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 Donôt forget to check out the website :  www.burrawangvillage.com 

Produced by the Burrawang Wildes Meadow Progress Association 

With autumnôs arrival, comes the time for lighting the fire, digging out the winter woollies and the 
wellingtons. Best of all, preparing and eating the sort of food that comes with colder weather; beef 
casseroles, cheesy potato bakes and warming soups. 
 
The Southern Highlands abounds with great places to buy fresh food, locally grown and produced. 
It's a good time of the year to patronise some of the delicious local food on our doorstep. Here are 
some of our top providores. 

Moonacres Farm is a 150 acre fruit and vegetable farm at 

Fitzroy Falls where Phil Lavers and his wife Lisa grow a wide 
variety of organic vegetables and have over 1,000 fruit trees. After 
working as a banker in Tokyo, Phil purchased Moonacres in 1998 
and set about transforming it into an organic fruit and vegetable 
farm.  

All the produce is grown using environmentally responsible 
practices, and the farm is fully organically certified. The produce 
sells in farmersô markets in Sydney and directly to restaurant 
chefs.  Currently, they sell over 30 different types (not counting 
varieties) of fruit and vegetable ranging from apples through to 
zucchini.  

Crops for which they are well known are rhubarb, potatoes, kales, 
broccoli and baby leeks.  

Phil said ñOur major competitive advantage is the freshness of our 
produce. When people purchase from us on Wednesday at 
the farmersô market in Sydney they are buying produce which was 
harvested within the last 24 hours. This gives us an edge, as our 
customers often comment on how tasty our produce is. This is 
especially true for fruit, as we wait until the fruit is ripe on the tree 

Autumn Harvest ï A Time of Plenty 

before we harvest. This allows the 
natural ripening process to fully infuse 
the fruit with all the rich sugars and 
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Join the Burrawang and Wildes 

Meadow Progress Association 
The Burrawang and Wildes Meadow Progress 

Association is active in our community with 

the objective of preserving and improving the 
amenity and environment of Burrawang and 

Wildes Meadow. We are dedicated to raising 

the local communityôs awareness of important 
issues affecting our villagesô unique character and 

to provide an influential and respected voice to 

Council and Government. Our committee 
members are volunteers and the B&WMPAôs 

newsletter ñThe Burrawang Heraldò is delivered 

free.  
1 year - $10 individual  Membership  or  $15 per 

Household Membership 

Name::

éééééééééééééééééééé 

 

Address:

éééééééééééééééééééé

ééééééééééééééééééé. 

éééééééééééééééééééé 

 

Email:
éééééééééééééééééééé 

 

Phone:
éééééééééééééééééééé 

 

Mobile:
éééééééééééééééééééé 

 

Fee $........................ Donation: $ééééé.... 

Total $.................................... 

Payment can be made via Cheque or Direct 

Deposit 

Burrawang Wildes Meadow Progress 

Association 

BSB:  062511 

Account Number: 1010 0930 
 

Please email your membership details to 

BWMprogressassociation@gmail.com 

Or mail to: PO Box 3209, Robertson NSW 2577 

Burrawang and Wildes Meadow 

Progress Association 
President ï Alex Campbell 

email: BWMprogressassociation@gmail.com 

Vice President ï Paul Shanahan  
Secretary ï Sam Handley 

Treasurer ï Rebecca Duffy 

Committee Members ï  

¶ Deborah Atkinson 

¶ Elizabeth Crundall 

¶ Beverly Lewis 

¶ Grant Sherborne 

¶ Jon Hill 

¶ Lisa Mauger 

Letters to the Editor and Article 
Contributions 
 
The Burrawang Herald is a community 
Newspaper and we welcome feedback from our 
readers. Tell us what you enjoyed in this edition 
of the Herald and what you might like to see 
featured in future editions. 
Articles, comments or suggestions should be 
addressed to: 
The Editor 

Email: Burrawangherald@gmail.com 

Hello All, 

Welcome to the May edition of The Burrawang Herald. Thanks to 
everyone who sent emails, commented on the Burrawang Facebook page 

and passed on very positive feedback regarding the ñnew lookò Herald.  

