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LONGWOOD LOOP LOTTO SUCCESS
Our Longwood Loop project has been recognised as a pilot project that could lead
the way for a revitalised rural NZ. $20,000 has been granted to assist setting up
‘trading posts’ located around the Loop.
This is very exciting news. It means that necessary equipment can be bought to
launch the project, hopefully before the end of the year. The Longwood Loop is
even more relevant now with the increasing focus on buying local and supporting
each other brought to the fore due to the current pandemic.
A sub-committee will be formed to manage the Longwood Loop. If you live in
Western Southland and you are passionate about this innovative project, please
get in touch to discuss how you can become involved.
In time we will have better knowledge as to the quantity of produce such as carrots,
potatoes, onions etc. required by Western Southland buyers and will share this with
growers around the Loop. A delivery van will pick up and drop of at the volunteer
run trading posts so, the distance both buyers and sellers will need to travel will
be minimal.
We are optimistic regarding EECA (Energy Efficiency and Conservation Authority)
approval of the other half of the funding necessary for the purchase of an electric
delivery van. 50% funding has already been approved by Community Trust South,
with the funds being held until the outcome of the EECA funding application is
known.
The Society is really appreciative of the professional support offered by Great
South. Staff helped ensure our EECA Low Emission Vehicles Contestable Fund
application was comprehensive and provided a letter of support both for our Society
and the project. The outcome is expected later this year. Our fingers are crossed!

DATES TO DIARY:
27th October
10th November

Riverton Organic Growers Group. 7pm in centre. A visit to Nick, Trish and Peats
garden and then a discussion, how to grow vegetables all year round.
SCES committee meeting, 7pm in Centre

Phone 03 234 8717 Email office@sces.org.nz Website www.sces.org.nz

PLENTY TO OFFER
This is a very full Coastline; more ‘wordy’ than we would like
but it does mean plenty for you to sit down, relax and enjoy.
Exciting funding developments are happening, see pages 1
& 6, which is so great for Environment Centre personnel.
The few staff, supported by the valuable volunteers,
together provide an amazing standard of service to locals;
school, tertiary and community groups; provincial, national
and international visitors; as well as increasingly working
alongside environmental, welfare focused and various other
organisations. Each member of the SCES Team deserves
recognition for their contribution towards making the projects,
events and the Environment Centre so widely recognised
and valued. Thank you Robyn, staff and volunteers.
Staff member Nick is sharing some of his wisdom from 20
years of organic gardening experience - pages 3 & 7 – do
be sure to check out his interesting Hugelkultur article. We
learn about Aparima College’s increasing environmental
focus, pages 2 and 6, thanks Rebecca and Hollie. Robert
has been busy both in his Forest Garden and at the
keyboard, observing and sharing with us his observations
and gardening experience on pages 4 & 5. New committee
member Katherine shares a little about herself and a
deliciously different pizza recipe, pages 5 & 6 and we have
project updates on pages 3 – congratulations Robyn, 30
years of Moon Calendar production is quite a feat, fantastic!
Plenty for you to linger over and hopefully learn from!
Wendy Joy
Coastline Production Co-ordinator
The South Coast Environment Society Incorporated
(SCES or the Society) is a NZ registered Charitable
Trust (Registration Number CC41561).
The Society vision is of a sustainable, resilient
community of good leaders, resources, systems and
examples available to assist and support people to
adopt sustainable lifestyles and care for and about our
environment.
The Riverton Environment Centre is a project of the
Society. Volunteers open the Centre for the public
40 hours a week. The displays, information and
resources are designed to be inspiring and enabling,
incorporating a blend of traditional ways and new
concepts to give people more earth-friendly options
in their daily lives.
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NEW LEARNING AT COLLEGE
This year Aparima College is transforming part of the back
sports fields into an edible landscape! We are really excited
about this opportunity to show how people or organizations
with land can hire or pair up with skilled growers to produce
food for local communities.
The goals and expected benefits of this project are many,
including: getting students engaged in hands-on learning,
acquaint students with growing and eating local produce,
and grow food for our local community. Because the school
has hired a gardener, this produce will not have to be sold
at premium prices, but instead can be made available to
community members cheaply and free of charge.
To start the transition of the land, we are shielding our future
growing area from the prevailing wind with shade cloth and
have planted a hedgerow to be a living windbreak of willows,
fruit trees, berries, herbs, and flowers.
We were then lucky enough to have a local contractor, Brendon
Shearing, offer to drill our field for us. With his help we sowed
a mix of cover crop seeds including oats, peas, vetch, crimson
clover, and blue lupins. These will grow to provide a living
mulch, build the soil (which is currently just sand) and provide
another layer of wind protection, and food for bees!
The next step will be to establish beds that the cover crop will
shield. This will be done by laying down wet cardboard and
covering it with 6-10cm of organic compost, which we have
brought in. The beds will then be ready to plant out in the
multitudes of seeds and seedlings we have waiting to go in.
We just hope that this summer season will be warm and sunny
and we will be producing bushels of delicious vegetables to
distribute to local eaters! If you’re out walking by the school
grounds, stop by and say hi, and once the veggies are up,
grab a wee snack.
Rebecca - School Garden Project

