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This edition comes after some particularly spasmodic weather. In just one week 
we saw bushfires on the Sunshine Coast, floods in Tasmania, a dust storm in 
Sydney, a squall in Oodnadatta and golf-ball sized hail on little old Eyre 
Peninsula. This ‘unseasonal’ weather was soon followed by earth quakes and 
subsequent tsunamis in Samoa and Sumatra. You would be forgiven for thinking 
the world was falling apart. But despite the chaos, Permaculture SA soldiers on 
to bring you another thought provoking journal.

A very big thankyou to all those who have contributed to this edition -
especially to Nala Walla whose article has come all the way across the Pacific 
Ocean. Check out her article exploring the links between Permaculture and the 
arts on p 5.

This edition brings an excellent selection of food-articles - there’s plenty of food for thought in Joel’s “Food Futures” article on 
p 12 and when you’ve finished reading that why not find out how to prepare and eat Prickly Pear on  p 21. February 2010 will 
bring South Australia’s first ever  Food Convergence - From Plains to Plate: the Future of Food in South Australia. The convergence 
will be presented by Friends of the Earth Adelaide in partnership with the Permaculture Association of South Australia. To find 
out how you can get behind this exciting initiative check out p 4 and if you’re wondering what is driving the initiative, see 
below. 

As this edition of Permaculture SA goes to print, I will be in Lilongwe, Malawi at IPC 9 (International Permaculture 
Convergence/Conference). The theme for IPC9 is “Plan Africa - Food & Empowerment”. I can’t wait to share my experiences 
with you.

Send contributions to...
Email: clee@thetonkins.com
Post: PO Box 3343, 
Port Lincoln, SA 5606

Due date for Autumn 2010:
Friday January 22nd 

From the Editor ...

~ Clee
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Climate change is impacting Australia’s food production 
systems. Meanwhile, industrial agriculture is the second largest 
contributor to greenhouse gas emissions. Focussing our 
attention upon growing locally produced, seasonal and 
environmentally sound food will significantly reduce our 
ecological footprint.  Organic food production adds carbon to 
the soil, which helps to maintain soil moisture and nutrient 
levels. Conversely, conventional agriculture depletes soils, thus 
requiring ever-increasing inputs of fertilisers and water to 
maintain production capabilities. 

Recycling food waste through composting enriches the soil 
and reduces carbon emissions. Sourcing food locally reduces 
the processing and packaging required, resulting in a healthier 
outcome for both people and the environment.

Urban and peri-urban agriculture needs to be considered 
within South Australia’s future land use planning.  We need to 
retain and expand fertile tracts of land. The increasing 
popularity of farmers’ markets demonstrates the growing 
interest in sourcing and supporting regional producers. 
Developing this model will open up new markets for local 
producers and increase the capacity for sustainable food 
production.

Eating a wide range of fruit and vegetables is essential to 
population health. This is critical in an era of increasing diet 
related illnesses, and felt particularly severely in low socio-
economic and indigenous communities. Developing a range of 
local, sustainable food systems will make quality seasonal fruit 
and vegetables more accessible.  Supported by education 
programs, this will contribute to not only feeding people, but 
also improving public health, building social capacity and 
providing educational opportunities.

The cost of food is rising. This will only continue as the 
effects of peak oil and resource depletion emerge in coming 
years. Working towards not just food security, but food 
sovereignty in South Australia will provide resilience against 
the destabilising effect that this will have on communities and 
guarantee access to good food into the future.

There is a wealth of sustainable, cost-saving wisdom in the 
backyards of Adelaide.  It is time to share these ideas and 
skills with the wider community, to cultivate new generations 
of farmers in the cities and beyond.

Climate change is impacting Australia’s food production Eating a wide range of fruit and vegetables is essential to 

Why do we need a food convergence now?
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From Plains to Plate...

From climate change, salinity, and the peaking of world oil 
production, to issues of trade, urban planning and public 
health, ensuring sustainable and just food systems in South 
Australia is facing growing challenges.

In February 2010, From Plains to Plate: the Future of Food in South 
Australia will be held in Adelaide. From Plains to Plate will seek 
to build networks between active communities, government 
and industry to strengthen South Australia’s food system in 
the face in these intensifying environmental, social and 
economic challenges. 

Communities all over the world have begun instigating 
projects to secure healthy and sustainable food systems in 
their areas. Localities across North America and Europe have 
held similar forums seeking ways to ensure the food needs of 
their communities into the future. Many cities across North 
America have established formal food policy councils, which 
work to guarantee food security in collaboration with local and 
state governments. Vancouver, Toronto, and a string of other 
North American cities have successfully established food 
policy councils, and Vancouver city council has unanimously 
endorsed a Food Charter that commits the city to supporting 
projects that work to guarantee just, sustainable, locally-
produced and culturally appropriate foods for its citizens. 

Within Australia, the Sydney Food Fairness Alliance (SFFA)
recently launched ‘Hungry for Change’, a Food Summit to be 
held in October 2009. This is the result of a number of 
preliminary forums that culminated with a large group of 
concerned Sydneysiders taking to the steps of the NSW 
Parliament. 

One objective of From Plains to Plate is to contribute to the 
development of a South Australian food policy that will 
provide for healthy, sustainable and resilient local food systems 
for the Adelaide plains and other regions of South Australia. 
The convergence will identify existing resources as well as 
current and future needs of South Australia’s food systems, 
and through sharing skills and information build networks to 
practically address these issues.

During the forum, academics, activists, farmers, health and 
community workers and entrepreneurs from a range of fields 
will discuss how local producers and successful government 
policies and programs can complement community activism in 

providing accessible healthy food and the necessary skills to 
cultivate resilient communities.

Call for expressions of interest

We are currently seeking expressions of interest from farmers, 
gardeners, planners, activists, permaculturalists, cooks, 
community workers, health professionals, teachers, policy 
makers and others to participate by offering workshops in 
your field of interest.

If you:

are involved with projects that aim to strengthen local food 
systems, (including community gardens, co-operatives, cow-
shares, fruit and vegetable exchanges, guerrilla gardening, 
community-supported agriculture or more); or

have practical skills to share, (including on gardening, design, 
composting, livestock, preserving, roof gardens, community 
building or more); or

have a food-security concept that you would like to initiate or 
share; or

can offer a professional or community perspective on food 
issues and challenges

We want to hear from you!

For more information, or to register your interest in 
presenting, please forward your name, organisation, contact 
details and a short summary of your proposed topic to 
joel.catchlove@foe.org.au. 

Organisational Support

“From Plains to Plate” is presented by community 
environment group Friends of the Earth, in partnership with 
the Permaculture Association of South Australia. It is growing 
into a broad coalition of organisations and individuals 
committed to developing local responses to food production 
and security. We are currently seeking organisational support 
and partnerships, please contact us for more information.

For more information, visit http://www.adelaide.foe.org.au

From climate change, salinity, and the peaking of world oil providing accessible healthy food and the necessary skills to 

...The Future of Food in South Australia
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PERMA-CULTURE

As many of us know, the field of permaculture is overflowing 
with talented and creative people. It perhaps not surprising, 
then, that the word culture is so prominent in the name of our 
movement.  In fact, so much open-mindedness and creativity 
is required of its practitioners that permaculture may be 
considered an art form in itself.  Yet, the reality of so many 
creative people trying to work together on a day-to-day basis 
presents one of the central challenges of permaculture: how do 
we get along? If we are to serve as midwives for an emergent 
sustainable culture, how do we avoid wasting precious energy 
on intracommunity friction and conflict?  Since our personal 
and social health is a precondition to efficient progress along 
the path of sustainability (or any path, for that matter) how do 
we tend to this health? 

The answers to these questions are intimately related, as they 
have always been, to the arts.  In that the arts foster healthy 
connections with Community, Self, and Earth, they have a 
central role to play in permaculture designs and village 
building efforts. As an artist working within the sustainability 
movement, I am particularly interested in highlighting and 
creating meaningful dialogue around this exciting and juicy 
topic: how can we specifically address and nurture an art of 
permaculture which transcends outdated separations between 
the arts and sciences, allowing them to freely crosspollinate? 

CONNECTION PREVENTS COLLAPSE 

There is an astonishing diversity of talent on the permaculture 
palette—from visionary designers, philosophers and teachers, 
to roof thatchers, grafters and herbalists. Yet, a study of basic 
permacultural principles tells us that diversity in and of itself is 
not sufficient:  for any system to achieve true stability, 
resilience, and health, meaningful connections must exist 

between the diverse elements of the system.  This stability 
principle1 is as applicable to human socio-cultural systems as it 
is to a garden or a watershed.  A rainbow of color alone does 
not ensure a beautiful painting unless there is an artful and 
harmonious blending of those colors. 

We have unfortunately seen many intentional communities 
collapse, not because they lack proper gardening techniques or 
competent solar system design, but because unresolved 
interpersonal conflict can slowly poison a project from within. 
Groups can have extremely high levels of skill and motivation, 
but if they have no history of creative play and celebration to 
encourage connection and social revitalization, they often end 
up with the “activist burnout” syndrome. This situation can be 
remedied by resurrecting buried customs of gathering for 
festival, ceremony, and performance. Through participatory 
and collaborative art ‘play,’ the bodybased arts help us to 
redefine and custom-tailor our own rituals to suit current 
needs. 

THE BODYBASED ARTS:  BODYREMEDIATION 
AS BIOREMEDIATION 

We use the term bodybased arts to refer specifically to those 
arts which require no canvas, camera, or any other tool besides 
the human body.  Improvised theater, song, dance, martial arts, 
yoga and storytelling are immediate arts, meaning both that 
they are happening now, and that no media need translate 
between the artist and the art. Since the involvement of media 
can often mean prohibitively high costs of materials, and 
translation risks censorship, immediatism2 can be an 
extremely valuable quality—especially when considering 
today’s runaway corporate advertising and media. 

The bodybased arts offer their practitioners a very direct, 
experiential method of understanding nature, its spirals, cycles 

5

Zone Zero: where permaculture meets the arts.

Group improvised dance 
ritual in the Black Rock 

Desert, Nevada.



6

and harmonies, its rhythms and sequences being literally in-
corpo-rated without first being filtered by the rational brain. 
After thousands of years of intense rationalist focus on science 
and intellectual achievement in Western societies, this is a 
perspective that is sorely needed.  And, anyone who has a body 
can participate, at no cost, at any time.  In a world where 
almost everything has been turned into a commodity to be 
bought and sold, these free arts are a rare gift. 

It becomes more and more apparent each day that human 
beings will be required to deepen our understanding of Earth’s 
processes, and harmonize with these processes if we are to 
thrive on a long-term basis. Since our bodies are quite literally 
made from (and of) Earth, the bodybased arts provide us with 
a way to connect to the Earth without intermediaries—we 
simply consult our own bodies, thereby reducing the risk of 
information being lost in translation.  This ‘direct-line’ of 
communication with the Earth is invaluable to 
permaculturists, and to the flow of communities to which they 
belong. 

BODY IS EARTH 

The basic building blocks of Earth and atmosphere— carbon, 
water, nitrogen, oxygen—are the same that comprise our own 
blood and bones, our breath and our brains. Our shedding 
hair, skin, tears, and eventually our entire bodies are all 
returned to the Earth where they break down again into these 
same materials and are recycled over and over. 

Interestingly, an etymological inquiry into the word Earth 
reiterates this basic knowledge. The modern English word 
Earth shares its root sound –er with other words in our 
Indoeuropean language family that mean “to exist” and “to 
be.”  We recognize this sound in the Old English word eart or 
art, as in “thou art,” or the Spanish word ser which means “to 
be.”  Over time, the roots evolved into the sounds -ergh  and –
orgh, recognizable in the Greek word orkheisthai—“to 
dance”—and the word orchestra in English. 

Thus, when we utter the word for the living, planetary web 
within which we make our home, we are speaking aloud the 
sum of linguistic history, affirming the knowledge that our very 
existence is intimately related to Earth.  When we dance and 
make music, we are actually describing, reflecting, and 
participating in the processes of Earth, and gaining a profound 
understanding of them. 

ART IS NOT A LUXURY 

“Ritual is a tool that a"ows us to think not only logica"y, but 
analogica"y, and ecologica"y.”     ( Dolores LaChapelle3 

In indigenous societies all over the globe, festivals, 
celebrations and rituals of all kinds are always part of life.  
Dance, music, theater, song, and storytelling are not mere 
frivolities.  On the anthropological stage, they are cast well in 
their roles of social lubricant and tonic, purposes that are 
crucial to the health of any social species. 

By emphasizing and reinforcing cooperation, harmony and 
symbiosis, art-gatherings that involve music, dance and 
performance help to bond the group together.  Because they 
are bodybased and participatory, these gatherings have a 

profound ability to dissipate tensions both within the body 
and between people.  And, importantly, they serve as a method 
for people to explore a sense of union with natural cycles, 
patterns, and time scales that are simply too vast to 
understand rationally.  The way humans use the arts to 
physically harmonize with each other and recalibrate our 
behavior with an ever-changing world can be considered a type 
of therapeutic experience that is indispensable to social health 
and sustainability. 

NO-TECH IS THE NEW HI-TECH 

Marshall Sahlins’ Stone Age Economics—a fascinating exposée 
on the economic activities of indigenous groups from the 
Kalahari to Tierra Del Fuego—indicates that most of the 
waking hours in tribal life are spent in social and leisure 
activities: talking with neighbors and visitors, napping, 
dancing, singing, and making music.  Sahlins achieves a 
staggering upending of popular belief by documenting peoples 
worldwide who accomplish all ‘work’ in just a few hours.4  It 
seems our Paleolithic past—which accounts for roughly 99% 
of human existence—was not as harsh and brutish as we 
moderns suppose. 

Sahlin’s studies suggest that so much time is spent in social 
activity, creative arts, and rest precisely because these 
activities are crucial to human health well-being and therefore, 
to sustainability.  Cultures overly focused on scientific, 
intellectual and technical achievement tend to devalue these 
important activities, resulting in a myriad of energy-sapping 
social, mental and physical ills.  Ironically, the abundant leisure 
promised by technology seems always to elude us in techno-
industrial societies, but is actually achieved in low-tech hunter/
gatherer societies, whom Sahlin calls “the original leisure 
society.” 5 

If we in the permaculture movement are to avoid type-one 
error,6 we might ask ourselves, are we investing enough time in 
these social and leisure activities?  Or, by ignoring their 
importance, are we making the same mistakes as the society 
which we seek to change? 

A social ‘toolkit’ containing consensus facilitation, conflict 
resolution, and nonviolent communication is greatly enhanced 
when we take a cue from indigenous peoples and add play, 
ritual and celebration to the list of tools.  Explorations of 
storytelling, music, free- dance, yoga and other bodybased arts 
help us establish healthy new village life.  Many permaculture 
and village-building organizations are now including these arts 
as part of their teaching curriculums.7 

I have frequently witnessed how physical theater games, for 
example, can act as a modern gateway into the territory of 
ritual and celebration, and grease the social wheels. It is 
amazing how the shyness, tension and hierarchies in a room 
can dissipate when we get everybody making strange faces, 
sounds and movements. Seeing your friends and colleagues 
jump around the room making monkey sounds makes it 
difficult to hold onto rigid assumptions about who they are.  
Laughter is a great lubricant, and should not be 
underestimated as a consensus tool. How might these games 
be used to create group harmony before your weekly house 



meeting?  A lunchtime play session in the garden, perhaps, to 
loosen up sore arms and legs? At the cob building party, a 
rhythmic song to get the feet stomping and the cobs flying?  
We are always more efficient when we are having fun. 

CULTURAL CLEARCUTTING 

Here it may be helpful to compare our own human 
communities with another community found in nature.  A 
healthy, mature forest is comprised of a network of countless 
overlapping and interwoven relationships which co-evolved 
over millennia.  The connections between leaves and air, roots 
and fungus, birds and bark, worms and soil, and so on creates a 
rich tapestry as functional as it is beautiful.  When this forest 
is clearcut, the intricately woven fabric is left in tatters, its 
functions badly shredded and connecting threads broken. 

When we use nature as a model to provide guidance and 
understanding, as we regularly do in permaculture, we 
recognize that human cultural and social structures, which also 
evolved over long periods of time, have been clearcut in 
tandem with our forests. Sustainable cultures all over the globe
—within which each and every one of us have our ancestry—
have been uprooted by colonialism, slavery, inquisition, 
military violence and, more recently, industrialization and 
globalization.  Just as we take great care to replant and repair 
our ravaged landscapes, we must also tend to the important 
task of reweaving our social fabric, worn thin by systemic 
domination and oppression.8  Participation in the bodybased 
arts helps us with this reweaving. 

LEARNING PERMACULTURE 
THROUGH THE BODY 

One of the most fascinating things about 
improvised, bodybased art forms is the 
striking similarity of their basic, 
underlying principles with those of 
permaculture.  Principles such as: 

•redistribute the surplus 

•oversupply is pollution 

•minimum effort for maximum benefit 

•the problem is the solution 

•work with nature, not against 

•there is no such thing as waste 

•the edge is where the action is 

•diversity and connection equal strength 
and resilience 

•the three O’s:  observation, observation, 
observation 

have precise physical corollaries in 
movement and theater. And, learning 
these principles with the entire 
bodymind system, instead of just the 
intellect, is deeply beneficial.  I will offer 
three short illustrations of these 

similarities. 

In organic, release-style movement forms, for example, we 
practice moving from one position to another using the 
minimum amount of muscular and energetic effort required. 
Through breath and relaxation, the mover is encouraged to 
relinquish surplus tensions in the body that are 
counterproductive and ultimately dangerous to health.  
Previously stuck energy is released into the floor, or, in the 
case of contact improvisation dance, into the support of a 
partner, making it newly available as precious momentum to 
keep the dance moving.  Sound familiar?  See Mollison’s 
Principle of Disorder9 in which oversupply equals pollution. 

Improvised storytelling and theater traditions provide another 
example when we use games based on spontaneous gesture, 
character and speech to explore the diverse contents of our 
memory and psyche.  Improvisors learn to value their “edge”—
material that is funny, surprising, strange, or even frightening 
at first.   Instead of retreating into familiar or known material, 
we are encouraged to explore this edge, as it inevitably 
indicates we have stumbled into a most rewarding territory.  
When embraced, material which at first seems to be 
problematic can indeed become the solution, and we remain 
in the ecotone—that boundary terrain which is always the 
most productive and diverse of any system.  Improvising with 
sounds, movement and characters we didn’t even know were 
‘in there’ liberates us from habits, and contributes greatly to 
personal diversity of expression and choice. 

Using somatic arts on the jobsite at natural 
building project "WATERHOUSE”
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Lastly, the single most valuable skill a person can gain in the 
improvised arts is how to simply observe your surroundings.  
In many bodybased artforms, we learn how to witness our 
partners in a dance or a scene without judgment, and only 
then respond. Acting upon assumptions or habit in an 
improvisation quickly creates a confusing tangle that is 
difficult to repair.  In permaculture, we see this same emphasis 
upon proper observation as the key to good, efficient design. 

By practicing improvised art forms, the principles of 
permaculture are absorbed directly into the body, rounding 
out our intellectual understanding and transforming it into 
true, wholistic knowledge. What we learn in the studio, on the 
stage, or around the campfire are skills that make us better 
permaculturists and members of the community.  And, 
improvisation in itself is an adaptation strategy that becomes 
more and more valuable as the pace of climate and social 
change accelerates. 

ZONE ZERO: LOCALISM BEGINS WITH THE 
BODY 

In studying permaculture, many have become familiar with the 
concept of using zones to organize our landscape and our lives.  
We place elements that we use intensively or require daily 
tending (i.e. water tap, kitchen herbs, chicken coop) within a 
few paces of the home in zone one, thereby conserving energy 
and promoting efficiency and ease. The home itself is 
considered to be zone zero since it is the natural center or 
focal point from which all activity radiates.  It is useful, then, 
to include our own body—indeed our first, true home—in our 
concept of zone zero. 

Localism—starting small, using locally available resources, 
supporting local economies—is a fundamental principle of 
good permaculture design.  Many forward thinkers have 
envisioned a sustainable future comprised of an interlacing 
network of locally self-sufficient communities.  If our bodies, 
zone zero, are the first units of localism from which healthy 
homes, villages and communities are built, we must both care 
for our bodies and accept what they have to offer us.  We put 
the cart before the horse if we work in zone one or two 
without first tending to our physical, mental and social health. 
Practicing the bodybased arts demonstrates a sincere 
commitment to localism. 

HEALING THE TYRANNY OF THE TALENTED 

“The artist is not a special sort of person, but each person is a special 
sort of artist.” $ $ $ A.K. Coomaraswamy 

When we gather to practice in improvisational arts, there are 
no experts or virtuosos that experience the art for us.  Since 
bodily knowledge can only be gained by using our own body, 
we each take the responsibility of participating to the best of 
our ability.  The notion that art is only for the ‘talented’ or the 
‘gifted’ is a misconception that keeps us from experiencing 
deep healing.   Art is a practice and a learned skill, not a 
mysterious gift bestowed upon a rare few.  The knowledge and 
healing offered by the arts are our birthright. 

In many bodybased arts, such as authentic movement and 
action theater,10  we practice dissolving that internalized critic 

that tells us how things are ‘supposed’ to look, or ‘supposed’ to 
be, encouraging diverse ways of expressing our uncensored 
selves.  And, importantly, we learn to witness others in our 
community as they practice, transforming judgment into clear 
observation.   The acceptance and acknowledgment one feels 
by having others witness the stories we tell—through 
movement and sound as well as words—is listed by 
psychologists as one of the critical steps in the process of 
healing trauma.11 

In her article that appeared in the Spring 2006 Issue of 
Permaculture Activist, Lisa Rayner points out that even in the 
safest of homes, constant bombarding with news of war, 
torture and ecological collapse means that none of us are 
spared exposure to trauma.12  The long and continuing legacy 
of violence against and oppression of the body compounds 
that trauma, and affects us all.  Retraining ourselves how to tell 
and witness our stories thus empowers us to be the 
instruments of our own healing. In order to reclaim diversity 
in our bodies, voices and minds, our new villages must 
establish a supportive environment for the cultivation of 
expressive freedom. As we reverse the trends towards 
industrialization and homogenization of the body and self- 
expression, we strengthen ourselves, our communities, and our 
species. 

CONCLUSION 

When abundant connections and healthy relationships exist 
within a community, accomplishing great things becomes 
possible.  This is perhaps not surprising, since human relations 
are a natural system, and all natural systems require proper 
connections and relationships to function smoothly.  The arts 
contribute greatly to healthy relationships and healthy bodies, 
and are therefore an integral part of permaculture and 
ecological living.  If human relationships and cultural 
infrastructures have been damaged, artists play a key role in 
the reparations, and indeed, we are all artists. 

Many generations of exclusionary focus upon scientific and 
rational thought has created enormous imbalance and myopia 
in human socio-cultural systems.  As permaculture artists at 
this critical point in human history, we have the opportunity—
and responsibility—to restore balance between scientific 
knowledge and a more intuitive, bodybased wisdom. When we 
absorb ecological principles thoroughly into the entire 
bodymind system—not just the frontal lobe of the brain—we 
are better able to innovate wholistic and ethical solutions to 
mounting environmental and societal problems. Contained 
within the boundaries of permaculture is the seed of a new, 
and yet very ancient art which is connected to ecology, 
spirituality, community and activism. $ $ Nala Wa"a

Notes to Reader: 

1—I have intentionally chosen to spell wholistic with a w.  This 
is an alternate spelling of the word which I consider important 
in order to connect people with its true meaning.. 

2—I have also intentionally chosen NOT to hyphenate 
bodybased or bodymind to reflect current practices of people 
in the field. 
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About NalaWalla 

NalaWalla is a transdisciplinary artist, teacher, and activist 
living at the BCollective: an off-grid arts and ecology project 
on a tiny island near Port Townsend, WA.  Her work as a 
homesteader frequently overlaps and feeds back with her work 
facilitating Bodyecology and Bodyversity workshops, and 
performing dance, theater and music everywhere from organic 
farms to preschools.   For more information about upcoming 
shows and workshops, or just to get in touch, please visit 
http://www.bcollective.org or email nala@bcollective.org.
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PASA Gathering and AGM Report
The PASA Annual General Meeting and get-together was held 
on Sunday, 6th September at Fern Avenue Community 
Garden. The day kicked off with some communal food 
preparation for the pizza lunches (including firing up the wood 
oven), and an informal hands-on building session to help finish 
the new outdoor shelter at Fern Avenue. This was followed by 
an informative talk by Stuart from the Fish Farm about 
backyard aquaponics (www.thefishfarm.com.au). It was 
amazing to see how quickly the vegetables grew! One of the 
main points was the importance of diversity in the system -
both a diversity in vegetables and fish grown, to minimise 
pests, diseases, and to balance out shortages and surpluses. 
Another important point was that every aquaponics system 
should have a backup system built into it to keep it 
functioning if the primary system fails - this was a good 
general lesson that could be applied in many other situations. 

