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Healthy Loddon Campaspe
respectfully acknowledges
that the Loddon Campaspe
region encompasses the
traditional lands and waters
of the Dja Dja Wurrung,
Taungurung, Wurundjeri,
and Yorta Yorta people.

We pay our respects

to them, their culture
and their Elders past,
present and future.

- WELCOME!

If you're new to gardening

and looking to grow with -~
your family; this booklet

is here to help you get

“started. You don't need to
know everything or have

~ aperfect plan—gardening -
is all about experimenting -
and having fun together.

With simple tips tailored to.our
region, you'll learn step by,sté_p.

Enjoy the process, and before
you know it, you'll be harvesting
fresh, homegrown produce

to cook, eat and share!

Kickstarting your garden adventure!
Soil - the key to perfect produce!

Feeding Your Plants!

Watering right — Keep Your Garden Thriving!

Mulch Magic! For happy, healthy plants.
When to Harvest your Veggies

What to plant and when

Recipe: Homemade pasta sauce

Recipe: Leek and potato soup




You have three main
options for growing your
fruits and veggies:

Add them to garden
beds you already have,

Create a special veggie
garden or wicking bed,

Or use pots and containers

Or mix and match!

Think about what
you want to grow and
how much space the
roots need.

For leafy greens, root
veggies, climbing plants,
and small fruit bushes,

a garden bed that's
30-50cm deep is enough.

For big fruit trees,
you'll need at least
100 cm of soil.

If you use containers,

just remember they dry
out faster, so you'll need

F - to water them more often.

U9iING THE GARPEN BEDY
90v ALREAPY HAVE

If you want to turn your
current garden beds into
veggie beds, you'll need
to improve the soil first.

Start by digging the soil about
30cm deep and mixing in
plenty of organic matter, like
compost. A good rule is to use
3 parts soil to 1 part compost
for healthy, rich soil to

grow your veggies.

RAI9EP QARPEN BERY

A garden bed frame of 40cm
upwards can be used to form
araised bed as long as it's
sturdy and won't collapse.

Popular materials include
corrugated iron, non-treated
wood, straw bales or even
recycled apple crates.

WiCKING BEDY

A wicking bed draws water
up from a reservoir below,
delivering it straight to the
plant roots. It's a super efficient
way to water your veggies!

To make a wicking bed work,
you'll need to build it carefully,
with the right depth and
materials for good drainage
and plant growth. For more
information about wicking
beds, watch the Gardening
Australia video here:

wwwabcnetau/gardening/how-to/
building-a-wicking-bed/9435452

i- N A e

CONTAINERS

If you're planting in pots,
containers, or hanging baskets,
there are lots of options, from
fancy pots to recycled ones.

All your plants will grow best in
full sun. Since sunlight changes
from summer to winter, the
great thing about containers

is you can move them around!

Just remember—don't use
reqular garden soil in pots.

It doesn't drain well and breaks
down too fast. Use an organic
potting mix instead.
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50il —

THE KEY

T0 PERFECT
FROPVCE!

Good soil is the key to a
healthy veggie garden!

Soil is made up of tiny
mineral bits, air, water,
and a little organic matter.
The millions of tiny
organisms living in the
soil help keep it healthy.

To grow great veggies,
your soil should feel
crumbly, be dark in colour,
and hold moisture well.

PH LEVELS

The ideal pH for
most plants is
between 6.0 and 7.5.

You can buy a soil

pH testing kit from a
garden centre or hardware
store to check if your soil

is too acidic or alkaline.

If it's too acidic (low pH),
add dolomite or lime. If it's
too alkaline (high pH), add
some sulphur to lower it.




WATERING
RiGHT —
KEEP YOUR
GARPVEN
THRIVING!

Water is super important
for growing healthy herbs,
fruits and veggies. They
need a lot more water
than native plants do.

‘ How and when you
water can help keep
your plants healthy

and reduce pests
and diseases.

CHECK YOUR
50iL FiRST

Before you water, test the
soil with your finger.

If it feels damp and sticks to
your finger, it doesn't need
watering. If it's dry, then give
it a drink! This is especially
important in cooler months
when too much water can
cause root rot and other
problems.

WATER THE r00TS,
NOT THE LEAVEY

Plants soak up water through
their roots, so aim for the base
of the plants when you water.
Water on the leaves can lead
to mould and mildew.

WATER iN THE MORNINGQ9

Water your plants in the
morning so they can drink
before it gets hot. This also
helps keep the soil cool. If you
water in the evening, it can
lead to mould, especially

in warmer months.




NAME Y0UR PLANTS!

Don't forget what
you've planted where!

Cut out the plant tags,
write the names of your
plants on them and put
them in the garden
next to the plant.

WAT(H THEM QROW!

Cut out the measuring stick
below to measure your

seedling’s growth. ﬁ
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AV0iP v9iNG GREYWATER

Don't use untreated
greywater (water from

your laundry and bathroom)
on veggie gardens where
you grow food. It can contain
harmful bugs and chemicals.