ñCongratulations! Latest issue of the Burrawang Herald looks terrific ï 

good content and layout.ò 

ñIt was most interesting to read - "Stories From Our War Memorial" 

ñThe President's Report was informative and helpful, and it seems the 
village is in good hands.  It is good to be consulted and to know that 

decisions will be made based on the views of residents.ò  

The Burrawang Herald is a community Newspaper and we welcome 
feedback from our readers. Tell us what you enjoyed in this edition of the 
Herald and what you might like to see featured in future editions: articles, 

comments or suggestions please email: Burrawangherald@gmail.com 

The Herald has added a few new columns to this monthôs edition ï 
Cooking with Anne Geddes, Gardening with Justin and Bushcare with 
Cath Ward. So if you have any cooking or gardening dilemmas our 
correspondents are on standby to answer your curly questions.   
Email: Burrawangherald@gmail.com 
As usual you will find trivia, local news, announcements and your lucky 
stars. 
 

This month, The Herald focusses on the abundance of wonderful produce 
that our little corner of paradise has to offer. The Herald has spoken to 
some of our passionate producers, gaining valuable insight into the hard 
work and passion that they share to produce quality products for your 

table. 

I hope that you enjoy this issue of The Herald. Please drop me a line if 

you would like to offer any suggestions for future issues. 

Happy reading, 

Elizabeth Varley 
The Editor 
 

Please drop me a line at: 

burrawangherald@gmail.com 

  or  

PO Box 3029, Robertson NSW 

2577 

I am keen to hear your feedback 

and suggestions for future editions. 

Happy reading, 
 

Elizabeth Varley 
The Editor  

INFORMATION & DISCLAIMER 

 

    This publication is intended to be a 

Village Newsletter for the distribution 

of general information and events, not 

a Broadsheet for political comment. 

Whilst opinions expressed do not 

necessarily represent the present 

Committee of the Association, any 

information submitted to the Editor 

which is likely to offend or concern a 

member or resident, will be withheld 

from publication. 

 

    Correspondence in relation to this 

should be addressed to the Editor,  

PO Box 3209, Robertson NSW 2577. 

mailto:BWMprogressassociation@gmail.com
mailto:BWMprogressassociation@gmail.com
mailto:Burrawangherald@gmail.com
mailto:Burrawangherald@gmail.com
mailto:burrawangherald@gmail.com
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Jonathan Fisk gave an overview of the pros and cons 

of installing solar heating. 
 

Prior to an open discussion about residents' views 

about the future of our community, local farmers Grant 

Sherborne and Jon Hill gave a historical perspective. 

Our villages have not always been the pretty and 

manicured community we see today, but have evolved 

from a working agricultural community. When the bore 

for the Shoalhaven water scheme was being mined 

the Burrawang Pub was open 24/7, there was a 

permanent encampment of miners down near the 

Highway, and the Burrawang Public School had 100 

pupils. Until the ó60s crops were picked by itinerant 

workers, many of whom slept rough during the 

harvest. 
 

In the ó80s construction of the M5 effectively brought 

us closer to Sydney. Housing expanded, young 

people moved off the farms, and farming became less 

economic so many smallholdings were bought out by 

bigger farms with a focus on dairying and potatoes. 
 

According to the 2011 census 29% of our residents 

were couples with children, 21% couples without, and 

16% retirees and empty nesters. 
 

There was a wide ranging discussion of issues 

concerning residents, and their visions for the future of 

the villages, after which all attending were asked to 

define their desired future by scoring on a scale 1 to 5 

(1 - Residential Only Village, 3  - 50/50 Residential/

Tourist Village, and 5  - Vibrant Tourist Village). 

The Association held a public meeting in the 

Burrawang School of Arts on February 28th 

which was attended by around 70 people. Pru 

Goward, MP, had asked to attend, and spoke 

briefly about her political platform. She 

mentioned the importance of maintaining the 

rural character of our local community. 

Grant Sherborne, Pru Goward and Progress 

Association  President - Alex Campbell 

The Burrawang Wildes Meadow Progress Association  

Presidentôs Report 

55% voted 2.5 or less, 46% voted 3 or more, the 

majority therefore inclined towards a residential 

community with good amenities rather than a 

vibrant commercial/ tourist village, although a 

substantial number wanted something more 

commercial and vibrant. 

