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Herbs to get you 
in the mood this 
Valentine’s Day

Plant-hunting on the 
Chatham Islands

LOVE
POTIONS

JACK
HOBBS

plus how to build
this roadside stall! 

Make a 
profit from 
your plot!



IN ASSOCIATION WITH: PREMIER SPONSORS: MAJOR SPONSORS: MEDIA SPONSORS:

ALL PROCEEDS TO:

customer focused

s o l u t i o n s

BUS 
TOURS

Sit back, relax and enjoy a fabulous 
bus tour hosted by Lynda Hallinan and 
Xanthe White around a selection of 
festival gardens.

Tour also includes:

- Lunch and refreshments

- Entry to gardens on tour + all other 

festival gardens over the weekend

HOSTED BY 

LYNDA HALLINAN  

&  

XANTHE WHITE

Cost $99 per person
- Saturday 13th February or Sunday 14th February

- 9.30am-4pm – garden journey tbc, pick up and drop off 

Central City location

- Limited seating, be in quick to avoid disappointment

- For information and bookings, please visit  

www.heroicgardens.org.nz or 09 376 7579 

 

*Lynda Hallinan, Editor at Large, NZ Gardener Magazine.  

Xanthe White, Landscape Designer.
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Celebrate the 20th annual Heroic Garden 
Festival with a special gardeners’ day out at 
Ayrlies, south of Auckland. Join the NZ 

Gardener team on February 12, 10am-4pm 
for a day of expert talks, plant sales, fun 
and treats. See page 10 for details.
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It’s time to grow.

Join in store today!

GROW YOUR POINTS 
WITH EVERY PURCHASE

EVERY $1 SPEND 

1 POINT
=

EVERY 100 POINTS  

$10 VOUCHER
=

time
to go to

16 stores across the North Island

0800 PALMERS www.palmers.co.nz

GARDENING 

Rewarding
IS NOW EVEN MORE

FREE
EVENTS

DON’T MISS OUT. LIMITED SPACES ARE AVAILABLE SO BOOKINGS

ARE ESSENTIAL. PLEASE CALL THE STORE TO BOOK YOUR SPOT

Workshops
In association with

with Lynda Hallinan

Make the most of your homegrown fruit and vege 

crops this season with Lynda’s practical advice for 

growing, harvesting and preserving. From plot to 

pantry, Lynda will share her best edible gardening 

hints and tips, favourite recipes and time-saving 

techniques for ensuring nothing goes to waste. This 

will be an entertaining, interactive workshop with 

several preserves made from scratch to show you 

how easy it is! Autographed copies of Lynda’s new 

book, Foggydale Farm Jam Sessions, will also be 

available to purchase at a special price on the night.

GROW, PICK 
& PRESERVE 

   99 St Andrews Road Plimmerton, Porirua,  Phone: 04 233 8902

   69 Miramar Avenue, Miramar.  Phone 04 388 8435

   Come and meet the new owners
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Jo McCarroll

L
ast year one of the big UK hardware stores, B&Q, appointed the 

world’s fi rst “plant whisperers”, three staff paid to say nice things 

to the potted colour and vege seedlings that were on sale.

The plant whisperers are all based in one branch of the chain (let’s 

hope plants in the other stores don’t hear about it on the grapevine) and 

their work will be monitored to reveal information that can be passed on 

to gardeners. The theory that different plants respond to different words 

and phrases will be put to the test.

“So customers will learn which phrases work best for different plants 

to produce healthy growth, such as, ‘You rose well today’, ‘I’m hedge-ing 

my bets on you’, ‘All right petal’, ‘You’re blooming marvellous’ and 

‘Show me your fl ower power’,” the company said in a press release 

announcing these new positions.

In the event you feel self-conscious nattering on to your nasturtiums, 

or having a good chinwag with your cruciferous crops, B&Q suggest 

you play music to them instead and has even helpfully put together 

a playlist, which includes classic sing-a-longs such as The Foundations’ 

Build Me Up Buttercup and The Beatles’ Strawberry Fields Forever, as well as 

a few harder numbers such as Nirvana’s Marigold and Bon Jovi’s Bed of 

Roses, which might suit better if you had a rock garden. 

The heir to the throne, Prince Charles, famously admitted in a 1986 

interview that he “instructed” his plants as he wandered the gardens at 

Highgrove, but it turns out the practice is common among, well, us 

commoners too. These new positions came about after B&Q conducted 

research that found one in two British gardeners regularly chatted to 

their plants in the belief that it helped them grow. I wasn’t able to fi nd 

a similar study of Kiwi gardeners, but I am going to assume the result 

might be roughly similar. I will admit to passing on a spot of verbal 

encouragement to the desirable plants in my garden now and again 

(I speak to the weeds too, but most of what I say to them is unprintable) 

but I don’t know how much they can actually hear. After all, they have 

no ears – apart, that is, from corn (boom boom!).

The theory that plants like a bit of a chat has been around a long time, 

ever since a German professor, Gustav Fechner, mooted it in his book 

Nanna – or on the Soul Life of Plants in 1848. And it’s not that out there 

– after all, plants clearly react to environmental stimuli, including wind, 

which they would experience as vibration. Since sound is essentially a 

vibration too there’s no reason why it shouldn’t cause a response. 

Certainly the bits and pieces of research done over many years at various 

institutions have concluded that regularly exposing plants to sound 

(both speech and music) does seem to result in bigger, healthier plants. 

But exactly why that is is less clear. There are various theories that it is 

a physical effect: that the breath we exhale as we chat is rich in the 

carbon dioxide plants need to grow, but others have dismissed this as so 

much hot air. (As Rich Marini, head of the horticultural department at 

American university Penn State, put it: “People would have to speak to 

their plants for at least several hours a day to enhance photosynthesis 

enough to infl uence plant growth.”) 

I wonder if it really is as simple as the fact that if you are talking 

to your plant, you are most likely looking at it and you’ll notice if 

it needs watering or fl ick off marauding aphids. Maybe the secret 

to great gardening is, well, just spending time in the garden!

So I do hope you get plenty of time to spend in your own 

garden this month… and perhaps some intelligent conversation 

while you are there! 

EDITOR’S LETTER

‘A garden requires 
patient labour and 

attention. Plants do 
not grow merely to 

satisfy ambitions or 
to fulfi l good 

intentions. They 
thrive because 

someone expended 
effort on them’
Liberty Hyde Bailey 
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LETTERS

WE ARE BRINGING IN THE BEES
It’s great to see more people helping out 
the humble bee, with even those with no 
garden space planting up pots. 

In our garden in Hamilton we have loads 
of fuchsias, dahlias and annuals and many 
dif erent lavender plants, all of which the 
bees really enjoy. This means colour 
everywhere so it’s a delight to be out in the 
garden – it’s fantastic to be a part of nature 
doing its thing. Unfortunately I haven’t 
seen many bumblebees yet this summer. 
Kathy Keddle, HAMILTON

HERE’S MY FAST FERTILISING FIX
No bees around to fertilise your tomato 
fl owers? I have found the answer after 
many enquiries. All you need to do is mix 
1 tablespoon sugar into 100ml warm water 
and stir to dissolve. Pour the liquid into 
a small spray bottle and apply to the fl ower 
clusters – lo and behold after a few days 
there are the tiny tomatoes, just what you 
hoped for! Repeat as necessary. 
Howard Farr, PARAPARAUMU

MY TWIZEL GARDEN FACES IT ALL
We have frozen winters and sizzling hot 
summers, interspersed with near-zero 
temperature drops to keep us guessing. 

With an awareness of the shortness of 
the growing season in my new Twizel garden 
I extravagantly bought seedlings – and they 
promptly sulked. As springtime warmed 
to summer I scattered swathes of seeds – 
Stock ‘Spring Sparkle’ from Kings Seeds 
and the Mr Fothergill’s Plan Bee Seeds 
(enclosed in September’s NZ Gardener). 
What stars! They are fl owering abundantly 
and also provide a living mulch to our soil. 
Jenny Taylor, TWIZEL

COFFEE GROUNDS WORK FOR ME
I am amazed at the dif erence cof ee 
grounds have made to my compost. I also 
use them to cover potatoes when I don’t 
have any soil, and sometimes on top of 
seeds if I have no seed raising mix. It works 
brilliantly.  What a wonderful way to recycle 
a product that is often thrown in the bin. 
Shelley Quarterman, RUATANGATA 

MY WAY TO BEAT THE BUNNIES
I read Jo’s story about her geodesic dome 
(January) and just had to show you ours.

My very clever husband has always had 
a passion to build one so about seven years 
ago he did just that. It’s made from steel 
and visiting children love it as a jungle gym.

A couple of years ago he was driven to 
build another. This time it had to be bigger 
and better and he chose fence battens. It 
almost got the better of him, but with 
perseverance he fi nally won.

I decided it would make a very good place 
to move my raspberries to, but rabbits kept 
eating my seedlings. So John covered it 
with bird netting – no easy feat. My 
rabbit-proof garden is amazing and I love it. 
I grew several 3kg cabbages and an 800g 
broccoli in it and I’m now training climbing 
raspberries around the fi rst rung.
Marlene Glasgow, HUNUA

NEW YEAR, NEW GARDEN!
While sitting gloomily in my crispy, fried 
Cromwell garden, I was delighted to fi nd 
Jo Wakelin’s article about gardening in 
drought (January). With cold winters, hot 
summers and a lot of wind it’s hard for a 
novice gardener who grew up down south 
with an abundance of rain to start a garden 
here, so I was thrilled to be able to make a 
list of plants to try in my garden!
Vanessa Rees-Francis, CROMWELL
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Win a Mitre 10 gift card valued at $25
Every letter published on these pages wins a $25 Mitre 10 gift card. Cards 
are redeemable for any goods sold at any Mitre 10 store throughout New 
Zealand and are valid for 24 months. Any remaining balance may be used on 
subsequent purchases. Send your letters to Mailbox, NZ Gardener, PO Box 
6341, Wellesley St, Auckland 1141; or email mailbox@nzgardener.co.nz.

HOW TO COMBAT CODLING MOTH
I thought readers may be interested in our 
inexpensive codling moth trap. I have two 
set up and they have been very successful.

The trap is made with a large stainless 
bowl, ¾-inch plastic or metal pipe set in 
a fl ower pot fi lled with concrete, and a 
solar light from Mitre 10 with a plastic 
light shade hot glued to it. The spike of the 
solar light fi ts into the pipe and the bowl 
can be removed for cleaning. We stand the 
traps on fl at-topped fence posts close to 
our apple trees. The bowl is fi lled with a 
mix of water and 20ml of Bio-Oil or 
dishwashing liquid. The cost is about $30.
Noel Davis, RICHMOND

GIVE PEACE A CHANCE
I remember the sound of the yard broom, 
garden rake, push handmower and the 
clack of the garden shears. Now there is 
the leaf blower, lawn mower, chainsaw… 
and noise, loud noise! 

Once when you gardened you could 
hear the birds and have a conversation 
without shouting, but now it is all noise! 
I know all these modern tools make the 
jobs faster and easier, so you have more 
time to listen to the birds and have a 
conversation. But have you? Do you?
Gwen Dodgshun, MOTUEKA

BEATING THE BIRDS
Like all gardeners we struggle with trying 
to keep birds out of the garden. Recently 
we planted a new section of garden with 
seedlings. We covered it with netting, 
then when the seedlings grew too high we 
poked sticks in the spaces between plants 
to try and keep the birds out, but it didn’t 
look very appealing. 

Eventually we came up with a great 
solution – we had pruned our golden 
totara, the leaves of which are quite spiky. 
We arranged the prunings on top of the 
soil between the seedlings, and voilà – 
problem solved! The green leaves turned 
golden as they dried and make an 
attractive backdrop for the plants.
Graeme & Angie Hickling, NAPIER

THANKS TREASURE!
I live in a retirement village and our 
gardener is Gary. As we are all elderly, 
Gary helps us to maintain a small patch of 
garden by our cottages. He weeds, repots 
plants, planted a fernery for us, maintains 
lawns and has the everlasting task of raking 
leaves from the trees and shrubs. Gary 
never says no, no matter what we ask of 
him, and always has a cheery smile. To all 
of us here he is Our Gary – Our Treasure.
Val Cassin, CHRISTCHURCH

HIGH AND MIGHTY
I just had to send you this photo of the lily 
in our Rangiora back garden. This is now 
just over 2m tall. The fi rst buds opened up 
on December 27. We have never grown a 
lily this tall before. There are 22 open 
blooms and 16 buds waiting to open. Most 
of our other lilies are close to a metre tall 
and the variety close to it is 1.6m high. 

Just past the tall lily we have a great 
show of sweet peas. They have grown well 
above the fence and started to bow down 
to the ground. We have picked lots of 
fl owers and they still keep on coming. 

I put the great growth down to a good 
summer, careful watering and a supply of 
aged stable manure. Our garden is a new 
one at only two and a half years old.
 Arthur and Colleen Linnell, RANGIORA

MORNING MR MAGPIE
I’ve always lived in the country and my 
gardens seem to attract many birds. For 
several years I’ve had a magpie visit for food 
and I’ve built up a relationship with it.

Each year he arrives with one or two very 
noisy, demanding of spring and they dine 
quite sumptuously depending on what’s 
in the cupboard. 

I say, “Good boy” to him often and two 
weeks ago I heard very clearly, “Good boy” 
in return! I was astounded thinking my 
neighbour was mimicking me. But no, 
it was my bird. Now I hear it quite often, 
intermingled with his usual chorkle. So 
rewarding and he always makes my day 
when I hear it. Nature is amazing.
Betty Thompson, PALMERSTON NORTH



A GARDENER'S DAY OUT!

Join us for a special day of celebrations to kick of  the 20th annual Heroic Garden Festival! 
The Heroic Garden Fete is hosted by NZ Gardener magazine at Ayrlies, Bev McConnell's Garden 

of International Signifi cance at 125 Potts Road, Whitford, Auckland. Enjoy a gardener's day out in the 
countrywith Devonshire teas & gourmet treats in our pop-up café, expert talks, a boutique plant market, 

lawn games, ral  es, garden art, cut fl owers, pickles & preserves and more! Eftpos available. Plus wear 
a decorated fl oral hat and you could win a spot prize. Tickets available at the gate. Please RSVP 

to mailbox@nzgardener.co.nz with ‘Garden Fete RSVP’ in the subject line.
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HOMEGROWN

28
Crops to sow and plant now; secrets of a successful 
roadside stall (and how to build one); prune plums; 
treat grass grubs; plus herbs to boost your libido! 
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Last Quarter

First Quarter

Full Moon 7.19am

New Moon 3.38am

COLOUR 

CODING KEY

■ Sow and plant
■ Cultivate only
■ Barren period 
■ Sow root crops 

Robert Guyton’s guide to planting and 
sowing in harmony with the lunar cycle
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Feed liquid fertiliser to 
established plants on 

the 20th and 21st.

Sow root crops and apply 
homemade sprays against 
pest insects if you use them. 

Brought to you by

February 22-25 cover the full moon period 
and are best for cultivating the soil. 

February 1-4 are not good for planting or 
transplanting. Weeds though, should quake in 

their green boots, these are good days for 
weeding. Anything hoed out now won’t have 

the vitality to re-root and re-sprout.

February 12-19 are good for sowing and transplanting. 
This is February’s most productive period so what 
you sow now will have the best chance of success. 

February 7-11 are wrapped around the new moon, so you can dig 
but do very little else. Delay sowing, just cultivate in preparation. 

The 5th and 6th are good for 
sowing root crops, but most 
don’t enjoy beginning in such 
a hot, dry month. Turnips are 
the only ones worth trying, 

and keep them damp.

The rest of 
the month is 

a barren 
period, so 
don’t sow 
or plant.

February

Waitangi Day

Waitangi Day
holiday



 

TRY THE HAMMETT 
COLLECTION

These outstanding, medium 
sized, navy blue, frilly sweet 
peas look exceptional in 
a vase by themselves and 
even better paired with pale 
coloured blooms.

www.yates.co.nz
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®Yates, Great Gardens are Yates Gardens,Thrive and Mavrik  
are registered trademarks of DuluxGroup (Australia) Pty Ltd. 

Seaweed for 
stronger roots
Yates® Natural Seaweed tonic 
works all year round promoting 
the development of strong, 
healthy roots. It is an excellent 
plant starter and aids stress 
recovery from heat, frost,  
drought, pests and diseases. 
Either soak a punnet or plant 
prior to planting, or water in 
thoroughly.

Protect your Vegies 
the natural way
Fast acting & effective 
organically certified 
insecticide 

Yates® Nature’s Way® Vegie 
Insect spray is based on 
insecticidal soap, which is made 
from natural vegetable oils.  
It’s effective on insects such  
as whitefly, aphids & mites.  
Perfect to protect your vegies! 

The spray is also bio-degradable 
and non-residual.   

The Vegie Insect spray is 
available both as a ready-to-use 
gun, and a concentrate for those 
with larger gardens.

Natural 
gardening 
solutions
With the increasing popularity of people 
growing their own food, it’s great to have 
easy to use, naturally based solutions 
for feeding plants & controlling common 
insect pests.

…

 You can still sow roots and leaves.

Beetroot, carrots and radishes can all 

be sown direct everywhere now, and 

swedes and turnips can go in down 

south. You can sow another row or 

two of lettuces now too, and fill in gaps 

with Asian greens, silverbeet and 

spinach, just be sure to keep these 

leafy crops moist and give them 

a spot with afternoon shade if you 

are somewhere especially hot. 

 Don’t forget your winter brassicas.

I know I said this last month but if you 

didn’t get around to it then, you really do 

need to get on to sowing your cabbages, 

cauliflowers, broccoli and Brussels 

sprouts now in trays, or it’ll be too late 

to grow them from seed this year. 

Keep the seed trays moist or you risk 

buttoning – when heading brassicas 

produce mini-premature heads instead 

of the whoppers you want – and net the 

trays against cabbage whites.

  Prune plums to reduce their size.

In general, winter pruning creates shape 

and structure, while summer pruning is 

a way to limit vigour. So if your Japanese 

plums have finished fruiting give them 

a chop back now. It will help keep them 

to an easily picked size, and removing 

inward-growing branches will stop them 

becoming tangled and thicket-like (but 

don’t get rid of all the new-season 

growth or you’ll lose next year’s crop). 

Your European plums (such as ‘Damson’ 

and greengages) will just be fruiting now 

and they aren’t such rampant growers, 

so don’t prune them until winter comes.

 Make a DIY liquid plant fertiliser.

To make comfrey tea, fill a large lidded 

barrel two-thirds full of water and add 

a few armloads of comfrey leaves. Leave 

it for a couple of months (keep the lid 

on it, it does get whiffy), stirring every 

now and again, then dilute to the colour 

of weak tea and apply. You can make an 

organic plant tonic in the same way 

with almost any sort of green waste –

grass clippings, manure, fish scraps or a 

mix of them all – but the big hairy leaves 

of comfrey are rich in nitrogen so it’s a 

particularly good tonic for your nitrogen- 

hungry leafy crops. These homemade 

fertilisers are a great boost for plants, 

but remember they are not usually rich 

in the essential nutrients that plants 

need to grow – nitrogen, phosphorous 

and potassium or NPK. For that, look 

for a fertiliser with an NPK rating, such 

as Yates Thrive Fish Blood & Bone.

 Pick and freeze your excess chillies.

Storing your chilli crop really is as simple 

as chucking the ripe fruit straight into an 

ice cream container in the freezer. You 

can chop them straight from frozen and 

use them in your cooking all year. 

 Keep a close watch on your stone fruit.

Brown rot can decimate your whole 

crop in just a day or two, so do a daily 

inspection and if you see any sign of the 

spreading soft brown patches and 

white powdery spores, then take the 

whole crop off the tree straight away. 

This winter apply a copper spray to kill 

any overwintering spores, and then 

another spray just before bud burst to 

prevent a reinfection next year. 

Sow silverbeet

Harvest chillies
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ROADSIDE STALLS

Lynda Hallinan’s 

brightly coloured stall 

outside her bach in 

Tairua, Coromandel
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The roadside stall is a common sight on many a Kiwi country road. 
Nicky Pellegrino learns some tricks of the trade from the experts

I t’s a traditional part of a summer’s day drive: 

stopping at a farm-gate stall for bags full of fat, juicy 

peaches or sweet cobs of corn and leaving a few coins 

in an honesty box to pay for them. Some are little 

more than wheelbarrows; others are home-built with 

Kiwi ingenuity. But with the interest in eating local and 

spray-free, roadside stands can be popular spots to shop 

for seasonal produce.

At busy times, Marie Claydon of Quail Farm in Omaha 

Flats has up to 10 cars down her driveway. Marie and her 

father Les Kelsey grow everything they sell – fruit, veges 

and cut fl owers – on their seven-and-a-half acre property.

“It was my dream to be able to produce things for sale 

and grow them in a natural way,” explains Marie, a city 

escapee who moved north from Auckland 15 years ago. 

“My grandparents farmed in the area and my parents 

used to have a place nearby in Point Wells, where Dad 

had a stall that sold lettuce and potatoes so I knew how 

productive the soil is.”

Potatoes are the most popular item at the Quail Farm 

stall – they offer four varieties. But that’s not all: in 

season they sell everything from potted herbs, to 

eggplant, celeriac, capsicum, beans and broccoli plus 

fruit from their orchards. Marie says if push came to 

shove, the family could probably live off the takings. 

“We run it as a taxable business and produce a lot. 

At the moment we’ve got an overfl ow of courgettes so 

I send those to hospice or to a food bank.”

Apart from a couple of times where the lock of the 

honesty box was cut off, they haven’t had any theft. 

“I think people appreciate getting really good-quality, 

fresh food,” says Marie. “Our regulars tell us Quail Farm 

is such a big part of their summer, which is nice.”M
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Her advice to anyone considering setting up a roadside 

stall is to start with a few crops and keep the quality high 

so that you get repeat business. “Spray-free is important 

these days too,” she says.

She likes to keep prices less than what a supermarket 

would charge but has to take into account the cost of seed 

and how labour-intensive the crop is to grow. “It’s hard 

work,” she admits. “Still, it saves on a gym membership!”

For NZ Gardener editor-at-large Lynda Hallinan, the 

roadside stall at her bach in the Coromandel is a great 

way to make sure any surplus homegrown fruit and veges 

don’t go to waste. “I can’t help but grow things and 

always have too much,” she says. “I have a huge garden 

with hundreds of fruit trees and in the summer the crops 

come on thick and fast. So when we go to the bach we 

take all the produce to sell, otherwise we’d have masses of 

plums dropping from the trees.” 

The stall used to be an old table with a bit of ply for 

shelter and stripy fabric stapled on. When that started 

looking the worse for wear, Lynda upgraded to 

something a little fancier. “It’s interesting what sells,” 

she says. “Mostly people like good, honest produce like 

tomatoes, beans and carrots. This spring the broad beans 

went like hotcakes and last year I accidentally sold all my 

garlic. But no one wants globe artichokes. They make the 

stall look pretty, then we end up eating them ourselves.”

Lynda reckons shoppers love roadside stalls because 

nothing has been near a cool-store so it’s tastier than the 

fruit and veg you get in a supermarket. For growers they 

are ideal because you can put out your fresh produce as 

it’s ready rather than having to get everything together 

for a weekly stand at farmers market.

“You expect people to nick stuff and they do from time 

Shopping
ON THE VERGE
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to time,” she admits. “I once caught a 

couple of kids with their hands in the 

money jar but it was an opportunity 

to give a lecture about morality!”

One of the nice things about 

a roadside stall is the way it can 

connect you with your community. 

Lynda will often strike up 

conversations with passers-by who 

stop to admire the posies of fl owers 

she sells for $5 to $10. Seedlings from 

her garden always attract attention 

too. “I put the fl owers next to them 

in jam jars so people can see what 

they look like.” 

If the week’s takings are enough to 

pay for their wine and sausages then 

Lynda is happy. She reckons a stall is 

worthwhile, even for those in urban 

areas, to make a little pocket money 

from a productive garden. “Keep it on 

your property and within sight,” she 

advises. “And have a slot for notes to 

go in – people don’t steal change but 

notes are too diffi cult to resist.”

Depending on where you live, you 

may need to pay $100 or more for a 

council permit to sell your produce at 

the roadside. In some places this has 

caused controversy, especially among 

traders who sell a single seasonal 

crop, such as sweetcorn, for only a 

few weeks of the year. While councils 

may turn a blind eye, they’ll act fast if 

they receive a complaint or if the stall 

creates any sort of traffi c hazard.

The country’s youngest licensed 

hawker has to be 10-year-old Scott 

Grady of Palmerston North. For the 

past two years he has run a thriving 

roadside stall selling fl owers grown by 

his schoolteacher father Warwick. 

It all started after they found a 

stranger in their driveway. “She was 

carrying a knife and wanted to know 

if she could cut fl owers from our front 

garden for a wedding she was helping 

to arrange,” explains Warwick. “She 

left with an armload and afterwards 

Scott and I looked at each other and 

said, ‘We could sell fl owers’.” 

Scott built the fi rst stall from an old 

barbecue trolley and started selling 

blooms at $2 a bunch. “Unfortunately 

one night, vandals set fi re to that 

cart,” says his Dad. “We were woken 

at 3am by the police. Someone had 

put out the fi re with water from the 

fl ower buckets but still Scott found 

his stall pretty much destroyed. He 

was sad but wasn’t going to give up so 

he decided to build another one.”

The new stall – another converted 

barbecue trolley – is rather smarter; 

Scott paid a professional sign-writer. 

He wheels it out every day and fi lls it 

with bunches of roses, gladioli, 

zinnias, sweet peas or stock. He has a 

business card and often gets texts 

from people with fl ower orders. 

Warwick admits it’s a mission 

A roadside stall is a great way to connect you with your community; 
Lynda often chats to passers-by who stop to admire the posies she sells

This stall even has a berry fridge – kept 

chilled with frozen 2-litre bottles of water

Plant stall at Grand Illusions historic 

house and garden in Greytown



  

An upcycled fridge keeps produce cold

Roadside bounty in TasmanQuail Farm’s stall in Omaha Flats

Clandon Daffodils’ gate stall

Vintage chic in Nelson Scott Grady sells his 

father’s fl owers outside their 

Palmerston North home
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supplying him at times. “The whole 

front garden is deep in fl owers and 

there’s not much lawn left in the 

back garden.”

Generally Scott makes $30 to $50 

a week from his enterprise, some 

of which goes towards sponsoring 

a boy his own age in Malawi called 

Christopher. The rest is paid into 

a bank account and Scott is 

contemplating his next business 

move. He is building a second cart 

and thinking of franchising. He 

would also like to be able to do 

deliveries but only has a scooter for 

transport at the moment. “He’s 

known as the fl ower boy around the 

city,” says Warwick proudly.