NICK’S GARDENING

as the cold often leaves them sulking (hmm, the plants or the
people?).
So now’s the time to get sowing some more Cucurbits (squash,
pumpkin, cucumber, zucchini etc.), Solanums (tomatoes and
peppers sweet and hot) as well as all the lovely summer goodies
we appreciate so much - beans (climbing, and bush for windy
areas), carrots, potatoes, beetroot, spring onions and whatever
else tickles your fancy!

By now we will all understand the value of holding back on the
planting of more sensitive vegetables, having just had very warm
sunny days interspersed with freezing winds, hail and frosts.
Hopefully any delicate seedlings (e.g. pumpkins, zucchini,
tomatoes and peppers) will still have been enjoying plenty of
protection from windowsills, tunnel houses or cloches, while
the hardier veges like garlic, broad beans, peas, spinach and
various salady things will have been steadfastly growing in the
garden.
Many people find that tender plants sown a bit later in spring
rapidly catch up with and can even overtake those sown earlier,

While getting excited about the warmth of summer, it is also
really important to be thinking ahead to the colder, shorter days
of winter… Now's the time to sow as many leeks as you can fit,
as well as parsnips, both of which will take many months to get
nice and big, ready to sit happily in the winter garden, waiting for
that warming pot of soup while you’re reading next year’s seed
catalogues!
It’s also a good time to consider which garden beds you want to
plant your winter veges in, as when they are full of tomatoes and
pumpkins there won’t be any room for your cabbages, broccoli
or leeks to be planted in December. These could be planted with
quick crops of salads, bush beans or early potatoes, which will
be harvested just in time (if you get in quick!).

MOON CALENDAR MILESTONE
30 years ago, Robyn Guyton recognised the need for a simplified, reliable, easy-to-use gardening by the moon calendar. Robyn
researched existing fishing, planting and tides calendars, then distilled the most useful information down into a circular, “everlasting” attractive looking moon planting calendar that would suit anyone’s kitchen wall, or the back of the garden-shed door.
Printed by an Invercargill firm, initially the calendar had to be hand-cut by our volunteers, but later could be pre-cut by the printers
before being assembled and pinned with a copper split-pin by Centre volunteers.
In the early days calendars were primarily sold over-the-counter at the Environment Centre. While they are still a popular item,
a great number are sold on-line now, nationally and internationally and often in bulk.
Robert Guyton used to write a regular ‘Planting by the Moon’ article for the New Zealand Gardener magazine referring to
Robyn’s calendar. The next NZG edition will feature the story of their development and encourage new gardeners to use them,
so we are expecting to see a new spike in orders very soon.

