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“There are over 100 names for this fruit across different regions, 

including great morinda, Indian mulberry, noni, beach mulberry, 

vomit fruit, awl tree, and rotten cheese fruit.”    Wikipedia 
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THE HERB SOCIETY OF VICTORIA INC 
 

www.herbsocietyvic.org.au 

The Herb Age 

 

www.facebook.com/groups/4104516136342577 

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. 

 

P atro n :  Pe nny  W o o dw ar d  

 
 

HSOV COMMITTEE 

President Lesley Northey  

Vice President Jan Illingworth  

Committee Secretary 

Membership Officer 

Sam Taylor  

Treasurer 

       (Acting) 

Vacant  

Carmen Hollway 

 

 

The Herb Age Editor Vacant  

       (Acting) Meridith Hutchinson  

Committee Carmen Hollway  

Committee Hillary Christie  

Committee Justine McDonough  

 
 
 
 

The Herb Society of Victoria acknowledges the 
traditional custodians of the land on which we join 
together and pay respects to Elders past, present 
and yet to emerge. 
 
 

 

HSOV MONTHLY EVENTS 

HSOV meets on the first Thursday evening of 

every month, from February to December. 

Monthly events often feature a guest speaker, 

mini-talks or event theme, like a picnic or trivia, 

and followed by herb refreshments. 

 

Monthly events are held at:  

• Room MB10 Main Building  

• Burnley campus of Melbourne University 

(was Burnley Horticultural College)  

• 500 Yarra Blvd Richmond 

• Enter MB building from the main entrance 

• Room is open 7.00pm for 7.30pm start  

 

Parking inside the grounds is often limited.  There 
is ample parking on Yarra Boulevard, which is free 
after hours. Public transport access is nearby. 
 
Next Meeting Details:  See Page 4  

 
 

HSOV DETAILS 

ABN 22 261 579 261 

Postal Address - The Herb Society of Victoria 

c/- University of Melbourne, Burnley Campus 

500 Yarra Boulevard, Richmond 3121 
 
Bank Details to deposit payments, including 
membership renewals:   

BSB 633000 / Account 158914432 

 
Membership can also be paid via Try Booking link: 

https://www.trybooking.com/CHUGD 
 

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.facebook.com/groups/4104516136342577
http://www.meetup.com/Herb-Society-of-Victoria/
https://www.trybooking.com/CHUGD
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THE HERB AGE 
 

Official Newsletter of the 

Herb Society of Victoria 
 

Six issues published per 

year, covering: 

 February/March 

 April/May 

 June/July 

 August/September 

 October/November 

 December 

 
 

Members’ original 
contributions are warmly 

welcomed. 
 

Please Email to 

theherbage@outlook.com 

 
 

Deadline  

for next issue: 

Friday 17th 

January 2025 

 

 

The views expressed by the 

contributors to this newsletter 

are not necessarily those of the 

Editor or of the Committee of 

the Herb Society of Victoria, 

Incorporated. 

 

While every effort is made to 

publish reliable information, 

the use of that information is at 

the discretion of the individual. 

The Herb Society of Victoria, 
Inc takes no responsibility for 

statements made or opinions 

expressed. 

 

The Herb Society of Victoria 

Inc does not offer treatment 

advice for medical conditions. 
 
 

THE HERB AGE is printed by 
Eureka Printing Pty Ltd 
702 High Street Road 
Glen Waverley 3150 
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Cover Pic and Quote: The photo on the cover was taken the Solomon Islands by 

our amazing Secretary, Membership Officer and so much more, Sam Taylor.  

Visiting the region (literally, as the Herb Age is being compiled), Sam has just visited 

Honiara Botanical Gardens and zipped through an article. See page 8. 

“Morinda citrifolia L (Noni) has been used in folk remedies by Polynesians for over 

2000 years, and is reported to have a broad range of therapeutic effects, including 

antibacterial, antiviral, antifungal, antitumor, anthelmintic, analgesic, 

hypotensive, anti-inflammatory, and immune enhancing effects.”  Above is taken 

from https://pubmed.ncbi.nlm.nih.gov/12466051/ - a US library of medicine 

article. 

Other websites describe the fruit as the worst fruit in the world for both smell and 

taste; hence some of the name listed on the Wikipedia site.  Seems that it smells 

and tastes really bad, so it MUST be good for you! Right? 

Below picture is Brian the dinosaur – see article on page 11. 

 

 

https://pubmed.ncbi.nlm.nih.gov/12466051/
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Burnley Horticultural College Campus  
and Gardens, Burnley Room MB10 
 
Parking inside the grounds is limited so, if possible 
please park on Yarra Blvd and walk in.   
 