After the aquaponics talk, it was lunchtime, and the wood-
oven pizza (and a handful of skilled paddle-wielders) managed 
to churn out delicious pizzas non-stop for about 2 hours!  The 
sun came out, there was organic olive oil for sale, red wine to 
drink, and plenty of food to eat. The AGM was conducted at 
the end of lunch, with 18 members present. The main results 
of the election are as follows:

• Bruce Tonkin will build PASA a new website/forum 

• We (the PASA committee) will endeavour to plan four 
meetings in advance at the start of each year, in order to 
increase attendance and organisation of the events. We aim 
to have two events in central locations, and two events in 
locations further out from the city.

• Finances - going along steadily, supported by increased book 
sales and some new memberships (still need many old 
members to renew their membership!)

• New committee members were elected (or old ones re-
elected). The committee was happily elected with full 
support from those who attended the AGM. If anyone else 
would like to help with any aspect of PASA you are very 
welcome to join in. The PASA committee is as follows 
(apologies for not getting everyone's last names!):

Chair Chris Day
Secretary  Martin Suter
General support & Journal help Nat Wiseman
General support Sue
Sthn Grazers & Growers rep Sally
NW rep Ceridwen
Help with co-chairing Eric Nicholson
Journal Editor Clee Tonkin
Newsletter & regional group co-ordinator Atma

Once the business end of the day was over, we were treated to 
a workshop run by Harry Harrison on fruit trees. He covered a 
wide range of topics, including pruning , fertilisation, 
appropriate species selection, and the importance of micro-
climate when deciding where to plant. We were shown 
firsthand how to make a good pruning cut, and how to prune 
back old dead growth, on one of Fern Avenue's old apple trees. 
Harry also demonstrated how to fertilise citrus trees, and tips 
on how to maintain an active and bio-diverse soil life - one of 
the most important things for healthy plants.

The gathering was closed with a final few slices of pizza, cups 
of tea, and a walk around the beautiful gardens. Thanks to 
everyone for coming along and for helping to make it an 
interesting, relaxing and enjoyable event. 

Nat Wiseman

http://www.thefishfarm.com.au
http://www.thefishfarm.com.au


Clockwise from top left: Harry 
talks fruit trees; Pizza; the new 
shelter; Fern Ave Community 
Garden.; the pizza oven;  Harry 
shows how to fertilise citrus; a 
group discussion. 
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Food Futures: what, how and from where?
This is an edited version of a speech delivered by Joel Catchlove at
Politics in the Pub, Prince Albert Hotel, 18 May 2009.

A Food System in Crisis
As my partner Sophie and I travelled through North America 
last year, every time we would finish our time on a farm and 
come back to the city, we were unnerved by a growing sense 
that things were falling apart. Arriving in Phoenix, Arizona, we 
heard of a salmonella outbreak linked to tomatoes. For 
months, nobody could figure out where it came from. In fact, 
the supply chain was so long, and so anonymous that it was 
difficult to figure out where the tomatoes had even been 
grown. Were they being contaminated on a single farm in 
Mexico or California or somewhere else, or were tomatoes 
cross-contaminating each other when they were stored in any 
number of warehouses throughout the continent? Or were the 
truck that chauffeured them around the country somehow 
implicated? Tomato consumption fell through the floor and 
tomato growers began to fret. Shops had warning signs in the 
fresh produce section, reminding buyers to thoroughly cook 
any purchases. Then they discovered that chillis had 
salmonella too.

By the time we reached Guatemala City several months later a 
sense of panic had set in. The wheels were falling off the 
financial system, and American families that had considered 
themselves comfortable, with a large house and one or two 
cars were now sliding towards the poverty line, up to their 
eyeballs in debt. In parallel to the financial crisis, we also 
began to hear stories of the emerging food crisis. The 
permanent crisis of the industrial food system that brings you 
salmonella laced tomatoes from the US, seafood sprinkled 
with heavy metals from China or perhaps even swine flu from 
Mexico, was spreading. As Eric Holt-Giménez from Food First 
writes, “The food crisis is merely a symptom of a food system 
in crisis. Bad weather, high oil prices, agrofuels and 
speculation are only proximate causes of a deeper, systemic 
problem. The root cause of the crisis is a global food system 
that is highly vulnerable to economic and environmental 
shock” (2008, p. 4)

Early signs had emerged in 2007, when thousands of Mexicans 
took to the streets to protest the doubling of the cost of 
maize. Maize is the staple crop in Mexico, and for many 
families, if they cannot eat maize tortillas, they cannot eat. 
Suddenly, poor families could only afford to buy half the food 
they had fed themselves with the day before. How did this 
happen?

2006 was a bumper year for maize in Mexico. However, 
because of the North American Free Trade Agreement 
between Mexico, the US and Canada, the maize market had 
concentrated into the hands of four corporations (Carlsen 
2008). Two of them are Cargill and Archer Daniels Midland, 
that control some 70-80% of the global grain trade (Nordberg-
Hodge & Gorelick 2002). The four corporations purchased 
the harvest and stockpiled it, driving up the price. Maize they 
paid 1,450 pesos for they then sold back months later for up to 

3,500 pesos. Cargill and Archer Daniels Midland saw their 
profits go through the roof (Carlsen 2008). Genetic 
engineering giant Monsanto, a corporation that controls 20%
of the global seed market and has swallowed all but its biggest 
competitors, took the opportunity to jack up the cost of maize 
seed by 35%, claiming that without their GMO wares, the 
food crisis would only deepen (Shattuck 2008).

In Haiti, food riots exploded in April 2008 when once again 
the prices for staples were no longer affordable for the nation’s 
poor. During the 1980s, Haiti was self-sufficient in rice, but 
through the 1990s, Haiti was encouraged to liberalise its 
market, slashing import tariffs. Food aid from the US also 
served to undermine local food production capacity until Haiti 
was almost entirely dependent on foreign food imports. From 
a country that once met its own staple food needs, Haiti 
became one that imports 82% of its total rice consumption. In 
effort to stem hunger, Haitian street vendors have begun 
selling “dirt cookies” made of dust, salt and vegetable 
shortening, becoming a regular meal for many people (Carlsen 
2008).

A similar pattern began to emerge around the world, with food 
riots and unrest emerging across Africa, the Middle East, 
Central and Southern Asia and Latin America. By October last 
year, up to 30 nations had experienced food riots in the 
preceding months (Pollan 2008).

Meanwhile, corporations and governments, mostly from the 
Middle East and East Asia have quietly been buying up arable 
land around the world in an effort to secure their own food 
supply. Of the deals made public, Bahrain has apparently been 
eyeing off parts of Australia, with China already acquiring 
43,000 hectares here (Grain 2008).

Food in Australia
In place of obvious trade issues, environmental factors like 
climate change, the collapse of the Murray and increasing 
salinity are playing a much more prominent role in Australia’s 
own emerging food crisis. Strangely however, there has been 
little examination of the way Australia’s food system works, 
and whether our current model of mostly big, broadscale, 
industrialised agriculture, and highly concentrated retailing is 
socially and environmentally sustainable. Instead, food 
companies have quietly upped their imports, with little public 
acknowledgement or discussion, increasing our dependence on 
the very global system of trade that is catalysing crises all over 
the world. Grow SA CEO Mike Redmond observed in April 
that Australia has now become a net importer of food. 
According to Redmond, Coles and Woolworths, which control 
80% of retail food sales in Australia, have taken “the global 
economy concept too much to heart”. “It is all part of this 
quest for profits, rather than good safe products and the food 
security offered by our growers” (Austin 2009).

Woolworths has begun importing frozen, partially cooked 
bread from the United States, claiming that there are no 
bakers in Australia capable of meeting its needs. 13,000 
kilometres later, the supermarket essentially defrosts it, 



browns it up a bit in the oven then sells it as an “Artisan” 
bread, Made in Australia from local and imported ingredients 
(Mirosch 2009).

Food is the most intimate way that we relate to the world. 
What could be more intimate that taking the harvest of a 
particular place into our bodies, incorporating it, quite 
literally, into our being? It is at the centre of the way we relate 
to one another. Food is the core of our rituals for family, 
friendship and community. How is it then, that we can know 
little to nothing about the origins of this most intimate 
expression of our relationship to the world, as it travels along a 
long and increasingly anonymous supply chain from farm to 
fork? It’s easy to forget that, as American farmer and writer 
Wendell Berry says, that “eating is an agricultural act,” that 
ends the “annual drama of the food economy that begins with 
planting and birth” (2002, p. 321).

Food Sovereignty
In 2007, I was invited to join over 600 farmers, peasants, 
fisherfolk, nomads, shepherds, indigenous peoples, forest 
peoples, and gardeners from across the world to discuss and 
develop the emerging concept of Food Sovereignty, in Mali, 
West Africa.

Food Sovereignty emerged out of a realisation that the 
concept of food security was increasingly being appropriated 
by corporate globalisation. Of course there’s nothing wrong 
with the idea that all people should have access to food. But in 
1996, the global peasant network La Via Campesina observed 
that while food security may guarantee food on the table, it 
doesn’t guarantee a whole swag of other things: that the food 
was sustainably produced, that the farmer received a fair price, 
that it’s healthy or culturally appropriate.

In response the concept of Food Sovereignty was coined. At 
its core, food sovereignty is about community self-
determination. Food Sovereignty insists that communities 
have the right to determine their own food policies: what they 
will grow and how it will be grown. That is, that they have the 
right to grow things sustainably without depleting their own 
environments and that they should be able to determine the 
terms of trade, to ensure they receive a fair and sustaining 
price.

Miguel Altieri, professor of agroecology at the University of 
California states that,
“The concept of food sovereignty … constitutes the only viable 
alternative to the current and collapsing world food system, 
which failed in its assumptions that international trade was 
the key to solving the world’s food problem. Instead, food 
sovereignty focuses on closed local circuits of production and 
consumption and community action for access to land, water, 
and agrobiodiversity…” (2009)

Food sovereignty is rooted in the indigenous and peasant 
traditions of Africa, Asia, Latin America and parts of Europe. 
Many of the farmers I met in Mali came from communities 
with traditions of food production and consumption that have 
been feeding their families sustainably for hundreds or even 
thousands of years. What might food sovereignty look like in a 
minority world country, like Australia or New Zealand?

Back in BC
While acknowledging differences in culture, landscape and 
climate, some possible visions are emerging in British 
Columbia, Canada. My partner Sophie and I were drawn to 
British Columbia by its reputation as the heart of the Local 
Food Movement. I’d heard of the “100 Mile Diet”, an 
experiment by a Vancouver couple to eat only within their 
watershed for a year, and I’d been an eager listener to 
“Deconstructing Dinner” a weekly radio program on food 
politics and localisation produced in Nelson, British 
Columbia. British Columbia is an example of a very conscious 
effort to build local food networks, to the extent that demand 
for local food now way outstrips supply.

Nelson is a small town of about 10,000 people nestled in 
Kootenay Mountains, about 14 hours inland from Vancouver 
by bus along winding mountain roads.

Despite its modest population, Nelson has the highest 
concentration of cooperatives in the province, to the extent 
that the people of Nelson have built a very real alternative to 
capitalist business-as-usual. You can now conduct all of your 
daily business from banking, to transport, to groceries through 
cooperatives – enterprises that are collectively owned and 
democratically controlled by the community.

With the highest concentration of co-ops, cooperative 
solutions permeate the thinking of the people of Nelson. We 
heard stories of a cow-share, established by community 
members to side-step legislation that insists that farmers can 
only sell meat slaughtered in government approved abattoirs. 
The cow-share instead offers community members shares in 
living livestock, so when the cow is slaughtered, you already 
own the meat that you receive.

The initiation of a community-supported agriculture (CSA) 
scheme for grains has also been enormously successful. After a 
local eating challenge was initiated in Nelson, some of the 
participants realised that it was impossible to access locally 
produced grains. In response this new grains CSA, a first for 
Canada, was proposed.. A departure from other CSAs, where 
subscribers pay a membership fee to cover the farmer’s costs 
and receive a weekly box of vegetables for the season, this 
CSA recruited several farmers in nearby Creston to grow 
almost 50 kilograms of grain and legumes for seasonal 
member-subscribers, with an emphasis on locally-adapted 
heritage varieties. The grains CSA is a powerful model for a 
number of reasons – it provides a guaranteed market to 
farmers looking for incentives to abandon their current crops 
of genetically modified canola and it relocalises a staple food 
source, but it has also had unexpected and inspiring flow-on 
effects through the community. A former baker in the town 
has put some old millstones to use and voluntarily built a mill 
for community use in his backyard. When the harvest was 
ready, the local sailing club assembled a mosquito fleet from 
their vessels and set out for the three day return journey 
through the regions rivers to collect and deliver the harvest 
back to Nelson by wind power.

It’s worth noting that the foundations for Nelson’s projects of 
relocalisation were laid years ago. It happened not as a 
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response to crisis, but because it was recognised as a better 
way to live.

