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Hate Brussel Sprouts? 

Well, according to some, home grown taste better 
Those who love Brussels sprouts are adamant that they are a delicacy.  They need to be lightly cooked, retaining a vivid green colour.  They describe them as having a delicious nutty flavour that lends itself to pairing with chestnuts or walnuts, crispy bacon, or butter and some fresh pepper. 

There is no dispute that they are good for you, so you may want to give them a go in your garden.

Plant seedlings in full sun or partial shade.  Choose a patch in your garden where there hasn’t been plantings of the cabbage-family (cabbage, kale, cauliflower, and broccoli) for 3 years.   You will experience less pests and diseases.  Sprouts grow well in soil that has previously grown peas and beans. As with all vegetables it is very important that the soil is rich and well prepared.   Plant 45 to 60 cm apart and 60cm to 1 m between rows.  Use mulch to hinder weeds. Give sprouts steady moisture, especially if the air temperatures rises over 26 Celsius because hot, dry spells will stunt sprout formation. 
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The edible sprouts grow like buds in a spiral array on the side of long thick stalks of approximately 60 to 120 cm in height, maturing over several weeks from the lower to the upper part of the stalk. Strip the leaves off the stem just above and below the young sprout buttons to help them develop. Pinch off top leaves to encourage side growth. This will help channel the plant's energy into forming the sprouts. 
After plants have been in about a month, stabilise the growth by drawing up more soil around the trunk to prevent the plants flopping over. 
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When the plants start to form sprouts that are marble 

sized, sprinkle blood and bone or compost around the base of the plant, but not up against the stem, and water in.  

If your Brussel Sprouts aren't firm, then it's either too hot or you used too much nitrogen to feed them.  Mulch will help protect from heat. 
Harvest in 14-28 weeks. Harvest sprouts, starting from the bottom of the stem, when they reach 2.5 to 5 cm in diameter. If you haven't already done so, break off the leaf below the sprout and then snap off the sprout. Sprouts higher up along the stem will continue to grow. Entire stalks can be harvested. Sprouts can be blanched and frozen. 

Sources:  www.gardenclinic.com.au  www.gardenate.com
	Friday 

10 May
	Arcadia and Geranium Cottage
	Autumn at Arcadia.  This trip includes transport, Geranium Cottage for scones and cream, Galston Club for light lunch then Guestlands at Arcadia. 
	Cost $35
	8.45am sharp departure

	Friday

12 July
	The Charm of Camellias
	A tour of beautiful camellias on Yowie Bay.  Lunch then home.  More details soon. Names and money will be taken today for this trip.
	Cost
$35
	9am sharp departure

	Friday
20 Sept
	A Walk on the Wild Side
	Details to be announced.
	Cost
TBA
	TBA


Annual subscriptions to the Wentworth Falls Garden Club are due today.  The cost: $20.
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FromThe President…….





Today the 2013 AGM is being held as part of our normal meeting and marks the end of another successful year for our club. Now is the time when we consider what part we can all play in its efficient running as we elect new members to the Committee. But the committee doesn’t do everything – we are extremely thankful to those who look after the setting up of the hall, reception, sound and presentation, morning tea, etc etc, month by month, often without formal recognition. 


We thank all these people now!! 


This year has seen some new members joining the committee, and some “retirements”. Welcome to Anne, Celeste, and Narelle, who have joined, and are standing again today, and farewell and thanks to Michelle and Barry (who will leave his Library role but continue keeping the club records).


During April, many attended the Plant Collectors Fair in its new location at Clarendon (I heard a report on ABC radio about a certain woman who walked past, loaded down with plants – surely one of our members). On the same weekend, the “Gardening in the Blue Mountains Seminar” was held here at the School of Arts and other locations across the Mountains, with 5 top speakers. Again, this was well-supported by our own people, as well as many members of the public, with some 150 here at WF and over 500 attending in total,.





Good Gardening,


Henry





�    Dates for Your Diary





Club Information


All members and visitors are asked to sign in upon arrival.





Members are asked to wear their club name badges to all club meetings, tours and functions.  To take part in club functions and tours you must be a bona-fide club member





General Meetings are held on the 2nd Thursday of each month, from January to November at the Wentworth Falls School of Arts Theatre, Adele Ave (cnr Great Western Hwy) Wentworth Falls.  Meetings commence at 9.45 and finish around noon.  The Library and Plant Stall are open before the meeting and at morning tea. 


NOTE:  There will be a June meeting.


	$5 entry fee commences from May 2013


             Library Silent Auction in June





Guest Speakers


Today’s Meeting


9 May: 








Next Meeting:             


13 June:


�
Daniel Bucca on herbs











Luke Eather from Cut Above Garden Tools�
�






             Morning Tea 


Today: Bill and June Avery





 13 June:  TBA


If you are unable to come on your rostered day, please call Jane Blackshaw on 47572887





Club Secretary: Janice Light.  Ph: 4782 2481


Wentworth Falls Garden Club, PO Box 37


Wentworth Falls NSW 2782


� HYPERLINK "http://www.wentworthfallsgardenclub.com" �www.wentworthfallsgardenclub.com�











