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As we all continue to prune branches,
chainsaw trees, replant gardens,
clean up, swap stories of power and
phone outage, and commiserate on
the effects of ‘cyclone Oswald’, our
hearts go out to the farmers who have
suffered significant loss.
Our organic producers from
Palmwoods, Maleny, Gympie, Kenilworth,
the Hinterland, Bundaberg and Northern
NSW have all had their crops destroyed.
Our local produce has gone from 75%
to 5% local. Fruit and vegetables,
unfortunately, will now come from further
away until farmers can replant their crops.
However, this is eclipsed by the
fact that 6 people lost their lives and
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FROM THE EDITOR

Let’s resurrect the
‘working bee’
I was going to philosophise about
generosity in this column but that’s
been done (all too well) elsewhere in
this issue.
Instead, I’m going to put a call out.
In years past, the Club and Co-op have
held regular ‘working bees’, usually
large affairs with lots of organisation
and preparation required. For various
reasons, these have tapered off.
I was admiring the garden behind
the Co-op the other day and then cast
my eyes to the garden and eating area
behind the Club. The contrast was rather
depressing.
Now that the ‘drought’ has left us and
the worst of the cyclone season receded
(we hope!), it’s a great time to give the
garden a tidy, weed and replant.
These can be held at times most
convenient to you all – two hour shifts,
nibbles supplied, bring your own gloves
and laughter.
Join us by phoning me on 5494 3812
or signing up on the forms you’ll find in
the Co-op and Club.

DEADLINE FOR THE WINTER ISSUE
(Jun–Aug 2013): April 30

A call to (put down)
arms

FOR INFO OR TO MAKE A BOOKING:
Phone Sammy on 5494 3812
or email: sammy@ausbushfoods.com

Some years ago, some people in
power gained some tainted kudos by
demonising another group of people

thousands more lost their homes and
belongings. And this leads to the theme
of ‘generosity’. Most Australians seem
to have a great spirit of generosity,
especially when catastrophes happen –
we all chip in to help those in need, like
the Mud Army helping out at Bundaberg,
volunteers in the Rural Fire Services,
flood recovery and animal rescue
folunteers, all helping out in this great
state of ours.
We also witness this generosity, every
day, with our much loved volunteers who
give so much to both co-operatives.
Our local growers will replant and get
back on their feet. When they do, the
Co-op and its customers will be there
to welcome them back. Support our
locals. This isn’t generosity, it’s simple
community spirit. Something we have in
spades.
– Karen

(not in power). ‘Children overboard’
was the low point of this campaign.
Creating an ‘enemy’ or ‘other’ is easy.
Sifting through the propaganda and
outright lies that place this ‘enemy’ in
peoples’ minds is harder.
A disclaimer – I am a dedicated
member of Bat Rescue. I have rescued,
raised and released these amazing
creatures for three years now and have
developed a bond with the species. My
feelings are not without some emotional
bias.
I was horrified and saddened when
news came that an eight year old boy had
contracted Lyssa virus (he is still alive as
this column is written).
This is an extremely rare disease in
humans – you have a greater chance of
being killed by a falling vending machine
than you do of contracting the virus.*
This is no comfort to the boy and his
family but, coming on top of the Hendra
hysteria and the State Government’s
decision to allow farmers to shoot bats,
it seemed like a death sentence for bat
carers and supporters.
Some have been quick to get on the
anti-bat bandwagon, going so far as to
call for a total cull.
Two people have died in Australia from
Lyssa virus. Since 1995, 17 people have
been killed by dogs.
Statistics don’t mean much when
you’re dealing with emotional issues.
I hope and pray that the boy lives, the
hysteria dies down and we learn to live
with creatures that share this world with
us.
*RSPCA press release 15/2/2013
			
– Sammy
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IN BRIEF

THANKS TO YOU – AND
YOU – AND YOU…
The Club would like to thank the
many people for the gifts they bring –
everything from fruit, fresh flowers and
beer coolers to time, effort and sweat.
Without the support and loyalty of our
customers and members, neither the Coop nor the Club could continue to assist
our community and others. Far too many
of you to name individually, but you know
who you are. The staff say THANK YOU!

CONGRATULATIONS TO…
Shop manager Cobi Verstraten
(pictured left, with office administrator
Rhiannan Lynch) on gaining her
Diploma of Management.
Juggling work and studies couldn’t
have been easy – but she did it!

NOW IN STORE!
The Maple St Co-op now has its own ‘in
store naturopath’.
Pascale Richy can be found in the Coop each Saturday from 10am to 2pm.
Please note – these are not
consultations but free advice from this
well-respected naturopath.
Have a
question about
health you’ve
been meaning
to ask? Come
in for the best
advice you’ll
find, hints,
tips and a
friendly helping
hand from the
Co-op’s own
Pascale.

Fashion fad
SUPER FOODS
by SAMMY RINGER
There’s a new brace of them each
year – SUPER foods that will keep you
young, sexy, vibrant or simply alive.
Foods delivering anti-oxidants
remain high on the list of must eats.
However, there were other recurring
themes – fibre, omega-3, zinc, protein,
beta carotene, all the vitamins, calcium,
potassium etc etc etc. Stir them all
together and you’ve got a balanced diet.
There are, however, some lesser
known compounds that every good diet
should have:
-- Alpha-linolenic acid (found in canola
oil and walnuts – good for memory and
coordination)
-- Anthocyanin (acai berries contain this
anti oxidant)
-- Arginine (an amino acid found in
peanut butter that helps keep blood
vessels healthy)
-- Beta-glucan (a fibre found in barley
that lowers cholesterol and helps
control blood sugar).
-- Ellagic acid (found in blueberries – it’s
an anti-oxidant)
-- Ellagitannins (in strawberries –
phytochemicals that may halt the
growth of cervical and colon cancers)
-- Flavonoids (an anti-oxidant, once
again – found in dark chocolate and a
host of fruits and vegetables)
-- Glucosinolates (eat your brussel
sprouts and cauliflower – this
compound detoxifies)
-- Lycopene (a red carotene found in
tomatoes. Lists from the US recommend
getting your lycopene via ketchup!)
-- Phenolic phytochemicals (found in
dark chocolate and a score of other
fruits and vegetables – an anti-oxidant,
of course)
-- Polyphenols (found in prunes – good
for bone density)
-- Quercetin (another anti oxidant –
found in apples)
-- Resistant Starch (did you know, when
you eat a banana, you’re ingesting
RS that resists digestion and passes
through to the large intestine where it
acts like dietary fibre?)

-- Resveratrol (found in grapes – the plant
chemical responsible for the hearthealthy benefits of red wine)
-- Zeaxanthin and lutein (found in collard
greens – good for your eyes)
In going through the glowing
descriptions of ‘super foods’, it occurred
to me that most were included to combat
our generally bad eating habits rather
than delivering some edible that would do
something ‘super’.
It was also evident that very few
people would have the time (or the
money) to undertake a true ‘super food’
diet.
I was also gob-smacked at how
many things our body needs. I mean,
zeaxanthin? Did you get yours today?
All in all, I was left a little depressed at
just how ‘not super’ my diet was.
Then it occurred to me. How hard was
it to put together a ‘super food’ menu?
Turns out, not that hard. Don’t try to do
this on one day – spread it over a week:
Breakfast: peanut butter and acai berry
jam on barley seed toast, or –
blueberries and strawberries with yoghurt
and walnut sprinkle, or –
barley cereal with sliced bananas
Lunch: whatever you like as long as it’s
smothered in ketchup
Dinner: get your protein via lean meat or
vegetarian substitute
If your meat substitute is tofu, you’ve
racked up your Omega 3 for the day. If not,
have an entrée of salmon or oysters.
Get your fibre with baked beans
(really!)
A collard greens and cauliflower
salad will give you more than enough
zeaxanthin, lutein and glucosinolates to
keep your eyes bright while you detox.
Let’s see – have we covered
everything? Oh – resveratrol! What a
great reason to enjoy a glass of red wine.
Desert – dark chocolate! With ketchup.
Or peanut butter.
Easy, wasn’t it?

BE READ BY THE BEST. The Co-op News is read by over 2000 people each issue.
Want to talk to them? Our advertising rates are amazingly economical (see page 2).
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Generosity
of spirit,
body and
emotions
SAMMY interviews DOMINIQUE FINNEY,
The Medicine Room

I

’d known Dominique Finney before
meeting her again for this interview.
Long ago, a fundraiser was held to
build a possum crossing in Maleny.
Dominique came forward with a
wonderful range of products for our raffle.
Just like that.
I have since learned that Dominique’s
generosity is spread widely. And, if
you know Dominique, you’ve probably
experienced it as well.
There are people who pull you into
their high-energy vortex (leaving you
either invigorated or frazzled) and
those that surround themselves with an
ocean of calm that invites you in without
encroaching.
Dominique is definitely the latter.
I’ll admit I was a little nervous about
our meeting – fearing she’d study my
irises or body language and gently
chide me about my diet and smoking

and general fondness of Pinot Gris.
Unsurprisingly, she did none of the above.
I had planned on concentrating on her
products during the interview but found
the conversation curling back to a few
underlying motifs.
Wellness is where you are.
It stands to reason that a stressed,
angry or worried person, being out of
sorts with the world around them, will
likely become out of sorts with their
body. The energies within will inevitably
manifest themselves in the physical. As
Dominique said, “Letting go or not makes
the difference.’
Energy then began to dominate our
thread: “Medicine is energetic,” she
said, ‘Like good food, good medicine,
made from ethical, organic products and
prepared with an energy that focuses on
the whole. All of my herbal medicines
are made exclusively for the patient’s

About Dominique
by KAREN SYRMIS
You know what it’s like when someone
comes into your life, and you are ‘all the
more rich’ for knowing them? That’s what
Dom is like...
She has written 3 books that the Co-op
carries, The Wellness Zone and her latest
The Magic of Food as Medicine. Both are
full of health and wellbeing information and
recipes, and an insight into food, herbs and
the tools to lead a better life.
She is generous with her products and
time, and also runs a project in India through
the sale of lip balms where she supports six
villages. She pays for medicines, a midwife
and a nurse to support the villages. You can
purchase the lip balms from the Co-op for
$6.00.
The words at right are from “The Wellness
zone” and sums up who Dom is…

medical requirements.”
“Food is energy, at the most basic
level and also at a higher level. You are
what you eat, right?
In the same way, wellness isn’t about
a rounded diet and some exercise.
Wellness is a totality of your lifestyle.
For instance, you may decide to
detox. People immediately think of the
physical detox – water fasts, all raw food,
whatever is right. But this only addresses
a small part of what makes us well or
not well. It may be you need a one week
detox from your mobile phone. That’s a
form of detox. You might choose to have
juices only for a weekend, or no alcohol
during the week. You may decide that
you will detox from television, worry, the
computer – these are all detoxes and
they all are very beneficial.”
With the heat and unseasonal dry
around us, we turned to cycles.