Please bring a plate for shared supper (and picnic), herbs for tea or 

 help out at the tea trolley at the end of the main event. 

 
Thursday 5th December 2024 
 

Pre- Event Picnic 
From 6.00 to about 7.15pm 
 

For those who can make it a little earlier, join in an end of year 
picnic get together. 
 

Meet at the Sugar Gum Tree Table (anyone who was at the AGM 
November meeting, is definitely going to know what this table is 
now! – it’s near the Herb Garden)  
 
BYO plate to share.   
If the weather is unkind, head along to our regular meeting room 
(MB10) to share your treats. 

 

Main Event  
Please be seated 7.15 for 7.30 pm Start 
 

 Guest Speaker: Dr Sophie Selby-Pham  

Topic: Antioxidants in Herbs  
 

How many times have you heard that a herb, food or supplement is ‘High in 
Antioxidants” or it has “more Antioxidants than blueberries?”  Well, what does 
that actually mean?  How are antioxidants are measured, why they are so good 
for you and what’s the latest research.  
 
Sophie is an Associate Lecturer at Melbourne University, food chemist and 
biochemist. She is passionate about optimising the health benefits of bioactives 
in food and sharing her valuable research insights.  
 
The planets have finally aligned! After a couple of false starts, the much-
awaited presentation this topic, with a herbal emphasis, is here! 
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President’s Report 
Firstly, a huge ‘thank you’ to outgoing President, Jan Illingworth, for her fantastic leadership over 

the past year. I look forward to leveraging her knowledge and ongoing advice as I step into this 

role. We are delighted that she is going to take on the VP position.  

Thank you to also to the outgoing committee for their contributions: Sam Taylor (Secretary, 

acting Membership Officer, as well as event coordinator extraordinaire!), Carmen Hollway 

(Treasurer), and Committee Members - Justine McDonough, June Valentine, Nigel Holmes and 

myself. Despite being a small committee in number, they certainly delivered some great events.  

Finally, welcome to Hillary Christie who joins our committee for next year, who along with Jan, 

Sam, Carmen and Justine comprise our new team. Please take time to congratulate and support 

them in whatever way you are able. 

A big thank you also to Meridith Hutchinson, who generously stepped back in to act as The Herb 

Age Editor when our new editor needed to withdraw from the role mid-year. Meridith has 

graciously agreed to remain as acting Editor of our magazine until a replacement can be 

identified. If you have skills in this area, please consider stepping forward to assist. Meridith will 

provide handover support for as long as you need it!  

Similarly, Carmen has agreed to remain as acting Treasurer, but is keen to hand over to someone 

new, to allow her to consider other roles within the committee. We will miss the contributions 

of June and Nigel, who have stepped back from committee roles after many years on the team. 

Thank you both for your long service.  

A quick taste of upcoming activities: In December we welcome Burnley 

PHD student Sophie to talk to us about “Antioxidants in Herbs”. Then in 

January we hope to see you all at our New Year Picnic around the Sugar 

Gum Table, near the restored herb gardens in the Burnley grounds. And 

we are hoping to confirm a late January excursion to the Seed Bank of 

Victoria.  

It’s a busy time in the garden right now, and I hope many of you are 

enjoying the milder early summer weather before it gets too hot! My 

own herb garden is a veritable jungle at the moment – we were 

travelling overseas during Spring, so missed the opportunity to prune 

back and tidy up! I’m now trying to regain some control again…        

Wishing you all a herb-filled festive season and a Happy New Year. 

Lesley Northey, President  
 

Ed Note:  Indeed - a big thank to our out-going committee members and hats off to the new 
committee. Jan has been an amazing President, guiding us through the Herb Conference and 
beyond.  In June’s many years of service on the committee, she’s been quick to take on any job 
that’s needed, always with a cheery smile and Nigel has been a quiet support in the background.  

It’s great to see Carmen, Sam and Justine staying on, Lesley in a new role as President and Jan 
moving to Vice President. Big welcome the newest committee member, Hillary, who only recently 
joined HSOV, so please give her an extra big hello when you see her.  There are still roles to fill, 
so give it serious thought. It’s it is a great way to learn, share and enjoy great comradery.  They 
don’t bite!......much!!  he he. 