 

Among key issues:- 

¶ importance of maintaining a thriving school to 

attract young people to the villages; 
¶ need to attract young working people and home 

workers/importance of Internet; 

¶ importance of local people actively supporting 

local businesses; 
¶ concern about future of Scarlett's; 
¶ inadequate public transport means that those 

unable to drive leave; 
¶ concerns about future mail service/ will we 

need to install mailboxes? 
¶ need to maintain rural character and avoid sub-

urbanisation; 
¶ condition of the children's playground by the 

school; 
¶ poor quality of the resurfacing of Hoddle Street; 
¶ concern about damage to visual appearance 

from tree lopping by Active Tree Services 

(contracted by Endeavour Energy); 
 

Regarding tree lopping, Endeavour Energy have 

given us no alternatives and your Association has 

done all that can be done. Unless the State law is 
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If you feel strongly about this issue please email Pru 

Goward  

 

ElectorateOffice.Goulbourn@parliament.nsw.gov.au 

 

 The Council Officer responsible for the tree 

program is Callum Edwards 

callum.edwards@wsc.nsw.gov.au 
 

The Progress Association will continue to work on 

all these issues, and we are meeting with the Mayor 

on April 13th. We will report on that meeting in the 

next Herald. 
 

As ever, if you have any issues you wish to raise 

with the Progress Association please email 

BWMprogressassociation@gmail.com 

 

The President 

Burrawang Wildes Meadow Progress 

Association  

changed, neither residents nor the Council, have any 

control over EE or ATS. It is a wider issue. Sutton 

Forest and Exeter have been ruined by the 

replacement of wooden power poles by ugly 

industrial concrete poles, some too near the roads 

representing a safety hazard. 
 

We have raised the issue to the CEO of Endeavour 

Energy, the Water and Power Ombudsman, and to 

Pru Goward MP.  Pru Goward has said that she will 

support lobbying for changes to the law, and now 

she has been re-elected we will look to her to follow 

through. It would be grossly irresponsible for the 

newly elected State government to privatise the 

wires and poles before changing the law to ensure 

appropriate controls on the new owner, and 

delegated powers to the Council. The Council is 

leading an effort to have all NSW Councils put 

pressure on the State government. In addition the 

Council is establishing a register of Heritage Trees.  
 

I am relishing the opportunity to pursue better environmental  

management with energy providers as well as the protection of our 

precious aquifers. First, a little about myself, most people know I was 

Australiaôs Sex Discrimination Commissioner for six years and an 

ABC reporter and presenter for 19 years. I have been an MP for 8 

years. What is less well known is my academic background as an 

economist and my many years of working on the land. I have owned 

cattle properties in the Southern Tablelands and Snowy Mountain 

region for 30 years and, with my husband, David Barnett, have 

mustered and worked cattle in the stock yards, chipped thistles, sprayed 

for tussock and repaired fences. This all means I understand the 

difficulties and hard work involved in primary production and also its 

great social environment and economic worth. There is no better life 

than life in regional NSW. 

 

Youôll find me hard working and I hope strategic, as your advocate. 

However, I also love a party and will be mightily miffed if I am not 

included in your many community activities. 

 

I look forward to getting to know the people of Burrawang better, to 

sharing their sorrows and their joys, to being their voice and to making 

things happen. I am old enough to appreciate the honour bestowed on 

me and will not let you down.ò  

ñI am extremely honoured to 

represent the community of 

Burrawang in the NSW 

Parliament.  

 

Having met many of you already 

and appreciating the concerns you 

raised at the Burrawang School of 

Arts hall meeting. 

Pru Goward,  

Member for Goulburn 

mailto:ElectorateOffice.Goulbourn@parliament.nsw.gov.au
mailto:callum.edwards@wsc.nsw.gov.au
mailto:BWMprogressassociation@gmail.com
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Autumn Harvest - A Time of Plenty    from page 1 

esters, giving the fruit a depth of flavour that nature intended us to 
enjoy.ò 

By its very nature, our produce is óseasonal produceô. Right now, as we 
head into the colder months, the brassica family will sweeten up with 
the frosts, and I would particularly suggest broccoli, cauliflower or 
savoy cabbage. Leeks are also great this time of year.  

My favourite dish is leek and potato soup, mainly because it is so easy 
to make. I think that a ratio of 1 leek, 1 potato and 1 clove of garlic per 
person gives you the perfect soup. 

Dhimbalee, run by Lisa, is a wonderful service where you can 
purchase a weekly box of fresh seasonal vegetables to suit your 
family's needs. ñdhimbaleeò means ñto eatò, as spoken by the 
Gundungurra people, the traditional caretakers of the Southern 
Highlands area. For further information on the delivery of a weekly box 
of vegetables you can call Lisa on 0429 852 198  

Golf News 

 

John Heath Trophy Day on 

Good Friday ï winning 

family team of Dave and 

Charles Turnbull with Team 

McGee as overall winner 

Annual Bonville 

Pilgrimage in early May ï 

watch this space for results. 