The Earth is sacred and our life blood,
Without her health we are nothing,
Water, air, fire and wood, we are all one.
Animal, mineral, physical, spiritual, give each respect and plan for
tomorrow.
Make your footsteps light and your ethos heavy
Make to your life, the changes you want to see in the world.
Think globally and act locally, be wise in your choices.
Contribute where you can see a path to solution.
Compassion in your heart, in your words and your action.
Unlearn the values that have caused ruin to nature.
Relearn the truths that you can make a difference.
Small steps in the right direction of regeneration
Respect for culture, nature and sustainability
Make your life count towards the future of Mother Earth
Contribute to her health and consider how the planet will be clean,
pulsing and beautiful again for the next generations
How will you make that difference?
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Ageing and dying
by BRIAN DAY

T

“Once again, they’re part of the total
picture, you can’t swim against them.
Recognise them yes, work to mitigate the
extremes they might bring – but release
your attachment to them.”
If our weather returns to something
like normal, what’s the best way to build
our wellness in the autumn months?
Boost your immunity now and get
ready for winter. This means releasing
excess mucous from the system if that
tends to be a problem.
Lemon juice is the number one food
for this with fenugreek tea, and garlic.
Take some astragalus herbal extract
now to boost T-cell immunity production,
and taking a good herbal tonic through
the cooling seasons can help prevent
illness and keep your immunity strong.
Eat onions, garlic, chilli, ginger,
turmeric as part of your daily diet to help
keep you strong.

Dominique:

-- Herbalist of the Year from the
NHAA (National Herbalists
Association of Australia)! 2012
-- Finishing her Masters in Public
Health
-- Student of Kundalini yoga
-- Supporter of Sea Shephard and
Prabhat Alloi
Find her each Saturday at the
Eumundi Markets from 7am till
1.30pm for face-to-face naturopathic
herbal dispensary and free clinic.

Medicine Room

-- Herbal medicines
-- Herbal skin balms and oils
Operating hours are Tuesday to
Friday 9am until 5pm for telephone
and email services.
0409 765 033
wellness@medicineroom.net

he natural outcome of ageing
is death – a straightforward
statement some would say.
But try saying that to a group of
people, as I sometimes do, and wait
for the responses. They will nearly
all be emotional. What is wrong with
talking about death? We all come to it,
eventually.
My first teacher about dying was
Elisabeth Kubler-Ross. I helped
organise her workshop tours of
Australia in 1979-80 and participated in
two of her ‘Life, Death and Transition’
workshops. Later I did training
workshops and ‘care for the carer’
workshops with staff of the Kubler-Ross
Association.
Elisabeth taught us a ‘quadrant
model of personality’. The four
components are physical, intellectual,
emotional and spiritual. She also
encouraged us to ‘externalise’ the
natural emotions of fear, anger, jealousy
and grief which get all ‘mixed up’
around death. Hopefully there will also
be love and compassion.
I started caring for friends and
friends of friends when AIDS arrived
on my scene. It became a sort of
vocational imperative lasting 25 years.
Some people say that being with a
dying person is a privilege. For me it is
another form of relating that can be both
rewarding and extremely difficult. As
Michael Barbato (an eminent Australian
palliative care specialist) wrote in his
excellent book ‘Caring for the dying’:
“To be on call, fully aware and present
throughout a person’s illness can be
extraordinarily hard, not only because
of the physical task but because of
the emotional effort required. Such
commitment is often beyond one
person’s capacity. Be realistic in what
you can do and don’t be afraid to ask
for help.”
So is this why we don’t talk about
death? Is it too hard without some quick
technological fix?
The editor said to make it light so
here is a light definition:

“

Life is a sexually
transmitted terminal
illness

”

T

here is sometimes a different light
around dying people.
There is also the ‘loving light’ that
some people who have a near-death
experience (NDE) report (I am one of
those). The NDE is usually said to be
that of a person who is ‘clinically dead’
for some time and then ‘returns to life’(I
was “clinically dead for about seventeen
minutes” according to one of the
doctors present).
The International Association of
Near-Death Studies developed a formal
definition. “The near-death experience
is an intense awareness, sense,
or experience of otherworldliness,
whether pleasant or unpleasant, that
happens to people who are at the edge
of death. It is of such magnitude that
most experiencers are deeply affected,
many to the point of making significant
changes in their lives because of what
happened to them.”
Please note that NDEs can be
“pleasant or unpleasant” – they are
not necesarily all love and light. I have
talked with people who have had
hellish or devilish experiences and
the changes these have effected were
certainly “significant”.
One of my pet ‘beefs’ at the moment
is the way the term ‘closure’ is being
used. As a woman said angrily at one
closure ceremony: “I am NOT over it
yet and I don’t give a f… who knows it”.
Rituals and ceremonies are valuable
but they are not the be-all and end-all.
Please let people mourn in their own
way and their own time.
Finally: In my NDE I was aware that
the cosmos is constantly expanding
and that everything, including emotion,
is interconnected. The cosmos IS cooperative.
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6 telltale
signs of
grocery store
greenwashing

and fair trade organisations so you know
which products are using real labels and
which are just misleading customers.

4. Being organic-ish
Products that are ‘made with organic
ingredients’ are often misleading. This
greenwashing issue occurs most often
with processed products like snack
foods and frozen meals. If you read the
ingredients, the product may be made with
a handful of organic ones – alongside a

by DANIELA BAKER
Excerpts from the My Green Australia
website:
www.mygreenaustralia.com/
Greenwashing is simple – businesses
trying to make their products appear
green when they are not.
While there are certainly some great
companies out there that are using
sustainable manufacturing techniques
and organic natural ingredients for their
food, the truth is that grocery store
greenwashing makes it incredibly difficult
to discern which food products really are
green.
Here are some telltale signs of
greenwashing:

1. The ‘all-natural’ label
Vague labels, particularly ‘all-natural’
or ‘made with natural ingredients’, are
one of the primary signs of greenwashing.
Many things that are natural – such
as formaldehyde and carbon – are not
necessarily beneficial for you or the
environment. Even if a product is made
with natural ingredients that aren’t harmful
in and of themselves, these natural
ingredients may be sourced in a way that

‘Walk the talk’:
the productive
future of our
region

KEEPING IT GREEN AT
THE CO-OP
wrecks the environment. So when you see
a label that says ‘all-natural,’ check the
ingredient list and do some research about
how the company that makes the product
sources its ingredients.

2. No proof of green-ness
Similar to the ‘all-natural’ label are
product labels that make all sorts of grand
claims without any proof to back them up.
For instance, a product may say that it’s
made with 75% post-consumer recycled
materials, but if that claim isn’t backed
up by a third party, you have no way of
knowing if it’s true.

3. Misleading labels
Some products seem to offer thirdparty verification of their claims, but don’t
really have it. For instance, some products
may use a label that looks similar to the
official Fair Trade label, even though they
aren’t really Fair Trade. When you’re in
the grocery store, it pays to recognise the
actual certification labels for various green

Sunshine Coast Regional Council has
recently issued its Draft Rural Futures
Strategy. This could be just another
‘feel good’ strategy from the Council –
if we let the opportunity slip by.
Drill down into the 34 page document
and you’ll find the following pertinent points:
-- To maximise the use of productive Ag
land
-- To provide a range of rural-based
economic opportunities
Under these two over-arching aims
there’s the suggestion of ‘Regional
Primary Production Clusters’ – sites that
could act as ‘a showcase for regional
production with incubator space for small
businesses with training and catering
facilities, where food can be stored,
processed, packaged and distributed, and
as a location for sales outlets.’

How does the Co-op sort the ‘green’
from the ‘not so green’? They’ve
had years of experience but it boils
down to a few simple steps:
-- Research – look carefully at the
label. Ensure any ‘certificate’ (Fair
Trade, etc) they put there is valid
-- Research – look a bit further into
the firm that produces the product.
In one instance, the Co-op stopped
stocking a range because the
company that made it was involved
in other not so green activities.
-- Member feed-back – after all, the
members are the final arbitrar!
-- Keep on top of product changes.
Ingredients and where they come
from can change over time.
-- Talk with the suppliers – and deal
with those that are trusted.
Choice magazine is also a very
good reference for products that aren’t
what they claim.

The Hinterland is ideally placed to
become one of these ‘showcases’ and
John Muir has organised a series of talks
to bring the concept to life.
‘Walk the talk’ will be happening the
first Thursday of each month at the
UpFront Club, with dinner at 6pm and a
talk/presentation at 7pm. Bookings on
5494 2592.
The February talk featured Jenny
McKay and John Elliot who looked at the
overall policy and held a Q&A session
afterwards.
The second in the Food for Thought
Walk the Talk series will be held on
Thursday 7 March, with the theme
“Can small farms be viable?” with
Elaine Bradley, from Imbil, Churchill
Fellowship 2012 recipient.
Elaine recently returned from the USA
where she researched rural communities
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“

If you read the
ingredients, the product
may be made with a
handful of organic ones
– alongside a huge list of
manmade junk that you
can’t even pronounce

”

huge list of manmade junk that you can’t
even pronounce.

5. Green imagery
Whether you realise it or not, there
are certain pieces of imagery and even
typefaces that are associated with the
green movement and green products.
Greenwashing companies take advantage
of these images, colours and narratives
to sell products that aren’t necessarily
green. Things to look out for include muted
or subdued colours, images of nature or
local-looking farms, or products that link
themselves to raising money for good
causes.

