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THE HERB SOCIETY OF VICTORIA INC 

PO Box 396, Camberwell, Victoria, 3124, Australia 

ABN 22 261 579 261 

Bank Details:  BSB 633000 / Account 158914432 
 

www.herbsocietyvic.org.au 

The Herb Age 

   www.facebook.com/herbsocietyvic/ 

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

 

 AIMS OF THE SOCIETY 

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

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

 To promote and encourage the organic growing of herbal plants. 
 

Patron :  Penny Woodwar d  
 
 
 

HSOV COMMITTEE 

 

President Robin Calabrese 03 9386 4930    

Vice President June Valentine 03 9802 6076  

0407 002 389 

   

Vice President & 

Website Manager 

Jill Bryant 03 9571 0160    

Committee Secretary Jeanette Boyce 0405 784 833     

Treasurer Joy Thompson 0419 551 671    

Membership Officer Neville Kelly 03 9818 4027    

The Herb Age Editor Meridith Hutchinson 0419 311 883    

Committee  Carmen Hollway 0414 541 620    

Committee  Heather Davies 03 9889 5940    

Committee Annie Gargano 0421 051 606    

Committee  Jan Illingworth 0429 206 025    

Library Coordinator Marie Baker 03 9819 1810    

 

 

 

HSOV MEETINGS 

General meeting  

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

December, open 7.00pm for 7.30pm start. 

 

At: Room MB10 Main Building. Burnley Horticultural College 

campus, 500 Yarra Blvd Richmond MelRef: 45 A12 

 

Next Meetings:  See Page 4  

 
 

The Hills Branch  

meets on the third Wednesday of the month from February 

to November at 7.45pm 

 

At Belgrave Library, Reynolds Lane, Belgrave MelRef 75 

F10. 

 

Coordinator Ian Lewis                03 9755 2242 

 Email: ianlewis12345@bigpond.com 

 
 

Volunteers Welcome for Tussie Mussie Making 
 

Tussie Mussie posies are made by HSOV members at a 

market stall to support the Collingwood Children’s farm.  

 

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

Collingwood Children’s Farm Market, St Heliers Street, 

Abbotsford.  MelRef 44 G5. 

 
  

 

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

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

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

Wattle birds enjoying Aloe Vera’s tall, long, scarlet flowers taken in the gardens 

around Melbourne and a sign that Spring has sprung!   

Quote is first 2 lines from the poem “Wattlebird” by famous Australian poet, C J 

Dennis, written at his “Singing Gardens” at 1694 Healesville-Kinglake Rd, 

Toolangi in the Yarra Valley.  During the Spring season, you may visit these 

lovingly maintained, historical gardens Thursday to Sunday, late morning until 

4pm. It has a tea room with Devonshire tea, light lunches and Sunday roast.   

The Singing Gardens also hosts “The Toolangi C.J. Dennis Poetry Festival”. This 

year the festival will be Saturday 20
th
 and Sunday 21

st 
October.  Tickets available 

at the gate for $20 per person for either day or $35 per person for the weekend 

(cash only).  For more details, visit the website at http://thesinginggardens.com.au/ 

or phone 03 5962 9282.  

 

http://thesinginggardens.com.au/
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Burnley Horticultural College Campus  

and Gardens, Burnley  Mel Ref 45 A12 
 

Parking inside the grounds is limited so, if possible 

please park on Yarra Blvd and walk in.   
 

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

Thursday 4
th

 October 2018 
 

Please be seated 7.15pm for 7.30 pm start 

 

HSOV Annual General Meeting 

 

Mini Speakers and Topic …..to be confirmed. 

 

It’s becoming a bit of a tradition, that our AGM meeting is 

followed by Mini Speakers and that is exactly the plan for this 

October, but you’ll have to wait until a little close to the night 

for more details  

 

 

 

 

Thursday 1
st
 November 2018 

General Meeting 

Please be seated 7.15pm for 7.30 pm start 

 

 

Guest Speaker:    Steven Collis 

 

Subject:     Vertical Gardens  

 

Stephen’s background is product design and manufacture and 

his passion is in gardens.  Describing himself as a ‘quiet 

greenie’, on ‘retirement’ he was soon coming up with new 

design ideas to improve rain tanks and vertical gardens.   His 

talk will draw on his many years’ experience. 

.  

 

 

 



October/November 2018 
 

Last August I attended an Agricultural Development Information Session about the arrival of 

Queensland Fruit Fly (QFF) in Victoria. Bactrocera tryoni most likely arrived in the Goulbourn 

Valley in infested fruit. Initially it was thought that the Queensland rainforest insect would not 

be able to survive the cold conditions in southern Australia, but monitoring has suggested that a 

small number of them can, and do survive the winter. Consequently, the residents and fruit-

growers in the Goulbourn Valley now have to deal with controlling the Queensland Fruit Fly on 

their properties. 

The Victorian Government employed three officers to alert the growers in the three major food-

growing regions of Victoria, ie, the Goulbourn Valley, The Yarra Valley and the Greater 

Sunraysia District. Their job is to prepare people living in these areas by raising awareness of the 

problem and by recommending strategies to prevent the spread of QFF and steps to take to 

protect their crops. 

