Grated pecorino or parmesan, to serve 
Shredded flat-leaf parsley, to serve 

Directions 

Heat half the oil in a frypan or saute pan over medium 
heat. Add sausage meat and fennel seeds and cook 
until browned. Remove the meat and set aside.  Add 
the remaining oil then the garlic, chilli, and fennel. Cook 
until the fennel is beginning to wilt (about 4-5 minutes). 
Then add tomatoes and chicken stock. Simmer for 
another few minutes until it is starting to thicken. Add 
the sausage meat back into the pan. Continue to cook 
for about 10 minutes. 

Meanwhile, cook the pasta in a large saucepan of 
salted boiling water according to packet instructions, 
or until al dente. Drain well and return to the pan with 
the sauce and toss until well combined. 

Divide pasta among serving bowls, then serve with 
pecorino/parmesan and shredded parsley. 



Fennel and Radish Salad 

Ingredients 

2 tablespoons extra virgin olive oil 
2 tablespoons lemon juice 
1/4 teaspoon caster sugar 

1 Lebanese cucumber, peeled into ribbons 
1 bunch radishes, trimmed, thinly sliced 
1 small fennel, thinly sliced 
1 oakleaf or butter lettuce, leaves torn (see note) 
2 tablespoons chopped fresh mint leaves 
2 tablespoons chopped fresh flat-leaf parsley leaves 

Directions 

Place oil, lemon juice and sugar in a lidded container 
and stir or shake until sugar has dissolved. Season 
with salt and pepper. 

Put cucumber, radish, and fennel in a bowl. Toss to 
combine. Set aside for 5 minutes. 

Add lettuce to mixture. Sprinkle with mint and 
parsley, then add dressing and toss to combine. Serve. 