6. Claims of ‘organic’ that aren’t
true
While the Australian Competition &
Consumer Commission is cracking down
on claims of organic ingredients that aren’t
backed up or that simply aren’t true, it pays
for consumers to learn to recognise when a
product that claims to be organic really is.
The Australia Certified Organic Bud label can
only be used on products that are certified
organic, so it’s a good idea to check for that
label if your goal is to buy organic food and
personal-care products.

Greek bartering system
From the BBC

A

n alternative currency has been
introduced in the Greek port city
of Volos. It was a grass-roots initiative
that has since grown into a network of
more than 800 members, in a community
struggling to afford items in euros
during a deepening financial crisis.

After perusing what’s on offer, Hara
Soldatou picks out a set of decorated
candles, delighted with her purchase.
“They cost me 24 TEM, which I built up by
offering yoga classes,” she says.
Jewellery, food, electrical parts, clothes
– everything here is on sale through a
local alternative currency called TEM.
Reminiscent of an ancient bartering
system returning to today’s Greece.
“We have reached the bottom of
our lives and we now have to think in a
different way,” says Tasos, a vegetableseller.
The whole system is organised online.
Members holding TEM accounts, which
are debited with each virtual transaction.
Yiannis Grigoriou, a member of the
group that founded the system, stands
next to the computer bank at the market,
surveying proceedings. “It’s attractive
because people find hope here. They
find things to give and take,” he says.
The alternative currency network is

spreading throughout the community,
with more and more businesses now
depending on it.
At a local flower-growing cooperative staffed by people with learning
disabilities, the workers use TEM to sell
their plants for other services that they
would otherwise struggle to afford.
“We can buy bread or meat in
exchange for our products, or the girls
can go to the hairdresser,” says Peri
Mantzafleri, who runs the co-operative.
“I grew up in a village – this was how
it used to work in the old days, before
money became involved. So this could
be a chance to start again.”
In the local town hall, children take
part in lively activity workshops – a
mixture of games, songs and drawing.
Parents who are now struggling to
afford the sessions can pay in part
through TEM, with the two currencies
working side-by-side.
Charalampos Bardas, the coordinator of the workshops, says the
local currency is invaluable.
“It’s a big solution against this crisis.
Life goes on, we have to fight,” he says.
And so this small community has
developed a new tool to fight against
the worst financial crisis that many have
ever known.
A simple bartering system,
exchanging despair for hope.

REFLECTIONS FROM OUR CARTOONIST DOUGLAS –
when you get to a certain age, most people look frighteningly young!
that have rebuilt their local economies
by supporting networks of small farms
working collaboratively. Elaine will
present her observations and discuss
whether a similar approach could be
adopted for our region.
The third will be held on Thursday
4 April and will feature Jon Woodlands
talking about growing herbs.
On 2 May we’ll look at local shops
that have specialised in natural/
organic fibre products and textiles
from cotton to hemp to bamboo, silk
and beechwood, with speakers Di
Cannon and Ray.
Join us and become part of the
productive future of our region.

To find out more, phone John on
0499 556 505.

msc

PROFILE

The chief
CARROT
COUNTER
and the
rocking
ROCKMELON
WRANGLER
Ordinarily, when you do a profile, you
concentrate on the person.
Carol Williams and Rod Castle had
other ideas. They wanted to talk about
their job, the Co-op, the market – just
about anything but themselves.
Between them, Rod and Carol
manage the fruit and veg section at the
Co-op. Carol’s earned the sobriquet of
‘chief carrot counter’ and Rod… well,
Rod didn’t have one so I made it up.
These two job-share the position
at the Co-op – and they also share a
number of philosophies.
The theme of sustainability came up
time and again. This overworked word
has real traction when it comes to our
food security for a number of reasons.
(see box at right).
For Carol and Rod, the Co-op’s
policy of supporting Australian organic
producers is not just a catch-phrase
but a way of doing business. ‘Local’
is a priority with them, with some 50
‘nearby’ growers on the books. That
equates to around 75% of the Coop’s suppliers, an amazing statistic by
any reckoning. There’s also a special
relationship between the Co-op and its
local suppliers – for instance, if one of
them can’t make a delivery for whatever
reason, Carol or Rod will go to them to
pick up the goods!
‘Seasonal’ was another theme that
came up. It’s all very well wanting fresh
cherries mid-winter but fresh cherries
are a mid-summer crop – we need to be
thinking seasonal.
And yes, the organic produce has
a shorter shelf life than non-organic –
it’s what happens when there are no
preservatives or fungus inhibitors used.
Both Carol and Rod admitted that the

“

I think there’s a real
desire from people to look
at food, not as something
that ‘just appears’ but
something that’s part of
the whole fabric of our
region

”

large number of relatively small suppliers
meant that there was a lot of juggling
involved to keep the shelves stocked.
While I was talking to Carol, a local
grower came in with a $7 consignment.
He was duly thanked and receipted.
Imagine this happening in the major
supermarkets!
Despite the ‘juggle’, Carol said
she loves the variables involved in
her job. Both she and Rod have close
relationships (you might even say
friendships) with their suppliers and love
the fact that they know exactly where the
food has come from.
In looking at trends, both agreed
that there was a growing interest from
consumers in the ‘producer/consumer’
relationship.
“Part of it’s the idea of supporting
local growers, but I think there’s a real
desire from people to look at food, not
as something that ‘just appears’ but
something that’s part of the whole fabric
of our region.” Rod said.
He also pointed out that there were
more local organic growers than ever
before, a good thing for the Co-op and
the environment.
The other major thing they agreed on
was the importance of local consignors.

CHEAP GOODS MOST OFTEN
COME FROM CHEAP LABOUR.
Cheap labour doesn’t last (even
China is having to face this
inevitability).
If cheap tomatoes from some
foreign country put our tomato farmers
out of business, beware. The foreign
country’s low wages will not, cannot
last. When their wages rise and the
cheap tomatoes disappear, we have
killed our local supply. Yes, there will
be another developing nation to fill the
‘cheap tomato’ gap, but they will go
the same road to middle–class-dom.
One day, there will be no more ‘cheap
labour havens’ left.
Flying fruits and vegetables
thousands of miles is certainly not
sustainable in the long run. Not even
in the medium run. Eventually, the
cost of flying these fellas around the
world will become prohibitive. Doesn’t
it make sense to support local supply?
With local suppliers, you know
what’s gone into growing or making
the product. Not so with the imported
product. Do a Google on ‘food
contamination imported’ for some
appetite-killing information.
Food security isn’t just about food.
When you buy local, you have a
profound impact on the local economy.
The money you spend recirculates
rapidly in the community, creating a
flow on effect. While no community
functions in isolation, supporting local
trade helps recreate the diversity of
small businesses that are flexible and
can adjust to changing needs and
market conditions.
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The basket
case – Trade
not Aid
From GHANA to YOU

T

“It’s a win for everyone.” Carol said.
“Someone who has a small operation –
maybe just a vegie bed in the backyard
– would have trouble getting their
produce distributed.”
I could only agree as once (and
once only) I had such a bountiful crop of
spray-free garlic that I took it to the Coop on consignment.
“I’d like to encourage anyone with a
love for growing things to think about
becoming a consignor, not just a
backyard grower.” Carol said. “You can
start small but grow what you know and
what you know will grow well.”
From this, we got talking about a
‘consignor network’ and how the Co-op
might encourage greater local production.
“I wish I had the time to coordinate it!
But I don’t.” Carol said rather sadly.
Never one to let a latent idea wither,
I suggested that perhaps people
themselves could get together to form a
‘consignor group’. A little like the groups
that have worked on the back garden.
“Yesss..” Carol replied, no doubt
thinking of juggling yet another task.
I immediately began to think of the
vegetables and herbs I know I can grow
on my 1 acre block. And what fun it would
be to get together with other backyard
growers and swap hints and tips and…
Thus was born: The Maleny and
Surrounds Consignor Group (OK –
MSCG is not the best acronym ever but
it’s a start).
The idea is simple – bring together
those people who are interested in
growing fruits and vegetables for local
supply. Give them a mentor or two and a
known outlet for their produce.
If you’re interested, call 5494 3812 or
email sammy@ausbushfoods.com

he colourful hand-woven
baskets you see in the Coop have been such an enormous
success that we felt it was time to
give a little more background on
these interesting products. There’s
quite a story behind them!
Hand-woven in Ghana, West
Africa, Bolga baskets get their name
from the abbreviation of the town in
which they are made, Bolgatanga,
Ghana, West Africa.
The baskets are supplied by
Afropacific, a partnership between
Wisdom and Kylie Gbidi. Wisdom
represents the “Afro” aspect of the
business, Ghana being his country of
birth. As an east coast Australian, Kylie
represents the ‘pacific’ of the business
and the place where our goods are
sold.
Wisdom makes the long journey
between Australia and Ghana to
personally select and pay for every
basket.
They have a simple philosophy:
“...to trade with the people of
Ghana. Emancipation comes from selfsufficiency, independence and a sense
of self-worth. Purchasing our products
supports the people of Bolgatanga
and surrounding villages in their own
enterprises.”
The baskets are made by the
women of Bolgatanga from sundried
elephant grass, coloured with natural
vegetable and mineral dyes. They
are double woven to increase their
strength and durability.
Elephant grass is a species of
grass native to the tropical grasslands
of Africa. It is a tall perennial plant,
growing to 2–4.5 metres with leaves
3O–12O cm long and l-5cm broad. The
name elephant grass derives from its
being a favourite food of elephants.
Elephant grass has the wonderful
properties of being:
• Strong
• Durable
• Light
• Flexible
• Able to be reshaped

The weavers
The manufacture of the baskets is
a family affair, with men, women and

children all involved in the process. While
the women are the main weavers, the
men and children are often involved in
the harvesting, drying and colouring of
the grass.