A stall on the Coromandel Peninsula

David Wilson had similar 

beginnings. Back in the mid-1970s he 

was a schoolboy selling swedes that 

his family grew on their land in 

Winton, Southland. “We had them in 

a wheelbarrow at the roadside and 

used to sell a couple of hundred a day 

for 50 to 70 cents each,” he recalls.

In the 1980s there wasn’t much 

employment to be had in the area so 

when David left school the business 

expanded. Now he grows 28 varieties 

of vegetables and has a shop where he 

sells to locals and people passing by 

on the road between Queenstown 

and Invercargill.

David has seen Southlanders’ tastes 

change. “Ten years ago you couldn’t 

sell a red lettuce. Now they’re eating 

kohlrabi, daikon and Jerusalem 

artichokes,” he says.

For a successful stall it pays to have 

eye-catching signs placed far enough 

ahead for motorists to have time to 

stop. And providing off-road parking 

will ensure you don’t get caught up in 

any traffi c safety issues. 

At Motutara Farm in Muriwai 

Valley there is a large turning circle 

and an invitation for shoppers to use 

it. Emma Hamilton and her sister 

Mary run the stall at the gates of a 

property that has been in their family 

since 1922. In the old days there was 

only broccoli and lilies for sale but 

now they’ve expanded, with a range 

of spray-free veges. “‘Agria’ potatoes 

are our biggest seller,” says Emma. 

“And kale is really popular.”

They are obsessive when it comes to 

freshness, with everything for sale 

picked that day or the night before 

and stored in polystyrene crates. 

The sisters both have full-time jobs 

so growing produce is still a hobby. 

“At weekends we’re out there pretty 

much all day and after work there are 

always things to be done. I love it 

though,” says Emma. “For me getting 

stuck into the ground is therapy.”

Farm-gate stalls aren’t a uniquely 

Kiwi feature. In the US they have long 

been a tradition but more recently 

many have been super-sized with 

“agritainment” such as hayrides and 

corn mazes also on offer.

Visitors to this country are often 

surprised to see so many simple, 

untended stalls with boxes left out for 

cash, viewing them as a testimony to 

our honesty and trust.  Says Lynda 

Hallinan: “We had WWOOFERS 

{willing workers on organic farms} 

from France and when we loaded up 

the stall in Tairua they said, ‘That’s 

impossible, you can’t do that.’ They 

thought people would take the 

produce and the money.” �

For a successful stall it pays to have eye-catching signs placed far 
enough ahead on the highway to give motorists time to stop

This family-run produce 

stall in Hahei keeps summer 

campers well-stocked with 

sweetcorn, plums, potatoes, 

tomatoes and more

A Waikato bargain!



Wilson’s in SouthlandMotutara Farm in Muriwai Valley

Preserves sell well too

A simple Southland stall

Woodlands Homestead in WaikatoLocavore in Cambridge 

Farm eggs in Upper Moutere

New potatoes in Brightwater, near Nelson
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Lynda Hallinan converts her surplus summer crops 
into cash with this smart roadside produce stall

HIT THE ROAD

P
roduce stalls come in all shapes, sizes 

and guises, ranging from basic – a box 

at your front gate – to bespoke. 

  My fi rst roadside stand was an upcycled 

IKEA side cabinet with a piece of plywood 

tacked on top, and some striped fabric as an 

awning, but last year I asked our local builder, 

Elvin Blank from Blank Bros. Construction, to 

help me craft a sturdier and slightly more 

stylish produce stall for our farm gate (and, 

while he was at it, a matching model for our 

bach at Tairua on the Coromandel Peninsula). 

As both locations are quite windy, I needed 

something that was sturdy enough to cope 

with the weather while still being light and 

portable, so that I could wheel it in and out by 

myself. The stall is 1.45m wide in order for it to 

fi t, laid fl at, on a standard trailer. This means I 

can take it on the road to the farmers’ market. 

(With that in mind, we left the back of the stall 

open to provide for extra storage space.)

Though this project does require a degree 

of construction know-how if you’re adding 

wheels and retractable handles, the basic 

stall is an achievable weekend project.  

My produce stall at Foggydale Farm in Hunua 

has a green and white colour scheme, 

in keeping with our country home. The 

plywood panels were kept rustic with two 

coats of Resene Woodsman Whitewash and 

the awning is white with three shades of 

green: Resene ‘Glade Green’, ‘Chelsea 

Cucumber’ and ‘Soft Apple’.   

But at the beach, I went for a summery 

awning colour scheme featuring Resene 

‘West Side’, ‘Yellow Sea’ and ‘Grenadier’.



The ideal selection for gardens!

Resene has all the colour you’ll need 

to give your next landscaping project 

some extra life this season. Come in 

and talk to us today at your local 

Resene ColorShop and fi nd out how 

we can help you put some pizazz 

among your perennials.

0800 RESENE (737 363) 

www.resene.co.nz
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Frame: Dressed H3 75mm x 50mm 

framing timber cut as follows  2 x 

1910mm, tops angled at 10° (for roof 

pitch) for the front corner posts 2 x 

2000mm, tops angled at 10° for back 

corner posts  6 x 510mm cross pieces 

2 x 515mm roof supports, both ends 

cut at 10°  5 x 1240mm (central rails)

Pull out shelf, stops & runners:

520mm x 1190mm plywood shelf

2 x 210mm x 100mm ply shelf stops 

MATERIALS REQUIRED

SIDE PANEL X 1
900mm X 600mm

UPPER BACK PANEL
1380mm X 980mm

UPPER SHELF 1240mm X 220mm

SIDE PANEL X 2
900mm X 600mm

ROOF
1450mm X 700mm

FRONT OF ROOF AWNING
1450mm X 200mm
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BENCHTOP
1400mm X 600mm
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2 x 565mm x 65mm ply shelf runners

 50mm x 20mm dressed tanalised pine 

cut into: 2 x 1240mm (front handle and ply 

brace) & 1 x 1360mm (back shelf stop)

Plywood panels: 3 sheets of 2.4m 

x 1.2m x 12mm H3.2 treated plywood, 

cut as illustrated below

Tools required: measuring tape, pencil, 

adjustable square, spirit level, saw, jigsaw, 

nails, hammer, 8g x 40mm stainless steel 

screws, screwdriver, paintbrush

2.4M X 1.2M X 12MM PLYWOOD PANEL NO. 1

2.4M X 1.2M X 12MM PLYWOOD PANEL NO. 2

EXTRA SHELF 
(TO SIT ON HANDLES)

550mm X 500mm

2.4M X 1.2M X 12MM PLYWOOD PANEL NO. 3

SIDE OF ROOF AWNING
260mm X 600mm, cut at 10°

SIDE OF ROOF AWNING
260mm X 600mm, cut at 10°

CUTTING INSTRUCTIONS FOR PLYWOOD PANELS (TO SCALE)
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1Cut the 75mm x 50mm H3 

framing as instructed in the 

materials list. Start by nailing 

together the sides of the frame. 

Use a pencil to mark the front 

and back corner posts at three 

heights: 150mm, 1050mm and 

1780mm. Nail the 510mm long 

cross pieces into place, lining 

up the bottom of each cross 

piece with the pencil mark. To 

finish the ends, nail the angled 

515mm roof supports at the top.   

2Nail the 5 x 1240mm central 

rails to the frame (as shown). 

Stand the timber frame upright.    

 

3Make the pull-out shelf. 

For the front handle, use  

a 1240mm x 50mm piece of 

50mm x 20mm tanalised pine 

(pre-drill screw holes). Screw 

to the shelf. Cut a longer 

1350mm x 50mm piece of 

pine for the shelf’s back stop, 

but don’t screw it on yet.  
6

1 4

2 5

3

4To brace the front ply 

panel, screw (on an angle) 

the second 1240mm length of 

tanalised pine to the front posts 

(measure down 110mm from 

the top of the cross piece). 

Screw the top and bottom 

front ply panels to the frame 

and slide the shelf through the 

20mm slot. 

5Use leftover ply to make 

the side shelf stops and 

runners. Use a 210mm x 100mm 

piece of ply for each stop, and 

two pieces of 560mm x 50mm 

plywood for runners. Screw the 

stops to the runners, then 

screw the runners to the inside 

of the corner posts. Screw the 

1360mm tanalised timber stop 

to the back of the shelf.  

6Screw the main ply panels 

into place. (Note: we left 

the lower back wall exposed 

to allow for storage underneath.)  

DIY STALL: STEP BY STEP INSTRUCTIONS
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Weathermaster  

folding arm awning

Outdoor freshness. Indoor comfort.

Best of both worlds.

Weathermaster  

rigid canopy

Have your outdoor living just the way you like it - 

filtered sun, no bugs and just a breath of cooling 

breeze. Vertical drop Alpha external screens by 

Weathermaster make it easy to control light, 

temperature, wind and insects. What used to be  

called ‘the deck’ has evolved into ‘the outdoor room’  

– a home extension achieved with minimal effort. 

Other outdoor options

Alpha outdoor screens are only part of the story.  

Weathermaster offers a range of outdoor shade  

and shelter with something to suit everyone. 

Umbrellas | Awnings | Blinds | Shutters

 Outdoor magic by Weathermaster

Call 0800 10 27 10 for a free consultation  

or visit weathermaster.co.nz

Weathermaster  

cantilever umbrella

7Draw the shape of a curved 

shelf bracket on one of the 

200mm x 200mm ply squares. 

Cut out with a jigsaw, then use 

this as a template for the other 

two brackets. Screw (from the 

back) to the back wall so the 

upper shelf sits 400mm above 

the benchtop. Screw the shelf 

onto the brackets from above. 

8Make the timber “awning”. 

Mark the 1450mm x 

160mm plywood panel for the 

front of the awning at 10cm 

intervals and then either draw 

the semi-circular pattern 

freehand or draw around an old  

1-litre paint tin (with an 11cm 

diameter). Mark the two side 

panels and then cut them all 

out using a jigsaw. 

9Screw the awning panels 

along the front and sides of 

the roof. To fi nish, screw the 

two 100mm side panels onto 

the front. Sand and paint. �  
16

14

15

OPTIONAL: MAKE IT A PORTABLE STALL 
To make this stall portable, the extra materials required are: 

Set of 2 x 20mm wheels, nuts, bolts and axle

2 handles (we used an offcut of 20mm plywood, cut into 

900m x 120mm pieces, or 25mm dressed tanalised pine)

4 x handle ends (60mm x 160mm pieces of 12mm ply)

2 lengths of H3 75mm x 50mm bracing timber to support 

the handle slots, cut into 800mm (to brace the back) and 

730mm (for the front). Cut a 25mm wide x 40mm high 

block out of the 730mm piece at the front top corner (to fi t 

around the tanalised timber bracing the front ply panel)

2 x 90mm x 70mm blocks of 20mm (screw to the corner 

posts on the inside of the end wall, just above the handles) 

The handle support slots are made from 2 x 360mm x 

70mm blocks of 20mm plywood, with one layer of plywood 

chiselled out to create a 125mm groove in the middle (so 

the handle slides through without catching), and4 x 120mm 

x 70mm blocks of 20mm ply.

Use a jigsaw to cut handle holes (125mm x 25mm, 50mm 

in from the sides and 260mm down from the top) in the ply.

7

8

9
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I
turned my back on my Hunua 

garden this summer. Instead of 

obsessing about the levels in our

       water tank, I went to the beach! 

I didn’t plant any summer veges at 

home, aside from spuds, but I put in 

a basic vege patch at our bach in 

Tairua. Nothing fancy like raised 

beds or a potager – we simply hoed 

up a 15m x 4m strip of the back 

lawn. Prior to sowing in October, we 

dug in a trailerload of local compost 

(free-draining coastal soils tend to 

lack humus and thus dry out quickly 

in hot weather) and a sprinkling of 

Nitrophoska Blue, but in hindsight 

I could have skipped the fertiliser. 

The soil was so rich in nitrogen (the 

lawn had never been mown with 

a catcher) that my dwarf beans and 

basil grew to knee-height, the spuds, 

rocket and zucchini to waist-height, 

and the ’Sweet 100’ cherry tomatoes 

are taller than me! For the cost of 

just a few packets of seed – I direct 

sowed dwarf and climbing beans, 

carrots, radishes, rocket, zucchini 

and spuds – we ate so well and so 

cheaply all summer, plus there was 

enough of a surplus to keep our wee 

roadside stall nicely stocked up too.



 

WARRANTY

YEARS

ZUCCHINI & SCALLOPINI:
Usually I complain about a glut of 

summer zucchini but this year my 

plants were all talk and not much action. 

I shouldn’t have given the plants so much 

nitrogenous fertiliser; their enormous 

gunnera-sized leaves cast huge shadows.

‘MAYCREST’ PEACHES:
She who hesitates is lost. Last year

my early-ripening ’Maycrest’ tree 

produced 161 peaches. It was similarly 

laden this year but I only got to eat three.  

The birds stole the rest. A good reminder 

that if your stonefruit looks ripe, it doesn’t 

pay to put off picking it until tomorrow!

‘ELEPHANT HEART’
PLUMS: Another hopeless crop 

so my fi ve trees are destined for 

the chop. Not only have all the trees split 

and lost branches, they had only a handful 

of plums between them, unlike my laden 

’Fortune’ and dark purple ’Sultan’ trees, 

which I can’t recommend highly enough.  

CUCUMBERS: My cucumber 

vines didn’t stand a chance. By

Christmas they’d been completely 

suffocated by a pair of rampaging grafted 

’Sweet 100’ cherry tomatoes.  

HERITAGE CORN: Corn has 

a long tap root so it’s best sown 

direct, or at least that’s the theory.

I sowed four beds of ’Painted Mountain’ 

heritage corn in Hunua, and it germinated 

perfectly, but then something – pukekos 

or rats, most likely – dug up every single 

seedling and chewed off the seed, leaving 

the green tops to wilt in the sun. Next year 

I’ll go back to sowing in trays and carefully 

transplanting once it’s 5-10cm high. �

T
&  

S

‘BLUE LAKE RUNNER’
BEANS: I feel like a bit of a cad 

on the bean front, because every 

year I start a love affair with a different 

variety. My longtime favourites include 

’Scarlet Runner’, ’Shiny Fardenlosa’ and 

’Purple King’ but this year they’ve all been 

trumped by my latest fl ame: ’Blue Lake 

Runner’ (pictured above). In late October 

I direct sowed climbing beans in Tairua, 

letting them wend their way up a sturdy 

but simple frame of steel reinforcing 

mesh tacked to the boundary fence. Not 

only was ’Blue Lake Runner’ the fastest to 

start producing (I was picking pods before 

Christmas), I was impressed how straight 

these French green beans were. They 

were easy to pick by the pair as they hung 

clear of the vines too. From Kings Seeds. 

RADISHES: Thanks to an

 overly generous application of

Nitrophoska Blue fertiliser while 

preparing the soil in my vege patch at the 

beach, I grew tennis ball-sized ’Gentle 

Giant’ radishes (Yates Seeds). Even with 

hollow hearts they stayed mild and crisp.

APRICOTS: I picked a dozen

fruit off the apricot trees by our

old chook run this year. You might 

consider that a fl op crop but I’m counting 

it as a win because, in fi ve years, they’ve 

never produced even a single fruit before! 

 GIANT PUMPKINS: Or

 more accurately, giant pumpkin!

 My sole ’Atlantic Giant’ gourd is 

swelling at an impressive pace. It was 

already as big as a beach ball by New 

Year’s Eve and so far surpassed all my 

previous efforts to grow a prize winner.



HERBS
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Jane Wrigglesworth reveals the 
herbal remedies that can fuel 

your bedroom fi re this Valentine’s 
Day – and how to grow them

Love drugs
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or thousands of years, 

humans have been searching 

for natural ways to set off 

sexual fi reworks – also called 

aphrodisiacs. For almost as long, 

scientists have dismissed traditional 

herbal aphrodisiacs as worthless. But 

with the promise of increased libido, 

enhanced sensitivity and boosted 

stamina, old habits die hard. Herbs 

continue to capture the attention of 

both men and women who are 

looking for a boost in the bedroom.

Although there is no true scientifi c 

evidence for natural remedies for 

sexual dysfunction, several herbs 

have shown promising results in 

preliminary trials. There are four that 

stand out, each of which can be 

grown in the home garden. 

Ginkgo
Not only is Ginkgo biloba revered 

for its brain-boosting qualities (it 

improves blood fl ow to the brain and 

reportedly enhances memory, 

concentration and mood as well as 

slows the progression of Alzheimer’s 

disease), it increases blood fl ow to the 

genitals. Two birds with one stone.

How do we know? Researchers in 

the United States were intrigued 

to learn of an elderly patient on 

antidepressants who, while using 

ginkgo to improve his memory, 

also reported an improvement in 

the quality of his erections. That 

prompted further exploration. 

In an open trial at the University of 

California, San Francisco, researchers 

gave ginkgo to 63 men and women 

suffering from antidepressant-

induced sexual dysfunction. The herb 

reduced the negative sexual side 

effects of the antidepressants, with 

women being more responsive to the 

sexually enhancing effects of ginkgo 

than men, with relative success rates 

of 91 per cent versus 76 per cent. 

“Ginkgo biloba generally had a positive 

effect on all four phases of the sexual 

response cycle: desire, excitement 

(erection and lubrication), orgasm 

and resolution (afterglow),” the 

report stated.

Although not a double-blind 

placebo-controlled study, the results 

were promising.

Ginkgo biloba is one of the oldest 

plants known to man, with fossil 

remains dating back more than 

250 million years. The plant is 

renowned worldwide for its 

medicinal properties, with its 

potent antioxidant and anti-

infl ammatory effects and its ability 

to enhance blood fl ow through 

arteries, veins and capillaries. It’s 

also used for circulatory disorders, 

such as Raynaud’s syndrome where 

there is poor circulation to the 

hands and feet.

As an aphrodisiac, it’s thought that 

the terpenoids in gingko (such as 

ginkgolides) are responsible for the 

improved blood fl ow by dilating 

the blood vessels, as well as reducing 

the stickiness of the blood platelets.

Don’t expect your partner to 

disrobe immediately, however. As 

with most herbs that are used to 

enhance libido, it can take anywhere 

from 4-6 weeks to notice the effects.

The most effective way to take 

ginkgo is as a tincture. You can make 

your own tincture with dried or fresh 

leaves steeped in vodka (the highest 

percentage you can fi nd). Place 150g 

of dried leaves (400g fresh leaves) in 

a jar and cover with 500ml of vodka. 

Screw the lid on tightly and place in a 

dark room. Shake daily for 4-6 weeks, 

then strain. Take 1-3 teaspoons a day.

Alternatively, make yourself a tea: 

steep 1 teaspoon dried ginkgo leaves 

(1 tablespoon fresh leaves) in 250ml 

of freshly boiled water. Drink 2 or 

3 cups a day.

Avoid ginkgo if you are pregnant 

or breastfeeding. Ginkgo can also 

interfere with certain medications 

so speak to your health professional 

before taking it.

In the garden: A fully hardy plant, 

ginkgo grows best in full sun and 

in most soils, from dry and sandy 

to clay. Although cold-hardy, it 

loves summer heat. Plants are slow-

growing and require little pruning.

Horny goat weed 
The name says it all. This plant 

has been used as an aphrodisiac ever 

since a Chinese goat herder noticed 

increased sexual activity in his herd 

after they dined on epimedium, aka 

horny goat weed. At least, that’s how 

legend has it. Today it is used in many 

libido-enhancing products and the 

species Epimedium grandifl orum and 

Epimedium sagittatum are among 

the most frequently used. The plant 

is also often used in traditional 

Chinese medicine.

Herbs sound too exotic? Simply grow and 
eat garlic. As well as increasing heart health, 

this pungent superfood is said to increase libido

Epimedium grandifl orum



 A Chinese goat herder noticed increased sexual activity in 
his herd after they ate epimedium – or so legend has it
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Korean ginseng is more 

suitable for those with 

‘cool’ constitutions

The active ingredient in horny  

goat weed is thought to be icariin, 

which helps stimulate the nerves 

throughout the body, in particular  

in the genital area. 

Two other ingredients, icariin and 

desmethylicaritin, have increased 

oestrogen in post-menopausal 

women, so the herb is recommended 

for use by both sexes.

It should be noted that although 

icariin has been shown to be  

effective in treating erectile 

dysfunction in aged animals, it  

is yet to be tested in randomised 

clinical trials on humans.

One study found that icariin is 

effective in inhibiting human PDE5, 

the substance that blocks erections. 

This is the same biological process 

used by the drug sildenafil, better 

known as Viagra, to attain erections. 

However, the study also determined 

that sildenafil is 80 times more potent 

than icariin.

Nonetheless, those wanting a 

natural alternative to the blue pill 

continue to use horny goat weed. The 

raw leaves can be eaten, but the herb 

is typically taken in capsule form 

(powdered leaves), tea or tincture.

Horny goat weed may have  

a hypotensive effect if used over  

time, so it should not be taken by 

people with low blood pressure. 

Consult with your health  

professional before taking it.

In the garden: Epimedium grows 

well in part or full shade under trees 

and shrubs. It’s drought tolerant once 

established, so it’s perfect for dry 

shade. However, in less shady spots 

Epimedium grandiflorum may require 

additional moisture. Plants die down 

over winter.

Korean ginseng
Panax ginseng has been used in 

Chinese medicine for thousands of 

years – its first recorded use was 

around 3000BC. Modern research 

confirms it can enhance mental 

function and physical performance, 

combat fatigue and improve the 

body’s capacity to cope with stress. 

More recently, research shows that it 

may also boost sexual activity.

A 2002 study published in The 

Journal of Urology suggested that Panax 

ginseng is effective in the treatment  

of erectile dysfunction. Researchers 

gave 45 men ginseng or a placebo for 

eight weeks. Those who took the 

ginseng experienced significant 

erection improvement. 

In an earlier study, 90 men 

participated in ginseng/placebo  

trials. Sixty per cent of the men 

taking 900mg of ginseng three times 

a day reported an improvement 

compared with 30 per cent of those 

using the placebo.

Studies show that you do need to 

take a reasonable amount for several P
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YOU’LL LOVE
Herbs
l

for our email newsletter and 

be the fi rst to know about 

specials and promotions.

Sign up now

www.kingsseeds.co.nz

Sow herbs now 
for fl avour, colour 

and variety in your 
autumn garden!

weeks before you 

see an outcome.

Ginseng is not for 

everyone, though. 

“For some people 

it will be too 

‘heating’, which 

may be felt as 

an increase 

in agitation or 

irritability,” says 

medical herbalist 

Richard Whelan. 

“I am more likely 

to use it for a 

‘cool’ constitution 

rather than a 

‘hot’ natured 

temperament.”

In the garden: 

Korean ginseng is 

a deciduous perennial with branched 

taproots. It is the roots that are used, 

typically from 4- to 6-year-old plants. 

Commercial crops are grown in New 

Zealand in forest clearings, in the 

shade of pine trees. Before planting, 

compost and other organic matter are 

added to the soil. Plants are adaptable 

and will grow anywhere from a sandy 

loam to clay loam. Little care is 

required, other than patience. Roots 

are harvested in autumn and can be 

used fresh, or peeled and dried.

Indian ginseng 
(ashwagandha)
The root of ashwagandha, 

Withania somnifera, sometimes called 

Indian ginseng, has been used for 

thousands of years to enhance 

energy, to promote nutrition and 

health, and to help the body cope 

with stress. It’s also said to improve 

sexual energy and stimulation in 

both men and women. Some studies 

suggest that ashwagandha increases 

nitric oxide production, which dilates 

blood vessels, thereby increasing the 

fl ow of blood to the sexual organs.

Interestingly, ashwagandha is 

mentioned in Kama Sutra, one 

of the oldest surviving texts on 

human sexuality, as a powerful 

sexual stimulant. 

Its effectiveness may, in part, be 

due to its contribution to reduced 

stress levels. In a 2009 study 

examining the 

role of stress in 

male infertility, 

ashwagandha was 

given to infertile 

men suffering 

psychological 

stress. Five grams 

of the powdered 

root was taken 

daily by subjects 

for three months. 

At the end, it 

was found that 

stress levels 

had decreased, 

antioxidant levels 

had increased 

and semen 

quality had 

improved.

Another study in 2010 showed 

similar results: reduced oxidative 

stress and improved sperm count in 

infertile men.

A 2013 study reported that 

ashwagandha stimulated enzyme 

activity and revitalised the balance 

of reproductive hormones in infertile 

men. Ashwagandha is well known 

for balancing hormones, so it may 

also be effective for women 

struggling to conceive.

In the garden: Ashwagandha is an 

evergreen shrub that grows 30-60cm 

high. It’s frost tender but in cooler 

climates you can grow it in containers 

and move the containers under 

shelter over winter. It likes full sun 

to part shade. 

In India plants are grown as 

annuals, as the fresh root is harvested 

after a year’s growth. The root is then 

dried in the sun.

Garlic
If this all sounds too exotic, 

you can simply grow and eat garlic. 

As well as increasing heart health, 

this pungent superfood is said to 

increase libido. Its active ingredient, 

allicin, dilates blood vessels and 

increases blood fl ow to the genitals. 

That’s found in raw garlic, though. 

And you apparently need to consume 

it for about a month before you see 

any results. But perhaps it’s worth it 

for some. �

Ashwagandha (Withania somnifera)



Garden good-looker and a baker’s boon, 
prune plums are the cream of the crop

PRIZED 
PLUMS

Prunus domestica ‘Stanley’
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FRUIT TREES

To make prunes from your prune plums, 
take very ripe fruit and dry out in a low 

oven, a dehydrator or on trays in the sun

P
rune plums are known as 

zwetschgen in Germany, Empress 

plums in the US and quetsche in 

France and other parts of Europe. 

A type of European plum, the fruit is 

egg-shaped, with dark blue skin and 

golden fl esh with a free stone (meaning 

the pit can be easily separated from the 

fl esh). The fruit have a low juice content 

and are high in sugar, so they are ideal 

for baking and for drying to make 

prunes. Surprisingly, prune plums are 

also delicious eaten fresh from the tree, 

with a strong, distinctive fl avour. The 

trees are attractive in the garden or 

orchard, with a thick display of pure 

white blossom in spring, followed by 

clusters of dark blue prune plums 

hanging against the bright green leaves 

of the tree in mid-to-late summer. 

How to grow prune plums
Prune plums enjoy the same growing environment that 

other plum varieties thrive in – usually a cool to cold 

winter, followed by a warm summer is best. As a type of 

European plum, prunes fl ower late in spring, so are less 

likely to be hammered by frosts. This makes the fruit 

a more reliable bet in cooler regions (such as southern 

parts of the South Island) than Japanese plum types, 

which fl ower early in spring and are therefore susceptible 

to frost damage on the blooms. 

European plum varieties tend to need more winter 

chilling (hours below 7°C) to produce fruit, compared to 

Japanese types. However with most prune plum varieties 

reportedly cropping exceptionally well in Northland’s 

climate they can still be productive and healthy with less 

winter chill hours. 