OPEN ORCHARD PROJECT
The Motueka Pear Research Centre offered to graft our orchard
project heritage pears. Previously we have had limited success
grafting ourselves so we accepted the offer and sent 33 scions
from Western Southland away to get started. The Research
Centre had professionals graft a couple of each pear type so
that we can get back one of each to plant in our orchard parks
and the Research Centre will keep one for their repository and
research purposes.
One of their professional grafting contractors, Mike Overall,
who grafted our first pears, contacted me directly saying he
really likes our project and has offered his grafting skills and
a source of cheap rootstock for us. This is fantastic as we can

now focus on saving all the heritage pear trees in Southland as
well as growing some more to be sold in our fundraising sales
which means these lovely old varieties will be spread further.
Mike travels NZ grafting all sorts of fruit trees and when he is
next in Central Otago he will come and visit us and together we
will work on a plan.
A huge thankyou to our patron, Malcolm MacKenzie, who has
grafted apple trees for our fruit tree sales for 13 years; the last
of Malcolm’s trees have been sold now and he has passed
the baton on to Robin Blake who also has a passion for the
project. Robin has a young family and lives on a lifestyle block
at Lorneville. The first of his trees were sold at our sale this
year. We look forward to working with Robin in the years ahead.
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PLANT OF THE MONTH - SOLOMON’S SEAL
My plant of the month for October is Solomon’s Seal. This gracefully-arching perennial is up
and on full-show in my garden right now and suits both the more ordered sections, as well as
the wilder parts of my forest.
Solomon’s seal rises quickly from its rhizomes to a height of 30cm or so, then arches gracefully
back toward the ground with the weight of its leaves. Once it’s fully emerged, the small, creamy
flowers appear along the stem from half-way to the top, and hang delicately, like small bells.
Solomon’s seal is edible, I learned just recently, in the same way that hosta, also emerging now,
is a pleasant treat. Newly-emerged Solomon’s seal shoots can be eaten raw or lightly fried in
butter, as a substitute for asparagus.
The plant is easy to spread throughout the garden; I divide the rhizome-clumps just as the tops begin to emerge and deploy
them to whichever site I want to see them inhabit. They don’t sulk at all at being shifted.
Robert

CREATURE OF THE MONTH - RED ADMIRAL BUTTERFLIES
This month, I’ve been noticing the Red Admiral butterflies, as they visit my garden to feed and
lay eggs; sun themselves too, on any sheltered, north-facing surface, where they settle and
spread their lovely wings to harvest heat, I suppose, from the spring-time sun.
Red Admirals, or kahukura as they were called by Maori, are found elsewhere in the
world, but are native here, as is their ‘cousin”, the Yellow Admiral. They feed on nectar
from a range of flowers, particularly the composite type that have small tubular flowers; tiny
trumpets of sweetness that the butterfly accesses with its roll-out tubular tongue.
Butterfly bush, or Buddleia, is very popular with the admirals, and I’ve planted several for the
purpose of
attracting and feeding these pretty butterflies. They don’t lay their eggs on Buddelia, however; I’m guessing that while
the flower tastes good, the leaf doesn’t. Instead, they choose stinging nettles as their nursery of preference; they must
somehow be immune from the needles on the nettle leaves that certainly I am not!
One thing I’ve learned from observation about Red Admiral butterflies, is that they cannot see spider’s webs: I’ve been
busy rescuing them from some of the many orb-webs deployed in my garden!
Robert

HERB OF THE MONTH - COFFEE PLANT
Visitors from Nelson where it’s warm and sunny; both the place and the visitors, bought me
a gift of a coffee plant, grown from a bean harvested from their own parent coffee plant. It’s a
gorgeous little thing; 10 leaves as glossy as any I’ve seen, looking somewhat like a camelia.
My new plant will definitely be an indoor-plant here in the deep south; I’ll not even chance
putting it in the tunnel-house as I think the cooler air alone would be enough to hurt the delicate
wee thing, so it’ll live in the lounge and be ooh-ed and aah-ed over.
I don’t really expect to harvest from it, but as it’s such an important plant to modern humans, I
like the experience of seeing it up close and watching how it grows.
I’ve several cuttings of Camelia sinensis, the bush from which tea is made, in my cuttings-bed at the moment, so if those strike
roots, I’ll have the full set, unless you count mate, the traditional South American caffeine-rich infused drink, as an ordinary
hot-beverage in New Zealand.
You may not have thought of coffee as a herb, but I do; a stimulant that improves temper and outlook, brewed from the beans
of the coffee plant; that’s herby enough for me!
Robert
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HOW TO DROUGHT PROOF
YOUR GARDEN

