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Tick Bite Alert
A couple of members had recently 
encounters with ticks. So, it looks like 
we have a bit of an infestation and very 
possibly  the Bandicoots are bringing  
them in.

Janet and the Bush carers have this advice 
re treatment:
The recommended treatment is to apply 
Lyclear ointment as soon as you suspect 
a tick, some are really tiny ‘seed ticks’, 
others are very small immatures and then 
there are various sizes for the larger stage. 
Put a ‘gob’ of this ointment over the tick 
to smother it and then cover with a band 
aid to keep it in place. Do not try to remove 

the tick. Let the Lyclear kill it, which it will 
do within half an hour. By then there is no 
throbbing or soreness. Leave the band aid 
on until next day.
The next day remove the band aid. If you do 
this you should have no subsequent itching 
which can go on for a week or so.
If a tick is detected that is attached, never 
attempt to place any chemical such as 
methylated spirits onto the tick, nor should 
it be touched or disturbed, as the tick will 
inject saliva into the skin, which could 
make the situation worse.
Prevention, wear long sleeves and broad 
brimmed hat. Wear gloves and tuck long 
trousers into long socks.  Spray neck and 
around legs etc.
If you develop any of the following 
symptoms, you should see your doctor 
as soon as possible: inflammations and 
joint pains, a rush, photosensitivity, Flu 
symptoms, aching muscles, swelling 
of lymph nodes, stiff neck, difficulty in 
breathing, persistent and severe headache, 
chest pain and paralysis.



Janet  
Fairlie-Cu ninghame

Janet Fairlie-Cuninghame  
DOB 26-08- 1933
BA. (Earth Sciences/Biological Sciences) 
Mac.1971
Dip. Phys.Ed. (Sydney Teachers’ College 
1954),
Apart from these I have various studies/
qualifications in Town Planning, Herbal 
Medicine, Bush Regeneration, Wholistic 
Kinesiology; and other Lifestyle 
programmes, as well as tree surgery, 
chainsaws etc.
Teacher and practitioner of Tiandi Qigong; 
Teacher of Sheng Zhen Qigong
I have enjoyed a lifelong love of bush-
walking, camping and horse riding and 
have been fortunate to have opportunities 
to teach all. In the early part of my working 
life I loved teaching physical education, and 
being Teacher-in-Charge of 3 day camps 
in 1956 before the road through to West 
Head; I was also employed as director of 
Sports and Vacation Camps with National 
Fitness.

Through bushwalking I met my husband 
Henry and we continued bushwalking and 
camping throughout our life, together with 
our son Robert.
Much of my life has been spent working 
voluntarily in natural area conservation. 
I served a term as a Ku-ring-gai Local 
Government alderman/councillor. During 
90’s I taught bush regeneration at TAFE.
In the 80’s I was fortunate to work in 
Perisher Valley teaching young horses, 
and young children to ride them as well as 
experiencing the joys of 6 day rides and 
skiing in winter.
From the 1990’s until the present I have 
pursued an interest in human health 
conservation, my own included; human 
communication and development, my own 
included.
I have enjoyed beekeeping and love time 
spent in the garden. At present I love my job 
as a part-time bush regenerator.
With all these aspects of regeneration, 
I have a passion to understand life and 
to pass on skills so that others may 
also benefit from the magnificence of 
experiencing life as a human. My 2 
grandchildren are a great joy and constant 
source of interest. 

A belated
Happy Birthday  

Janet



Tamarind and hummus pasTry cups

• 20 bite size pastry cups (Woolworths)
• 1 tub hummus
• Goan Cuisine Tamarind chutney (David 

Jones)
• Finely cut slivers red capsicum
• Coriander finely cut (use scissors)
 
meThod

Place one teaspoon of hummus in each 
pastry cup.
Place half teaspoon of tamarind chutney on 
top of hummus.
Place two or three fine strips of capsicum 
on chutney.
Place pastry cups on platter.
Sprinkle lightly all over with coriander.
 

VariaTions

Use Sweet Potato and Cashew Dip instead 
of hummus.
Add caramelised onion before the tamarind 
chutney if desired.
Use Meredith Farm Goat’s cheese instead 
of tamarind chutney... all delicious!
 
Recipe originally from Foodstuff in Mona Vale

Tina

Things We Love To Eat

Grow Your Own Food  
at Home

Ku Ring Gai Council has approached TLCG 
to run a hands-on workshop for people 
who want to grow their own food at home. 
It will be held on 19th October. Council will 
promote the event and they think about 30 
people might be interested in getting their 
hands dirty, learning some hints, tips and 
practical skills for home gardening.

