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The first sod at the Berrima
Primary School kitchen gar-
den was turned in term 3 of
2009 and already the gar-
den is a vision of bounty.
The school has assigned a
shed to the project, as well
as a large area of land. Yet
more land has been ear-
marked for a shaded teach-
ing space, orchard, chook
run, propagation space and
an outdoor cooking area
with a brick oven.

It's an ambitious project and
donations and relationships
have helped enormously
The Iltalian Gardener, an
importer of seeds in Figtree,
donates all seed packets
opened by customs officers
to the school.

Allsun Farm
(www.allsun.com.au)—an
organic farm near Can-
berra—has donated several
fantastic tools to the school
which make maintaining the
garden easy and efficient.
They are even using one of
Allsun’s hoes in the ongoing
management of couch
grass.

Lucy Turner, one of the
primary organisers, is imple-
menting the theories of All-
sun Farm, focusing on in-
tense food production in a

small area. Lucy is passion-
ate about teaching children
to observe the garden and its
inhabitants throughout the
seasons and to develop an
instinct for gardening. “I
really want to leave behind
the dogma of gardening and
get back to the craftsmanship
of agriculture” she said.

The most striking aspects of
the garden are its colour and
health. Abundant flowers
grow among the rows of
vegetables to attract insects,
but primarily to attract the
children.

Lucy and her fellow garden-
ers have started to turn the
sandy soil into something
more fertile through the addi-
tion of their own compost and
donated cow manure and the
use of green manure crops
(where oats, lucerne, sun-
flowers or similar are grown,
but slashed before they
flower. The slashings are
then turned into the soil and
allowed to break down.)

While there is now hay
mulching the beds (providing
much needed organic matter
as well as the less welcome
agricultural chemicals), there
are plans to be mulch-free.

Instead, a carefully-calibrated

Kathy Ehmann

dripper system will be used.
The soil will never dry out
completely, allowing water
to be absorbed immediately.
While there would be a
small wet area on the soil
surface, there would be a
much larger wet area be-
neath the soil, where it is
needed.

Water is currently sourced
from town supply, but plans
are underway to connect to
the school’s rainwater tanks.

Once the garden was estab-
lished, Lucy and Berrima
schoolteacher, Jo Kennedy,
submitted a successful ap-
plication to the Stephanie
Alexander Kitchen Garden
Foundation. Many other
parents, businesses and
volunteers also contributed
to the strength of the appli-
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ture grant. A further $40,000 Plants and soil 3

has been donated by a local

benefactor to fund the staff-  QOtesha Cycling Project 3
ing component of running
the cooking lessons. Mmm...Beer 4
And that brings us to the
next exciting phase of the Green loans 5
project: the school courtyard
will provide the space for a Resilient hearts 5
teaching kitchen.
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Date

Location

Event

Monday, 1st Feb
7:30pm—9:00 pm

Henrietta Rose Room, Bowral

Resilient Hearts meeting. Contact francinebart@gmail.com

Friday, 12th Feb
evening

Robertson Community Hall

Sustainable Housing Forum lecture
kimberly.elliott@wsc.nsw.gov.au

Saturday, 13th Feb
10.30am

Pulpit Rock Estate, Bullio

Wine tour and talk, followed by lunch. Slow Food event.
RSVP 6th Feb jill.dyson@digitalmail.com.au 0419 617 021

Saturday, 20th Feb
day

Moss Vale Services Club

Sustainable Housing Forum
kimberly.elliott@wsc.nsw.gov.au

Friday 26th Feb—
Sunday 28th Feb

Gudhara, Marulan

Ecoshamanism Workshop
www.gudhara.org.au

Friday, 19th March
evening

Mittagong Playhouse

Sustainable Housing Forum lecture
kimberly.elliott@wsc.nsw.gov.au

Transition Shire
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(Continued from page 1)

A retired local builder and
former student at Berrima,
Fred Krahnbuhl, has of-
fered to build the kitchen
gratis and several local
businesses have also
pledged in-kind donations.

The school is still looking
for an architect willing to
donate the design of the
kitchen building. The inte-
rior fittings will be de-
signed by renowned UK
kitchen designer Johnny
Grey.

Over the next few months,
the Wingecarribee Shire
Council will host The Sustain-
able Housing Forum.
Local businesses will show-
case their sustainable hous-
ing products, and experts will

In the meantime, there are
plans for cooking lessons
using the school’'s barbe-
cues—or featuring raw
dishes.

Then, as now, garden vol-
unteers will hand out pro-
duce at the school gate
and the children will learn
where food really comes
from. Food production,
preparation and—most
importantly—consumption
regain a focus of commu-
nity and sharing for the
children.

lecture on housing design and

resilient communities.