Soil suitability depends on the rootstock that the variety 

is grafted onto. Some trees will be grown on plum 

rootstock (usually myrobalan or marianna), which is 

suitable for all soil conditions including heavy clay. Others 

will be grown on ‘Golden Queen’ peach seedlings, which is 

best in free-draining soil (the roots will struggle in clay). 

Prune plum trees are mostly available from June to 

August, as the fi eld-grown trees are lifted from nurseries 

during the deciduous dormancy period to be supplied to 

garden centres. Check with your local store to place an 

order for this winter’s tree season. 

Like other plum trees, pruning and training into a vase 

shape (or open centre) is best. This allows good air 

movement through the tree, for pest 

and disease prevention as well as for 

maximum pollination and fruit 

production. Most nurseries will pre-

prune the trees into this shape prior to 

supplying them to garden centres. 

A tree with a central leader should 

have the main leader cut to leave a 

structure of four or fi ve branches evenly 

oriented around the trunk, usually at 

a height of 60-90cm. This drastic prune 

is best done at planting time, to allow 

the new growth to be concentrated on 

this form, rather than skywards through 

the central leader. Maintain this tree 

form by removing inward-facing growth 

and vigorous water shoots (watch out for 

the sharp spikes). An annual tidy up in 

winter will usually be suffi cient, along 

with summer pruning, if desired, to 

limit the tree growth to an easily pickable height. If left 

alone, prune plum trees will grow to four or fi ve metres tall, 

but can be kept to about two metres tall with consistent 

summer pruning. 

Prune plum trees are very easy-care, with few pest or 

disease problems. In warmer regions, fungal and bacterial 

diseases can be a problem – especially after a wet spring. 

The good news is that these can be easily prevented by 

the annual application of a copper oxychloride fungicide 

during winter. Prune trees during a dry spell of weather to 

avoid bacterial blast and silver leaf disease infections 

entering through pruning wounds. 

Newly planted trees benefi t from a more nitrogen-based 

fertiliser (such as Nitrophoska or Novatec), to encourage 

strong branch growth and root development. After two 

years, a more balanced fruit tree fertiliser (such as Yates 

Dynamic Lifter Plus Fruit Food or Tui Fruit Food) with 

a high percentage of potassium is recommended, to 

encourage fl ower and fruit production. Sulphate of potash, 

which gives a boost of potassium), is best applied in 

autumn when the deciduous trees are starting to 

differentiate fl ower and leaf buds for the following season. 

Choosing a variety
There are historical reports of a number of prune plum 

varieties arriving with early settlers, including one 

nurseryman, Mr William Pickup, who arrived in Otago 

with ‘Splendor Prune’, ‘Bulgarian Prune’ and ‘Grand Duke’. 

Sadly none of these varieties remain in nursery production. 

These days, the main varieties available in garden centres 
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 Plums are ripe when the flesh gives slightly when gently 
pressed, and should be easy to pick with a slight twist
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are ‘Italian’ and ‘Stanley’, though 

several heritage varieties can be found. 

 ‘Ahipara’ is an old variety found 

by Kay Baxter from the Koanga 

Institute in an abandoned orchard 

in the Ahipara Gumfi elds. The fruit 

is large, egg-shaped with dark red 

skin and very sweet, fi rm, yellow fl esh 

with a free stone. This variety ripens 

much earlier than other prune plums 

with ripe fruit appearing in January 

in Northland (and a week or two later 

further South). 

The unusually named ‘Cacak 

Fruitful’ produces suitably unusual 

fruit – it has pink-dark purple skin 

and yellow fl esh – that has great 

fl avour. It crops in February in the 

North Island and early March in the 

South Island. 

Probably hailing from North 

Canterbury, ‘Cheviot’ has traditional 

dark purple-blue skin and sweet juicy 

yellow fl esh. It’s a very prolifi c 

producer when cross pollinated by 

‘Stanley’ or ‘English Greengage’. 

The world’s favourite prune plum, 

the fruit of the ‘Italian’ variety, has 

distinctive light amber fl esh that turns 

red when cooked. The plums have 

dark purple skin with fi nely textured, 

richly fl avoured, sweet fl esh. 

A reliable and heavy cropper in 

February or March, ‘Stanley’ fruit is 

dark purple-blue with greenish-yellow 

meaty fl esh. As it’s self-fertile there’s 

no need for a pollinator partner. 

Unlike Japanese plum varieties, 

which fruit on previous season’s 

growth, European plums (including 

prune varieties) fruit on two-year-old 

wood. Plum trees will usually produce 

reasonable crops three years from 

planting. If the tree crops heavily, it 

may bear biennially. Avoid this by 

thinning fruitlets, leaving 5-8cm in 

between, in December. Towards the 

end of summer, the fruit should be left 

on the tree to ripen completely. Plums 

are ripe when the fl esh gives slightly 

when gently pressed, and should be 

easy to pick with a slight twist. 

Plum tucker
Prune plums are completely 

underrated as a fruit for eating 

fresh, but are super delicious, despite 

the lack of juiciness (they make for 

tidy eating). The fruit are best 

known for being particularly good 

for baking – their high sugar levels 

make them fl avourful and they’re 

fi rm enough to hold their shape. 

Prune plums can be used in cakes, 

crumbles and tarts. The most 

traditional use is the German plum 

cake – zwetschgenkuchen – which 

I want to make just to have the 

chance to use this tongue-twisting 

word! For a simple dessert, the 

plums can be halved, tossed in 

sugar, fl our and cinnamon and 

baked in individual ramekins. Once 

cooked, top the jammy, gooey fruit 

with a dollop of cream, yoghurt or 

crème fraîche. 

The fruit make an excellent base 

for chutneys and savoury sauces that 

pair well with meat and poultry.  �

Levin gardener Kath Irving says 

this is (possibly) the easiest cake in 

the world to make. Best eaten on the 

day it is made, it’s delicious served 

with yoghurt or crème fraîche.

 2 teaspoons cinnamon 

 2 tablespoons raw sugar  150g fl our 

 150g sugar  120g melted butter 

 2 eggs  1 teaspoon baking powder 

 1 teaspoon mixed spice  fresh 

plums, sliced

 

Preheat the oven to 180°C and 

grease and line a 20cm springform 

tin. Mix the cinnamon and raw sugar 

together in small bowl. Set aside.

Place the fl our, sugar, butter, eggs, 

baking powder and mixed spice in 

a bowl and beat everything together 

until it forms a smooth batter. Pour 

into the tin, smooth the top and pile 

the plum slices on top. Sprinkle over 

the cinnamon sugar. Bake in the 

preheated oven until the side comes 

away from the tin and a skewer 

inserted in the middle comes out 

clean (about 50 minutes).

SPICED PLUM CAKEThere’s plenty you 

can do with your 

plum crop – make 

prunes, purée, juice 

and bottled plums



Just 4 minutes to set with  
Chelsea Jam Setting Sugar*

 Made in 
Moments

For delicious jam recipes go to 
chelsea.co.nz

*Follow the recipe on the pack.

BALSAMIC PRUNES & ONIONS 

This dark and sticky combo goes well 

with duck breasts or lamb chops.

  4 tablespoons olive oil

 4 onions, thinly sliced  1½ cups pitted 

prunes  3 tablespoons balsamic vinegar 

 salt and freshly ground black pepper

Heat the oil in a frying pan over 

moderate heat, add the onions and 

prunes and fry gently, without browning, 

for about 20 minutes until the onions and 

prunes are very soft. Remove from the 

heat, stir in the balsamic vinegar, taste 

and season with salt and pepper. 

RUM-SOAKED CHOCOLATE PRUNES 

These will keep for a couple of 

months in an airtight container in the 

fridge – if you can resist eating them. 

Soak prunes in rum for an hour (or 

overnight) and drain well. Melt some 

chocolate – you can use dark, milk or 

white chocolate depending on your 

preference. Skewer the prunes and dip 

them into the chocolate to cover. Place 

on greaseproof paper to set.
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DOUBLE TROUBLE
If you want a pristine lawn, these two insects 
spell disaster. Our Bug Man advises how to 
deal with them – with or without chemicals

Twin threats to 

your lawn: black 

fi eld cricket (top) 

and grass grub



RUUD KLEINPASTE

Add More Life.
GARDENA Classic Oscillating Sprinkler
Through the multi-stage turbodrive gear, the 
GARDENA Classic Oscillating Sprinkler Polo 
220 allows even, puddle-free irrigation.
Area irrigation up to 220m2 , mesh filter and 
nozzle cleaner for trouble free operation and 
ease of maintenance.

t

Halt the grass grubs’ life cycle by 
walking a heavy lawn roller over 

damaged patches after autumn rain

he warm days of summer are 

often the most diffi cult to 

garden in – at least for me. In the 

South Island you start to see the 

grass wilting in ever-growing 

patches. It gives you the sense of dry, 

hostile and lifeless habitats; the 

feeling of wanting to go to the beach 

and let Nature sort itself out. 

The green lawns and paddocks turn 

brown and it isn’t due just to drought 

conditions that accompany El Niño. 

Many centimetres down, grass 

grubs are busily chewing at the roots. 

Their bodies grow, and each month 

they shed their skin to accommodate 

the increased body mass. During 

the autumn rains they will migrate 

upwards to escape the moist subsoil. 

This is the time to walk a lawn roller 

over your damaged patch of grass, 

squishing the buggers before they 

complete their life cycle in winter.

In the North Island by now, lawns 

are showing big cracks with denuded 

edges that become centres of weed 

distribution. Black fi eld crickets live 

deep inside and are clever enough 

to hide during sunny spells. When 

you are black, exposure to the sun 

fries your body instantaneously!

At night it is a different story. They 

emerge to feed on grasses around the 

cracks; they stridulate, making sounds 

that please the opposite sex… and 

fi nd a partner. When there’s danger 

they dip back into the cracks for 

shelter. This is what life looks like 

for these introduced crickets: in and 

out, nervous and alert, noisy and 

providing the soundtrack of the 

balmy summer evenings.

It may sound romantic, but dairy 

and beef farmers who rely on good 

quality grass at this time of the year 

are not impressed with the millions of 

crickets consuming their precious 

resource. When cricket densities are 

high – say, 50 per sqm of paddock – 

their “grazing” damage can be the 

equivalent of 10 stock units! For an 

average home lawn with 10 crickets 

per sqm, that’s still a lot of patches. 

Crickets are easy to bait with wheat 

impregnated with maldison. Farmers 

need to deposit it before February 1, 

so as to attack the population before 

they start to become mature, mate 

and lay eggs for next year.

Gardeners might consider the trick 

of pouring water-with-a-dash-of-

dishwashing-liquid down the cracks 

where the crickets live. If you do it in 

the middle of a sunny day, the insects 

will scream out of their hidey-holes, 

only to fall over in the heat, cooked 

like crispy packets of insect protein!

It really pays to kill these critters 

as soon as possible, before the bare 

patches of chewed lawn turn into 

centres of weed dispersal followed by 

many years of arduous weed control.

The black fi eld cricket is a Pacifi c 

species that is also a pest in Australia; 

no doubt we got the noisy beggars 

from our neighbour in the past 100 

years or so. It certainly is adaptable. 

In the dry North Island dunes it can 

be found in high densities, judging 

from the numbers inside the pingao 

and spinifex clumps around Hawke’s 

Bay. They are a great source of tucker 

for the kiwi living in Cape Sanctuary 

around Cape Kidnappers.

Recently I came across some 

internet traffi c that would make 

my Cantabrian summer a lot more 

interesting: a dung beetle auction 

on TradeMe! It was pitched as “the 

perfect Christmas gift” for farmers 

who thought they had everything. 

Imagine a nice, moist dung-pat in 

a bone-dry fi eld; it’s got to be heaven 

for a dung beetle, dipping in and out 

of its natural habitat, while doing 

God’s work, returning the natural 

nutrients to the soil profi le.

Sounds like the perfect summer 

gardening job to me; I was 

considering an auto-bid! �
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FRUIT & VEGE GROWING ADVICE    THIS MONTH

APHID ANXIETY
 There are aphids on the 

garlic in my greenhouse. 

I tried blasting them off with the hose  

but in the end I have pulled most of 

it out. I am worried that the aphids 

will infect the other plants (tomatoes 

and cucumbers) in the greenhouse. 

What’s the best way to prevent this? 

JENNY BOWDEN, WELLINGTON

A
  The sheltered environment 

inside a greenhouse is 

great for plants but it’s also 

a protective home for aphids to 

overwinter, and their populations 

explode in spring and summer.

The good news is that most aphids 

are monophagous and only feed on 

one specific host plant. Rose aphids 

suck roses; garlic aphids stick to 

garlic and other alliums. It’s unlikely 

that the garlic aphids will transfer 

to the tomatoes and cucumbers. 

In the January 2016 issue, Ruud 

Kleinpaste described the life cycle of 

aphids. He recommends Neem spray 

to stop the population explosion.

Wash the greenhouse thoroughly 

and start again with clean garlic 

cloves and fresh potting mix.

Barbara Smith

OUR PANEL THIS MONTH:
Grant Dawe, Lynda Hallinan

EDIBLE Q&A

 BITTER GREENS
What can be done if your 

lettuces accidentally go bitter? 

It’s something you try to prevent but 

sometimes it happens. Can they 

revert to being nice and tasty if 

they’re watered regularly? I get 

impatient and replace the plants. Am 

I giving up too soon or is it futile?

CHARLOTTE CUDBY, PORIRUA

Just when hot, summer 

weather means we’re 

panting for crisp, cool 

salads our lettuce crops can be 

disappointing. 

Uneven watering, baking summer 

sun and high temperatures 

contribute to lettuce bolting to seed. 

The tall fl owering stem and the 

leaves contain a bitter-tasting sap 

which was once used by herbalists 

as a mild sedative.

I’ve never managed to revive a 

bitter lettuce but you can get a few 

edible leaves off the fl ower stem 

before it’s too far gone. Cheat a bit 

by adding just a few bitter lettuce 

leaves mixed in with other greens 

and few nasturtium leaves and 

fl owers. Call it “bitter greens salad” 

and you’ll be right on trend!

At the height of summer, it 

pays to grow lettuce 

where it gets 

afternoon shade or 

rig up some shade 

cloth. Be diligent 

with the watering 

too so that the 

plants are never 

under stress.

Barbara Smith
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Q  SCABBY SPUDS
 What caused the scabs on 

my ‘Liseta’ potatoes? Are they 

edible? Some weeks before planting the 

seed spuds in August I dug some slightly 

immature compost, sheep manure from 

a shearing shed and general fertiliser into 

the ground, then added blood and bone in 

with the seed.

MERV DEW, NEW PLYMOUTH

Morton Smith-Dawe Ltd in 

Christchurch supply seed 

potatoes to garden centres 

and rural suppliers throughout New 

Zealand. I asked company director 

Grant Dawe for his advice.

Grant confi rmed that the 

unsightly blemishes and scabs on 

your potatoes could have been 

caused by undecayed organic matter 

in the soil from the underdone 

compost and fresh sheep manure. 

Fresh horse, chicken and other 

manures can be too strong and burn 

the potato, causing blemishes and 

scabs on the skin.

Another explanation could be that 

the pH of the soil was too high, 

causing burns to the surface of 

the potatoes. 

In both cases, the surface marks 

are mainly cosmetic and should not 

affect the rest of the potato.

Visit mortonsmith-dawe.co.nz for 

potato variety information, growing 

and storage tips and a pictorial guide 

to common potato problems. 

Once your main crop spuds have 

been lifted, plant a green crop to 

replenish soil and avoid the build up 

of pests and diseases.

Barbara Smith

LOVE 
YOUR

GARDEN?

Join the Mitre 10 

Garden Club

Get exclusive benefits, 
advice and inspiration.  

See in-store or online at  
mitre10.co.nz/gardenclub

CIDER RULES
 I’ve just come inside for 

 a break after thinning the fruit 

on my apple tree. I must have done 

something right with my winter 

pruning, because my tree was covered in 

apple bunches. Am I able to use these 

crabapple- to plum-sized juvenile apples 

for cider making? Is there a recipe?

NADINE WILKINS, GOLDEN BAY

A
  I used a mix of ripe and 

unripe apples to make a 

great batch of cider. 

To make your own you’ll need 

1.5kg of apples, 5.7 litres of water, 

1kg of sugar and the zest and juice of 

three lemons. (You don’t need yeast 

as there’s enough in the apples.)

Place the apples in a plastic bag 

and put in the freezer for three days 

to break down the cells. 

Thaw until they’re soft enough to 

pulp in batches in your blender (add 

a little of the water if you need to). 

Throw in peel, cores and all.

Pour the pureed apple into a clean 

plastic bucket, add the rest of the 

water and cover with a tea towel. 

Leave for seven days, stirring twice 

a day, morning and night, then 

strain through cheesecloth. 

Discard the pulp, pour the juice 

back into the bucket with the sugar 

and lemon, stir well and leave for 24 

hours. It’ll soon start fizzing as the 

yeast converts the sugar to alcohol. 

Strain again and bottle in screw-

top plastic bottles so you can loosen 

the lids if they threaten to blow. It 

can get explosive, so store outside! 

This cider is fit to drink in a week.

Lynda Hallinan
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SEASONAL RECIPE

Apricot & 
lavender jam
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This jam is wonderful spread 
over toast, as a tart filling 
or dolloped over ice cream

FOR EACH KILO OF APRICOTS, you will need 600g 

preserving sugar, the juice and zest of 1 lemon and 4 sprigs 

of English lavender – don’t add more as it will start to taste 

medicinal. Chop the apricots and remove the stones. 

Break  half the stones, and place the kernels in a muslin 

bag. (Taken in excess, apricot kernels can be poisonous, 

but just a few add an almond fl avour to the jam – however, 

if you are at all worried, just leave them out.) Place the bag 

in a pot with the ingredients and stir over low heat until the 

fruit is tender (about 20 minutes) then boil for 10-15 

minutes until it reaches setting point. Remove the muslin 

bag and lavender sprigs and bottle in warm sterilised jars.
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PEOPLE & PLANTS
A gorgeous English country-style garden in Warkworth



NORTH ISLAND

‘Jean Ducher’

‘Abraham Darby’ ‘Mary Rose’ ‘Lilian Austin’

40 40 

In the front garden, 

the rose ‘Jean Ducher’, 

foxgloves and Iris 

pallida dalmatica 

crowd a Burrelli pot



power
petal

 41

Penny and Rowan 
Wiggins have created 

a little slice of England 
in Warkworth

 STORY: CHRISTINE RUSH    
PHOTOS: SALLY TAGG



Iris ‘Ann Chowning’

Iris ‘Starburst’ Opium poppy Foxglove

The rose walkway is 

framed by a Lonicera 

nitida hedge and 

Malus ‘Profusion’
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Penny was born in Birmingham during the Blitz. 
Something about the English country gardens of 

her youth have stuck with her ever sinceyou can read about gardening, you can visit 

inspirational gardens and study horticulture – but 

there’s no substitute for hands-on learning from 

someone who really knows the art. 

Between them, Penny and Rowan Wiggins 

notched up more than 15 years’ service at Ayrlies, Bev 

McConnell’s garden east of Auckland. Rowan trained at 

the prestigious Merrist Wood horticultural college in 

Surrey and Waikato polytech before landing the job at 

Ayrlies. Penny, meanwhile, had no formal training, and 

instead simply picked things up over time from the 

team of experts there. “It was a real learning curve, but 

they have such a wonderful collection of plants and of 

course Bev is an absolute darling. She taught me about 

the colour wheel, and how certain things just don’t go 

together, so I’m not keen on using oranges or bright 

yellows here.”

The “here” she’s referring to is The Paddocks, which 

the Wiggins established in 2006 and have developed 

into a Garden of National Signifi cance. As the name 

suggests, the property was just two bare paddocks on 

a hillside in Warkworth, 45 minutes north of Auckland. 

But the experience they’d gained from Ayrlies – which 

also started out as exposed farmland – meant the 

Wiggins were not daunted, and they set about creating 

a home to enjoy for themselves. “We won’t open the 

garden up to visitors, will we?” Rowan asked at the 

time. “Er, not if you don’t want to…” she fudged. 

“We had no master plan but worked well together 

and like the same things,” says Penny. In between his 

work at a private garden, Rowan keeps the lawns, 

hedges and edges in immaculate condition – a habit 

that rubbed off from his time at Ayrlies – while Penny 

takes care of the fl ower beds and rose pruning.

Penny was born in Birmingham during the Blitz. 

Something about the gardens of her youth has stuck 

with her ever since. “The Paddocks has always been 

styled on an English country garden – my father 

gardened like that and I do too,” she explains.

The beds surrounding the home are crammed with 

her beloved roses, especially ones bred by David Austin. 

“Apart from my ‘Margaret Merril’, I don’t like the 

fussiness of modern Hybrid Teas,” she says, preferring 

old-fashioned, scented types such as ‘Winchester 

Cathedral’, an apricot ‘Charles Austin’, her namesake 

‘Penelope’ (“I couldn’t resist”) and the repeat performer 

‘Jean Ducher’. Penny orders a few from Tasman Bay 

Roses each year. ‘Aloha’ is one recent acquisition, a 

voluptuous modern pink climber. There’s also 

‘Windrush’, a pale lemon-yellow of almost single 

fl owers that copes well in humid conditions; ‘Graham 

Thomas’ intertwined with Clematis ‘H F Young’; the 

climbers ‘Souvenir de Mme Leonie Viennot’ and 

‘Crépuscule’, and the blowsy, gorgeously deep red 

‘William Shakespeare 2000’. Thrift spreads readily 

through the front of the border, and is regularly cut 

back, divided and replanted. “When the cat gets too 

hot he comes and fl ops on it as if it’s a carpet.” 

Amid the form and beauty of the roses, Penny 

adores dividing and dotting other hardy herbaceous 

perennials such as Salvia nemorosa. “It’s getting harder 

to procure perennials now, as specialist nurseries close 

or plantsmen and women retire.” 

Visitors often comment that it’s like another little 

Ayrlies here – the same plants, the same fl ower 

combinations. Is it true what they say about the time-

consuming nature of perennials? “I’d spend all day 

out here if I could, weeding and whatever else needs 

Penny planted the 

sunny bank leading up 

to potager in cottage 

garden classics



“I’d spend all day weeding and whatever else needs doing if I could. 
Just to be out here is better than anything else – it’s not a hardship”

Clematis ‘H F Young’

Iris pallida var. dalmatica Clematis ‘Multi Blue’ Aquilegia vulgaris ‘McKana Giant’

doing,” says Penny. “Just to be out here working is 

better than anything else – it’s not a hardship.”

Every winter Penny eagerly waits for the Kings Seeds 

catalogue to arrive in July, and once all the perennials 

have died back she retreats to her glasshouse to begin 

raising choice gems for the coming season, such as 

agastache, hollyhocks and salvias, both to plant in her 

garden and to sell to visitors.

Despite Rowan’s plea for privacy, they haven’t been 

able to keep others from appreciating the beauty and 

splendour of their joint creation. First, friends from 

town wanted to see what they were doing, and garden 

clubs kept asking if they could visit. Then the NZ 

Gardens Trust rated The Paddocks as a Garden of 

National Signifi cance, which now means almost daily 

busloads of visitors from October to March. When NZ 

Gardener came through in late spring, all stock in her 

small nursery had already been “annihilated”. “I’ve 

never had so many visitors this early in the season,” 

Penny told me. But she never tires of opening up their 

private space. “I get a kick out of it and we meet such 

interesting people.”

The garden’s layout is not unusual – a sweeping, 

tree-lined drive leading to formal front and side borders 

crammed with fl owers; then the potager, or vegetable 

patch, a few short steps up from the kitchen; and an 

orchard beyond. Despite their passion for plants, the 

Wiggins’ down-to-earth characters meant their initial 

efforts were focused on the vege plot and orchard. 

“The soil was very good, just pure farmland,” says 

Penny, “and we started by squaring off and fl attening 

the land behind where the house would sit.” Good 

drainage was vital for such a sloping site, so Rowan 

single-handedly laid a vast network of pipework before 

building began in earnest.

“I’ve always enjoyed cooking,” says Penny, “and we 

like to believe we’re self-suffi cient but it doesn’t always 

work.” Thanks to the clement climate, tomatoes, 

cucumbers, peppers and aubergines all survive and 

even thrive here each summer. The very healthy-

looking rhubarb is fed donkey poo. “We grow just 

about everything: all the brassicas, sprouts, different 

sorts of caulis, as well as leeks, carrots and beetroot. 

Onions and garlic always go in on the shortest day, and 

are reaped on the longest. Because they take up so 

much space, Rowan grows spuds in an area beyond 

the potager alongside pumpkins.” 

The site enjoys all-day sun. “We’re very fortunate,” 

says Penny, “but in fact the garden suffered from a lack 

of shade to begin with – we were literally two bare 

paddocks by some milking yards.” So they planted trees 

down the driveway and hydrangeas and pittos along 

the fence. The driveway was planted as a “quiet, green 

space” to greet visitors, with liquidambars for autumn 

colour and a collection of fl owering magnolias for 

interest in spring. “The swamp cypress (Taxodium 

distichum) love having wet feet, and they’ve done very 

well there. And the ‘Awanui’ cherry there grows well 

north of Auckland, as it doesn’t mind humidity. 

We had to be selective as we’re only on 2 acres – when 

you’re used to all the space of Ayrlies, it wasn’t easy.”

Penny and Rowan wanted a garden that fl owed, and 

was easy on the eye – again, an approach that stems 

from their time at Ayrlies. “Bev taught me about form, 

using strappy and soft leaves together.” 

True to her English roots, the general colour scheme 

is soft, muted shades, such as an unusual dark-leafed, 

rosy-pink abutilon. “Yellow can be hard to place in the 

garden, but it can bring light into borders; I prefer 

lemon, creams and buff shades, graduating into pinks 
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A clipped Lonicera nitida 

hedge and syzygiums add 

structure to the potager 



The productive potager was 

the fi rst part of the garden to 

be planted; below: looking 

uphill to the orchard and folly

Walkway leading to rose 

arbor and olive grove

and purples as you move 

around the back.”

From the front, a low 

hedge of teuchrium holds 

and contains the garden: 

“We used to have borders 

spilling onto the lawn but 

this way I don’t have to 

worry about how it looks 

like from the driveway!” 

She has found that it to be 

a great plant for topiary – 

“it makes good balls and 

clips well” – another 

aspect of garden 

maintenance that Penny 

relishes: “I do all the 

pittosporum along the 

fenceline too so they don’t 

go leggy.”

Plants are grouped in 

clumps, with an emphasis 

on complementary shades: 

a weeping maple, burgundy day lilies and mauve hebe 

from the Wiri series coexist happily by the house. 

Persicaria microcephala ‘Red Dragon’ is grown for its 

attractive foliage, and its insignifi cant yet bee-friendly 

fl owers. Euphorbia dulcis ‘Chameleon’ is another plant 

loved for its burgundy foliage, and looks great paired 

with valerian. Cerinthe major, scabious and sea holly 

(eryngium) add texture. Red kangaroo paws and Canna 

‘Eileen Gail’ provide a surprising pop of the tropics – the 

latter “looks like peach ice cream when in fl ower, it’s 

absolutely delicious and doesn’t grow too ferociously”.