We worked on a farm just outside of Nelson, a small family 
property that met its own needs, no more. Mike was an 
enthusiastic seed-saver and renowned for his gardening talents 
throughout the area. Neighbours would visit regularly to for 
seed from his collection and gardening tips. It was the hungry 
time of the year, spring was late and there was still several feet 
of snow on the ground. Yet every day, more food kept coming 
up from the cellar, preserved from last season. What wasn’t 
grown or raised on the property would come from a neighbour 
or a farm over the hill. Goat’s cheese, chickens, blueberries. It 
was in this simplicity that we realised that self-reliance can 
either be pleasurable and even a little luxurious, as it was here, 
or hard and dirty, according to your attitude to community.

This too emphasises that surely the most profound beginning 
we can make to a more just food system is to grow our own 
food, wherever we are. Indeed, in Australia, and in the rest of 
the world, the majority of people live in cities. So, it is to the 
cities that we need to return food production. Even if it’s just 
a little, growing our own food is a profound step towards re-
engaging ourselves in the cycles and relationships that mark 
our home environment.

A participatory food system
The experiences of British Columbia illustrate how a just and 
sustainable food system should, and can be, participatory. As 
Eric Holt-Giménez writes, at the heart of food sovereignty is 
the “belief that we need to democratise our food system in 
order ensure equity and sustainability” (2008, p. 15). If we 
share any common ground with each another, it is the food we 
eat. While not all of us may be able to grow food, we have a 
role in supporting the farmers who do so sensitively and in a 
way that looks to the ongoing sustenance of our community 
and our land base.

One of the implicit claims of food sovereignty is that those 
who belong to traditions of living close to the earth, farmers 
and indigenous peoples, are best placed to determine how the 
landscape should be used. Across the US and Canada, there is 
a movement of farmers broadly referred to as “Beyond 
Organic”, that perhaps offer us a vision of another possible 
future. Their farms are inevitably small and focus on a 
diversity of perennial species. They often integrate livestock 
into their farming practices, and highly productive, they can 
produce two to ten times more per unit than large corporate 
farms. They are usually family owned and are dedicated to 
nourishing their communities. They focus on management-
intensive rather than resource-intensive methods of farming, 
resulting, as in the case of Joel Salatin’s Polyface Farms in the 
eastern US, in farms that actually build topsoil at a rate of 
several inches a year, rather than eroding it.

Closer to home, we have farms like the Brookman family’s 
Food Forest, just north of Adelaide. Their 15 hectare 
commercial farm has gone from producing 1 crop (barley) to 
over 160 certified organic foods and agroforestry, as well as 
sustaining hundreds of species of birds, insects, reptiles and 
mammals. The integration of animals like geese and bettongs 
into the property assists with pest and weed control, as well as 

(in the case of the geese) providing a yield in meat and income. 
Fertility is maintained through the use of legumes, animals 
cycling nutrients and composted farm waste. Irrigation is 
estimated to be anywhere from a tenth, to a twenty-fifth, of 
the average Australian orchard, and a fiftieth of an equivalent 
north American farm (Brookman & Brookman 2005). For the 
Brookmans, the development of their farm is a process of 
constant reassessment and adjustment, to produce food in a 
way that both nourishes their community and the land. With 
recent summers essentially stewing the apples in their orchard 
on the trees, Graham and Annemarie are now looking at 
further shifts towards other species that will ensure their farm 
continues to thrive in the dry plains near Gawler.

By eating locally, we draw our food choices back into our own 
sphere of influence. Eating locally reconnects us with our 
food, the land it comes from and the people that grow it. 
Beneath all this, eating locally also carries an aspect of 
‘reinhabitation’, of learning the unique characteristics and 
limits of our home environments, so we can begin to 
understand how to live within our means.

Friends of the Earth has been working on building a more 
sustainable food system for South Australia for several years 
now. We are part of the shift back towards engaging with the 
things sustain us, that has seen guerrilla gardeners planting out 
the city and parklands, that sees community gardens springing 
up throughout the city. That sees 83 percent of 25-34 year old 
Australians saying that they think it is a good idea to grow 
your own food.

In late 2007, we initiated an “Urban Orchard” homegrown 
fruit and vegetable exchange to support neighbourhood-based 
urban food production and exchange. The Urban Orchard 
concept has since spread, and communities have begun to 
initiate exchanges that reflect their own community needs 
around Adelaide. We are all volunteers, and we work in our 
own home communities.

In February 2010, we hope to initiate a South Australian Food 
Summit, to draw together all South Australians with an active 
interest in food to discuss the issues facing South Australia’s 
food systems and seek alliances and strategies to strengthen it. 
We invite and would welcome the participation of all of you 
here tonight to help grow a food system that’s good enough to 
eat!

Joel Catchlove
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Clockwise from right: Dan the stunt gleaner demonstrates how not to peel a 
prickly pear; Gleaned grapes from Stepney & Maylands; Urban Orchardists eat 
fruit; Pomegranates & Nashi Pears; Urban Orchard at WOMADelaide

In the 40 degree heat of the 2008 WOMADelaide World Music Festival, 
Friends of the Earth and the Goodwood Goodfood Co-op were invited to 
conduct their Urban Orchard homegrown fruit and vegetable exchange, 
attracting fruit lovers, gardeners and gleaners from around the festival to 
share in the juicy delights of urban food production.

Despite the late summer heat having turned many gardens to dust, the 
exchange featured prickly pears, grapefruits, grapes, nashi pears, 
watermelon, pomegranates, figs and an array of seeds.

For more information on the Urban Orchard, visit www.adelaide.foe.org.au.

Urban Orchard at WOMADelaide 2008
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Reclaim the Food Chain Quiz Night

Reclaim the Food Chain (the food collective of Friends of the Earth Adelaide) held a Quiz Night at the Clarence Park 
Community Centre on Friday September 25th. Despite a stormy night, more than 120 people poured into the main hall of the 
Community Centre (home of the Urban Orchard fruit and veg swap) for an evening of trivia. The event raised funds for the 
Food Convergence to be held in Adelaide in February 2010 (see page....).

There were stacks of great prizes to be won and many 
thanks must be given to those that donated them.The 
success of the event can be attributed to the dedicated 
group of organisers: Joel Catchlove, Sophie Green, 
Narelle Walker, Kelly Baum, Marg Smith, Linley Golat 
and Eric Nicholson. Feedback from participants was 
very encouraging and hence Reclaim the Food Chain 
will look to make this an annual event. 

We look forward to seeing you at the 2010 Food 
Convergence!

Top: Plenty of People.
Above: Plenty of Prizes.

Left: The Winning Team.
 



Permaculture Education Zone (PEZ) is still progressing, albeit 
at the mercy of government powers that move at a ridiculously 
slow pace. Negotiations to use the land around the Old 
Adelaide Gaol are on-going, but nobody ever said political 
maneuvering would be quick and easy – and it hasn’t been! We 
may not have site approval yet, but we do have a brilliant new 
logo – thanks to the graphic design prowess of Sophia 
MacRae’s sister – thanks Alice! It took a while to get it just 
right, but everyone in the group is pleased with it – so it was 
worth the wait. 

PEZ foundation members and other interested individuals 
continue to meet regularly at the Box Factory Community 
Centre on the third Monday of each month, from 6-8pm in 
the Carrington Room (all welcome!).

Recently, Kim Hill and I facilitated an Introduction to 
Permaculture weekend workshop – held at the Box Factory on 
the 19th and 20th of September. This course was part of our 
efforts to obtain a Certificate IV in Training and Assessment 
(Cert IV TAA) and an opportunity for PEZ to get started with 
vocational education programs within the community. This 
first of hopefully many courses was a humble beginning, but 
very well received. The small group who attended gave very 
positive feedback and Kim and I are keen to continue offering 
this type of course. In the near future, PEZ intends to offer a 
(non-accredited) urban PDC (Permaculture Design Course)
and ultimately branch into accredited permaculture training, 
hence the reason for Kim and I obtaining our Cert IV TAA 
qualifications.

In addition, PEZ will be delivering a professional development 
(PD) workshop at a Middle School Conference being held 13 
November at the Australian Education Union (AEU) on 
Greenhill Road. From discussions PEZ has had with teachers 

and others involved with the Education Sector, it has become 
increasingly clear that students would get more benefit from 
having their teachers regularly discuss permaculture principles 
and sustainability issues in their classrooms as opposed to 
having PEZ conduct infrequent school incursions. As such, 
PEZ will be focusing on developing PD workshops and 
resources to assist teachers with incorporating permaculture 
into the curriculum. The workshop being held on the 13th is 
an opportunity to see how the concept is received by teachers, 
get some feedback and refine the workshop so that it is ready 
to be delivered more formally to groups of teachers. These 
workshops will become a source of revenue for PEZ to assist 
with other educational program developments.

The main objective of PEZ is still the establishment of a City 
Farm at the Old Adelaide Gaol in Adelaide’s Park Lands. Once 
the site has been developed to a suitable standard for people 
to visit, it will become a major part of PEZ’s educational 
activities. Courses and workshops can then be run on the site, 
and practical activities can be incorporated into the delivery of 
education programs. In particular, schools will benefit from 
having a site where students can learn about sustainability in 
the heart of a large city: from food growing to energy 
efficiency through to major design projects for human 
settlements. School excursions will become an important 
supplement to PD workshops and occasional school 
incursions, as a way to reinforce what students learn in the 
classroom.

Eric Nicholson
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Top: The new PEZ logo. 
Below: Permaculture 

students at the Box Factory.  
Guess who’s the teacher?



Regular Happenings ...
PERMACULTURE 
GROUPS
Willunga Basin Permaculture 
Group meets informally at varied 
locations. Ph Joyce 8557 7956 to find out 
where and when.

3rd Sunday of the month (usually) Go 
West Group meet. Contact Atma for 
details ph 8445 6145, mob 0431 861 079, 
email atmapramoda@yahoo.com.au
Shared lunch, discussion and working 
bee.

Last Sunday of month meeting of 
Permaculture Southern Flinders
Contact Ulrike: 86334772 or 
info@earthspiritorganics.com or visit 
www.permaculturesf.org.au

2nd Tuesday of the month, Eyre 
Bioregional Permaculture Group
meet 7.30pm at Salvation Army Hall 
Port Lincoln. Contact Travis on 0448 
698 192 or buandig1@bigpond.net.au

2nd Sat of the month Eastern 
Suburbs Group meeting at Uncle 
Albert’s Cafe, Norwood, 10.30am.   ph. 
Sandy Brown 8369 3280

3rd Friday of the month, The Tea 
House Gathering, Gawler Place, City. 
5.00pm – 6:30. Anyone interested in 
Permaculture is invited to meet, discuss 
up and coming events, activities, ideas 
and aspirations, drink tea, eat. All 
welcome, ph Chris 0402 222 480

MARKETS
Every Saturday Goodwood Organic 
Co-Op And Clarence Park Co-Op 
Jeremy 83512404

Every Saturday Willunga Farmers 
Market. Main Road, Willunga, next to 
Alma Hotel. From 8am to 12:30.

Every Saturday Barossa Farmers 
Market, Cnr Nuriootpa and Stockwell 
Rds, Angaston. From 7:30 – 11:30am.

Saturdays fortnightly Peachey Food 
Market, 8 am to 1 pm, John McVeity 
Centre, 182 Peachey Road, Smithfield 
Plains. Contact Cecily or Julee on 8252 
9900.

1st Saturday of the month SISLETS 
market, Clarence Park Community 
Centre, 10am-12noon

Every Sunday Adelaide Showground 
Farmers Market, Goodwood, enter 
from Leader St. From 9am – 1.00pm. 
For details: www.asfm.org.au or ph 8231 
8155

Every Sunday, Battunga Country 
Growers Market, at Davenport 
Square, Macclesfield, 10am - 3pm. 
Musicians, buskers, a soapbox, food and 
craft, mostly organic and all handgrown 
and handmade. 
battungagrowers@hotmail.com

3rd Sunday of the month, Wirrabara 
Producers Market, opposite 
Wirrabara Hotel.

3rd Sunday of month, Gumeracha 
Country Markets, Town Hall, Albert 
St. 10am-4pm, Michel 8389 1149

LETS Markets in SA Want to know 
when, where? Ask Allison, she'll know:    
ph: 8359 6781 jamiller@airnet.com.au; 

COLLECTIVES
1st Monday of every month, Herb 
Society of SA: Murray Smith Hall, 
Woodville. Contact Iris: 8445 6645

3rd Monday of every month, PEZ 
(Permaculture Education Zone)
foundation members and other 
interested individuals meet from 6 -
8pm at the Box Factory Community 
Centre in the Carrington Room.

