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Creating gardening joy in Orange
I

n November 2017, the Benjamin
Short Grove Aged Care Facility in
Orange NSW was officially opened
and was one of the biggest projects
worked on by Community Greening
Officer Elizabeth Docking during
that year.
The $16.7M facility is operated
by Mission Australia for aged and
vulnerable people who have come
from a position of disadvantage.
Community Greening became
involved with their garden project
back in March 2017 and Elizabeth’s
on-going assistance includes garden
advisory and engaging with the
residents on garden projects.
Soon after the initial meeting,
Elizabeth began propagating plants
for the project as they needed to
be hardy due to heavy frosts and
snow Orange receives during the
winter months. The numbers of
plants grown specifically for the
Orange conditions numbered in the
hundreds.
The plants and garden related items
provided to the garden since June
would be valued in the thousands
of dollars.
Community Greening has some
fabulous sponsors, including Oasis
Horticulture who have supplied the
colourful annuals to the garden and
pots. Northcote Pottery supplied
brightly coloured ceramic pots,
bases for the mosaic stepping
stones made by residents and the
material for the bird feeders.

Sensory pot created for BSG resident Alexei

By October 2017, six full van loads
of plants and goodies have crossed
the mountains to Benjamin Short
Grove facility. The mosaic stepping
stones were an early project, to be
ready for the opening. Residents
plan to enter their stepping stones
in the Orange Show late in April.
We wish them well with their entries
and continued enjoyment of this
wonderful new garden.

Ellen shines up her stepping stone entry
for the Orange Show.

Youth Community Greening –
Regional Habitat Garden Program
The students have been learning
about how the animal uses the
plants in their habitat for shelter
and food as well as the different
processes that are causing the
animals to become endangered
such as loss of habitat, pest plant
and animal species, disease and
climate change.

Howlong PS kids listen intently to
Peter Dawe

Three of the gardens created
are for the Booroolong Frog, the
Masked Owl and the Brush Tailed
Phascogale. Each species has
varied requirements so all seven
of the gardens are very different.
Not only do they provide food and
shelter for the chosen species, but
they recreate the entire ecosystem,
which also attracts the food source
for the species.
Inverell students put the finish touches on their habitat garden

Throughout the second half of

the year, the Youth Community
Greening (YCG) team has been
visiting regional areas educating
young people about the
importance of plants in their local
environments. YCG generously
received funding from John T Reid
Charitable Funds to create a series
of habitat gardens in regional
schools and centres.

To date seven gardens have
been created at Warrawong PS,
Lavington and Howlong PSs in
the Albury region, Newling PS
(Armidale), Gilgai PS, Inverell HS
and Glen Innes HS.
Each site selected a local
endangered animal species and
that species’ habitat has been
created by YCG staff and the
students.

The schools have been very
involved in the whole process and
the students have enjoyed learning
about their local species as well
as designing and constructing the
gardens.
Early next year YCG will be
continuing with the program
through the Kempsey, Dubbo and
Coonabarabran regions. When
the gardens are completed, they
will be presented in a book and
provide a resource for all schools
to learn about plants, habitats and
threatened species.

Join us at the

Tomato Festival Sydney 2018
The Tomato Festival
Sydney will be buzzing
with exciting, fun and
delicious activities
with something for
everyone.
The award-winning festival
returns for a fifth year on Saturday
17 and Sunday 18 February,
10.00 am to 4.00 pm.
There will be new features to
entice you back as well as Festival
favourites. Bring along the whole
family for an inspiring harbourside
food festival celebrating all things
tomato. Set on the spectacular
foreshore lawns, it’s a must
see for this summer. Free and
ticketed events.
Public transport recommended.
Limited parking available.

In 2016 chilies spiced up the
Festival, in 2017 it was the
fragrant and diverse world of
herbs, in 2018 it will be the
edible garden!
There are plenty of free
activities including talks, cooking
demonstrations, taste testing,
competitions, mandala and
free guided walks (10.30 am
daily).

If you are a Community Greening
gardener and would like to
enter please contact Phil, Peter,
Elizabeth and Brenden and
we will enter your prize home
grown tomato. Make sure they
are at their peak on Sunday 18
February.
For program details visit:
www.rbgsyd.nsw.gov.au/tomato

Put your talent to the test and
enter the competitions, there are
4 to choose from!
• Tomato Relish / Chutney
• Passata Sauce Challenge
• Chilli Sauce
• Best-in-Show Homegrown
Tomatoes
Entries close on 4 February for
the bottled categories and 15
February for the Best-in-Show.