The QFF attacks a wide range of soft-skinned fruits and fruiting vegetables – leaving them 

inedible. Popular home-grown produce includes apples, apricots, avocados, capsicums, chillies, 

eggplants, figs, grapes, lemons, nectarines, oranges, passionfruit, peaches, pears, persimmons, 

plums, quinces, strawberries and tomatoes – and more! It could be difficult to grow these 

favourites without taking measures to limit numbers of QFF and implementing strategies to stop 

them infecting your produce. 

Know the Pest - Appearance and Life Cycle of the Queensland Fruit Fly.   There are Four 

Stages. 

Adult QFF are about 7 mm long and are reddish brown in colour, with distinct yellow markings. 

Activity generally increases in spring as the weather warms up, but it is not strictly tied to a 

particular season.  If autumn or winter is sufficiently warm, QFF can continue through their life 

cycle – providing that a suitable host fruit or vegetable is available.  

1. The Egg,  

Pictured is the abdomen and eggs of the Queensland Fruit Fly.  

Eggs, which are laid into host fruit, are white and banana shaped.  

They are unlikely to be seen easily.  Two days later, the eggs hatch 

into the first instar larvae.   

2. Larvae ( Maggots ).  There are 3 instar stages – 2 days in each.    

Soon after the eggs have been laid, small maggots emerge from the 

eggs. They are creamy-white in colour and 5 – 10 mm in length. 

Maggots tend to move towards the centre of the fruit, which 

promotes rotting, and causes the fruit to fall to the ground – there the 

larvae burrow into the soil. 

3. Pupa. Ten days are spent in this stage. In the soil, the maggots 

become inactive – and they change into an oval, brown, hard pupa. 

4. Adult Flies hatch and emerge from the ground. After feeding and 

mating, females search for protein – their egg development depends 

on it. They then search for suitable ripening or ripe fruit or 

vegetables to deposit their eggs into. The QFF can breed a new 

generation of flies every 32 days in warm weather.   

Information from - agriculture.vic.gov.au/queensland-fruit-

fly/gardeners   

Continued Page 18 

Page 5 
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October Outing and Lunch 

Visit  Abbotsford Convent gardens 

Lunch   Lunch at Lentil as Anything 

When TUESDAY  9
th

 October 2018   

Meet  meeting at Convent Bakery at 10am Melway map 2D C9.  Use St Heliers St and enter 

using Gate 1.  You will then see the Convent Bakery. 

 

This month we will visit the very popular Abbotsford Convent and their substantial gardens.  

This will allow us to visit the Friendship Garden where volunteers tend raised vegetable beds 

just above the river.  Adjacent we will come to the Collingwood Children's Farm.  This is 

accessed from the Main Yarra Trail.  On all days children can be seen being thrilled by 

interaction with many animals, both small and large. 

My suggested programme is 

 Coffee at Convent Bakery at 10am 

 Walk to the Convent garden which 

slopes southward.  At the lower 

end there is a well developed herb 

garden to inspect 

 Walk to the river and Friendship 

Garden 

 Wander to the Children's Garden 

to watch the gleeful children 

 Return to Lentil as Anything for lunch at about midday.  On a recent visit I had Pumpkin 

Soup, Sweet Potato with cauliflower & mixed herb rice, Thai Red Curry.  These are all 

vegan and gluten free.  There also was a vegan Date Cake with salted caramel syrup.  You 

are asked to pay what you think the meal is worth.  I certainly enjoyed those four dishes. 

 

Transport is 200 or 207 Bus along Johnston St.  If coming from the city alight at the last stop 

before the river and use the pedestrian bridge to cross over to Clarke St.  You can use South 

Morang or Eltham/Hurstbridge trains to Collingwood then walk or to Victoria Park Station 

and take a bus as above. 

 

Please advise me if you are planning to attend. 

Graham Ellis 9830 5186,  0402 339 831 

 
 

 

5 Points  I am an evergreen parasitic plant, growing on host trees like Oak. 

4 Points   My stems, leaves and berries have medicinal properties. 

3 Points  One legend says the cross of Christ was made of my wood. 

2 Points  Druids revered me as sacred; possessing mystical powers and warding off evil.  

1 Point  At Christmas time, people still practice an ancient custom of kissing under me. 

 

I am      _ _ _ _ _ _ _ _ _                                                              Answer page 19 
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November Outing and Lunch 
Visit  Alister Clark Memorial Rose Garden at Bulla  

and a large private garden in Romsey 

Lunch  To be confirmed, either picnic basket or local cafe 

When WEDNESDAY 7
th

 November 2018 

Meet Meet at 11.00 am at the Front Gate, 96 Bulla Road Bulla Map: 177 Ref A8 

 

To get to Bulla, take the Tullamarine Freeway to the airport, then the road C743 to Bulla. The 

Rose Garden is in the Bulla township, on the right, just past the roundabout.  

We will be meeting Helen Curtin (A Burnley Graduate) who works for the Hume City Council. 

Helen is responsible for managing the garden and she is happy to show us the most complete 

collection of Clark roses in Australia. There will be approximately eighty roses on display. 