Penny’s trademark, however, is the use of foxgloves. 

“I just love their spires and the height they bring. 

They’re easier than delphiniums as they’re not eaten by 

slugs and snails.” They sometimes use spray in the 

garden for aphids, “but only if we have to, as we’re very 

conscious of looking after the bees.” And the plants get 

a regular feed of Nitrophoska Blue – their two dogs have 

been trained since they were puppies not to go into the 

garden, but manure is not an option, even so. “The labs 

will eat anything, even ant bait!”

There were a few casualties of the surprisingly cold 

winter of 2015: “The salvias are coming back now but 

after winter they were all blackened with frost. It was 

-4°C one morning here – that’s why the roses have done 

so well, they like the cold and it kills the bugs.” 

Around the back of the kitchen is a profusion of 

cottage perennials: cynaglossum (“whenever I come 

away from weeding my hair is full of biddy-bids!”), her 

all-time favourite verbascums and peach achilleas. In 

February the sedums and dahlias come to the fore. The 

former clay bank where they reside was transformed 

thanks to truckloads of compost.

The property isn’t on the town water supply, but 

instead gets its water from a nearby bore. By February 



43

1

2

7

6

89

10

11

5

G� dн  � � 

1 Driveway

2 House

3 Potting shed

4 Glasshouse

5 Taxodium grove

6 Woodland

7 Courtyard garden

8 Perennial and rose garden

9 Potager

10 Orchard

11 Central feature pot

12 Rose walk

13 Lookout

14 Cottage

15 Olive grove

N

Plan drawn by 
Renée Davies 

12

13

14

15

the plants are often starting to look a bit stressed, but 

watering of the vege patch comes before fl owers. “We’ll 

use the hose if they’re really stressed but generally they 

just have to cope, as we can’t sacrifi ce the house water.”

Olives were a relatively early introduction – but not 

before tamarillos and feijoas were also considered as 

potential crops. Five years ago they planted 75 

‘Pendolino’ and ‘Leccino’ olive trees, which have 

grown well and produce up to 800kg of fruit. For the 

last harvest, in 2014, a large group of friends were 

invited for a weekend of celebrating and picking. The 

olives were pressed locally and turned into some 100 

litres of oil for the grateful friends. It was such a 

massive crop, however, the trees took a break in 2015, 

though early indications are that this year will yield 

another bumper crop, and the couple is now looking to 

plant table olive varieties too.  

The gravel path up to the olive grove was put in two 

years ago. “We needed a focal point to connect the 

potager to the next part of the garden. The hedge 

formed of lonicera and natives is cut every fortnight 

and grows well. Above it is a bower of crabapples (Malus 

‘Profusion’, preferred for its dark fl owers and foliage, 

and lovely fruit) and the gorgeous Viburnum plicatum 

f. tomentosum ‘Mariesii’. 

Beyond this there’s even a little folly. Its rustic totara 

palings date from 1867, and were rescued when the 

local A&P showgrounds were being dismantled. 

Overlooking the whole property is a gorgeous little 

gardener’s cottage that Rowan recently built, and 

Penny and her daughter 

have kitted it out with 

vintage fi nds and cute 

fabrics. She’s looking 

forward to spending 

evenings up here, 

surveying the fruits of 

her labours. “It’s added 

another dimension to the 

garden, and we love it.”�

How to visit:

The Paddocks is open 

October to March by 

appointment; entry $10; 

phone 09 425 7651 or email 

rowan.penny@xtra.co.nzd

Abutilon

Valerian

‘Summer Song’

Pastel erysimums

 Iris ‘Shrimp Creole’

‘Buff Beauty’ and ‘Crépuscule’ 

ramble over the trellis

A Teucrium fruticans 

hedge frames the 

front garden
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Myosotidium hortensia on 

dunes in the Chatham Islands

Think of the Chathams and you’d probably imagine a remote, 
windswept territory – but its fl ora are astonishing in their variety

STORY & PHOTOS: JACK HOBBS

Aciphylla dieffenbachii Disphyma papillatum Olearia semidentata



I peered over a sheer, windswept basalt cliff 
and was thrilled to spot a healthy clump of 
Astelia chathamica on a ledge just belowi

50 

am not sure why it took me so long to get to the 

Chathams. For years I had listened to fellow gardeners 

raving about their visits. But my fi rst trip wasn’t until 

last February, the clincher being when the plantsman 

Gordon Collier told me it was his favourite place in 

New Zealand. I was so impressed I returned in the spring, 

hoping to see Chatham Island forget-me-nots in fl ower. 

The plants there exceeded my expectations, as did 

everything else I experienced. The scenery is remarkable, 

not least the rock formations and striking volcanic peaks 

rising above peatlands. The birdlife is another highlight 

– many species are found nowhere else. The food is 

delicious, with fi sh, paua and crayfi sh featuring in most 

meals. If you wish to catch your own, the fi shing is 

amazing; blue cod is especially abundant. 

The fl ora of the Chatham Islands has long fascinated 

botanists and gardeners. More than 30 of the group’s 

fl owering plants occur nowhere else in the world – 

a number that is likely to rise when further taxonomic 

studies are completed. Several plants are signifi cantly 

larger than their closest relatives elsewhere, a mysterious 

biological phenomenon known as gigantism. Chatham 

island forget-me-nots are a notable example, exhibiting 

much larger leaves and fl owers than their closest relatives 

such as the Chinese forget-me-not (Cynoglossum amabile). 

Wharekauri, in the north of the main island, features a 

remarkable pillow lava fl ow dubbed Splatter Rock, and it 

is also a great place to view Chatham Island forget-me-

nots. Huge specimens fl ourish just above the high tide 

mark, surprisingly unmarked by the severe coastal winds 

and simply spectacular when in full fl ower. 

Locals call them Chatham Island lilies. They are 

regularly seen in gardens and reserves around the island, 

ranging in fl ower colour from white through pinkish 

hues and various shades of blue.  Other notable plants 

growing at Wharekauri included Chatham Island sow 

thistle (Embergeria grandifolia), ice plants (Disphyma 

papillatum), Hebe chathamica and Euphorbia glauca.

I am in awe at the resilience of Chatham Islands plants. 

Toughest of all their trees is the Chatham Islands akeake 

(Olearia traversii), their magnifi cent, old, gnarled 

specimens bent and twisted by the winds adding 

real character to the coastal landscape. 

The hebes of the Chatham Islands are remarkably 

diverse, ranging from the prostrate Hebe chathamica and 

the shrubby Hebe dieffenbachii to the world’s tallest 

species, Hebe barkeri, a tree up to 10 metres tall.

The striking yet endangered Chatham Island toetoe 

(Cortaderia turbaria) is recovering from near extinction. 

It is still uncommon in the wild but occasionally features 

in gardens and reserves.

Astelia chathamica is one of the most admired and 

widely grown of all Chatham Island plants. It is common 

in gardens on the islands, but tricky to fi nd in the wild. 

Last spring I peered over the edge of a sheer, windswept 

basalt cliff arising some 250m from the sea below and 

was thrilled to spot a healthy clump on a ledge below me. 

Nearby, threatened soft speargrass (Aciphylla 

dieffenbachii) was fl owering alongside several clumps of 

Chatham Island harakeke (Phormium aff. tenax). This fl ax 

is comparatively short, with dark-green drooping leaves 

and bright-red fl owers in spring and summer. 

Interesting plants to be found near Te Whanga Lagoon 

include the summer-fl owering Chatham Island asters 

(Olearia semidentata) growing in swampy peat along the 

well-signposted Aster Walk. The handsome sedge Carex 

trifi da can also be found in moist soils, and kowhai 

(Sophora chathamica) grow on limestone cliffs. 

The spectacular basalt columns at Ohira Bay comprise 

80 million-year-old interlocking columns comparable to 

Northern Ireland’s Giant’s Causeway. The tenacious 

plants growing there are also intriguing. In particular 

I was taken with the tough little ferns such Chatham 

Island spleenwort (Asplenium chathamense) growing in 

crevices lashed by salt-laden winds. This is also a good 

place to fi nd Hebe chathamica, New Zealand spinach 

Volcanic forms at Splatter Rock



Aciphylla traversii 

Euphorbia glauca

Hebe dieffenbachii Polystichum vestitum

Asplenium chathamense Astelia chathamica

Carex trifi da Akeake on Pitt Island

Brachyglottis huntii
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Nikau palms

Maunganui Stone Cottage 

Prairie Garden at Admiral Farm

Sophora chathamica Cordyline australis 

Moriori carving on kopi tree

Corynocarpus laevigatus



TOP 5 reasons to visit

Pukekohe Travel
P: 09 237 0013 or 0800 785 386

E: mel@pukekohe-travel.co.nz

 www.pukekohetravel.co.nz

Our all inclusive escorted
8 day tours include:

Chatham     
Islands

(Tetragonia tetragonioides), and the 

blue-foliaged Festuca coxii.

Point Munning at the north-

eastern extremity of the island is 

another plant-lover’s paradise, with 

numerous species growing among 

the coastal rocks. With luck you may 

spot Chatham Island green-eyed 

shags, and you will certainly see lots 

of fur seals basking on the rocks. 

Not far away at Hapupu are the 

famous Moriori tree carvings, known 

as rakau momori or dendroglyphs, 

believed to be at least 250 years old. 

Sadly they are in serious decline, with 

as few as 100 surviving today.

The carvings are on kopi trees 

(Corynocarpus laevigatus), known on 

the mainland as karaka. These were 

planted as orchards by the Moriori, 

each tree producing up to 50kg of 

fruit annually, which provided 

essential starch to complement their 

protein-rich diet.

The Stone Cottage at the base of 

Mt Maunganui is one of my favourite 

places. Helen Bint lives here alone 

with her dogs and a fl ourishing 

fl ower and vegetable garden. She is 

a riveting storyteller and a great host, 

welcoming strangers into her historic 

home full of interesting artefacts and 

old photographs. The sandstone 

cottage was built in 1866-1868 for fi ve 

Moravian missionaries. Eventually 

three nuns were sent to join them, 

resulting I imagine in some lively 

discussions as to who got a wife 

and who missed out.

Admiral Farm has a beautiful 

garden that is well worth visiting. 

Created by Lois Croon to attract 

wildlife, it is alive with birds, bees 

and butterfl ies. It is a gorgeous jumble 

of self-sown annuals mingling with 

perennials, rosemary, sedums and 

other fl owering plants.

The showstoppers however were 

the large drifts of Chatham Island 

forget-me-nots in full bloom during 

spring. Lois regularly applies fertiliser 

to retain the strong blues, otherwise 

they can turn pinkish. 

I made a couple of trips to Pitt 

Island, some 17km to the south via 

a breathtaking 20-minute fl ight. This 

is a wonderful place to see plants and 

birds, being almost predator-free with  

no rats, possums or rabbits and few 

serious weeds. It has a rich history, 

and is home to 35 adults, mainly 

farmers or fi shers. Many are direct 

descendants of Frederick Hunt, who 

arrived at remote Flower Pot Bay in 

1843 without mentioning to his 

long-suffering family he had yet 

to build a house. 

Glory Bay to the south has 

a beautifully restored shepherd’s 

cottage that Hunt built from kauri. 

Chatham Island oystercatchers 

can often be seen on the nearby 

coastal rocks. 

The Ellen Elizabeth Preece 

Conservation Covenant, commonly 

called Caravan Bush, is a good place 

to fi nd the Chatham Islands 

Christmas tree, or rautini 

(Brachyglottis huntii), a tree to about 

8 metres tall that covers itself with 

golden daisies in summer. 

A shield fern (Polystichum vestitum) 

caught my eye. It is larger and more 

handsome than forms I have seen on 

the mainland, with arching fronds 

more than a metre long. 

The Chatham Island nikau can be 

seen rising above the forests, or even 

in open windswept places, indicating 

just what a tough plant it is. At 

Auckland Botanic Gardens, where 

I am the director, we regard it as the 

best of all nikau for gardens with its 

handsome, broad canopy and 

tolerance of both wind and sun.

Both my trips to the Chathams 

were as a tour leader with Pukekohe 

Travel. An organised tour allows 

visitors to access attractions on 

private land and see lots of places in 

a relatively short time, with the help 

of local guides. 

Hotel Chatham, on the beach at 

Waitangi, is owned by Toni Croon, 

a delightful young woman and an 

excellent storyteller and guide. 

Brent Mallinson of Flower Pot Bay 

Lodge on Pitt Island is another 

outstanding guide, and the lodge also 

offers excellent accommodation. 

The Chathams are easily accessible, 

with regular fl ights from Auckland, 

Wellington and Christchurch. They 

are even more wonderful than I had 

imagined, and I will certainly be 

heading back soon. �
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The fi rst fl ush of fl owers have 
done their dash –  but there 
are some superb shrubs that 

provide colour through to 
autumn, says Neil Ross 

IN SEASON

Summer loving
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Hydrangea aspera ssp. villosa
is the most elegant hydrangea but it needs 

space to reach its full height of 2m as it 

doesn’t take kindly to hard pruning. 

Enjoy those velvety, long leaves and wide 

lacecaps in rich amethyst shades. 

Mine lights up the shady side of my house 

underplanted with Japanese anemones 

and mauve phlox. (Woodleigh Nurseries)

Hibiscus, fuchsias, hydrangeas 
and lavenders have the glossy 

and leathery leaves that cope so 
well with salt spray. If you don’t 

live in such exposed places, 
choose more refi ned varieties

’ve always loved holidays by the sea, as much for the 

plants that I come across as the beach thing itself. Such 

iconic scenes for me are the giant agaves standing sentinel 

at Hot Water Beach, the naturalised white lilies nestling in 

the dunes at Cook’s Cove and Australian kangaroo paws 

sparring with furry gloves beside an upturned boat on 

Waiheke. Coastal areas often have their own botanical 

rhythm and fl ow going on – far removed from that of an 

inland town. Beyond our old friend the pohutukawa – which 

obligingly reclines on the sand, providing us with shade and 

a place to hang our wet togs – there are other natives that 

love salt spray in their hair. 

All the tree daisies, for example – olearias love the 

ventilation and good drainage you often get on the coast. 

Olearia albida is my favourite fast-growing, grey-leaved 

native. It has beautiful leaves and showy white fl owers but 

it detests heavy soil, and can grow happily for years before 

popping its clogs overnight if its roots get so much as a whiff 

of wet clay. Olearia x haastii is not as dramatic but it’s far less 

sulky, and makes a sterling little informal hedge with the 

added bonus of lightly scented summer fl owers. 

Many of the signature shrubs of summer are incomers that 

have made good going of life on the edge. Hibiscus, fuchsias, 

hydrangeas and lavender all have the glossy and leathery 

leaves that cope so well with salt spray. If you don’t live in 

such exposed places you can choose more refi ned varieties 

and still have the advantages of their 

long fl owering period at this time of 

year. Hydrangea aspera ssp. villosa is 

one example of a hydrangea with all 

the fi ne attributes of a lacecap and a 

few add-on features to tempt you with 

besides. For a start, its leaves are furry 

velvet and not the high gloss of the 

coastal hydrangeas. The caps are just 

that bit more lacy and delicate, both 

in shape and colour, than their brash 

Hibiscus syriacus 
‘Oiseau Bleu’
This is a fully hardy shrub 

hibiscus that grows throughout 

Asia. A range of colours is 

available – Wairere Nursery has 

a good selection. Although 

each mallow-like dish with its 

antennae of stamens lasts for 

one day only, the wealth of 

buds provides a show of 

successive fl owers over 

summer. Prune hard in spring 

after enjoying the pale skeleton 

of twigs through winter.

Vitex agnus-castus 
The chaste tree is so-named 

because the Greeks thought an 

extract could “calm the inner 

fi re“ of amorous males. As a 

member of the verbena family 

its lightly scented blooms are 

pretty enough and they are a 

great magnet for insects from 

midsummer and continuing on 

into autumn. This is a large 

shrub or small tree needing a 

fi rm cut back in spring.

P
H

O
T
O

: 
JE

R
R

Y
 H

A
R

P
U

R
/G

A
P

 P
H

O
T
O

S



56 

Dichroa versicolor   
is more useful than many  

hydrangeas (to which it is 

related), owing to its 

incredibly long flowering 

period and evergreen habit. 

This is a plant that requires 

light shade to do its best and 

plenty of water in summer  

if it isn’t to suffer from thrips. 

Prune back the tips little and 

often to stop it getting too 

large and you are guaranteed 

a blue summer.

Fuchsia ‘Checkerboard’   
Fuchsias can easily become an 

obsession – just note all the dedicated 

societies dotted about the country. 

Some find the colours of these shrubs 

too strident but I love their 

architecture. In humid areas fuchsias 

can be a magnet to fungal diseases 

and aphids but they do flower for 

months – they even deadhead 

themselves and look great in pots and 

containers. Best of all, unlike most 

summer players, they thrive in shade.

Lagerstroemia indica   
Its other name, crepe myrtle, points 

to the richly pleated petals that cover 

this small, neat tree all summer. They 

make great specimens for warmer 

gardens, offering polished-amber 

bark effects and bronze new growth. 

Some species have spectacular 

autumn tints too. Plant this in sun, 

out of strong winds as the branches 

are very brittle. It can be hard pruned 

in spring if you want to keep it more 

as a shrub. (Wairere Nurseries)
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Rhododendron vireya  
‘Cherry Pie’   
A reliable and bushy vireya bred by the late 

Felix Jury from New Guinea stock. Vireyas 

need a frost-free environment, barky, gritty 

compost, regular watering and perfect 

drainage. ‘Cherry Pie’ produces its chubby 

rounded flowers intermittently all year.

Eucryphia x nymansensis 
‘Nymansay’   
Eucryphias are worthwhile large 

shrubs best suited to cooler parts of 

the country. They grow slowly but 

are rewarding for their masses of 

lightly scented summer flowers 

awash with bright yellow anthers. 

Eucryphia glutinosa prefers drier 

soils than its faster-growing 

offspring (pictured), the hybrid 

named after the West Sussex 

garden of Nymans.

Olearia x haastii  
New Zealand daisy bushes have 

fantastic evergreen foliage and 

small clouds of lightly scented 

summer flowers. Like the similar 

escallonias, they are used for 

informal hedges especially in 

coastal areas though our native 

olearias are less prone to disease in 

such places. Prune them lightly in 

spring and make sure they have 

good drainage as wet soil is the 

easiest way to kill an olearia.

beachside equivalents. Dichroa is much more like a true 

hydrangea even though it’s placed in a different genus.  

The plantsman Glyn Church brought this useful evergreen 

into the country when he owned Woodleigh Nursery in 

Taranaki. It’s now pretty much everywhere and well-loved for 

its trickle of flowers almost year-round. 

Hibiscus are another tender favourite in coastal gardens, 

though they can often get too large for an average-sized plot. 

Sure, you can prune out the middle-aged spread in spring,  

but I don’t want to be forever battling with shears just to 

reclaim my side path every year. The Syrian hibiscus (Hibiscus 

syriacus) is much more manageable and hardy, even if it 

doesn’t come from Syria at all. (Linnaeus got a bit carried away 

when he named them.) Though not as grand as the familiar 

hibiscus, they retain all that clown-like panache in their 

flouncy trumpets – a great follow-on from early summer roses. 

And no summer garden is complete without at least one 

clump of lavender – English if you live down south, or  

French for the steamy north. And don’t rule out Russian sage 

(perovskia) as a not dissimilar though more rugged alternative. 

Less fussy as to drainage, the flower spikes are longer and the 

foliage more tousled. 

If you still feel nostalgic for butterfly bushes (more widely 

known as buddleia) in summer with their warm, vanilla smell 

and abundant wildlife, you might try the chaste tree as a 

worthwhile background shrub. A member of the verbena 

family, the spikes of purple-blue flowers have a light scent and 

still draw in our fluttering friends – similarly to buddleia, 

though, you will need some seriously sharp loppers and a big 

bin to deal with all the prunings in winter.  

No smaller in this shrubby summer line-up is the genus 

eucryphia, which you might consider if you have a moist soil 

on the acid side and live in a cool climate. A magnet for bees, 

eucryphias make the perfect evergreen backdrop if you want 

to hide a neighbour. In humid parts of the country use the 

lemon-scented backhousia as a stand-in. 

On a more domestic scale don’t be without at least one 

vireya rhododendron. These evergreens can get a bit leggy and 

their intermittent flowering, which can start any time of year, 

means you don’t get one dramatic crescendo, but summer is 

one of the best times to get a flush of bloom, especially if you 

choose a scented hybrid. I love these epiphytic shrubs as an 

understorey to a tropical corner 

planted with palms and tree-ferns, 

and carpeted with ranks of jewel-

bright bromeliads. On the coast 

with some shell paths this can  

give you the feel of a tropical resort 

but, even if you live in town, a 

courtyard of these lush beauties 

will give a sense that the holiday 

season is still in full swing. �
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Carole Bowden, owner of one of Auckland’s 
favourite fl ower trucks, demonstrates how 

to make these fabulous fl oral creations 
PHOTOS: GRETA KENYON

BOOK EXTRACT

Circlets & Garlands



 

Garlands follow the 
same principle as 

circlets, they are just 
made on a larger scale. 
They can be draped up 
stairways, arranged on 
tables, twisted around 

garden swings, swagged 
at the back of chairs, 
or hung from trees
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hese are a fabulous 

addition to a summer 

garden wedding, or 

any special events. My 

daughters often get 

me to make them fl oral circlets for 

birthdays or when going to concerts. 

They are a little time-consuming but 

they are also very simple to make. 

Circlets are worn on the head and 

are simply foliage and fl owers twisted 

together with fi ne wire. They do 

use a surprisingly large amount of 

fl owers, but you can just as easily use 

lengths of ivy and foliage from the 

garden with a few selected fl owers 

as accents. Once you have made the 

circlet, you can personalise it with 

ribbons, fabric samples, pods, berries 

or vintage jewellery.

How to make a circlet
First select the fl owers and foliage for 

your circlet. Think about the theme 

of the wedding or event, the colours 

and textures, and then how you can 

complement these with the hues, 

patterns and different shapes of the 

fl owers and foliage you have available. 

Before you begin to combine the 

fl owers, lay them out and plan how 

you would like the circlet to look and 

what size you need it to be. If it is to 

wear, use a ribbon to measure around 

the head exactly where you want the 

circlet to sit. (It could be lower on the 

forehead or higher, sitting in the hair.)

The fi rst step to putting the circlet 

together is to get some trailing 

greenery, like ivy, and simply make 

a long connected length to the same 

length as your ribbon measure. 

To do this, use fi ne fl orist’s wire to 

join the ivy together to create the 

length you need.

Flowers, fruit and other foliage can 

then be placed along the ivy and 

fl orist’s wire which can be twisted 

around the stem and the ivy to hold 

each in place. You simply repeat until 

your circlet is complete.



Extracted from

Carole's Flower Truck
© Carole Bowden/

Bateman Publishing, $49.99 

For this circlet, I have 

used (clockwise from 

top left) dahlias, antique 

hydrangeas, viburnum 

berries, fl ax pods from the 

local park, ivy, Scabiosa 

‘Black Knight’ and cherries

Garlands
You can use fl oral water vials on the 

ends of the more perishable fl owers’ 

stems to help them look better for 

longer. Or you could use a product 

such as Oasis fl oral foam, which is 

a wet fl oral foam wrapped in wire 

mesh. This does create a very heavy 

garland but it is great for a church 

display or when you require a fuller 

garland for an all-day event. To 

create this, fl owers and foliage are 

pushed into the fl oral foam. This 

means that you can create the 

garlands in advance — great for 

weddings and events, when time 

is always at a premium. �

Once you have done the circlet to 

the required size, shape it into a circle 

and secure with fi ne wire.

You can also use a hot glue gun 

to add other interesting foliage 

that can’t be wired in, or even 

vintage jewellery. You will be glueing 

them onto the strongest stems. 

(Be careful, as hot glue guns can 

give nasty burns.) 

Circlets can be fi ne and dainty, or 

large and opulent, like the one I am 

creating here.

A circlet can be used with a candle 

in the centre as part of a table setting 

or they make a fabulous display to 

put around champagne buckets.

Garlands and 
circlets are a great 

way to make the 
most of your own 

garden f lowers 
and greenery
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Xanthe White meets the giant Fuchsia magellanica 

and fi nds out about others in this attractive family
PORTRAIT: EMMA BASS

Q  I grew up thinking of fuchsias as a 

plant you’d see in a granny’s conservatory 

hanging basket – a collector’s item. 

A  Yes; because their natural range is 

central to south America, many fuchsia 

varieties are frost-tender so in some parts 

of New Zealand they would be moved 

inside or to a patio to overwinter. There 

are many hardy ones that grow outside 

quite happily, though. It makes sense to 

grow plants in containers when you need 

to move them around. Hanging baskets 

work well because of the distinctive way 

a fuchsia’s fl owers hang down. They are 

more beautiful viewed from beneath.

Q  They certainly are! I can imagine them 

growing in a South American climate, but 

we’ve native fuchsias here, too, don’t we? 
A  Yes there are three varieties native to 

New Zealand: Fuchsia excorticata, Fuchsia 

procumbens and Fuchsia perscandens, 

though others have been discovered in 

fossil form. In fact, Fuchsia excorticata, or 

kotukutuku, is the largest fuchsia in the 

world. Unusually for your forests, it’s 

deciduous, and it tends to grow in areas 

of revegetation or along stream banks. 

Q   And the berries are edible, too.

A   Yes the kotukutuku’s berries are 

edible. Traditionally Maori ate them raw or 

squeezed them to make a sweetish drink. 

The sap too can be drunk by cutting 

a branch and sucking the end.

Q   I’m going to have to try that. I would 

imagine it is popular with birds too?

A   Yes, very. It’s a wonderful plant for 

birds – both for its rich nectar and fruit.

Q  I understand that the fuchsia 

species is particularly attractive to 

hummingbirds, which of course we 

don’t have in New Zealand.

A  Yes; they are hungry little creatures! 

They beat their wings up to 50 times a 

second, which requires large amounts of 

energy from nectar. My family, Fuchsia 

magellanica, fl owers for very long periods 

so we are highly desirable to a bird with 

such a demanding metabolism. 

Q  If New Zealand has the largest fuchsia 

in the world, where’s the smallest? 
A  Well, you take this prize too. Fuchsia 

procumbens is the smallest and it is also 

rare in its natural environment. Add to 

that loss of habitat and it becomes an 

endangered species. It is a good plant 

to propagate in a garden for this reason. 

Q   And it’s a beautiful groundcover too. 

Are these berries edible?

A  Yes, they’re very appealing to children 

and can be fun to fi nd. This plant does 

better if you trim it back at the end of 

summer. All fuchsias need to be pruned or 

we become woody, and every gardener 

likes lush plants with lots of fl owers!

