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THE HERB SOCIETY OF VICTORIA INC 

PO Box 396, Camberwell, Victoria, 3124, Australia 

ABN 22 261 579 261 

Bank Details:  BSB 633000 / Account 158914432 
 

www.herbsocietyvic.org.au 

The Herb Age 

www.facebook.com/herbsocietyvic/ 

Meetup group: www.meetup.com/Herb-Society-of-Victoria/ 

 

 AIMS OF THE SOCIETY 

 To act as a forum for all persons interested in herbs for their mutual benefit and fellowship. 

 To further the education of the public in the use, value and growing of herbs. 

 To promote and encourage the organic growing of herbal plants. 

 

Patron :  Penny Woodwar d  
 
 
 

 

HSOV COMMITTEE 

 

President &  

The Herb Age Editor 

Meridith Hutchinson     

Past President Robin Calabrese     

Vice President Vacant     

Committee Secretary Vacant     

Treasurer Carmen Hollway     

Committee Jill Bryant     

Committee  June Valentine   

 

   

Committee  Jan Illingworth     

Committee  

Committee and  

Library Coordinator 

Heather Davies 

Marie Baker 

 

 

   

Membership Officer Neville Kelly     

 

 

 

HSOV MEETINGS 

General meeting  

is on the first Thursday of every month, from February to 

December, open 7.00pm for 7.30pm start. 

 

At: Room MB10 Main Building. Burnley Horticultural College 

campus, 500 Yarra Blvd Richmond MelRef: 45 A12 

 

Next Meetings:  See Page 4  

 
 

The Hills Branch  

meets on the third Wednesday of the month from February 

to November at 7.45pm at various locations. 

 

 

 

 

 
 

Volunteers Welcome for Tussie Mussie Making 
 

Tussie Mussie posies are made by HSOV members at a 

market stall to support the Collingwood Children’s farm.  

 

On the mornings of the Second Saturday of the month at the 

Collingwood Children’s Farm Market, St Heliers Street, 

Abbotsford.  MelRef 44 G5. 

 
 
   

 

Advertising Rates Quarter page $15.00 Half page $25.00 Full page $45.00 

Payment should be sent to the Treasurer at the Society’s address above. Advertising copy to be sent to the Editor by page 3 deadline dates. 

http://www.herbsocietyvic.org.au/
http://www.meetup.com/Herb-Society-of-Victoria/
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Cover photo and quote.   

Rose geranium, pic taken recently in Yarra Glen.  This lovely plant has a sweet 

small flower, but is better known for the highly scented leaves and it great to add 

to Tussie Mussie.   

If you’d like to help with Tussie Mussie making for our December meeting, see 

page 9.   The quote from Marie Antoinette shows how sweet scents and posies 

have been valued for centuries. 
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Burnley Horticultural College Campus  

and Gardens, Burnley  Mel Ref 45 A12 
 

Parking inside the grounds is limited so, if possible 

please park on Yarra Blvd and walk in.   

 

Please bring a plate of supper per car to share after the meeting. 
 

Thursday 5
th
 December 2019 

 

 

Picnic get together from 6pm 
 

In keeping with our Christmas Festive meeting tradition and  

for those who can make it a little earlier,  

Meet at the Sugar Gum Tree Table (near the Herb Garden) 

BYO plate to share.   

Please note, the picnic will go ahead in our regular  

meeting room (MB10) if the weather is unkind for the outdoors. 
 
 

 

General Meeting  

Please be seated 7.15 for 7.30 pm Start 
 

Guest Speaker:  Prof Chris Williamson from Burnley Campus. 

 

Topic:  Indigenous Food Crops History Opportunities Challenges 

 

Chris is a Professor in Ecosystem and Forest Sciences at Melbourne 

University, Burnley Horticultural Campus.   

His area of interest is in Native vegetable/herb food sources and its 

application for future food crops. 

 

 

 

 

https://www.findanexpert.unimelb.edu.au/individual/org285
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Can you believe we are nearly at the end of 2019?  And even though it is 

November as I write, it feels more like the middle of winter.  I’m rugged up in 

my woolens with the fire going, while tomato and basil pots are shivering away 

outside.    