Market days
Market days occur twice a week.
Weavers from surrounding villages come
to town with their baskets attached to
their bicycles or motor bikes. The process
of negotiating then begins. Each weaver
has their own price and if they believe
their basket is very beautiful or unique in
shape, colour or weave they will charge
accordingly.
At the conclusion of market day all
purchases go into the shipping container
to await the addition of the leather trim
and stuffing into sacks.
With the baskets complete, the
journey begins! They are transported
by various means (bike, mini-bus, taxi)
to the southern port city of Takoradi and
from there, an 8-week journey across the
seas to the Port of Brisbane.
Here the container is opened and
the goods inspected by Customs and
Quarantine. It is a requirement that all
our baskets undergo fumigation via heat
treatment before they are released from
quarantine for transport to the Sunshine
Coast.

Uses of the baskets
People often say they like the baskets
but they don’t know what to use them for.
Here are some suggestions:
eco-friendly shopping, BBQs, beach, dirty
clothes baskets, kids toys, home decor,
gardening/picking vegies, collecting eggs,
breadbaskets, spice baskets, magazines/
newspapers, fruit and vegie displays,
knitting supplies... the list is endless!

msc

OUR TEETH

TOOTHPASTE –
questions your teeth
were too afraid to ask!
by JILL CUTTING

W

hy do we brush our teeth?
It promotes oral hygiene by
minimising cavities and periodontal
disease and serves as an abrasive that
aids in removing dental plaque, stains
and food from our teeth and mouth.
When food particles are allowed to
remain on the teeth after eating, bacteria
begin to feed on them. These living
organisms excrete acids that leech out
calcium from tooth enamel, a process
called demineralisation. Eventually this
creates cavities and fissures in the tooth,
and puts the ‘decay’ in tooth decay.
It is claimed that it is the mechanical
action of the brush that achieves good
oral hygiene, so why use toothpaste
when the same can be achieved by
brushing our teeth with just water or salt
or sodium bicarbonate (baking soda)?
Typically toothpaste contains:
-- 20 – 42% water;
Blackall Ra
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plant Common

planting

name

Jan

Amaranth
Asian cabbage
(bok choy,
pak choy,
tatsoi)
Asparagus
– crown
Bean (broad)

mar apr

✔

✔

✔
✔
✔
✔

✔
✔
✔

✔
✔
✔
✔
✔

✔
✔
✔
✔

✔
✔
✔

✔

Jun

season

Jul

aug

sep

oCt

nov

✔

✔

Chilli
Choko

✔

may

✔

✔

✔

Corn (sweet)
Cucumber
Eggplant
Endive

Garlic – clove
Ginger –
corm
Kale
Kohlrabi
Leek
Lettuce
Mustard greens
Okra
Onion
Parsnip
Pea (climbing,
bush)
Potatoes
– tuber
Pumpkin
Radish
Rhubarb
– crown
Rockmelon
Rosella
Spring onion
Silverbeet
Spinach (Ceylon,
Brazilian,
Egyptian)
Spinach (English)
Squash (button)
Strawberry
– runners
Swede

Feb

✔
✔

maturity

DeC from
seed

✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔

Bean

(bush, climbing,
snake)
Beetroot
Broccoli
Cabbage
Capsicum
Carrot
Cauliflowe
r
Celery

✔
✔

✔
✔

✔
✔
✔
✔

✔
✔
✔
✔

✔
✔
✔

✔
✔
✔
✔
✔

✔
✔

✔
✔

✔
✔
✔
✔
✔
✔

✔
✔

✔
✔
✔

✔
✔
✔

✔

✔

✔

✔

✔
✔
✔

✔
✔

✔

✔
✔
✔
✔
✔

✔
✔
✔

✔
✔

✔

✔
✔
✔
✔
✔

✔

✔
✔
✔
✔

✔
✔
✔

✔
✔
✔

✔
✔

✔

✔

✔
✔

✔
✔

✔
✔
✔
✔
✔

✔
✔
✔
✔
✔

✔
✔
✔
✔

if area is
exposed
to frost

7

8 to 11
8 to 10
8 to 13
9 to 16
10 to 13
9 to 13
16 to 22
17
9 to 12
6 to 12
11 to 14
8 to 10
13 to 16
10

34 to 38
8 mths

✔
✔
✔

time

or seedling
(weeks)

Plant Sept

4 to 6

if area is
exposed
to cold winds

to April

Plant Sept

2 to 3 yrs
5 to 6 mths

7 to 9
8 to 10
15 to 18
8 to 12
6 to 9
12 to 14
26 to 35
17 to 20
9 to 12
17
15 to 20
6 to 7
5 to 6 mths
11 to 16
10 to 12
12 to 17
7 to 12

Plant Sept

Plant Sept

Plant Sept

to April

to Jan

Plant Sept

to Jan

Plant Sept

Plant Sept
to March
Plant May
to Dec

Plant Oct

to April

Wind intolerant
need to stake –
Plant Sept
to April

to Jan

to Jan

Wind intolerant
Wind intolerant
Plant May
to Dec

to Dec

✔
✔
✔
✔
✔
✔
✔
✔
6 to 9
✔
✔
✔
✔
✔
✔
✔
✔
6 to 9
✔
✔
✔
✔
✔
✔
✔
✔
7 to 9
✔
✔
✔
✔
✔
✔
Plant Aug
✔
3 to 5 mths
✔
✔
to March
✔
✔
✔
✔
✔
✔
✔
Plant Aug
✔
✔
10 to 11
✔
✔
✔
to March
✔
✔
✔
✔
✔
✔
✔
18 to 20
✔
✔
✔
✔
✔
✔
✔
Plant Oct
✔
6 to 12 mths
✔
✔
to March
✔
✔
✔
✔
✔
Plant Oct
9 to 17
to March
✔
✔
✔
herbs
✔
Plant Oct
✔
✔
7 to 12
to March
✔
✔
✔
Plant Oct
✔
12 mths
Basil
✔
to March
✔
✔
✔
10 to 14
Chives
✔
✔
✔
✔
6 to 9
✔
Coriander
✔
✔
Plant Aug
✔
✔
Comfrey –
to March
✔
✔
seed or root
✔
✔
✔
Plant Aug
✔
✔
✔
Dill
to March
✔
✔
✔
✔
✔
✔
✔
✔
Fennel
✔
9
✔
✔
Plant
✔
✔
Sept to March
12 to 17
Lemon balm
✔
✔
✔
✔
✔
✔
✔
✔
Wind intolerant
✔
✔
4 to 12
Marjorum
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
4 to 12
Mint
✔
✔
✔
✔
✔
✔
✔
✔
✔
Oregano
✔
4
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
Nasturtium
✔
5
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
Parsley
✔
12
✔
✔
✔
✔
✔
✔
Plant Sept
✔
✔
✔
Rocket
✔
12
to March
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
Rosemary
✔
12
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
Thyme
✔
12
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
✔
7 to 9
✔
✔
✔
✔
✔
✔
✔
✔
✔
Plant Sept
plant name
✔
✔
✔
9 to 19
✔
to March
✔
✔
✔
✔
✔
✔
Jan Feb
✔
✔
4 to 8
✔
✔
mar apr
✔
✔
✔
6 to 12 mths
may Jun
✔
✔
Jul aug
✔
3 to 6 mths
sep oCt
nov DeC
blaCka
maturity
ll range
time
bushtu
exposed
Cker harves
to frost
Common
name
exposed
ting guiDe
to cold winds
Blue Lilly-pilly
species name
Brush Cherry
Syzygium
typical harvest
Brush Pepperbus
oleosum
Syzygium
h
Bush Nut
australe
Purple-blu
(Macadam
e rounded
Tasmannia
ia)
Bunya Pine
2.5 cm fruit
insipida
Red-violet
– Winter to
ovoid 2 cm
Macadami
Spring
Caper Bush
berries –
a integrifolia
Soft mauve
December
fruits
Araucaria
to May
Cedar Fig
bidwillii
Nuts fall between containing black
peppery seeds
Capparis
March and
Cherry Satinash
arborea
– January
Cones up
Septembe
to 30 cm
to March
Ficus superba
r
long containing
Common
Green fruit
v. hanneana
Aspen
edible seeds
to 3cm on
Syzygium
Copper Laurel
stalks – January
leuhmanni
– January
Purple fruit
i
to February
1.5 to 2.5
Acronychia
to February
Creek Sandpape
cm long –
oblongifoli
Red 1 cm
January to
a
pear or egg-shape
Eupomatia
July
Hairy Acronychia r Fig
laurina
Bright white
d fruits in
fruit – Winter
Ficus coronata
Summer –
Lemon Myrtle
December
Greenish-b
to January
rown 2 cm
Acronychia
Midyim
berries –
pubescens
Purple 2.5
May to July
cm fruit –
Bachhousi
Native Guava
January to
a citriodora
Snowy-wh
June
ite succulent
Austromyr
Native Lime
tus dulcis
ribbed fruit
Leaves are
– Septembe
picked all
Rhodomyr
Native Mulberry
year round
r
tus psidioides
White-purp
le speckled
Citrus australis
Native Raspberry
1 cm round
Fleshy yellow
fruit – Autumn
Pipturus argenteus
2cm berry
Native Tamarind
– Autumn
Green knobbly
Rubus rosifolius
fruit up to
Pepper Vine
White/ cream/
4 cm – November
Diploglottis
light brown
to December
Sandpape
australis
Red 2 cm
1 cm fruit
r Fig
oval fruit –
– May to
Piper novae
November
Warrigal Greens
Spring to
Orange yellow
hollandiae
early Summer
Ficus fraseri
fleshy fruit
Zigzag Vine
Berries ripen
– November
Tetragonia
April to December
to December
tetragonioi
Orange-re
des
d 1 to 1.5
Melodorum
cm fruit –
leichhardti
Rampant
May to February
i
ground cover
Fleshy orange
herb,
fruit 4 to 6cm pick arrow-shaped
long – December leaves all year
round
to February
✔

✔

Sweet potato
Taro – corm
Tomato
Turnip
Waterches
tnut – corm
Watermelo
n
Zucchini

Websites
of
contributo
rs

www.faceb

ook.com/g
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THE BLACKALL RANGE
FOOD PLANTING AND BUSH
TUCKER GUIDE
This guide was produced
locally for local conditions and
printed in Maleny.
Your complete guide to planting
and harvesting vegetables, herbs
and bush tucker in our region.