For most people, drought-proofing their garden involves
watering it regularly during the dry period. That works well,
until water-restrictions come into play, or you head off on
holiday, leaving your garden to the mercies of the weather,
but there are other things you can do to ensure your garden
doesn’t dry up, even when there’s no rain.
Mulching is a step up from watering bare soil. A cover of
grass-clippings, woodchips or whatever bio-degradable
material you have at hand helps greatly in conserving the
moisture in the soil, by shielding it from the sun and wind.
Mulches can be added-to as they are available; a darkcoloured mulch will warm the soil and the roots in it, while a
light-coloured mulch will reflect extra light back up onto the
leaves of the plants, giving it a growing boost.
The most effective way to retain moisture in the soil of your
garden bed, in my opinion, is by regularly incorporating
compost, especially that which was made from woody
material, rather than kitchen scraps and lawn clippings, in
order to increase the levels of humus in the soil. Humus
acts as a sponge, attracting water molecules and holding
them, in significant amounts, until the roots of the plant
access them; the drying actions of sun and wind have little
effect on the humus-help moisture. To make the humus
more effective, resist cultivating your soil unnecessarily.
These various methods of keeping soil moist will ensure
a successful, well-hydrated garden over the hottest of
summers.
Robert

PEAR AND BLUE
CHEESE PIZZA

Make a delicious spelt flour pizza dough to top as
you wish. Here Katherine has a tasty suggestion
using 1/3 of the dough. You can then create your
own toppings for the remaining dough.
INGREDIENTS
1 cup of warm water

2 1/2 cups of spelt flour

1 packet of active yeast
(2 1/4 tsp )

1/4 tsp of salt

1 tsp of maple syrup or
sugar

Toppings

1 Tbsp of olive oil

METHOD
1. Take 1 cup of warm water and sprinkle over 1
packet of active yeast (2 1/4 tsp )
2. Add 1 tsp of maple syrup or sugar
3. Let stand for 5 minutes
4. Add 2 1/2 cups of spelt flour, 1/4 tsp of salt and
1 Tbsp of olive oil.
5. Mix together and kneed for 3 to 5 minutes
adding more spelt flour as required.
6. Cover with a clean cloth and let rise for 1-2 hours
7. Divide dough into thirds and spread one piece
thinly onto a pizza stone or pan.
8. Spread olive oil evenly over dough.
9. Add fresh garlic and salt, Sautéed onions, Sliced
Pear, Blue cheese , Olives (optional)
10. Grated tasty cheese and finish with more fresh
garlic
11. Bake on high heat until golden brown.
12. Top with salt and pepper, and a squeeze of
lemon.
13. Let stand for a few minutes before serving.
14. Enjoy!
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OUR PEOPLE
We are delighted to have our new committee
member to tell us about herself; Welcome and
Thank You Katherine!!
Some of my earliest memories are walking barefoot through
my father’s garden eating carrots and sugar snap peas. I was
often covered in soil and happy. I grew up in the Annapolis
Valley, in Nova Scotia, Canada, and was surrounded by
orchards, gardens and seafood. I fell in love with everything
food related.
I spent my earlier years keeping bees, running a preserving
CSA (community-supported agriculture), growing garlic
to sell, helping write the People’s Food Policy Project,
organizing a student run food co-op on our campus, owning
a small seasonal general store/cafe and making heaps of
maple syrup.

