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Tom Ventry’s cattle head through Tubbut on their way 
home after the Delegate Campdraft. Photo by Deb 
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To ensure you get your Tattler, ask to receive it by email 
and/or remove your No Junk Mail Sticker—or add to the 
sign that you want the Tattler—as the postie thinks the 
Tattler is junk! The Tattler is also available on our web 
site. If you receive your Tattler by mail, we appreciate a 

contribution to the stamps 

Need an electrician? 
Ben of Country Wide Electrical Services (based in 
Newmerella) comes to our area on a regular basis. 
He is the school’s electrician so visits can be timed to 
coincide with his work there. Solar a specialty. 

Please ring Ben on 0434 038 395 

Gippsland Community Legal Service—free to 
residents of Gippsland. Monthly visits to Orbost. 

Contact 0351359523—apologies—the 1800 number 
in previous Tattlers does not work in an 02 area. 

This is a plumber from Merimbula 
who often works around Bombala 

and can come to our area 

Mick Joliffe         0438441332 

CLASSIFIEDS 

Bobcat contractor for hire 
Slashing, clearing, small earthworks, levelling, 

preparation for sheds, carports, water tanks and 
paving  

And clean ups 
Ring  Steve 02 6458 0303 or email 
stephenscroope@bigpond.com 

Please tell us whether we need to place your ad 
again. If you sell your stuff or get that job—we need 

to know 

Goongerah Hall now has a certified 
kitchen which is for hire at $10 per 

day. The Hall may be separately 
hired at $10/day.  

The hall also has portable speakers 
(USB etc jacks) at $40 a day.  

Contact Amy 03 51540118 

Need a cleaner? 
Contact Natasha 64588162 or 0408477774 

Computers with Sharon 
Thursday 20th April 

Come for computers, come for lunch.  

 
 
 
 
 
 
 
 

Advertising is free to local residents 

Bates' Fencing &  

Machine Hire 

                                            

- Large 90hp Compact Track Loader. 

Tracks ensure minimal ground disturbance. 

- 900 mm Trencher ideal for pipe / cable laying 

- 6 ft slasher for paddock, scrub  & advanced 

regrowth clearing with tree pusher, 

ideal  for fence line maintenance 

- 1600mm Road Broom / sweeper  

- 300mm post hole auger 

- Bucket, dozer blade , pallet & hay forks 

- Fan assisted sprayer for difficult terrain  

- Experienced operator 

- Fully insured & GST registered 

- Experienced in Rural fence design & 

construction 

Call Mark on  02 64580225 

 A GP with a natural approach 
Dr Lily Thomas works at the Beach Street 

Medical Centre in Merimbula.  We have had 
recommendations of her work and would like to 

pass her contact details onto our readers. 
Ph: 02 64951097 

 TNH Bazaar 
We’ve promised a market cum bazaar this year 
alongside our wool dying day so please start 

putting things aside to sell. Secondhand clothes 
and household items, tools, arts and crafts, plants 
and seeds, jams and pickles, you name it. Due to 

lack of room we will ask you to store things at home 
until the day.            Deb & Lisa 



News from Tubbut Neighbourhood House 
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Rag rug making and exercises 
with Lilla 

Lilla is coming to Goongerah Hall on Friday the 28th 
April 

10.30-2 
Cost $10  

Consider your colour scheme and start putting aside 
old clothes and other rags. We can supply a very 

large crochet hook (available for sale $10)  
Bring some lunch to share. 

RSVP essential, TNH 

 
 
              YOGA 

 
 

Yoga will be starting next term at the Bonang 
Hall with Su King. 

The first class will be on Tuesday the 2nd of 
May at 1.30pm @ $7.00. 

 
Please contact the NH to book. 

WANTED 
Front cover photographs for the Tattler. Historical. 

People. Natural scenes. Art works. With a local 
connection. Please contribute 

The Tubbut Tattler is your newsletter—‘the Community’ - so 
please contribute in any way you can with your ads, stories, 

articles, cartoons, knowledge or anything of interest that others 
may benefit from. 

L O O K I N G  F O R  A  G R A N T ?  

T H E  F R E E  G O V E R N M E N T  G R A N T  F I N D E R  

H E L P S  F I N D  G R A N T S  A N D  A S S I S T A N C E  

P R O G R A M M E S  T H A T  A R E  R E L E V A N T  T O  Y O U R  

O W N  B U S I N E S S .  

H T T P : / / W W W . B U S I N E S S . G O V . A U / G R A N T S -

A N D - A S S I S T A N C E / G R A N T - F I N D E R  

Cancellations, Date Changes and local news access 
Sometimes our workshops or meetings may need to change or 
be cancelled due to certain circumstances.  We try our best to 
let you know of any such changes but sometimes we cannot 

get that information to you quick enough.  If you have 
Facebook, please like our page for quick access to 

information, or send us your email address if we don’t already 
have it. 

Community Planning Workshop 
The long awaited community planning workshop 
is on Saturday April 1 at 10 o’clock at Bonang 
Hall.  
We have invited people from the Shire to explain the 
new Place-based model of planning that the Shire 
intends to use from now on. Dave and Liz will be 
facilitating and lunch will be supplied.  
Our community map will be part of the event as we 
want to sign off on it so it can be printed. It can be a 
focus for thoughts around tourism. 
The agenda and some preparatory thoughts are 
included as a lift-out to this Tattler. 
Please attend if you can; its not a ‘community plan’ 
without all parts of the community; if you can’t come, 
pass your thoughts on to anyone else attending. 
Please let us know at TNH if you can come. 

Rock Wall Workshop 
Anyone interested in learning how to build a 

rock wall with Bob? 
Come along to Tubbut on Saturday the 22nd 
of April and get involved to build a rock wall 

around the community BBQ area.  
Then stay tuned for the pizza oven building 

day 
Please contact TNH for more information 

DVICG meets on Monday 1st of May at 10am. All 
welcome. 

Books available to borrow 
The neighbourhood house has a small range of books to 

borrow, please drop in and have a look. 
A few that may be of interest are: 

Mountains of memories—Jack Mustard 
Native trees and shrubs of South Eastern Australia 

Australian Native Bees 
The Men from Snowy River 

On Track—Searching out the Bundian Way 
Back from the Brink by Peter Andrews  

Clay Day at Tubbut 
Thanks to all who came.  It was an enjoyable day 
with great conversations and the sharing of food, 

whilst creating works of art.  The School came over 
to inspect our fine work as they will be working with 

clay next term & will benefit from use of the kiln. 
 

Please drop in on a 
Wednesday or 
Thursday if you 

would like to use the 
Art Shed.  Other 
times can also be 

arranged. 
 

CHEESE WORKSHOP 
Edwin Ride is coming back again to Tubbut to run a 
cheese making workshop and possibly a sour dough 

workshop. 
Dates have not been confirmed but looking at sometime 

in May. 
Please contact the NH with your interest and we can keep 

you updated. 

If you want to attend any of the workshops and events that 
TNH organises and have transport problems please 
contact us. We will do everything in our power to make 
sure you can get there. 

http://agribusinessgippsland.us3.list-manage1.com/track/click?u=19387c2c4bf7c56e342e006d4&id=7330dedda7&e=9b03d048b8
http://agribusinessgippsland.us3.list-manage1.com/track/click?u=19387c2c4bf7c56e342e006d4&id=7330dedda7&e=9b03d048b8


Out & about 
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CONGRATULATIONS 
 
Congratulations to Clare and Jarryd Wilkins on the 
birth of your daughter Olivia Ivy born on the 21/2/17. 
She is  a much loved sister to Lachlan and a 
welcomed addition to the families of Alan and Keryn 
Wilkins and Philip and Patrizia Neven.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

PS. grand parenting is wonderful!!!!  Patrizia 

In memorium 
In loving memory of Margaret Regina 
Mustard, passed away 13 March 2002. 

They say there is a reason 

They say time will heal 

But neither time or reason 

Will change the way I feel 

For no one knows the heartache 

That lies behind my smiles. 

 

Your Son, Murray 

Friends of Errinundra 
Our next working bee on the Old Growth Walk will be 
held on Saturday March 25th. 
Meet at 9 am at the Bendoc Parks office or 9.30 at the 
Walk’s carpark. Equipment is supplied but bring your 
lunch. 
For insurance purposes, you need to be a member of 
Friends of Errinundra but you can join on the day ($5/
year) or by ringing Deb 0264580399  

The community was saddened to hear of 
the death of Bert Berendsen of Bonang 
West at the end of February. We wish we 
had known him better. Our deepest 
sympathy and support goes to his partner 
Heather. 

Welcome back to Michael Johnson and Deb 
Trensham who have taken up their home in 
Camms Road again.  

No more Cabanandra Campdraft, the area’s 
signature event. There is still a local campdraft 
however; Cabanandra campdraft organisers helped 
with the Delegate Campdraft held on March 11 at 
Delegate Showgrounds. For a week or so, travellers 
met cattle on their way to and from Delegate. Here 
they are at Tubbut on their way back to Tom 
Ventry’s at Deddick. 
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Out & about  

A cover for Bombala Swimming Pool 
From Sue Haslingden, former councillor Bombala Shire 
This project has not been identified in the Snowy Monaro 
Regional Council Stronger Communities Fund Major Project 
Program Proposed Projects which is incredibly frustrating 
considering the research and work done by the Bombala 
Swimming Pool Advisory Committee and previous minuted 
council commitment. 
This had been with Bombala Council since 2015. In 
September 2016 a submission was given to our Bombala 
Local Representative Committee and presented to Snowy 
Monaro Council at a important funding meeting in Berridale. 
If you think we need to put more focus on this with the grant 
and merger funds available, please write to Dean Lynch, 
John Barilaro, Mike Kelly and others that you can think of 
asking that the pool cover be a top priority for our area. 
This is a real community project. Covering our pool like the 
Glenbrook Swim Pool in the Blue Mountains, would make the 
pool so much more useable and inviting especially for our 
little people. It would make it possible to extend the 
programmes that are running - such as learn to swim as well 
as providing opportunity for new and enticing programmes to 
enable people to get more healthy, or just have fun by having 
a pool useable in all weather.  
It would entice tourists and visitors to stop. It could be the 
lynch pin for families deciding to move to Bombala or within 
the region. The Glenbrook pool has solar led lights and is 
used at night too. 
This is a link to the Glenbrook Project and comments posted: 
https://libart.com/ENG-Project-130-Project4625-
GlenbrookPoo… 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Normally the Glenbrook pool has about 250 children doing 
aquatic lessons but the new council approved pool will hope 
to increase that number up to 750. The Libart retractable roof 
on this community pool allows the general public to make full 
use of their recreational areas. Due to the overcrowding of 
the existing Springwood community pool the City Council has 
decided to upgrade their existing assets to balance usage of 
both areas. With the Libart enclosure not only do they 
improve council assets but they also improve the 
community’s value." 
Blue Mountains Council constructed the cover themselves, 
therefore reducing the cost. As this structure is already in use 
by a council, it has been 'road' tested and from all accounts it 
is a most suitable design and functions very well. It was a 
committee discussion to also include a water park to replace 
the toddler pool, but this would need to have further input 
from all. 
Please write to Dean Lynch and Snowy Monaro Council 
and John Barilaro and other politicians if you think this 
would of a good investment and benefit for our regions 
community. John Barilaro will be at the Bombala Show 
on Saturday, so that could be a good time to talk to him. 
Thank you 

Merimbula Bus  
  
Every second Friday of the month. $20 return trip Departs 
Delegate at 8am and Bombala at 8.30am.  
  
Please phone either Nola on 02 6458 3285, Simone 02 
6458 1402 or Claire 02 6458 1433 to book!  

ABOUT THE PROPOSED 
MONARO RAIL  TRAIL  
The proposed rail trail follows the disused rail line from 
Queanbeyan to Bombala, a distance of 208 km. The first 
stage of the ride is through timbered country and up a 
gentle 3% gradient to get out of the Canberra valley. After 
that it’s a level but winding run to Cooma. From there the 
line moves through open country to cross the Great 
Dividing Range near Nimmitabel. Then it’s an easy downhill 
run through both timbered and open country to the trail end 
in the township of Bombala. 
Along the way there are, cuttings and embankments, 
timber bridges over creek and river crossings, a 160 metre 
tunnel and heritage listed stations and freight yards. The 
rural landscape changes constantly along the route and 
throughout the seasons. Many Monaro residents believe 
they have a unique landscape to share. 
It is envisaged that most of the trail would be a gravel 
surface and will be fenced across private land. Near 
Canberra and Queanbeyan it might be sealed as it could 
be part of the ACT urban cycle network. 
This trail will appeal to many people. People living along 
the corridor will have easy access for short rides and there 
will be interstate and international tourists who want a 
longer ride, perhaps a weekend, perhaps a week. Either 
way everyone will be riding in a safe off road environment. 
The trail represents a great opportunity to boost the 
region’s tourism economy and to directly stimulate village 
business trade. 
Management of the trail will be done through a voluntary 
committee made up of stakeholders including business 
operators, local council and rural landholders. 
Back in the 1990s Bob McIlroy came up with the idea to 
turn the disused railway line from Bombala to Canberra into 
a cycle way with connections down existing roads to East 
Gippsland’s cycleway. 
 