Maugers Premium 
Quality Meats  

 

 

 
 

 
aŀǳƎŜǊǎ  

ǿǿǿΦƳŀǳƎŜǊǎΦŎƻƳΦŀǳ  
нмIƻŘŘƭŜ {ǘΣ  .ǳǊǊŀǿŀƴƎ 

¢Ŝƭ пуус понт 

 
9ǎǘŀōƭƛǎƘŜŘ ƛƴ ǘƘŜ ǾƛƭƭŀƎŜ ƻŦ .ǳǊǊŀǿŀƴƎ ƛƴ мфтнΣ aŀǳƎŜǊǎ ƴƻǿ ǎŜƭƭǎ 
ŦǊƻƳ ǘǿƻ ǎǘƻǊŜǎΣ ƭƻŎŀǘŜŘ ƛƴ .ǳǊǊŀǿŀƴƎ ŀƴŘ aƻǎǎ ±ŀƭŜΦ 

 

¢ƘŜȅ ǎŜƭŜŎǘ ŀƴŘ ǊŀƛǎŜ ƳǳŎƘ ƻŦ ǘƘŜƛǊ ƻǿƴ ǎǘƻŎƪ ŦƻǊ ǘƘŜ ōǳǎƛƴŜǎǎ ƻƴ мол 
ƘŜŎǘŀǊŜǎ ƛƴ ƭǳǎƘ ƭƻŎŀƭ ƭŀƴŘΦ  aŀǳƎŜǊǎ ǇǊƛŘŜ ǘƘŜƳǎŜƭǾŜǎ ƻƴ ǇǊƻŘǳŎƛƴƎ 
ǘƘŜ ǾŜǊȅ ƘƛƎƘŜǎǘ ǉǳŀƭƛǘȅ ƳŜŀǘΣ ƘŀƴŘ ǎŜƭŜŎǘŜŘΣ ǊŀƛǎŜŘ ƛƴ ƴŀǘǳǊŀƭ 
ǎǳǊǊƻǳƴŘƛƴƎǎΣ ŀƴŘ ŦǊŜŜ ŦǊƻƳ ŀƴǝōƛƻǝŎǎ ŀƴŘ ŎƘŜƳƛŎŀƭǎΦ 

 

¢ƘŜƛǊ ōŜŜŦΣ ƭŀƳō ŀƴŘ ǇƻǊƪ ŀǊŜ ǎŜŎƻƴŘ ǘƻ ƴƻƴŜΦ ¢ƘŜƛǊ ǎŜǊǾƛŎŜ ƛǎ 
ǇŜǊǎƻƴŀƭƛǎŜŘΣ ǘƘŜȅ ŀǊŜ ƘŀǇǇȅ ǘƻ ŘƛǎŎǳǎǎ ŀƴŘ ǇǊŜǇŀǊŜ ȅƻǳǊ ƳŜŀǘ ŦƻǊ 
ȅƻǳΣ ŀƴŘ ȅƻǳ Ŏŀƴ ŜǾŜƴ ƎŜǘ ǎƻƳŜ ƘŀƴŘȅ ŎƻƻƪƛƴƎ ǝǇǎ ŦǊƻƳ ǘƘŜ 
ƎŜƴǘƭŜƳŜƴΦ 

 

tŜǊǎƻƴŀƭƛǎŜŘ ǎŜǊǾƛŎŜ ŀƴŘ ƘƛƎƘ ǉǳŀƭƛǘȅ ƳŜŀǘ ƳŀƪŜ aŀǳƎŜǊǎ ŀ 
ŘŜǎǝƴŀǝƻƴ ŦƻǊ ŀƭƭ ǘƘƛǎ ŀǳǘǳƳƴΦ 

This boutique cheese producer in Robertson, make top of the 

range cheese from milk sourced from their own Irish Dexter 

cows and from other milk sourced locally. 
 

Amongst the cheeses produced are their renowned Petit Vache 

Brie, Camembert and Feta. Their marinated feta is second to 

none. Local stockists include Harris Farm and The Bowral 

Cheese Store, the Friendly Grocer in Robertson and stores 

throughout Sydney 
 

http://www.smallcowfarm.com/ 
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Mummy, Where Does Milk Come From? 

This is a question that is often asked by city children around the breakfast table while 
pouring milk from the ubiquitous milk carton onto their cereal. 