OUR COMMITTEE FUTURE FUNDING OPTIMISM
We are delighted that the Environment Centres of
New Zealand collective organisation, ‘Environment
Hubs Aotearoa’ (EHA) has negotiated a contract with
the Ministry for the Environment (MfE) to manage
substantially increased funding, with the aim being
that all Centres will collaborate to increase capacity
to make a real difference NZ wide to environment
outcomes from the ground up.
Rated as the best environment Centre in NZ by MfE
4 years ago. We are optimistic about our funding
outcome for this year. The funding formula supports
the width and depth of the reach and engagement
etc that each Environment Centre can effectively
demonstrate. Hopefully we may almost double our
operational funding this year and be granted a larger
increase for the next three years.

My love of food is shared equally with my love of community.
This news comes as a huge relief as we are now very
I originally came to New Zealand to visit intentional
heavily reliant on volunteer hours to provide all our
in hopes of starting one at home. And then I
fromcommunities
Mrs
Mailman.
After
Lockdown
we
introduced
services and a
projects. We are stretched too thinly to
met Danny. I landed in Riverton for the Permaculture Hui
meets the needs we see as effectively as we would
last year
and we ended
up buying
a section and
overlooking
ally for
collecting
plastic
bottles
cans, which
were
like to be doing.
the estuary. Riverton felt right. We were embraced by the
utiful.
Daniel has been recording statistics for
these
Increased
funding will enable us to have more paid
community and could imagine putting our roots down deep.
roles, which will free up Robyn to focus on projects
ng them
tois tothe
weekly.
amazing This is a very exciting and potentially
My hope
helprecycling
create a new biocentre
culture life way.
A healthyIt wasmanagement.
communitywhich
where weDaniel
can rely has
on each
other, produce
ery week,
saved
from goinga momentous
straightchange to have the capacity we have
dreamed of to operate the Centre and deliver other
delicious food and thrive despite the windy weather.
whichIf Ireceived
an
Honourable
Mention
in
the
national
services
as well as having Environment Centres
haven’t met you already, I hope we can meet soon. You
across NZ, working together for the good of all.
cansoon
find me receive
practicing audiology
at Southland
el will
a prize
pack inHospital,
recognition
of his
It is our chance to demonstrate to Government that
hanging out at Jacob’s River Bakehouse, or barefoot in our
granting Centres across NZ increased funding is worth
garden.
every cent. We must work together to achieve the joint
Katherine Marsters

outcomes which we will expand on in future Coastlines.

OUR COMMUNITY –
ENVIROSCHOOL IN OUR TOWN
Enviroschools is an environmental action based
programme where young people are empowered to design
and lead sustainability projects within their schools and
neighbourhoods. Riverton’s Aparima College is now an
Enviro School. Students have been researching, identifying,
analysing and planning.
The school community’s native tree plantings alongside the
school field have been very successful.
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THE JOY OF HÜGELKULTUR
Simply put, ‘hügel’ is German for a ‘mound’. ‘Hügelkultur’ (pronounced Hoogul-culture) more specifically refers to the use of woody material to build
some form of raised garden, typically starting with larger branches, then
smaller stuff and eventually covered with soil, compost and / or turf. If you
look online you can find seemingly endless variations on this theme.
When we first moved to our property in Riverton we were faced with what
appeared to be a small pine forest - lying on the ground. The trees (aged
about 20 years old) had been felled sometime within the last five years but
never dealt with. Over time bittersweet and blackberry had grown over them,
leaving a fairly challenging topography.
Being permaculturists, we favour ‘small slow solutions’, so our approach
was to pull off the vines, cut off any dry branches for firewood, stuff the vines
back under the logs and cover them with the smaller damp wood that we didn’t want to burn. To convert our vast areas of long grass
into vegetable gardens we removed the top layer of turf, complete with roots, soil and greenery, which we then placed upside down
on the mounds of wood - our first hügels were born!
Hügels supporting a range of plants.