Every Thursday, Friends of the Earth 
Adelaide’s Clean Futures 
Collective meets 5.30pm, 
Conservation Council of SA, Level 1, 
157 Franklin Street, Adelaide SA 5000. 
Contact 8211 6872 or visit http://
www.adelaide.foe.org.au. Focuses on 
mining and energy issues, in particular 
uranium mining and dumping on 
Indigenous lands.

1st Tuesday of Month Natural Health 
Society at Unley. Contact Elinor 
Dunstone on 8277 7207 for details.

2nd Tuesday of month, Alternative 
Technology Assoc. meets 7.30pm at 
the Tower Hotel Function Room on 
corner of Magill & St Bernards Rds. 
Contact Jack 8261 9049

3rd Tuesday of odd months, 7.45pm, 
Rare Fruits Society, Burnside 
Community Centre, 401 Greenhill Rd, 
Tusmore, corner of Portrush Rd, 
behind the Burnside Town Hall. Ph 
John: 8252 3929

2nd Wednesday of the month, CLEAN 
(Climate Emergency Action 
Network)meet at the South Terrace 
Community Centre (171 Sturt St), 7pm. 
An informal network of environmental 
activists representing a wide array of 
groups interested in addressing climate 
change and sharing information.

Soil Association of SA: Meets 
approximately Quarterly in a C.B.D. 
location. Email: sasa@picknowl.com.au
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Last Wednesday of every month: 
Women in Black Vigil, Silent Vigils 
against War and Militarisation, on the 
steps of Parliament House, 5.00pm to 
6.00pm. Details from Jillinda, 83417517 
or Cathy 82964357

2nd and 4th Thursday of the month, 
Friends of the Earth Adelaide’s 
Reclaim the Food Chain meets 6pm, 
Box Factory Community Centre, 59 
Regent St South, Adelaide. Contact 
narelle.walker@unisa.edu.au for more 
info or visit http://
www.adelaide.foe.org.au

1st Friday of every month, 5pm The 
Dowsers Club of SA - Contact Fitz: 
fitz@adam.com.au

Last Friday of every month, meets 
5.45pm Critical Mass Cyclists Rally
Victoria Square Fountain

Society for Growing Australian 
Plants - Unley Senior Citizen's Centre. 
Ph 0410 204 808

RADIO SHOWS
Every Monday, Back to Basics, a half 
hour program with an environmental 
and 'natural living' theme on 5RPH 
1197AM; 9:00pm. Has What's On in 
Green Adelaide segment, contact Harry 
Harrison with details of your meetings, 
workshops, courses etc. 
email:harryrarefruit@gmail.com

Every Tuesday, The Environment 
Show, on 3D Radio 93.7FM 7:30 - 9pm.

Every Thursday 'Eco-Noise' 3D Radio 
93.7fm, 2 - 4pm

OTHER 

Last Sunday of month Tours of the 
Aldinga Arts Eco Village Contact 
Lynda, ph 0408 200 326 for more info

First Saturday of the month, The 
Urban Orchard, homegrown fruit and 
vegetable exchange meets 
10.30am-12.30pm, Clarence Park 
Community Centre, 72-74 East Avenue, 
Black Forest. Contact 8211 6872 or visit 
http://www.adelaide.foe.org.au

Christie Walk site tours, 3rd Sunday 
of each month. cost $15, conc $10. 
Phone 8212 6760 to book. Group 
bookings at other times by 
arrangement.  
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On the 22nd and 23rd of August, a Transition SA workshop was 
held at the Food Forest in Gawler. For those not familiar with 
the concept of Transition Towns, an appropriate book to read 
is Rob Hopkins’ “The Transition Handbook”. Having a 
background in permaculture certainly helps with 
understanding how towns might make a transition to 
becoming truly resilient, but the concept can be applied to any 
town, even city, by any group of people who are keen for a 
positive change in their community. Positive change is what 
permaculture and indeed the transition movement is all about.

A series of ‘Open Sessions’ and ‘World Cafés’ were held over 
the weekend to share ideas about the transition movement, 
working toward practical solutions and ways to ultimately see 
SA become actively engaged in the transition process. Those 
who attended either or both of the workshop days left with 
the goal of spreading the word about transition in their own 
communities. Much thanks goes to the Brookmans for hosting 
the weekend and providing a magnificent bounty of tasty food 
- as usual! It was particularly delightful to hear Annemarie tell 
us before every break and meal just exactly where the food we 
were eating came from. The biggest applause of the weekend 
was reserved for Annemarie’s daughter Nikki, who was 
responsible for most of the ‘haute cuisine’.

Of course, the weekend wouldn’t have been a success if it 
wasn’t for a small group of dedicated individuals who 
volunteered their time to organise the event and smoothly 
facilitate all the sessions. This group is comprised of Colin 
Endean, Jeremy Miller, Sophia MacRae, Eleanor Evans, Jane 
Alcorn and Helen Grace. It is now the not-insignificant task of 
this group to collate all the information that was shared on 

countless pieces of butcher’s paper. While the results of this 
task are yet to be distributed to the participants, the 
transition movement continues with DVD showings of the 
Transition Towns Movie.

If you missed the recent showing at the South West 
Community Centre on September 26th, then all you need to 
do is contact the current holder of the DVD 
(eric.nicholson@hotmail.com) and request it for your own 
community group viewing. Another DVD showing has been 
scheduled to occur at the Union Cinema, in the Union 
Building of the University of Adelaide, on Wednesday, 4 
November, from 6-8pm. The film is about 50 minutes long. A 
discussion will be held afterward to get people’s views and 
ideas about how to progress the transition movement in SA.

Finally, a late-breaking initiative of the transition movement is 
to hold a major event in the City by producing a Peak Oil 
Memorial. Space on the Barr Smith Lawns of the University of 
Adelaide’s north terrace campus has been reserved (tentatively 
from 17-27 November) for creating this piece of community 
art. The call is now going out to any interested artists in 
Adelaide to volunteer their artistic expertise and time to 
creating a sculpture that will exist as a long-lasting Memorial 
to Peak Oil. Eventually, the idea is that there will be a massive 
bike rally and/or parade in the City and bikes will transport 
the sculpture to the proposed City Farm site at the Old 
Adelaide Gaol. Please contact Eric Nicholson at 
eric.nicholson@hotmail.com or 0420 837 961 if you are 
interested in helping to organise this exciting community 
initiative.

Eric Nicholson

Transition SA
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As time goes by I seem to notice the seasons more,

The small and large differences, similarities, the changes in living environments.

When the different varieties of fruit trees begin to bud,

And how this changes from Northern suburbs, to the Adelaide hills,

The temperature difference, from the cloud filled rainy hills,

Going down Greenhill rd, through rain at Summertown,

To then overlooking the city, and to my continual surprise a beautiful sunny day.

The crops of Brassica’s, lettuce being planted now in the hills,

And they were planted at least one month or more on the plains,

The harvest of Rhubarb and manual weeding,

The Cherry blossoms,

Never would I expect to see a creek running through our veggie patch,

But the other day I did, along the wiggly path, slowly meandering across and down the slope.

Four deers in the front paddock,

Thoughts of venison to control one of these vegetable predators,

Celebrate with friends, and stock the freezer for the months to come

Or to simply let our dog Wombat bark at them to send them speedily 
springing away.

My tomatoes are still only 1cm tall in a green house, 

And I planted them on the 28th of August,

Its simply not hot enough here,

Next step is to make a big compost

And grow them on the top of the heap,

To take advantage of the heat produced by the amazing break down of organic matter.

The warm weather is much awaited,

And swimming in the local water holes,

Walking in the forest, 

Eating our first home grown tomatoes with basil,

I have been missing the bike riding,

The thought of a 1.5 hour of more ride home after a full day’s hard work

Has not quite won me over yet, especially with tools, wheelbarrows, worms 
and more,

but will work out some ways to integrate the bike again,

My trusty cycle friend. The ride down the hill is certainly great!
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Changing Seasons by Chris Day



One summer, we followed the creek that carves through our 
neighbourhoods from its origins in the gullies near Belair 
down to the sea. As the dry, pebbled bed becomes more urban, 
it slips out of sight from people’s kitchen windows and takes 
on a wildness populated by escaped garden plants and 
backyard wreckage. In some places, the creek is dark beneath 
a bamboo curtain that curves and twists a ribbed roof above. 
In others, it is shaded by the overhanging boughs of forgotten 
fruit trees: quinces, loquats, figs, and olives, and among them, 
a prickly pear bound in the grasping vines of a grape.

We’d heard that you could eat prickly pear fruit, and my friend 
Jeremy and I returned with a bucket, thick leather gloves and 
metal tongs. We clambered up the high, dry grass of the creek 
bank and reached up, looking into the Adelaide summer sun to 
twist the heavy, pink fruit from the pads, eyes squinted against 
the shower of tiny, nettle-like spines that would follow any 
abrupt movements. An elderly Greek neighbour spied us and 
offered his own harvesting contraption: a tin welded to a long 
pole, for reaching the highest fruits.

We took the full bucket back to a friend’s house and sat in the 
garden to carefully slice the fruit open, holding it gingerly in a 
folded towel as we unpeeled its dark, damp heart from the 
soft, spiny, leather of its skin. We placed the skins to one side, 
took the fruit and bit. Soft, sweet, scented, the texture of the 
seeds. Red. The chickens watched.

The prickly pear is a cactus (Cactaceae) of the Opuntia 
species, with its origins in Central America and Mexico. While 
the first peoples of the Americas are thought to have been 
tucking into nopales for up to 11,000 years, the nopal is now 
established in the warm, dry parts of the world, from Australia 
to the Mediterranean, Middle East and North Africa. 

According to Les Tanner, of North West Weeds in New South 
Wales, the nopal arrived in Australia beside the first European 
settlers. The First Fleet of convicts and soldiers picked up 
prickly pears from Brazil on the way south for Britain’s new 
penal colony at Botany Bay. The prickly pears were imported 
not as a food source, but rather in an attempt to break Spain 
and Portugal’s monopoly on red dye made from the tiny 

cochineal insects that live on Opuntia pads. Such 
dye, Tanner highlights, was crucial to the British 
Empire’s clothing and textiles industries, not least 
the distinctive red coats of British troops. 

In the early 1800s, says Tanner, another variety of 
Opuntia was introduced as stock fodder around 
Parramatta, and following its brief promotion as a 
good hedge plant, the Opuntia quickly escaped the 
confines of gardens and paddocks and began to 
spread across the east, forcing many people off
their land. 

Despite passing the Commonwealth Prickly Pear 
Destruction Act in 1886, by 1925, Opuntias were 
completely out of control, “infesting some twenty-
five million hectares in New South Wales and 
Queensland” and “spreading at the rate of half a 

million hectares a year,” says Tanner. The prospect of the 
eastern half of Australia disappearing beneath the spiny tide 
triggered a surge in sales of arsenic pentoxide and other 
poisons (“enough to treat 9,450,000 tons of prickly pear”), 
with the Queensland Prickly Pear Land Commission also 
offering a bounty on emus, crows and magpies, encouraging 
people to kill the birds in an effort to prevent them eating and 
spreading the plant seeds in their manure.

In 1926, the cactoblastis caterpillar, a creature that exclusively 
targets prickly pears, was introduced in “the world’s most 
spectacular example” of biological weed control. By the 1930s, 
most of the densest stands of the cactus had gone, decimated 
by the cactoblastis’ tiny jaws, and properties that had been 
abandoned were turned to farming once again. Meanwhile 
however, other varieties of the Opuntia were establishing 
themselves, particularly in cooler regions beyond the 
cactoblastis climate range.

In Adelaide, the prickly pear lingers in isolated urban patches, 
carving out a place for itself in the yards of migrant 
households and remnant market gardens at the city’s northern 
limits. While often forgotten, gusty gleaners can turn these 
neglected plants can be turned to an astonishing array of 
practical and delicious uses.

When my partner Sophie and I travelled to the dry cactus 
country of the southern United States and Mexico, what 
began as curiosity spiralled into obsession. Mexico offered 
numerous possibilities for consuming the prickly pear: from 
the many coloured varieties of the fruit (tuna in Spanish), 
deftly skinned by street vendors and bundled into plastic bags, 
or mixed with a little water for juicing, or frozen into a softly 
scented sorbet; to the pads (nopales), stripped of their spines 
and grilled, pickled, fried or sliced raw and transformed into 
salads and salsas.