Thinking of buying a container? 
Jenny Starkey and Graeme Burrell have 
recommendations about where to buy a 20 foot or 
other sized container after purchasing a refurbished 
one from ANL Containers at Laverton and having it 
delivered by Bairnsdale Tilt Tray trucks. 
Anlcontainers.com.au 
Advantageauto.com.au  
 

Burning issues 
The issue of fuel reduction burns for fire protection in East 
Gippsland is a hot one! This year we saw a fuel reduction 
burn lit up on a hot dry weekend in regenerating bush 
(from 2003 fires) near Wulgulmerang get away. It was 
declared safe on March 21.  
Another burn on Nelsons Rd in Nowa Nowa raised enough 
community opposition that ABC Gippsland interviewed Bob 
McDonald who has studied Indigenous use of fire. 
Although ABC Gippsland does not keep interviews as 
podcasts, unlike metropolitan stations, TNH has obtained a 
copy which you are welcome to listen to on one of our 
computers. 

https://l.facebook.com/l.php?u=https%3A%2F%2Flibart.com%2FENG-Project-130-Project4625-GlenbrookPoo&h=ATOAswBNqyLInelwQfjNlZKyJqbaDC139amR93g1eAEiy3RD5BJ_C84LYX-IT0Jw7GXPsg_G15nZk8uvzkLngbpR7EsN66wxUaHGuEtYItYvwXluRpLPq-EsLcMPQQbXGgfJwqzBozOQr2vyWXA-&enc=AZMfa
https://l.facebook.com/l.php?u=https%3A%2F%2Flibart.com%2FENG-Project-130-Project4625-GlenbrookPoo&h=ATOAswBNqyLInelwQfjNlZKyJqbaDC139amR93g1eAEiy3RD5BJ_C84LYX-IT0Jw7GXPsg_G15nZk8uvzkLngbpR7EsN66wxUaHGuEtYItYvwXluRpLPq-EsLcMPQQbXGgfJwqzBozOQr2vyWXA-&enc=AZMfa


My Table Laid 

My wheatbix float in a bowl of milk oblivious to all  

They make no assumptions for they've never had the call  

If lactose or gluten upset you, what action can you take  

It's clear to me, that for you, another place I'll make  

Know from the set, like my fare, no judgments have been 
made  

A meal is doubled, and problems halved, when you join my 
table laid  

No it's not a hassle, for this I'd like to do  

In truth I seek perception, I’d like your point of view  

I'm not a nutritionist, but I shall seek to find  

A choice within my larder that is digestion kind  

Bring your family and your friends, your neighbour most of all  

The celiac & vegan, to those who to the nut appal  

Yes, bring along what you have, be by choice or chance  

All I ask is this simple task - "you must join the dance" 

This is but a metaphor, with no overtones implied  

Put simply, participate, and be sated by my side  

John Walker 64th day of 2017 

LYREBIRDS—Ambassadors of 
natural fuel reduction 

By Jill Redwood  
All gardeners know that turning and aerating a compost 
pile decomposes it far more quickly. The resulting rich 
humus is a soil conditioner, encourages good fungi and 
invertebrates, holds water and provides nutrients to the 
garden. This is a simple example of how our forests 
function when the many players are healthy and in 
balance.  
The lyrebird is one of these essential components of forest 
fuel reduction. Using its strong legs and long toes this two-
legged compost-maker can rake through tonnes of leaf litter a 
year. It turns over dead leaves, twigs and bark while looking 
for a meal. The soil is rich, sweet and damp where there are 
healthy populations of lyrebirds. There is very little ground 
fuel, instead a deep layer of humus protects the soil, feeds 
plant life and provides habitat for micro invertebrates and 
others at the base of the food chain.  
The many members of this understorey composting crew 
include the diggers and scratchers such as Echidnas, 
Bandicoots and Potoroos. They help manage the soil and 
humus layer by mixing the ‘compost’. The fungi-seeking 
mammals dig and eat michorizal (underground) fungi, then 
process and disperse the fungi spore across the forest in 
handy fertiliser pellets. The fungi grow in association with 
plant roots, both exchanging essential nutrients important for 
their health.  
Other small forest gardeners who break down dead plant 
material include a myriad of colourful fungi, mosses, termites, 
wood eating beetles, grubs and even moth larvae that 
consume dead eucalypt leaves. In unison this team of 
volunteers can clear large areas of ground litter and even 
devour whole logs. Who has broken open a dead log and 
found its soft damp innards teeming with life?  
This brilliant system has for millennium maintained natural 
fire-proofing, healthy soils, diverse habitat and a rich food 
chain for birds, mammals, amphibians and reptiles.  
The lyrebird is a wonderful ambassador which encapsulates 

this system. The Malleefowl is its western counterpart. These 
birds mix litter and soil to speed up decomposition. They prefer 
unburnt areas where there is a smorgasbord of food to scratch 
for and vegetation cover from predators.  
Research by Dr Steve Leonard of La Trobe University  has 
shown that after a fire that can kill lyrebirds, there is mass 
regeneration of vegetation. This thick regrowth makes it difficult 
for any surviving lyrebirds to forage through and turn over. 
Depending on the forest this could begin a terrible feedback 
loop for fire.  
Leonard and colleagues excluded lyrebirds from a number of 
plots for nine months then measured the fuel loads. When 
compared to adjoining areas where lyrebirds were active there 
was on average 1.6 tonnes per hectare less fuel with a 
maximum difference of 7.5 tonnes per hectares. So on average 
there was 25% lower fuel loads where lyrebirds were active.  
When this data was entered into a fire behaviour model it 
showed this activity could exclude a fire in low to moderate fire 
weather conditions. But in more dangerous weather conditions 
the models predicted lower rates of spread with lower flame 
height and so a less intense fire.  
Sadly, lyrebirds and their volunteer cohorts that are effectively 
and efficiently reducing the forest fire threat 24 hours a day, are 
often killed off, displaced or left without cover to be predated by 
foxes and cats when government planned burns are carried out. 
Larger burns which can cover thousands of hectares could be 
effectively wiping out critical components of natural fuel 
reduction systems that could take decades to return to 
functional interactive populations again. Both the vegetation and 
the complex ecosystem can be changed dramatically as a result 
of inappropriate fire regimes.  
The vicious cycle of regular planned burns and the eradication 
of many flora and fauna groupings has not been considered 
with past burn plans. The new ‘risk based approach’ seems to 
be equally as disregarding of impacts on the environment.  
Public concern has been growing over the loss of native wildlife 
and other values as a result of inappropriate burns. The worse 
examples can be more destructive than a natural fire.   
These burns are now being seen as counterproductive and 
many simply provide a political placebo, giving the public a false 
sense of security. The effectiveness has been shown to be 
minimal to nil in many instances but comes at a great cost to 
lyrebirds, ground and often arboreal mammals, a myriad of 
invertebrates, reptiles and the flowering plants and nesting birds 
in spring.  
The new ‘risk based’ approach appears not to have reduced the 
hectares planned for burning nor seriously incorporated 
ecological or scientific information. This review was a lost 
opportunity to understand and enlist our natural bio-digesters 
that have been on the job for thousands of years.    
Government fire agencies could make huge savings, reduce fire 
risk and maintain healthy public lands by protecting and 
enlisting the natural populations of Lyrebirds and Malleefowl to 
effectively manage our forests. 

 
Superb lyrebirds reduced forest litter by 1.66 tonnes per hectare over 

a nine-month period. Photo: Alex Maisey 
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Bogong Moths in a cave at Ramshorn, Victorian Alps. 
Photo: Jeremy Tscharke | Copyright Parks Victoria 
By Marilyn Hewish 
I’ve been interested in Victorian moths for about 
seven years and a question I’m often asked is, “Do 
moths move around much?” For many species we 
don’t know but several moths in the family Noctuidae 
certainly undertake long-distance movements (e.g. 
Drake et al., 1981). The best-known and most visible 
example is the Bogong Moth. 
Every year Bogong Moths make a remarkable 
migration through south eastern Australia. In most 
years they attract little attention, but occasionally vast 
numbers are attracted to lights in settled areas and we 
hear reports of moths invading buildings and clogging 
up light fittings, ducting and vacuum cleaners. 
What’s the story behind this mass movement? Bogong 
Moths (family Noctuidae, Agrotis infusa) occur 
throughout southern and eastern Australia. In August 
and September each year, many adults leave their 
lowland breeding grounds and migrate to the highest 
elevations of the Snowy Mountains and Victorian Alps. 
Some travel thousands of kilometres. In late February, 
the return migration to the lowlands begins. This 
migratory strategy is thought to provide an escape 
from the hot, dry conditions in the lowlands in summer. 
I once witnessed a migratory movement in Bacchus 
Marsh. Standing on our porch just as the first glimmer 
of morning light touched the sky, I dimly saw fluttering 
movements in the almost dark space over the yard. As 
the light brightened, a cloud of moths was revealed, 
filling the view. There were certainly hundreds, 
probably thousands, passing in a constant stream and 
gradually drifting westward. 
I was struck by the fact that these small, fluttering, 
swirling, apparently fragile creatures could sustain a 
flight of thousands of kilometres. Gradually the 
numbers in the air dwindled and I watched many 
individual moths land on our lawn and wriggle down 
out of sight between the grass blades. Presumably this 
was where they sheltered in the day before continuing 
the journey the next night. I managed to catch a few in 
the grass and confirmed they were Bogong Moths. I’m 
not sure about the whole group. There may be mixed 
migrations.  
When the moths reach the Alps, they rest throughout 
the summer in rocky caves and crevices, which 

provide a cool, moist, sheltered environment. This 
strategy is called ‘aestivation’, from the Latin word 
‘aestas’, meaning ‘summer’. It’s the summer 
equivalent of ‘hibernation’ over winter. 
During a Bioscan survey in the Victorian Alps in 
November 2013 (Museum Victoria, Parks Victoria), 
large, tightly packed clusters of Bogong Moths were 
photographed by Jeremy Tscharke in a cave on 
Ramshorn. Across the cave walls the moths 
crowded tightly together, heads down, in a neat, 
overlapping, ’tiled’ surface. In narrow crevices they 
jammed in any old way. Reserves of fat in their 
bodies allow them to survive over the aestivation 
period and make them attractive and important as 
prey for other animals. Aboriginal people formerly 
used to harvest them. 
There are many exquisitely beautiful Victorian 
moths, but Bogong Moths aren’t among them. With 
fat, furry bodies and brown or grey wings, they’re 
like the general public’s idea of a ‘typical’ moth. 
They’re roughly triangular in outline when settled 
and have a wingspan of 45-50 mm (wings spread). 
On the forewing, two pale spots, one oval and one 
kidney-shaped, are joined by a black bar. 
Because they aren’t very distinctive in appearance, 
there’s been some confusion about their true 
identity. Sometimes people assume that any brown 
moths that come in big numbers are Bogong Moths. 
Several other Noctuidae, particularly agricultural 
pests in the genus Persectania, are similar to 
Bogong Moths and can easily be confused with 
them. However, in the talks on moths I give to 
naturalists’ groups, I’ve learned that the most 
common moths mistaken for Bogong Moths are in a 
different family altogether – species of the large, 
grey or brown Hepialidae or Ghost Moths. They 
gather and flutter at lighted windows after rain in 
autumn. 
The rain brings about a sudden, mass emergence 
of moths from their pupae so numbers can be very 
high for a short time. Ghost Moths are generally 
larger and heavier than Bogong Moths and hold 
their wings in a tent shape while Bogong Moths 
usually hold their wings flat. 
So some reports about Bogong Moths damaging 
crops or clustering at lighted windows may be 
misleading. As always, knowledge fosters our 
appreciation of the natural world. By any standard 
the story of the Bogong Moth is remarkable. 
Marilyn Hewish is a volunteer at the Melbourne 
Museum and author and co-author of a number 
of books in the series Moths of Victoria. 
  

References 
Drake, V.A., Helm, K.F., and Readshaw, J.L. 1981. 
Insect migration across Bass Strait during spring: a 
radar study. Bull. Ent. Res. 71: 449-466. 
Zborowski, P., and Edwards, T. 2007: A Guide to 
Australian Moths, CSIRO 
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The remarkable flights of the Bogong Moth  
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GRAZING MANAGEMENT WITH NIGEL 
KERIN  
Grazing Management – How can you take your business from 
surviving to thriving?  
Previous Farmer of the Year Nigel Kerin is again visiting East 
Gippsland.  Nigel will share the keys to his successful balance 
between profit, lifestyle, healthy environment and happy 
families. 
  Tue 28

th
 March – Orbost Exhibition Centre [9:30am – 2:00pm]  

Since 2007, the Kerin’s have doubled the size of their property 
by purchasing and leasing neighbouring properties. They have 
not brought feed in from off farm, have consistently topped their 
ram sales, and watched their business grow every year. A 
succession plan is also in place with the management team 
consisting of a nephew and son.  
   
Nigel is passionate about helping other farmers to get off the 
high input, high risk treadmill and will happily disclose his entire 
business operation – balance sheet, profit and loss, debt levels 
and debt servicing - to help convince others that it’s possible to 
strike a better balance and thrive in the farming game.  
   
“You must know your enemy well, your enemy isn’t drought, 
your enemy is a lack of cash-flow” - Nigel Kerin.  
   