We plan to have the people rotate through 
activity stations where they will find out 
about

• How To Start A Vegetable Garden
• Seed To Seed
• Worms And Composting
• Propagating And Division
• Watering And Fertilising

The morning will start at 9.30am and go 
till about noon with a morning tea break at 
the usual time. It will be a great opportunity 
for us to promote the garden to like minded 
people. If there are 30 visitors we will need 
a good roll-up of members to add to the 
convivial atmosphere and help out on the 
day, so please put it in your calendar to be 
there.

You can see more about it at:

http://www.kmc.nsw.gov.au/Things_to_do/Events_activities/Whats_on/Grow_your_own_
food_at_home.

Doug



Reminder
Please make sure that the  

shed is locked when you leave.

Rainfall

August: 12mm  
Thanks to Janet and Ian Pollock for taking the  

rainfall readings at the garden!

www.tlcgarden.org.au
www.facebook.com/pages/TLC-Garden/318635698227162

Wanted
Washed meat trays for the 

seedling sale.

Please leave them in the shed 
or give them to Kerry.

Thank you

We have been mentioned in the 
latest edition of  Good Organic 

Gardening.

We received a Certificate Of 
Appreciation from Legacy, relative 

to our donation of Rosemary to 
their 2013 Anzac Day campaign.

A big Thank You  
to Julie for the donation of the 

wonderful, popular and very busy 
bird bath.



Parsley
The purpose of my talk on 17th August was 
to outline the benefits of eating Parsley.

Parsley (Petrosecelinum crispum)
Growing: - A hardy perennial, for full sun 
or partial shade.  It likes fertile humus-
rich soil. Seeds may need warm moist 
conditions to germinate. The hard little 
seeds can be soaked in warm water for a 
couple of hours before sowing.  The soil 
must not dry out before it has germinated.

Varieties.- P. crispin, Curly leaved, P. crispim 
var.neopolitanum or Italian flat leaved 
parsley and P.crispum var. tuberosum or 
Hamburg, the turnip rooted parsley that 
has a root which tastes like celeriac. When 
picking parsley take the outside leave first.  
Keeping it well picked can prevent it from 
going to seed.  The seeds are the only part 
of the plant which it is inadvisable to eat.

Parsley, was regarded by the Greeks as a 
miraculous plant.  They had a saying that 
when a person is at death’s door they are in 
need of parsley.  Why is this?

Parsley is valuable for its multi mineral 
content, it is a good source of Iron, 
Potassium, Calcium, Magnesium, 
Manganese and also has traces of 
Selenium.  It is rich in Vit A, B, C and K.

The dark green colour indicates plenty of 
chlorophyll.  Chlorophyll enables plants to 
carry iron, in a similar way to haemoglobin 
in our body. Iron in a plant form it is more 
easily assimilated in the body. 

Parsley’s miraculous action goes 
straight to nerve plexii in the Central 
Nervous System; it targets especially 
the brachial plexus of the spinal 
nerve. It is worth noting how closely 
these nerve plexii correspond to the 
chakras or energy centres on the 

spine, energising and renewing the flow 
of energy to the nerve connections.  So 
parsley gives the CNS a powerful boost.  
Sometimes people instinctively search out 
parsley when they need it.  

Parsley is both an appetite booster and 
aids digestion.  It relieves gas.  Chlorophyll 
is an effective breathe deodoriser.  It has 
antiseptic and anti-inflammatory and anti-
bacterial properties, so it can be used as 
a cooling compress to relieve itching from 
bites and stings. 

Chopped parsley stems can be added to 
soups and sauces.  How often is parsley 
wasted? Especially when used as a 
decoration and then thrown out.  

It can be added to most meat, fish and 
vegetable dishes or used in combination 
with other herbs. We benefit greatly from 
both eating parsley, and using it as a tea.

Janet Fairlie-Cu ninghame



Events

We look forward to your  
active involvement! Preparing for the seedling sale,  

Sues back deck!

Our stand at the Castle Hill Craft Fair.

September 7th  
9:00 am – 12:00 noon 
Spring Seedling Sale
September 14th  
9:00 am – 12:00 noon 
Working Bee
September 21th  
9:00 am – 12:00 noon 
Working Bee,  
10:30 – 11:30   
Monthly Garden Talk
September 28th  
9:00 am – 12:00 noon 
Bendigo Bank 10th Anniversary morning 
tea

Did you Know?
Brussel sprouts have fallen from 
popularity as a vegetable. This, 

combined with problems of cross-
pollination and the difficulty of 

maintaining seed purity, has resulted in 
fewer and fewer varieties being available 

for planting.