Helen has also invited us to have a cup of tea after the tour. 

Pictured left is Rosa ‘Jessie Clark’ – Alister’s first success with rose breeding.  

 

To get to the second garden: 

 continue along the road C743 towards Sunbury, 

 then turn right into the Melbourne-Lancefield Rd, C325 

 to Romsey. (Melways 909 J9). 

 

We will arrive at the second garden Elaeocarpus, 126 Crooked Road, Romsey. It is a ten-acre 

labour of love - the passion of an experienced plants-woman. Rima had a plant nursery in the 

city, but after moving to the country, she decided to plant the rare and endangered species that 

she loved in her own garden.  Rima is concerned that if gardeners do not plant their favourite 

rare plants, they could eventually be lost. Rima’s garden is a personal mixture of exotic and 

native species - large trees, an avenue of palms, an extensive organic kitchen garden and many 

other things of interest.   

 

 

 

Please advise me if you are planning to attend. 

Graham Ellis 9830 5186,  0402 339 831

 

 

 

Jan Dilworth has been a wonderful founding member of the Herb Society since its inception in 

Eltham in 1980.  

Jan (pictured far right at a recent picnic meeting) was the 

Membership Secretary for the 500 members, a huge task, involving 

meticulous record keeping. She has been Secretary of the Society 

and in on the Committee for ages.  

In recent years she has been our Librarian. When we were initially 

at Burnley in the self-contained room and the Library adjoined, 

that was perfect. Jan has cared for and catalogued more books, 

which are now far from our meetings. Jan has brought Ray 

Boatman to meetings, picking him up from his train trips.   For all 

her dedicated and supportive contribution, we wish to declare that 

Jan Dilworth is a Life Member of the Herb Society of Victoria. 

Many Thanks and Congratulations Jan! 
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In November, we’ll be running an afternoon to learn how to 

make Tussie Mussies, which are such an integral part of the 

Herb Society of Victoria. Every meeting we provide one to 

our guest speaker, we often have them with the raffle and each 

month we support the Abbotsford Children’s Farm by making 

Tussies at their market.  

 

PLEASE NOTE CHANGE OF DATE TO SATURDAY 17
TH

 

NOVEMBER, so it doesn’t clash with the Tussie Mussie 

making at the Abbotsford Children’s Farm Market. 

 

Tussie Mussies have a long history and multiple uses, including being beautiful, to provide sweet 

smells and as a way to convey messages using the language of flowers.   But of course they make 

a lovely ‘thankyou’, ‘get better soon’ or ‘thinking of you’ gift for friends and family. 

 

You are welcome to come: 

 When: Saturday November 17th 

 Time: 2.15 for 2.30 start 

 Cost:  Non-members $10 and FREE for Members 

 Where: at Meridith’s home  

o 9 James St Abbotsford 

o Off Victoria St, near corner of Hoddle St 

o Including a cuppa and a bite of something herbie. 

 

Public Transport:  Train, tram and bus all very close. 

 Train – North Richmond train station across the road 

 Tram – trams 109 or 12, Stop 19 at the end of James St 

 Bus – route 246 along Hoddle St stops at Victoria St – 5 minute walk. 

 

Parking: James St is a restricted parking area, but I can provide some info if you 

are planning to come with tips on where to park.   

 

This will be an informal afternoon to learn how to make Tussie Mussies.  It would be 

helpful if you can bring some appropriate flowers to add.  My garden is very small, so 

the more flowers we have to work with, the more Tussie Mussies you will be able to 

take home. 

 

If you are interested, please provide your phone contact and email address or mail 

address, so we can send a fact sheet prior to the course. 

 

Please not that I am overseas all of September and some of October so you will 

probably not get a reply until closer to the event. 

 

Please email Meridith at  theherbage@hotmail.com 

 

Or phone Robin on:  9386 4930 

 

        

 

 

mailto:theherbage@hotmail.com
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All members are invited to Jill’s place to read HSOV old books and have afternoon tea. 

When: Saturday October 13th at 1.45 pm.  

Where: Jill’s home - 11 Serrell St Malvern East 3145.  

Public transport:  

 Train to Carnegie rail and bus 623 for 2 stops to Serrell St, or  

 Tram 3 to the Terminus cnr Darling and Waverley Roads, and 10 minute walk. 

If you wish to attend, please reply to Jill 9571 0160 or text 0478 652 223.  

 

 

 

Nan Ingles was our Treasurer, then President in the 1990s. She was a wonderful warm 

and welcoming person. One of her passions was Pot Pourris. Nan presided over a 

General Meeting demonstrating her techniques for creating a plethora of scented pot 

pourris.  Australian native plants with Acacia flowers, tiny Eucalyptus leaves and 

paper Everlastings among others was one very unusual recipe. She organised an 

afternoon to give her knowledge to the general public. Nan was a lover of all things 

purple, especially Lavenders, Violets and mauve Roses like the ‘Ailes de Nuit. Nan 

was a great friend of other Herb Society enthusiastic workers, Jocelyn Townsend, 

former President, Ruth Langley, Secretary for our International Conference at Clayton 

in 1988 and Pat Maxwell, who took over from Nan as Treasurer when she became 

President. Only recently I drove Nan to Ruth Langley’s funeral at 91 years of age. Nan 

Rosalie and Ruth lunched each month for years, still herb and garden lovers. 