I haven’t visited many gardens lately, but on a trip to Yarra Glen, found a 

beautiful well-tended public space near the coffee shops on the main strip.  The 

area (pictured) is lined with roses, herbs, salvias and cottage flowering plants.  

Well November sees a new HSOV year and we have a new committee 

following the AGM with the departure of 3 members and Marie Baker as a new 

member.  Carmen has taken on the Treasurer’s role, but we are still in need of a 

Committee Secretary in particular.  The Vice President role is also still vacant 

and of course, anyone wishing to join as a regular committee member is more 

than welcome at any time.  So roll up, roll up and join our friendly committee. 

We had a very productive meeting of the Herb Conference sub-committee after 

the AGM.  As an overview, the conference is planned for the weekend of 

October 10
th
 and 11

th
 2020, with a structure similar to our previous conference, 

with a mix of speakers and workshops. The venue is almost confirmed for 

Burnley Horticultural College with main activity in the Main Hall.  We are also 

planning a pre-conference welcoming dinner and a series of day trips on the 

following week. 

These conferences have been traditionally well attended by people from other Herb Societies, 

but not from our own Victorian Society.  The reason is a bit of mystery to us, so we’d like to get 

some insights into what people do want to see and participate in, or what has impeded our 

members in the past.    

We are committed to the next AUST/NZ Herb Conference here in Melbourne in October 2020 

and would love to know what you want to see at the next Herb Conference.  At the December 

meeting, we will ask people to complete a very simple survey.  Below are the questions, so you 

can give it some thought, or you can email your ideas at theherbage@outlook.com. 

 If we have Presenters, which top 3 topics would you like to see? 

 If we held workshops, what top 3 activities would interest you? 

 If you were a HSOV member in 2010 and didn’t attend the 2010 HSOV conference, 

can you please indicate the main 3 reasons why? 

 If you were a HSOV member in 2010 and did attend 2010 HSOV conference, what 

did you enjoy were the top 3 you enjoyed the most? 

The December meeting will see another fantastic speaker with Prof Chris Williamson from 

Burnley on Indigenous food crops.  And if you are able to make it to the pre-meeting picnic, it is 

a great catch up under the trees around the Sugar Gum Table.  Bring a picnic to share.   It will be 

interesting to see how the area is progressing after its renovations last year.  Hope to see you 

there and hope the weather has moved from freezing conditions to perfect warm picnic weather.   

I can’t believe I am saying this already, but Season’s Greetings to you all and I hope you have a 

safe and Happy New Year. 

Meridith Hutchinson, President 
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December 2019 Outing and Lunch 

Tuesday 10
th

 December  

Visit   Springvale Lawn Cemetery 

Lunch  Cafe Vita 

Meet  at 10:30am at Cafe Vita 

This month we will visit Springvale Lawn 

Cemetery to see the excellent landscaping 

and plantings which are now very well 

developed.  Within short walks of the chapels 

and the cafe you will be able to admire some 

large water features and fountains.  There are 

garden areas set aside to display herbs.   

 

One section nearby displays an unusual range of substantial trees.  Of course you will probably 

remember that there are large expanses of standardised rose plants which put on spectacular 

displays throughout their seasons.  It is surprisingly uplifting to wander through these flower 

beds. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

We will meet at Cafe Vita which is very close to the bus stop.  From there we can wander 

around the various features and gardens of this substantial cemetery.  People may also join the 

Movement & Stretch group from11am to 11:45, and the Meditation session which runs from 

noon to 12:45pm.  These are run by the Centre for Care and Wellbeing at the Cemetery. 

 

Lunch is available at Cafe Vita.  Menu items include 

 Soup with toasted sourdough    $8 

 Fresh chicken wrap    $9.50 

 Curry of the day with steamed rice and roti    $16 

 

Transport  
800 Bus which normally stops at the Princes Highway stop outside the Cemetery.  However, if 

you catch the 800 Bus from Chadstone Shopping Centre at 9:45am or from Oakleigh Station 

(north side) at 9:54 you can alight at the bus stop within the grounds shortly before 10:30.  That 

is very convenient. 

 

Probably you have been to the Cemetery on sad occasions.  On this day you will hopefully have 

a more relaxing and enjoyable visit. 

 
Please advise me if you are planning to attend. 