Looking forward to seeing you all in December and to the new herby year. 
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Tour with Head Gardener at Rushall Park, Abound  

plus lunch and Rushall Park Community Garden 

When: Friday November 29th, 2024   10,30 am to approx. 2pm 

Meet: at 10.30 am at post box at the front gate of Rushall Park, Abound 

                                  20 Rushall Cresent, North Fitzroy 

Then at 12 noon - a cheap, but tasty lunch at their kiosk 

And approx. 1.00 pm - Rushall Park Community Garden, nearby. 

Join us for a walkaround Rushall Park, Abound 

or old name Old Colonist Association (OCA), 

where the new head gardener Rachel will take 

us a guided tour of the gardens.  They have a 

fabulous garden starting with Von Mueller & 

Guilfoil influence when it was set up for artists 

and actors that could not afford to live out 

their life contently.  

Also, the architects would love the eras of buildings which has it 

all from heritage listed Victorian to ultra-modern.    Each resident 

has got their own plot which will also be on show.  As an 

exchange, we can bring herbs or cuttings to give away to 

gardening residents.  

There is more!  After lunch at the kiosk ($10 at most), take a 5 

minute walk to Rushall Park Community Garden, which has been 

20 years in the making and they are happy to have us at 1pm for 

a look around. 

Getting there: 
Public Transport: Bus 251 and 250 stops 50m from 

Rushall Park, Abound 

Rushall Train station, Tram 86 (stop 25), Bus 246 and 

504 are within a 10 minute walk. 

Parking at nearby McKean, Rowe or Falconer Streets 

for 2 hours.  (check for Permit Parking)  

If you get there early - There are some good cafes in Queens Pd for morning tea before a nice 

10 minute walk to Abound. 

See also the website: https://herbsocietyvic.org.au/events/ 

And our Facebook group: https://www.facebook.com/groups/4104516136342577 

Please RSVP to "theherbsocietyofvictoria@gmail.com" or Jan Illingworth directly (see 

inside front cover for contact).   

https://herbsocietyvic.org.au/events/
https://www.facebook.com/groups/4104516136342577
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In October 2024, we were given a tour by Professor John Rayner and Dr Dean Schrieke. 

I attended the Friends of Burnley Gardens open day, Burnley Gardens book launch and 
plant and second hand book sale, and was really impressed by the many guided walks 
and discussions on different part of Burnley Gardens.  

The Green Roof guided tour is something I wanted to write about.  It is amazing, but only 
accessed through the staff tea room at the Campus in the building HSOV meets in. 

What struck me was the colour red!  I can see how this would be a beacon on a cold 
winter day.  An interesting fact they mentioned was that office workers are much more 
productive if they have a view of green plantings and the view from this tea room is 
enchanting.  The area also has significant insulating properties for the inhabitants of the 
building. 

The garden beds are in this vibrant scarlet colour and between, the beds are connected in many 
areas by flat brown wood-paneled seating which could also be walkways between the raised garden 
beds.   They support many varieties of plants suiting the various controlled levels of watering and 
soil depth in each bed.  The succulent bed gets no water and is spectacular.  There are many 
different planting sections some are native, some with European flowers and mixed plantings. One 
central bed has culinary herbs.  And another central bed is woodland habitat.  There are Australian 
natives in many beds including flannel flower – a white flower with felt-like petals from Western 
Australia. 

 

This roof area has been a great experimental space to test what works with different depths of soil 
and levels of watering with rainwater. There are 14 zones in the bed that are planted with species 
that thrive in these various conditions.  

The soil medium they experimented and developed for this is The Burnley Mix, which is based on 
Scoria, as it’s free draining and so would not be too heavy a load for the roof, which was not purpose 
built to hold a garden.  The walkways are a metal mesh over groundcover succulents. This area is 
planted in a soil medium that is 80% crushed roof tiles and 10cm deep. 

They suggested viewing the roof garden in mid-summer to 
see how robust the plantings are, which I would love to do. 

There are 2 other roofs in the same building that don’t have 
easy access and are used for experimentation on survival of 
plants in harsh conditions and habitat creation. 

Marina Bistrin  
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I’m very excited this month as part of work visits to be traveling to a number of tropical 

destinations, some which have unique botanical and herbal medicinal gardens. On this part of the 

leg, I contacted the director of the Honiara Botanical Garden, Myknee Sirikolo to see if I could get 

a guided too. 

Enthusiastically, he showed me the gardens which were in a state of redevelopment after 

unfortunate acts of vandalism and littering. He is often doing field trips for their herbarium, with 

most yielding a new species every time he goes to Solomon Islands provinces.  