 Nan has been such a fine mind in other areas. She was an avid worker for the National Trust, in 

the 1980s. She was passionate for Italy, which she visited long ago and a self-taught speaker and 

Teacher of Italian for 40 years. In fact one of her students arrived for her U3A class on Monday 

last, only to find that Nan had died. Nan had three classes every week at her home.  Her students 

adored Nan and followed her to Blackburn when she moved from Camberwell. Another of 

Nan’s skills was Cryptic Puzzles. Nan was a wizard and gave lessons in Cryptics too. I was one 

of five at her class in January this year. Nan’s sister Val died in 2017, a real blow to Nan’s life, 

as they were the best of friends for over 80 years. Together we chose a rose for her garden, Rosa 

“Ebbtide” a rich purple I to pink, “Our Colour”.  

 I was privileged to be her friend and remember our trip to Kiama 20 years ago to stay with 

Anne and Shiela former HSOV committee members and initiators of our Web site and Herb 

Age Editor. On route home we sought accommodation at Gundagai as the rain was pitiless. Nan 

was sceptical of the hotel. So we wiped all surfaces with pure Lavender Oil. We visited 

Pinewood Nursery last December, to buy plants for her friends. Again the rain pelted. Nan and I 

gathered the chosen French Lavender in lovely purple and the gorgeous magenta Boronia and 

sought refuge in the shop for wrapping.   

Nan was such an enthusiast in every one of her pursuits. She was a Life Member of the Herb 

Society. We give thanks for her devotion and delightful personality.  

Rest Peacefully, Vale′ Nancy Ingles.            
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On the 10
th
 of July, five herbies visited the Plant Craft Cottage. It was a cool but sunny 

day, and as we arrived, we found the Plant Group pruning, weeding and tidying the 

plants that the various plant-craft groups use at the cottage – for dying and weaving, or 

making pressed flowers or pot pourri.  

After morning tea, Heather showed us her moist pot pourri, which she kept in a large 

ceramic pot. She explained that it was three years old and it had to be refreshed 

occasionally – to keep the perfume active. Because moist pot pourri does not look as 

attractive as dry pot pourri, the moist ones are kept in a jar or bowl that has two lids. 

The inner lid is perforated, and the outer lid is solid –which stops the contents from 

drying out. The outer lid is removed when the fragrance of the moist pot pourri is 

needed to perfume a room. 

For pot pourri, you need very fragrant roses, and the 

flowers need to be picked when they are at their best. 

Pick them on a dry day and after the dew has evaporated 

(early morning or early evening) – if flowers are exposed 

to hot sun for any length of time, the essential oils 

evaporate, and the flowers lose a lot of their perfume. 

Other fragrant flowers and leaves can be added also. A 

moist pot pourri is made by salting the petals until they 

are dry, then curing them with herbs and spices.  

Heather brought out a few sachets of dry pot 

pourri, in hand-made paper envelopes, 

decorated with pressed flowers. These were 

for sale, and were eagerly pounced on by the 

herbies. We all enjoyed the demonstration 

and thank Heather for her generosity in 

sharing her knowledge and enthusiasm with 

us.   

We finished the morning with a leisurely stroll through the Gardens to have a 

lovely lunch at the Terrace.  

 

Dried Kaffir Lime Leaves 
 

My potted Kaffir Lime tree, sadly attracted Gaul Wasp this year, requiring a severe prune.  

I hated the thought of binning all the lovely leaves. If you have a pruning abundance of 

leaves, give this a try.   

First wash them, of course, then use scissors to trim the leaves, cutting the flesh off each 

side of the central leaf vein.  I just dried them by placing them on a platter amongst a pile 

of lemons – they are so easy to dry, clearly no effort is required, just somewhere airy.  

When completely dry, grind to a powder and store. 

Add to any recipe that can take citrus. I have used in biscuits (you may have sampled one 

at a recent meeting) and in smoked trout dip.  
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On a chilly August day, six Herbies met at the Ellis Stones Garden which is not far from the 

Swan St entrance.  Ellis Stones in the middle of last century was a noted landscape designer and 

conservationist and pioneer of the natural style landscape movement.  He wasn't a Burnley 

graduate nor a staff member but he donated the rock outcrop to acknowledge Burnley's 

contribution to horticulture and garden design.   

He was a tradesman and developed a 

career in landscape construction and 

became famous for his natural style rock 

outcrops and for dry stone walling.  We 

were interested in the Australian native 

plants amongst the rocks.  There are 

correas, grevilleas banksias, acacias, 2 

large lemon-scented gums and a spotted 

Gum.  Nearby are the remains of a Sugar 

Gum stump.  The wood from this tree 

made the table which is near the Herb 

Garden. 

Even in winter the garden looked healthy and vibrant.  We passed the two lily ponds designed by 

Luffman then many mature specimen trees.  This took us to inspect the Herb Garden with its 

memorials to Enid Carberry (Colline's mother) and to Marjorie Hutchinson (Meridith's mother).  