In a recent conversation with Grant 

Sherborne, of Willowvale Dairy in Burrawang, 

I explored the life and challenges of being a 

dairy farmer in these competitive times 

influenced by the rise and fall of global 

markets. 

Since European settlement in 1788, the 
production of milk has been one of Australia's 
most important farming practices. When the First 
Fleet established itself at Farm Cove, Port 
Jackson, it brought one bull, four cows and one 
calf. These animals were to supply milk to the 
new colony and to serve as foundation stock for 
future herds.  
 

Grantôs grandfather came to Australia from the 
UK soon after WW1 and started work on a 
poultry farm near Fairfield outside Sydney. He 
then ventured south and bought the existing farm 
at Burrawang in the 1930s from the Arnott family 
(of the Arnottôs biscuit fame).  
 

The farm passed to Grantôs father, who during 
The Second World War, carted vegetables 
(predominantly potatoes and cabbages)  to 
market from the Burrawang area. He was one of 
5 children and went on to take over the 
ownership of the family farm in 1961. 
 

At that time, like most small holdings in the area, 
the farm was growing potatoes and supporting a 
working family. He then commenced dairying in 
1962 with a ten can quota.  Quotas were artificial 
limits on the supply of milk and were instituted to 
restrict the total amount of the product reaching 
the market, and in the process, keep the price 
higher than it would be otherwise. Quotas were an 
asset that could be bought and sold or lost by 
other means. If the farmer produced milk over his 
quota limit it was sold at a price far less than 
production costs and market rates. 
 

At that time, Grantôs father would daily cart his 
milk in cans to a collection point in Range St. 
From here the milk from all the local small 
holdings would be transported to the dairy co-op 
for processing.  The late 60ôs saw the advent of 
on-farm refrigeration and bulk transport of milk, 
thereby extending the life of the product and 
enabling the farmer to increase his herd size. 
 



May 2015 
Burrawang Herald News 

7 

The 1970s saw many of these small family dairy 
farms become economically unviable and unable 
to support all the working members of the family. 
Many young people drifted off to the towns and 
cities to seek alternative work. This left an aging 
population of dairy farmers who moved off the land 
into the towns and villages. Through acquisition, 
the size of the dairy farms grew along with milk 
quotas.  
 

With the advent of mechanisation, refrigeration, 
bulk milk transport, and modern farming practices 
these larger dairy farms are now economically 
viable.  Technology is now playing an important 
role in farming, such as: micro chipping of the 
cows enabling milk 
production and health 
histories to be 
investigated and 
analysed, robotic 
milking of cows, 
voluntary milking 
where the cows 
decide when and how 
many times they want 
to be milked, 
automated allocation 
of feed while milking, 
checking of the cows 
health while milking 
(analysing the white 
cell count in the milk 
as an indicator of 
mastitis), just to 
name a few. 
 

Looking back to the 
ô60s and ó70s there 
would have been 160 dairy farms in the area but 
now after the dairy industry deregulated in 2000 
there are around a dozen dairy farms in the 
Southern Highlands. These dairies are now highly 
mechanised with herds of around 400 milking 
cows producing 20 million litres of milk per annum 
by these dozen farms alone. Production is the key 
to success, but the quality of the product is 
paramount. The milk is continually tested on the 
farm and again at the Sydney processing centres. 
  
The global market influences on the Australian 
dairy industry are significant.  The Australian dairy 
sector exports product worth $3.21 billion 

(2013/14) which is 7 per cent of world dairy trade.  
Dairying is Australia's 3rd largest rural industry 
representing a $13 billion farm, manufacturing and 
export industry. 
 

The modern farmer has to have one eye on his 
farm and the other eye on international trade. The 
new Chinese trade agreement is good news for 
our farmers and will push the domestic price of 
milk up. The total Australian milk production 
represents only 10% of the milk production of the 
USA. So when the American dairy Industry (which 
is still subsidised and regulated) sneezes 
Australian dairy farmers catch a cold. 
 

But at a local level, 
the challenges that 
Grant nominated as 
significant are; 
sourcing and 
keeping of skilled 
labour, the cost of 
labour, the 
encroachment of 
urban growth and 
keeping in step with 
technology and new 
farming practises. 
On the plus side: 
Grant sees a future 
career for his 
children on the 
farm, the joy of 
working with his 
children and wife, 
being in the fresh 
air every day and 
not part of the urban 

rat race, and most importantly, being challenged 
and having to think and plan for the future viability 
of his farm and their livelihood. 
 