Graham Ellis  
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January 2020 Outing and Lunch 

Saturday, 18
th

 January 2020 

Visit   Riversdale Park, Camberwell  

Visit and Lunch     Velda and Graham's new Sustainable House and garden nearby 

Meet  at 10am at  'Platform 1' Cafe next to Riversdale Station. 

Riversdale Park is a substantial suburban park which was created probably in the 

1930's by barrelling the creek, smoothing the land and planting a range of 

ornamental trees.  These trees, many now 80 years old, are mature specimens worth 

admiring.  There are two large garden beds with massed plantings of "cottage 

garden" species.  There are several other trees which are rare.   

 

Very close is the house which Velda and I had built, finishing in 2016.  We had an 

excellent designer/builder so that we made virtually no compromise in the plan.  

The house has features such as north facing windows, double glazing throughout, 

thermal mass to even out temperatures and everything sealed to reduce 

heating/cooling to almost nothing.  Our house is very comfortable for living and is 

all on one level. 

 

Last July many members came to visit our house.  In winter we could talk about features which 

keep the house warm and comfortable with minimum heating.  Now in January we can show 

how we keep the sun outside the house and keep the house cool in nearly every summer day 

without resort to the air conditioner. 

 

Let us meet at 'Platform 1' Cafe which is on the city side of Riversdale Station, Melways 

60B1.  This cafe caters for train travellers but also for locals looking for a friendly venue.  You 

can have a coffee and maybe something small to eat before we walk the short distance to 

Riversdale Park.  We can wander around the unusual trees, older trees and garden beds but the 

playground is well developed and popular.   

 

At the other end of the park we can walk quickly to Velda's and 

my new house.  Our garden grows vegetables, fruit trees, Salvia 

plants and a small wetland with Melbourne local plants.  If 

discussion indicates, we can show interested people some of the 

advanced features of our house. 

 

Lunch will be available in our lounge/dining room with a soup, 

maybe hot, maybe cold, grilled chicken with two salads and bread.  

For this we ask people to pay $5 each.   

 

Transport 

 Alamein Train to Riversdale Station (if coming from the city you will need to walk 

around to Platform 1 via Riversdale Rd) 

 70 Tram to Stop 46  Please note that there is no Stop 45. 

 612 Bus to the stop just up from the railway gates at Prospect Hill Rd,  

 The walk from Velda & Graham's to the station is only 700m. 

 

 

Please advise me if you are planning to attend. 

Graham Ellis  

Remember that this is a SATURDAY Outing. 
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Chrysanthemum parthenium composit 

This plant is a very attractive herbal plant with yellow/green leaves and small white 

daisy flowers with yellow flowers.   There is a less common darker green leaf variety 

and the daisies on either type maybe single or doubles; it is a very attractive plant in 

the garden.  It is easy to establish and freely seeds in the Spring. The seedlings 

appear around the parent plant and can be easily transplanted.  Feverfew does best in 

semi shade or full sun and responds well with an occasional clipping. 

When I was a child growing in the country I set up a small garden in front of my 

mother’s shrubs where I made a hedge and can remember clipping the Feverfew with 

scissors,  Our family were always involved with a local annual show and the children 

loved entering decorated saucers of flowers, a favourite was the white daisies 

surrounded by the leaves of feverfew.  The small flowers are also useful to add to 

Tussie Mussies. 

Feverfew has been used medicinally throughout history for many common complaints but need to 

be used with care.  An infusion of leaves and flowers can be used as an insect repellent and is said 

to be effective against mosquito bites. 

Because of its historical, decorative and medicinal qualities, Feverfew deserves a special place in 

any herb garden and in a mild Winter will often stay green when other herbs have died down.  

Most herb publications usually include Feverfew for those who wish to read more about this 

pretty aromatic herb. 

Beverley Narandja 

References:  

 The Illustrated Herbal by Philippa Back 

 An Australian Herbal by Penny Woodward. 

 

 

 

 

Lost your Jacket? 

 

Our surprisingly wet November meeting was a time for 

donning raincoats and brollies.  Unfortunately a rain 

jacket was left behind hugging onto the back of one of 

the chairs.   

