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Aibika – Feature Plant

There’s
been
some
good
feedback on the newsletter so
Edition 2 is a ‘goer’!

In the right hand side of the
garden is a small tree with large
dark green leaves and red stalks.
It’s commonly known as Pacific
Cabbage and is the most popular
green
vegetable
eaten
throughout PNG and the Pacific
Islands and the ideal green
vegetable for tropical Australia.
It’s high in folic acid, iron,
potassium, magnesium, calcium
& protein.

Jim’s put up a blackboard on the
back wall of the Community Hall,
so we can write messages to
each other. You might want to
share your produce/seedlings
/seeds or simply say “Hi!”

Working Bee
We had a near perfect turnout
for the Working Bee! Thanks
everyone!
We pulled weeds, raked leaves &
shifted dirt from the large drain
to the compost heap. We
weeded & raked the driveway,
pruned the mango tree & cut
back the passionfruit vine. We
tidied our beds & swapped
plants & herbs/veges with each
other.

RICE & FISH IN AIBIKA LEAVES
Make green parcels by putting in
a mixture of rice & fish & cooking
in ½ cup of coconut cream, in a
shallow frypan with the lid on for
10 min

A very productive day was had,
and alongside Barry keeping our
lawn beautifully, we can be very
proud of our garden!
If you’ve run out of enthusiasm,
for
your
garden,
just
let
someone know & the next
person will be able to refund you
for the rest of your term. 

As a guide, root vegetables should be sown
directly into the ground ie carrots, radish,
turnips, swedes, etc.

Kathy’s Bruschetta

Leaf Mould Compost
Recycling fallen leaves is one of the easiest ways
to make garden compost. It’s not the same as a
conventional compost heap where you add green
waste from your garden - the leaf mould works
well if left alone to rot down. Dee has asked that
we put all green garden waste into the green bin
please.
- Water tomatoes from the bottom to prevent splitting

2 slices Sour Dough bread
Garlic clove
Loads of fresh chopped tomato
Fresh sliced/torn basil leaves
Extra virgin olive oil
Salt & pepper (to taste)
Toast bread on both sides.
While hot, rub cut garlic generously over
top side of bread. Loosely combine tomato
& basil & pile on top of toast. Drizzle lots of
olive oil over the top & season. (optional
extras – Fish Sauce or Anchovies). Yum!!

Mycol’s Pickled Chillies

1c water
1c white vinegar
1 tbsp sugar
1 tbsp salt
2 tsp coriander seeds
1 tbsp black peppercorns
1 bay leaf
Cloves
Garlic
Stab peppers with fork. Cook all
ingredients in pot for 5 mins. Place in
jars.
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- Bushy Basil - prune after each 6-8 leaves
growth

Dee’s Eggplant Patties

1 large eggplant, roughly chopped
4 slices bread, halved
1 red onion, quartered
*sweet chilli (opt)
2 garlic cloves
1 egg
½ cup grated parmesan cheese
¼ cup basil leaves, chopped
1 egg, lightly beaten
½ cup plain flour
*herbs & spices (opt)
2 tbsp olive oil
1. Cover eggplant with water & bring to boil. Cook
until soft (5 mins approx) & drain.
2. Process bread, onion & garlic in food processor
until breadcrumbs form. Add parmesan, basil, egg,
eggplant, salt & pepper. Process but not to a
smooth texture. Refrigerate for 30 mins.
3. Coat patties in flour, cover, refrigerate 30 min.
4. Heat oil over med. heat. Cook 4 min each side.
Here is the Oct/Nov growing guide for the Tropics. It is
useful as Bunnings and Masters both sell seedlings that
don't
grow here at
this time
of
year.
http://www.abc.net.au/gardening/vegieguide/
There are some wonderful, humorous &
creative decorations appearing on plot signs!

- If you’re interested, the Bunnings yard at Smithfield
has loads of free pallet wood you can use to make veggie
boxes, etc.
- Also True Blue Aquariums have free white poly styrene
boxes which are good for planting in too.