If interested in attending contact: Penny Gray 5154 2843 or 
penny.gray@fevl.org.au  

VIC LANDCARE MAGAZINE ISSUE 68  
Issue 68 of the Victorian Landcare and Catchment Management 
magazine, which is a feature on connecting nature and 
community, is now available online.    
To read or download this issue of the magazine go to the 
Victorian Landcare Gateway - https://www.landcarevic.org.au/
landcare-magazine/  

VIC LANDCARE PROGRAM REVIEW  
The Victorian Landcare Program Review Action Plan is now 
available on the Victorian Landcare Gateway website. Go to 
https://www.landcarevic.org.au/state-government-news/victorian
-landcare-program-review-action-plan/   The Victorian Landcare 
Program Review Action Plan details the recommendations from 
the Review and the actions that will be taken to help shape the 
Victorian Government’s support for Landcare.  
The Victorian Government's review of the Victorian Landcare 
Program involved extensive consultation with the Landcare 
community. The Review was an important opportunity to hear 
the community's views on Landcare and provided a wealth of 
ideas to inform future government support for Landcare.  

ECONOMIC BENEFITS OF LANDCARE 
REPORT  
The report "Evidence for the economic impacts of investment in 
National Landcare Programme activities" is available to be 
viewed online at http://www.nrm.gov.au/publications/economic-
impacts-nlp-activities  
For over 25 years, Landcare has improved the productivity of 
Australian agriculture through increasing the adoption of 
sustainable agricultural practices which not only protect and 
enhance the productivity of our landscapes, but also improve 
yields and boost income for farmers. The spread of these 
practices has had flow-on benefits for local economies, as 
farmers use more products and services from local suppliers 
and experts to meet the needs of their growing business.  
This report was commissioned by the Australian Government 
Department of the Environment and Energy (the Department) at 
the request of the National Landcare Advisory Committee to 
assess the evidence and extent to which economic impacts 
from the Australian Government’s investment into Landcare can 
be demonstrated.  

 FUNDS FOR FISH  
The Funds for Fish project is a joint initiative between the 
Australian River Restoration Centre, Glenelg Hopkins 
CMA, Goulburn Broken CMA and Corangamite CMA. The 
Department of Environment, Land, Water and Planning 
(DELWP) are supporting the development of Funds For 
Fish and are contributing towards the matched funding 
that the CMAs who are providing to these crowdfunding 
projects.  
The objective is to provide an additional source of income 
in dollar for dollar match-funding to groups working to 
conserve Victoria’s native fish and waterways.  
There are three projects seeking crowdfunding pledges - 
https://fundsforfish.com.au/  
The project has three main aims:  

 Develop a trial website, marketing plan, crowdfunding 
campaign and evaluation report which will enable future 
crowdfunding projects to be developed from 

 Provide leveraged funding to be used for delivering 
on-ground works to restore waterways in each CMA 
region 

 Increase industry, angler and community awareness 
of (and involvement in!) waterway management activities 
through a media campaign 
See also the facebook update: https://
www.facebook.com/185294121523859/
videos/1279499648769962/  
Funds for Fish runs until 14 March  2017.  
and National developments in wild dog management.  

WILD MELBOURNE VIDEO 
COMPETITION  
Wild Melbourne is an organisation dedicated to 
enhancing the Victorian public's understanding of native 
Australian wildlife, science and environmental matters.  
Thanks to the support of the Normal Wettenhall 
Foundation, they will be telling the stories of 5 different 
community groups that are working hard to contribute to 
the conservation of Victoria's plants, animals and 
ecosystems.  They will film a short video that tells your 
story authentically, and highlights and celebrates what 
you've achieved for conservation in your area.  
They will produce this video free of charge, and will come 
to you to film and help to get your video out to a wide 
audience once it's complete.  
So if your community group has a conservation story that 
people should be told about, please visit the website to 
complete an application form.  Entries close March 31st 
2017, with successful applicants notified by 30th April 
2017.  For more information and to apply, please visit - 
http://wildmelbourne.org/productions/community-
conservationists/  
SMALL GRANTS FOR RURAL COMMUNITIES  
The Foundation for Rural & Regional Renewal (FRRR) 
Small Grants for Rural Communities Round 31 is now 
open.  Grants of up to $5,000 are available for projects 
and activities that offer clear public benefit for 
communities in rural, regional or remote 
Australia.  Priority is given to communities of 10,000 or 
fewer.  This grants program is supported by various 
partners, which gives the flexibility to address issues that 
make a difference to the sustainability of rural, regional 
and remote communities.   
More information and an application form for the Small 
Grants for Rural Communities Round 31 can be found at 
http://www.frrr.org.au/cb_pages/
small_grants_for_rural_communities   Applications close 
5pm Friday 31st March 2017  

mailto:penny.gray@fevl.org.au
https://www.landcarevic.org.au/landcare-magazine/
https://www.landcarevic.org.au/landcare-magazine/
https://www.landcarevic.org.au/state-government-news/victorian-landcare-program-review-action-plan/
https://www.landcarevic.org.au/state-government-news/victorian-landcare-program-review-action-plan/
https://www.dropbox.com/s/fjne7mct4qrwmnz/Victorian%20Landcare%20Program%20Review%20Action%20Plan_FINAL.pdf?dl=0
https://www.dropbox.com/s/fjne7mct4qrwmnz/Victorian%20Landcare%20Program%20Review%20Action%20Plan_FINAL.pdf?dl=0
http://www.nrm.gov.au/publications/economic-impacts-nlp-activities
http://www.nrm.gov.au/publications/economic-impacts-nlp-activities
http://www.nrm.gov.au/national-landcare-programme/board-and-committee
https://fundsforfish.com.au/
https://www.facebook.com/185294121523859/videos/1279499648769962/
https://www.facebook.com/185294121523859/videos/1279499648769962/
https://www.facebook.com/185294121523859/videos/1279499648769962/
http://wildmelbourne.org/productions/community-conservationists/
http://wildmelbourne.org/productions/community-conservationists/
http://www.frrr.org.au/cb_pages/small_grants_for_rural_communities
http://www.frrr.org.au/cb_pages/small_grants_for_rural_communities
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From the Departments 
Firewood Collection Season starts next week  
The Autumn Firewood Collection Season for 2017 starts across 
Victoria next Wednesday (1st of  March 2017) and will close on 
Friday the 30th of June.  
Gippsland’s Assistant Chief Fire Officer, Chris Stephenson said: 
“Once the firewood collection season is underway, it’s important 
that people only collect firewood from designated areas and stay 
within collection limits.”  
“This includes taking a maximum of two cubic metres per person 
per day and a maximum of 16 cubic metres per household per 
financial year.”  
“Designated collection areas are put in place to protect sites of 
cultural and environmental significance. Some households rely on 
firewood for winter energy so consider others when taking wood,” 
Mr Stephenson said.  
“People should check where designated collection areas are in 
their local area. They should also check local weather and forest 
conditions to make sure it’s safe before collecting firewood.”  
“Some firewood collection areas may be part of the autumn 
planned burning program, so it’s important that you check where 
burns are happening.  
For more information, go to: www.delwp.vic.gov.au/firewood or 
call 136 186. From the 1st of March, maps showing designated 
collection areas will be available through the website.  
“In addition to our regular collection areas, we are making other 
areas available for firewood collection this autumn where there 
have been works such as hazardous tree removal or preparation 
of fuel reduction burn boundaries,” Mr Stephenson said.    
“The felling of any trees for firewood is strictly prohibited. DELWP 
and Parks Victoria staff will be patrolling parks, forests and 
reserves to ensure people are doing the right thing while collecting 
their firewood. Concealed cameras may be installed on areas of 
public land where firewood is being removed illegally to assist with 
evidence collection."  
Permission from local government is needed for the collection of 
firewood from roadsides under their management. VicRoads does 
not currently allow firewood collection on roadsides it manages. 
Roadside collection of firewood in State forests is only allowed in 
a designated collection area.  
Infringement Notices for illegal firewood collection are $622.00, 
with maximum penalties for offences under the Forest Act 1958 
standing at $7,773.00, one year imprisonment or both.  
Any information the community may have about the illegal 
removal of firewood for sale can be reported to DELWP on 136 
186 and quote Operation Axe.  
Bairnsdale office – (03) 5152 0400  
Bendoc office – (02) 6459 0500  
Cann River office – (03) 5158 2100  
Nowa Nowa office – (03) 5162 0100  
Orbost office – (03) 5161 1222  
Swifts Creek office – (03) 5159 5100  

New Chief Executive announced at Parks 
Victoria 

http://parkweb.vic.gov.au/about-us/news/new-chief-executive-announced-at-parks-
victoria                Tuesday 20 December, 2016 

Andrew Fairley, Chairman of Parks Victoria today announced that 
Matthew Jackson will be the new Chief Executive of Parks 
Victoria. 
Mr Jackson was the Chief Executive Officer at Phillip Island 
Nature Parks for the past six years and prior to that held other 
senior roles within that organisation. He has also had experience 
in the private sector in marketing and distribution. 
“Mr Jackson was appointed after an international search that drew 
an outstanding response,” said Mr Fairley. “He has extensive 
experience in environmental research, conservation, education, 
wildlife management, operational management and stakeholder 
relations. 
Mr Jackson has overseen strong and continued growth in 
research, conservation programs and visitor numbers and 
engagement during his time Phillip Island Nature Parks. 

“Parks Victoria is respected worldwide for its Healthy 
Parks Healthy People initiative and I am very much 
looking forward to continuing the relentless pursuit of 
that message.” 
“The diversity of the parks offering we have in Victoria 
provides such an amazing platform for education, 
conservation and recreational activities. I am excited 
and humbled to have this fantastic opportunity.” 
Parks Victoria manages 4.2 million hectares of parks 
and waterways across Victoria, and instigated the world-
wide Healthy Parks Healthy People approach to park 
management. Victoria’s parks and waterways attract 
over 100 million visits each year. 
The Victorian Government’s report Valuing 
Victoria’s Parks (2015) indicates that visitors to our 
parks system contribute $1.4 billion in annual 
spending to the visitor economy, and create 14,000 
jobs while underpinning clean air, water supply and 
other environmental services. 

TopSoils Project is Here…  
Dear Community Members,  
 The TopSoils project has been underway in the East 
Gippsland for the past two years.  Details have been 
finalised with East Gippsland CMA and our partners 
Agriculture Victoria to get underway with the second 
phase for the Eastern border country for Bendoc, 
Bonang, Deddick, Delegate River, Tubbut and 
surrounds.   
 Background  
To date in this project, we have done a range of soil 
sampling for Agriculture Victoria, and participating 
landholders have gained access to high standard 
laboratory results.  We have had interest from a range of 
landholders and community members, and we have 
been working with our partners and local landholders on 
ideas and options to kick-off the second and best bit of 
the project.   
 What does TopSoils project involve?  

Workshop 1 - Introductory workshop including how 
and why to take samples of soil and plant tissue  

Workshop 2 – A review of soil samples and discussion 
with experts in soils, plant responses, and weighing-up 
whether to improve soil  

Workshop 3 – Consolidate activities, get further 
individual information for participants, and update any 
trial/demonstration sites  

-18 - Undertake trial/demonstration work and 
target workshops/events based on participant interests 
and local conditions.   
 Who should participate in this opportunity?  
This is an opportunity open to all Victorian landholders 
with an interest in soils, food, agriculture, vegetation, 
and landscapes.  In discussions with partners, we have 
identified a diversity of interests and needs.   
 Some Features of Local Soils  
The TopSoils analysis undertaken in 2015/16 showed 
that local soils are:  

generally low in Phosphorus (limiting to vegetation 
growth)  

generally quite acidic (limiting to vegetation growth)  
some are high in Aluminium (toxic to some plants)  
some are sodic (erode easily when wet, but form a 

hard crust when dry)  
some sites are quite productive  

 What Next?  
Come to a workshop 
Get free soil test results for your property and use 

Workshop 2 to get help with your soil issues  
 Regards, Mark Chaplin Coordinator Snowy River 
Interstate Landcare Committee  

http://www.delwp.vic.gov.au/firewood
http://parkweb.vic.gov.au/about-us/news/new-chief-executive-announced-at-parks-victoria
http://parkweb.vic.gov.au/about-us/news/new-chief-executive-announced-at-parks-victoria
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Sheep are generally less affected by high temperatures 
than dairy cows. However, heatwaves with temperatures 
beyond 40℃ can cause heat stress. Hot days may have 
short-term impacts on rams’ fertility, and recently shorn 
sheep are at risk of sunburn if they are exposed to direct 
sunlight. 
Factors that are unique to each individual animal, such as 
previous heat exposure and overall health and age, also 
play a role in how vulnerable they are to heat. 
M I T I G A T I O N  

In the short run, farmers can mitigate the worst of these 
issues by providing high-quality water and shade (such as 
from trees, buildings, and shade cloth) in the heat, warm 
shelter in the cold, and by adjusting feed. During 
heatwaves, farmers can also adjust milking procedures and 
milk their cows very early in the morning or late at night. To 
provide immediate cooling they can also use sprinklers or 
misting systems. But care is needed to avoid simply 
increasing humidity around the animals. 

 
Mitigation can be as simple as providing a bit of shade 

A more long-term option is to selectively choose breeds that 
are better adapted to higher temperatures (such as breeds 
with lighter coat colour or Bos indicus types or crosses). 
Unfortunately, breeds adapted to warmer climates, such as 
the Brahman, tend not to be high milk producers or to do as 
well in feedlots as the traditional British beef breeds, so 
there will be a hit to productivity.  
As the impact of climate change isn’t solely on the animals 
themselves, farmers will also have to adjust their work 
patterns and other aspects of their operations. To cope with 
heat, farmers themselves may need to consider working 
more during the cooler hours of the day. Farming both 
crops and livestock together can also provide a buffer 
against the impact of an extreme event. The combined 
production of wheat and wool is a typical example of 
spreading of risk on farm. 
But for these strategies to really be effective, farmers need 
more information. 
This includes accurate and timely forecasts of weather 
(temperature, rainfall, solar radiation) and heat (such as the 
temperature humidity index, THI) at daily, weekly and 
seasonal scales. Armed with this data, farmers and 
livestock managers can effectively plan and implement 
protection measures ahead of time.  
A wide range of agricultural, climate and weather services 
exist. For example, the Bureau of Meteorology weather 
forecasts, seasonal outlooks of rainfall and temperature, 
and the current water balance and soil moisture information. 
There’s also the the Cool Cows website, the Dairy Forecast 
Service and the Cattle heat load toolbox. 
We also need more research into improving our 
understanding of the climate system, to develop risk 
management plans for industries by regions, and more 
accurate and reliable forecasts, so that farmers and 
livestock managers can make management decisions and 
ensure the wellbeing of themselves and their animals. 