So when you are next pouring milk onto your 
cereal give a thought and a big thank you to the 
dairy farmers in our area who get up before dawn 
and donôt finish work until after dark to bring you a 
wonderfully tasty range of quality dairy products.  
 
 
 
Written and researched by 
Elizabeth Varley 

Grant and Jane Sherborne and family ï Georgia, William and 

Samuel 
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Sometimes when we purchase the PERFECT vegetable or piece 
of fruit, we do not realise that it may have been stored for many 
months before going on the shelves. Not only have these 
foodstuffs been in cold storage for some time, they may also 
have been subjected to certain chemicals, for exampleé 

1. A chemical called 1-methylcyclopropene (1-MCP) is 
also used to extend the storage life of some fruits and 
vegetables even more. This chemical blocks some of the 
biochemical changes that occur as fruit ripens and 
matures. Unfortunately, tests show the fruit remains hard 
and 1-MCP also prevents production of chemical 
compounds that contribute to flavour. Nonetheless, it's 
already used extensively for apples, and increasingly for 
other fruit, such as avocados and melons. 

2. English spinach retains only 53% of its folate and 54% 
of its carotene after just eight days stored at fridge 
temperatures. 

 

EVERY YEAR AROUND $10 BILLION WORTH OF 
FRESH FOOD 

 IS THROWN AWAY IN AUSTRALIA 
 

The reason? Not because it doesn't taste good, but because it 
doesn't look good enough to go on shopping shelves. Nationally, 
between 20 and 40 per cent of fruit and vegetables are rejected 
before they even reach the shops because they don't meet high 

cosmetic standards. 

A Queensland farmer says ñA lot of farmers send their shiny stuff 

to the supermarkets and take their other products to the marketsò 

What about frozen or canned fruits and vegetables? 

¶ Easy to use. 

¶ Cheaper. 

¶ Out of Season produce is available. 

 
FSANZ reports that nutrients are generally not lost during the 
canning and freezing processes. 

I wholeheartedly agree with this statement, but how can we 
make buying, preparing and serving food an enjoyable task? 
Letôs start with buyingéé 
 
How lucky are we, living in The Southern Highlands, to have 
such a wide variety of places to buy our produce? Whether we 
obtain our essential ingredients from the supermarket, 
Farmerôs Markets, Specialty Shops or our own gardens, there 
always seems to be an abundance of fresh food on offer. 
 
The first Farmersô Markets commenced trading in Victoria in 
1999; today there are more than 150 Farmersô Markets 
Australia wide. This is obviously an indication that a great 
many people prefer to buy their fresh produce from local 
suppliers. However, the large supermarket chains ï Coles and 
Woolworthôs have started to increase the presence of 
Australian grown products in their stores so to be seen as 
supporters of the Australian producers. 
 
ñAustralian Food News reported earlier in March 2014 that 
Woolworthôs had signed a five-year $70 million deal with 
Australian food processor SPC Ardmona for the supply of the 
supermarketôs óSelectô brand of tinned fruit. This deal came 
after the huge success of an earlier deal with SPC Ardmona 
that saw sales of SPC Ardmona-supplied canned fruit increase 

by 48 per cent. 

Woolworthôs also recently announced the continuation and 
expansion of a trial that will see the newly-created Farmersô 
Own milk brand, which is supplied directly by dairy farmers in 
the Manning Valley in northern New South Wales, become 
available in 105 Woolworthôs supermarkets. Coles also signed 
a long-term contract with Australian dairy co-operative Murray 
Goulburn in 2013 for the supply of fresh milk for the 
supermarket groupôs private label by Murray Goulburnôs dairy 

brand Devondale.ò 

It is okay to buy óuglyô or ódamagedô fruit and vegetables. At our 
local Harris Farm Markets there is now a large selection of 
ósecondsô. I often choose these as they are considerably 
cheaper and the quality is fine. Recently I have been buying 
the green mangoes ï great in salads or for making pickles. 
 

According to The Cookõs Guru ð Stephanie Alexander ð  
òFood should be joyful, a pleasure to obtain, to prepare and to share.ó 

Is Fresh Best? 

http://www.ausfoodnews.com.au/2014/03/12/woolworths-extends-support-for-spc-ardmona-with-70-million-deciduous-fruit-deal.html
http://www.ausfoodnews.com.au/2014/03/03/woolworths-delighted-with-farmers-own-milk-success.html
http://www.ausfoodnews.com.au/2013/04/10/coles-strikes-giant-milk-supply-deal.html
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It is important to remember that storing your fresh produce is 
paramount to enjoying a superior product. The way in which you 
cook the produce is equally as important. We can all remember, I 
am sure, ógrey beans and Brussels sproutsô. Vegetables boiled for 
hours (maybe I exaggerate) by our mothers. These days we are 
aware of retaining the nutrients, mainly water-soluble vitamins (B 
& C), by stir frying or steaming. We have come a long way! 
 