Available from the
Co-op, $5 each

“

so why do we use
toothpaste when the
same can be achieved
by brushing our teeth
with just water or salt or
sodium bicarbonate

”

-- abrasives such as chalk, particles of
aluminium, magnesium and titanium
-- humectants such as glycerol and
sorbitol which helps the product retain
water and prevents it hardening when
exposed to the air
-- binders and thickeners such
as cellulose gum, xanthin gum,
carrageenan or extract of seaweed to
keep the product from separating and
needing stirring, like paint, before each
use
-- detergent
-- flavours both artificial and botanical and
artificial sweeteners such as saccharin
-- preservative – common preservatives
include sodium benzoate, methyl
paraben and ethyl paraben, and
-- therapeutic agents such as
fluoride in the form of sodium
monofluorophosphate, stannous fluoride
or sodium fluoride for whitening and
brightening, triclosan* which is an
antibacterial and antifungal agent used
to prevent bacterial contamination,
sodium lauryl sulphate (SLS), anti-tartar
agents and alcohol.
The mouth is a fasttrack way for the
body to absorb potentially toxic ingredients
from toothpaste and mouthwash.
Fluoride is widely discussed, but did
you know some toothpastes contain
fluoride that isn’t really fluoride but
fluorosilicic acid, which is molecularly
similar to fluoride but has a much different
detrimental effect on the human body.
What about detergent and SLS? In
short, both are used for their thickening
effect and their ability to lather and
facilitate uniform distribution of the
toothpaste throughout the mouth. We’ve
all come to expect our toothpaste to
provide a foamy sensation.

But what are these ingredients?
-- Detergent, is artificial soap originally
made for cleaning laundry and dishes.
They are used as a ‘cheap’ way
to achieve lathering and cleaning
properties. Detergents are primarily
synthetic surfactants that can be
produced easily from petrochemicals.
-- Sodium lauryl sulphate (SLS) is a
surfactant (short for surface-active
agent) which helps break surface
tension of water, essentially making it
“wetter” so that it is less likely to stick
to itself and more likely to interact with
oil and grease. This makes it good
at washing the unwanted contents of
the mouth away. SLS is derived from
inexpensive coconut and palm oils.
-- While national and international
standards vary, SLS and the detergents
used are considered safe at the
concentrations used in personal care
products but they can be an irritant for
some people with irritation increasing as
the concentration increases.
* Triclosan – safety currently under
review in the US – some researchers
have reported it has altered hormone
regulation in some animal studies and
other studies have raised the possibility
that it contributes to making bacteria
resistant to antibiotics. Virginia Tech
researchers have found that triclosan
can react with chlorine in tap water to
give off chloroform gas. Learn more:
www.fda.gov/forconsumers/
consumerupdates/ucm205999.htm
http://www.naturalnews.com/017804_
triclosan_toxic_chemicals.
html#ixzz29uDDVFYD
The Australian National Drugs and
Poisons Scheduling Committee
(NDPSC), at their June 2010 meeting
decided to defer any review of
triclosan’s use in products marketed
in Australia until the US FDA review of
triclosan is finalised.
**CIR publication (1983). Final Report on
the Safety Assessment of Sodium Lauryl
Sulfate and Ammonium Lauryl Sulfate.
International Journal of Toxicology 2 (7):
127–181
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The Fluoridation
Fraud: Part I
by LADY CARLA DAVIS, MPH

For over 60 years the fluoridation
debate and policy has been controlled
largely by the Australian/American
Dental Association (ADA) – perhaps as
a front for the real agenda.
Since its inception in the 1950s,
the ADA has carried out a relentless
barrage of high pressure propaganda,
government influence and bullying
through their corporate spin doctors. With
a single focus on ‘teeth’ and little or no
expertise on other health issues, they
continuously quote endorsements, support
and recommendations from government
agencies (whose main objective is to
protect industries and their products) to
convince the public it is safe. Anyone who
questions or exposes a different view
or finding about fluoridation, is bullied,
denigrated, vilified and muzzled.
Independent research has been
sabotaged or suppressed. Prominent
researchers and scientists have been
forced to lie about their findings. Those
who refused to lie and told the truth have
been fired and professionally destroyed.
Organisations, citizens and local
councillors who object to being treated/
medicated against their will, are labelled
quacks and extremists!
The long-term safety of fluoridation
has never been scientifically determined.
There is a big difference between a
corporate scientist who is paid to produce
certain results and an independent
scientist who is beholden to no-one.
Scientists and physicians know that
one must consider at least two generations
to determine the effects and safety of a
substance, product or chemical before
determining a conclusion. Sometimes it
takes two or more generations for harm
or genetic damage to show up.
Just because people have been
consuming a substance for 60 years,
doesn’t mean it is safe, especially when
NO independent studies or research have
been conducted to monitor possible side
effects. Look how long it took, against
fierce corporate opposition, to expose the
harm from tobacco, pesticides, radiation
and asbestos.
Presently, most health agencies,
including the ADA, National Academy of

“

Organisations, citizens
and local councillors who
object to being treated/
medicated against their
will, are labelled quacks
and extremists!

”

Scientists, AMA and the American Medical
Association of Paediatrics, admit that the
dose of fluoride a baby receives from
fluoridated tap water formula, exceeds the
amount known to cause harm.
“It is evil to harm children by poisoning
them during the first 6 years of their life
once you know you are doing it...”
(Roger D. Masters PhD,
Professor Emeritus, Dartmouth College)

Why then is this toxic waste byproduct still being forced down our throats
by government agencies and various
councils? The fact that this harmful policy
has been allowed to continue for so long,
and so much effort and money has/is
being spent to mandate it and convince
people, ministers, and councillors, that
this poisonous waste by-product is good
for our teeth, just goes to show the extent
of corruption in government.

There has been NO scientific
investigation in Australia of possible
relationships between consumption of
fluoridated water and:
-- Lowered IQ in children (there are 35
human studies indicating fluoride is a
neurotoxin which can lower children’s IQ)
-- Disruption of the second teeth
-- Fluorosis (which weakens the enamel)
-- Arthritis and joint pain in adults
-- Hypothyroidism (underactive thyroid or
hyperthyroidism (overactive thyroid)
-- Thyroid tumours/nodules (now an
epidemic along with obesity)
-- Increased bone and hip fractures
-- Earlier onset of puberty
-- Dementia
-- Prematurely aged skin (fluoride breaks
down collagen)
-- Development of moles and other skin
disorders
-- Cancer
-- Mental illness
Nor have there been formal studies
investigating the many anecdotal reports
that some individuals are highly sensitive
to fluoride (gastrointestinal, neurological
and skin conditions).
If you don’t look, you don’t find.
However, the absence of studies does not
mean the absence of harm.
Next Issue: The Fluoridation Fraud
Part 2 – Drinking Industrial Waste

To learn more about the sinister
history of fluoride view:
FLUORIDEGATE: www.fluoridegate.com/
4 min. 53 sec. (trailer)
www.fluoridegate.com/the-film/
(full documentary) 1 hr. 4 min. 53 sec.
And, the interview with: Dr. Russell
Blaylock: Fluoride’s Deadly Secret 1-5
www.youtube.comwatch?v=Ie6gJHqkSgc

Fair Trade Connections
Unique handmade Fair Trade items
~ leather work ~ silk scarves ~ early childhood
~ handmade paper and cards

Gifts that mean much more
We are at the Maleny Sunday Markets
Contact Jenny and Noel Law
www.fairtradeconnections.com.au
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Queensland’s
nuclear future
by JON WOODLANDS

Jon Woodlands and Pauline Rigby met with Environment Minister
Andrew Powell to discuss a radioactive topic…

The blood drained from the Minister’s
face as I opened the lead-lined case to
reveal the sinister contents within. A
Japanese “Kit Kat”.
“Would you give it to your kids?” asked
Pauline Rigby who had accompanied
me to this meeting at Andrew Powell’s
office in Maple Street. Andrew is the
Queensland Environment Minister and
we had tried our best to sow a field of
doubt in his mind about his government’s
plans to proceed with uranium mining in
the Sunshine State.
“I’ve got a mate at Crystal Waters with
a Geiger counter. That Osakan sugary
treat is showing more than background
radiation,” I advised.
He accepted the exotic confectionery
as he rose to his feet. “That’s about
all the time I can give you. I’ve got a
busy day. As I said, why don’t you join
the Uranium Mining Implementation
Committee.”
His young advisor named Fiona
couldn’t stop smiling “How cool is that, a
Japanese green tea Kit Kat!” I’m not sure
she got our point.
“No, no, the green glow in the picture
is supposed to be radiation; it’s bad for
your health,” insisted Pauline.
“They think we’re joking,” I said as we
got bundled out of the Minister’s office.
(January 23, 2013, Maleny)
On October 22 last year, Queensland
Premier Campbell Newman made an
extraordinary announcement.
The LNP would recommence uranium
mining in Queensland thirty years
after the State’s last mine had been
closed. During last year’s State election
campaign, Mr Newman had proclaimed
the LNP had no intention of going down
the nuclear path and he reaffirmed this
in a letter to the Australian Conservation
Foundation, just two weeks prior to his
fateful announcement.
The Courier Mail suggested in an
editorial on October 23 (the day after
the Newman backflip) that the antiuranium movement had to some degree

dissipated and the LNP would likely
succeed with their ambitions.
There is an estimated $18 billion worth
of uranium contained within accessible
known deposits in North Queensland.
This would deliver around $900 million in
royalties to the State’s coffers. The three
initial mine sites are Valhalla, in the Mt
Isa region, Westmoreland, further west,
and the high-grade Ben Lomond deposit,
a mere 50kms west of Townsville. Given
that Magnetic Island is just 10 kms off
Townsville, we can expect a uranium mine
in the heart of the Great Barrier Reef.
What a boon for tourism!

“

I’ve got a mate at
Crystal Waters with a
Geiger counter. That
Osakan sugary treat
is showing more than
background radiation

”

I emphasised this point to Minister
Powell – surely the LNP’s plans would
cause significant harm to Queensland’s
reputation as an attractive holiday
destination with comparatively little toxic
pollution. He asserted that “Western
Australia was going ahead with uranium
mining and Queensland needed the
dollars.” I couldn’t help thinking ‘if this is
the attitude of the Environment Minister,
we’re buggered’.