Nearby is the newly rebuilt Wisteria Walk which looks bare at the moment but will have 

spectacular flowers and foliage soon. 

 

 

 

 

 

 

 

 

 

Our stroll took us past the newish Orchard Gates and nearby, two substantial flowering apricot 

trees which were graceful in their weeping habit.  We wandered through the Rose Garden which 

did have several roses in flower.  Lastly we were able to inspect the native grassland areas and the 

native shrub garden. 

Afterwards we had an enjoyable lunch at Ate Cafe nearby.   
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In May, Lyndi Garnet and Jillian Barkell from the Salvia Study Group Branch, attended the 

HSOV committee meeting, where they submitted a letter of intention to leave the HSOV in order 

to incorporate as their own group.  An extract from the letter of intention submitted at the HSOV 

committee meeting from Lyndi is below and sums it up nicely.   

 

“The Victorian Salvia Study Group wishes to advise that we would like to leave the Herb 

Society, to be released from our position of a Branch of the Herb Society.   As a Branch of the 

Herb Society, it has become clear that the Salvia Study Group is moving beyond the interests of 

the Herb Society. We intend to continue as an independent body under the same name from the 

1st July 2018. 

 

We would like to thank the Society for their continued ongoing support all these years and for the 

friendships formed and the exchange of knowledge during those years and hope that those 

friendships will continue into the future. We look forward to continuing the interaction of both 

Groups in the pursuit of gardening and plant knowledge.” 

 

Since then, we’ve been advised that the plans to become their own entity have progressed well.   

 

The VSSG branch started many years ago with a handful of HSOV members (Ray Boatman, 

Trudy Fry, Bill Whitehead and Lyndi Garnett) to study, promote and create a collection of the, 

then little known, Salvia family.  Now the passionate and active group has a wonderful display 

garden at the Nobelius Heritage Park in Emerald with a collection of over 300 Salvias and are 

busy propagating and selling Salvias at a number of events during the year.    

 

As discussed with Lyndi, we’d all like to keep a strong link between both groups and visitors 

from the Herb Society of Victoria are very welcome to join in any Salvia Group events; as are the 

Salvia group members always welcome at the HSOV.  Lyndi has provided a mud map showing 

the Directions to the Salvia collection at Nobelius for you to visit.  Details of their events are one 

their website at www.salvias.org.au. 

 

Congratulations to ‘The Victorian Salvia Study Group’.  This is au revoir, not goodbye.  The 

Herb Society of Victoria committee is very happy to see how successful the group has become 

and wishes them ever more success.   
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The Hills Branch has been meeting regularly this year.  Some months have involved sharing a 

meal at one another's for dinner. We miss our dear friend Ray Boatman and his bountiful 

knowledge of everything Herbie, and of course all things Salvia.  

Our major event involved joining with the Upwey Garden Group to hear Doris Pozzi 

speak to us about Edible Weeds.  She is a published author and passionate forager.  

Once again Marianne has surpassed her restaurant skills and provided an extensive 

array of dishes for us to enjoy at our annual Herb Dinner in August.  Amongst the 

dishes were vegetable soup, game curry and pasta, baked vegetables, creamed rice, 

with herb teas and mulled wine.    Ian provided chocolates to finish. 

We are looking at again attending the Gardivilia Festival in Gippsland in October. In 

previous years we have visited up to 5 food forest properties throughout the district.  

I am attending the 16th Australian Herb Conference and Tour in August in North 

Queensland.   We will be travelling from Townsville to Cairns.  And I will enjoy reporting back 

from pleasant weather on my return to the chilly Dandenongs.  

Delegates from the other States as well as New Zealand are asking if Victoria would like to host 

the 17th Australian Herb Conference in 2020?   Ed Note: the committee will look into this 

question. 

Early in May Judi Dench the famous actress was shown on ABC television in   her documentary: 

A Passion for Trees. Her appreciation of the awesome beauty and magnitude of centuries old 

Oaks and Elms was wonderfully evocative! For me, a passionate environmentalist and for a 

student of botany at Uni of Melbourne, as well as a gardener for 70 years, a mad Herbal 

enthusiast and now a convert to Indigenous plants, for food and for their innate beauty, I 

appreciated even more deeply the value of trees. I was so entranced I rang the ABC shop in order 

to buy a DVD of the program. None available. Not Made.   I decide then to write to Judi Dench. 

Yes a Hand Written Letter.  This has duly been posted to the BBC in London.    

What did I say? Of course, I thanked Ms Dench for her superb documentary and 

explained how it revealed even more knowledge and evoked in me a deeper 

admiration and appreciation for Trees.  I had chosen a blank greeting card with 

Australian Eucalypts in NSW. I outlined the specially wonderful native trees in 

Australia: the Tasmanian Huon Pines as old as 1000 years, the huge Blue Gums 

in Tasmania, the Jarrah Forests in Western Australia, the Queensland Flame Tree, 

the sixty feet high Moreton Bay Fig Trees, Hoop Pines and Banyan Trees. Lastly, 

I explained how the once thought extinct Woolamai Pine had been rediscovered 

in a hidden valley in the Southern Highlands of NSW, but, after a decade has 

fortunately become commercially available.   

