CHS NEWS R

Garden City 2.0
a response to Colin Meurk

Bailey Peryman an aspiring urban farmer

By questioning the relevance of the identity
of Christchurch as a Garden City, Colin
Meurk has started an important dialogue
that warrants response. Food is a great way
to explore again the Garden City concept,
which was originally created to address
poor health and living conditions by
merging the best of city social life with the
best of nature and the fruits of rural living.

[ founded a new social enterprise

called ‘Garden City 2.0’, a business run

for the purpose of achieving what has
traditionally been the domain of charitable
organisations.

We often get asked, ‘what does 2.0 mean?’
2.01is IT jargon for the new and improved
version of software - so Garden City 2.0
is the new and improved version of the
Garden City (Christchurch), one where

a community food culture inspires the
deep transformation to 21st century
sustainability, health and wellbeing for
all. Local, organic food and grown in
abundance.

Our mission aims to create time for us to
continue investing in community and local
food projects, like school gardens, food
forests and a scalable, transitional urban
farm demonstration in the city centre.

The Garden City of yesterday would struggle
to plate up a culturally inspired cuisine and
tell the story of where the produce came
from. Yet we have a climate that can support
arichly diverse, regional food culture and
fresh food abundance for all in this city.

The 21st century Garden City of
Christchurch is a place where good food
is a given, communities’ can provide for
themselves and we share together this
abundant food grown locally, organically
and celebrate it with the seasons.

Garden City 2.0 is looking for volunteers to
help grow its reach to new communities. More
information www.gardencity.org.nz or
hello@gardencity.org.nz

You can hear more from Bailey Peryman at the
October All About Gardening meeting.
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Calendar of Events

ODERINGS MEMBERS' NIGHT

An Evening of Gardening Inspiration!

Thu 10 Oct 5pm - 8pm Stourbridge St
20% Off All Purchases

Proof of current membership required
for entry and purchases. One night only

Also featuring a 1 hour talk from Wally
Richards on Organic Gardening.
Tickets $10 pp from Oderings

Tel: 332 6314 or pamela@oderings.co.nz

Canterbury Orchid Society
Mon 7 Oct 7:30pm Watling Room

Begonia Circle

Wed 9 Oct 7.30pm Watling Room
Daffodil Circle

Mon 14 Oct 7:30pm Watling Room

Canterbury Rose Society
Tue 15 Oct 7:30pm Watling Room

Chrysanthemum Circle
Mon 21 Oct 6pm Coulters Nursery
Bring something for a Pot Luck Tea

Fuchsia Circle
Mon 21 Oct 6.30pm PC Browne Room

Christchurch Beautifying Assoc
Tue 22 Oct 7.30pm Watling Room

Fruit & Vegetable Circle
Wed 30 Oct 7.30pm Watling Room

Garden Club Reps Meeting
Tue 5 Nov 10am PC Browne Room
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Plant of the Month

Potato Tom NEW AT ODERINGS!

the Potato family and so are
naturally compatible with
potatoes. Improved growing
methods and better use of

|| space has paved the way for this
intriguing concept.

~ When growing your POTATO
TOM™ you are best to treat it as you would a

normal Cherry Tomato. This means planting
in good soil or growing in a sunny, well
sheltered position. The Gardener's Delight
is a strong growing tomato and it needs to
be staked and trained to support its prolific
and ongoing crop of delicious small fruit.
The potato roots will in most cases send up
shoots from alongside the grafted shoot. Let
these develop and grow under your staked
tomato, but don't mound the potatoes as this
will cover the graft. Available Mid October

Top Tasks October

Prepare ground for planting warmer loving
outside plants such as tomatoes, peppers
and courgettes by digging in compost and
fertilizers.

Sow onions, silver beet, lettuce and
cabbages to get a continuous supply of
produce.

Feed and treat lawns for broad leaf weeds
but do not cut too low.

Watch out for slugs and snails in the garden
especially in hostas and other perennials as
they start to grow.

At green tip on stone fruit get another
copper spray on to help prevent leaf curl.

Start tuberous begonias growth by putting

Tour with us

This month Perennials & the Chelsea
CHOP registrations and deposits are being
received; we look forward to welcoming
you to our first Look, Learn & Enjoy tour for
2013.

An opportunity has become available to join
the Botanic Gardens Tour of the Scenic
South & Maniototo Region from 2-9
November 2013. This exciting longer break
tour is being led by Gail Scrivener from the
CHS. Priced from $2,499.00 (twin share).
Contact: gail@chsgardens.co.nz

tel: 325 2490 or the CHS, tel: 366 6937 for
itinerary and bookings.

Romance of the Rose

Timaru Festival of Roses Short Break
29 November - 1 December 2013

From $715 Spaces filling fast

Alpines in Flower Field Tour with the CHS
Ramblers Details to come

West Coast Wonders & Beyond
14 - 16 March 2014 Details to come

Misty Mountains & Doubtful Sound
Cruise 7-13 April 2014 Details to come

Visit our website for full listings or contact
tours@chsgardens.co.nz
We would love to meet you on tour!
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tubers two thirds into potting mix in pots or
trays and placing in a warm place.

Divide or take cuttings of chrysanthemums
and other perennials.

Look out for aphids and other pests around
the garden and green house; treating them
now before populations get too high.

Prune fuchsias now to encourage strong
growth and plenty of flowers.

Quiz Time

From which plant are these products
derived?

1. Tea
2. Vanilla
3. Pinot Noir

Answers online www.chsgardens.co.nz

4. Beer
5. Malt

Perenmals & the

ants paragus and free range eggs
ale on the day.

Tickets: CHS Office tel: (03) 366 6937
Email: tours@chsgardens.co.nz

Plot to Pot

Beetroot Salad

Ingredients:

1 medium beetroot, cooked and
skinned

2 tbsp balsamic vinegar

1 tbsp grainy mustard, more if
you like

1. Dice beetroot into 1cm cubes.

2. Toss through the balsamic and
mustard and leave to stand for a
while.

Just before serving add a handful
of baby leaves, micro greens.or
chopped parsley.

All About
Gardening

7pm - 9.45pm Tue 5 November
9.45am - 10.45am Wed 6 November

Friends of the Botanic Gardens have been
celebrating the 150th Anniversary of the
Gardens, but what exactly do they do? Long
time friend Faye Fleming explains.

Weird and wonderful insect eating
plants are quite fascinating and often

very beautiful. Ross Taylor, who runs the
Carnivorous Plant Nursery in Geraldine,
shares the secrets of his passion.

Ross will have lots of plants for sale, so once
again bring plenty of cash for purchases!

CHS Centre, South Hagley Park
Members: $5 non-members: $10
Tea, coffee and refreshments included

Spring Show 2013

Six hundred stems of daffodils were
displayed in the CHS section of the
combined Spring Show. Five Garden Clubs
added to the spectacle of the show.

A visual spectacle this show is, unequalled
anywhere in the world. The displays of
alpine and rare plants grown to perfection
balanced by a display of rhododendrons
alongside the daffodils leaves many
pleasant memories.
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