Of particular interest to Herbies will be the medicinal plants in the garden. Informally, he agrees 

to let many residents harvest the bark of some established trees for their own use, with most 

looking to use Alstonia Schlorosis, which is anti microbial. Most of the gardens are laid out like a 

natural forest. I also encountered an old jackfruit and a Morinda Citrifolia, or the noni tree of 

which a fermented juice is made from as a general tonic that is used not just in the Solomons, but 

across the entire Pacific. 

 

 

 

 

 

 

 

 

 

 

 

As part of the growth plans, he is also intending to do thematic areas, mainly a native herb garden 

which they have started planting in the nursery and greenhouse. This should be helped with some 

funding they have received from the South Pacific Community (SPC) to regenerate. They have also 

been actively engaged in outreach such as the Greening Honiara Initiative as part of the 2023 

Pacific Games - https://www.pacificclimatechange.net/news/pacific-climate-change-centre-

finalises-support-greening-2023-pacific-games-solomon-islands 

I would encourage all members to see what gardens they can find in any city they are visiting, as 

they often need visitors and wider uptake to support their maintenance and ongoing importance. 

           Sam Taylor 

 

Herbal Literature Review:  
Tropical Herbs from Sri Lanka  
 
I found a fascinating old volume in a book shop about Tropical Herbs from Sri 
Lanka, which covered everything from tropical herbal fibers for clothing, to 
herbal saps/resins (subject of my October talk).   
 
If you would like to read this volume, please reach out to me via the society 

email address or at the next meeting.                     Sam Taylor 
 

https://www.pacificclimatechange.net/news/pacific-climate-change-centre-finalises-support-greening-2023-pacific-games-solomon-islands
https://www.pacificclimatechange.net/news/pacific-climate-change-centre-finalises-support-greening-2023-pacific-games-solomon-islands
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The latest Open day at the Burnley Gardens, hosted by the Friends of Burnley 

Gardens on 19 October, included guided garden and research walks, botanical art 

and archives exhibitions, CWA refreshments and plant sales. 

It was also the official launch for the book from Michelle Adler, “Burnley Gardens: 

Their Design and the People who loved them”.  The book has been a long time in the 

making and HSOV made a substantial donation to its production.  Well worth it, as 

it’s a beautiful and detailed book.   

If you wish to purchase a copy, it is RRP $50 via regular sources.  Ooooorrrrr……as 

HSOV members, we have reciprocal membership with FOBG and you can purchase it 

through FOBG directly for only $35.   And once you have poured over the wonderful 

pages, pop in a review to the Herb Age! 

Please go to FOBG webpage for details.  https://www.fobg.org.au/blog/burnley-book-sales/ 

Meridith Hutchinson 

 

 

Many of us are familiar with tisanes from actual fruit, 

but how about those that come from their leaves that 

hold medicinal value?   

Guava Leaf Tea  

Where to Find Them?  

A little harder to source due the climate, but not 

impossible in Victoria given they can still grow in the 

climate. You can find the dried leaves in a variety of 

Asian stores or online if you don’t have one near you.  

How to Brew Them? 

A warm mug of guava leaf tea makes calming tisane and has a tropical aroma, perfect for winter. 

Remove guava leaves from boiled tea as soon as it's cooled for 5-10 minutes. Leaving the leaves 

to steep too long will make the tea more astringent and bitter. 

What Are Their Benefits? 

Guava leaves are especially protective of the liver, can help with fatty liver diseases and in 

lowering cholesterol. Quercetin is considered as the most active antioxidant in the guava leaves, 

which can have an antihistamine effect for those hayfever sufferers and spring not being far off.  

Fun fact - Guava wood is particularly good for smoking meats, in particular Strawberry Guava.  

        Sam Taylor 

https://www.fobg.org.au/blog/burnley-book-sales/
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Well worth a visit if you are ever popping over the strait.  Tasmanian Bushland Garden is 20 

hectares of native gardens located outside Buckland, 50 km NE of Hobart. It is literally just off the 

Tasman Highway between Bicheno and Hobart.  There is a formal garden and bushland to 

showcase indigenous plants of SE Tasmania, plus sculptures, bushwalks, BBQ/ picnic/ family fun 

area, free access. It was opened in 2010 and is managed by Landcare Tasmania volunteers. 

Background It all began in 1999 from local community insight, donations and hard 

work.  An old farm was bought in 1999 and shortly later the adjacent old quarry site. 

Funds and labour have been all been through donations and voluntary local private 

and company support and some grants from NFPs like Open Garden; they make it 

clear there was no government funding!  

All landscaping, building the soil, planting, building facilities, and installing 

sustainable water and waste management was done by dedicated locals. They even 

make the road and carpark themselves, including construction of their own bitumen 

spreader!  Very resourceful, those Tassies! 