Equal to its many culinary manifestations was the presence of 
the prickly pear in popular culture. No patriotic Mexican 
mural is complete without the addition of a nopal in full fruit. 
The prickly pear features as the perch of the golden eagle at 
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The gentle pleasures of the prickly pear

Near Tuscon, Arizona



the centre of Mexico’s official coat-of-arms, a reference to the 
Aztec legend of the founding of their city-state Tenochtitlan. 
Likewise, the nopal features in folk art: tin plaques feature the 
nopal in bloom, thronged about by luminous hummingbirds. 
Plaster Day of the Dead skeletons drape themselves over its 
fruiting pads, and El Nopal has its own card in the classic 
Mexican bingo game Loteria. Even the sequined creations 
favoured in the costuming of the resurgent Aztec dance 
movement feature a glammed-up version of everyone’s 
favourite cactus.

Eating your Opuntia

The key hazard for the Opuntia are the spines, both the big, 
visible ones, and smaller, nettle-like barbed hairs called 
glochids. You’ll inevitably end up with a few of the glochids in 
unfortunate places after a harvest, but you can remove them 
with patience and a pair of tweezers. 

1. Prickly pear pads (nopales) have a taste somewhere between 
green beans and asparagus. To harvest them, pull on some 
thick leather gloves and slice off a young pad with a sharp 
knife. Young pads are shiny and bright green and the spines 
are not fully formed (the spines should instead resemble fleshy 
little hooks).

2. Wash the pad under running water, then hold one end and 
scrape your knife over the surface to slice off all the spines.

3. Trim off the entire outer edge of the nopal.

4. Wash again.

5. You now have a nopal ready for cooking. The most basic way 
to cook the pad is to barbeque or fry it. You can cut slits the 
length of the pad while still keeping the ends connected to 
retain the pad’s shape, or you can slice it into smaller pieces 
(nopalitos). 

6. Throw it on a hotplate or pan and cook – some say for 10-12 
minutes on either side – in olive oil.

7. Serve with cheese, chilli and tortillas.

8. Pluck any stray spines from your body.

You can also boil nopalitos, strain and serve with a dressing or 
in a salad. The ways nopales can be prepared is limited only by 
your imagination. Mexican cookbooks from your local library 
or an internet search for “nopal recipes” will offer plenty of 
options for fresh nopal salads, salsas, pickles and other 
preparations.

Tucking into tunas

The fruit of the prickly pear, the tuna, is ready to eat when it 
begins to turn yellow, orange or red, depending on variety. 
Wear thick gloves, use metal tongs and wear safety glasses, as 
when you snap off fruit above you, you might just have time to 
see a little puff of glochids catch the sun before they rain down 
on your eyes and face. However, harvesting tunas is a task 
worth every delicate mouthful. Eleven thousand years of 
Mexican culinary culture can’t be wrong!

1. Using metal tongs, and wearing appropriate protective gear, 
snap off the ripe tunas and place in a bucket.

2. Some people suggest that you remove all the spines before 
proceeding any further. One eager Adelaide tuna consumer 
suggests that you soak the fruit over night then rub the spines 
off with a towel, others suggest rubbing and washing the fruit 
immediately. However, if you can’t wait for a taste, you can 
proceed to the surgical stage of the operation.

3. Place the fruit on a plate and slice off the top and base.

4. Make an incision the length of the fruit.

5. Using the knife, you should be able to pry away the skin, 
leaving a juicy heart for your pleasure.

6. Bite it.

You can make tuna juice by placing the peeled fruits in a 
blender with water and a little sugar or honey. Once blended, 
strain out the seeds and drink. This is also the first step for the 
adventurous to make prickly pear sorbet, or even fermenting 
into a tuna wine.

Our Mexican friend Ponchito told us that one of his friends, 
determined not to waste a bit of such a generous plant, used 
the de-spined skins of the tuna to make an excellent jam. 
Glowinski says that the skin is “edible once de-spined and is 
sweeter than the pulp,” so worth the effort of de-spining.

Jeff Nugent, in his book Permaculture plants: agaves and cacti, 
describes two further preserved uses, “fruit pulp with seed 
removed can be evaporated into queso de tuna which 
resembles cheese and keeps for a long time. Miel de tuna is 
made from crushed fruit pulp after the seeds are removed. It is 
boiled slowly into a thick syrup which eventually crystallises to 
form a sugar similar in taste to maple sugar but with a finer 
grain.”
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Tucking into tunas, 
Zacatecas, Mexico. 

Bag of bliss: the fruit 
of the Prickly Pear



The fruits contain little, hard seeds, which can be swallowed. 
However, if you’re trying one of the de-seeded options 
described above, the seeds can have a use too. Nugent claims 
that the “seed from the fruit were lightly toasted and ground 
into a flour-like meal for cakes and bread,” and that ground 
seed from the Opuntia ficus-indica variety is used in parts as 
the base for atole, a hot, sweet drink sometimes flavoured with 
cacao or guavas. Weed database Weedy Connection also 
suggests using the roasted, ground seed as a thickener.

Home is where the cactus is

Ponchito mentioned that rural Mexicans traditionally use the 
mucilaginous juice from the pads as a waterproof wash for 
adobe buildings. They would harvest the pads of the cactus, 
chop them up and then leave them to steep in water before 
straining and painting the mixture onto their walls. A recipe 
for this can be found in Johan van Lengen’s book The Barefoot 
Architect, compiled from van Lengen’s experiences with 
natural building in Mexico. He writes, “Mixing cactus juice 
with other construction materials can improve the quality of 
walls, floors and roofs by making them more resistant to 
deterioration from rain and humidity. The prickly pear cactus 
with large, flat oval pads produces the best results.” Van 
Lengen highlights the perfect condition of many ancient 
Mexican temple walls as evidence of just how impermeable a 
nopal-enhanced wash can make structures. 

Jeff Nugent describes a more lo-fi home use for the plant. In 
parts of Africa, he says, a prickly pear pad is placed outside hut 
windows as a burglar alarm.

A nopal a day…

The many ways to eat a prickly pear is an expression of an 
11,000 year relationship between a people and a plant. In a 
culture of disconnection from the food we eat, it can also be 
surprising to remember that our food, as traditional cultures 
across the world say, is our medicine. Because of their 
mucilaginous quality, prickly pears can be used to treat wounds 
and sores, Jeff Nugent suggests that the “baked joints were 
opened and applied to fresh wounds”, and the pulp from pads 
of one variety (Opuntia basilaris) can be scraped out and 
applied to wounds to deaden pain and speed healing. 

Of the Opuntia ficus-indica (Indian Fig variety, most widely 
cultivated for its fruit), Nugent says that, in addition to the 
many culinary uses for the plant, it has also been used to “treat 
radiation burns, scalds, leprosy, tumours, corns and calluses, 

measles, piles, diarrhoea, diabetes, kidney ailments, wounds 
and sores, and also as an emollient, decongestant, internulcer 
and favus.” Some research has found particular varieties 
effective in treating Type 2 Diabetes, and other research 
suggests the Indian Fig variety is particularly useful as a 
hangover cure. The gel-like sap of the prickly pear pads can be 
used to ease lung complaints (when prepared as a tea), or even 
as a hair conditioner.

Brought here for now largely forgotten purposes, patches of 
prickly pear still bristle quietly on the edge of highways and 
train lines, its fruit rotting on the ground. As last summer’s 
rising temperatures turned suburban lawns to dustbowls and 
withered tomatoes on the vine, urban prickly pears had never 
looked happier. Perhaps as the climate warms, our food culture 
may discover the gentle pleasures of survivors such as these.

Joel Catchlove
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Nopals, ready for de-thorning, 
Mercado Merced, Mexico City.

Tuna Season: Street vendors 
peel a few varieties of tuna 
(prickly pear fruit). 

http://www.northwestweeds.nsw.gov.au/prickly_pear_history.htm
http://www.northwestweeds.nsw.gov.au/prickly_pear_history.htm
http://www.northwestweeds.nsw.gov.au/prickly_pear_history.htm
http://www.northwestweeds.nsw.gov.au/prickly_pear_history.htm
http://www.weedyconnection.com/database/prickly_pear.html
http://www.weedyconnection.com/database/prickly_pear.html
http://www.weedyconnection.com/database/prickly_pear.html
http://www.weedyconnection.com/database/prickly_pear.html


Over the past few years I’ve steadily been converting our 
sloping, north-facing block in Belair into my own little food-
growing paradise.  In a few short years, a cootamundra wattle 
had sprung up near the house, and had begun to pose 
somewhat of a fire hazard (and oh yeah, it was blocking the 
view from the kitchen).  So it was decided that the tree must 
go, and that I would convert the garden bed where it stood 
into more veggies.

But this job would take me a whole weekend to complete 
alone.  Isn’t there a better way, I thought?  After attending a 
delightful permablitz at my friend and fellow PDCer Sohpia’s 
place, I had my answer.  But doubts crept into my mind: 
“Would anyone come? Are people really interested in doing 
garden work for free?”.  In the end, I decided to use the JFDI 
principle of the Adelaide guerilla 
gardeners, and I started making some 
calls.  Surprisingly, and I don’t know if 
this was due to the lure of home 
cooked curry, everyone I spoke to was 
really interested.

It was one of those sunny-one-minute 
raining-the-next days in Belair when 
the group of enthusiastic gardeners 
converged on my place to “blitz my 
garden bed”.  With the help of 
Andrew’s chainsaw and my hefty 
mulcher, we were soon at work 
dismantling and disintegrating the 
offending wattle.  Green wattle is really 
a dream to mulch, and I’m sure the 
mulcher only repeatedly got blocked 
up due to the sheer pleasure of passing 
branch after branch of tender growth 
through its iron jaws.  Many hands 
then made light work of the digging 
and wheelbarrowing, leaving me with 
not much to do but assign tasks to the 
eager workers.  

Before long the garden bed was cleared 
and dug with compost, so everyone 
grabbed a strawberry plant and stuck it 

into the ground.  We also threw in 
some ginger (yes ginger from the 
grocery), turmeric and galangal 
and some lemongrass (sprouted in 
water from store-bought stalks).  
Tamara recommended that I plant 
a catch crop over the ginger, since 
they would take a while to come 
up.  I didn’t have the seeds, but 
Andrew did, so we put in a couple 
of lines of radishes.  

At the end of the day, those who 
remained sat back to enjoy our 
work over some warm curry and 
some of Jeremy Miller’s legendary 
homebrew.  The day went without 
a hitch, and we got a great deal 
done, for surprisingly little effort.  
For those of you thinking about 
having some form of garden blitz... 
JFDI!  Just make a few calls, and 
I’m sure there will be a lot of 
interest.  One thing I would 
recommend would be to feed your 
workers well, but try to have the 
food prepared in advance (frozen 
curry works well) so you are not 
split between cooking and 
managing the blitz.

A big thanks to all who came along 
and made it such a great day!

David Priest
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Dave’s Permablitz

Top: Iron jaws.
Above: Andrew uses a chainsaw 
to tackle the wattle head on.
Left: The Permablitz crew.
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Peak Oil in Transition
Source: http://aarongnielsen.blogspot.com/2009/09/peak-oil-
in-transition.html

A couple of Wednesdays ago, I went to see a film entitled The 
Age Of Stupid (IMDB link), about the current state of the 
climate change debate. The movie only played in three cinema 
complexes in Adelaide, and two of them were in Westfield 
shopping centres - probably the wrong crowd for a movie 
about climate change. There's no word yet on whether our 
local Palace Nova cinemas will pick it up.

After paying 17 bucks to watch what appeared to be a copied 
Blu-ray disc, and to have an entire theatre all to myself, I came 
away from the movie with a mixed message. Most of the main 
characters in the film seemed to have conflicting ethics for 
their reliance on energy, but few actually showed any remorse. 
The oil rig worker who stayed in New Orleans throughout 
Hurricane Katrina sees the obvious connection between his 
work and his environment, but he has no remorse about it 
whatsoever. The lady in the Niger delta, having seen the 
massive pollution and the ravages of war that are brought to 
their nation by our greed for natural resources, sells petrol in 
bottles to make a bit of extra cash.

I don't know what the point of the movie was any more, but I 
still think I know what it was supposed to be. Climate change 
isn't just an environmental problem: it's a broad social, 
economic and political problem that will affect all of us to an 
extent that we cannot fully comprehend, even after seeing a 
film about it. This one got so close: people do understand that 
the drive for resource wealth does as much harm as good, but 
it never actually asked the question of whether it's worth 
devoting your lifestyle to it. (This point is raised directly by 
Michael Moore in The Corporation.)

After a decade-long hiatus, climate change is back on the 
agenda, and regardless of their position on the subject, 
everyone is back on message. The greenies want to save the 
planet. Big business doesn't want saving the planet to interfere 
with employment or economic growth. The politicians want 
to implement a trading scheme for greenhouse gas emissions, 
but want to set aside $11,700,000,000 in welfare for the 
mining industry.