Q    Yes we do! So we should cut back by 

about a third at the end of autumn? 

A  Yes, and remove any deadwood. 

To grow fuchsias successfully you’ll need 

to feed us well and water consistently. 

Hailing from Central and South America as 

well as New Zealand, that’s a pretty fertile 

part of the world with rich volcanic soils. 

We like to be spoilt and enjoy liquid feeds 

such as a seaweed or fi sh fertiliser.

Q   And I guess if they’re in containers 

then regular repotting would be a must?

A  Yes; soil in planters becomes tired so 

even if the pot size is suitable the plant 

will benefi t from fresh soil once a year.

Q   What about Fuchsia perscandens? 
A  This is probably the most discreet 

fuchsia – it truly looks like a pile of sticks 

in winter, and scrambles and mounds 

upon itself as it grows! It is loved by birds, 

though, so is a great plant for restoration 

of marshy fringes. Close up, the fl ower is 

jet-black and, if you’re willing to take the 

time to discover them, arguably beautiful. 

Q   Yes, they are. I would plant them 

beside a bush stream if I had one. 
A  That’s right, they are perfect for the 

collector or the keen naturalist – but 

probably won’t ever make grandma’s 

conservatory collection! �

Thanks to Eden Garden (edengarden.co.nz)
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All plants need water and nutrients, so coastal gardening 
can be a real challenge. The key, says Isobel Gabites,  

is plant selection, water retention and irrigationA
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long with nutrients, the other essential ingredient often 

in short supply in coastal areas is fresh water. All plants 

need water, especially while they are young and 

developing root systems. Drought-tolerant plants are 

simply species that have tricks to allow them to survive 

drought (such as dormancy or leaf-dropping); they will 

consume as much water as other plants when it is to be 

had. As soils dry out again, drought-tolerant plants are 

able to extract a bit more water and use it more efficiently.

Sun is a great enemy for dune or coastal plant life. Black 

sand heats up to higher temperatures than quartz-rich 

sand. Dogs know what to do: scratch away the uppermost 

layer to find the cool sand below. Similarly, roots of dune 

species are rarely shallow and seeds germinate only where 

there are pockets of shelter and shadow that protect their 

vulnerable sprouts from being scorched. Only plants that 

creep across the ground, shading and cooling the sand 

with their own foliage, will reduce water loss and can 

afford to have shallower roots. These include shore 

bindweed, small-leaved pohuehue, New Zealand spinach, 

iceplant and sand daphne.

In-built strategies to combat drought
It’s only recently we’ve become aware that photosynthesis 

differs between species. Drought-tolerant plants are more 

efficient. This is the difference between C3, C4 and CAM 

(crassulacean acid metabolism) plants. 

C3 carbon fixation is the usual process but requires 

plants to grab as much carbon dioxide as possible so they 

keep their stomata open all day, at the risk of evaporation; 

most temperate-climate plants are C3 plants. In 

temperatures higher than 30°C, C4 carbon-fixation plants 

come into their own. They are more efficient users of 

carbon dioxide, and use and lose less water; they include 

euphorbias, and Chenopodium (such as orache) and 

Atriplex species, along with kikuyu and paspalum grasses.

CAM plants open their stomata only at night, so water 

loss is minimised. Many succulents, cacti, epiphytes and 

aquatic plants do this. Any carbon dioxide is stored in 

their cells as malate, waiting for the morning. In New 

Zealand, such plants include akeake, aquatic plants in the 

genera Isoetes and Lilaeopsis, semi-aquatic Scirpus and 

Eleocharis species, Microsorum and Pyrrosia ferns.

DRY SPELL
One strategy to outwit drought is to ensure roots 

penetrate deeply into the damper sand or the water table. 

So is drought stress in the garden overcome simply by 

watering plants during the day? If water is sprayed over 

plants on a hot day, you could immediately lose 10 per 

cent through evaporation. Even less wastage will occur if 

you trickle-feed to the soil rather than spray. But on pure 

sand, even that water is going to drain away in a very short 

time. Surely the best approach is to reduce wastage by 

growing drought-tolerant plants that can cope with little 

water; minimising runoff and water repellency; increasing 

the water-retention capability of the soil so less water is 

wasted; and irrigating so that water gets where it is needed, 

slowly, and is used efficiently.

Minimising water repellency 
First, get water into the sand. This is frustratingly difficult: 

water runs off the surface as if off a duck’s back, especially 

on older dunes. This is another argument not to level out 

dunes. Where there is a hollow for water to drain into (plus 

shelter), there will be life and gardening will be fun! 

The cause of this water repellency seems to be the greasy 

build-up of soil micro-organisms (the very ones you want) 

across the surface. If you have added a large quantity of 

organic matter to the soil, you may get the same result as 

decomposing fungae build up. In small urban gardens you 

can add a wetting agent to break the surface tension and 

help water permeate. Wetting agents are detergents that 

come as granular powders that biodegrade slowly, and 

after six months or so you may need to re-treat the area. 

Increasing water retention
Having got water into the sand, now you want to keep it 

there – enough to shorten the stress period, but not too 

much, as you have planted drought-tolerant species that 

would not appreciate being too wet. The rate at which 

water soaks into sand can be 100mm an hour, but an 

optimal rate for plant uptake is 10-25mm an hour, so 

clearly we want the water to stay longer around the roots. 

Surface attraction of water depends on particle size, so 

the more fine particles within the sand, the better – just 

not so much that they clog soil pores. Mixing in clay or 

organic fibres is the best approach. 



There is a catch: introducing too 

much fi ne material to the surface may 

act as a barrier to water infi ltrating 

into the sand below. Be sure to mix 

material deeply before planting starts 

as you won’t get another chance once 

plants have grown. 

There is no doubt that increasing 

the organic content of the sand will 

enhance its water retention, but if we 

don’t want to overfertilise the soil, 

how do we do this? Manure may be 

too rich. A very good alternative is 

coco peat or coir fi bre dust, which is 

supplied to the garden industry as a 

mulch. Mixed into light sandy loams, 

it will increase the water-retention 

capacity and the amount of water 

available to plants. It decomposes 

slowly but will give young plants the 

time to become established. Adding 

20 litres of coir dust to a square metre 

of sand will give the same level of 

water retention as mixing in a 100mm 

layer of manure to the same area.

For small areas another option 

is pre-soaked water crystals. For 

maximum benefi t use 100-300g (dry) 

crystals per m², mixed into the top 

200mm of sand. This is an expensive 

approach, but a slurry of crystals 

added to planting holes can be a 

blessing, especially if you are not 

going to be around for the fi rst few 

critical weeks of growth of the new 

plant. Layers of newspaper in the 

bottom of the planting hole will also 

stop water draining away.

Pros & cons of irrigation
The principle of irrigation in sand 

gardens is to get water to the plant 

roots, to get it to them only when it is 

needed, and not to waste it. In many 

seaside towns there are sprinkler bans 

in summer and that can include 

trickle-feed bans. Hand-held hoses are 

OK, but who has the patience to wait 

for water to penetrate fi rst any surface 

mulch and then into the root zone? 

Irrigation specialists recommend 

a periodic soaking of the equivalent of 

12mm of rainfall during dry months. 

Doing this by sprinkler irrigation 

during the day is wasteful as up to half 

may evaporate, or drain away. Drip 

irrigation underneath mulch is ideal 

and should be timed for the coolest 

Euphorbia glauca Kikuyu

Atriplex elegans

Salicornia europaea

Eleocharis calva Scirpus atrovirens
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parts of the day (sunrise and sunset). 

You need more drippers in sand 

compared with other soil types, as you 

want the roots to be well spread for 

support in strong winds. 

One of the downsides of hidden 

irrigation is overwatering. Timers are a 

good idea, as is a soil-moisture sensor. 

Assuming you are planting drought-

tolerant species, it should be feasible to 

give them a deep soaking once a 

month. Some water stress will be fi ne 

– but when these kinds of plants start 

to wilt, you know it’s time for action.

If you are using greywater, there are 

potential problems with supplying it 

to sandy sites where the chemical 

makeup of the water is not controlled. 

If you can be sure you are not raising 

the phosphorus levels too high, then 

fi ne. This works best where constant 

greywater supply is combined with 

plants that are not particularly 

drought-tolerant, though they may 

suffer if you are absent over dry spells.

Irrigating bach gardens
Here, I have to make the distinction 

between the holiday bach (small and 

informal, probably with small water 

tanks and the power turned off when 

the guests depart) and the fully 

equipped second home. The latter can, 

in reality, be treated as if the residents 

were permanent and the same design 

and water-rationing considerations 

put into play.

But the small and humble dwelling 

is often a different kettle of fi sh, 

especially when the gardener visits 

only during dry summer months, 

when plant establishment is 

challenging. For starters, don’t even 

bother with pot plants. I wouldn’t 

condone having lawns either, except 

under already mature trees where 

there is shading through the heat of 

the day. Instead, concentrate on 

densely packed, woody shrubs and 

sprawling groundcovers that have low 

water requirements, and put all the 

watering effort into a few specimen 

trees or shelter hedges.

Even there, don’t rely on irrigation 

to get you through the lean times; use 

water crystals and mulch to retain and 

conserve what rain does fall. If you 

use the roof rainwater for house 

supplies, leave a few buckets outside to 

collect water for the garden while 

you’re not there. Bach gardens are one 

location where using greywater for 

irrigation is a good option, assuming 

that the bach is being used only 

sporadically, but remember not to use 

washing and laundry chemicals 

containing phosphates.

Irrigation in urban gardens
Wherever possible, have an 

independent rainwater tank dedicated 

to garden water. It needs to be high 

enough above ground level to provide 

enough pressure to the irrigation 

system, so that may mean a row of 

small tanks on long legs rather than 

one large one.

Alternatively, do what so many of 

our grandparents did – bury a large 

tank underground and pump the 

water out.

The rain you are collecting off your 

roof won’t be going to waste while it 

feeds your plants, but it won’t be 

Extracted from 
The Coastal 

Garden 

by Isobel Gabites, 

published by Potton 

& Burton, RRP$49.99, 

available nationwide 

going back into the ground to 

replenish water tables either. 

You could bear in mind ways of letting 

as much water re-enter the ground as 

possible: perhaps cobbles for paving 

and driveways rather than solid 

concrete with curb and channelling. 

Perhaps a dedicated rain-garden 

for any excess water from your 

tank overfl ow pipe (rather than 

putting it straight into the 

stormwater system). 

In the smaller garden individual 

trees and shrubs can be singled out for 

special attention. Fill plastic dripper 

bottles (cut in half, with their spouts 

buried in the soil) for slow release at 

the base of a tree – if you can fi nd an 

attractive way to do this!  �

One of the downsides of hidden irrigation is overwatering. Drought-
resistant species can survive with just a deep soak once a month
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EVEN THE MOST SIMPLE fl owers and 

common herbs can be used to make a 

charming tussie-mussie for a friend or 

loved one. The secret is to cut long stems 

from your plant of choice: here we’ve used 

fragrant lavender, rose buds and a blowsy 

bloom, glossy green bay leaves and 

oregano fl owers. (The Ancient Greeks 

used to adorn newlyweds with this herb 

to ensure a lasting marriage.) Start with 

the central fl ower, then work outwards in 

tight spirals, tying the arrangement 

together with garden twine. 

Create this aromatic bouquet of roses, oregano, 
bay and lavender for your sweetheart





GELLERTS – THE JOY OF PLANTS
Give an anthurium from Gellerts with heart-
shaped fl owers to the one you love this Valentine’s 
Day. Easy to pick up on your way home from 
Palmers, Kings Plant Barn and leading garden 
centres and fl orists nationwide. Look out for our 
brand label in stores today. A gift that keeps on 
living from Gellerts. gellerts.co.nz

DEVONPORT 
CHOCOLATES
The perfect gift – shoes and 
chocolate combined into one 
handmade treat. You can’t get 
better than that! RRP $59.90.
devonportchocolates.co.nz
info@devonportchocolates.co.nz

TAKE CARE OF YOUR GARDEN THIS 
SUMMER WITH THE KING OF MULCHES
Somerset Pea Straw and Lucerne is grown especially in the 
Wairarapa for New Zealand gardens. Each bag is brimming 
with premium goodness for soil conditioning that will add 
natural nitrogen and nutrients to your garden when it most 
needs it. Your garden will LOVE you for it! Ask for Somerset 
Farm “King of Mulches” by name at all leading garden centres. 

SHOW YOUR 
LOVE WITH 
FEATURE
Hang a sphagnum 
moss living heart-
shaped wreath 
planted with baby’s 
tears in a shady spot. 
Mist often to keep it 
fresh and green. From 
selected garden 
centres. For stockists 
in your area visit 
feature.co.nz or call 
09 413 5139

DAY

HAPPY

Love the garden this month with these 
exciting Garden Notebook products

Valentine’s



PILLOW 
GIVE AWAY
Show your love with 
a special gift this 
Valentine’s Day. 
Our Rose Pillow is 
infused with  rose 
fragrance – the 
aroma of love –  
and is available online at ellis-fi bre.co.nz. Win one of ten Rose 
Pillows each worth $39.99. Enter at nzgardener.co.nz by Feb 28.

OUTDOOR LIGHTING
Designed and made in New Zealand by a passionate 
gardener, these lights from Spraywell Industries will make a 
stunning statement in your entrance and garden. The 
beautiful outdoor lights can be colour matched to suit your 
surroundings. They are cheap to run as they are powered by 
LED bulbs. spraywell.co.nz

PRE-ORDER YOUR SPRING 
BULBS TO SAVE!
Bulbs Direct’s catalogue is online now. 
With over 200 varieties of spring 
fl owering bulbs to chose from, there’s 
bound to be something for everybody. 
Pre-order today and mention NZ 
Gardener to receive 10% o�  your order. 
bulbsdirect.co.nz 

NOTEBOOK
YOUR GARDE N

ADD SOME LIVING COLOUR TO YOUR 
LIFE WITH KNIGHTS NURSERIES
Beautiful potted and cut chrysanthemums from Knights 
Nurseries are a long-lasting gift. Display indoors for many 
weeks of vibrant colour then deadhead and plant outside to 
fl ower again next season. Knights houseplants are available at all 
leading garden centres and plant retailers.

GOLLY GOSH - WHERE PHOTOGRAPHY 
& NATURE COME TOGETHER
A selection of greeting cards, calendars, tea towels, note pads, 
bookmarks, wrapping paper and gift tags made especially for 
gardeners. Let the team at Golly Gosh take the hassle out of 
Valentine’s Day for you. We can gift wrap and deliver to the 
door. Visit gollygosh.co.nz



TAKE A GOOD LOOK AT YOUR BREASTS. 
Breast cancer can develop at any time, and it’s not just lumps you need to look out for; 
dimples, dents, skin like orange peel or changes to your nipples could be a sign too.  So if you 
notice any unusual changes, show your doctor – even if you’ve had a mammogram recently.

See the signs at ANYCHANGES.CO.NZ  For advice, call 0800 BCNURSE (0800 2268 773)
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Hostas, hydrangeas and 

the top harvesting tools 

– our regional experts tell 

us what’s on their minds

@  February
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Crinum asiaticum 

beside the pond



seen and collected seed of various forms 

of Crinum asiaticum, growing on beaches, 

in palm forests, rocky outcrops and 

around estuaries, and am always 

reminded of my Daintree adventure. 

On a trip to the Phi Phi islands west of 

Thailand, where the Leonardo DiCaprio 

movie The Beach was fi lmed, I saw 

Crinum asiaticum fl owering on the sandy 

beach under palm trees, unfazed by 

the saltwater storm surges that must 

periodically engulf them. In my mind’s eye 

there were crocodiles hidden there too.

You can find hybrids and cultivars 
now with pink flowers and 
variegated or burgundy-red leaves. 
Some of these are more tender to cold 

than the wild Australian varieties, though. 

There is a remarkable burgundy-red 

cultivar known as Crinum procerum 

‘Splendens’, an offshoot of the Crinum 

asiaticum group and a very popular 

choice in tropical gardens where it 

reaches 1.8m high. Here in our cooler 

climate it doesn’t get to more than a 

metre but still fl owers burgundy and pink 

through the summer months, multiplying 

to form a multi-stemmed cluster in a 

I t was just after dawn, still foggy, and 

I had just been up a jungle-covered 

side-creek in a tin dinghy with my 

teenage daughter to see the spot where 

one of our friends’ neighbours had been 

eaten by a crocodile only a few weeks 

ago. So I was rather spooked and jumpy 

by the time we got back to the wide tidal 

river and drifted up to the mud bank. The 

crocs were a thrilling and sinister sight. 

And so were the lilies. They stood 

almost 2m tall with their spidery white 

fl owers gleaming in the misty morning 

light amid the huge, sword-like leaves. 

Ever since that day I have been fascinated 

by swamp lilies and their primordial pact 

with crocodiles.

Botanists assert that the Crinum 
pedunculatum of Australia is 
merely a regional variety of 
Crinum asiaticum. The differences are 

quite subtle. They are found throughout 

tropical Asia and the western Pacifi c and 

can thrive in fresh or brackish water, dry, 

rocky ground, and shade or blazing sun 

with equal vigour.

Whenever I have travelled through 

South-east Asia and the Pacifi c I have 

few years. This one seems to be a sterile 

hybrid as it never sets seed.

In my garden, I have planted 
wild white Australian swamp 
lilies in the outflow channel of 
the spring-fed pond. They lie 

beneath gnarled swamp paperbarks, 

Melaleuca quinquenervia, whose root 

systems protect the banks from eroding 

during fl oods when water pours through 

in a foaming brown torrent. 

The lilies are half the height of their 

Daintree forebears but have thrived here, 

half-submerged in water for much of the 

year. Every year in January and February 

they produce big heads of spidery, 

perfumed fl owers that last for a couple of 

months, lighting up that shady glade and 

reminding me of that memorable day on 

the Daintree. Just across the paddock, 

every spring tide brings the sea creeping 

up the drains from Matapouri Bay, 

bringing mullet and mangrove seeds 

within 100m of the pond.

So I am prepared for the day when the 

sea comes up our green valley to stay 

– and there really will be crocodiles in 

my garden. �
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In my garden I have a crocodile 
glade. Many years ago I saw my 
first wild crocodiles on a tidal 
mud bank in the Daintree river, 
among clumps of the Australian 
swamp lily, Crinum pendunculatum

Crinum pedunculatum

Crinum procerum 'Splendens'

Russell in his Matapouri Bay garden

Mature clump of Crinum procerum
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Poets often write about gardens, but they seem to me to 
focus rather on the roses and daffodil side of things

Not enough write sonnets about 

their fruit and vege gardens (well, 

there is the occasional reference 

to sweet and ripening apples ready for 

plucking but I strongly suspect they might 

be some sort of metaphor). I really don’t 

know why that is, because nothing seems 

more likely to inspire the poet’s quill than 

the fi rst sweet bite of a plump and ripe 

tomato that’s still warm from the sun 

(and that is not a metaphor, I mean 

a literal bite of a real tomato). 

Maybe poets don’t have time to jot 
down even a limerick in the rush 
for their preserving pans?
Because really is there a more rewarding 

crop to preserve than tomatoes? You can 

freeze them, dry them and even smoke 

them, or stock your freezer or pantry with 

sauces, chutneys and soups. You can 

even make sweet preserves – the 

venerable Aunt Daisy had recipes for 

passionfruit and tomato, pineapple and 

tomato, and quince and tomato jams 

(apparently quince and tomato jam can 

usually be passed off as raspberry jam).

But before you try any out-there 
fl avour combos, do try preserving 
tomatoes by themselves.
I usually follow British gardening celeb 

Hugh Fearnley-Whittingstall’s simple 

passata recipe. Preheat your oven to 

180°C, then take about 2kg of ripe 

tomatoes – use any mix of varieties you 

have on hand – and cut them in half. 

Arrange the tomatoes cut-side up in 

an ovenproof dish so they are tightly 

packed but not on top of each other, then 

throw two or three chopped garlic cloves, 

a few sprigs of oregano or marjoram and 

a couple of tablespoons of olive oil on 

top. Add salt and pepper, then cook for 

about an hour (until the tomatoes have 

turned soft and pulpy). Pour the resulting 

gloop into a sieve, discard the skins and 

seeds, and store it in your freezer. Throw 

it into stews, soups and pasta sauce or 

just use it as a base for making extra-

tomatoey tomato ketchup.

If oven roasting sounds like too 
much work, just freeze your toms.
You can freeze perfectly ripe tomatoes 

whole or chopped, with or without skins 

and raw or cooked. To freeze them whole, 

cut out the stem scar and place a single 

layer on an oven tray in your freezer. 

When frozen, transfer the fruit into plastic 

containers or freezer bags. If you want 

peeled tomatoes, dip the fruit into boiling 

water for a minute (or until the skins split) 

fi rst and the skin should slip off easily. 

You can’t substitute frozen toms for fresh 

ones – freezing causes their texture to 

become mushy – but you can use them 

in any recipe that calls for cooked or 

canned tomatoes.

Tomatoes are generally acidic, but 
they decrease in acidity as they 
ripen – and become sweeter!
So if you want to store them at room 

temperature – say in a chutney or a sauce 

– most recipes will call for them to be 

acidifi ed by the addition of lemon juice 

or citric acid. Low-acid food preserved 

without additional acid has the potential 

to develop botulism, so don’t leave the 

acidifying ingredient out, or adjust the 

recommended proportion.

Of course, you don’t want to get so 
focused on preserving your harvest 
that you forget to eat a few fresh!
One of my favourite suppers at this time 

of year is pasta with no-cook tomato 

sauce. Just chop three or four ripe 

tomatoes, mix in a few minced garlic 

cloves, a handful of chopped basil or 

whatever herbs you have on hand 

(chopped chives and parsley are also 

nice), some salt and pepper and a splash 

each of olive oil and balsamic vinegar. 

I often throw in a chopped chilli or two as 

well and if you are swamped by zucchini 

then grate one or two of them and toss 

that in too. Leave the sauce to stand for 

about an hour, then stir through hot pasta 

and serve with parmesan cheese, or 

spoon it straight onto slices of crusty 

bread to make bruschetta.  �

New Eglu Go Up Chicken Coops
The world’s best selling chicken house has arrived 
in NZ! The modern 3-4 bird chicken coop make 
keeping chickens in your backyard easy. 
Long lasting, easy to clean and move! $999

Appletons

Omlet Chicken Fencing
Keep your chickens off the deck and out of the veg 
garden! Flexible, easy to move, comes with double 
spike poles, integrated gate and is the perfect height 
to keep your chooks in. Available in 12m, 21m, 32m 
& 42m lengths from $165

Animal Housing & Poultry Supplies

Order now! 03 542 3224
www.chooks.co.nz

Easy Care Drinker

Step On Feeder

Heavy duty 20L drinker. Easy 
to fill, does not green up, 
keeps water clean and saves 
time by holding lots of water. 
Only $78

Stop wasting feed to 
sparrows, rats and mice. 
Dry feed on demand, 
large 12kg capacity + 
easy training instructions. 
Only $156

Egg Skelter
Keep your eggs in date 
order. By adding eggs to 
the back of the Skelter 
and taking them from the 
front, you will ensure that 
you always use the oldest 
egg first. $39.95
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My tomatoes are going inside, 
upstairs and upside down! It’s 
because of my cunning plan, 
or perhaps more honestly my 
defeat by the psyllid bug 

I hate this blasted bug nearly as much 

as I hate those raiding fl ocks of fl ying 

mice which most people refer to 

as sparrows. 

The dreaded psyllid immigrated to 

my garden from North America some 

time after 2009. I’m not too sure how 

it got here. It could have been with a 

weekend visitor from Auckland. Since 

then it has made itself at home and has 

resettled comfortably in my garden.

Over winter Mr Psyllid and his extended 

family relocate to somewhere else – 

perhaps a holiday to tropical Fiji to escape 

the Hawke’s Bay frosts? – then, like 

clockwork, they are back home by 

summer. Their beady eyes lock on to my 

growing potatoes, tomatoes as well as 

the occasional eggplant and capsicum 

then get to work feasting and spreading 

their bacteria. 

Once infected, my lovingly grown 

organic crops turn a disturbing shade of 

yellow, curl up the edges of their leaves 

and put a stop to any production of fruit 

or tubers. 

Right now, the outlook to my 
garden resembles the scene after 
some giant, web-spinning spider 
has created a huge fl y trap. 

The reason for this is because this 

summer I have been using fi ne white 

netting in my garden to cover any of my 

crops that are prone to psyllid attack. 

This light netting – imported by Lincoln 

University’s Biological Husbandry Unit 

(order at bhu.org.nz) – fl oats over the 

Hawke’s Bay
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crops and is anchored down at the edges 

with rocks and pins to form a barrier to 

any interlopers, including the tomato-

potato psyllid. Water and air are able 

to penetrate the net to reach the plants 

but insects cannot, and this includes 

cabbage white butterfl y, aphids and the 

occasional escaped avian pest (in this 

case, my chooks). The netting is effective 

but not attractive.

The lower-growing crops such as 
potatoes are easy to cover. The taller, 

more rampant-growing tomatoes are a 

bit more problematic. I tried arranging 

the netting in the manner of a mosquito 

net above the growing plants, but any 

breath of wind we received had the 

netting blowing about like a Victorian 

lady’s petticoat.

Quite by accident, however, 

I found that if I grew my tomatoes off the 

ground, the psyllid did not seem to reach 

them. This hypothesis has been neither 

formally researched nor analysed, of 

course, but I am hoping it may work 

again this year. I have read that psyllids 

are strong fl yers but perhaps that 

refers to their velocity along the ground 

rather than an ability to reach any sort 

of altitude.

My small second-storey balcony is 
around 4m long by 2m deep, so 
I’m going to cram it with all types 
of Solanaceae in anticipation of a 
bumper crop. In the past my upside-

down tomatoes have been a hit and 

they’re such a great way of growing 

tomatoes in a container in a small place. 

As the name suggests, an upside-down 

tomato is basically one that hangs from 

the bottom of a container, suspended in 

air. I wonder who thought of this idea in 

the fi rst place? 

I use lightweight yet strong galvanised-

steel buckets, which I have attacked with 

some tin cutters to make a small 2cm 

diameter hole in the base. (There’s 

detailed instructions in the box.)

The plants seem to grow really 
well, perhaps because they are 
not in direct contact with the soil. 
This means they are not prone to fungal 

problems and, because all the leaves are 

basically hanging in air, they have the 

perfect amount of air circulation. 

Buckets at head height also make for 

very easy picking of ripe tomatoes, all 

ready for that summer salad. And as the 

branches are hanging in the air, the birds 

fi nd it more diffi cult to peck at the fruit.

I have got very Martha Stewart-like 

and planted a red, a yellow pear and 

a black cherry variety of the small 

growing tomatoes in my three buckets. 