Feedback on Bush Jewellery
T

he gang at Oakley Gardens Thornleigh sent us in this snippet so we
thought we would share it:
We thoroughly enjoyed the Native Seed Workshop run by Brenden
Moore. It was a real test in concentration, with as much laughter, as
we tried to get arthritic fingers to thread the seeds. We were most
impressed that Brenden had spent the time drilling holes in all those
tiny seeds!
We’re all very proud of the bracelets and necklaces we made - maybe
next time we’ll make earrings!! We learned a lot about the seeds too
and where they grow. Brenden is very knowledgeable about native
plants and we are very appreciative of the time he spends with us.
He is fantastic on the didgeridoo too.
Thank you to the Community Greening team!

Digging the Dirt – Manuel (Mel) Mandingiado
and his passion is currently focussed
on propagating and planting
superfoods in effort to boost their
contribution the community’s health
and wellbeing.

Manuel (Mel) Mandingiado is

a keen gardener, originally from
the Philippines. He lives in the
Drew Street Housing NSW unit
complex in Greenacre where he
and community members have
transformed the grounds into a
productive food haven.
The work of by this community is
inspirational and brings happiness
and enthusiasm to the community.
Mel was interviewed about his
interest in the community garden at
last year’s Master Gardener course.
Mel has just started working in the
garden as a hobby, his ambition
to make the unit complex very
green, creating a clean and green
environment to live in. Mel has also
found that the community garden
was a great place to meet others,
with the same desire to grow fresh
food in a sustainable way.
Mel visits the community gardens
every day and it is obvious that he
strives to make the environment
beautiful as well as functional. He
loves planting and caring for plants,

This year he is particularly
interested in growing a Moringa
oleifera Drumstick tree. The leaves
are the most nutritious part of the
plant, being a significant source of
B vitamins, vitamin C, provitamin
A as beta-carotene, vitamin K,
manganese, and protein, among
other essential nutrients.
When compared with common
foods particularly high in certain
nutrients per 100 g fresh weight,
cooked moringa leaves are
considerable sources of these same
nutrients. The leaves are cooked
and used like spinach and are
commonly dried and crushed into a
powder used in soups and sauces.
Moringa has numerous applications
in cooking throughout its regional
distribution. The fruits or seed pods,
known as drumsticks, are a culinary
vegetable commonly used in soups
and curries. The leaves are also
commonly eaten with many culinary
uses, and the flowers are featured in
some recipes as well.
The long drumsticks are often cut
into shorter lengths and stewed
in curries and soups. Because the
outer skin is tough and fibrous,
drumsticks are often chewed to
extract the juices and nutrients, with
the remaining fibrous material

discarded. Others describe a
slightly different method of sucking
out the flesh and tender seeds and
discarding the tube of skin.
Traditional dishes which commonly
include drumsticks prepared this
way include South Indian sambar
where it is stewed with lentils, and
the Thai dish kaeng som which is a
sour curry with drumsticks and fish.
The leaves can be used in many
ways, perhaps most commonly
added to clear broth-based soups,
such as the Filipino dishes tinola and
utan. Tender moringa leaves, finely
chopped, are used as garnish for
vegetable dishes and salads, such as
the Kerala dish thoran. It is also used
in place of or along with coriander.
When asked what the best thing is
about working in the community
garden, Mel replied “I love being
proactive and learning new planting
and growing techniques”. As a
benefit to the community, Mel’s
enthusiasm is contagious!
The most memorable achievements
for Mel were completing the Master
Gardener course at the Botanic
Gardens in May 2017 and meeting
many other gardeners and helping
them to build their gardens. Mel said,
“it feels so rewarding to help others”.
If you do ever visit the Drew Street
Garden at Greenacre, you will easily
recognise Mel. He always wears a
bright smiling face and welcomes
you warmly.

Royal Botanic Garden Sydney and Community Greening are on Facebook, Twitter and Instagram. Follow us.
www.facebook.com/RoyalBotanicGarden/

@RBGSydney

Tag your photos #communitygreening
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Community Greening is a partnership program of the Royal Botanic Gardens and Domain
Trust and Housing New South Wales. Youth Community Greening is made possible with
generous financial assistance from the Eden Foundation.

Enquiries: Phil Pettitt Community Greening Coordinator T: 9231 8399 M: 0447 420 173 E: philip.pettitt@rbgsyd.nsw.gov.au