I finished by writing that if she could come to Australia she would definitely be 

rewarded by a huge variety of magnificent Trees. I suggested that she watch 

David Attenborough’s Program on Tasmania, which showed the tallest trees in 

Australia: the Mountain Ash, Eucalyptus regnans.  

PS I was endeavouring to buy ‘A Passion for Trees’ to show it in next Year’s 

Herb Society Program. 
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The Herb Age 

President’s Report for the 

2018 Annual General Meeting 

Again we have had a wonderfully varied and stimulating program of speakers this year.  

November 2017: Myrna Demetriou, from the Vermont Floral Art Group, showed us how to 

prepare stunning arrangements of flowers, fruits, herbs and other plant materials – smilingly 

assuring us that anybody could do these, and more! Myrna’s presentation was very 

enthusiastically received by those present.  

December: Marie Economedes brought her edible and medicinal herbs and native bushfoods. 

Her plant labels were outstanding, with botanical names, warnings and growing tips for 

excellent results. 

2018 started with our traditional picnic dinner at the sugar 

gum table in February, after which, we inspected the newly 

built metal pergola, with its downlights highlighting the 

newly planted wisteria – also noting that the ponds in the 

adjacent sunken garden have been refurbished at the same 

time.   

March: Peter Dyer from Backyard Honey gave us a 

comprehensive presentation on the joys and trials of keeping 

bees – their life-cycle, their needs and habits, the work 

involved in maintaining hives and the service bees provide 

to our food supply. He also brought beautiful honey for us to 

buy. 

April: Andrew Kelly from the Yarra Riverkeepers’ Association drew our attention to the 

wonderful work these community advocates do to uncover the history of the Yarra River, to 

improve the water quality and biodiversity of indigenous species, and to liaise with the local 

Aboriginal people to incorporate their knowledge into the management plan of environmental 

protection of the Yarra catchment. Andrew’s passion for, and commitment to, the wellbeing of 

the Yarra River was obvious.  

May: Richard Rowe from Sustainable Gardening Australia suggested many ways to attract 

butterflies to our gardens – starting with good soil – to grow a diversity of brightly coloured 

host plants, to help to achieve a healthy biodiversity and habitat for our 24 Victorian species 

considered to be ‘at risk’. 

June: We celebrated 38 years of the Herb Society of Victoria with a 

herbal-themed decoration of hats, clothing, jewellery and, of course, a 

birthday cake. Three of our longer serving Committee Members – 

Beverley Narandja, Marion Bond and Phil Knaggs each told the 

Meeting of what the Herb Society means to them personally – learning 

about herbs, travel, conferences, and friendships. July: Jeremy Prentice 

from Very Edible Gardens (VEG) showed us how to make a simple 

wicking bed where a reservoir of water lies under the growing medium, 

keeping the soil moist, whilst minimising water use - it has the added 

benefit of discouraging weed infestation. He sells deluxe versions too. 

August: a relatively new member of our Society, Jan Illingworth, who is a nurse and naturopath, 

gave us a comprehensive talk on a number of herbs – thyme, mints, marjoram and oregano 

amongst others. She told us of traditional used of these herbs plus some recent chemical 

analysis, which in many cases, supported their traditional uses.  

September: Professor Mardi Townsend from Deakin University, in collaboration with Parks 

Victoria, tells of the benefits to human health and wellbeing of contact with nature and green 

spaces. October: We look forward to some of our members giving a mini talk on a herb of their 

choice after the AGM. 
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Graham Ellis has continued to find gardens for us to enjoy and cafes for us to lunch in afterwards. 

On Cup Day, November, we visited the Fritsch Holzer Park in Camberwell – a former brick-work 

quarry, now a wetland planted with indigenous plants and the large surrounding park planted with 

natives. In December, we caught the train to Geelong to see the Archibald Prize Exhibition 

paintings and the redevelopment of Johnstone Park. The new five-storey Geelong Library is 

definitely worth seeing.  

January: a large group visited the Gasworks Art Park in Albert Park – the sculptures were 

interesting. February: Mordialloc Foreshore, including the pier, creek and coastal plants – 

alas, no rowing boats! March: Frankston’s Beauty Park and Frankston Arts Centre 

featured native plantings, a wetland, an unusual war memorial and a gallery with a statue 

of Dame Elizabeth Murdock in the foyer.  April: the 300 year old Corroboree Tree and 

Revegetation Project near St Kilda Junction. A guided tour by a volunteer from the Save 

Albert Park Group highlighted the plants and some art work, such as the Aboriginal 

dreamtime figure mosaic and a midden made of shells, rocks and timber.   

May: Our visit to the State Library of Victoria to see their collection of old/ rare herb 

books was cancelled at the last minute – due to renovations being undertaken on the 

building.  June: All Nations Park, Northcote, has a lake, a performance space and an 

Indigenous Garden.  July: Plant Craft Cottage - the RBG Melbourne – Heather showed us 

how to make moist pot-pourrie. August: Burnley Gardens – Ellis Stones garden, the herb 

garden, native grasses, a mud-brick hut.  September: Wattle Park, Burwood – for the 

Wattle display. Also the Basket Weavers Group meet every Wednesday to collect 

material to make items for display and sale – includes a gallery. 