Most importantly of all, everybody has an opinion that they 
can't wait to tell you about but that they can't live up to. I saw 
a bumper sticker the other day about doing something about 
climate change - on the back of a 20-year-old Ford Laser. To be 
fair, you could see through the brown exhaust fumes that it 
was at least carrying a full complement of passengers. 
Everyone gets climate change, and gets it well enough to talk 
about it, but nobody's doing anything to fix it. An 
Inconvenient Truth (IMDB link) was a bold step, and we had 
the impression of having come a long way since Kyoto; one 
wonders how far we have travelled since.

The previous weekend, I was back at The Food Forest for a 
weekend workshop on something called the Transition Towns 
initiative. The goal of transition is to make communities more 

self-sufficient, and therefore more robust to problems such as 
economic downturn, political dysfunction, or the disruption of 
utilities. Think of it as permaculture scaled up to a society 
level: the idea is to take similar tenets of environmental 
management and use them to plan entire communities. It 
stands to reason that climate change is a given in this 
philosophy, as is peak oil.

There are already hundreds of Transition groups all over the 
world, and each community is tackling the problems a little 
differently. It might start as modestly as a car pool or a sewing 
circle, or it could be as ambitious as a local currency or an 
activist group to fight against imposing businesses that, one 
way or another, do not act in the community's interest. 
Neighbourhoods become more productive and more closely 
knit, favouring local businesses and activities seeing their own 
well-being as prosperity in itself.

As much as I find a lot of the environmental debate quite 
tiring, I found the Transition Towns weekend very uplifting. 
The difference was that the people who attended this 
workshop seemed more like the sorts of people who might 
actually do something to make their lives better. Naturally, 
such a weekend involves a lot of talk, but it's positive and 
enthusiastic talk, and those of us who were already doing 
something were more interested in networking and marketing 
what was there than the minutiae of establishing something 
new. Suddenly, the confidence was there among us, the right 
courses of action were obvious, and everything else seemed 
irrelevant, distant, archaic.

I wondered, then, whether the environmental debate could 
truly be taking this direction, and, if it were not, whether this 
might be an opportune time to turn it this way. It was nearly 
five years ago that I discovered the peak oil debate, and at the 
time, it was all doom and gloom. In fact, Matt Savinar's 
primer, The Oil Age Is Over (sadly now out of print), ends 
with a discussion about the depression one typically suffers 
after the penny drops about peak oil. Arguably, though, the 
debate is still one of doom and gloom today, and the purists 
among us are only too ready to howl down anything touted as 
a solution.

We can do better.

I can vouch for the concept of post-peak depression. I 
remember when I ran out of both questions and answers, and 
I remember how helpless I felt at the time, as if the only way 
not to lose was not to play. The best way out of this funk is to 
do something positive. For me, getting around my oil 
dependency meant less car travel, working out public 
transport again, and getting a bicycle. I'm still going with that.

When you consider most problems so fundamentally, the 
solutions are simple too. If you're worried about food miles, 
buy local produce from suburban markets. The dominance of 
large supermarkets and department stores can be mitigated by 
shopping elsewhere, even if you can't buy everything in the 
one place. Learn to turn things off when you're not using 

http://aarongnielsen.blogspot.com/2009/09/peak-oil-in-transition.html
http://aarongnielsen.blogspot.com/2009/09/peak-oil-in-transition.html
http://aarongnielsen.blogspot.com/2009/09/peak-oil-in-transition.html
http://aarongnielsen.blogspot.com/2009/09/peak-oil-in-transition.html
http://www.ageofstupid.net/
http://www.ageofstupid.net/
http://www.ageofstupid.net/
http://www.ageofstupid.net/
http://www.imdb.com/title/tt1300563/
http://www.imdb.com/title/tt1300563/
http://www.cinemanova.com.au/SA/default.htm
http://www.cinemanova.com.au/SA/default.htm
http://www.thecorporation.com/
http://www.thecorporation.com/
http://www.aph.gov.au/Senate/committee/economics_ctte/cprs_2_09/submissions/sub49.pdf
http://www.aph.gov.au/Senate/committee/economics_ctte/cprs_2_09/submissions/sub49.pdf
http://www.aph.gov.au/Senate/committee/economics_ctte/cprs_2_09/submissions/sub49.pdf
http://www.aph.gov.au/Senate/committee/economics_ctte/cprs_2_09/submissions/sub49.pdf
http://www.climatecrisis.net/
http://www.climatecrisis.net/
http://www.climatecrisis.net/
http://www.climatecrisis.net/
http://www.imdb.com/title/tt0497116/
http://www.imdb.com/title/tt0497116/
http://en.wikipedia.org/wiki/Kyoto_Protocol
http://en.wikipedia.org/wiki/Kyoto_Protocol
http://www.thefoodforest.com.au/
http://www.thefoodforest.com.au/
http://www.transitiontowns.org/
http://www.transitiontowns.org/
http://www.transitiontowns.org/
http://www.transitiontowns.org/
http://permacultureprinciples.com/
http://permacultureprinciples.com/
http://totnes.transitionnetwork.org/totnespound/home
http://totnes.transitionnetwork.org/totnespound/home
http://thelewespound.org/
http://thelewespound.org/
http://www.monbiot.com/archives/2009/08/10/tesco-opted/
http://www.monbiot.com/archives/2009/08/10/tesco-opted/
http://www.lifeaftertheoilcrash.net/
http://www.lifeaftertheoilcrash.net/
http://lifeaftertheoilcrash.net/IndividualItemPages/TheOilAgeIsOver.html
http://lifeaftertheoilcrash.net/IndividualItemPages/TheOilAgeIsOver.html


26

them, and not to buy things you don't need. Even questions 
about money - from the siphoning off of local investment by 
major banks, to the very nature of fiat currency itself - seem 
tractable when considered the same way.

The point of these individual tasks is twofold. First, you 
participate less and less in a system that will break off in 
massive chunks in the coming decades and crumble into the 
sea. (With that mental image, you and Antarctica are in this 
together.)

Secondly, the more you think about this, the more you learn 
and understand the way things really are in the world. New 
challenges will come along in our current convention, and 
current conventional thinking won't solve them; you will need 
a new paradigm. Either way, you're doing something positive 
about the world's plethora of problems, and coming shocks 
won't be quite so shocking.

It's a lot more easily said than done, of course. For example, 
buying food is easier and quicker than growing it, and there 
will be no shortage of people telling you so. That said, it's all 
about believing in what you're doing. If you believe that 
growing food is important - and with good enough reasons -
you should do it anyway. Every person who attended the 
Transition weekend, I conjectured, probably knows someone 
who isn't interested in climate change, peak oil, permaculture 
and the like, but that hasn't stopped us getting together 
anyway, and it won't stop us trying to do the right thing.

This is perhaps the real key. Just give it a go. Buy a rainwater 
tank. Walk somewhere that you normally would have driven. 
Repair something you would otherwise have thrown away. 
Whatever form a collapse of civilisation may take, you are far 

worse off afraid or ignorant than you would be armed with 
options.

Above all, the Transition concept has given me a sense of hope 
that I haven't had for years. It hasn't assured me at all that we 
won't see major societal upheaval in the next decade or so, but 
it has motivated me, with neither fear nor rage, to do 
something more constructive to prepare for it. Furthermore, 
it's also given me a better way to talk about to those ordinary 
people I know who imagine me in sandwich boards telling 
them how nigh the end of the world is.

I mentioned The Age Of Stupid as merely the most recent 
Chicken Little, and despite its good intentions, I wonder how 
much films like this are really helping. Then again, even if 
people are tiring of hearing about the problems, they need 
more in the way of solutions than superficial gesture of buying 
a CFL and a green shopping bag (that is, in all probability, 
made of plastic anyway). I sense a valid opportunity here, to 
engage interested people not to panic but to empower 
themselves, and to make peace (or at least neutrality) with the 
non-believers who may never notice your conviction. You 
don't even need to talk about a crash; at least, what you want 
is to make the world a better place.

Think about a low-energy future. Food without chemicals. 
Transport without pollution. Austerity without exploitation.

Think about a human-energy future. Motivation without 
badgering. Urgency without panic. Darkness without fear.

We can do better.

Aaron Nielson

Go West - Western Permaculture Group
A group that covers anywhere from the city to the sea and 
spreads north and south at will. There is even someone 
coming from the eastern area because they like the monthly 
getting down and doing something in a garden. Recently the 
attendances have been small but enthusiastic and productive. 
Feedback and suggestions through our open email list would 
be welcome. If someone doesn't want their email listed then 
get in touch with me and your details will be in blind copy.

I've really enjoyed our shared and relaxed lunches, the diverse 
gardens and always learning new things. It's a great place to 
bring excess produce or plants to share, as well as often being 
an opportunity to get a cutting or some seeds from the garden 
we are visiting.

The work that gets done is wonderful. Last year I had willing 
people moving sleepers around to reconfigure garden beds, a 
double trough sunk into the ground that is now home to water 
plants and the occasional frog, and a new post put in for grape 
vine trellising. 

We have increased our pruning skills in Deidre's garden, 
Discussed and suggested ways of developing Mary-Barbara and 
Charles’ garden whilst enjoying a long lunch in the garden. 
Even combined an afternoon with learning and doing some 
bicycle maintenance at Ting and Olly's to name a few of recent 
months.

Now with Transition Town activity in the west and the 
monthly Henley Beach Community Garden fruit and vegie 
swap as well as enthusiastic plans for local Perma-Blitzing the 
west is getting greener and more fun to be in.

For more details and feedback I can be contacted on:

phone 8445 6145

mobile 0431 861 079

email atmapramoda@yahoo.com.au.

See you in a garden somewhere...
Atma

mailto:atmapramoda@yahoo.com.au
mailto:atmapramoda@yahoo.com.au


I first heard about guerrilla gardening at my PDC in 2008 at 
the Food Forest. A lovely young woman from Sydney named 
Renata Joy Field told a bunch of us about guerrilla gardening 
and I’ve been hooked on the subject ever since. Through 
another friend I made at the PDC, Caroline Plunkett, I was 
introduced to Mij Tanith and her partner Sue Webb, who live 
in the south west corner of Adelaide. It is Mij who has been 
my major inspiration in this fringe activity and she can’t get 
enough credit for her efforts in greening up Adelaide and its 
citizens.

Guerrilla gardening initiatives in Adelaide include: the ETSA 
beds on the east side of Whitmore Square; the ‘tuna’ garden 
just behind Mij and Sue’s place on Hamilton Street (go to the 
back of the car park near the corner and you’ll come across the 
most delightful little garden); the southern corners of 
Whitmore Square (assorted fruit trees); and also a number of 
hardy fruit trees in the West Park Lands, near the toilet block 
and kid’s playground – these trees have to be hardy to survive 
the harsh Adelaide summers!

Guerrilla gardening can be somewhat frustrating and deflating 
when you see your efforts destroyed by the inability to get 
enough water to the plants, or worse yet, when the plants are 
senselessly vandalised. But all one can do is keep trying. Revel 
in the little successes and the joy of working with other like-
minded individuals. Building communities isn’t easy, but it is 
certainly rewarding.

One of the first gardens to get much attention was within a 
vacant lot on Owen Street, just opposite Veale Gardens in the 
South Park Lands. This effort attracted the interest of 
Stateline and a few of us managed to get ourselves on TV 
spruiking the benefits of guerrilla gardening. This garden is 
still being attended to by a few dedicated residents of the city 
and me (I’m not too far away in Unley). To date, we’ve 
expanded the initial bed, added a key-hole bed and also a 
mandala. Local residents, and even sympathetic people from 
outside the city, have donated such items as irrigation pipe, 
paving stones, bricks, manure, compost, top soil and veggie 
scraps for a compost pile on site.

Just the other day we had a small working bee – a few hardy 
gardeners out on a grey day – to do some weeding, plant a 
smattering of seedlings and small native shrubs and chat about 
what we may do with the site while we have the opportunity 
to garden the vacant urban space before it eventually gets 
developed. It was heart-warming to see one resident come by, 
as we were just about to depart, bringing her little son in tow 
to drop off some veggie scraps in the compost pile and show 
her son some plants coming up in the garden.

This is why I get such a thrill out of guerrilla gardening – it’s 
seeing the next generation learn to appreciate where food 
comes from and how important it is to have that connection 
to the land. Just because many of us live in cities does not 
mean that we can’t grow our own food. I encourage everyone 
to look around there local neighbourhoods and identify one 
piece of land that is not being productively used. Get a group 
of friends together and start growing something there. Little 
actions like this can lead to big changes. What we choose to 
eat and how we choose to acquire this food are major 
decisions with far-reaching ramifications. Don’t kid yourself –
growing food is very political!

Eric Nicholson
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Guerilla Gardening

Top: ETSA beds in Whitmore Square 
Right: Mandala Garden at Owen St 
Below: Owen St Site.