It is navy and white, ‘Image’ brand with hood.  If you 

recognise the pictured jacket as yours, please contact 

Meridith Huchinson to arrange pick up.   Otherwise it 

will be brought along to the next December meeting. 
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We all know what a wonderful Tussie Mussie maker Pat Down is and admire the TM’s given to 

our guest speaker.   Pat can’t always make it to meetings, and while I try to cover with TM’s as 

well, we really need more back up.   

Making Tussie Mussies is a good skill to have, and make great gifts.  Gifts that are cheap to 

make when using flowers from your (or from over the neighbour’s fence), they are small 

enough to carry easily and people don’t feel overwhelmed. TMs are very personal, made 

with your own touches and above all, they smell and look great for you friend or loved one 

for days or even weeks. 

For the November meeting, Rosemary Dignam and myself spent some time making TMs 

together.  It was a great way to impart some knowledge and much easier as a one on one.   It was 

good for me too, as Rosemary brought some flowers from her garden area, so it stretched my 

thinking and there was more variety in our TMs that night too.  Below is a pic of the offerings we 

made.  We had several at the meeting, which was great as we were able to offer gifts and add 

more to the raffle. 

For the December meeting, Pat has also offered to have 1 or people come to her home in 

Hawthorn to learn Tussie Mussie making or enhance your current skills.  She says she has 

plenty of plants for cuttings to take home too.  The Tussies you make with her will be used 

at the December meeting, although I am sure you can take one home for yourself.  So this 

is a great way to learn this skill and keep a Pat original for yourself! 

If you are interested in Tussie Mussie Tuition and making TMs for the December 

meeting (made on either Wednesday 4
th

 or Thursday 5
th

 December), please contact me.   

Meridith Hutchinson 
 

 

 

 

 

Marie Baker has been doing a great job at the library since taking on the role, setting up a table of 

books in the room each meeting.  Unfortunately, the library has not been well patronised.   Marie 

is going to trail a new system, where members can peruse the whole library. 

After the close of the meeting (when we have finished the raffle and speaker presentation), the 

whole library will be open for 15minutes.  The library is stored in a series of cupboards located in 

a back room.   

To access this room, turn left from our general meeting MB10 (you’ll see the hall is straight 

ahead).  Turn left down the ramp and follow the corridor to the end. 

This will only be open for the 15 minutes at the close of the meeting, so get there quickly if you’d 

like the explore the library and borrow some books. 
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Stephen Collis was our guest speaker at our September.  He first saw a vertical garden when on 

holidays in France in the hotel’s small breakfast room.  It was very homemade, a mass of 

hessian and horse manure and while the plants inside were healthy, the smell wasn’t, especially 

after its morning water.  So the race was on every breakfast to get the table furthest away from 

the wall with the plants.  From that, Stephen used his engineering skills to come up with a better 

method for growing a vertical garden.  In 2012, the Wallgarden system was patented . 

There are plenty of  imitations around, but cannot use his superior patented 

system, The imitations are generally made in China and more expensive. They 

often have poor reservoirs for the potting mix, which do not allow for enough 

soil; some have instructions requiring several waters throughout the day. They 

can offer poor ventilation and allow excess water to pool, making them 

susceptible to rotting the roots of the plants.  So the message is clear, beware 

of imitations and stick with the real thing. 

In designing the Wallgarden vertical garden, Stephen enlisted help from a 

potting mix expert, John Daly.  John makes potting mixes for specific areas 

(to a 50 km radius) and specifically for green roofs and green walls.  As a 

result, it has been designed to hold the correct amount of potting mix – about 

5 litres of soil per plant for good root development.  Stephen recommends an 

on-line potting mix recipe found under John Daly’s Micro Gardener website: 

https://themicrogardener.com/easy-diy-potting-mix-recipe/ 

Watering is from the top level on the vertical plant wall, which then cascades to the levels 

beneath.  You can have a row of pot plants on the ground to catch the last of the water if you 

wish.  It is designed so that watering coverage is optimised with as little wastage as possible; 

the system is incredibly water efficient, using approximately 1/7
th
 the amount of water of plants 

in the ground. 

 The website has lots of tips and videos on setting up in 

an economical way for best results, as well as lists of 

stockists.  It is not available at Bunnings, but is 

available at most good gardening, hydroponic and 

sustainability centres and costs around $100 per square 

metre of planting space.  Of course you can also buy on 

online at: https://wallgarden.com.au/. 