Lecture

Several schools in the
shire have kitchen gar-
dens. Others would proba-
bly be open to it. All of
them would be glad of a
helping hand.

Berrima Public School is
seeking committed volun-
teers—preferably garden-
ers and passionate
cooks—to help teach the
Stephanie Alexander pro-
gramme. Please contact
the school 4877 1262
if you are interested in
helping.

and permaculture.

topics are global
warming, sustainable housing
design, solar hot water and

sustainable products

harvesting, solar electricity
production, transition towns,

If your business supplies

heat pumps, renewable en-
ergy, fire-wise design, water

can be used within a home
environment and would like

Do you know of a group practising Transition principles in the Southern Highlands?
Do you have a Transition-friendly event that you would like to have listed in TSN?
Would you like to subscribe to this newsletter?
Contributions and comments welcome.

Email the editor at kathy_ehmann@acenet.com.au

A sustainability project is
underway in Bundanoon,
which will attempt a census
of household energy con-
sumption for the town.

The Bundanoon Community
Association (BCA) has
joined forces with Transition
Bundanoon to make the
most of the Federal Govern-
ment's green loans. They
will roll out the project using

In times of widespread
financial stress, it's often
helpful to get some
chooks.

The benefits are manifold:
the obvious eggs, the ma-
nure for fertilising the food
garden, pest control as the
chooks eat grubs etc., the
fine company they provide
and, ultimately, the meat.

a team of local
energy auditors.

qualified

Residents undertake a 1.5-2
hour energy assessment and
receive: a detailed energy
and water efficiency report;
eligibility for a federal govern-
ment $10,000 green loan
(interest-free for four years);
a $50 voucher to apply to any
project that will improve the

their home; and no-
obligation advice on how to
improve energy and water
efficiency.

Benefits to the town are
manifold and increase with
the level of participation. It is
hoped that the collective
carbon emissions will de-
crease and bulk buying of
PV cells will be facilitated.

water or energy efficiency of

At first blush, it can seem
a daunting undertaking.
But it can be incredibly
simple. You just need an
area for them to sleep that
is fox- and dog-proof,
somewhere for them to
roam during the day, a box
in which they can lay and
a supply of appropriate
food (including kitchen
scraps) and fresh water.

Then you sit back and en-
joy the fruits of their
labour.

You can find out more
about keeping chooks,
including which breed
would work best for you
and how to build a chook
tractor on the internet.
You can start here:
www.backyardpoultry.com

At the same time, those

to display your wares please
email: denychristiandesign
@bigpond.com.

For more information, check
out www.sustainable
housingforums.com. Dates
are in Transition Diary.

accessing the green loans
will engage the services of
local businesses.

If you live in Bundanoon and
would like to participate,
contact Sandra on
4883 7687 or menteith
@bigpond.net.au .

For those not in Bundanoon,
see page 5 for assessment
and green loan information.




Peter Lach-Newinsky

This table summarises information on plant needs in regard to soil conditions. It is intended as a practical aid in siting, fertilising
and liming temperate fruit, nut and vegetable species. | have compiled the information from various sources (references available
on request), not having found such a table anywhere myself. The table can be used when deciding what and where to grow and

where to possibly add additional nutrients and/or lime/dolomite in spring or autumn.

Acid <5.5 é\llizl:]ttrzlcgg Lime loving Ni{-ri:)ggr:en PhosH;;?\r;rus Pot};;%ri]um into\?(-{‘.(re;nt toIeWthnt
Chestnut Cherry Fig Citrus Citrus Plum Peach Pear
Apple Olive Hazelnut Peach Peach Currants Apricot Quince
Loquat Walnut Avocado Walnut Walnut Gooseberry Cherry Plum
Black Walnut Crabapple Pecan Almond Almond Alder
Blueberry Apricot Currants Avocado Walnut Willow
Raspberry Kiwifruit Cabbage Kiwi Chestnut Sw.Cypress
Brambleberry Passionfruit Cauliflower Passionfruit Pecan E.ovata
Potato Grape Broccoli Blackcurrant Mulberry E.gunnii
Shallots Strawberry Turnip/Beet Feijoa Persimmon C.citrinus
Rhubarb Horsechestnut Celery Citrus C.sieberi
Watermelon Linden Lettuce Avocado Melaleuca
Suvt;/-r::iltg\l/er Most Oaks Spinach/Silverbeet Olive A .floribunda
Lupin Ash Onion/Leek Kiwifruit L.lanigerum
Maize Maple Asparagus Passionfruit L.juniperin.
Millet Tomato Red clover Tamarillo
Oats Carrot Lucerne Currants
Rye Pea/Bean Medics Blueberry
Aubergine Pumpkin Barley Gooseberry
Celeriac Garlic Oats Raspberry
Parsley Rye Brambleberry

Tony Gleeson

A crew of eight young and
one not-so-young adults,
will be cycling through our
area in early March 2010
to inspire youth to think
about sustainable con-
sumption. On arrival in
Sydney on April 9th, the
team will have ridden over
1300km.