WHATõS IN SEASON? 

 
APPLES 
PEARS  
LEMONS 
RHUBARB 

BERRIES 
BEANS 
CABBAGE 
BROCCOLI  

CAULIFLOWER  
MUSHROOMS  
PUMPKIN 

WHAT TO COOK? 
Letôs choose cauliflower and make an autumn soupééé 

 

CAULIFLOWER & GORGONZOLA SOUP 

I NGREDIENTS:  

1 cauliflower  

I tablespoon butter  

2 medium brown onions ï peeled and finely sliced  

4 thyme sprigs  

2 bay leaves  

Sea salt and black pepper  

4 cups chicken stock (homemade preferably or Maggie Beersô) 

1 cup crumbled Gorgonzola cheese  

Chopped parley for garnish  

 

METHOD: -  

1.  Remove the outer leaves of the cauli and break into small florets ï use  

 the stalk too as it adds flavour.  

2. Melt butter in large saucepan, add onions and sweat gently for 5 mins.  

3. Add cauliflower, thyme and bay leaves. Season with salt and pepper to 

allow the flavours to adjust and find their feet.  

4. Pour in the stock, stir and bring to a simmer. Cover with lid and 

simmer for about 20 mins or until the cauli is very soft.  

5. Stir in the crumbled Gorgonzola and stir over low heat until melted.  

6. Pick out the bay leaves and thyme stalks, then blend/puree soup until 

smooth.  

7. Return to pan, heat through. Adjust seasoning if needed and ladle into 

warm bowls, topped with chopped parsley.  

8. Serve with warm crusty bread  
 

ENJOY!!!!!!  

 

Anne Geddes  

Food Correspondent  
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Welcome to the Hills of Wildes Meadow 

The Hill family are well-known and respected in the 
Wildes Meadow/Burrawang community. The family 
settled in the area over a century ago when their 
great-grandmother settled at Mt Pleasant. The 
family property, Hazel Lodge is home to Jon and 
Carol, Jonôs parents Jack and Barbara and sons 
Todd and Warwick and families live on 
neighbouring properties. Here they grow some of 
the premium potatoes, such as Kifler, Dutch 
Creams and Sebago, to be found in Flemington 
Produce Markets. Best-selling brands, such as 
Thins and Kettle Chips, are made from their 
specially grown Atlantic potatoes. 
 

Like the Hills, the potato has a long history. The 
potato was first domesticated in the region of 
modern-day southern Peru and extreme north-
western Bolivia between 8000 and 5000 BC.  
According to conservative estimates, the 
introduction of the potato was responsible for a 
quarter of the growth in Old World population and 
urbanisation between 1700 and 1900. Following 
the Spanish conquest of the Inca Empire, the 
Spanish introduced the potato to Europe in the 
second half of the 16th century. Potatoes were 
subsequently conveyed by European mariners to 
territories and ports throughout the world, and have 
since spread around the world and become a 
staple crop in many countries. 

 

Just over two thirds of the global production is 
eaten directly by humans with the rest being fed to 
animals or used to produce starch. This means that 
the annual diet of an average global citizen in the 
first decade of the 21st century included about 33 
kg of potato. (How many French fries and bowls on 
mash have you consumed?) 
 

But letôs start at the beginningépotatoes are 
generally grown from seed potatoes ï these are 
tubers specifically grown to be disease free and 
provide consistent and healthy plants. To be 
disease free, the areas where seed potatoes are 

grown are selected with care. It is vital that a crop is 
never planted in the same ground in subsequent 
seasons to avoid cross contamination of pests and 
diseases. 
 

In the Southern Highlands, the main disease is potato 
blight due to the high levels of humidity. Historically 
the effects of potato blight in Ireland in 1845ï57 were 
one of the factors which caused over one million to 
starve to death and forced another two million to 
emigrate from affected countries. All of the potato-
growing countries in Europe were affected, but the 
potato blight hit Ireland the hardest. Implicated in 
Ireland's fate was the island's disproportionate 
dependency on a single variety of potato, the Irish 
Lumper. The lack of genetic variability created a 
susceptible host population for the organism. 
 