Pauline – one of the original founding
members of the Queensland Nuclear Free
Alliance, and a former board member of
the Maple Street Co-op – expressed her
twin concerns that each of these mines
will be “environmental disasters” and that
the workers will be exposed to dangerous
levels of radiation.
“But this will be ‘world’s best practice’”
insisted the Minister.
“Don’t anybody quote ‘world’s best
practice’ to me” said a stirred-up Pauline.
She pointed out that the Ranger Mine
in the Northern Territory was apparently
‘world’s best practice’, yet a recent CSIRO
report acknowledged that 150,000 litres
of radioactive water leaked from the
tailings dam each day into the surrounding
Kakadu National Park. She pressed the
view that Campbell Newman needed
to establish a fund for compensation of
uranium miners suffering the effects of
radiation exposure and associated illness
in the future. Thirty percent of deceased
former uranium miners in Australia have
died from illnesses associated with
radiation exposure such as lung and
thyroid cancer and leukemia.

A hard rain is gonna fall
As well as the ‘radioactive’ chocolate
bar, we left Andrew Powell with some
literature and several sobering films,
including ‘It’s a Hard Rain’ made by
Australian documentary maker David
Bradbury focusing in on the uranium
mining industry in 2007. The film points
out that millions upon millions of tonnes
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of material is simply left in the open air
after the open-cut process. These tailings
contain around eighty percent (80%) of
the radioactivity of the original ore-body.
They’re meant to be isolated from the
wider environment for periods of up to
two hundred and fifty thousand years –
that’s how long some of the stuff is active
for – but it’s simply not possible. The film
illustrates how radioactive particles can
travel hundreds of kilometres from a mine
site. “Uranium will be the asbestos of the
21st century,” claims Dave Sweeney.
David Bradbury has since made
another shorter version of this film for the
Electrical Trades Union, ‘After the Dust
Settles’. The Union has since imposed a
ban on its members working in uranium
mines. So where does Campbell Newman
plan to source his workers? Does he
intend to import workers and what advice
will they be given?

Nuclear Non-Proliferation
Andrew Powell posed the question
“Are you having this conversation with the
Federal Government?”
Fair enough. It has to be acknowledged
that Prime Minister Julia Gillard travelled
to India last year affirming that Australia
would sell uranium to this country, a nonsignatory to the Nuclear Non-Proliferation
Treaty, (NPT).
Sunshine Coast Professor Ian Lowe
states in ‘It’s a Hard Rain’ that “if we
went fully nuclear, I think it would double,
possibly triple the cost of power.” And what
to do with the horrid waste? Yet some
people still argue it is a legitimate solution
to our energy needs.
This is an issue I have been concerned
about for some years. In fact I first came
to Maleny after meeting Jan Duffield and
Sue Lee at the Jabiluka uranium mine
protest in Kakadu in 1998. Doing some
further research for this article has only
affirmed my long-term view that there is
but one solution to the broader nuclear
threat and the question of uranium mining.
It is a simple message that needs to
spread across Queensland. Leave it in the
ground.

References:
Courier Mail, Oct 23, 2012
Natural News.com, November 13, 2012
It’s a Hard Rain, David Bradbury, 2007
www.ipsnews.net/2013waves of
resistence
Making the World a More Dangerous
Place (essay by John Pilger) Oct 24, 2012

Queensland Nuclear Free Alliance:
http://lists.riseup.net/www/info/qnfa

LETS and seeds to West Bengal
It began when Cherie Conrad and
her partner Gary went to Dabar, a
small village in West Bengal (India)
last year. Bengal is one of the 3
poorest areas in India.
Gary brought professional
expertise in domestic and family
violence prevention and Cherie
was invited to set up a CES/LETS
system.*
The CES/LETS system was
introduced to them and set up very
quickly, In fact, this is a system that
has been in place there for centuries
and the only change she made was
the recording of the transactions.
Gary quickly decided that he
wasn’t facing a family violence issue,
but rather an alcoholism issue, and
knew he needed to take steps to
address it. The first meeting drew
small numbers but these quickly grew
– after 6 weeks, eight men were sober
and attending the meeting regularly
with a further four attending from time
to time. After leaving Dabar, Gary

was thrilled to learn that the meetings
would continue and that there were
12 men attending regularly and up to
20 at any one time.
Gary will return to Dabar to assist
and support this group and potentially
establish another one.
Meanwhile, Cherie will return
to West Bengal with goods and
expertise to help the people there.
Amongst these goods are – seeds!
The seeds will be given to the
village head who will give them to
those that need and will use them.
Cherie and Gary both hope that
from little things big things grow.
Many people have collected or
purchased seeds to help Cherie. The
Maple St Co-op is also contributing to
this great program with a donation of
appropriate seeds.
We wish Cherie and Gary all the
best in their endeavours.
*CES/LETs – Community Exchange
System/Local Energy Transfer System

DID YOU KNOW?
-- Co-operatives are member-owned businesses
-- Co-operatives need to be profitable for sustainability
-- Co-operatives are not shareholder-driven
-- 79% of Australians are members of at least one co-operative
-- The co-operative business model has been around for some 150 years
-- The co-operative business model is the first business structure to
be designated its own year with 2012 being International Year of Cooperatives
-- Co-operatives are democratically-operated
-- The co-operative movement aims to keep the momentum of the
International Year of Co-operatives going by declaring this the Decade of
Co-operatives
Check out www.Austraila2012.coop

Neither storm
nor rain…
Our ETHICS
Our vision
Our reason for being is to offer
appropriate and ethical financial
solutions to our members in ways
which are:
-- socially just
-- environmentally responsible
-- empowering to the local
community and individuals
-- based on a belief in people,
honesty and good will.

Our ethical features
Maleny Credit Union has
always worked for social justice,
environmental responsibility and
local community and individual
empowerment.
Our ethical features:
-- We do not seek maximum return
at any cost
-- Our major investment is in loans
to our members. Surplus funds
are invested where we are
confident that its use is in keeping
with our ethics.
-- We are committed to maintaining
low fees and charges for our
members
Please refer to our Schedule
of Fees and Charges for more
information.

Putting principles
into practice
Since 1984, Maleny Credit
Union has fostered sustainable
development in the Hinterland
region.
People choose Maleny Credit
Union because we are an ethical
financial institution and we put our
ethics into practice.
We strive to operate in a socially
and environmentally friendly way.
We also pay an eco-tax to Barung
Landcare on every ream of paper
we use.

An interview with KAI NIEMINEN,
IT officer
While most, if not all of us, candled our
way through the stormy blackouts of
late January, the internal workings of
the Maleny Credit Union hummed along
without a blip.
I spoke to Kai about his job, his
background and what makes the Credit
Union’s IT section special.
Conondale-raised Kai owes his
interesting surname to a Finnish father.
His skills come via a Bachelors degree
in IT and a long stint with Maleny
Computers. He’s been with the MCU for
less than a year but his arrival coincided
with one of the largest IT hardware
upgrades ever seen by the organisation.
‘Molly’ (Co-op News, Spring 2012) was
put out to pasture and the new (unnamed)
network system brought in. People using
it wouldn’t even have been aware of the
minor teething problems, that’s how good
it was.
So, now the new system’s in place,
what’s Kai’s role?
“A system like this isn’t static. I troubleshoot, I fine-tune, I upgrade continuously.
And, well – I hoped you would have
noticed – we’re always making
improvements, not just in the internal
workings but in the user interface.”
I visit the website almost daily. I was
ashamed to admit I hadn’t noticed. Maybe
that’s a sign of a job well done.
“How’d you go through the storms?”

The rather taciturn Kai sparked
with enthusiasm. “We ran without a
hitch the whole time. In fact, we were
the only bank in Maleny still running
on Tuesday!”
Behind the scenes, information
was being processed and standard
back-ups made. I was impressed.
Kai did admit that he had to travel
off the Range to get banking mobile
reception when needed on the
Tuesday morning.
Of course, security is the prime
component of the system and this is
where Kai – and the Credit Union –
shine. “Your information is secure. At
all times.” I didn’t ask for details as I
probably wouldn’t have understood
them and they’re likely very secret!
The Credit Union has an IT
committee that assists the board and
management with IT decisions, drawn
from people in Maleny with particular
IT expertise. Kai works with them
weekly to keep the system “ahead of
the jump”.
“In fact, we’re starting work on a
revamp now. Keep an eye on the
website in the coming months and
have a look.”

Maleny Credit Union
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Co it all !

Your local Maleny Credit Union has great rates
Home Loans,
large or small
• Private
• Commercial
• Investment

Business Loans
Equipment finance
Overdrafts

Green Loans
Solar
Water Tanks

Cars Loans
Leasing

MCU Ltd, Bunya House, 28 Maple Street, Maleny (AFSL 246921)

Phone: 07 5499 8988

www.mcusb.com.au
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Is dairy good
or bad for
you?
by KATHRYN ALEXANDER

There’s huge confusion over dairy – is
it good for you, is it bad for you, does
it cause cancer, does it aggravate
cancer?
Dairy has been a staple food in many
cultures for centuries, so we mustn’t let
the new “common wisdom” that dairy
is bad supersede our cultural common
sense. There are pros and cons to
dairy, but generally dairy products are
an important part of our dietary intake,
particularly for vegetarians. Unless you
have a dairy allergy the real problems
relating to dairy intake are the amount
you consume and where it comes from.

When is dairy “bad”?