For obvious reasons, you can’t grow the 

really tall-growing, heavy-fruiting 

varieties like this. �

      
with a strong metal handle. It can be 

made out of plastic or metal. The 

strength of the bucket’s handle is the 

most important consideration. When 

it is full of soil, plants and water it can 

get very heavy. It requires a heavy-

duty handle to prevent it falling in 

windy weather.

     

then drill a hole in the centre of the 

base of the bucket. With some tin 

snips or similar tool, cut it out to form 

a larger hole around 2cm in diameter. 

    you don’t 

want to squish the seedling, so 

position the bucket right side up on 

the edge of two bricks, so that the 

middle of the base of the bucket is 

suspended in mid-air.

     take the 

plant out of its container and shake 

off any excess soil. Using some 

newspaper cut into a circle of around 

15cm in diameter, form a paper cone 

around the roots then gently insert 

that up into the hole in the bucket. 

Tease out the roots, then fi ll the 

bucket with good-quality potting mix. 

I plant basil at the top of the bucket. 

        is hang 

the bucket from a sturdy hook and 

keep well-watered. To make my life 

easy during our gorgeous hot 

Hawke’s Bay summer days I am 

installing an automatic drip-irrigation 

system to do the watering for me.

   you may well fi nd me 

sitting on my balcony like Lady Muck, 

plucking fresh tomatoes and popping 

them into my mouth without even 

having to move! 

UPSIDE DOWN HOW-TO
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What would a Tikorangi summer be without hydrangeas? They 
are one of the easiest, showiest summer-flowering plants here

measure up to half a metre across, with 

colouring in subtle antique shades. I love it. 

A word on the thorny matter of 
turning hydrangeas blue or pink… 
why bother? Gardening should be about 

working with nature, not trying to outwit it. 

In Taranaki, our hydrangeas are largely 

blue, very blue – the sort of blue that folk 

with pink hydrangeas envy. Yet I found 

myself charmed by the pink hydrangea 

display in a Canberra garden centre. 

It is many of the macrophyllas that have 

colour determined by soil conditions. 

In acid soils (where rhododendrons thrive) 

they are blue; in alkaline soils they are 

more likely to be pink. It is actually to do 

with the available aluminium, an element 

that is usually strong in acid soils and 

absent from alkaline ones. Surely it is 

better to live with what we have and just 

admire the alternatives elsewhere? 

The good news is that in a time of 

declining specialist, mail order nurseries, 

you can still source many of the less 

common hydrangea varieties as well as 

good selections of common types. 

Woodleigh Nursery was set up by Taranaki 

plantsman, hydrangea expert and personal 

friend, Glyn Church, but is now in the 

capable hands of Janica and Quin Amoore. 

Their website (woodleigh.co.nz) is good 

and easy to use.  

Hydrangeas are invaluable plants for 

easy-care summer gardens where there is 

enough moisture and, ideally, semi-shade. 

An annual winter prune tidies them up and 

gives larger blooms – but you don’t even 

have to do that if you don’t want to. �

Hydrangea serrata ‘Preziosa’ Hydrangea quercifolia ‘Snowfl ake’ Schizophragma hydrangeoides 

stable, unlike many macrophyllas. I want 

more serratas when I fi nd the right spaces, 

particularly the daintier lace-caps. 

When it comes to climbers, we favour 

hydrangea’s close relative, Schizophragma 

hydrangeoides, over the more common 

Hydrangea petiolaris. We have them in pink 

and white and they dance in the breeze 

with a lightness that petiolaris lacks, as 

well as fl owering more profusely in warmer 

climates. Give them something to climb up 

and they will stick themselves to it. 

If you are a fan of macrophyllas, 
I can vouch for the performance of 
‘Immaculata’. This is a compact-growing 

bush with beautiful white mop top blooms. 

I am also extremely impressed by the new 

You-Me series from a Japanese breeder. 

We have four different ones, with names 

like ‘Forever’ and ‘Eternity’, although I lost 

the names so I don’t know which is which. 

The season will close out for us with the 

huge, unusual, evergreen tree hydrangea 

that I see is now classifi ed as belonging to 

the Hydrangea aspera (syn. villosa) group 

and sometimes given the cultivar name 

‘Monkey Bridge’. At over 5m tall, it is large. 

It is also brittle so needs protection from 

wind. And somewhat frost tender. This is 

not a plant for everybody. But those huge 

lace-cap fl ower heads in early autumn are 

showstoppers and the fl owering season 

lasts for a long time. Each fl ower head can 

M uch of this is due to summer 

rain. We are blessed both with 

high sunshine hours and regular 

rainfall – and hydrangeas do best in moist 

conditions. We have the macrophylla mop 

tops common in older gardens, with their 

big heads of blue or white. These we use 

more as background but hydrangeas are 

a large family and there are many more 

interesting variations than is often realised. 

Most hydrangeas hail from Asia, but the 

oak-leaved species, Hydrangea quercifolia, 

is a toughie from the United States. The 

double form of this plant, ‘Snowfl ake’, is 

particularly showy. The abundant fl ower 

heads hang like cones, with each bloom 

forming multiple layers of petals down the 

stem. It opens white, then over time it ages 

through shades of soft green and antique 

pink before drying on the bush to a buff 

colour. It can look as if they are made from 

paper or silk and the fl owers last right 

through the summer season into winter. 

We looked at a vast collection of 
Hydrangea serrata in an English 
garden and were very taken with its 
more refi ned appearance. We have 

had the serrata hybrid ‘Preziosa’ for many 

years. It starts out lime green in November, 

ageing through cream to white before 

turning pink and then red, often showing a 

range of colours on the same bush at any 

one time. The serratas are generally colour 
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Hostas (centre)  in the 

shade garden, where 

light varies over the 

course of the day
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T his slow, contemplative activity is an 

opportunity to survey the garden, 

get a feel for the wellbeing of my 

plants and soak up the atmosphere and 

fragrances, which are at their best when 

a long, hot day merges into night. 

Sometimes while out with the hose, 

I entertain myself by contemplating the 

sounds of water sprayed onto different 

foliage types. Grasses have their distinctive 

rustling sound, quite soft, whereas large 

foliage plants such as bananas make a 

booming sound reminiscent of hard rain 

in a tropical downpour. 

Large-leafed cordylines are fun for the 

adventurous waterer with hose in hand 

too, none better than Cordyline petiolaris, 

a little-known Australian native ideal for 

a tropical look in shade. It’s been a star of 

late in our garden, the leaves huge and 

glossy and pristine all year round. It’s hard 

to get hold of, but fellow columnist Russell 

Fransham sells it (subtropical.co.nz). 

Best of all for sound effects are the 

huge, parchment-like leaves of Ficus 

dammaropsis, which bounce a raspy 

sound back at you. And palms provide a 

range of notes as you play with water sent 

high among the fronds or bounced off the 

trunks. An opportunity for multi-taskers 

to be both composer and conductor of 

a temporary garden symphony.

The range of hostas at Harrisons 
Garden World on the Kapiti Coast 
gets better every year. Last spring 

I added some of the newer ones to my 

Speaking of pretty grasses, Acorus 
gramineus ‘Variegatus’ is another to 
combine with blue-grey hostas. 
Its very narrow, white-and-green leaves 

beautifully emphasise the bold and often 

crinkly hosta foliage. I’ve enjoyed it in the 

garden border for some time, but have 

only recently used it as a water plant in 

the pond, which we overlook from our 

kitchen. It’s been a striking contrast to the 

flat plane of water and the waterlily 

leaves, and adds a certain sparkle to the 

blue-sky reflections on sunny evenings. 

Something I hadn’t anticipated, though, 

was that the tufts of foliage would provide 

a landing pad for the heron who visits 

daily. Since I strung a few lengths of green 

nylon fishing line across the pond, just 

below the surface and now barely visible 

thanks to their coating of algae, he hasn’t 

dared get into the water. 

Thanks to the new acorus plantings, 

however, he can now stand above the 

water and wait for a passing fish. So far he 

seems to have had little success, whereas 

prior to the fishing line trick he would 

clean out the pond in a matter of days.

Every gardener knows black 
mondo grass. Ophiopogon planiscapus 

‘Nigrescens’ is so tough and so 

dramatically dark, and I tend to think 

of it as a shadow plant, excellent for 

contrasting with light foliage colours such 

as those of the acorus varieties. 

Mondo grass is also intriguing with 

Saxifraga fortunei ‘Silver Velvet’ – a new, 

low-growing saxifrage variety with pretty 

dark-grey, fawn and silver markings that 

likes to grow in light shade, as does the 

black mondo. Both are good in pots too, 

adding to the possibilities. �

shade garden. It’s a spot where the light 

varies through the day as the sun passes 

overhead, sometimes peeping through 

gaps in the trees for a dose of full light, 

then casting shade as it moves along. 

This gives the garden a quite different look 

according to the time of day, whereas 

an all-shade garden is much less varied. 

Mixing blue-grey hostas such as ‘Devon 

Skies’ or ‘Halcyon’ with the yellow-edged 

ones such as ‘Sleeping Beauty’ works well, 

as does the blue-greys with the fine white 

and green foliage of the Australian grass 

Lomandra longifolia ‘White Sands’. 

Susan, one of the knowledgeable 
staff at Harrisons Garden World, 
is a hosta devotee with an 
impressive collection. She takes great 

delight in referring to this as her ”funkia“ 

collection, using an ancient name for 

hostas, enjoying the rare moment when 

an educated gardener recognises them 

by this obsolete, fun and funky term. 

One thing about hostas I find curious is 

how often they make an appearance in 

English costume dramas. It jars a little 

when everything is so faithful to the 

period, yet the garden borders that form 

a backdrop for earnest outdoor 

conversations are full of hostas, which 

wouldn’t have been known to English 

gardeners for another three centuries. 

I noticed this most recently while watching 

Wolf Hall, the otherwise stunning 

interpretation of Hilary Mantel’s Man 

Booker Prize-winning historical novel. 

On late evenings in summer I’m often to be found out 
in the garden, doing a spot of watering by hand

Mondo grass as a shadow plant Cordyline petiolaris Acorus gramineus ‘Variegatus’
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There is nothing new  
under the sun and, when  
it comes to the elder, never 
a truer word was spoken

H ippocrates wrote of Sambucus 

nigra’s purgative qualities more 

than 2000 years ago and through 

the centuries the flowers, leaves, bark 

and berries of the elder have all been 

used by herbalists and cooks for their 

various beneficial properties and  

delicious taste.

The showy, fragrant flowers of the elder 

are currently back in fashion, popping up 

as a flavouring in more artisan products 

than you can shake a stick at. These days 

you can wash down your elderflower ice 

cream with an elderflower cider while 

sniffing wafts from your elderflower-

scented soy wax candle. 

But elderflowers are most commonly 

used at home for making cordials and 

homemade sparkling wine; bursting  

forth in spring, bringing the otherwise 

nondescript elder trees out of hiding 

across the countryside.

This is when that other recently 
trendy yet eternal pastime known as 
“foraging” takes place. Roadside elder 

trees get denuded of any flower heads 

within arm’s reach. If you are lucky 

enough to find a tree laden to the ground 

with elderflowers you will probably find  

a very large ditch between you and it – 

explaining why it still has flowers. 

Roadside foraging is all well and good, 

but I’ve never been a fan because of all 

the exhaust fumes that the poor old plant  

has endured and because of local 

councils’ prodigious zeal for drenching 

roadside foliage with herbicide each 

spring. Finding a friendly farmer was 

always another option, as elder trees can 

often be found around old cow bales and 

in hawthorn hedges.

If you do manage to find some to 
pick, snip the whole flower head 
from the tree. A gentle shake before 

putting them in your basket will help to 

dislodge any insects. I prefer not to  

wash them as I don’t want to lose the 

precious pollen – another reason to make 

sure you harvest them from a clean, 

spray-free tree. 

The flowers are lovely for infusing jams 

with their floral fragrance. Gooseberries 

are ripe at the same time and make a 

wonderful jam combination. Nicola 

Galloway from Home Grown Kitchen 

steeped elder flowers in a jar of honey last 

year, which I thought was a lovely idea.

I’ve also dried elder flowers by snipping 

the blossoms onto trays in the dehydrator. 

I have found that, once dried, the flowers 

keep very well in a glass jar. They are 

great for flavouring fermented sodas and 

wine vinegar, which you can use in salad 

dressings. A handful of dried flowers 

steeped in a simple sugar syrup also 

makes a lovely elderflower concentrate.  

A bottle of this in the fridge keeps forever 



 85

Although the fl owers often steal the 

show, I am more of a fan of the berries – 

if I can beat the birds to them, that is. 

One good bit of advice is not to plant an 

elder anywhere near your clothes line. 

Let’s just say its purgative properties work 

as well on birds as they do on humans and 

on the stain-o-meter, elder berries are off 

the chart. As a student I used to make 

a mean elderberry wine with berries 

foraged from Otago beaches. The carpet 

in one student fl at bears testament to the 

permanence of pigment from an over-

zealous fermenting bucket of elderberries.

The berries of the elder ripen in 
February but they look ripe a lot 
sooner, due to their intense dark 
colour. You will know the elderberries 

are ripe and ready to pick when the large 

bracts of berries droop their heads and 

the stalks start to lose their vigour. 

Even when they are ripe, elderberries still 

need to be cooked, as in their raw form 

the berries, stalks and leaves contain 

a toxin that is neutralised by cooking. 

The good news is that they taste terrible 

raw, so you are going to want to cook 

them anyway.

The cooked berries have a lovely, rich 

smokey fl avour that lends itself to all sorts 

of culinary marriages. The sweetness of 

apple works beautifully with elderberry in 

jams and jellies, and these creations are 

wonderful with pork or chicken dishes to 

fl avour gravy or serve with cold meats.

Spices like cinnamon and star anise 

also partner really well with elderberry 

in a syrup that makes an excellent tonic 

for what ails you. In particular the 

Lacy-leafed form

Making elderberry jelly

Elderfl owers in bloom‘Guincho Purple’

and makes an instant cordial with 

a squeeze of lemon or lime and a 

summery addition to a glass of bubbles. 

If you don’t have ready access to 

a friendly farmer – and let’s face it, old 

cow bales and hawthorn hedges are 

on the endangered list too –  then 

growing your own elder tree will be 

a more straightforward option to ensure 

a steady supply of fl owers and berries. 

The elder is a medium-sized deciduous 

tree that grows prodigiously. It can be 

pruned heavily to keep it in check if size is 

an issue. I probably shouldn’t tell you that 

they’re easy to propagate from cuttings, 

seeing as our company Country Trading 

sells elderberry trees, but they are. 

Take cuttings from elder trees in winter 

and put them closely together in a pot of 

damp sand. Come spring they will sprout 

away and you can prick them out into 

pots to grow on before planting out the 

following spring.

There are several varieties of elder 
you can plant. ‘Adam’ is known for its 

fruiting qualities, producing large bracts of 

showy blossoms that ripen into heavy 

heads of berries in late summer. ‘Guincho 

Purple’ has deep-purple foliage and 

blossoms with a sweet purple tinge. The 

golden elder (Sambucus nigra ‘Aurea’) has 

showy yellow foliage and creamy white 

blossoms. These last two colourful 

varieties are not as vigorous as the 

green-leafed elderberry so they make a 

good choice if you’ve only got a small 

space. I also have a delicate lacy-leafed 

elderberry (Sambucus nigra f. laciniata) 

which I haven’t formed an opinion on yet.

treatment of colds, infl ammation and 

those infamous purgatory qualities are 

all delivered by a good shot of 

elderberry syrup.

Preparing the berries is best done by 
running a sink full of cold water and 
giving them a good wash to remove 
any dust and bird poo. Next, hold the 

stem of each bunch and run a kitchen fork 

through it to strip off the berries; discard 

the stalks. I don’t like using the stalks as 

I think they give the cooked berries a 

bitter fl avour.

I adapted an old fruit cordial recipe to 

make elderberry syrup, adding whole 

cinnamon and cloves for spice – it has 

proven a bit medicinal for some palates, 

so you may need to adjust the sweetness 

to suit. A spoonful of sugar does make the 

medicine go down after all. �
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Cistus x purpureus ‘Brilliancy’
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The past couple of months 
have been like the Central 
Otago summers of the 1970s:  
hot, sunny days and no rain

L ast year Maniototo experienced its 

driest summer in 43 years, and with 

El Niño in the ascendant, this year 

looks even worse. It is lovely for holiday 

makers and school children, but certainly 

not good for farmers and gardeners. When 

my plants begin to wilt, I do too! But there 

is plenty we can do in these conditions to 

help protect our plants.

Even with irrigation, we have had water 

problems here, and on the days when the 

farm pump shed has not been working, 

I am reminded that the garden is not the 

top priority, so have resorted to using bath 

water to water the courtyard plants. 

Here are a few other tips and tricks we 

have employed in the past few years. 

We have identifi ed certain 
shrubberies in the shade that will 
cope with less water. I fi nd that even 

with a good irrigation system the water 

never gets everywhere. A young tree 

planted grows large and the water does 

not reach plants behind it, and there are 

always blind spots, and new plants require 

more regular watering then mature plants. 

I have a large plastic tank of water that I 

Jane’s Maniototo 

garden  is planted to 

withstand drought and 

intense heat
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Hollyhocks thrive in the dry heat Rowans make lovely jam

   in the early 

morning or evening when there is 

less evaporation.

    raise the 

mower’s height a few notches.

   that are most 

important to you, and if you have 

young plants they will require regular 

watering, as will plants in pots.

     will go further 

than sprinklers.

    to take some 

stress off them, and when it rains 

they will come back again, provided 

you can give them a little water 

before then.

     – this 

will help to keep any moisture in the 

ground. With precious few lawn 

clippings use what is available. 

Pine needles are acidic, so I put 

them around acid-loving plants. 

Rhododendrons in particular like 

them, and their surface roots are 

protected. Farm stack bottom – 

which is the decayed matter from 

last year’s silage – makes an 

excellent mulch too.

TIPS FOR THE BIG DRY

yellow and orange. Autumn could come 

earlier than usual this year – with the dry 

conditions the trees will be stressed and 

may pack it in early. 

Every day it does not rain is one day 

closer until it does – hang in there! �
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put on my tractor’s trailer, and with a tap 

at the bottom can drive around giving 

these plants a bucket of water. Every now 

and then, I add liquid manure in a ratio of 

1:10, which I make up from hen droppings. 

Simply suspend half a sack of manure (any 

would do) in a large drum of water and 

leave it there for several weeks. It needs 

to be diluted to the colour of weak tea 

before using. 

Also beware that with all the dry 

vegetation around there is a high risk of 

grass fi res, so avoid using any machinery 

unless it is absolutely necessary.

When we have weddings here, 
I need to decide early on where the 
ceremony and drinks will be served. 
This way I can focus my watering energies 

on that part of the garden. Lawns in the 

outer areas have to cope with less water, 

as does the orchard even if it is producing 

good crops – maybe not so juicy, but the 

fruit will still be very good for jams, pickles 

and sauces.

Plants that do grow well in our garden 

under these conditions include roses, 

hollyhocks, sedums, cistus, lavender 

and rosemary, and many dry shade 

groundcovers including epimedium, 

hosta, pachysandra, heuchera, mahonia 

and winter roses.

Many garden lovers fl ock to Central 
Otago in autumn to appreciate our 
glorious colours. It is our extreme 

temperature variations that give us this 

magnifi cent display of rich shades of red, 



Old charmer

Akaroa
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A There are a lot of birds in my 

garden – tui, kereru, bellbirds, 
thrushes, blackbirds, starlings, 
sparrows, fantails and finches 
in various colours – which is 
a good thing most of the time

‘Ispahan’

T he little fi nches strip the roses of 

aphids, and all the birds must add 

a smidgen of fertiliser as they come 

and go, as birds do. 

Only the fantails are welcome inside. 

They fl it from room to room, spider-

catching and chatting up the fantail in 

a mirror when they fi nd one. Other wild 

birds that accidentally fl y inside are 

inclined to panic, forget the door is open 

and bash themselves endlessly against 

windows trying to get out, which is 

a horror story – unless they happen to 

be kingfi shers. 

The kitchen door was open and I was 

at the table when a fl ash of blue-green 

whizzed past and hit the window behind 

me. I jumped up and turned around, 

expecting to see an injured, panicky bird, 

and looked into the angry eyes of a very 

small bird with a very big, sharp beak 

designed for tunnelling into river banks. 

Very cleverly I simply screamed and ran 

out the kitchen door, and to my surprise 

the bird followed – to beat me up I think. 

I just hope it was a visitor and hasn’t a 

family of little sharp-beaked kingfi shers 

stashed away in the banks of the stream.   

On to the topic of roses: here 
in Akaroa it has been a fantastic 
season. Roses old and new have 

bloomed in gardens, climbed walls and 

trailed over fences since spring, and this 

month the repeat bloomers will do it all 

over again.

I’ve been pleased with my garden this 

year but it hasn’t depended entirely on 

roses. Years ago I loved old roses so much  
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As the fl owering season progresses, 

most rose foliage will inevitably 

become marked with a range of 

fungal diseases.

     
      

half-water to deter fungi, but if you 

want immaculate foliage you will 

probably need to use a commercial 

spray regularly. 

       

Try to water them deeply twice a 

week in the morning or evening, 

preferably from ground level.

      the 

moisture in the soil. Pea straw may 

not look good now in summer but 

almost anything organic that rots 

down will do. (Eyes off husbands.) 

Try a thin layer of grass clippings, 

provided it hasn’t been sprayed. 

   a summer prune 

if you haven’t already done so. Cut 

back any untidy arching branches.

   to 

encourage new blooms – and 

remember to pick the roses and bring 

them inside. All too often we are so 

busy looking after them, we forget to 

enjoy them.

     rose fertilisers, 

especially seaweed and fi sh. Spray 

the roses every two weeks – not in 

the full sun – to keep them well-fed 

and happy. 

FEBRUARY TO-DO LIST

‘Blanc Double de Coubert’ ‘Lamarque’ ‘Gardenia’

Double de Coubert’ are underplanted with 

purple sage and edged with lavender. In 

spring there were purple poppies.

If you walk a bit and look down to the 

stream you will see more roses and they 

too have companion plants. The cranesbill 

geranium ‘Johnson’s Blue’ grows thickly 

around the feet of my favourites, ‘Purple 

Sage’ and the Floribunda ‘Purplelicious’.  

Both live up to their names but whereas 

‘Purple Sage’ is a tough semi-single, the 

blooms of ‘Purplelicious’ are almost too 

big and full of petals.

It’s nice to have roses that repeat-
bloom, but the one that has given 
me most pleasure this year is the 
lovely old Damask, ‘Ispahan’. 
This is listed as “pre-1832”, the date when 

it fi rst appeared in England, but no one 

knows how old it might be. ‘Ispahan’ has 

only one fl owering but it lasts from spring 

until mid-summer. 

Flowers vary from deep- to pale-pink 

and open fl at in the old-fashioned style. 

Short central petals refl ex to create a 

little ruff of incurving petals around a 

button eye. The whole effect is charming, 

and ‘Ispahan’ is very generous with her 

blooms. The bush is tall – about 2 metres 

high – and the graceful arching branches 

are covered all along with fl owers for 

a very long time. 

It’s not too early to order roses from 

specialist nurseries for delivery in autumn, 

and some of the most popular ones sell 

out quickly. If you decide to get one old 

rose, choose ‘Ispahan’ and you won’t 

be disappointed.  �

that I fi lled beds with them, but love 

becomes tempered with sense as we age. 

A bed of just roses, however beautiful, 

looks artifi cial – which of course it is, 

because they would be unlikely to huddle 

together in the wild. 

This year I wanted my pale roses to be 

mingled with fl owers of deepest purple 

and blue, highlighted here and there with 

the darkest dusky pinks – and in the main, 

it worked out.

Pale roses dominate the gardens at 
the front of the house. The rambler 

‘Gardenia’ and Noisette rose ‘Lamarque’ 

form a lush tunnel of lemon and cream 

over the entrance gateway, and a bed 

nearby is fi lled with the Irish-bred Hybrid 

Tea ‘Celtic Cream’, which I have praised in 

the past for its strong healthy growth, big 

clotted-cream fl owers, and buds veined 

with lime-green.

Once upon a time I would have 
been happy with that, or perhaps 
crammed in more roses. This year, 

however, I’ve concentrated on companion 

planting, and it’s been much more fun. 

So the roses share their beds with 

‘Annabelle’ the luscious Hydrangea 

arborescens, as well as astrantias, 

delphiniums, ‘Patty’s Plum’ poppies, 

the purple cranesbill geranium ‘Mourning 

Widow’, froths of Alchemilla mollis 

(lady’s mantle) and sweet peas climbing 

the gorgeous ‘Mrs N. Thompson’, a 

violet-purple clematis barred in dusty red.  

In a dry bed with poor soil, bushes 

of the tissue-paper-white Rugosa ‘Blanc 
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W e enjoy still days of simmering 

heat; not that often in 

Dunedin, but sometimes. Then 

Eucryphia cordifolia comes into bloom. 

It’s a tall evergreen shrub that in February 

is smothered in crisp white, saucer-

shaped, single blossoms, each with 

a central cluster of amber anthers – 

reminiscent of the new fl owers of spring. 

I planted a eucryphia years ago, thinking it 

a shrub, but gosh, it’s turning into a tree!

Then I saw one in southern Chile, 

growing wild in a lowland forest. It was 

30m tall, and in glorious bloom a sight 

to behold. Plant one for an abundance of 

February fl owers – by the time it gets too 

big it will be somebody else’s problem. 

Plant in humus-rich, well-drained soil, 

sheltered from the worst of the winds.

These days we are mindful of our fragile 

honey bees. Eucryphia is a mecca for 

these and many other insects; it’s abuzz. 

We are fortunate that the garden at 

Larnach Castle is home to innumerable 

red and yellow admiral butterfl ies. 

February and March are the months 

when they are most numerous and they 

do have their favourite plants. Eucryphia 

is one of these. 

Angelica gigas too is attractive to 
insects. This plant I adore for its deep 

colour notes and architectural qualities. 

Soaring, burgundy stems erupt from a 

cluster of dark, toothed, tripartite leaves. 

These stems branch into loose clusters of 

fi st-shaped umbels, each composed of 

many tightly arranged burgundy fl owers. 

Leave the stems when the fl owers have 

gone over; seed heads are dramatic too, 

right into winter when the plant will die. 

The seed heads will shed their seed 

and another generation of Angelica 

gigas will, in time, enhance your garden. 

Seedlings are moderately prolifi c but not 

troublesome. Just weed out those that 

you do not want. Transplant the seedlings 

when small; after they grow they resent 

disturbance. Angelicas are biennial, 

taking a season to build up the strength 

to fl ower. Give them a sunny spot in 

well-drained soil that’s not too dry. 

(Note: This is not the angelica you eat.)

When I fi rst started gardening, 
I had lots of dirt but not much 
money. Kind ladies from nearby 

Macandrew Bay gave plants for the 

garden to help it along. The kind ladies 

have gone, but not the plants by which 

I remember them. 

