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Autumn to Winter

Clifton Creek Primary School present...

Welcome

again to The
Dirt, a newsletter dedicated to our
kitchen garden program.
We aim to use this space to let
the community know what happens
here on a Thursday morning - how
you can get involved, as well as
show off some of the wonderful
things grown, cooked, written about
and learnt.
Thursday lunch time.

Winter
At the moment the season is
winter which means our plants
grow slower because there are
less daylight hours and most of
our summer crops die.
We are now growing turnip,
swedes, snow peas, beetroot,
lettuce, potatoes, and heaps
more vegetables. We have been
busy harvesting, seed saving,
weeding, planting, mulching,
watering, and taking care of
our guinea-pigs and chooks.
Written by Amity

Jayden and Amber enjoy our
Autunm apples

Cheese Making
Dianne came to school and helped us
make cheese.
We made two different types of cheese.
We made feta and Camembert.
The feta is done and it tastes very good!
It had a different taste because it is not
made out of cow milk, it is made out of
GOAT’S milk!
The goat’s milk comes from a goat at
my house.
The goat milk makes it have more of a
creamy taste.
I love it, and most of the kids did too!
Written by Naomi

Sommer and Amity loved the home made goat’s cheese
fetta and it went perfectly with the roast beetroot salad

Mushroom Madness!!
We have been learning about fungi
from start to finish.
Mycelium (the root-like growth
of fungi) helps by making the
vitamins more available to near by
plants. We are trying to grow the
shiitake mushroom in oak logs!
A cool thing we have learnt is that
one kind of fungus can infect an
insect then make it climb a tree,
after it grows a mushroom out of
it's head! Gross…
Written by Rhys
Rhys with one of our freshly make Shiitake logs

Our favorite recipe this term is...

Pumpkin Soup
1 large leek or 2 onions
500g potato, peeled & diced
500 g pumpkin, peeled & diced
4Tbsp butter
4 litres stock
Grated nutmeg
Salt and pepper
Yoghurt
1 small bowl of
chopped parsley
Jake enjoying his pumpkin soup.

Chop leek or onion.
Place in a large pan with vegetables and butter and heat until it
becomes fragrant. Add stock and cook until vegetables are soft. Blend
until smooth. Add nutmeg, salt and pepper to taste.
Serve with a dash of yoghurt and garnish with parsley.

Some forraged saffron milk caps we
made into a very tasty curry.

HUGE Thankyou to Andrew
Brown for his weekly donations of
goat manure and beautifully potted
up seedlings.

We need your help!

Do you like cooking or gardening? Or
just hanging out with a bunch of cool
kids?
The
Stephanie
Alexander
Kitchen Garden Program relies on its
volunteers. Come and potter in the
garden or create in the kitchen with
us on a Thursday morning - it’s great
fun!

Naomi and Ashley want to show you these
HUGE garlic cloves! Thanks Liz and Dave!

Selling Fast....

a collection of our best grown,
harvested, prepared and shared
recipes. $10ea

Check out our sparkly website for more details
and photographs of the program:

http://www.cliftoncreekps.vic.edu.au/
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