The Conversation February 28, 2017  
Elisabeth Vogel, Christin Meyer, and Richard Eckard  

During the recent heatwave in New South Wales, which saw 
record-breaking temperatures for two days in a row, 40 dairy 
cows died in Shoalhaven, a city just south of Sydney.  
Climate change doubled the likelihood of this kind of record-
breaking heatwave. And even the higher minimum 
temperatures we’ve recently experienced may soon be the 
“new normal” for this time of the year.  
Farmers that already find it difficult to make a profit will need 
to adapt to these changing conditions, ensuring they mitigate 
the effects on their livestock. This could take the form of more 
shade and shelter, but also the selection of different breeds 
to suit the conditions. 
W H A T ’ S  H A P P E N I N G ?  

Cattle are vulnerable to changes in rainfall patterns 
(variability and extremes), temperature (average and 
extremes), humidity, and evaporation. These climactic 
changes can affect livestock directly, and also indirectly 
through pasture growth, forage crop quantity and quality, the 
production and price of feed-grain as well as spatial changes 
in disease and pest distribution. 
The greatest risks stem from extreme events such as 
heatwaves and droughts, as they are less predictable and 
much more difficult to adapt to than gradual changes. 
Dairy cows are particularly affected by heatwaves, which can 
not only reduce milk production, but, as the NSW heatwave 
illustrated, cause illness or death. Further, the effects on milk 
production and the protein content of the milk can last for 
several weeks. 

Milk production from a commercial dairy herd in west Gippsland dropped for 
several weeks after days of severe heat stress. Richard Eckard, Author 
provided   Colours visible in pdf version of Tattler 

Similar to humans, instances of high relative air humidity and 
little wind worsen the negative effects of high temperatures 
on livestock. When this occurs, the animals cannot easily 
offload excess heat through transpiration. This is 
compounded when there is little or no cloud cover, as the 
cattle are exposed to more solar radiation. 
Milk production is also impacted by night-time temperatures 
and the timing of the heatwave. When night-time 
temperatures are high, cows cannot offload excess heat. If a 
heatwave occurs after the cows’ peak of lactation, milk 
production is less likely to recover and the impact is even 
worse. 
The response of cattle to heat stress also depends on the 
breed. This can differ as a result of, among other things, 
differences in metabolic rate, sweating rate, coat texture and 
colour. Researchers have even identified a “slick hair gene”, 
responsible for producing cattle with shorter, slicker hair that 
reduces their vulnerability to direct radiative heat. The full 
benefits of the slick gene still require more research as a 
strategy for animals to cope in future climates.  

Severe heatwaves show the need to adapt livestock management for climate  

http://dx.doi.org/10.1071/EA9940285
http://www.dpi.nsw.gov.au/animals-and-livestock/beef-cattle/breeding/beef-cattle-breeds/brahman
https://www.mla.com.au/research-and-development/feeding-finishing-nutrition/Lotfeeding-intensive-finishing/
https://www.mla.com.au/globalassets/mla-corporate/blocks/research-and-development/wa-climate-change-and-commodities.pdf
http://www.coolcows.com.au/go-on-alert/thi.htm
http://www.bom.gov.au/
http://www.bom.gov.au/climate/ahead/?ref=ftr
http://www.bom.gov.au/water/landscape/
http://www.coolcows.com.au/
http://dairy.katestone.com.au/
http://dairy.katestone.com.au/
http://chlt.katestone.com.au/
https://theconversation.com/severe-heatwaves-show-the-need-to-adapt-livestock-management-for-climate-73447?utm_medium=email&utm_campaign=Latest%20from%20The%20Conversation%20for%20February%2028%202017%20-%2068585078&utm_content=Latest%20from%20The%20Conversat
http://www.smh.com.au/environment/weather/red-hot-nsw-smashes-february-statewide-heat-records-two-days-in-a-row-20170212-gub14c.html
http://www.theland.com.au/story/4474219/shoalhaven-dairy-cattle-deaths-this-was-the-perfect-storm/?cs=4941
https://theconversation.com/climate-change-doubled-the-likelihood-of-the-new-south-wales-heatwave-72871
https://theconversation.com/2015s-record-breaking-temperatures-will-be-normal-by-2030-its-time-to-adapt-68224
http://www.abc.net.au/news/2016-08-15/dairy-farmers-forced-to-sell-up-in-face-of-plunging-milk-prices/7730638
http://www.publish.csiro.au/cp/CP11169
http://dx.doi.org/10.1071/CP09019
http://www.coolcows.com.au/heat-wave-recovery.htm
http://www.coolcows.com.au/heat-wave-recovery.htm
http://www.uesc.br/cursos/pos_graduacao/mestrado/animal/bibliografia2009/hs_west_2009.pdf
http://www.publish.csiro.au/an/EA9940285
https://www.sciencedaily.com/releases/2008/08/080825201255.htm
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Farmers & Growers 

Can Dame Edna convince Australian 
women they're better on beef?  

ABC Rural By Matt Brann    16 Feb 2017 
Meat and Livestock Australia (MLA) has enlisted Dame Edna Everage 
to push its latest advertising campaign aimed at getting women to eat 
more beef. 
In a video that is quickly racking up the views on YouTube, the legend 
of Australian comedy, played by Barry Humphries, cheekily endorses 
beef as the best natural source of iron for "busy Australian women". 
"One in three women are not getting enough … enough iron," she 
said. 
"If this was a man problem they'd be having some urgent global 
conference wouldn't they, they'd be up in arms.  
"Possums beef, B.E.E.F, is your best natural source of iron. 
"A palm-sized serve of scrumptious beef sirloin will work wonders. It's 
kept me on top of all sorts of things." 

 
W I L L  I T  W O R K ?  
University of Western Australia media and communication lecturer Dr 
Tauel Harper said the Dame Edna advertisement followed a long line 
of MLA ads designed to be easily shared. 
"I think it will be successful, largely because of the kind of market 
exposure it's going to get," he said. 
"It's got a few viral techniques that make it very shareable on social 
media.  
"It's fun, ironic and very shareable." 
Dr Harper said using a man dressed up as a woman to target women 
was an interesting choice, but had obvious benefits. 

"The Dame Edna character can get away with saying 
things about women and men which others cannot," he 

said. 
"She's able to make a few cheeky double entendres and jokes, and 
gets away with it. 
"Some of this ad is bitching about men, so if you had a woman doing 
that, there's a chance the male-rights activists will get up in arms and 
say 'How dare a women say that?' 
"But because it's Dame Edna, you understand it's all tongue-in-cheek 
and just in good fun." 

V E G E T A R I A N  J O K E S  L O S I N G  T H E I R  
B I T E  
Like many of MLA's Australia Day lamb ads, the Dame Edna video 
takes a gentle swipe at vegetarians. 
"Beef is your best natural source of iron … and it won't give you wind 
like a spinach smoothie," Dame Edna declares. 
Dr Harper said vegetarian jokes were a proven formula for MLA, but it 
was perhaps a technique that was getting "diminishing returns". 
"It works because it's controversial and it's confrontational, but I think 
people are becoming used to it," he said. 
"I do think the strategy is diminishing a little bit." 

Donald Trump and China: The key uncertainties 
for Australia's beef industry in 2017 

ABC Rural By Sarina Locke   7 Feb 2017, 
As a live cattle shipment sails to China, Australia is navigating global 
uncertainties with issues such as Brexit, President Trump threatening 
partner Mexico with tariffs, and bigger US beef production.The new 
Kidman cattle station co-owners Shanghai CRED have exported 1,200 
angus cattle from the Victorian port of Portland, to go to slaughter in 
eastern China. 

Despite expectations the price of cattle is too high to make a 
profit, it is an indication of China's interest in live cattle.  
It is the first ship load of cattle, organised by Elders North 
Australian Cattle Company (NACC) which trialled two air 
shipments of slaughter cattle in 2015 and 2016. 
"Considering the record highs that exists in our current domestic 
cattle market, this shipment really signifies the demand that exists 
in China for high quality Australian beef." said Mark Allison, chief 
executive of Elders. 
"Sourced entirely through Elders' networks in Victoria and South 
Australia, the shipment consists of mainly Black Angus cattle, 
aged between 18 and 24 months, weighing an average of 500kg." 
The shipment was imported by Baozhu Food Company, part of 
the Tai Xiang Group, for end-use customer, Shanghai CRED.  
Meanwhile beef sales are falling due to the tight supply and 
strong competition from competitors. 
It is also an unprecedented era of uncertainty with the arrival of 
Donald Trump in the White House and with Britain exiting 
Europe. 
Mr Trump's tough talk with China coincides with negotiations to 
reopen US beef to China, after the ban over mad cow disease 
was lifted. 
The US beef production has recovered after the drought, and has 
more to export.  

"It is quite a long time to get access to China, how the 
other global factors and Trump plays into that, is for 
US and China to work out," said Meat and Livestock 

Australia's general manager of International 
Marketing, Michael Finucan. 

      TPP 12 minus 1 
One of the first acts by Donald Trump as President was to 
withdraw from the Trans-Pacific Partnership (TPP).  
Now Japan's Prime Minister Shinzo Abe is reportedly urging the 
remaining 11 nations to continue without the United States.  
Meat and Livestock Australia's Michael Finucan is upbeat and 
said Australia would also pursue alternatives. 
"The Australian Government has indicated it will progress TPP 
with other partners," Mr Finucan said. 
"There are other trade negotiations, there's the regional economic 
partnerships; ASEAN, plus China, India, Japan, Korea. 
"Indonesian Trade negotiations are underway, there's the Gulf 
States, India, a whole plethora of trade negotiations for the red 
meat sector." 
Australia's largest beef market by volume is the US, despite a 42 
per cent drop in 2016 over the previous year.  
Already the US is talking about a new tariffs on Mexican goods to 
pay for the Great Big Wall, despite their North American Free 
Trade Agreement.  
But MLA said the agreement was safe for beef. 

"Under our FTA we have zero tariffs on imports, so we 
already have a strong bilateral free trade agreement." 

B R E X I T  B R I N G S  O P P O R T U N I T I E S  
Trade restrictions to Europe mean it is only 9th in our beef export 
rankings. Meat and Livestock Australia said it saw big 
opportunities in Britain, as it began a long exit from the European 
Union. 
"We're hoping that with Brexit we're able to get better access 
conditions from higher quotas and bigger numbers. It's one of the 
best opportunities going forward," Mr Finucan said. 
Australian beef exports to Korea grew 8 per cent in 2016, but 
were edged out by a strongly marketed US product. 
Australia's market share in Korea fell from 57 per cent to 49 per 
cent in the year, but Michael Finucan is unperturbed. 
"The US has certainly come back on strong now they have more 
production in the system. But we're at record volumes into Korea.  

"We're strongly recognised by the Korean housewife, for 
clean and green."  

He said 2017 was going to be a good year of returns for 
Australian beef producers.  
"But it's going to be tough in global markets, with Brazil's higher 
exports, Indian buffalo meat entering some of our key markets, 
and US supplies coming online. 
"It will be a tough year for us, but in Korea and Japan and South-
East Asia there is overall continued growth in beef consumption 
around Asia." 

http://www.abc.net.au/news/rural/
http://www.abc.net.au/news/rural/matt-brann/4580082
http://www.abc.net.au/news/2016-01-19/ad-watchdog-clears-lee-lin-chin-lamb-ad/7098924
http://www.abc.net.au/news/rural/
http://www.abc.net.au/news/rural/sarina-locke/4579214
http://www.abc.net.au/news/2017-02-16/dame-edna-iron-lady-for-mla/8274366
http://www.abc.net.au/news/2017-01-21/donald-trump-trade-strategy-starts-with-quitting-asia-pact/8200426


Fashionable fermenting: Tips from some of Australia's best picklers 

ABC North Coast By Samantha Turnbull 6 Mar 2017 
In the hills behind Nimbin in northern New South Wales, expert 
picklers, realising there was a hunger for their knowledge, came 
together to stage an annual Fermentation Festival. 
Coordinator Marie Cameron said many of the region's original residents 
were amused by the rise in popularity of fermenting among health 
conscious trendsetters in metropolitan areas. 
"Up here in the hills we're right into it," she said. 

"Start talking kimchi and sauerkraut and kombucha and the 
conversation just shifts and everyone brings out their samples. 

"With anything, a fad or a culture, it's great because it brings something 
to the fore." 
Hundreds of people attended the fourth annual festival at Blue Knob, 
north of Nimbin, this week to learn from some of Australia's expert 
fermenters. 

 

F E R M E N T I N G  V E G E T A B L E S  
Chef Jean Martinez learned to ferment at a New York cooking school 
20 years ago and said at the time, fermenters were considered "fringe 
dwellers". 

P I C K L E D  V E G E T A B L E S  
Ingredients: 
Brine (made from 50grams of salt per litre of water) 
Vegetable of your choice 
Method: 
Place chopped vegetables into a jar, pour the salt brine over the top, 
seal the jar tightly, leave for one week and the vegetables will be 
pickled. 
"I think it's so popular because we're hearing a lot more about gut 
health these days and it's a simple way for people to look after and 
nourish themselves," she said. 
"If people want to learn how to do it themselves, I'd suggest go to a 
class instead of reading off the internet. 
"You're not likely to make something that's going to make you sick or 
poison anybody, but you might have some bad experiences that put 
you off completely." 

H O W  T O  M A K E  M I S O  
Tomoko Nishi moved to Mt Burrell, near Nimbin, from Japan in 2004 
and was soon swamped with requests for lessons in how to make 
Japanese-style fermented foods. 

M I S O  P A S T E  
Ingredients: 
3 cups of koji rice (homemade or purchased) 
4 cups of soaked and mashed soybeans 
1 cup of salt 
Method: 
Mix all ingredients together. Pack tightly into sealed container with no 
excess space. Sprinkle salt on top. Leave to ferment for seven to nine 
months. 
She now runs workshops from her farm teaching people how to make 
miso, soy sauce and koji rice. 
"Living abroad, I just wanted to eat the food I missed from home," Ms 
Nishi said. 
"And living on a farm, I had to find a way to process all of our excess 
produce. 
"If you're making miso you just have to be patient because it takes 
seven to nine months. 
"It's not complicated, it's just a matter of mixing together and waiting." 

M A K I N G  M E A D  
Ingredients: 
(ratios are suggestions only - experiment with own quantities) 
500ml raw honey 
2 Litres of filtered water, preferably spring water 
Method: 
Mix water and honey. Seal in a bottle for one week. Refrigerate after 

one week to stop the fermentation, or keep sealed outside of 
fridge for four weeks for the mead to become alcoholic. 
Beekeeper James Creagh discovered mead-making while 
searching for ways to use his abundance of honey. 
The fermented drink is made from honey and water, but can 
also include fruit. 
"I'm also interested in using the yeasts in the honey and not 
sterilising it but trying to go with the natural flavours," Mr 
Creagh said. 
"I've taken it all the way to the end of the fermentation process, 
but I'm not that keen on drinking alcohol so I usually put it in 
the fridge after a week." 
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Chef Jean Martinez 
learnt to ferment foods at 
a New York cooking 
school 20 years ago.  

WHY WE SHOULD ALWAYS PUT A COIN 
IN THE FREEZER BEFORE WE LEAVE 

HOME. 
Have you ever come home from vacation, 

business trip or maybe a long weekend away 
with the family - and noticed your digital 

clocks flashing the wrong time?  You quickly 
realize that you had a power outage while 
you were away, but it's basically impossible 

to tell when it occurred or how long it 
lasted.  It's therefore also impossible to 
tell just how long the food in your freezer 

may have thawed, gotten destroyed and then 
frozen again.  Or is it? 

But the trick is certainly also good to know 
in case of any prolonged departure from 

your home - and will ease your mind about 
whether or not the food in your freezer is 
good to eat - or best be thrown out right 

away.  The trick lies in the magical 
combination of three simple but effective 

tools everyone already has at home: a mug, 
a coin and some tap water. 

You put a cup of water in your 
freezer.  Freeze it solid, then put a coin on 
top of it and leave it in your freezer.  That 
way, when you come back after you've been 

away, you can tell if your food went 
completely bad and just refroze, or if it 

stayed frozen while you were gone._ 
_If the coin has fallen to the bottom of the 
cup, that means all the food defrosted and 
you should throw it out. But if the coin is 
either on the top or in the middle of the 

cup, your food may still be ok. It would be a 
great idea to leave this in your freezer all 
the time.  Then, if you lose power for any 
reason, you will have this tip to fall back 

on._If you don't feel good about your food, 
just throw it out.  The main thing is for all 

to be safe._ 
SIMPLE, EFFECTIVE - AND DEFINITELY A 

MONEY SAVER, BECAUSE YOU DON'T 
HAVE TO TOSS LOADS OF FOOD 

UNNECESSARILY.   

Thanks to Lindsay Griffin who sent this in. Handy 

in emergencies! 

http://www.abc.net.au/northcoast/
http://www.abc.net.au/news/abc-local/samantha-turnbull/6971372
http://www.abc.net.au/news/2017-03-06/jean-martinez/8327310
http://www.abc.net.au/news/2017-03-06/jean-martinez/8327310
http://www.abc.net.au/news/2017-03-06/jean-martinez/8327310
http://www.abc.net.au/news/2017-03-06/jean-martinez/8327310
http://www.abc.net.au/news/2017-03-06/jean-martinez/8327310
http://www.abc.net.au/news/2017-03-06/jean-martinez/8327310
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Australia's dingo: Not a wolf, not a dog but 
a distinct species says study 

2 April 2014    By Alexander Saltarin Tech Times  

 
Most people think of the dingo as some sort of wild 
dog. However, researchers led by the University of 
Sydney have finally found enough proof to classify the 
dingo as a separate species from the dog. 
Because of the researchers' findings, the Dingo has 
finally taken its rightful place as a distinct animal from 
Australia. While the country-continent seems to have 
a surplus of strange and unique animals, the 
researchers who worked on the study are still 
satisfied that the classification of the dingo has finally 
been settled for good. The researchers published 
their findings in the online journal the Journal of 
Zoology. 
"Examining the 69 skull specimens and six skin 
specimens made available has enabled us to create a 
benchmark description of the dingo. Now any wild 
canid - dingo, dog, or hybrid of the two - can be 
judged against that classification," said University of 
Sydney's Dr. Mathew Crowther from the university's 
School of Biological Sciences. Crowther is also the 
lead author of the study. 
The dingo was first given the official scientific name 
Canis antarcticus back in 1792. However, the 
classification of the dingo was changed several times 
throughout the years. The confusion regarding the 
taxonomy of the dingo arose due to the fact that the 
dingo was first classified based on Arthur Phillip's 
journal, which contained a short description and a 
drawing of the animal. Phillips was the founder of the 
original settlement in Australia located in the area 
now known as Sydney. He is also the first Governor 
of New South Wales. 
"We can also conclusively say that the dingo is a 
distinctive Australian wild canid or member of the dog 
family in its own right, separate from dogs and 
wolves," Crowther said. "The appropriate scientific 
classification is Canis dingo, as they appear not to be 
descended from wolves, are distinct from dogs and 

are not a subspecies." 
Aside from Philip's description and drawing, the 
taxonomists that first classified the dingo did not 
have a physical specimen to work with. 
Moreover, finding a pure breed dingo without 
any domestic dog ancestry is very difficult. The 
researchers were able to cobble together their 
research samples by looking for the purest 
dingo samples they could find in various 
museum collections from Australia, the US and 
Europe. 
"Distinguishing dingoes from their hybrids 
(cross-breeds) with feral dogs is a practical 
concern," Crowther said. "Current policies in 
parts of Australia support the conservation of 
dingoes but the extermination of 'dingo-dogs', 
which are considered a major pest because 
they kill livestock." 
Many people have some misconceptions about 
the dingo, especially when it comes to the color 
of their fur. However, most scientists agree that 
dingos have long snouts and erect ears. 
Moreover, dingos also have bushier tails and 
broader heads compared to domestic dogs. 
"Many Australians like to think that dingoes are 
always yellow and that animals with any other 
colouration are not dingoes," said study co-
author Mike Letnic, a researcher from the 
University of New South Wales. "This is untrue." 
The researchers who worked on reclassifying 
the dingo have determined that unlike the 
animal's other distinct feature, the colorations of 
their coats was not one of its defining traits. 
"One of the our insights is that coat colour does 
not define an animal as a dingo, dog or a 
hybrid. We found that dingoes can be tan, dark, 
black and tan, white, or can have the sable 
coloration typical of German Shepherd dogs." 
Based on genetic evidence, dingos arrived in 
Australia sometime between three thousand to 
five thousand years ago. Experts also say that 
they are likely descended from the East Asian 
domestic dog. Today however, the dingo is an 
important part of the Australian ecosystem and 
they serve as one of the continent's land based 
apex predators. 
"That made distinguishing dingoes from dogs 
problematic, as the DNA tests and analyses of 
their physical structure were based on dingoes 
whose ancestry was not known. They were 
either captive animals or wild animals of 
uncertain ancestry," Dr. Crowther added. 
- See more at: http://www.techtimes.com/

articles/5092/20140402/australias-dingo-not-a-wolf-not-a-

dog-but-a-distinct-species-says-

study.htm#sthash.IOqfVkp2.dpufHello community! 

http://www.techtimes.com/reporters/alexander-saltarin
http://onlinelibrary.wiley.com/doi/10.1111/jzo.12134/abstract
http://sydney.edu.au/news/84.html?newscategoryid=2&newsstoryid=13282


Dog story of the month 

Top Guard Ted  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Top Guard Ted was a 70kg pure breed bullmastiff, trained 
to attack and protect. He was 5 years old when I met him 
and although I feared him, he accepted me into his life and 
we soon became best friends. After a while my fear was 
gone and our strong bond gave me the confidence to take 
him for a walk in the busy streets of Melbourne. He was 
always so well behaved despite little yapping dogs, kids 
playing, busy traffic and stray cats. Not once did he ever 
break his heal, but I knew that really he was taking me for a 
walk! 

One night, I forgot to put out a candle I had burning in the 
lounge room of our rental property. I closed the glass doors 
to the lounge room and went to bed. Little did I know that 
the gas heater had a slow leak. At 6am in the morning I 
was woken up by Top Guard Ted. He was barking and 
running through the house. I told him to be quiet and even 
threw my pillow at him to go away so I could sleep. But he 
persisted. Eventually he kept jumping on the bed and 
nudging me with his big head until I got up. He immediately 
led me outside to the side of the house where I then saw 
plumes of smoke and fire, bellowing out of  the lounge room 
wall. Because the doors were closed to the lounge room, 
there was no sign of the fire in the main house and no 
smoke detectors were activated. By the time I was aware of 
the fire, it had gone into the roof. My little sister was staying 
over at that time and her room backed onto the lounge 
room. I don't like to think of what could have happened if 
Top Guard Ted had not saved us that night. In a panic we 
ran out of the house in our Pjs, with Ted but no lead for 
him. As I ran to the neighbours to call for help, Top Guard 
Ted just sat with my sister on the lawn. Then with all the 
commotion of the fire brigade in the house, in his territory, 
and neighbours every where, he just stayed on the lawn 
with us, happy that we were all safe. 

Although Top Guard Ted has been gone for some time, he 
holds a special place in my heart and will never be 
forgotten. ' 

Laura Theuma 

 

Australian researcher working to 
immunise honey bees, protect them 
from varroa mite  
ABC Rural  By Anna Vidot  10 Mar 2017 
A young scientist is working to immunise Australian 
honeybees against killer viruses, to prepare them for any 
future incursion of the deadly varroa mite. 
The parasite has spread around the world, causing colony 
collapse and threatening agricultural industries that rely on 
bees for pollination. 
Dr Emily Remnant, a research scientist based at the 
University of Sydney, has received the Agriculture 
Minister's science and innovation award in recognition of 
her work. 
She said the viruses spread by varroa mites are just as big 
a problem as the parasites themselves. 
So, Dr Remnant hopes to use the same bacteria that is 
currently being used to combat dengue fever in Cairns 
mosquitoes, to tackle bee viruses. 
"Current research has identified that [while] varroa mites 
are a parasite, it is actually the viruses that they spread 
which cause colony loss and death in the bees," she said. 
"So in isolation the viruses and the mite aren't problematic, 
but once you unite the two, that's when the problems 
start." 

Photo: Assistant Agriculture Minister Anne Ruston 
presents Dr Emily Remnant with the Minister's Award for 
science and innovation, at the ABARES Outlook gala 
dinner in Canberra - 7 March 2017  
Dr Remnant is currently spending time at the University of 
Otago in New Zealand, learning how to inject honeybee 
eggs with the bacteria. 
"As you may imagine, they're quite small. 
"We use these tiny glass capillary needles that have very 
small tips, and we have the embryos under a microscope 
and we basically use a pressurised micro-injector to inject 
the bacteria into the eggs." 
The Agriculture Minister's award comes with a $22,000 
grant, which Dr Remnant says will allow her to buy the 
equipment she needs to continue her work back home in 
Sydney. 
Preliminary tests will begin over the next few months, 
ramping up in spring when honeybee queens are laying 
most of their eggs. 
Dr Remnant says the goal is to make bees more resilient 
to viruses, so they can survive if - or when - varroa mite 
finally makes it to Australian shores. 
"We've got a unique opportunity to prevent the losses that 
the rest of the world are experiencing, and I feel like we 
have the chance to immunise our bees before they suffer 
the same fate. 
"Australia's pretty lucky, and I'd like to help us stay the 
lucky country." 

14 

http://www.abc.net.au/news/rural/
http://www.abc.net.au/news/rural/anna-vidot/4592718
http://www.abc.net.au/news/2017-03-10/bee-researcher-wins-ministers-award/8342240
http://www.abc.net.au/news/2017-03-10/bee-researcher-wins-ministers-award/8342240
http://www.abc.net.au/news/2017-03-10/bee-researcher-wins-ministers-award/8342240
http://www.abc.net.au/news/2017-03-10/bee-researcher-wins-ministers-award/8342240
http://www.abc.net.au/news/2017-03-10/bee-researcher-wins-ministers-award/8342240
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A friend brought me a jar of Peter Abbott’s honey. Peter has 
native bee hives in several places, including Hilary’s backyard in 
Bellingen. That honey is delicious, very tangy, quite different and 
much runnier than the honey from European bees. I asked him 

for an article, as my interest in native bees was piqued.  