The product is proudly Australian made, well actually 

Melbourne made  from recycled materials. There are 

single plant modules or longer trays for several plants at 

once.  He recommends herbs are best in the single 

modules.   

Stephen kindly donated 2 boxes for the Herb Society, 

the last box will be part of the December meeting raffle.  

Stephen had a genuine and down to earth style and 

clearly has thought of every aspect of every required to 

make a great vertical wall system and one that you can 

happily sit next to with your breakfast croissants.   

Meridith Hutchinson 

 

https://themicrogardener.com/easy-diy-potting-mix-recipe/
https://wallgarden.com.au/
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Below was part of the presentation and was requested to be reproduced in the Herb Age by the 

audience on the night.  It is by Provided by Wallgarden and reproduced with permission from 

Stephen Collis at Wallgarden. 

 

Why Wallgarden products are better…  

As we know, most plants started life in pots.  

So, when we designed and applied for a patent in early 2011, we researched pot plant 

technology, so the gardener can reap maximum results.  

This seems simple, but there are iron clad basic guidelines that we need to follow. 

1.) Large amount of potting mix per plant, important for root ball growth and water retention. 

 

Wallgarden 16.2 Litres, with 3 plants = 5.4 Litres. Multi-Hang 4.7 Litres per plant. 

Plants thrive, meaning you can grow a larger variety of plants and maintenance is reduced. 

Check out the Bunnings offer, around one litre per plant. 

2.) Potting mix - there are a number of quality potting mixes suitable 

for vertical gardens available. Here is what to look out for: 

Contains well composted organic substrates, such as bark, sawdust 

and coco peat, Particle sizes from 0-12mm.  

A mixture of mature compost/humus (composted thermophilically 

for 12-20 weeks). These can be sourced fully composted - examples 

are cow and chicken manures, worm castings, compost from bins, 

and so on for nutrients.  

Note: Coir peat will help with water retention and aeration. 

Vermiculite or perlite can also be added for water retention and 

aeration. 

3.) Free draining - any reservoir at the bottom of the pot will cause root rot 

 

Waterlogging interferes with aeration of the roots, leading to low oxygenation and decay. 

Wallgarden products are totally and absolutely free draining. 

No water reservoir, no mosquitoes. 

Patent applied for flow through of water in the Wallgarden design assures you can’t overwater 

and provides even moisture content from top to bottom. 

4.) Aeration - roots need 

access to air to remain 

healthy 

This can be achieved with 

the correct potting mix and 

with aeration at the bottom 

of the pot.  

Observe how Wallgarden 

has the maximum amount 

of aeration for healthy 

plants. 
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My President’s annual report is starting with a story about the formation of the Herb Society of 

Victoria, as I was present at the beginning, at least as an observer. 

In the mid 1970’s Mum grew pots of herbs in the backyard and sold them at markets, where I 

helped out. In the days before easy photocopying or instant printing, I hand wrote the signs out 

for her.  These signs had information about the herbs, how to grow them and what to use them 

for, so I learnt quite a lot.  She also hired a section of Southland shopping centre for a week and 

pretty much sold out of all the plants she had been preparing for months.  These herbs were 

popular and everyone wanted to know more.  

Around 1979/80, was the first Herb Conference, which was well supported but people still 

wanted to know more.  Then they decided on a bigger and better 2
nd

 conference with the big 

Herbie star of the time, Dorothy Hall, a Herbalist and author of several herb health books.   

They also invited Indigenous activist and author Burnam Burnam to talk on bush tucker and 

indigenous herbs. Both hailed from interstate, making it an expensive conference to run.  

This was before the Herb society had started, so the organizer had to finance the conference 

themselves.  The breakeven point was a large number of people, something like 50 or 80 people, 

so it was a big risk and it a bit tense early on.  But before they knew it, they’d reached the 

breakeven numbers and even more people signed up.  On the first day of the weekender, 300 or 

400 hundred people appeared, far more than they had anticipated.   The catering was great, but 

we had to rush down to the local hot bake and grab fruit and cheese to supplement it.   

I was on kitchen duty, but in the moments I did go to the main area, the energy was abuzz.    