The Otesha Project
(Australia): Cycling for Sus-
tainability launches its East
Coast Tour at the Sustain-
able Living Festival in Mel-
bourne on February 19th.

Since 2000, tours across
Australia have been edu-
cating youth and raising
awareness about environ-
mental sustainability and
social justice issues.

For Rachael—tour coordi-
nator—the experience of
the bicycle tours is fulfilling
on many different levels:

“I'm really excited to be
on tour bringing this
inspirational project to
regional schools. These
tours are the perfect way

to engage youth about
important social and
environmental issues. It's
just a great experience
shared by everyone in-
volved”.

The tour will pass through
the coastal regions of
South Eastern Victoria
and southern New South
Wales to present the
comical Morning of
Choices theatre perform-
ance and interactive work-
shops to youth and com-
munity groups.

Whilst in Moss Vale, they
will deliver their education
program to high school
students on April 1st.

The Otesha Project is
seeking support from your
community; any donations
of food would be wel-
comed. There are also
opportunities to host the
team when they visit and
they'd love to engage with
other sustainable commu-
nity initiatives, so please
contact Kate Tucker at
info@otesha.org.au.

plant some native grasses, shrubs, trees for birds, butterflies and bees
install insulation—at least in your ceiling and under your floorboards

share car trips and use more public transport and bikes where possible
strengthen the local economy: shop and eat locally, barter with neighbours and friends

look at the sea, sky, landscape, insect or small child for five minutes without thinking




In the Middle Ages, beer
was everyone's standard
drink because it helped pre-
vent infection—the alcohol
and the hops both being
excellent inhibitors of most
microbial life.

Today we drink beer for
pleasure and there are
close to 100 beer styles.

The main
beer are

ingredients in
malted grains
(usually barley allowed to
just germinate and then
heated to halt germination),
water and hops. Yeast is
added to this concoction.

Hops is used to bitter and
flavour the beer (and has
antibacterial qualities).
There are any number of
varieties.

Water has an impact on the
final flavour of beer as well.
Hard water is good for ales
and pure soft water is good
for crisp lager styles such as
pilsner.

Yeast is a living organism,
its job is to ferment the
sweet hoppy wort. In the
process it converts sugars
into alcohol, it also produces
some other wanted and

unwanted flavour com-
pounds. Factor such as the
yeast variety and fermenta-
tion temperature can all
have an effect on the flavour

of the beer.

There are two main beer
styles, ales and lagers. Ales
use top fermenting yeast
strains and tend to be
sweeter, heavier beers. Ales
range from lighter hoppy,
fruity styles such as Ameri-

can Pale Ales (Little Crea-
tures) up to the full bodied
stouts (Guiness).

Lagers use bottom ferment-
ing yeast and are brewed at
much lower temperatures.
Lagers are malty and usu-
ally a little dryer that ales.
They range in style from
crisp clear and pure Pil-
seners through to the dark
lagers from Germany.

Getting started

This is what you will need to
brew beer (* denotes an
optional item):

*Large Pot — at least
15! if you intend to produce
more complex brews

*Tubing — Food grade
plastic tubing about ¥ inch
diameter

Airtight  Fermenting
Bucket — a 25l
bucket with lid or (if you can
afford it) a glass carboy,
which is easier to keep sani-
tized and won't leak

plastic

Air Lock and Stop-
per — to fit your fermenter

*Bottle Filler — to fit
your siphon tubing

*Thermometer — with a
range of 0-100 C

Bottles — Just over
2 cases of 750ml bottles will
be sufficient for 20l of
beer. Use high quality bot-
tles that require
a bottle opener—however
twisties work fine

*Bottle Brush — You
usually need a small brush
to get your bottles clean

A Bottle Capper —a
hand driven device to cap
your bottles

Bottle
need about 50 caps for 20l

Caps — you

A Sanitizing Solu-
tion — Beer is prone to in-
fection, so everything must
be sanitized before
use. Household bleach is
cheap and easy and does
an excellent job, but be sure

to rinse well

*Kitchen Scales — Able
to measure grams up to
kilograms if possible

Kit Brewing

Kits produce beer of a toler-
able standard. They are
virtually fail safe as long as
you remember a few rules.

Sanitization: a couple of
capfuls in 5 litres of water.