One is the angel’s fi shing rod, Dierama 

pulcherrimum. From a tufted, rush-like 

cluster of leaves in late summer, 1.5m 

arching stems arise bearing clusters of 

bell-shaped, pendant, wine-coloured 

fl owers. I have since acquired pink- and 

white-fl owered forms.

Dieramas prefer an open position 

in sunny, fertile soil that is moist yet 

well-drained. They resent being moved or 

divided, so if this has to be done expect 

to wait a year or two before plants 

recover and fl owering resumes. 

Or, as I did, you can grow more plants 

from seed. I planted these amid tussock 

where the swaying fl ower stems 

overtopped the grasses on either side of 

the path. This should have looked lovely 

but plants on one side failed. Last winter 

was just too wet for them. Ah well, I will 

have to think again… �IM
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Eucryphia cordifolia

Angelica gigas

Dierama pulcherrimum
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Bug magnet
Early summer flowers like delphiniums are done and deadheaded, 
exuberant rhododendrons long gone; fresh spring is but a memory 
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Nature has been generous to 
me this season; she’s swollen 
my goosegogs, plumped my 
plums and filled out my 
filberts, so much so that I’m 
struggling to harvest them

I ’ve bought equipment for the job –  a 

picking apron that gives me the look of 

a Mediterranean-fi g-picker as I waddle, 

barely able to move with the apples, pears 

and plums strapped to my waist. 

This summertime over-abundance was 

generated in the spring, when Nature's 

little-helpers, the honey, bumble and other 

assorted bees, in cahoots with Jack Frost 

who kept his distance long enough for the 

pollinations to occur, set in motion a chain 

of events that resulted in a spectacular 

fruit-set for every fruit and nut bearing 

plant in my garden.

Now, it’s picking time. The apron-

wearers have been busy keeping up with 

the harvest, fi ngers stained with currant-

juice, thumbs pricked by gooseberry and 

wosterberry thorns, but we are loving it. 

I’ve scrubbed my cider-fl agons in 

readiness for the tarter apples, cleared the 

cool space behind the house for the boxes 

of cookers and talked sweetly to my 

mother-in-law, Flora, about how much 

I appreciate her annual berry-picking visit 

and the transformation of those berries 

into gorgeously coloured and fl avoured 

jams. In my opinion, Flora’s the country’s 

best jam-maker, though there might be 

another as good, I can’t be certain. 

With all of these fruits in hand, bottle and 

jar, it’s a good thing we have the harvest 

festival coming up in early April. We’ll be 

able to show what can result from planting 

fruit and nut trees and how rewarding that 

investment can be. The bottling, fruit-wine 

making, how-to-fi ll-your-pantry-with-

summer-goodness workshops we hold at 

the festival have become so popular, we’ve 

had to hire a caravanserai of tents to 

accommodate those keen to preserve 

their own harvests. 

Robert preparing 

his forest patch for 

the next set of crops



Fruit people at the harvest festivalPoroporo fruit on display Heritage potatoes at the harvest festival
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The gender-split between bottlers and 

brewers is interesting; most blokes sign up 

for the cider, mead, beer and wine making, 

but there’s been some blurring of the 

sexes lately and some very able female 

brewers and quite handy male bottlers 

have emerged at the festival’s end, 

samples in hand, smiles a mile wide. 

So if you’re in Riverton, Southland or 

Otago on the 1st and 2nd of April, come 

and see for yourself. It’s a wonderful 

celebration of the fruitfulness of the 

garden and an opportunity to rub 

shoulders, swap recipes and talk harvest 

with enthusiasts like me! Now on to your 

tasks for this month…

Water your celery well! When the 

month is as dry as this one can be, we 

have to provide for water-needy plants like 

celery by regularly watering and doing it 

well. Water in the evening and stand over 

your crop with the hose just a little longer 

than you might think necessary. A deep 

soak is what they want; once over lightly 

will just stimulate shallow root growth.

While you’re there, feed your celery with 

a hearty dose of liquid seaweed. Kelp and 

other seaweeds are wonderful food for 

plants, as they contain minerals and trace 

elements that are missing from many soils 

in New Zealand. Applying them directly to 

the leaves improves the health of the plant 

as well as that of the creature who eats it. 

That’s me and you.

Divvy up your chives. This time of the 

year is best for dividing these slim alliums 

and replanting them elsewhere to help 

them establish new clumps. Chives are 

easy to spread throughout your garden 

and need only a little watering and 

weeding to thrive and provide a mild, 

oniony taste for salads. They can be a little 

fi ddly to grow from seed, so division of an 

established clump is the preferred option. 

They enjoy a rich soil that gets a goodly 

supply of rain, so don’t consign them to 

a barren spot in a rain-shadow. Chive 

fl owers are very pretty, so a spot beside 

an oft-used path is a good idea.

If you are growing fuchsias in a 
tunnelhouse, keep a very close eye 
on them as the temperatures soar. 
They cook easily, wilting in warning and 

expiring altogether if it all gets too much 

for them. Give them a seaweed feed too. 

Fuchsias bring a tropical feel to gardens 

such as mine that are far from the tropics. 

They are frost-tender and survive the 

attentions of Jack Frost best when they are 

hardened-off and in full health as the 

colder period approaches. That’s a while 

off yet, of course, but now is the time to 

protect fuchsias from stress and make 

them as strong as they can possibly be. 

Watch out too, for white fl y. Those pesky 

little suckers can quickly colonise a fuchsia 

to enjoy its exotic sap. They are best 

routed by the rude health of the target 

plant, another reason why feeding and 

watering at this time is a good idea. 

Clear out your raspberry canes. 
Old canes create problems for the new 

growth by harbouring pests and restricting 

air-fl ow. Snip them off at the base and burn 

to end the career of any raspberry pest, 

insect or disease that might have 

established in the exhausted stems. 

The new canes will enjoy the 

opportunity to grow unhindered by their 

forebears and you will be able to access 

the fruits more easily too. There are 

raspberries that fruit twice a year and 

others that only produce annually, so 

prune according to the variety you grow.

It goes without saying that birds will be 

as interested in your raspberries as you 

are, so you might like to consider building 

a berry-house from netting and stout poles 

to foil these avian raiders. Loose nets can 

help for a while, but nothing beats 

a well-constructed cage. 

Thin your carrots. Use those thinnings 

in salads. Those carrots remaining in the 

ground will do better with room to expand 

and their ferny leaves too will receive more 

light as a result of opening up the airspace. 

Feed, water and weed your carrots 

regularly. Any pulled weeds can be laid to 

rest among the swelling crop to help retain 

moisture and prevent the soil baking under 

the fi erce February sun. 

Here come the white butterfl y! Do 

what you can to repel their attacks but be 

advised, they are good at getting around 

any practices or devices you may employ 

to keep them at bay. Tennis racquets are 

effective but only when deployed by the 

very young and energetic. Nets work best, 

but need to be well sealed; once inside, a 

female can lay eggs at a frightening rate. 

Or you could try decoys. I cut white 

butterfl y “fakes” from card and once 

I’ve dotted them with some black paint to 

give them a more realistic look, I’ll attach 

them to a stick and put them among my 

brassicas. I’m told the presence of resident 

whites will frighten off incoming butterfl ies 

and they’ll fl y off to my neighbours’ place 

in search of brassica leaves to attach their 

eggs to. We shall see. �
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Established in 1649, Fiskars is 
the oldest company in Finland. 
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To celebrate its 365 years 
of operations, Fiskars have 
developed a special edition of 
their iconic Powergear pruners. 
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you’ll be rewarded with one of 
the 150 Fiskars pruners.
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Our biggest city is home to so many horticultural delights that we’re 

showcasing our picks in just the south and east this month!

A gardн er’s road 
trip to Auckland

96 

The Lurid Border at Ayrlies. Owner 

Bev McConnell has a painter’s eye 

and her use of colour is one of the 

things that sets this garden apart 

TRAVEL
Proudly supplied by
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Clockwise from top: the iconic waterfalls 

at Ayrlies; fresh fruit from Strawberry 

Corner in Papakura is available until 

the end of February; a decorated hat 

at last year’s Heroic Garden Fete, 

hosted by NZ Gardener magazine

Jack Hobbs described Ayrlies as New Zealand’s best expression of gardening 

as an art form, ”an experience beyond any other in the country”
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NZ Gardener editor Jo McCarroll 

picks her favourite  gardening  

spots in south and east Auckland

uckland might be our 

biggest city, but it’s still 

home to passionate 

plantspeople, specialist 

nurseries and outstanding public 

and private gardens. So many that 

we’re focusing on great attractions 

in the south and east this month!

1THERE’S NEVER A BAD DAY OF 
THE YEAR TO VISIT AYRLIES

Visiting Bev McConnell’s Ayrlies in 

Whitford is reason enough to pay a 

visit to Auckland. Bev has worked on 

this 5-hectare garden, rated one of 

International Signifi cance, for more 

than 50 years, and it has wonderful 

waterfalls, woodlands, lawns, fl ower 

beds, rare plants plus (since 2000) an 

adjacent 14-hectare wetland. I last 

visited in midwinter in the rain and 

there was still tons to see. Bev is a 

plantswoman extraordinaire, and 

a previous winner of the Veitch 

Memorial Medal (the Royal 

Horticultural Society’s highest 

honour). Open Monday to Friday, 

$15, visit ayrlies.co.nz. 

2GET A CHANCE TO SEE A FEW 
MORE AUCKLAND GARDENS

Auckland’s biggest garden tour, the 

Heroic Garden Festival, is back this 

month, running from February 

13-14. Twenty-four private gardens 

around the city will be open for the 

event, with all funds raised going 

towards Mercy Hospice Auckland. 

A weekend pass costs $50. Visit 

heroicgardens.org.nz for more info.

3KICK OFF HEROIC WITH A 
GARDENER’S DAY OUT!

NZ Gardener is hosting the Heroic 

Garden Fete at Ayrlies on Friday, 

February 12 to kick off the 20th 

Heroic Garden Festival – and raise 

even more money for our friends at 

Mercy Hospice Auckland! There will 

be stalls, raffl es and Devonshire teas, 

as well as expert talks and a boutique 

plant market and you’ll even get 

to meet the NZ Gardener team in 

person. Wear a decorated fl oral hat 

and you could win a spot prize!  

Entry is $10 a person, with tickets 

available at the gate; just RSVP to 

mailbox@nzgardener.co.nz with 

‘Garden Fete’ in the subject line. 

4TAKE IN YET ANOTHER OF 
AUCKLAND’S GREAT GARDENS

Auckland Botanic Gardens is a 

must-see for any green-fi ngered 

visitor to the City of Sails. The 64 

hectare garden (which includes 10 

hectares of native forest) is packed 

with horticultural treasures – from 

its range of outstanding plant 

collections to the marvellous 

children’s garden – and with the 

staff constantly trialling plants, it’s 

a great way to see how plants 

perform under local conditions. 

There’s even a free guided walk on 

Wednesdays at 1pm – meet at 

Huakaiwaka Visitor Centre. Visit 

aucklandbotanicgardens.co.nz.



Clockwise from top left:  Howick Historic Village; Roger and Lyndsey Partridge’s garden, 

which featured in NZ Gardener in November 2013, is in this year’s Heroic Garden Festival; 

fl owers at Orangewood; Stella Christoffersen’s Running Brook Seeds sells heritage garlic 

at Clevedon Markets; Garry Nash’s 1.8m ‘Waypoint’ is part of Sculpture in the Gardens

5WHILE AT AUCKLAND BOTANIC 
GARDENS, TAKE IN SOME ART

The annual Sculpture in the Gardens 

celebration of outdoor artwork runs 

until Sunday, March 6. There are 

20 large-scale pieces on display, 

including pieces by well-known and 

up-and-coming sculptors. All works 

are for sale and you can also vote for 

your favourite piece. Don’t miss the 

artists’ concept drawings and mini 

sculptures in the Huakaiwaka Visitor 

Centre next to the carpark. 

6TAKE A PEACEFUL STROLL IN 
A LARGE COUNTRY GARDEN

St Margaret’s Country Garden is 

Bev and Rex Gazzard’s 2.4-hectare 

property, which features wide lawns 

and perennial borders around a lake. 

A peaceful and romantic space, 

it’s unsurprisingly in demand as a 

wedding venue! Open daily 

10am-4pm. Phone 09 291 9163. 

7GET A GLIMPSE OF THE 
GARDENS OF YESTERYEAR

The Fencible cottages (a style of home 

built by very early European settlers 

to New Zealand) at Howick Historic 

Village are surrounded by gardens of 

heritage fl owers and vegetables to 

show how vital “growing your own” 

was in colonial days. Seeds are saved 

from year to year. The Historic Village 

is open daily 10am-4pm. Visit 

fencible.org.nz for more info. 

8TAKE IN THE PRODUCTIVE 
PLOT AT ORANGEWOOD

Green-fi ngered Mary Ann France 

packs a lot into her Howick garden. 

Ornamentals fl ourish in 120 pots and 

tubs while out the back a no-dig 

organic garden provides food for 

family and guests. Flowers, tucked in 

among the veges, attract pollinating 

insects. Bantams keep the pests in 

check and contribute to the compost. 

Open by appointment; 09 537 4579.

9STOP IN FOR STRAWBERRIES 
(OR FRUIT ICE CREAM!)

Strawberry Corner in Papakura sells 

fi eld-ripened strawberries until the 

end of February – as well as excellent 

strawberry ice cream! Visit 

strawberrycorner.co.nz.



Also at Auckland Botanic Gardens is a horticultural reference library. Open to the 
public, it contains 2500 books, journals and magazines - including NZ Gardener of course!

Metrosideros excelsa ‘Vibrance’ 

lines a path at Auckland Botanic 

Gardens. This pohutakawa was 

chosen for its upright form and 

amazing fl ower-set



Terry Hatch’s career as a plant breeder began aged seven, in his native London, 

when he tried his hand at breeding hellebores, apples and dodecatheons
10FEEL YOUR HEART BE 

UPLIFTED AT JOY PLANTS
Pukekohe nursery Joy Plants was 

founded more than 40 years ago by 

Kiwi gardening great, Terry Hatch, 

and is now run mostly by his son 

Lindsey – both men are nationally 

renowned plantsmen. This excellent 

nursery is in a working garden, 

including plants from all over the 

world. South African fl owers are a 

speciality and there’s a wonderful 

clivia display in an ever-increasing 

range of colours. Terry’s breeding is 

now focusing on compact clivias 

and fl owers with picotee edges – he’s 

also bred alstroemerias, cheiranthus, 

osteospermums and nerines. Bulbs 

are a speciality, but Terry is also an 

authority about our native plants 

and the garden includes many that 

are rare or endangered in the wild. 

Open Monday to Friday, 9am-

4.30pm. Visiting the garden is $5. 

Visit joyplants.co.nz for more info.

11STOCK UP ON UNUSUAL 
HEIRLOOM SEEDS 

Veteran seed-saver Stella 

Christoffersen sells non-hybrid herb 

and vege seeds at the Clevedon 

Market every Sunday between 

8.30am and 1pm. Stella sells many 

varieties that are not available 

commercially elsewhere (look out for  

the heritage garlic varieties she’ll 

have on offer soon), plus she’s a 

mine of great gardening advice to 

help you succeed in your garden at 

home. Her company Running Brook 

Seeds doesn’t sell online so the 

market is the best place to catch her. 

(If you live outside of Auckland, 

though, she does sell via mail order; 

send $5 in stamps and a stamped, 

self-addressed envelope to 34 Cooper 

Road, RD4, Waiuku 2684.) 

12FLY AWAY WITH THE BIRDIES 
AT WHITFORD BIRD GARDEN

Whitford Bird Garden in Howick lets 

visitors get up close to a range of 

beautiful birds – there are all sorts of 

other animals to see and pat too. 

Visit whitfordbirdgarden.co.nz.

13PICK UP A FEW BIRDS FOR 
YOUR OWN GARDEN

When NZ Gardener held the fi rst 

Heroic Garden Fete last year, in 

editor-at-large Lynda Hallinan’s 

Hunua garden, the most asked about 

feature was her corten-steel bird-

topped garden stakes! They’re from 

Art Industry in Clevedon, who will 

also have a stall at this year’s Heroic 

Garden Fete at Ayrlies. They sell a 

range of other indoor and outdoor 

works too. Visit artindustry.co.nz.



14BUY A FEW BEAUTIES AT 
PANDORA BROMELIADS

Bev and Lester Ching are both 

champion bromeliad growers – they 

have won most of the prizes going at 

the annual brom shows! – and their 

Pakuranga display garden showcases 

the enormous range of bromeliads 

they sell. Tillandsias (airplants) are 

a specialty of theirs too, and they 

also have neoregelias, vrieseas and 

staghorn ferns. Open by 

appointment. Phone 09 576 4595.

15WHILE YOU ARE SHOPPING, 
PICK UP SOME BARGAINS!

Horticulture students at Manukau 

Institute of Technology propagate 

and grow plants to saleable size as 

part of their studies. The fruit of 

their labours (natives, seedlings, 

hanging baskets, specimen trees, 

topiary and bromeliads) are for sale 

to the public on the fi rst Sunday of 

every month from February to 

December 9am-3pm, Gate 3, 

Alexander Crescent, MIT Campus. �

Clockwise from top left:  Art Industry’s 

bird-topped stakes; see plants in situ at 

specialist nursery Pandora Bromeliads’ 

display garden; MIT’s monthly plant sale

WHAT ELSE SHOULD GARDENING VISITORS SEE?
These are just a few of our favourite places to visit 
around south and east Auckland. If you know of 
any other must-see gardening destinations, email 
mailbox@nzgardener.co.nz or post to NZ 
Gardener, PO Box 6341, Wellesley St, Auckland 
1141. The best entry will win McGregor’s tools 
including a fork and spade, bypass secateurs, 
watering can and seed 
packtes. Entries close 
February 28, 2016.
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Our pick of pretty hydrangeas, your plant problems solved, blooms to buy, reads 

reviewed, plus: winning roses and an impending national workshop series

G� dн � g odds & sods
FEBRUARY

HYDRANGEA ‘GREEN SHADOW’ 
has mophead fl owers that open to a fresh 
green before changing to a rich dark pink-

red. It then takes on green tones again 
as it matures. This is a compact hydrangea 

to approximately 1.2m high. Popular as 
a cut fl ower. From Woodleigh Nursery.

HYDRANGEA SCANDENS 
SSP. CHINENSIS 

is a species hydrangea from the Yunnan 
province of China. It produces masses of 

yellow and white lacecap fl owers with 
narrow, glossy, dark green leaves. Semi-
deciduous in parts of the country, it will 

handle sun or light shade. A tidy shrub of 
about 1.5m. From Woodleigh Nursery. 

‘SO COOL’ SALVIAS
combine toughness with a long-fl owering 

performance. Choose from pale blue 
(pictured), purple and violet. These plants 

are quick to fi ll a pot or establish in the 
garden. Height: approx. 70cm x 1m.

FILIPENDULA ‘DOUBLE CREAM’ 
is a hardy perennial to 1.5m high. Numerous 

double cream fl owers appear from mid to 
late summer. It grows equally well in sun or 
part shade but needs consistent moisture 

to thrive. From Wake Robin Nursery.

BASIL ‘SNOW WHITE’ 
is another new o� ering in the Herbalea 

range. An ornamental variety, it produces 
masses of fragrant white blooms on 
25-30cm spikes. A good plant for 

attracting bees. Height: 45-50cm. 

ESCHSCHOLZIA CALIFORNICA 
‘Extra Large Yellow’ is aptly named for its 

extra large, fully double fl owers. A non-stop 
bloomer, it thrives in well-drained, humus-
rich soil in full sun. Sow in autumn for a long 

summer display. From Kings Seeds.



 

SIX-FIGURE FARMING
Canadian rock-star market gardeners 

and authors Jean-Martin Fortier (JM) and 

Curtis Stone are touring New Zealand this 

month taking workshops in running a 

small-scale organic garden as a business.

JM and Curtis will share with workshop 

attendees how to start a farming enterprise 

with minimal investment, and harvest 

substantial volumes of healthy organic 

produce to provide a livelihood for 

themselves and their families.

The Six-Figure Farming NZ Tour begins 

in Dunedin on February 4 and fi nishes 

in Matakana on February 24. More 

information about the tour can be found 

at sixfi gurefarmingnztour.com. 

James Samuel, Ooooby

Practice of Horticulture Examination Paper 1949.

Supposing you were called in to advise a house 

holder who had recently entered into possession 

of a new State house on the rotation of crops to be 

adopted on a clay loam which had been in pasture 

and regularly grazed with sheep and cattle for some 

years: what would you recommend?

A GOLD STAR FOR ‘FIREBALL’
Rose varieties that produce lots of fl owers and get less disease topped the 

New Zealand Rose Society International Trial Awards in Palmerston North

Rob Somerfi eld, of Glenavon Roses in 
Tauranga, has had a spectacular season. 
His success at the Pacifi c Rose Bowl 
Festival (NZ Gardener January 2015) was 
repeated at the New Zealand Rose 
Society Rose Trials where his rose 
‘Fireball’ received the top award of the 
trials, the Gold Star of the South Pacifi c. 

“It’s a great variety with lots of fl owers 
and a very healthy plant,” says Rob, who 
now has fi ve Gold Star awards to his name. 
“I’m looking to breed healthy, compact 
plants with lots of fl owers that people will 
enjoy growing in their gardens.” 

The rose will be on the market within 
the next two or three years. 

Shell pink ‘Shangri-La’ and an 
unnamed white fl oribunda rose also 
earned Rob two Certifi cates of Merit.

The Rose Trials at the Dugald 
Mackenzie Rose Gardens are now into 
their 45th year. New varieties from 
New Zealand and overseas are judged 
over a period of two years by a panel of 
20 judges. The roses are assessed for 
freedom of fl owering, health, plant 
quality, fl ower quality and fragrance. 

Hayden Foulds, NZ Rose Society

ORDER ONLINE AT 
WWW.MAGS4GIFTS.CO.NZ

$10
FOR 50 ISSUES
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price for

JOIN now & PAY JUST

$25
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only 50c per week
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RAMBLING ROSES
 I grew four ‘Albertine’ roses 

from cuttings. One is a short 

bush with four stems and the others 

have only one metre-long stem. I’d like 

them to ramble over a fence to form a 

hedge. How can I make them grow more 

shoots from the base? Does the way the 

cuttings are taken affect the way they 

grow? I’d like to take more cuttings 

to cover another longer fence, so if I’m 

doing something systematically wrong, 

now is the time to fi nd out. 

B HOWELL, WELLINGTON 

‘Albertine’ (pictured 

above) is a vigorous 

rambler that can be 

trained by tying the long canes 

horizontally along your fence. 

Prune lightly by shortening back 

laterals after fl owering and remove 

any dead or diseased wood. 

From your description, it does sound 

like your choice of cutting material 

has infl uenced how the roses have 

grown. Basically it comes down 

to selecting the right propagation 

material. The best stuff is the long 

canes – not side growth, which lack 

vigour, particularly in climbers. It is 

the same for budding roses as well.

It is best to use material from the 

main canes rather than the side 

shoots. Cuttings are best taken from 

stems with leaves containing fi ve 

leafl ets as anything less will result in 

an inferior plant. To get cuttings to 

branch, pinch the tips out. 

For the plants with one long cane, 

you can cut them back to see if they 

will branch or remove a whole leaf 

at the base of the cane to expose the 

bud to light which will hopefully 

induce new shoots to be produced.  

Hayden Foulds, NZ Rose Society

INSIDE OR OUTSIDE?
 A friend gave me a white 

Living Interiors hydrangea 

as a present. She told me it was a 

houseplant to keep inside. It has now 

fi nished fl owering. Will it survive if 

I plant it outside? 

ANDREA MARSDEN, AUCKLAND

Living Interiors 

hydrangeas are grown by 

Zealandia Horticulture. 

They are grown under controlled 

conditions to force early fl owering. 

White, pink and blue hydrangeas 

grown this way make a lovely, long-

lasting display as indoor pot plants. 

Indoor hydrangeas are available 

nationwide from August to October 

from garden centres.

Put them where they will get 

bright, fi ltered light rather than 

direct sunlight. The large leaves and 

fl owers need a surprising amount of 

water, so water often to keep the 

potting mix moist, but not dripping 

wet. Feed once a month with a 

general fruit and fl ower fertiliser.

We asked Aaron Blackmore, 

Zealandia’s sales manager, if your 

hydrangea can be planted outside. 

Aaron confi rmed that they can be 

given another lease of life after 

their indoor-display days are over. 

When the fl owers die, prune 

them off. Cut just above a pair of 

leaf buds on each fl ower stem. 

Plant outside in rich, moist soil in 

partial shade or where they have 

morning sun and afternoon shade. 

Aaron says they will not fl ower 

again in the same season but will 

the following year. 

Barbara Smith
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GARDENING ODDS & SODS

CHRYSALIS CRISIS
 By mistake, I knocked some 

monarch butterfl y chrysalises 

off a fence while water blasting. I stuck 

them back on with glue and Blu-Tack. Two 

of the chrysalises hatched immediately. 

Did the knock make them mature faster?

MANDY RAPSON, AUCKLAND

Jacqui Knight from the 

Monarch Butterfl y New 

Zealand Trust is often 

asked what to do if a chrysalis has 

fallen off its support. 

Jacqui says that a pupa or 

chrysalis that is dented or falls by 

itself may be infected. You certainly 

don’t want to foster disease or a 

virus so it may be best to euthanise 

the pupa. (To do so, wrap it in a 

tissue, and put it in the freezer.)

As you knocked these ones off 

yourself, you can be sure they are 

not diseased. They can be 

reattached with glue as you have 

done. Put a dot of glue on a suitable 

support and gently place the 

cremaster (the black stem at the 

top) into the glue. Or tie a cotton 

thread around the cremaster and 

hang it from a twig.

Pupae do not need to be hanging 

for the butterfl y to emerge safely. 

You can leave the pupa next to an 

upright support and the butterfl y 

will climb upwards so its wings can 

hang down as they dry. 

Jacqui thinks it is unlikely that 

the knock would have made any 

difference. Your chrysalises were 

probably ready to hatch anyway. 

Visit monarch.org.nz for a wealth of 

information about butterfl ies.

Barbara Smith

A

Q PLANT ID
I I bought this plant from a 

Joy Plants stall at the Eden 

Gardens plant market. I thought they 

said it was nepeta but I think I may 

have the wrong name as it doesn’t 

look like other nepetas I’ve grown.

ANNIE RISK, WARKWORTH

 Terry Hatch at Joy Plants 

says the plant is a giant 

catmint, Nepeta tuberosa. 

It is unlike other catmints in that 

the fl owers are held erect on stiff, 

square stems up to 60cm tall, 

providing a dramatic vertical 

statement when planted among 

lower-growing perennials. The 

tightly packed mauve and dark 

purple fl ower spikes make a great 

show for weeks in midsummer. 