In my conversation with Jon Hill he made reference 
to all the precautions and preventative actions they 
undertake on their farm to maximise the quality and 
their aim to grow healthy crops using the latest 
farming techniques and good farming practices. 
These practices include: good soil preparation, 
sowing of government certified seed, tilling of the 
newly emerging crop to reduce weed infestation, 
hilling (or ridging) the crop to reduce greening of the 
potatoes in the ground, preventative spraying of 
herbicides and pesticides, and the never ending 
chore of irrigating the crops. The potato is one of the 
thirstiest crops grown and a potato is about 80% 
water. 
 

The potato season sees the Hills on a 90 to 120 day 

cycle from planting to harvest for each crop. This 

busy growing season has the family working together 

7 days a week for at least 6 months of the year. The 

harvested potatoes are then sorted, graded and 

packed into the various weights from a small 5 kilo 

bag up to 50 kilo bags ready for transport to the 

markets or to the snack food processing centre.  
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I asked Jon what challenges he faces on the farm and he nominated;  
¶ that environmental pressures were significant, as the farm is 

close to a water catchment and storage facility which means that 
water run-off needed to be managed carefully,  

¶ the Australian potato growing industry is becoming increasingly 
competitive and costly; including not only labour, but also land, 
seed, fertiliser, water, interest, overheads, transport, and 

¶ keeping up with market trends and the demands of an 
increasingly competitive market place. 

 

Today the potato is the fifth most important crop worldwide, (after 
wheat, corn, rice and sugar cane), it changed the world, shaped lives, 
wars were fought over it and fortunes made and lost.  
 

As it is on the Hillôs farm, potatoes are king - so spare a thought for the 
humble spud and the hardworking farmer, like Jon and his family, who 
took the time and care to grow a perfect spud for you!. 

Handy Tip: storing potatoes 
¶ Store potatoes in a cool, dark and dry area. 
¶ Store potatoes loose and do not put them in the refrigerator, as the moist air will turn the potatoes 

starch content to sugar and deteriorate the flesh. 
¶ Avoid storing potatoes in direct contact with onions as this tends to make the potatoes rot. 
¶ Do not store potatoes in a plastic bag, as this can cause them to sweat and deteriorate. 
 
Written and researched by 
Elizabeth Varley 

Burrawang Three Year School Plan  The 2015 ï 2017 school plan 
has now been finalised. This will be posted on the school website http://
www.burrawang-p.schools.nsw.edu.au/ by the end of the Easter 
holidays. Thank you for the efforts of staff and parents for their input, 
feedback and contributions to the development of this very important 
plan which will drive the school improvement over the next 3 years. Our 
strategic directions are to develop:-  
1. Consistently high standards of educational practice leading to 
confident and creative 21st century learners.  
2. Responsible, respectful and active citizens. We look forward to 

working closely with the community to achieve these goals. 

Reviving the School Garden We pulled on our gardening gloves 
and revived our existing vegetable garden beds, by pulling out all the 
weeds. This was difficult and dirty work, but there were smiles 
everywhere. Another display of enthusiasm and team work from our 
wonderful students! Students have now also started on the next phase 
of our Garden Project, as the whole school has been working on group 
projects that involve researching a chosen vegetable or fruit. You can 
also check out our very ónew and still under constructionô garden blog at 
https://burrawangpsgardenproject2015.wordpress.com/ 
We are very excited to be incorporating some of our 21st century 
learning skills with our garden project!  
A big thank you to Gavin Brain for working on our most recent grant 
application. As part of this grant application, we have applied for a free 
standing oven and kitchen benches, as we have big dreams for an 

outdoor learning/cooking space. 
This would be a fantastic addition 
to our school Garden Project. Our 
fingers are crossed. 
 

Burrawang Public School 

Facebook page I am very 

excited with the overwhelmingly 

positive response to our new 

Facebook page. Within days of 

our launch, we have received 

over 300 views of some of our 

posts, with our Harmony Day 

photo receiving 30 likes. This is 

proving to be a valuable way to 

promote our beautiful school in 

the wider community, and 

celebrate the achievements of our 

students with family and friends. 

Donôt forget to ask your friends 

and family to like our page! 

Burrawang Public School Roundup 

http://www.burrawang-p.schools.nsw.edu.au/
http://www.burrawang-p.schools.nsw.edu.au/
https://burrawangpsgardenproject2015.wordpress.com/