Be sure to rinse well.

Tap water is pretty sanitary
and is safe to use for rins-
ing. You may need to boil
tank water first.

Temperature: My advice is
to ignore the instruction on
the can to ferment at tem-
peratures up to 25°C. Fer-
ment ales beers at about
18°C and lagers at no more
than 15°C. You may need to
ferment a little bit longer, but
it will be worth it.

Sugar: White sugar in-
creases the alcohol content,
but does little for the flavour
or body of the beer. Try
using one of the brew en-
hancers or better still some
dry or liquid malt.

Patience: Beer improves

Tim Flaus

with some ageing—but not
too much. If you can, age
lagers in the fridge for about
a month before drinking.
Ales also need to be stored
(without refrigeration) for
about a month. Heavy ales,
such as stout, can be stored
for years.

You can add extra hops or
boiled grains to your kit to
make it more interesting.

Extract Brewing

Extract brewing involves
liquid malts and hops. In this
process you dilute and boil
the liquid malt with the hops
for about an hour. Boiling
clears the malt of proteins
and extracts the bitterness

from the hops.

The beer is then cooled to
about 20°C and the yeast
pitched. The rest of the
process is the same as for a
kit beer.

All Grain Brewing

All grain takes beer brewing
back to basics. The brewer
extracts the malt from
malted grains in a process
known as mashing. A mash
warms the grains to about
65°C with water, turning
starch into sugar. It is then
rinsed with fresh water to
extract the sweet malt. The
malt is extracted the rest of
the process is very similar to
Extract Brewing.

So, get brewing and enjoy a
cold one.

Harmony Farm will be run-
ning a brewing workshop in
2010. Stay tuned for details.



FreshSolar Australia will donate $20 to CANWIn foevery
FREE Home Assessment booked though FreshSolar Aaisr
Simply mention CANWiIn at the time of booking and &vill be
donated on your behalf by FreshSolar Australia.

What are FREE Home Assessments and Green Loans?

The Australian Government’'s Green Loans Prograprasiding free home sustainability assessmentsimiedest-free
Green Loans for recommended improvements. The sieges is the first step in qualifying for an intgiréree Green
Loan of up to $10,000 to make recommended largalesicnprovements, such as installing water or gnsaying
products like rainwater tanks or solar panels.

How will you know if CANWIn has been notified? Vamail, fax or post within two days of making theokimg with
FreshSolar Australia you will receive a carbon copthe email sent to CANWiIn.

Book with FreshSolar Australia and help CANWiIn donée their good work while helping your home to

become a sustainable home. You can book now bgreitilling or emailing us on:

CLAIRE BURNISTON

Y P.O. Box 983 Bowral NSW 2576
0431 729 974
claire@freshsolaraustralia.com.au

4°% CANWin

o

Australian Government

Green Loans

Resilient Hearts will
tinue to meet in 2010.

con-

"Cecile and | trialled it for
three meetings at the end of
last year to see if people
were interested," said Fran-
cine Bartlett one of the facili-

tators. "It clearly meets a
need for people wanting to
speak their hearts and

According to Choice
(www.choice.com.au), Aus-
tralians waste an estimated
$5.3 BILLION worth of food
annually.

Let's not do that anymore.
Menu planning can save
you a fortune and keep food
out of landfill.

Google for tips on both
menu planning and left-over
recipes.

minds about climate change
and social justice.

“Each session people
shared moving, heartfelt,
funny, profound thoughts

and those who attended
were keen for the gather-
ings to continue.”

Reslient Hearts is an open

This is my favourite recipe;
Left-over Frittata:

Beat 2 eggs for each per-
son; add a generous
amount of parmesan, some
salt and appropriate left-
overs. My favourites are
potato salad, rice, pasta,
cooked vegetables and
roast meat.

Heat several tablespoons of
oil in an oven-proof frying

forum starting and ending
with a non-religious medita-
tion in which anyone is wel-
come to speak about the
great challenges we all face
due to dramatic social, envi-
ronmental and economic
change.

Sharing honest feelings in a
supportive atmosphere

pan. When quite hot, add
the combined ingredients,
arranging the mix so the top
is level. When the base is
golden, transfer it to an
oven heated to 180C and
cook until the top of the frit-
tata is set (about 20 min-
utes).

Serve with salad and a
happy smile, knowing that
you have made the most of
the food that you have.

helps build social and per-
sonal resilience, as well as
skills to meet change posi-
tively.

The next meeting is
Monday, 1st Feb 7:30pm—
9:00pm in the Henrietta
Rose Room, behind Bowral
Library. Email for details:
francinebart@gmail.com

Yum.. frittata