A welcome to  
new plot holders

Neville Saville who lives at Turramurra and 
Christopher Sweeney who lives at St. Ives.

Great to have a couple of other males in the Group.

Happy Gardening!



Plant Of The Month
FAMILY:  Asteraceae 
GENUS: Tagetes 
SPECIES: lucida
Common Name: Mexican Tarragon 
 (Sometimes called Winter Tarragon) 
Winter colour around the garden is seen 
with the beautiful golden blooms of the 
Mexican Tarragon Tagetes lucida. More 
commonly known as the Wild Mexican 
Marigold.
This particular varieties is from a genius 
of 50 species of annuals and perennials 
mainly from the tropical warm parts of the 
Americas. Historically it is said that it was 
used by the Aztecs to flavour chocolati a 
coco- based drink which is still popular 
today. 
The Mexican Tarragon however is not to be 
confused with the other aromatic tarragon 
herb Artemisia dracunculus. This plant 
Tagestes lucida is one of several of the 
species in the marigold family that have a 
tarragon–like flavour with its leaves used as 
a substitute in winter for Artemisia, but be 
warned its leaves are much stronger and 
more anise than the French variety, so use 
with care.
These amazing plants in the garden, 
which were grown from seed, were first 
introduced to TLC by Noel and Tina. They 
feature prominently on the berm and are 
much admired by local residents, our insect 
populations are also grateful providing a 
wonderful nectar source for butterflies and 
bees.

A favourite Chicken & Tarragon recipe is 
from the CSIRO total wellbeing diet 

CHICken And TAnd TAnd T rrAGOn MeATlOAF

Serves 5 for dinner 

1 1/2 tablespoons olive oil
1 small Granny Smith apple, peeled and 
diced
1 onion, finely chopped
1 clove garlic, finely chopped
1 tablespoon tarragon, finely chopped
2 slices bread, crumbled into breadcrumbs
1 egg, lightly beaten
3 spring onions (scallions), finely sliced
1 small zucchini (courgette), grated
1 tablespoon fruit chutney
1 kg lean minced (ground) chicken

Preheat oven to 150°C (300°F). Lightly 
grease a loaf tin.
Heat oil in a large frying pan over medium 
heat. Add apple,onion and garlic and cook 
for 8’minutes, or until soft and gold.
In a large bowl, combine onion mixture, 
tarragon,breadcrumbs, egg, spring onion, 
zucchini, chutney and chicken
Lightly season. Spoon into prepared loaf tin 
and bake for 1 hour
Allow to cool in the tin, then turn out onto 
your work surface and cut into 5 thick 
slices.
Serve with salad.

Helen Worrall



Wildflower and 
Garden Festival

What a wonderful sunny day for the Ku-ring-
gai Wildflower and Garden Festival on the 
25th. The TLC garden had a small stand at 
the festival. initially hosted by me, followed 
by Julie and then Winnie.
The reasons for our presence at the festival 
were to raise awareness of the TLC garden 
and to attract people to the seedling sale. 
We certainly were able to discuss our 
garden with a large number of people, but 
only time will tell how well we succeeded in 
these goals. There were in excess of 2000 
people through the gate, but our stall was 

in the bottom area with the other “free” 
stallholders, so we may have missed out 
on some of the less adventurous members 
of the public. I spruiked the wonders of our 
garden and forthcoming seedling sale to 
lots of people, handed out as many leaflets 
as possible and even distributed some 
membership forms.  Winnie and I felt it was 
worth the effort, but Julie was not sure.
I think it increased people’s awareness 
of us and where we are. Will it get more 
people through the gate on the 7th? We will 
find out in less than 2 weeks.
Thanks to Julie and Winnie for coming 
along.

Kerry

They rewarded us with a $30 voucher from 
Elegant Outdoors.
It was a nice morning, and they were very 
complimentary about our progress.

They may write 
an article about 
the Garden 
for the “Our 
Gardens” 
magazine.

Gordon Garden Club visit
August 16th 

We received twenty ladies from the Gordon 
Garden Club at the TLCG Garden, for 
around two hours.
Julie gave them a good run down on our 
history and then Julie, Tina and John gave 
them a gardeners tour.