You can use it around fruit
" trees and shrubs, but make
‘sure to apply it below the
surface with drippers, and
‘alternate it with fresh water
to prevent toxins from
building up. =

If you're using greywater in-
your garden, use detergents

‘that are low in phosphorus and
sodium. For more details, visit
EPA Victoria and search for -
“greywater.”




wHEN
TO HARVEST
Y0UR VEQQGIiES

PicK Y0UR VEGQIEY
iN THE MORNING

Picking your produce in
the morning instead of in

(HECK YOUR 9EEPLING
INFORMATION CARD
When you purchase a

seedling, it will usually come
with an information card.

This card will tell you how much

sun your plant needs, how big
it will grow, and will also give
you a timeframe for when it
will be ready to harvest. Hold

RE THEY £,
A FIRM To THe Touc?

0o THEY SMEl
[R/P
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SHARING i9 CARING!

If you find that your garden

is thriving and you end up
with too many veggies for you
to eat, think about sharing
your bounty!

Share with your family, friends

or work colleagues. You can
also see if your community
has a produce stall where

you can leave excess produce

for others to take.

FREEZING ANP 9TORAGE

Still too many veggies?

AUTUMN
& WINTER

- Asparagus
" Broad bean

Onion-

Peas -

Spinach'

ALL YEAR
ROUND

SPRING

& 5UMMER
Basil
Beans
Beetroot

Brussel sprouts

Capsicum
Carrots
Celery

~ Chili

the afternoon helps them
stay crisp and fresh.

onto these cards and write
the estimated harvest date
on them so you don't forget!

Think about storing and

‘Asian greens  Chives
freezing your produce. " Broccoli
Cabbage Eggplant -
Coriander Leek . .
Garlic' -~ Parsnip

Cucumber

To freeze your veggies,
wash them with cold water,

BE CAREFUL

WHEN HARVESTING uSE ALL YOUR $ENSES 4

: dry them thoroughly and Liitidce..

i i ettuce . . - :
ngetlmes your veggies WHEN HARVESTING then store themin a CKale . Ezt:ltokin
might need to be cut from If you're not sure if your freezer bag or airtight " Radish Swée%‘éorn :
the plant, so carefully use veggies are ready to pick, container. Veggies can Rocket Tomato

clean, sharp pruning shears. be stored in the freezer

for several months.

use all of your senses
to check them over.

Silver beet Zucchini
Spring onion




INQRERIENTY

1 kg ripe roma tomatoes
whole, or canned tomatoes
(crushed or diced)

FREIH & TA9TY: v9iNG YOUR HOMEGQROWN PROPUCE!

HOMEMADE
PASTA 9AUCE

PREP: 15 MINVTES
C00K: 2 HOURS

1/3 cup olive oil
8-10 cloves garlic finely diced

1 onion finely diced

MAKES: 1KQ 1/4 cup vegetable stock
SERVES: 2
4 bay leaves
1 handful fresh
basil leaves
Optional:

smoked paprika
and hot paprika

1¢

INGTRUCTiON

1. Bring a large saucepan
of water to the boil. Add
whole fresh tomatoes and
ensure they are covered
by the water. Bring back
to the boil, then remove
from heat and drain.

2. Allow tomatoes to cool
down enough so you can
handle them, then peel the
skin and dice into small
pieces. Discard the stems.

3. Heat the olive oil in the
same large pot. Add garlic
and onion and sauté until
it's see-through.

4. Add the prepared tomatoes,

stock, basil leaves, bay
leaves and optional spices
(hot paprika and smoked
paprika). Stir well and bring
to the boil once more, then
reduce heat to a simmer
and cook for around 2 hours
until sauce has thickened
and reduced, stirring
occasionally. Remove

from the heat.

. Carefully transfer sauce

into airtight containers
and allow to fully cool
down before storing in
the fridge or freezer.

Recipe sourced from: WanderCooks
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FREIH & TA9TY: v9iNG YOUR HOMEGQROWN PROPUCE!

LEEK ANV
POTATO 90UF
PREP: 20 MiNUTES

C00K: 32 MINVUTES
MAKES: % 9ERVINGS

INGQRERIENTY
2 tsp olive oil

2 medium leeks, trimmed,
halved, washed, sliced

2 garlic cloves, crushed

o
!‘r

7009 potatoes,
peeled, cut into
2cm pieces

2 cups chicken
liquid stock

Chopped fresh chives,
to serve

INGSTRUCTION

1.

Heat oil in a large
saucepan over medium-
low heat. Add leek and
garlic. Cook, covered,
stirring occasionally, for

8 to 10 minutes or until
softened. Increase heat to
medium-high. Add potato.
Stir to coat.

. Add stock and 3 cups

cold water. Cover. Bring
to the boil. Reduce heat
to medium-low. Simmer,
partially covered, for

20 minutes or until potato
is tender. Set aside for

5 minutes to cool slightly.

3. Blend, in batches,
until smooth.

4. Return to pan over low heat.
Cook, stirring, for 2 minutes
or until heated through.
Serve sprinkled with chives.

Recipe sourced from Tastecom
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