In our situation, we didn’t have the ability to move the large logs (ca. 50cm diameter, 10 - 20m long) so our hügels are pretty much
where the trees fell. If we had a small digger we could have moved them to new locations, but fortunately we are pretty happy with
them where they are! As the logs we used as the base of our hügels were quite large, it will take a while for them to break down,
but the smaller branches and the thick layer of turf has enabled rapid lush vegetative growth - mostly grass so far, but we have
established currants, strawberries, nettles and various perennial herbs as well. It is likely that plants that prefer a more acidic /
fungally active soil will thrive better in the woody material and of course over time the mound will settle, so the makeup of plants in
the hügel will no doubt change over time.
Key benefits of Hügelkultur include the formation of nutrient- and carbon-rich soil as
the wood breaks down slowly; a very moisture-retentive soil as the wood acts like a
giant sponge; the ability to raise a garden above existing soil level, providing a warmer,
drier microclimate (very important for us on our cool, low-lying land) and potentially
the generation of extra warmth during breakdown of the wood, supporting earlier plant
growth.
If you consider that the trees at our place could have been cut up (using fossil fuels) and
burnt, then you will appreciate the benefit of that carbon going back to the soil rather than
into the atmosphere. Just think what could be done with the vast quantities of hedge
trimmings and felled tree branches across Southland if they were used to enrich soil
rather than getting burnt in huge smoky piles…
The wet year has ensured remarkable tree growth and
some sunny days this spring (and the donation of many
more natives by Environment Southland) have made it
possible for the students to plant many many more!
Over the summer terms, students will be spending time
caring for the trees, learning about and supporting the
wildflowers and other wild plants that are springing up
amongst the natives.
The student’s work is being recognised near and far. Year
8 student, Daniel Moore, has recently won an honourable

Simplified diagram of a hügel.

mention and a prize in the Young Reporters for the
Environment competition. Daniel has been leading a
project to record, sort, and recycle plastics at the school,
and present the information to the Environment Council.
Aparima College is also a finalist in the 2020 Keep New
Zealand Beautiful awards.
Results of this award are due out in a fortnight.
Congratulations Aparima College students for all your
focus, commitment and hard work!
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WE NEED YOU!
Volunteer Vacancies: Suitable for adults of all ages,
high school students, an adult with a primary aged helper.
Want to get work experience, meet new people and/or
learn new skills? Come and join the friendly team at the
Environment Centre. Flexible hours, and can be once a
week, fortnightly or monthly.
You can help behind the scenes bagging up etc. and / or
staffing the front counter. We provide training and support
and, after you have been with us for a while, we can provide
a reference for a job.
So don’t be stuck at home with nothing to do, we need you!
Text Robyn 0273683831 or phone or call into the Centre
during opening hours.

BEGINNER GARDENERS PACKS
Our Aotearoa Home Vegetable Gardeners starter packs
make great gifts for new gardeners of all ages – enough
seeds for 1 square metre of peas, salad greens, leafy
greens, carrots and radishes.
Full instructions and informative illustrations accompany
the seed packs as well as a gardening diary to record the
process and progress to refer back to.

$5 PER PACK
We welcome donations for this project to enable some free
packs to given away to low income families. Below are the
details for making donations; South Coast Environment
Society Project Account: 03 1355 0724408 01 - please
use AHVG as the reference. All donations over $5 are tax
deductible, receipts can be issued.

IF YOU ARE LOOKING FOR PLANTS,

we have got lots!

A selection of herbs, vegetables, trees and shrubs awaits you at the
Environment Centre.
PRICED TO SELL FROM $2 TO $10.
Come in and have a look!

Please send in your Readers Patch contributions by the first Monday of each month to:

coastline@sces.org.nz
Support the South Coast Environment Society
Community support enables the South Coast Environment Society to continue to operate the
Riverton Environment Centre and manage several successful projects throughout Southland.
If you like what we do, and want to help us to do more, please consider; donating money, volunteering time,
becoming a member, and / or sponsoring a project. www.sces.org.nz/about/donate

Ph 03 234 8717
VISIT THE ENVIRONMENT CENTRE
The South Coast Environment Centre is situated on the
main street of Riverton on the Southern Scenic Route.
Phone: 03 234 8717, Email: office@sces.org.nz
Opening hours are:
Monday - Friday: 10:00am - 4:30pm
Saturday: 10:30am - 4:30pm
Sunday: 1:30pm - 4:30pm

www.sces.org.nz

find us on facebook