This was the days before the internet and people were engaged and wanted to learn more.  The 

organisers soon realised they couldn’t keep these, but there was a real need for more and so the 

Herb Society of Victoria was born. The initial meetings were at Burnley and the main hall was 

overflowing with people.   I would come to meetings to help Mum out or as a chauffeur, but it 

wasn’t until after her passing, that I joined in my right, 8 years ago.  Since then, the Herb 

Society has changed a lot.  While there is still plenty of enthusiasm, branches have closed and 

membership numbers have fallen.   

When I took on the President’s role last year, I had grand plans to turn things around, and 

haven’t achieved anywhere near what I had expected to.  I don’t expect the HSOV will be back 

to the peak of its Heyday but we do need to think about how we are meeting the Aims of the 

Society (as on the inside front cover of the Herb Age.)  People still want to learn in an engaging 

way and, as a Society, it is our challenge to find the way forward to achieve that and all move 

forward together.  

Having said all that, this is the year that was my first year of Presidency. We kicked off with 

Tussie Mussie Making day in November and finished 2018 with the traditional Seasonal picnic 

before a fun night of Herb Trivia, where everyone was a winner (literally). 

In 2019, we have had some amazing Guest Speakers, showing that the world of herbs, useful 

plants and all that is related is as fascinating as ever and still provides ‘Wow’ moments.  Special 

thanks to Jill Bryant for her diligent effort in sourcing them and stepping in when our speaker 

couldn’t make it.  
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This year we have brought back plant sales to the Herb Society which has proved to be very 

successful.  They are sourced from Clive Larkman’s Romantic herbs nursery at wholesale prices, 

so we have been able to sell to our members at well below the retail price.  Even the non member 

price is a reduction on RRP.   

Very appreciative thanks to Graham Ellis for the research and effort into the mid week lunch and 

walks that he holds each month.  They are so interesting and the people who have attended have 

really enjoyed them.  And also thanks to Graham for helping out with archiving our records too. 

In the background, I have been talking to Penny Woodward about her patronage of the Herb 

Society of Victoria, running the Meetup group, as well as firming up the new website, so we can 

accommodate on line payments and registrations to the upcoming Herb Conference in a year’s 

time.  Another special thankyou to Jill for not just maintaining, but building our current website, 

as well as running our Facebook page. 

This year, we sadly have 3 members retiring from the committee: 

 Outgoing committee Secretary,  Jeanette Boyce (above) 

 Outgoing Treasurer, Joy Thompson (right with me) 

 Outgoing committee member, Annie Garcina 

Many thanks to these ladies for their support and contributions.  Thanks also 

to Carmen Hollway for stepping up to take on the Treasurers role.  We are 

still in need of a committee secretary too.   

Thanks also to our:  

 Society secretary, Graham Ellis 

 Membership officer, Neville Kelly 

 Librarian, Marie Baker  

 and to our on-going committee members: Jill Bryant 

(right), Heather Davies, June Valentine, Jan Illingworth, 

Robin Calabrese, and Carmen.   

 Late Note  also thanks to new committee member Marie 

Baker. 

Moving forward, we have committed to the Herb Conference in October 2020, so this will be a 

big focus for the upcoming year.  Thanks to those who have volunteered in joining me for the 

sub-committee, Janine Groves, Jill Bryant, June Valentine, Jan Illingworth and Robin Calabrese.   

And last of the thanks is to all our members for your on-going support of the Herb Society and 

sharing your knowledge and enthusiasm.   

We still have a couple of fabulous speakers coming up for the remainder of the year with Judy 

Forrester from Otway Herbs on umbrella herbs and Dr Prof Chris Williamson from Burnley 

College on Indigenous Food Crops History Opportunities Challenges.   

My best wishes to all members and herbie friends for happy days with loved ones over the 

seasonal break.  A safe a prosperous 2020 to everyone and to our Society. 

 Meridith Hutchinson 

 

 

 

. 
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There comes time after a whole year of the topmost temperatures and the least rain, to change 

one’s garden. For years I allowed Periwinkle Vinca major to inhabit most of the huge garden  

which I did not have time to nurture. The pretty blue flowers were lovely in Spring, while the 

expanse of foliage was always green. People would ask me: ”How do you keep your garden so 

green even in Summer”?  I would reply, intermittent rain is sufficient for the roots are well 

established. Vinca Periwinkle was a pretty edging 3 decades ago.  