While everybody is familiar with the busy European honey 
bee, not everybody is aware that Australia is home to a 
huge variety of homegrown bees – there are more than 
1600 species of native bees and just one species of honey 
bee! Australian native bees are the quiet achievers in our 
landscape, busily pollinating crops, native vegetation and 
garden plants. They come in a wide variety of sizes – from 
3 to 23mm in length – as well as many colours and 
shapes, which make identification tricky, but with a little 
practice, some of the more common ones can be 
recognized, at least to the genus level, if not to an 
individual species.  

Most native bees, unlike the honey bee, are solitary, ie, 
they make nests in ground cavities, in hollow stems or 
twigs, or in tunnels created by wood-boring beetles. The 
female bees forage for nest material and food provisions 
to stock the cavity before laying eggs that grow into the 
young bees that emerge in the next summer season.  
Some species are so-called semi-social, ie, they make 
their individual nests close together in the same 
geographical location. There are 11 species of native bees 
that are fully social – these are the so-called stingless 
bees, for the obvious reason that they don’t have a sting! 
They are small 5 mm black bees that live in colonies with 
a social structure similar to honey bees. They can also be 
kept in small artificial hives but, unfortunately for 
Victorians, they prefer warmer the climes of Qld and the 
coastal areas of NSW. I keep a number of hives in these 
locations even though I live in Canberra.    

Victorians can however still enjoy looking out for solitary 
native bees as well as providing suitable habitats in your 
local area. Native bees, particularly ground-nesting bees, 
need undisturbed areas for nesting, so go easy on the 
digging and leave some wild areas for the bees. In 
agricultural areas, they also need vegetation on which to 
forage for food when the crop bloom is finished, so wild 
areas with a mix of native vegetation and weeds is an 
important resource for native bees. In domestic gardens, it 
is helpful to have a range of plants that can provide a 
variety of flowers throughout the year and thus a regular 
source of nectar and pollen for the native bees.  If you 
want to try your hand at creating homes for solitary bees, 
wooden blocks with various sized deep holes will attract 
certain native bees (also native wasps).  Similarly, a 
cluster of pithy stems or bamboo will be an attractive 
home to reed bees. Success is not guaranteed, but these 
homes make interesting talking points in your garden and 
are fun to make (see book below for more detailed 
instructions).  

If this article has sparked your interest in native bees, I 
suggest you get hold of a copy of a very recent NSW Dept 
of Agriculture book on native bees. It is very easy reading 
with excellent illustrations and available in bookshops or at 
http://www.shop.nsw.gov.au/pubdetails.jsp?
externalCode=B964 for just $35. 

 

Peter Abbott 
peterabbott@iinet.net.au  

 
Tubbut Neighbourhood House has purchased a copy of 
this book. Please come and peruse it at your leisure. 
Available for short term loan.  
 
 
 
 

Get to Know your Native Bees! 
  

 

 

http://www.shop.nsw.gov.au/pubdetails.jsp?externalCode=B964
http://www.shop.nsw.gov.au/pubdetails.jsp?externalCode=B964
mailto:peterabbott@iinet.net.au
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He looks around and heard some big feet coming in. It was Lofty the 
draft horse. Heee Heee Heee.  
‘Been getting any lately Lofty?’ 
‘Yeah, two mares down by the lucerne paddock. 
Couple of notches in my belt.’ 
‘Well, Lofty, got to do what us rams must do.’ 
‘Yeah,’ says Lofty. ‘See you about.’ 
He stomped off.  
‘What was all that about?’  
‘That’s for me to know and you to find out.’ 
‘Oh come on, give me a break.’ 
‘Well Lofty don’t talk much.‘ 
‘Well I like that, you bloody meathead. What do you think we were 
talking about?’ 
‘Talking about mares of course.‘ 
‘I didn’t know.’ 
‘Well get your mind on the job.’ 
‘What job’s that?’  
‘Ewes of course.’ 
‘Gee you don’t have to yell, the whole paddock can hear you.’ 
‘Shut up and get on with it.’ 
‘Sorry mate, reckon I’ll have a little rest.’ 
‘We haven’t started yet.’ 
‘Well you mosey that way and I’ll mosey this way.’ 
‘Well starve the lizards. You start on that mob and I’ll start on this 
mob.’  
‘We’ll never finish, might as well talk to a platypus.’  
‘Enough yakking let’s start shagging. That’s what we’re here to do.’ 
‘Yeah but we’ve got all day and all night.’ 
‘Well yeah but if you keep talking we’ll never finish.’ 
‘I keep thinking about that old gun.’ 
‘There you go again, talking about bloody shearers.’ 
‘No not shearers, guns.’ 
‘The bloody bang-bang. Well strike me, if you don’t shut up….’ 
‘Oh keep your wool on, here comes Big Old Red. How are you going 
Red?’ 
‘No good, got worms. I heard the Boss is going to drench me so I’m 
keeping out of sight.’ 
‘Yeah, that drenching is a pain.’ 
‘Bloody oath mate. That stuff is horrible. You’d think they’d put sugar 
in it.’ 
‘Yeah, they put it in their tea and coffee and we don’t get any.’ 
‘That old dog’s not getting any better. He used to run and muster the 
mob for the boss, he’s not getting any younger. What about his old 
lady there? She’s been around a long time. Reckon they’d be gone 
sooner.’ 
‘Talking about Bill the dog or our master?’  
‘Oh the master, of course.’  
‘Well that’s better, I can understand better. That’s what you say Bill, 
woof woof.’ 
‘I think we’d better head for cover. There’s a storm coming in. Just 
when things were getting interesting. Look at it coming down. Might fill 
the dams up. If it keeps on all night there could be floods. Look at 
those ducks floating down the creek, having a whale of a time.’ 
‘How are you Daffy and Mrs Daffy?’  
‘Quack quack quack. My web feet are wet.’  
‘They’re wet? What about us sheep? We have to watch ourselves, 
bloody flies and those bloody maggots are downright horrible.’ 
‘Not as tasty as worms.’ 
‘Oh yuk, yuk. No quacky, its all bloody horrible. I’ve had enough I’m 
going to my kennel.’ 
‘Yeah reckon I’ve had enough, wet dripping rain.’ 
‘Oh what’s that smell?’ 
‘Oink, oink.’ 
‘Bloody old Long Ear and his missus.’ 
‘Fart, fart, fart fart, that’s better.’ 
‘Oh I don’t know about that. Oh gee, someone hold my nose, what a 
smell.’ 
‘Yeah, get over it. You rams smell a bit.’ 
‘We’ve got to put up with it 24/7. Oh get going or we’ll get you 
gassed.’ 
‘Oink oink, fart, fart  
‘Smelly old buggers.’ 
‘Don’t know how they put up with themselves.’  
‘Chook chook.’ 
‘Look out the chooks are out.’ 
‘Cock a doodle doo.’ 
‘I asked him yesterday how many chickens he had and he crowed: A 

couple of dozen. He keeps looking at the axe on the woodheap. It 
makes him nervous. What about that carving knife?’ 
‘Yeah, I don’t like that one. Oh for godsake, talk about something 
else will you?’  
‘Well, what like? Grass, grass and more grass? Someone said if 
grass gets the nod, it will do all of us.’ 
‘I like lucerne better? Don’t you agree Lofty?’ 
‘Yes, its pretty delicious.’ 
‘Old Bill came over – he would not touch that stuff. It gives me gas 
and itches.’ 
‘Oink oink I will bloody lay on that stuff.’  
‘Bloody beauty. Who was that?’ 
‘It was me.’ 
‘You reckon. Yap yap.’ 
‘Here come those rascal pups. Get to buggery youse pups. Its all 
right about you guys. When you get old, you’ll round ewes up like 
old Bill did.’ 
‘Yap yap. There they go. Straight through the chickens. That old 
rooster better get after them.’ 
‘Oh, they’re no harm. Could be good dogs.’ 
‘Kooka kooka.’ 
‘Well, if it isn’t old kookaburra. What do you do Woody?’ 
‘Just laughing about. Looks like the storm is over.’  
‘Oh what’s on for the rest of the day Woody?’  
‘Oh maybe a snake or a big fat cow worm.’ 
‘That makes my tongue water. How’s the little ones Woody?’ 
‘Oh hungry as usual. Well I’d better fly and have a look around.’ 
‘See you.’ 
‘Siss siss….’ 
‘Its my old blackie.’ 
‘Has he gone, that pesky kookaburra?’ 
‘Yeah but you’d better watch out, he’s got 100% eyesight.’ 
‘Don’t I know it. He got two of my little ones.’ 
‘You don’t say.’ 
‘Well see you, hiss hiss hiss hiss.’ 
‘Tweet tweet.’ 
‘Well if it isn’t Mr Red Robin Breast.’ 
‘Well Mr Red Robin Breast, how are we on this fine morning? Are 
you good?’ 
‘Well we are good and the little uns too. Some parrots were 
screeching nearby.’ 
‘What are you screeching for? Oh nothing.’ 
‘Just having a chat. Then Mr Thrush came swooping in. He scared 
everyone.’ 
‘Did you see old Woody? Nearly got another snake?’ 
‘Was it Blackie?’  
‘No, that’s too thick to be Blackie.’ 
‘Mrs Brown wasn’t looking where she was going.’ 
‘Well he’ll have to watch it won’t he.’ 
Just then two firetails came flying by. Old Bill could hear a rustle in 
the grass. It was Fluffy the house cat licking his chops and 
snickering. ‘I’ll have one of those or two of you firetails’ and made 
a pounce at them.  
‘Missed by a whisker. Miaouw. 
‘Everyone, how are you today? Nice if you can catch a meal.’ And 
off he went still snickering. 
‘Gobble gobble gobble’ went Mr Turkey. 
‘Have you seen Mrs Turkey?’  
‘No,’ said everyone. 
‘She’s probably back with the chooks getting a feed.‘ 
‘Well I will too,’ so off he gobbled. 
‘Cheep cheep quack quack.’ 
 Some Muscovy ducks came by to see if they could get a feed.  
‘Honk honk honk honk.’ Some geese came by. 
‘What’s all the fuss about?’  
‘We’re just talking about the farmyard race.’ 
‘Where do you think you will have that?’ 
‘The boss is clearing a new paddock down on the flat. Should be 
40 acres I reckon.’ 
‘Don’t be silly, its bigger than that.’ 
‘Well how big do you think it is?’ 
‘One hundred acres.’ 
 Everyone was arguing over it so Lofty speaks up. 
I’’ll measure it,’ he snorts. 
‘I’ve pulled a plough around here all my life. I’ll step it out when 
the boss clears it.’  
Everyone sat back and waited till the boss had cleared and 
burned everything. Every stick and tree stump was burned and 
cleared. So the boss got old Henry the Ford tractor and hitched up 
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old Bluey the plough. Round and round they went until it was 
finished. Of course the boss took old Bluey off and got old Spikey, 
the harrows, and dragged him around till that was finished and  
wouldn’t you know it, it began to rain. 
And that stalled the dust and everybody heard the boss say ‘I will 
sow that paddock down tomorrow.’ 
‘Tomorrow? How are we going to have a race on a new sown down 
paddock.’ 
‘I know,’ said Blinky Bill. 
‘How?’ 
‘We’ll get candles and light them up and have a race.’ 
‘Oh good idea. ‘ 
So they picked 12 for the race: turkey, emu, blakey, Bill, the drake, 
the rooster, kookaburra (who had his eye on Blakey) but the snake 
held his ground.  
Then firetails, Big ears, Mrs Bill, oh, nearly forgot the bloody 
peacock, one ram and one ewe. Mrs Big Ears was first and ended 
up holding a candle. Mrs Kookaburra down the other end. 
Well what a turnout. 
Off they ran or skipped or wriggled or moved. In the lead was 
turkey and rooster. All of a sudden Kookaburra took the lead. Poor 
old Blakey was last. Mr and Mrs Drake were second last.  
Meanwhile, back at the farmhouse, the boss could hear all the 
yelling going on down on the new cleared paddock and said to his 
missus ‘I’d better see what’s going on down in the clearing.’ 
He jumped in his old Landy, lights on, down he went and to his 
surprise he could see all the farm animals plus the wildlife flat out. 
The emu came first and all the others followed. 
The boss was astounded, could not believe it. He asked, ‘What are 
you all up to?’ 
‘We had a race, we heard you were going to sow the paddock 
down tomorrow so we had to race tonight.’ 
‘Oh you silly lot, I’ve changed my mind, rough weather coming, it’ll 
be wet. Come on you lot, head for home and so will I.’ 
Next day, down came the rain and soaked the farms throughout the 
district. 
The whole area heard about the race and one day later, the locals 
came and said to the boss, ‘We would like to see the animals, plus 
the wildlife, race in his new cleared paddock.’ 
They set a day and date. The families, animals and wildlife talked 
about it. They were arguing among themselves. 
And so it came to pass and it was the day of the race and people 
came for miles around.  
Never did ask Lofty how big that paddock was.  
Well it was one o’clock and they were all lined up. The gun went off 
and down the paddock they raced. Emu was first, oh, you forgot. 
‘No I said, there was that bloody cheeky peacock. He said he 
wouldn’t run, the dust would get in his feathers. His feathers were 
too good to get dirty. He is a bugger.’ 
Well bloody Blakey got first prize for coming last. What a day. 
Everybody stayed for the barbecue. The boss got up and said, ‘All 
of you come next year.’  
All agreed that was a top idea. 
 