The stems and leaves are covered 

with soft white hairs that help 

reduce water loss. It produces 

tubers similar to those of dahlias 

in order to cope with dry 

conditions. The plants become 

dormant, dying back to the tuber, 

during winter or severe drought.

Unfortunately, all the plants at 

Joy Plants were zapped by frost. 

Kate Jury at Seafl owers Nursery 

in Thames has plants available, 

however. She says that Nepeta 

tuberosa is one of the standout 

plants in her summer garden. It 

always draws lots of comments as 

it does not resemble the usual 

catmints. For most regions, the 

best time to plant is late spring or 

summer. In warmer areas it can 

also be planted in autumn. Order 

from seafl owersnursery.co.nz.

Barbara Smith

A
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For generations, dads have been teaching  
their children the art of lawn mowing using 
their trusty Victa. And ever since the first 
Victa lawn mower was invented in 1952, our 
Australian development team of thinkers and 
tinkerers have been hard at work designing 
new products to help families turn their 
gardens into a picture. 

Today, Victa has a complete range of outdoor 
equipment that includes Chainsaws, Hedgers, 
Edgers, Trimmers, Ride-ons and more. So 
whether you’re a backyard learner or expert 
turner, a lopper or a chopper, history has 
proven that Victa is altogether better.

victa.com/nz

father to son

From

a Victa is

second to none



Brought to you by

ZARA GRIFFITH (3)
of Wellington enjoying the fi rst 

strawberry of the season.

PAIGE SCORRAR (2)
of Timaru planted strawberries 

– her favourites!

HORACE GILLATT (3)
planted corn, peas, beans and 

more in his Dargaville vege patch.

MEALLA AYERS (3)
watered corn in her grandparents’ 

Christchurch garden. 
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Kids not so green-fi ngered? Try making personalised pots – who can 

resist giving themselves the hairstyle they’ve always wanted?
FACE VALUE



Send in your photos to win gloves 
and a set of tools from Omni

Add personality to your garden pots by decorating 
them with funny faces and plant hairstyles to match

ISABELLE SUCU (1½)
helped move the mulch in 

grandma’s Whangaparaoa garden.

KITSCH OR CUTE pots with faces are 
perennial favourites. Here’s how to make 
a portrait pot.
1. We used ceramic pots without holes and 
placed plastic pots inside to allow for 
drainage. Paint terracotta pots with 
undercoat or terracotta sealer and sand 
plastic pots lightly as the glue will stick 
more easily to a rough surface.
2. Choose a picture: a photo of yourself, 
a family member, a page from a magazine 
or a celebrity portrait.
3. Use a printer or photocopier to adjust 
the size of the picture to fi t the pot or pick 
a pot to fi t a picture you have already.
4. Glue the picture to the pot with Mod 
Podge or PVA glue. Cover with several 
more layers of Mod Podge to make it 
water resistant. Allow each layer to dry 
completely before adding the next. 

OTHER IDEAS
Mini faces 
Draw a face on an eggshell or a cardboard 
toilet roll tube. Be creative and add 
googly eyes and other decorations. 
Fill with potting mix and sprinkle in 
microgreen seeds. Keep watered and 
watch the hair sprout.
Halloween heads 
Pumpkins come in all shapes and sizes. 
Pick a mini ‘Jack Be Little’ or a big warty 
monster pumpkin and hollow out the seed 
cavity. Carve a face on the skin, fi ll with 
potting mix and pop in a suitable plant.

FACE TO FACE

Each photo published on these pages wins a pair of kids’ 
gloves and a set of garden tools from Omni Products. 
Visit omniproducts.co.nz to see the full range. Send your 
photos to Kids’ Mailbox, NZ Gardener, PO Box 6341, 
Wellesley St, Auckland 1141. Or email your digital 
photographs (approximately 1MB in size) 
to mailbox@nzgardener.co.nz.
Please make sure your child is 
looking at the camera and include 
his/her age and your postal address.

Omni Products and 
the Lil’Sprouts range 
are available at 
leading garden, gift 
and hardware stores.

Keep them 
discovering with:
Gloves to protect their hands

   Three piece hand tools

   Shovels & rakes

   Wheelbarrows

   Watering cans in all their favourite colours

   And a garden broom to clean up

www.omniproducts.co.nz

Happy, 
Sad, Angry, 
Sleepy and 

Grumpy 

Hairstyle ideas
Afro: trimmed buxus balls, a compact hebe 
or neat, rounded Pittosporum ‘Golf Ball’
Dreadlocks or plaits: donkey tail (Sedum 
morganianum) succulents have long, trailing 
stems of chunky grey-green leaves 
Crew cut: thickly plant grass seeds or wheat 
and clip the resulting thatch level
Spikes and mohawks: fl ax, liriope, mondo 
grass, blue fescue, aloes, astelia 
Rapunzel: golden hakone grass 
(Hakonechloa macra ‘Aureola’) 
Ponytail: the clue is in the name, the ponytail 
palm, Beaucarnea recurvata, is the one
Mop top: chives, spider plant, carex
Silver grey: air plants (tillandsia), Sedum 
refl exum, astelia or silver thyme
Bun: barrel or cushion cactus
Trump comb over: Muehlenbeckia astonii is 
a tangled mound of thin orange wiry stems

All dolled up
When an old doll has been loved to bits 
give the head a new lease of life by cutting 
a hole in the top and popping in a plant.
Big hair 
Find a wire basket the same diameter as 
a plant pot or make a frame with chicken 
wire. Line basket with sphagnum moss, 
add potting mix and cover with chicken 
wire to stop the mix falling out. Invert the 
basket over the pot. Insert succulent 
cuttings into the basket to create a 
beehive hairdo. Complete the 60s look 
with big eyelashes on the pot face. 



February
   New Zealand-

made goods for sale. Martinborough 

Town Square. martinboroughfair.org.

nz. 
    Guided 

garden walk: 8.30am. Garden fair: 

10am-3pm. Tupare house tours, 

music, food and entertainment with 

friends and family. Free entry. 

Tupare, 487 Mangorei Road, 

New Plymouth. 
    

 Whitmore Park, Douglas 

McLean Ave, Napier. Sat 1pm-4.30pm, 

Sun 10am-3pm. Contact Joy, 

06 844 2350, garthjoy@xtra.co.nz, 

nzdahliasociety.50megs.com. 


    Pack 

a picnic, dress in 1920s costume and 

head to Hamilton Gardens for a fun-

filled day. 11am-5pm. Gold coin 

donation. 
      

Hawera High School Hall, 

13 Camberwell Rd. 12.30-5pm. Entry 

$3. Contact Lyn ph 06 278 9182. 


      

  James Coe Centre, 

Dowse Art Museum, Laings Rd, 

Lower Hutt. Sat 12-4pm, Sun10am- 

4pm. Adults $3, children and 

members free. Contact Dianne 

Purdie 04 479 5548. 
     

Open, Intermediate, Novice/

Beginner classes. Flowers for sale. 

Hamilton Garden Complex, Cobham 

Dr. Sat 12noon-4pm, Sun 9am-

3.30pm. Free entry. Contact Jennifer 

07 863 7563. 
    

“Grow It Show It” show & market. 

Mangakahia Sports Centre, 

Mangakahia Rd, Poroti. 10am-3pm. 

Entry to show and competitions 

free. Contact Gayle 027 470 5354.


    
  Begonias for sale, advice 

and demonstrations. Auckland Botanic 

Gardens, Hill Rd, Manurewa. Sat 

9.30am-4pm, Sun 10am-3pm. Entry 

$2. aucklandbegoniacircle.org.nz 


   Birds, 

insects and their relationship with 

Evн ts Guide
native and introduced plants. Meet 

11am at the Founders’ Entrance, 

Glenmore St for a 90-minute walk 

with one uphill section. Cost: $4. 


   An easy walk 

of 1.5 to 2 hours return to the 

Puketea Grove. See old kingfisher 

nests, an ancient mahoe, and 

mature puketea trees alongside a 

pleasant stream. Good footwear 

needed. Meet 2pm at the 

Information Centre. Cost: $5. 


   Herb 

Garden. Fragrant, medicinal, 

culinary and domestic uses of herbs. 

Meet 11am at the fountain in the 

Rose Garden for this 75-minute walk. 

There is a steep uphill walk to the 

herb garden. Cost: $4. 
   

. Register at 07 829 4700, 

centennial@horshamdowns.school.

nz. 
     

Energy Events Centre, Queen’s Dr, 

Rotorua. Fri, Sat & Sun 10-5. Adult $5, 

senior special Friday $3, under 16 free. 

www.homeandgardenshow.co.nz. 



February
    

Hokitika. Plant stalls open 9am. 

Morning tea from 9.30am. Scarecrow 

auction 9.45am. $15 ticket includes 8 

gardens to visit, morning tea and two 

lucky draw tickets. Contact Jan 

Drylie, 02 1295 5919, 03 755 6119 or 

drylie60@gmail.com. 
    

Sales tables, raffles, 

refreshments $3. St Peter’s Church 

Hall, Church Corner, Upper Riccarton. 

12.30-4.30pm. Admission free. 

Contact Beverley 03 960 3381.


   
 Dahlias, roses, retro 

flower, fruit and veges. Speaker: 

Marie Donaldson, saving the ‘Gleniti 

Gold’ rose, Sat 2.30pm. Braggers 

table public vote. Bokashi Compost-

Zing available. Caroline Bay Hall, 

Timaru. Sat 2-5pm, Sun 11am-4.30pm. 

Contact Maureen Ng 03 688 0640, 

fredmaureenng@xtra.co.nz.


The brown marmorated stink bug can ruin 

gardens and infest your home. They’re also 

a major threat to our primary industries and 

environment. If you find one: Catch it. Call us.

EXOTIC PEST & DISEASE HOTLINE 
0800 80 99 66

CATCH IT. 
CALL US.

IF YOU FIND 
ONE OF THESE IN 
YOUR GARDEN:

C
M

M
P

I0
2

2
0
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Free event listings. 
Send your event details (at 
least 10 weeks ahead) to: 

Events Guide, NZ Gardener, 
PO Box 6341, Wellesley 
Street, Auckland 1141; or 

email mailbox@nzgardener.
co.nzwith “Event Listing” in 

the subject line.

     
   flower 

show. Plus garden walks with local art 

displayed in some gardens. Te Rau 

Aroha Marae, Bluff. Sat 1.30-4.30pm, 

Sun 11.30am-3pm, prize giving 3pm. 

Adults $3, students over 12 50c, 

flower show/garden walks/afternoon 

tea $10. 
    Southland 

Bee Society: help us help the 

honeybee. Free workshops: plants 

and trees for bees, becoming a 

beekeeper. Observation bee hives, 

honey tastings, Winton Community 

Market, cooking with honey, mead 

making, candle making. Come along 

and join us for a fun and informative 

day out for family, gardeners, farmers 

and people interested in bees. 

Limehills School, Centre Bush, 

Southland. 10am-4pm. All welcome. 

Gold coin entry. For more info see 

southlandbeesociety.nz or contact 

Sonya 03 235 8371. 
    Market 

stalls & raffle. Outram Church Hall, 

Holyhead St. 2-6pm. Unlimited 

entries. $2 per exhibitor. Admission 

$2, children free. Afternoon tea $3. 

Enquiries Daphne 03 486 1608 or 

Denise 03 486 2635. 
     

   Open to all 

children, schools & adults. James 

Cumming Wing, Ardwick St, Gore. 

Entries staged: Thu Feb 18 12-6pm. 

Show open: Fri 10am-6pm, Sat10am-

3pm. Special guest speaker: Jo 

MCarroll, NZ Gardener editor, Fri 

8pm. Schedules at Campbell’s 

Garden Centre & Mitre10. Contact: 

03 208 8191.   

    
Hosted by South Canterbury 

Dahlia Circle. Caroline Bay Hall, 

Timaru. Sat 2-5pm, Sun 11am-4pm. 

Admission gold coin. Enquiries 

Alistair Davey 03 688 2561, joandavey

@clear.net.nz. 
     

Plant sales, summer flowers, bonsai, 

floral art, fruit & veges. Forbury Park 

Raceway. Sat 2-5pm, Sun 10am-4pm. 

Adults $5. Sue Bagley 03 488 4054. 



Bok shelf

VERANDA: THE ROMANCE OF FLOWERS 
by Clinton Smith, published by David Bateman, $99.99

Co� ee table books are a sign of their owner’s sophistication and 
good taste – and this one is grand enough to grace any living 
area. Derived from the American luxury interiors magazine of the 
same name, it’s huge and weighty, and full of carefully styled fl oral 
close-ups and arrangements grouped by style: “contemporary, 
chic, cosmopolitan” and so on. What little text there is, comes in a 
very large print, so it may be suitable for those with sight problems. 
I can imagine this beautiful book displayed in an upmarket lodge or 
resort – a world away from our own lives, but all the better for it.

MY FAMILY TABLE
by Eleanor Ozich, 

Murdoch Books, $45

You’d have to live on Mars not 
to have heard the message that 
many of us are consuming too 
much processed food. The habit 
has been blamed for higher 
rates of heart disease, obesity, 
diabetes, cancer and digestive 
issues. Luckily, gardeners can 
keep their pantries stocked 
year-round with fresh or 
preserved fruit, herbs and veg – 
but an intolerance to some 
foods now makes life tricky for 
many. Through her Petite 
Kitchen blog, her Auckland cafe 
Mondays and beautifully shot 
cookbooks, Eleanor Ozich has 
produced scores of delicious 
recipes that are free of gluten, 
dairy and/or animal products.  
Many recipes are pretty 
recognisable to the average 
cook– spiced pumpkin scones, 
say – but skip refi ned sugar and 
fl our in favour of more “natural” 
ingredients such as coconut oil, 
ground almonds, spelt fl our, 
cashew nuts and coconut sugar. 
The downside is that these are a 
lot more expensive, putting this 
approach beyond the reach of 
ordinary Kiwi households. 

Christine Rush 

reviews our pick of 

the latest home 

and garden books

FEBRUARYGARDENING ODDS & SODS

MORE THAN HONEY 
by Markus Imhoof & Claus-Peter 

Lieckfeld, Greystone, $29.99

Our Plan Bee campaign last 
year aimed to raise awareness 
about how vital pollinators are 
to our economy and gardening, 
and saw bee-friendly fl owers 
sown across the country. This 
book backs this up. Based on a 
2013 documentary, it details 
the collapse of colonies 
worldwide and dire e� ects if 
humans don’t change our ways.



    Good google 

ranking. Needs work - price reflects this. www.

organicpathways.co.nz, kelly@garnet.co.nz

     26-28 

February, Energy Events Centre, Queen’s 

Drive, Rotorua. Fri, Sat & Sun 10-5. Adult $5, 

senior special Friday $3, under 16 free. www.

homeandgardenshow.co.nz

    Mail order 

craft & embroidery supplies. 

www.countrysideneedlepoint.co.nz 

  Ph 0800 14 48 65, 

www.hunkin.co.nz

   Ph 0800 14 48 65, 

www.hunkin.co.nz

  Ph 0800 14 48 65, 

www.hunkin.co.nz

  Ph 0800 14 48 65, 

www.hunkin.co.nz

    
Ph 0800 14 48 65, www.hunkin.co.nz 

  Ph 0800 14 48 65, 

www.hunkin.co.nz

   Open by 

appointment. Admission charged. Phone 

Woodbridge 09 415 7525, Mincher 09 415 7469, 

Twin Lakes 09 415 8762, Pine Lee 09 414 4338, 

Alafois 09 414 4324.

  Gladstone, Masterton. 

Open by appointment. $5 charge. 

Ph 06 372 7157 or 021 370 397.

 

        Ph 0800 

131 755. www.creativegiftbaskets.co.nz

   Mail order plants.

www.ashtonglen.co.nz 

    – Woodleigh 

Nursery. Mail order New Zealand-wide. Photo 

catalogue woodleigh.co.nz; descriptive 

catalogue – send $5 to 300 Mountain Rd, RD3, 

New Plymouth.

    
eucomis, hostas, phyteuma, pinellia, salvias, 

scabiosas, stokesia, trollius, veronicas. Wake 

Robin Nursery, 30 Harwich Street, Balclutha. 

Ph 03 418 4004.  www.wakerobin.co.nz

  Fun, trendy and so easy! 

Just sprinkle into your garden and watch a 

rainbow of colour grow. Choose a mixture 

for months of continuous colour or 

select individual varieties. Order online 

www.wildflowerworld.co.nz or call 

Wildflower World for our colourful annual 

catalogue 07 928 4517.

   certificated 

correspondence courses. Learn more about 

herbs you can grow and use. Study courses 

are available when it suits you. Ph 07 578 8661 

or www.herbaleducation.co.nz.


 

Find growers, products, useful information. 

New Zealand Lavender Growers’ Association.

 
For hardy perennials.




For tall bearded irises





Weekly edible garden TV show on the web.


 

Heritage rose specialists.
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To promote your business to NZ’s largest gardening audience: Contact Alison Shrigley 09 909 6894 or 0274 724 126. E: alison.shrigley@fairfaxmedia.co.nz

GARDEN
MARKET
with

Call now

0800 942 284

NZG052

www.walkinbaths.co.nzb th

Relax after a sunny day working in the garden.

Walk easily into our baths.

Enjoy a soothing soak.

Independence
Luxury
Dignity

Safe
Restful
Compact

You achieve:

Our baths are:

Mauways
Nursery

NOW the largest nursery in the Rangitikei!

www.mauways.co.nz
Phone 06 322 9863

Or call at our nursery 
on SH1, 10km 

NORTH of Hunterville

Wholesale Prices

Shop online & earn
FREE PLANTS

Over 35,000 plants

6979203AB

Keep your dog on your property with a 
SMART DOG containment system.
NZ Agent Call 0800 872 546

for free brochures.

ANTI-BARK TRAINING COLLARS ALSO AVAILABLE

HOME FOOD DRIERS
Enjoy your home grown produce all year 

round without using chemicals, salt or 

sugar.

Ideal for drying fruits, vegetables, meat,

flowers and herbs. The only dehydrator 

that can evenly dry up to 30 trays at once 

without the need to rotate the trays.

Naturally 
Delicious

Hydraflow Industries Ltd, PO Box 40281, Upper Hutt
FREEPHONE: 0508 368 368 � ���� ��	
�� ���
������ ��������������������������� ���!

www.hydrafl ow.co.nz

2 MODELS: 
Snackmaker $199 &
Ultra FD 1000 $299

6803679AA
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TUI FEEDERS

www.justaddworms.com
Ph 09 268 8954 or 0274 741 979

Want to attract tui and other native birds to your garden?

We have models to suit every garden and budget.

The perfect gift for birthdays and special occasions.

View our latest video “Amazing Feeding Frenzy
on Tui Feeder” http://tinyurl.com/pbbydjc

6
9
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HYDRANGEAS &

OTHER PLANTS
Janica & Quin Amoore

Ph 06 752 0830
www.woodleigh.co.nz

MAIL 
ORDER

VIEW BY

APPOINTMENT



35 ANGLE STREET ONEHUNGA

EASY TRIPLE ACTION WEED REMOVER

0800 444 747
www.speedyweedy.co.nz

6803679AB

NEW ZEALAND AWARD WINNING DESIGN 
1998 AND 2001

W.A. Coppins Ltd., 255 High St, Motueka, 
Ph: (03) 528 7296 Fax: (03) 528 9523 

Email wacoppins@xtra.co.nz

HOT HOUSE SHADEHOUSE

for a free 4 page 
colour brochure

9 sizes available

FREE PHONE 0800 100 774

6956362AC

TRULUX.CO.NZ
6739079AI

A specialist nursery & website for collectors 
of rare & unusual subtropical plants.

On-line catalogue packed with information,
photos & articles. 

www.subtropical.co.nz
russellfransham@xtra.co.nz
09 4343980    0274 504 599

SUBTROPICALS
Matapouri Bay, Northland

0800 CSTOPS (0800 278 677)

www.cattlestops.co.nz

Enhancing & Protecting

Add a bit of 
fun to your 

Garden

Meet
The Pole

People

Suitable for all situations 
and makes the perfect gift!

Also available: 

traditional wooden toys
to please any child.

www.victorianwoodworks.co.nz



To promote your business to NZ’s largest gardening audience: Contact Alison Shrigley 09 909 6894 or 0274 724 126. E: alison.shrigley@fairfaxmedia.co.nz

GARDEN PRODUCTS  GARDEN STRUCTURES  ACCESSORIES  GARDENS

For further information or to register

call: 0800 132 385

or email: alison@goldencompasstours.co.nz

www.goldencompasstours.co.nz

PO Box 3452, Auckland 1140

Western
Australia
Wild Flowers &
Heritage Tour

3 – 15 October 2016
   In Spring the countryside in Western

Australia comes alive with an array of plant
species. We travel on a southern loop,

accompanied by local botanist Ann Newman,
to see this spectacle and learn about the

heritage of the area also taking in the
beautiful scenery on the southern coast. There

is also the option to extend your stay and
travel on the Indian Pacific rail journey.

$5990 (TWN SHARE) + $990 (SGL)
Incl. flights ex NZ

Specialist Group Operator
GOLDEN  COMPASS  

WALNUT ORCHARD  

AWAITS NEW OWNERS 

�������	�
 ���	 ����	�� �����	 �	�
�	 
�		� ��� �����	��	� 

SANDIE FINNIE

L J Hooker Geraldine

Mobile 021 061 0492

Email geraldine@ljh.co.nz

www.geraldine.ljhooker.co.nz
A.J.Ramsay Real Estate Ltd

Licensed Real Estate Agent (REAA 2008)

Bed & Breakfast

GREAT BARRIER ISLAND

www.trilliumlodge.co.nz   09 429 0283

Our elevated situation commands panoramic views
over Tryphena Harbour and beyond to Coromandel.

See  website for details!

luxurious & secluded  unwind & take it easy
 explore all that Barrier has to ofer
packages from $575 p/p (based on 2 persons twin share)

including  return �ights, 2 nights accommodation,
3 days car rental, daily continental breakfast
 car ferry packages from $480 p/p
TERMS AND CONDITIONS APPLY

7011914AA

“The Beeches”

Nelson
QEII Covenant For Sale

A “magnificent” QEII covenant 

of mature & regenerating native 

forest that supports a large 

diverse population of native birds 

& vegetation. A private & peaceful 

4 bedroom, 2 bathroom home 

with extensive gardens nestles 

up to native bush melodious with 

birdsong.

Situated in scenic Aniseed Valley 

only 15/25 mins from Richmond/ 

Nelson.

More details & photos on

TradeMe ID EGZ733,

email: marsufisher@xtra.co.nz or

tel. 03-544-3924
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In which our eminent scribe contrasts an 

apparent surfeit of horticultural successes 

in this magazine with a tale of mulch, 

micturition and ceaseless citricide

joe bennett

negativity you see there, the flowers might perk up and 

the pomegranates be once again as shaggy as yaks. You 

need only to believe.”

“Enough,” he said. “Shouldn’t you be telling a story?”

“You don’t believe my stories,” I said.

“Irrelevant. Get telling.”

“Very well,” I said. “I shall tell you a story of lemons.”

“Does it have a happy ending?” he asked with a hint of 

a sneer.

“You will find out,” I said, exuding once again the 

patrician calm for which I am becoming better known. 

“I have not done well with lemons. Over the years I must 

have bought a dozen little trees. I have planted them in 

rich soil and I have planted them in poor. I have fed 

them citrus fertiliser and I have fed them nothing. 

I have mulched them with riches and I have left them 

mulchless. I have blessed them with micturition and 

I deprived them of micturition. I have whispered to them 

in Latin and I have cursed them in Anglo-Saxon. I have 

loved them and I have abused them. And they have all 

died, every blessed one of them. My gardening life has 

been a tale of almost ceaseless citricide. But then, 

a couple of months ago, I said as much to Volcano Pete 

and he said fish.”

“Fish?”

“Fish. Volcano Pete said that if you bury bits of fish 

beneath a lemon tree all manner of things shall be well. 

So I did. I bought a groper carcass for pennies and 

managed to get out of earshot of the fishmonger before 

laughing at the fish’s name. I buried it good and deep in 

the garden, went and bought the 13th lemon tree of my 

life and planted it with its roots dangling down to be 

groped. I surrounded the thing with boulders to thwart a 

digging dog and left it. And, now, two months later…”

“Yes?” exclaimed the cynic, leaning forward in 

his eagerness.

“I have reached my word limit. The 

Sainted Editor is very strict on word limits.”

“But…”

“But nothing,” I replied. “That’s what 

you get for disbelieving stories. Another 

gin and tonic?”

And I smiled my most seraphic smile. �

Y
ou may find this hard to believe but some people 

find my stories hard to believe. “Your stories,” said 

one such recently as I poured him a liberal gin and 

tonic, “are hard to believe. They may be published in the 

most authoritative and august gardening magazine in the 

southern hemisphere, but this doesn’t mean they’re true.”

“It is up to you,” I replied with the patrician calm for 

which I am too little known, “whether to believe them.”

“The problem,” he went on, “is that gardening mags 

are so upbeat. In the words of the awful song, they 

accentuate the positive and eliminate the negative. 

Flick through any gardening mag and all you will see is 

bumper crops, prize blooms and herbaceous borders you 

could lose a chimp in. Which is all well and good but it is 

not the world we readers inhabit. We live in a world of 

black rot, brown wilt and pomegranate mange. So we are 

inclined to disbelieve everything the magazine tells us.”

“Well now,” I said, “I do not deny that the magazine 

abounds in tales of triumph and achievement. But 

triumph happens in this world. Achievement too. 

Perhaps not in your life or garden but in the lives and 

gardens of others. And is it your belief that none should 

blow a trumpet because some can’t even bang a triangle?”

“Well…” he began.

“Besides,” I said, ignoring him, “a story of success, 

whether true or not, is aspirational. Here at the mag, 

under the guidance of the Sainted Editor, we try to 

induce positive thinking. For in gardening as in almost 

all things, if you believe you will succeed you are right 

and if you believe you won’t you are also right.”

That shook his cynicism back to life. “Don’t spew me 

any of your self-help manure,” he said. “Keep that 

for mulching the geraniums.” (And here he 

chuckled at the rareness of his own wit.)

“Just think for one moment,” I said. “Your 

zinnias are rotting, your petunias wilting 

and your pomegranates have contracted 

so severe a dose of mange that at night 

you can hear them screaming. What

is the one thing they have 

in common? Unless I am mistaken it 

is you. So perhaps if you were to have 

a look in the mirror and fix the 



GARDEN
DIARY

+

ONLY
$15.90

The 2016 Garden Diary includes seasonal tips for sowing 
& growing, a monthly lunar growing guide & loads of seasonal 

recipes to help you get the best from your garden next year!

From all good magazine retailers. Or order your copy today 
from www.mags4gifts.co.nz/gardendiary2016
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