Sculptures Artworks all through the gardens donated from local artists and tell 

stories of environment or history. Most are made from recycled scrap metal or wood 

from fallen trees.  Brian the dinosaur is made up from pieces off old farm equipment, 

garden tools, a washing machine, wheelie bins, bus gear levers and a photocopier. 

Information Excellent signage is everywhere.  Signs are big and easy to read and 

cover info on the gardens, site maps, geological features, sculptures.  Planting 

sections and groupings are well sign posted.  Nearly all plants are identified, even 

when there are dozens of the same plant over the gardens. 

Plants Focus on some of the plants, many also found in Victoria and NSW 

Small-leaf Pomaderis Pomaderis elachophylla (below) Grows in wet, scrubby forests. 

Roundleaf Mintbush Prostanthera rotundifolia. (below) Also called native oregano 

and thyme, culinary use for leaves. Similar to the namesakes, it has been used for 

colds and headaches.  Karen Sutherland provided lots of info on this.  

Prostrate White Kunzea Kunzea ambigua.  Similar properties to Tea Tree oil. leaves 

are antibacterial - were used to treat wounds, insect bites, headaches, and muscular 

pain and relieve nervous tension, stress, and anxiety. 

Forest Daisybush Olearia lirata, great bee, insect and bird attracter 

Yellow dogwood Pomaderis elliptica, also an attracter, with flowers in winter 

Hop Bitterpea Daviesia latifolio (left bottom) Bitter taste which was used by early 

settlers to expel intestinal worms. 

Tridentbush Micrantheum hexandrum, very 

hardy. 

Creeping boobialla Myoporum parvifolium – 

dense ground cover, good to stop soil erosion. 

Autumn Teatree (left, middle) Leptospermum 

grandiflorum, tea substitute, tea tree oil benefits. 

River Boronia (top) Boronia gunnii – gorgeous 

and highly perfumed, great for bees and insects 

Meridith Hutchinson 
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Morino Herb Garden 

Herbal History Documentary Review 

Highly recommended viewing, the Morino Garden Herb 

Documentary covers a 300 year old herb garden in Japan. Established 

by Japan’s emperor as a response to a national plague, the garden 

helped with the crisis and was curated by roving herbalists who 

collected the most medicinally potent samples. Today, it is still in the 

Morino family, the descendants of the original head herbalist. 

There’s an active local community that help tend to it and use 

offshoots of the herbs for a variety of purposes from dying clothes, 

welcoming the change of seasons, and to infuse in local hot spring 

baths.  

Google “NHK Herbal Symphony” or URL to view it is here: 

https://www3.nhk.or.jp/nhkworld/en/shows/herbalsymphony/ 

Sam Taylor 

 

 

Chive Blossom Vinegar
Chive blossoms have a delicate onion-like flavour and make a rosy coloured herbal vinegar that is 

a lovely gift and very useful in your kitchen. Use chive blossom vinegar in salad dressings, and 

marinades.  

There are two ways to make chive blossom vinegar. For the quick method, you pour hot vinegar 

over the blossoms and steep for three days. With the longer method, which we're featuring in this 

recipe, you infuse the blossoms in room-temperature vinegar for two weeks. This yields a more 

strongly-flavoured, higher-quality product and is well worth the longer infusing time. You can use 

this same method to make other herbal vinegars. 

Ingredients 

• 1 cup fresh chive blossoms 

• 1 1/2 cups white wine vinegar 

Steps to Make It 

1. Gather the ingredients.  

2. Crush the blossoms to release their scent and flavour. 

3. Loosely pack them into a clean glass pint jar (it is not necessary to sterilize the jar first). 

4. Pour the vinegar over the chive blossoms until they are completely immersed in the 

liquid. Stir the chives down into the vinegar with a spoon or chopstick. 

5. Tightly cover the jar and label it with the date. Store at room temperature away from 

direct light or heat for 2 weeks. 

6. Strain the vinegar into an attractive, clean glass bottle. Compost or discard the spent 

blossoms. 

7. Cork or tightly cover the bottle. 

Source: https://www.thespruceeats.com/chive-blossom-vinegar-1327760 

 

https://www3.nhk.or.jp/nhkworld/en/shows/herbalsymphony/
https://www.thespruceeats.com/chive-blossom-vinegar-1327760


Happy Herbing J  

If undeliverable, return to:  

Herb Society of Victoria 

c/- Burnley Campus, Melb University 

500 Yarra Boulevard,  

Richmond 3121 
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