 
 

Phalaris Staggers 
A favoured pasture grass, phalaris is also liked by 
kangaroos. 
David Cheal was relying on kangaroos to reduce his 
grassfire hazard by keeping his phalaris down but this 
year discovered that too much in their diet leads to 
Phalaris Staggers. He estimates that more than 95% of 
the local roo population died of the Staggers at the 
beginning of summer.  
 

Eagle rescue 
An eagle was rescued from Willis Road recently by Greg 
Tantram and delivered to Susan Tocchini in Delegate who 
brought it back to health. A week later Susan released it near 
the site where it was found, beside the Deddick River near 
Willis Road where it took several long drinks but didn’t look 
too keen to fly off while she was still around. Hopefully it has 
now reacquainted itself with its habitat and there will be no 
other eagle casualties. 

Eagles are a protected species. Although farmers may see 
them as a predator of lambs in the birthing season they are 
also hunters of pests like rabbits and have a vital role in the 
food chain. It is illegal to shoot them and heavy penalties 
apply. Photos from Susan Tocchini 

 

Eagle carefully checking the release site before moving off. 

  

  

  

  

  

  

  

  

  

  

  

  

  

 

 

 

 

 

 

 

Still waiting for the eagle to move off. Note the strong feet 

and legs.  

When handling such birds the beak although large rarely 

inflicts harm, any potential injury comes from the feet. 



Not most farmers, that’s for sure. Or so Alan Broughton shows in his 
recently published book, Sustainable Agriculture versus Corporate 
Greed. Alan is well known in Gippsland for his writings and teachings 
about organic agriculture.  He taught an accredited TAFE course about 
soils in Bonang in earlier years.  Alan is currently vice-president of the 
Organic Agriculture Association, Bairnsdale and the author, with Elena 
Garcia, of a recently published book, Sustainable Agriculture versus 
Corporate Greed. 

Here are some interesting points from the book. 
Farm income 2005-6 to 2007-8 

• 31% of broadacre farmers made a profit 
 • 42% lost more than $50,000 per year  
• 42% of dairy farmers made a profit  
• 58% of farm family income came from off-farm work 

• Average farm debt: $700,000  
• Average weekly disposable income: $568 (Aust. Average $921)  
• 35 farmers per week leave the land 

We all know that the joy of farming – being outside, growing 
crops and caring for animals – is hard to maintain in the face of 
the pressures of earning a living from the land. Its reflected in 
farmers’ health.

Fortunately for the world, there are still people who choose to 
farm. But who benefits from their work? Year by year the control 
of products used by modern farmers becomes concentrated in 
fewer hands.  

  

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
He also believes that the ability of soil to store carbon should be 
coopted in our battle to reduce carbon dioxide emissions.   

Soil carbon and Greenhouse Gases by Alan 
Broughton 
Agriculture has the ability to absorb in the soil many times the 
amount of carbon it emits, and to take in a large proportion of the 
carbon dioxide emissions of other industries. Soil is the great 
reservoir for carbon – currently soils contain more than four times 
the amount of  
carbon than all above ground vegetation holds. Soils can increase 
their carbon uptake faster than vegetation and provide the fastest 
method of removing carbon from the atmosphere, helping delay 
the onset of severe climate change to give more time for phasing 
out the fossil fuel industries. 
Not only is soil carbon sequestration of benefit in reducing 
greenhouse gases, it is the key to production and profitability of 
agriculture. Most modern farming practices however actively 
deplete soil carbon; a complete reorientation of farming is 
essential to reverse the process, and farmers need assistance to 
make that happen. One estimate shows a loss of 60% of soil 
organic carbon in the top 10 cm of soil in the Australian wheat belt 
since cropping began. 
Soil organic carbon is made up of labile carbon (decomposed and 
decomposing roots, plant matter, microbial biomass, manure, dead 
animals), humus and charcoal. Labile carbon mostly reverts to the 
atmosphere as carbon dioxide within 6-18 months, because of 
respiration by soil life and oxidation by the sun. It is very valuable 
though, as it feeds microbes, releases nutrients to the soil, and 
holds moisture. A small proportion of labile carbon is converted to 
humus, often only about 1%. 
Humus and charcoal are stable forms of carbon, lasting for 
decades or centuries. Humus is the most desirable form. It is 
largely created by fungi. A large amount of humus can be 
produced by mycorrhizal fungi that feed on the carbohydrates that 
plant roots exude. 
Plants convert carbon dioxide from the air into carbohydrates 
using sunshine. A large proportion of these sugars, up to 40%, are 
passed out through the plant roots into the soil to feed mycorrhiza 
and other soil life. The by-product of these sugars is humus. 
In pasture land the grazing practices used determine whether 
carbon is gained or lost from the soil. Grasses need to be allowed 
to grow before they are grazed – short grass struggles to feed 
itself with carbohydrates, let alone put some into the soil. A study 
done by the Rodale Institute in the USA found that organic 
agriculture can sequester 7.4 tonnes of carbon dioxide per hectare 
per year (using composted manure and rotations). If all the world’s 
5 billion hectares of agricultural land sequestered that amount 
almost all of the carbon dioxide produced in a year would be taken 
up by the soil (37 out of 38 gigatonnes). To be sustainable and 
profitable, agriculture depends on soil carbon levels, and farming 
techniques that have decimated carbon levels are obsolete. New 
farming requires no poisons, no soluble fertilisers, no soil tillage 
and excellent grazing management. 

 

 

 

 

 

 

 

Who profits from farming? 
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You can see how important Alan thinks soils are in this video. 
http://www.australia.foodsovereignty.com.au/agriculture/
voices/alan-broughton 

http://www.australia.foodsovereignty.com.au/agriculture/voices/alan-broughton
http://www.australia.foodsovereignty.com.au/agriculture/voices/alan-broughton


KIDS CAPERS 

 

BOMBALA REFLECTIONS 
 
From the students at Goongerah-Tubbut School who have been travelling to Bombala for swimming lessons. 
Thanks to Principal Peter Nicolson for supporting the Bombala community’s call for a cover for the pool so that it 
can be used for longer periods each year.  
 
I am getting better at hitting a ball in the air. In fitness I’ve had fun running, squats, crab and throwing. I 
figured out how out to do front flip underwater. I’m getting better at hitting a ball down with a racquet I 
have learnt to do this in tennis. After the swimming lesson I shoed Toni my front flip under water. I 
taught myself how to do this during free time in the pool. After I did my front flip Toni was amazed. 
In fitness doing the crab makes my back hurt.  
Dragen 
 
In tennis we have been practising ups and downs. I can’t really do ups because it bounces off the metal 
sides not off the string. Also I am not very good at hitting to myself at the line.  
In fitness we do stretching and running out to the fence and back.  Then do five push ups, run back out, 
come in again,  do five squats and you do that two times each to warm up. In fitness my favourite thing 
to do is a game called octopus colour. I like it because you get to run around a lot and it was fun. Sadly 
we only play it sometimes.    
In swimming I learnt how to do back stroke. When you are bringing your arms up around near your 
head you put your shoulders on your ear then you put your pinkies in the water. I enjoy swimming 
because I enjoy being in the pool.     
Josie 
 
I am doing hit and run in tennis with 6 people. We are doing an obstacle fitness with activities. I am 
doing the scuba diver dive off the side of the pool. I am going to backflip under the water .we are going 
to cep floating on a bucket. I can freestyle perfectly now for a long time. We have a new fitness teacher 
and her name is BJ. I have been doing pin-drops to the bottom of the deep end. I can breaststroke to 
the bottom of the pool.  
Ben 
 
I went swimming at the Bombala pool. I put my face under water and started to blow bubbles. When we 
went to the Bombala pool we did the breaststroke, which is also called the frog.   I had been taught it 

before.  

During fitness at Bombala we learnt the crab.  To do the crab you stand on your hands and feet with 
your tummy facing up.  It is easy for me to do the crab. I practiced my smash during tennis and I find up 
strokes simple.  In fitness we have been doing hurdles and it is fun. Doing hurdles has made my legs 
much stronger.  
By Kash 
 
We have been doing fitness with BJ at Bombala.  I like jumping over weight bags.  I can do the back 
stroke now.  I feel happy now that I can do back stroke. 

In tennis I practised hitting ups and down. 
By Imogen 

19 

Lily the lamb was a great 
success at school last year 



Recipes 

Mint Jelly 

 
 
 
Method 
1 Cook apple and mint in water: Combine apple pieces with 
water and mint in a large pan. Bring water to a boil then reduce 
heat and cook 20 minutes, until apples are soft. 
2 Add vinegar and simmer: Add vinegar, return to boil. Simmer 
covered, 5 more minutes. 
3 Mash apple pieces: Use a potato masher to mash up the apple 
pieces to the consistency of thin apple sauce. If the mash is too 
thick (it should be quite runny), add another 1/2 to 1 cup of water to 
the pot. 
4 Strain apple mash in sieve or with cloth: Spoon the apple pulp 
into a muslin cloth (or a couple layers of cheesecloth) or a large, 
fine mesh sieve, suspended over a large bowl. Leave to strain for 
several hours. Do not squeeze. 
After a few hours about 4 cups of juice should have strained out of 
the mash. 
5 Measure juice, add sugar, heat until sugar is dissolved: 
Measure the juice, then pour into a large pot. Add the sugar (7/8 a 
cup for each cup of juice). Heat on high, stirring to make sure the 
sugar gets dissolved and doesn't stick to the bottom of the pan 
or burn. 
6 Simmer until 220°F or jelly wrinkles: Bring to a boil and reduce 
the heat to medium or medium high, so that you maintain a strong 
simmer. Cook for 10-15 minutes, using a metal spoon to skim off 
the surface scum. 
Additional time needed for cooking can be anywhere from 10 
minutes to an hour or longer, depending on the amount of water, 
sugar, and apple pectin in the mix. 
Candy thermometers aren't always the most reliable indicators of 
whether or not a jelly is done. Another way to test is put a half 
teaspoonful of the jelly on a chilled (in the freezer) plate. Allow the 
jelly to cool a few seconds, then push it with your fingertip. If it 
wrinkles up, it's ready. I usually start testing the jelly this way when 
the mixture gets to 218°F. 
7 Pour into jars and seal: Pour into sterilized* canning jars to 
within 1/4" from the top and seal. 
Note from Deb: I made this so I never have to make mint sauce 
again. I had to boil it twice to make it set. 
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Yield: Makes about 4 8-ounce jars 
Ingredients 
4 lbs of tart apples (e.g. Granny Smith), 
unpeeled, chopped into big pieces, 
including the cores (this is where most of 
the natural pectin is) 
3 cups of fresh spearmint leaves, chopped, 
packed 
2 cups water 
2 cups white vinegar 
3 1/2 cups sugar (7/8 cups for each cup of 
juice)  

C H O C O L A T E  O L I V E  O I L  C A K E  
I N G R E D I E N T S ( N I G E L L A ’ S )  
Makes: 8-12 slices - gluten free 
150 millilitres regular olive oil (plus more for greasing) 
50 grams good-quality cocoa powder (sifted) 
125 millilitres boiling water 
2 teaspoons best vanilla extract 
150 grams ground almonds (or 125g plain flour / 3/4 cup plus 1 

tablespoon all-purpose flour) 
½ teaspoon bicarbonate of soda 
1 pinch of salt 
200 grams caster sugar 
3 large eggs 
⅔ cup regular olive oil (plus more for greasing) 
6 tablespoons good-quality unsweetened cocoa (sifted) 
½ cup boiling water 
2 teaspoons best vanilla extract 
1½ cups almond meal (or 125g plain flour / 3/4 cup plus 1 

tablespoon all-purpose flour) 
½ teaspoon baking soda 
1 pinch of salt 
1 cup superfine sugar 
3 large eggs  

M E T H O D  
Preheat your oven to 170°C/gas mark 3/325ºF. Grease a 22 or 

23 cm/ 9inch springform tin with a little oil and line the base 
with baking parchment. 

Measure and sift the cocoa powder into a bowl or jug and whisk 
in the boiling water until you have a smooth, chocolatey, still 
runny (but only just) paste. Whisk in the vanilla extract, then 
set aside to cool a little. 

In another smallish bowl, combine the ground almonds (or flour) 
with the bicarbonate of soda and pinch of salt. 

Put the sugar, olive oil and eggs into the bowl of a freestanding 
mixer with the paddle attachment (or other bowl and whisk 
arrangement of your choice) and beat together vigorously 
for about 3 minutes until you have a pale-primrose, aerated 
and thickened cream. 

Turn the speed down a little and pour in the cocoa mixture, 
beating as you go, and when all is scraped in you can 
slowly tip in the ground almond (or flour) mixture. 

Scrape down, and stir a little with a spatula, then pour this dark, 
liquid batter into the prepared tin. Bake for 40-45 minutes or 
until the sides are set and the very centre, on top, still looks 
slightly damp. A cake tester should come up mainly clean 
but with a few sticky chocolate crumbs clinging to it. Let it 
cool for 10 minutes on a wire rack, still in its tin, and then 
ease the sides of the cake with a small metal spatula and 
spring it out of the tin. Leave to cool completely or eat while 
still warm with some ice cream, as a pudding. 