Allergy: Obviously if you have a known
allergy or intolerance to dairy you
shouldn’t eat it. Various problems exist,
either in the digestion of the casein
(milk protein) or the lactose (milk sugar)
and some people have either or both
of these intolerances. Partially digested
food compounds will elicit an immune
response and we see symptoms of
inflammation and mucus production as
the immune system tries to eradicate
the superfluous food particles that are in
the circulation.
Calcium/magnesium ratio: Too much
dairy is also bad as it can unbalance
the calcium/magnesium ratio – too

Self-managed
soap – 23 years
and going strong
You may have seen the range of ‘selfmanaged’ soaps at the Co-op and
wondered what it meant.
It’s a great story – and a great
product!
Self-managed soap started in 1982
through a South-East Queensland cooperative who wanted to meet the need
for basic products in a just manner.
This group wanted to create small,

much calcium competes with magnesium
absorption – we cannot afford to inhibit
the absorption of what magnesium we do
get. Magnesium deficiency will inhibit most
processes in the body – particularly energy
production. (My book Dietary healing,
the complete detox program has a whole
chapter on this.)
Over-flowing with carcinogens: Lastly,
dairy is almost top of the food chain –
particularly in the form of cheese – and the
higher you go up the food chain the more
concentrated the chemical load. So NONORGANIC dairy poses a huge problem.
-- Dairy cattle are exposed to dips and
sprays of toxic pesticides to control
parasites. These enter the circulation and
concentrate in the milk which is then sold
to the public
-- Dairy cattle that are raised in factories
are often fed antibiotics to increase their
weight and to counteract their filthy living
conditions. This also concentrates in the
milk and there is a growing concern that
this may be causing antibiotic resistance
in humans
-- Dairy cattle may be fed hormones to
increase their milk yield
-- Dairy cattle may graze on pastures that
have been sprayed with herbicides
-- Livestock feeds, especially grain-fed cattle,
contains 60 times the amount of pesticides

self-managed industries (hence the name).
It has been made continuously ever since.
The soap is made from vegetable oils
(rather than tallow), lye, essential oils and
various exfoliates including lavender flowers,
bran, cinnamon, lemongrass, peppermint,
ground coffee, tea leaves and poppy seeds.
Any colours used are food colouring. The
largest single ingredient is coconut oil. The
coconut oil is virgin, organic and fair-trade,
made by small producers in the Solomons.
Three years ago, all palm oil ingredients
were removed from the soap.
Bran was added to all the soap varieties
as it was found this was important to
stop the soaps from sweating, a problem
encountered from removing the palm oil.

and herbicides permitted for human
consumption. Residues build up and are
delivered into the milk; and
-- There are no studies which explore
long-term exposure to low doses of
chemicals, but history has shown that
among the health risks related to the
various chemicals are: infertility, birth
defects, cancer (especially breast
cancer, and probably prostate cancer)
and damage to the nervous system.
Osteoporosis: Apparently, according
to the US figures 55% of the over 50s
now have low bone mass. We consume
large amounts of dietary calcium through
milk; however, ALL studies have failed to
support the hypothesis that an increased
calcium intake increases bone mass. What
did make a difference was exercise – not
heavy sports but walking. The four most
important factors for bone health were:
-- Exercise
-- Sufficient green vegetables (vitamin K)
required for fixing the calcium onto the
bones
-- Vitamin D; and
-- Magnesium (deficiencies in magnesium
cause deficiencies in active vitamin D –
and hence calcium uptake!)

Casein and cancer

At the risk of riling a few egos out
there, milk protein or casein doesn’t cause
cancer, but if you already have it then it
can feed it. However you would have to
consume over a litre of yoghurt or 125gm
cheese daily for these effects to kick
in. Of far greater impact is the effect of
carcinogenic chemicals that accumulate
in the milk and are passed on to the
consumer.
So my advice is that if you can’t afford
to go totally organic – make sure that all
the dairy you consume is totally organic,
especially for your children.

The soap is mild on the skin,
containing natural glycerin normally
removed in commercial soap-making.
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BOOK REVIEW

Profiling
morality
Review by JILL CUTTING
The Ant And The Ferrari, Lifting The
Hood on Truth, Society And The
Universe
Dr Kerry Spackman
Harper Collins Publishers, NZ, 2012
I recently read this very interesting
book in which the author tries to
identify a root cause of crime by
measuring each person on a ‘moral
scale’. He identifies 5 levels on the
scale (see at right).
The moral scale is about being
concerned with how our actions affect
other people’s wellbeing. Dr Spackman’s
theory is that, as we move up through
the levels, the number of crimes a person
might commit reduce – by the time we
reach Level 4, we could have effectively
eliminated all crime. He suggests that
a person who has genuinely developed
to Level 4 is so acutely aware of their
actions on the wider community and other
people that it is effectively impossible for
them to commit a crime.
In this scheme, a newborn baby starts
out at Level 1 and is concerned only with
itself, having no concept of the needs of
others. Over time the child learns that
other children have needs just as they
do and so they learn to share. As they
grow up, they become aware of other
people’s feelings. And move onto Level 2.
At this still primitive level of development
they don’t do things that would harm
people who are important to them, such
as friends. They don’t care about other
humans per se but are instead still ruled
by selfishness.
By the time a person has progressed
to Level 3 they can be genuinely
concerned for the welfare of people
even if those people aren’t important to
them. But Level 3 people tend not to be
concerned about people they haven’t
met. They can engage in selfish antisocial behaviour – playing loud music,
mobile phone conversations in public,
cigarette butts being thrown on the
ground – to mention but a few.
At Level 4 we become genuinely
concerned about all people, including
those we’ve never met. We understand
that every person has feelings, emotions,
dreams and desires. If a Level 4 person
found a wallet, they would understand

LEVEL 5
Society
LEVEL 4
People
I don’t know
LEVEL 3
People I know
LEVEL 2
Important
people
LEVEL 1
Me

how losing a wallet affects an abstract
individual and would make every effort to
return the wallet.
At Level 5, a person is concerned with
the entire fabric of society, not just with
individuals. They understand the thoughts
and beliefs that pervade society, the
goals and the unwritten rules by which it
operates. They care about the big picture.

Morals and crime

Crime is expensive. In Australia, it’s
estimated to cost taxpayers $35.8 billion
annually. What the numbers don’t show is
that we are all affected by crime. Imagine
how your life would be transformed if the
government suddenly had an extra $35.8
billion to spend every year on roads,
parks, education, healthcare, public
transport, the arts, etc.
In Dr Spackman’s words: “It’s hard to
imagine any investment giving a greater
return to society than one that raises the
average level of morality in society.”
Dr Spackman suggests some
interesting factors that are contributing to
our moral decay:
-- The increasing trend to have social
interactions and friends online rather
than face to face.
-- The increased emphasis on “individual
rights” rather than common cause.
This disassociation of ‘rights’ from
‘responsibilities’ reduces the connection
between our own personal actions and
their effect on other people.
-- The ‘selfish me’ generation – What
can I get? How can I win? Unless the
tenets of ‘competition’ and ‘winning at
someone else’s expense’ are balanced
with an equally strong sense of social
responsibility, the net effect is to reduce
our level on the moral scale.
-- The lack of consequences of our
choices. He cites these examples:
people who smoke and get lung cancer,
then expect society to provide free

healthcare to treat them; people who
are overweight, eat junk food and
don’t exercise, then expect the same
treatment and care as someone who
has done all the right things and led a
healthy life.
Dr Spackman suggests several ideas
to address this.
-- Use stark everyday language with
emotive images to identify the true cost
of crime to society.
-- Tax incentives which reward any
enterprise that advances society or
individuals up the moral scale and tax
those that hinder it.
-- Media coverage – any celebrity
engaged in antisocial or ‘unsocial’
behaviour should immediately have
all their PR and media oxygen shut
off. After all, they are only celebrities
because of their exposure in the first
place.
-- Ensure our education systems teach
morals and ethics as part of all subjects,
not just religious studies. Schools need
to create an environment where it is
‘cool’ to be ethically developed and
‘uncool’ to be ethically immature. While
this might sound like a difficult task,
it is exactly the sort of outcome that
advertising and marketing campaigns
regularly achieve.
-- Develop genuine, long-term wellthought-through government policy
rather than ad hoc social programmes
designed to win votes in the next
election or in a knee-jerk response to
the latest crisis.
-- A program giving companies that make
a considerable contribution to society
the right to display a ‘seal’ on their
products – like the heart foundation tick.
Conversely, he suggests it would make
sense to award the equivalent of the
‘Razzies’ for companies that do great
harm to society so we can ‘name and
shame’.
-- Weigh your personal actions up against
the moral scale. Consider the thousands
of decisions and actions you execute
each day against the moral scale to
see where the majority of your actions
sit. He believes just being aware of the
morality of your decisions will result in
personal improvement.
A lot of food for thought.

*Cost-benefit analysis and its application
to crime prevention and criminal justice
research by Kym Dossetor, Australian
Institute of Criminology (AIC), Reports
Technical and Background Paper 42, 2005.
#http://www2.davidson.edu/news/news_
archives/archives99/9910_anderson.html
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WHAT’S IN STORE

SUKIN ROSE HIP
HYDRATING DAY CREAM
An intensive moisturiser
containing rose hip, pomegranate
and Kakadu plum. Keeps skin
looking radiant – the generous
blend of botanicals will leave your
skin smooth and hydrated.
120ml, $32.50

COCONUT ESSENCE
PURE COCONUT OIL
GEL CAPSULES
The health benefits
of coconut oil are well
documented. The oil
is proven to be antiinflammatory (reducing pain
and swelling), antimicrobial
(killing germs), antifungal
(treating fungal infections)
and antiviral (kill off viruses).
50 capsules, $20.45

ABSOLUTE
ORGANIC NATIVE
HONEY
Good for your health,
good for your taste buds,
good for the environment!
Collected from native
Australian bushland,
away from built-up urban
areas.
500g, $7.85

SCHECKTER’S
ORGANIC ENERGY
DRINK
Powered by nature. Low
GI. Contains organic agave
nectar, organic Brazilian
Guarana, organic green
tree extract. No sugar, no
caffeine!

Filled with linseeds and
topped with two premium
cheeses (mozzarella and
Emmental), with added
flakes of sun-dried tomato
and Provençal herbs to
create a snack with a
distinctive Mediterranean
twist.

250ml, $3.95

30gm, $5.45

KID KONSERVE
STAINLESS STEEL
INSULATED FOOD
JARS
BPA free, lead free, PVC
free and phthalate free.
Reusable and safe!
Keeps food toasty hot
for hours In three eyecatching colours.
12oz, $18.95

Pure springwater
coffee

to the coffee machine – shouldn’t that
water be used in coffee making?