However, this year is different from the last 30 years!!!  Rain as a Drip one week and a Drop a 

month later has resulted in horrid yellowing tangled stems of dying periwinkle. A horror to 

behold! My retirement from endless teaching tasks has resulted in being usually at home and 

viewing this mass murder of Vinca. Now it is time to remove it. A foray to remove periwinkle 

from the garden bed facing east during Winter, 2018 took eight hours. Four hours on each of 

two successive days.  

That bed was dug and stalks with attached roots were fastidiously 

removed. A bag of cow manure, a huge bag of composted soil and 

home compost were added to the existing sandy soil, which was well-

watered twice weekly.  I patiently awaited the regrowth of Vinca, but 

only three young plants arrived. At once uprooted, the way was free to 

plant the easterly loving herbs of Lemon Verbena, Valerian, Bergamot, 

Red Current, Pink Flowering Currant as well as a Californian Poppy, 

three small Pelargoniums and Rue. Watered twice weekly they 

flourished. But since the HOT days they have suffered browning of 

leaves’ edges and little growth. CLIMATE CHANGE IS HERE. With a 

vengeance. Valerian, Bergamot and Red Current have died. 

The next battle with my trusty now demised periwinkle is in the large bed facing north. Now it 

houses a small gum and a miniature Lilly Pilly. I estimate 10 hours of struggle for one or five 

hours of battle for two. What to plant? A Pink flowered Crepe Myrtle nearest the brick fence, a 

Black leaved, white flowering Crepe Myrtle and a Backhousia citriodora. The one in a pot since 

2000. Given to me by Ray Boatman after I was President of the Herb Society. Well stop writing 

about it and get out the crowbar, spade, fork and two strong and manic backs! The pain in the 

weeders’ hands was glad for a few rainy days, to recover. 

The next tussle is to remove vinca stem by stem with, hopefully, 

root attached, from underneath the 70 years old Japonica. Well 

after two hours twice, only another four for apparent removal. 

However after two days of welcome penetrating rain, followed by 

two very sunny mornings, the new vinca plants have arisen from 

roots well down under the horizontal and angled Japonica 

branches. Persistence is the antidote, as no Round Up, will be 

used!! The technique is one vinca stem at a time, wearing 

gardening gloves, loop the strong stem twice over one’s thumb pad 

and pull strongly upwards!   

The next part for removal will take nine hours, judging from recent 

experience. Start NOW!  

Jill Bryant
Plant only in a hanging basket EVER !!!! 

Pull stem singly 
upwards to uproot 
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Please bring fresh herbs for the tea pots if possible. 

Thank you to all our willing helpers. Your extra effort is very much appreciated. 
 
 
 

 

  

 

 

Our Belgrave group continues to meet monthly.  We chose a local cafe and theme the menu on 

our favourite herbs.  Meeting at each other's homes is popular bringing a dish to share.  At all our 

get-togethers, we have plant, seed and cuttings swap. 

We combined with the Upwey Garden Group twice this year.   Topics included worm farms, 

setting up and benefits.  And Eco Enzyme, liquid benefits for gardeners including fertiliser, 

insecticide and pesticide.  Michelle led us in a session making Herbal Travel kits.  Items included 

lavender scented sachets, fennel seeds for breath cleanser, plaster scented soaks to place amongst 

clothing in bags and backpacks. 

 

 

 

 

 

 

 

I just spent 3 days with the SA Herb Society on a trip to Port Lincoln. Three members gave us 

their time as we were chauffeured around. We visited the Axel Stenross Maritime Museum, the 

Tecoma sea vessel where we tasted tuna sashimi.  Visits to local gardens showed how raised and 

wicking beds were used to deal with the rocky limestone soils.   

Coffin Bay was a scenic place to visit, with kangaroos and emus wandering the town with the 

National Park nearby.   The Parnkalla Walking Trail on the beachfront had a diverse collection  of 

useful indigenous plants.  The SA members are looking forward to the Herbal Conference next 

year.  

Janine Groves, Hills Branch  
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Please help out on the night if you are able 
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