Mujaddara (tasty lentils & rice) 
Serves 4-6 
– 1½ cups small brown lentils 
– 4 onions 
– 3 tbsp butter 
– 1½ tsp coarsely ground cumin seeds 
– pinch ground allspice 
– 1½ cups long-grain rice 
– 1 tsp salt 
– 

1
/3 cup flour 

– 1 cup olive oil 
-   2 tbsp pine nuts, toasted 
 

In a small saucepan, cover the lentils with cold water and 
bring to the boil. Reduce the heat and simmer until lentils 
are cooked. Strain and set aside. While they are cooking, 
finely chop two of the onions. Melt the butter in a medium-
sized, heavy-based saucepan and fry the chopped onion, 
cumin and allspice until onions are golden. 
Pour the rice and salt into the pot with the onions and stir. 
Pour 2¼ cups of cold water into the pot of rice and bring it 
to the boil. When the water boils, turn the heat down low 
and cover the pot with a tight-fitting lid. Let the rice cook 
for 15 minutes. Remove the saucepan from the heat and 
let the rice stand, covered, for another five minutes. 
Slice the remaining onions very thinly. In a bowl, mix the 
slices around with your hands to separate the onion rings. 
Toss the rings through the flour until they are well coated. 
Heat the oil in a small saucepan and fry the onions in 
batches until they are golden brown. Transfer the onions 
to a paper-towel-lined plate and reserve the oil. 
In a large bowl, toss together the rice and the lentils. If the 
mixture seems dry, moisten it with two to three 
tablespoons of the onion-frying oil. Mix in pine nuts and 
taste for seasoning. Pile the mixture on to a serving 
platter and top with the fried onions. 
  



Health Matters 

LET’S TALK ABOUT MY AGED CARE 
AND NDIS 
Since 2014 there have been several changes to the 
way support services are accessed for older 
Australians and people with a disability. My Aged Care 
and National Disability Insurance Scheme both aim to 
provide clients with choice on support services are be 
provided to them.  
At times there has been some confusion as to how to 
access register or access services. The Delegate MPS 
Community Consultation Committee in conjunction 
with Southern NSW Local Health District and National 
Disaility Insurance Agency are hosting an information 
session on Tuesday 28th March 2017 at 2pm. The 
session will be held at the Delegate School of Arts 
Hall.  
Community members are welcomed to attend. It will be 
a chance to find out more about both schemes and 
chat with speakers. An afternoon tea will be provided.  
Please RSVP to Renata Sheehan on 0477 322 107 
or renata.sheehan@health.nsw.gov.au 

 

Optometrist at Bonang 

Thanks for letting us know of your interest. Fifteen 

people said they would be keen to make the most 

of this visit from the Royal Flying Doctor Mobile 

Eye Care Program. That is certainly enough to 

justify their visit. More are welcome, of course.  

I am meeting Lauren at Bonang Thursday to see 

what they think of our roads and the venue. More 

information when we have a date—assuming that 

all is suitable to go ahead.  

Deb 
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Clay plate before bisque firing, made at Clay 
day March 10 



Local Government News  

New lifetime tags for pet registrations 
Wednesday, March 8, 2017 

Dog and cat owners in East Gippsland Shire will no longer 
receive a new registration tag each year, with council 
moving to lifetime registration tags. 
The tags must be fastened to the pet’s collar when it is 
outside its property. Council recommends that pets wear 
their tags even when at home. 
The move to lifetime tags is expected to save council 
around $4500 a year. This will provide additional funds for 
council’s domestic animal activities, such as patrols, 
investigations, business audits, and promotion of 
responsible pet ownership. 
It is law in Victoria that all dogs and cats over three months 
of age must be microchipped and registered with their local 
council. 
Pet registrations renewals are due April 10 each year. This 
year’s renewals, and new pet registrations, will receive the 
lifetime tag that helps lost pets be reunited with their 
owners. 
It is important to note registration tags are not the same 
thing as the tag or disc that may be issued when a cat or 
dog is microchipped. 
Council’s Community Laws Coordinator Bill Petersen said 
registration tags will be provided, upon payment, at any 
Customer Service Centre. 
“Customers paying their pet registration over the phone, or 
renewing online, will be mailed the new lifetime tag,” Mr 
Petersen said. 
“The tags will be replaced free if it becomes unreadable or 
faded over time. Customers will need to show us their old 
tag to receive a free replacement tag.” 
A fee will be charged to replace lost tags. 
 
Council looking for feedback on pet plan,  
10 March, 2017  
Residents are being invited to have input into East 
Gippsland Shire Council’s next plan for the management of 
domestic animals.  
Almost one in four East Gippslanders has a dog or cat, with 
council records showing 9264 registered dogs and 2392 
registered cats in the region.  
The current Domestic Animal Management Plan is being 
reviewed. This, along with community feedback, will guide 
the development of the next plan.  
Council’s Community Laws Coordinator Bill Petersen said 
the plan will provide a framework for animal management 
services for the next four years.  
“We encourage residents – pet owners and non-pet owners 
alike – to tell us what they think about our current Domestic 
Animal Management Plan,” Mr Petersen said.  
The plan covers registration and identification, nuisance 
complaints, dog attacks, declared (dangerous) dogs, 
overpopulation and high euthanasia, and domestic animal 
businesses.  
The Domestic Animal Management Plan aligns with 
council’s Council Plan objectives to ensure people feel safe 
in their communities by supporting safe, active and healthy 
lifestyles through a range of high quality services.   
“We’re asking the public to let us know whether anything 
needs to be removed, modified or added to the Domestic 
Animal Management Plan,” Mr Petersen said.  
Once feedback has been considered the proposed 
Domestic Animal Management Plan, with any 
recommended changes, will be presented to Council for 
adoption. The plan can be viewed on council’s website, 
www.eastgippsland.vic.gov.au, or at Customer Service 
Centres. Feedback is open from Monday, March 13 to 
Friday, April 14.   
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Coffee cup program comes to Orbost, Paynesville  
February 22, 2017  
Lovers of take-away coffees, teas and hot chocolates in 
Orbost and Paynesville will soon be able to take part in a new 
project to help the environment.  
East Gippsland Shire Council has received $7095 from 
Sustainability Victoria’s Litter Innovation Fund to run a Smart 
Takeaway Coffee project.  
The project aims to reduce the number of disposable hot 
drink cups used at participating businesses by changing 
customer behavior.  
The Smart Takeaway Coffee project will promote the use of 
reusable cups and raise awareness of the collective impact of 
our waste.  
Participating cafés will receive a number of high-quality glass 
Keep Cups to distribute to their regular customers, as well as 
rewards cards which will be stamped every time the reusable 
cup is presented.  
Once the card is all stamped, the card holder will receive a 
reward of the businesses choosing.   
Council’s Director Operations Chris Waites said disposable 
hot drink cups have been identified as the second-highest 
contributor to litter waste in Australia.  
 “While the cups appear to be made from only paper, most 
contain a layer of plastic on the inside to make them 
waterproof. This prevents them from being recycled or 
breaking down easily. A lot of people put takeaway coffee 
cups in the recycling, but only the lid is recyclable,” Mr 
Waites said.  
 “Either the cups will end up in landfill where they will remain 
for hundreds of years, or they end up in the environment 
where they become a major pollution hazard.”  
 The cafés participating in and supporting this project are: 
Alma’s Restaurant & Café, The Fig Café and Waterview 
Bakery of Paynesville. In Orbost, Two Little Owls Café, 
CaféOne2Five, Orbost Bakery on the Snowy, Cozy Café, 
Morganics and The Wishing Tree Café will be taking part.  
 The project will run for six months, beginning in March and 
finishing in August 2017.  
 
 
 
Thanks to the East Gippsland Shire for their 
quick replacement of the table stolen from the 
picnic spot by the Jingallala at Cabanandra.  
 
We hope it does not discourage the thief from 
following their conscience and returning the 
missing table.  
 
May their sleep be troubled. 



 
 
So most bulbs in their natural form despite climate are 
prone to rotting especially with watering during their 
dormant season. Some such as Nerines and Belladonna 
will not flower unless their bulbs are completely exposed 
on the soil surface. In addition most bulbous plants are 
adapted to low fertility and if grown in rich garden soil will 
make copious leaf growth that collapses on itself. The 
layers of lush leaves not only smother the parent bulb but 
often rot causing the clump to decline or disappear 
completely. It is important to remember that this year’s 
flower was formed in the previous season so the current 
flowering reflects growing conditions in the previous year. 
Now for the complications and exceptions. Bulbs that have 
been heavily selected by the nursery trade have nutritional 
needs that are different to those of the original species. 
Modern daffodils, florist freesias, tulips and hyacinths are 
examples. These can often be hard to maintain long term 
in the garden. Highly bred freesias are large and ungainly 
in the garden, Hyacinths quickly lose their compact large 
display heads and tulips often have to be lifted to avoid 
death that occurs in either hot or wet soil and they are 
prone to viral infections that weaken the bulb. 
We often use the word bulb loosely, as I have done in this 
article, to include rhizomes, tubers and corms. Botanically 
bulbs are formed when the lower parts of the leaves swell 
to store nutrients and this can be clearly seen on cutting 
an onion. Daffodils are true bulbs too. Corms are discrete 
units formed when a stem swells to store plant food and 
examples are cyclamen, crocus and anemone. A rhizome 
is a continuously growing underground stem such as 
bearded iris and tubers are the storage organs formed 
from underground stems that also carry multiple buds for 
regrowth e. g. potato and dahlia. 
In the vegetable garden it is time to concentrate on 

establishing the leafy greens that will take us through 

winter i.e. Silver beet, English spinach, Asian greens, 

parsley. For production early Spring garlic, leek, lettuce, 

fennel and beetroot also do well planted now but only plant 

cabbage and cauliflower if they will be a good size before 

frost occurs in your garden otherwise they will 

disappointingly bolt in Spring. 

 

Gardening with Susan 

Bulb Fever 
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Susan Tocchini  

In a few days, on the 20
th
 March the entire planet will 

experience equinox, that is day and night will be of equal 
length. However, in the northern hemisphere this day marks 
the upward journey toward Summer and is called the vernal 
equinox but for us, in the southern hemisphere, it is the 
Autumnal equinox marking the decline into winter conditions.   
Sad as it is to see that the summer crops such as cucumbers 
and tomatoes begin to senesce, it is still quite exciting to see 
the flowers of Autumn bulbs appearing vibrantly confirming the 
change of season. The pink Belladonna lilies have already 
finished and now the Colchicums and storm lilies 
(Zephyranthes) are peaking. Deep underground Daffodils and 
Jonquils are making rapid root growth in preparation to support 
the rapid burst of growth in early Spring.  
For continuing success with bulbous species it is vital to have 
a sense of the growing conditions in their natural environment. 
It also helps to be aware some species have become almost 
unrecognisably transformed by breeding selection e.g. 
hyacinth. 
In general the function of the bulb structure is to allow the plant 
to withstand harsh conditions. By storing nutrients they are 
able to make rapid growth when conditions are briefly 
favourable. Typically bulbs have evolved specifically to 
withstand periods of heat and drought. The South African flora 
has a glorious range of bulbous plants that are well known 
such as Amaryllis, Nerine, Belladonna, Freesia, Sparaxis, 
Tritonia, Babiana and Ixia. Knowing that they come from South 
Africa it is intuitive that they require heat and dryness and that 
these conditions occur together. However a lot of bulbs come 
from very cold places and it is not so easy to appreciate that 
thin soils on exposed and snowy mountains also impose water 
and heat stress. Tulips, crocus, cyclamen all inhabit cold stony 
ground and since frozen soil does not release water readily 
they suffer drought. They also suffer heat stress on sunny 
days from sunlight reflected off stones and/or snow in the thin 
air. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please use the Tattler to share seeds and other produce. 
At present, Deb has abundant parsnip and celery seed.  

Herb Lore 
Herbs were the original medicine and we all 
have our favourites, either as flavouring or as 
teas or salves. 
Let’s share our knowledge and bring spare 
plants and seeds, if you have any.  
Where: Deb’s place 
When: Tuesday March 28 at 10.30 
Come for coffee and herbal conversation. All 
welcome. 



Sun Mon Tue Wed Thu Fri S

a

       
       

26 27 28 
Herbal lore 

Deb’s place 

10.30 am p25 

2pm—Aged Care 

info Bombala see 

p23  

29 30 
Farm World 

Begins, Lardner 

Park, ends 

Sunday 2nd April 

31 
End term 1 Vic 

 

March 2017 

Sun Mon Tue Wed Thu Fri Sat 

30 April 31 April        1Community 

plan workshop—

Bonang 

Music event—

Myrleford, 

2 3 4 5 6 
No library bus 

7 
NSW term 1 ends 

8 
Save our Scarlet 

Robin workshop 

Delegate 8.30-4 

9 10 11 12 13 14 

Good Friday 

15  

Easter Saturday 

16 

Easter Sunday 

17 Easter 

Monday 

18 Vic School 

Term 2 Starts 

19 20 

Computers at 

Tubbut with 

Sharon 

Library Bus 

21 
Rag rug making 

and exercise 

workshop at 

Goongerah 10.30 

22 

Rock wall 

workshop 10 am 

23 24 25 Anzac Day 

Dawn Service 

Delegate  

26 NSW 

School Term 2 

Starts 

 

27 28 
 

29 

April 2017 

May 1st 10am—DVICG Meeting 
May 2nd 1.30pm—Yoga at Bonang 

 
 
 
 
 
 
 
 
 

Sat   25 
Friends of 
Errinundra 
Working bee 
Old Growth 
Forest Walk 