How do you make the very best cup of
coffee? You need three things:
A barista (that’s the ‘artistry’ part)
Good coffee (that’s the ‘Schibello’ bit)
Pure, fresh spring water (that’s the bit
the Club has introduced that makes all
the difference!)
We were not convinced that tap
water is always safe for drinking
and, coupled with old pipes, storms

DR KARG TOMATO
MOZZARELLA
ORGANIC
WHOLEGRAIN MINI
CRISPBREADS

and such, might affect the taste and
quality. That’s why the Club has
traditionally served fluoride-free water
to patrons via the water fountain.
Then the Club realised – why don’t we
plumb pure Mt Beerwah Water straight

A Mt Beerwah Spring Water holding
tank was installed at the Co-op 2 years
ago to sell fresh chemical-free water.
It was only a matter of a flow meter
being installed to direct the water
to the Club and piped directly to the
espresso machine.
It’s pure, chemical, residue and
fluoride-free and best of all – it
tastes wonderful! Three magic coffee
ingredients you won’t find anywhere
else – come in and gave it a taste test!
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Why
cooperate? –
an act of resilience
or enabling collapse
by GARY CLARIDGE

Some evolutionary biologists suggest
that groups of cooperating organisms
have a better chance of survival than
those who do not cooperate. What does
this mean for us in a modern human
society?
These evolutionary biologists also
describe cooperation as “prosociality”
and describe cooperating participants as
either ‘solid citizens’ or ‘freeloaders’. In
this context freeloaders are members of a
cooperating group. They do not contribute
to the group but they do receive the
benefits. Groups with these free-loaders
are less likely to survive than those with
full cooperation from members.
Cooperation can exist in different
forms. Two of these are coordinated
cooperation and subordinated
cooperation. Subordinated cooperation
is where a master-servant relationship
exists. Juxtaposing these forms, Michael
Towsey observes “... the dynamics that
arise from the interaction of the many
different groups in society should be
allowed to play out naturally. Differences
naturally endowed can be used to help
one another.”
Panarchy Theory study allows us to
understand and model the connections
between hierarchical systems. Thomas
Homer-Dixon uses forest development to
highlight the advantages of the degree of
cooperation and connectedness between
the evolving system. He writes that a
young developing forest consists of many
individual and independent species and

organisms. As the forest grows the evergreater connectedness and efficiency
reduces its capacity to cope with external
shocks.
Applying the forest analogy to us we
note our rising connectivity within global
systems, and with this the increased
risk of ‘deep collapse’. Some scientists
believe that the collapse of ancient cities
could have been contributed to by their
rigidness and hence lack of ability to
adapt to changing climatic conditions.
Establishment of smaller diverse
cooperating systems offer flexibility by
their ability to adapt and hence create
resilience.
We can use Game Theory to study
cooperation. Game Theory sets up
scenarios where players have a choice of
either cooperating with the other players,
or defecting.
These games can be applied to
most potential social and economic
scenarios for study and strategic choice
optimization. [Axelrod]
We can also see practical examples of
natural human cooperation developing,
such as individual garbage recyclers
(catadores) in Sao Paulo, Brazil. These
are the people who scavenge garbage
heaps for almost anything that could be
recycled. Some of them soon realised
that if they worked together they could
get better prices from the middlemen
purchasing their goods. Hence they
formed the cooperative called CooperGlicerio. [Neuwirth]

eastonlawyers
your local
lawyers

62 Maple Street, Maleny

T 5494 3511

6B/3 Obi Obi Road, Mapleton T 5478 6500
PO Box 255, Maleny Qld 4552

F 5494 2477

There is also a cooperative
organization in India called SEWA (Self
Employed Women’s Association). Their
aim is to empower women in business.
Interestingly, they subscribe to the 100
mile resources limit concept, which
they believe brings another form of
cooperation.
Let’s look at the current businessoriented seven cooperative principles.
The fourth principle is, ‘Autonomy
and Independence’. Hence, creating
the organisational design to meet this
principle can contribute greatly to the
resilience of the cooperative organisation.
Using biomimicry we can potentially
extend our organisational designs for
greater depth. We can learn from the
forests and from animal colonies. These
designs become increasingly important as
the subordinate cooperation of globalisation
extends its fingers deeper into our
communities and our business systems.
Cooperatives, if designed well,
have potentially a long life. The need
for cooperative social enterprises is
increasingly important with the near
potential for collapse of our global
financial systems. And, of course, the
external shocks from global warming and
resource scarcity.
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WHAT’S ON?

Art’s a
buzzing…
A new art curator at the Club has got
things buzzing!
Joanne Howard has taken on the task
of coordinating the exhibitions that do so
much to give the Club its atmosphere.
Joanne grew up on the Range and
left to go to University, returning about 3
years ago. As Joanne says, ‘It certainly
has evolved!
Joanne loves the ethos of community
support found here. “The Upfront Club
gives artists the opportunity to exhibit their
work. My involvement as Art Co-ordinator
gives me a sense of achievement,
knowing that I am playing my role in
being part of Maleny community.”

UPCOMING EXHIBITIONS –
February: Sally Fisher – Mixed media
small African oils, larger nudes
March: David Bongiorno – On Paper, a
selection of nudes rendered in charcoal
and graphite, complemented with
sculptures by Janna Pameijer
April: Essence of Coffee Art Competition

Music at THE UPFRONT CLUB
Songwriter Alan Kelly

MARCH
1

ALAN KELLY (S.Coast/Ireland)
Energetic, emotive songwriter,
new album ‘Silver To Gold’

2

FIRST SATURDAY FOLK
7.15pm ($5) Blackboard, Guest
act Noel Gardner & Alex Bridge

7

6.30 FOOD FOR THOUGHT,
‘Can small farms be viable?’
Elaine Bradley, Churchill
Fellowship 2012

8

ROD CHRISTENSEN
PROJECT (Maleny/S.Coast)
Smooth Multi-instrumental Jazz,
Latin, R&B

9

ALL STRINGS ATTACHED
(S.Coast) Contempory Celtic
Gypsy Grooves band

May: Elsie Brimblecombe – Acrylic naive
realism

ESSENCE OF COFFEE –
ART COMPETITION
18 April Until Tuesday 14 May
Artist’s expression of interest by
30 March: Two categories

A) Painting: Canvas 12in x12in
(250mm x 250mm)
B) Sculptures: 3D or 2D
Freestanding or wall pieces to
the size of 250mm x 250mm

Prizes

1st Prize $500 (Easton Lawyers)
2nd Prize $400 (Stellios Coffee)
Two Encouragement Awards
$100 each (Paul and Fern Veit)
Entry forms available from the Club.

30 MATT WITNEY (Duo, Brisbane)
Swooning soul melodies,
innovative guitar stylists

APRIL
4

WALK THE TALK. Local
Maleny shops who have
specialised in the benefits/
advantages of natural/organic
fibre products/textiles from
cotton to hemp to bamboo and
silk and beechwood.

5

ANN VRIEND (Canada) 6
First Saturday Folk – Backboard
and guest acts

12 THE BARLEY SHAKES
19 SAM SHEPHERD + JAZZ
MOODS

15 UNDERSCORE ORCHESTRA
(Oregon, US) Balkan, Klezmer,
Gypsy Jazz and Swing

20 ELI WOLFE (Sydney)

16 CANTA LA TUMBA (Maleny)
Authentic Afro-latin vocals,
guitar, percussion & bass

MAY

21 6.30PM ART OPENING DAVID
BONGIORNO On paper, a
selection of nudes rendered
in charcoal and graphite. Also
monthly ‘Welcome Mat’ social
event for new residents and old.
In the alley, from 6pm, board
games available. Ph Terri, 5435
2667
22 MIKE BEALE & KNIKI (Perth/G.
Coast) Alluring international
guitar and blues vocal duo
23 JESSE WITTNEY (Sydney)
Lively Latin style singer-guitarist
with bass & drums
29 FREE LIKE ME (Maleny)
World-Gypsy rootsy, acoustic,
funconscious duo

26 ANDREA SOLER

To be advised. Watch for the A4
flyer advertising events.
*All events 7pm unless otherwise noted

UPFRONT CLUB HOURS
Mon, Fri, Sat – Music at 7pm.
Gold coin entry
COFFEE: 7.30am
BREAKFAST: 7.30–11am (7 days)
LUNCH: 11.30am–2.30pm
DINNER: from 5.30pm
(take-aways available)
Tuesday, Wednesday & Sunday –
closed from 2.30pm

www.upfrontclub.org

msc

THE GARDEN

Working up
some garden
magic
First it was an extended period of
exceedingly dry weather. Then came the
storms. Through it all, progress on the
Children’s FEASTival Community Garden
behind the Co-op continued unabated.
Hats off to Madhu and Kate and all the
others who have come to ‘get their hands
dirty’ – and create some real works of art.
This rugged, once rubbish-filled area
has had many hundreds of hours of work
put into it – not to mention soil, paths,
mulch, drainage – and the art you’ll find
scattered amongst the sunflowers, herbs
and vegetables.
And check out the new sculpture that’s
appeared! They sure grow some great stuff
in this garden!
If you are interested in your children
joining the children’s FEASTival garden
or if you would like to help in an upcoming
working bee, please contact Madhu & Kate
0468 428 190 or email
madhukazony@softhome.net.

PLANT AND
SOW WHAT
WHEN
AUTUMN:
MARCH – MAY

SOW:
Beetroot,
broad beans,
broccoli,
cabbage,
cauliflower,
carrots, lettuce,
onions, peas,
radish, silverbeet,
spinach

PLANT
Tomatoes,
capsicum,
eggplants, lettuce,
radish, beetroot,
silverbeet, beans,
cucumber,
zucchini, cabbage,
broccol, turnip,
onion, garlic

Shop 2, 66 Maple Street Maleny, QLD, 4522 (Opposite Police Station)

- Servicing the local area for over 15 years.
- IT support for home & business.
- Remote & On-Site support available.
- We sell a wide range of computers and accessories.
- We specialise in building custom PC's for gaming.
- Repairs & Upgrades to PC & Mac, Desktop &
Notebook Computers

Call now on 5494 3188

www.maleny-computers.com.au