PERMACULTURE

Permaculture: Principles and 
Pathways Beyond Sustainability 
David Holmgren (2002) $38/30 This book 
brings into sharper focus the powerful 
and still-evolving Permaculture concept. 
It integrates David Holmgren’s 25 years 
of thinking and teaching to give readers a 
clear and contemporary guide to 
understanding and responding to the 
challenge of sustainable living. For the 
general reader the book provides fresh 
perspectives on a range of environmental 
issues and for anyone seriously interested 
in foundations for sustainable design and 
culture, this book is essential reading.
The Permaculture Home Garden
Linda Woodrow (1996) $40/32 A practical, 
warm, and down to earth book from this 
well known Permaculture writer. Step by 
step details for all you need to know to 
design, grow, and maintain a productive 
home garden, including Linda¹s chook 
dome circle beds.
Earth User's Guide to Permaculture 
Rosemary Morrow (1993) $35/28 Another 
practical, informative introduction to 
Permaculture, with practical exercises, 
real life examples, and information to get 
started in transforming your urban 
balcony, suburban block, or farm. 
Introduction to Permaculture 
Bi" Mo"ison (1991) $40/32 An excellent 
overview of Permaculture principles and 
practicalities, including pattern 
understanding, housing, broad scale and 
urban design, orchards, and animals. 
Permaculture: A Designers' Manual 
Bi" Mo"ison (1988) $115/80 The most 
comprehensive, in-depth book on written 
on Permaculture so far. Detailed 
information on all aspects of 
Permaculture design. 
Permaculture in the Bush
David Holmgren (1993) $15/12 A detailed 
case study of the design and development 
of Vennie Holmgren's home on the south 
coast of NSW by one of the most 
experienced permaculture practitioners. 

Provides a model for Permaculture 
designed properties. Includes plans 
and photos, with detailed information on 
the land and how it has been developed. 
The Manual For Teaching 
Permaculture Creatively
Robin Clayfield and Skye (1995) $98/80 An 
excellent resource for anyone involved in 
education or group work. Many creative 
processes and techniques. In ring-bound 
folder. 
Permaculture Plants: Agaves & 
Cacti  Jeff Nugent (1999) $25/20
A guide to agaves and cacti which are 
useful from a Permaculture perspective, 
as drought resistant food sources, for 
land rehabilitation, and for use in arid 
climates. Information on propagation, 
and a basic intro to Permaculture. 
Permaculture Plants: A Selection 
Jeff Nugent and Julie Boniface (1996)
$47/36 An excellent resource for anyone 
choosing plant species for permaculture 
projects. Hundreds of perennial species 
for food and land rehabilitation in a 
variety of environments. Includes 
nutritional and medicinal information.
Trees on the Treeless Plains 
David HolmgrenCD ROM $25/20
Collected Writings and 
Presentations 1978-2006
David HolmgrenCD ROM $25/20
Melliodora Hepburn Permaculture 
Gardens 1985 – 2005 
David Holmgren CD ROM $25/20
Smart Permaculture Design 
Jenny A"en (2002)$ 40/32 A great book 
for the home garden permaculturalist
The Holistic Life   
Ian Li"ington (2007) $25/20 Sustainability 
through Permaculture
Revegetation manual for Central 
Victoria

GARDENING

Companion Planting In Australia 
Brenda Little (2008) $17/13.5
The Berry Growers Companion 
Barbara Bowling (2000) $60/48

Worm Farming Made Simple  
Alan Windhurst $25/20
Organic Gardening
Peter Bennett (2006 7th edition.) $45/34 An 
excellent source book from someone 
with extensive experience gardening in 
South Australian environments. Soils, 
beds, fertilisers, composting, and 
cultivation of many common garden food 
plants. 
The Complete Book of Fruit 
Growing in Australia
Louis Glowinski (2002) $55/44 The title 
says it. New updated paperback edition. 
Grasp the Nettle
Peter Proctor & Gi"ian Cole (2002) $40/32 
An introduction to Biodynamic farming 
and gardening 
Tropical Food Gardens  
Leonie Norrington (2001) $ 30/24 A guide 
to fruit , herb and veggie growing in the 
tropics and subtropics
How to Grow More Vegetables (and 
fruit, berries , nuts etc) then you 
ever thought possible
 John Jeavons 2002 $39 /32 A guide to 
intensive food production
The Art of the Kitchen Garden  
J & M Gertley (1999) $45/34
Urban Eden 
Adam & James Caplin $30/24 Guide to 
food growing in small spaces
The Rodale Book of Composting 
A Rodale Publication $37/30
Backyard self sufficiency
Jackie French $17/14 Urban food 
sustainability 
Growing Gourmet and Medicinal 
Mushrooms 
Paul Stamets (3rd ed 2000) $80/65
Encyclopedia of Organic Gardening 
Rodale publication $55/45
Carnivorous Plants
Adrian Slack (2001) $45/36
Growing Carnivorous Plants  
Barry Rice (2006) $45/36

PASA Booklist

and photos, with detailed information on 
Worm Farming Made Simple  

and photos, with detailed information on 

To purchase books contact: 
Martin Suter P: 08 8152 0932 

E: martinsutz@internode.on.net
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INSECT and PEST CONTROL

The Organic Gardeners Handbook 
of Natural Insect and Disease 
Control
E"is and Bradley (1996) $40/33
Organic Control of Household Pests   
Jackie French (2nd ed 1993) $16/13

CHOOKS, BEES, AQUAPONICS

Backyard Poultry Naturally 
Alanna Moore $38.50/$30 This book has 
been invaluable to me as a reference for 
looking after chooks. Alanna has lots of 
ideas about how to feed, raise, house and 
treat your chooks, with out the use of 
harmful chemicals. For example, did you 
know that putting a clove of garlic in 
your chooks water will help them have 
healthy intestines and to deter flees? Or 
that you can use slippery elm and yoghurt 
to soothe an upset chook stomach? Or 
that wormwood an pennyroyal will keep 
bugs at bay in the chook house? This 
book is well worth the investment if you 
care for the wellbeing of chooks and the 
planet! 
The New Complete Guide to Bee 
Keeping 
Roger Morse (1994) $25/20
Backyard Aquaponics
Joel Malcolm $115/98 How to build and 
aquaponic system – includes CD ROM
Nest Boxes for Wildlife
Alan & Stacey Franks $19/15 A practical 
guide to building nest boxes
Wildlife on Farms 
Various authors $35/28 How to conserve 
native animals on farms

PRESERVING , FOOD STORAGE

Windfalls    
Sue Ruche" (1993 – 2007 reprint) $25/18
Preserves and other country secrets
The Solar Food Dryer  
Eben Fodor (2005) $24/18 How to make a 
high performance solar food dehydrator
Keeping the Harvest  
Nancy Chioffi & Gretchen Mead  (2002)
$27/22 Discover the homegrown 
goodness of putting up your own fruits 
vegetables and herbs

ENERGY, BUILDING &DESIGN

Forest Friendly Building Timbers
Alan Gray & Anne Ha" (1999) $10/7 An up 
to date guide to choosing materials which 
are ecologically sound. 
The Solar House
Daniel Chiras (2002) $55/44Passive 
heating and Cooling
The Straw Bale House 
A Steen, B Steen and D Bainbridge (1994)
$55/44
Green Architecture 
James Wines  (2000) $45/36
Serious Straw Bale 
Lacinski & Bergeron $70/58 A home 
construction guide for all climates
Straw Bale Homebuilding
2004 ed $19.95/15 An Earth Garden 
publication
Switch   
Jackie French & Bryan Su"ivan (1994)
$22/17 Home based power, water and 
sewerage systems for 21st century homes

AND ALSO ………

The New Complete Book of Self 
Sufficiency  
John Seymour (2003 edition) $60/48 The 
classic guide for realists and dreamers
The Great Book of Hemp  
Rowan Robinson (1986) $40/32 Guide to 
the environmental, commercial and 
medicinal uses of the world’s most 
extraordinary plant
Community Gardens
Various authors (1986) $32/28
A celebration of the people, recipes and 
plants
Earth Garden Water Book 
(2008 ed) $19.95/15
An Earth Garden Publication
Create an Oasis with Greywater
Art Ludwig (revised ed 2007) $38/30
The Organic Suburbanite 
Warren Schult (2001) $37/30 An 
environmentally friendly way to live the 
American dream
Chemical Free Home 
Robin Stewart (2nd ed 2006) $20/16

Farmer’s Market Companion
$30/24 Finding and using seasonal 
produce in Australia
Harvest of the Suburbs  
Andrea Gaynor (2006) $39/31 
Environmental history of growing food in 
the suburbs
Organic agriculture 
David Madge (1995) $12/10 An 
Agriculture Victoria publication
Stone Age Farming
Alanna Moore $38/30 Eco-agriculture for 
the 21st century
The Party’s Over 
Richard Heinberg (revised 2005) $30/24
Oil, war and the fate of industrial 
societies
The Fascinating History of your 
Lunch
Jackie French (2002 ed) $15/12
Good News for a Change
David Suzuki and Ho"y Dresse" (2003 ed)
$25/20 How everyday people are helping 
the planet 
Among the Sepias 
Venie Holmgren (1999) $14/12, 
Autobiographical poems of country life. 
108pp.
Peasant in January
Venie Holmgren (1995) $11/9 Venie 
currently lives alone on a permaculture 
property in NSW. These poems reflect 
her life as a gardener, political activist, 
and gypsy. 
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PASA Contact People
Annemarie Brookman: (General Phone Enquiries) 08 8522 6450
E mail contact: info@permaculturesa.org.au 
Chris Day: (President - members’ general enquiries, bioregional group 
info, insurance) 0402 222 480 sunshinegiving@peacemail.com 
Michael McMillan: (Treasurer) 08 8339 5250 
Martin Suter: (Books) 08 8152 0932 martinsutz@internode.on.net
Clee Tonkin: (Editor) PO Box 3343, Port Lincoln 5606; 0419 731 444; 
clee@thetonkins.com
Allison Miller: (SA Seed Savers) 08 8339 5250; theother66@gmail.com

Local Permaculture Groups
Adelaide Hills: Michael 8339 5250 
Eastern Suburbs: Sandy Brown 8369 3280 
Eyre Bioregional: Travis Rogers buandig1@bigpond.net.au 0448698192
Go West: Atma 8445 6145; 0431 861 079, atmapramoda@yahoo.com.au
Mitcham Hills: Chris Day 0402 222 482, sunshiegiving@peacemail.com
Northern Friends of Permaculture: (Gawler) Tony & Julie Stevens 
rarefruit-sec@yahoo.com.au
Southern Growers and Grazers: (Marion) Jo Breschi 08 8296 3118
South Flinders Permaculture Group: Susan Lloyd 8662 4101; 
info@earthspiritorganics.com; or visit www.permaculturesf.org.au
Willunga Basin Bioregional Group: Joyce 8557 7956, 
joycemill@adam.com.au
Yorke Peninsula: Wendy Rushbrook 08 8852 5058

Email Discussion Lists
Permaculture SA: au.groups.yahoo.com/group/Permaculture-SA/ 
SA SeedSavers: au.groups.yahoo.com/group/SA_Seedsavers/ 
Permaculture Oceania: lists.cat.org.au/cgi-bin/mailman/listinfo/
permaculture-oceania 

Join the Permaculture Association of SA 
To join, or renew your membership, fill out this form and return, 
together with payment (preferably cheque made out to PASA), to 
Permaculture Association of SA, C/o Conservation Foundation, Level 1, 
157 Franklin Street, Adelaide 5000. 

Membership includes subscription to the quarterly Permaculture SA 
journal, as well as regular newsletters, discounts on books and events, 
and more. Concession $20   Individual $24   Household $32 
Due end June and pro-rata rates due before Sep, Dec, Mar each year. 
 - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 
Permaculture Association of SA Membership Form 

PASA aims to: 
a. research, disseminate, inform, and implement Permaculture principles 
b. foster the harmony of the earth through sustainable ecological systems 
c. preserve the earth's resources and encourage the use of renewable 
resources 
d. encourage viable, bioregional, self-reliant living 
e. establish network resources for members and affiliates 
f. emphasise co-operative relationships at all levels of functioning 
g. strive to be actively non-sexist and non-racist and to resolve problems 
in this area 
h. carry out any other business that the Association decides is in the best 
interests of the Association and its members.

I / we declare that I/ we agree to the aims of the Association and wish to 
become a member/ members 
Name(s)............................................................................................................
Address...........................................................................Postcode..................
Phone (H)......................................(Wk/Mob)................................................
Email ...............................................................................................................
How would you like to receive your newsletter?   Email   /   Post! 
Type of Membership.......................................................................................
Signed...........................................................................Date............................
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