A recent development has been a correspondence from the Salvia Study Group informing the 

Herb Society of Victoria of their decision to relinquish their position as a Branch of the Herb 

Society of Victoria. They wish to become a separate entity, operable from the 30
th
 of June, 2018.  

They intend to retain their name as The Salvia Study Group and continue their usual activities – 

as a self-governing body. We thank the Salvia Study Group for their friendship and sharing of 

knowledge since their inception and wish them every success in the future.   

Life Members: Sylvia Hansen died in May, at the great age of ninety-four and a half. She was a 

founding member of the HSV, working (we think) as the Secretary in the early years. Sylvia was 

a naturopath and a skilled botanical artist – she drew the HSoV floral emblem of Calendula 

officinalis together with the Gum leaves. Also for many years she drew ‘the herb of the month’ 

for the cover of The Herb Age’s eleven editions each year. Sylvia wrote many articles for THA, 

gave herb talks to garden clubs and gave away many cuttings to further peoples’ knowledge of 

herbs. A great contribution. (Val Crohn, another long-time member of the HSOV, also died 

recently ). 

The Constitution of the Herb Society allows twelve Life Members at any one time. We needed to 

fill two vacancies – Ray Boatman, last year, and Sylvia Hansen this year. At our Birthday 

Meeting in June, Marion Bond was installed as a Life Member, for her tireless work in growing 

and selling herbs at many markets, events and General Meetings –over many years. Marion 

would try to convince almost everyone she met to become more familiar with the benefits of 

using herbs.  At the August Meeting, Jan Dilworth was also installed as a Life Member for her 

unstinting work in a number of positions - membership officer in the early years when hundreds 

of people attended meetings, and also as the Society’s Librarian – a position she held until very 

recently. We congratulate both ladies on being honoured as Life Members.  

We welcomed two new members to our Committee this year, Jan Illingworth and Kelly 

McBrady. We would love to welcome more volunteers to our dedicated band. May I take this 

opportunity to thank all current members for their ongoing-support. June, our Vice President, who 

has taken on the Mail-out of the Herb Age; Jill, our Website Manager and Arranger of Speakers 

for the year; our very able Secretary and minute secretary, Jeanette; our Financial Ace, Joy; our 

Editor and Meetup Contact, Meridith; Neville, our Membership Officer in conjunction with 

Phillip; Carman, our Supper Organiser; Heather, photographer for The Herb Age; Kelly, for ideas 

on how to extend our use of the internet to interest new members and  Annie and Jan for their 

unstinting assistance, as needed.                Continued Page 19 
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First and final Notice 
 
The Annual General Meeting of the Herb Society of Victoria Inc. will be held at MB10, Main 

Building, BURNLEY CAMPUS, UNIVERSITY OF MELBOURNE on Thursday, 4th 

October, 2018, at 7:30 pm sharp.  

 

The purpose of the Annual General Meeting is to attend to the business of the Society and the 

Annual Election of Officers and Committee Members as defined in the Rules 2014. 

 

Candidates, if unopposed, shall be declared elected at the Annual General Meeting.  Where 

more candidates are nominated than required, voting shall be by secret ballot.  Any member who 

is unable to attend the meeting may appoint any other financial member as proxy. The member 

appointing the proxy must notify the Assistant Secretary in writing before the meeting. 

 

Our Rules 2014 allow for up to fifteen positions on the Committee of Management including 

the Immediate Past President.  All positions are declared vacant at the AGM.  

 

 Nominations are called for the following positions: 

 

 President 

 Vice-President (2 positions) 

 Committee Secretary 

 Treasurer 

 Membership Officer 

 Editor and 

 Up to seven other members. 

 

The non committee role of Society secretary also requires a nominator.  After many years’ 

service in this role, Vera Williamson will not be re-nominated.    

 

It is important that all these positions be filled, hopefully with some new faces.  A full 

complement of Committee members allows the work load for each member to be light. 

 

The Committee meets on the fourth Wednesday of each month except December to organise 

General Meetings and other activities of the Society.  Committee Meetings are conducted in a 

friendly atmosphere and kept as short as possible.  They are held in the same room as the 

general meetings – ie MB10, Main Building, BURNLEY CAMPUS. 

 

All financial members, no matter which Branch they usually attend, are eligible to attend the 

AGM and to stand for election to the Committee of Management.  Nomination forms are 

available by email or by ringing the current Committee Secretary, Jeanette Boyce on 0405 784 

833.  

 

If you are thinking about joining the Committee but feel uncertain, please give one of the current 

members a call and ask just what the commitment involves.  Contact numbers are on the inside 

front cover of The Herb Age.  Positions are elected for one year at a time only so perhaps just 

try it for a year.  Remember that many hands make light work.  New members joining the 

Committee always bring some new energy and fresh ideas which are very welcome. 
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Managing QFF in Your Home Garden  

– a brochure from the State Government of Victoria.   

As fruit and vegetables mature at different times of the year – some early, some hold their fruit, 

this requires gardeners to monitor different types of host plants at different growth stages.  The 

presence of QFF adults can be monitored by trapping (With sticky yellow traps ).  

Management Methods:    

Exclusion – a physical barrier to stop female QFF laying their eggs 

in your produce, Eg Nets, or an Outdoor gazebo: the zipper 

allows you easy access to the inside.  When netting trees, ensure 

that the bottom of the nets are tied around the base of the trunk - 

this will prevent any adult fruit flies emerging from the ground 

from infesting your new season crop.  Bags and Sleeves: Remove 

any flowers or developing fruit that are not covered. Ensure that all 

exclusion materials are securely tied – to prevent QFF entry.   

Trapping: can be used to monitor and reduce QFF numbers.  Traps and attractants are designed 

to lure and kill fruit flies, also to draw QFF away from your produce.  

Insecticides: Spraying produce is seen as a method of last resort – used only if there is a 

population explosion. Cover sprays are generally applied to foliage and developing fruit - use 

only registered products. Insecticides can be harmful to human and environmental health if used 

incorrectly.  As the insecticide user, it will be your responsibility to ensure that the product is 

used according to the label directions. If you have sprayed your fruit or vegetables, you need to 

observe the withholding periods. All fruit and vegetables should be washed before consumption.  

If other methods of control are used diligently, there should be little need to use insecticides.  

Baits: can be used to reduce QFF numbers. They consist of a protein attractant mixed with an 

insecticide and are usually spot sprayed onto the trunks or foliage of host plants.  Adult flies are 

attracted to the protein as a food source, and are killed by the insecticide.   

Pruning: prune your trees to a size which allows easy application of nets and easy harvesting. 

Early Harvesting: plant early-maturing fruit and vegetable varieties and/or harvest the produce 

early. This removes host material before a QFF population has built up to damaging numbers.  

Garden Hygiene: pick and use any fruit as it ripens – don’t leave it on the plant, or on 

the ground.  Freeze, dry, pickle, process or give away excess produce. Collect and 

destroy any rotting host fruit.   

Unwanted fruit can be microwaved to kill any maggots inside before being disposed of.  

Alternatively, put fruit in a sealed plastic bag and leave it in the sun for 5-7 days, or in 

the freezer for 2 days. After this treatment, discard fruit in the garbage bin.  

Do not add unwanted fruit to your compost heaps or worm farms, or put it untreated into your 

garbage – as this could result in a QFF outbreak elsewhere.   Remove any unwanted or 

unmanageable host plants from your property.  

Successful QFF management depends on a high level of participation among gardeners.  

Encourage your neighbours to manage their host plants properly to help achieve the best results. 

Trials confirm that if the strategies outlined above are implemented diligently, the numbers of 

QFF can be reduced by as much as 90%, but this result would require everyone’s co-operation. 

Robin Calabrese, President 
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If you are unable to attend the meeting on the evening which you are rostered for teas, please 

try to arrange an exchange of duty with someone else or, as a last resort, contact Carmen 

Holloway on 0414 541 620. 

Please bring fresh herbs for the tea pots if possible. 

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

 

 

 

President’s Report for the 2018 Annual General Meeting..Continued 

 

I would also like to offer appreciation of the members who are not on the Committee, but who 

perform many valuable services. Graham Ellis for ensuring that all of our legal requirements are met.    

Colline who has written prolifically for The Herb Age for many years and who always offers 

thought-provoking articles. Lesley Thrum for labelling and mailing out our Herb Ages six times a 

year. (Lesley has performed this task for about 20 years, and has handed the baton on to June this 

year). Beverley who encourages all members to prepare mini talks on the herbs of their choice, and 

Marie Baker who has volunteered to become the Herb Society’s Librarian – taking over from Jan 

Dilworth. 

Pat, our regular gorgeous Tussie Mussie maker, (Marion and Meridith, also make wonderful Tussie 

Mussies to give to our Guest Speakers). Mem, Barbara, Marlene and Pam who arrive early to set up 

the room for our meetings. Many thanks to all those who bring a plate of supper to share at our 

meetings, and those who serve the teas and who tidy up afterwards. A lovely supper and a chat is 

always appreciated by our members. Thanks also to those who bring cuttings or seedlings of 

favourite plants to share. Finally a big thank you to all the members of The Herb Society for 

supporting the Society and offering positive feedback on our very interesting journal – The Herb 

Age. 

Robin Calabrese, President 

 

 

 

 

What Herb am I? Answer 

Mistletoe, specifically European mistletoe - Viscum album.  

 

Based on an article “Mistletoe, Friend or Foe” by Colline Muir 

in the April 2014 issue of The Herb Age.   

 

OCTOBER Anne McLachlan 9380 4527 

 Graham Ellis 0402 339 831 

 Another please  

NOVEMBER Annie Gargano 0421 051 606 

 Another please  

 Another please  

DECEMBER Volunteers needed please  

   



If undeliverable, return to: 
HSOV 
PO Box 396 
CAMBERWELL VIC 3124 
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