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BEES IN FOOTSGRAY 

"All bees will sting you. Never treat them 

like a pet." says Lyndon Fenlon, 40, an 

amateur Footscray bee-keeper who was once 

stung nearly 40 times on the ankle. "I went 

to Collingwood Children's Farm for a year 

to learn how to keep bees. Then I bought 

a hive. It was very old, and as I picked it up 

the bottom fell out and the bees went all over 

me. I was wearing a (bee-keeper's) suit but 

they got inside and stung me. I had to have 

a steroid injection to keep the swelling down." 

Older and wiser, Fenlon now gets stung only 

once or twice a year. 

"These girls here are absolutely gorgeous," 

he says, gently blowing smoke into the 

hive in his white apiary suit and protective 

headgear. Like most apiarists, Fenlon has 

been captivated by the bees' complex social 

structure. Each hive is distinct with its own 

population: any bee that tried to enter a 

foreign hive would be shown the door. Each 

hive is also home to a singlei queen, but if 

the population has grown large enough the 

workers may decide that it's time to split up. 

They select an egg and feed it royal jelly 

(an extra nutrient) to turn it into a new queen, 

who then leaves the hive with a swarm 

of defectors tq.forrii a new colony. 

Fenian's single hive is in his back ga(den 

behind a jacaranda tree (properties of 500 

square metres or under are restricted to one 

hive under the 1997 Apiary Code of Practice). 

Green vertical shade cloths line the fence so 

you'll only notice the bees coming and going 

if you happen to look up. "It's like helping 

yourself to everyone's vegie garden," he says, 

explaining that each batch of honey tastes 

different according to where the colony has 

been foraging. The batches of honey in 

his kitchen taste distinct: one of almonds, 

another of oranges and lemons. 

Fenlon harvests some 60 kilograms 

of honey from each hive a year (he has 

one or two others dotted around Melbourne 

at mates' places). He hopes one day 

to sell his honey commercially and also 

makes beeswax candles, lip balm and 

furniture polish. He has a custom-made 

rickshaw to add to the carbon-neutral vibe. 

"When I walk down the street, it makes me 

appreciate nature even more because of it. 

I also hope I'm putting something back. Bees 

are instrumental in pollinating fruit trees." 

PIGS IN WERRIBl:E 

Tony Faranda, 72, lives just 30 minutes 

from the CBD, in Werribee South. Every year, 

the Sicilian-born father of four chooses three 

young pigs from a breeder near Geelong, 

paying about $285 each, and he fattens them 

up. "I feed them corn, I feed them barley, 

a little bit of wheat and no artificial rubbish." 

Over four to five months, when they have 

grown to 150 kilograms, he or one of his 

sons kills them with a .22 rifle - preferably 

on a full moon In June ("the meat has a 

better taste, so they say," says Faranda). With 

15 friends and family, Faranda then turns 

the carcass into sausages, salami, capocollo 

(cured meat cut from the neck), pancetta 

and prosciutto. Each pig yields about 

45 to 50 kilograms of salami, which Faranda 

makes in two styles: one with chilli and 

another without. The group collects fennel 

seeds that grow wild nearby, add home

grown chilli (in paste and dry form), salt and 

black pepper. The minced meat mixture is 

then placed into sheep intestine and hung 

to dry in the garage for at least two months. 

Faranda came to Australia in 1948 

when he was 11 with his mother and three 

brothers. His father had arrived 10 years 

earlier and ran a 24-hectare farm in what 

was then rural Werribee. "The old saying 

says, you can take the boy out of the farm 

but you can't take the farm out of the boy," 

Faranda says. "I was born on a farm and 

I always worked on the farm and we always 

had pigs and cows. So, now I enjoy it. 

I enjoy looking at them. I enjoy patting them. 

I enjoy eating them." 

Faranda's wife, Rita, 59, is a prolific 

bottler and cheese maker, so their cured 

meats are complemented beautifully 

with salty eggplant, green tomatoes and 

garlic and artichokes in oil, as well as ➔ 
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homemade baked ricotta. (Note: keeping or nine months a year. The family chose 
pigs isn't for everybody. Check with your local bantam Pekins, a smaller bird that is placid, 
council to see what animals you can keep 
and what permits are required.) 

CI-IICl<ENS IN IVIENTONI: 

Roman Feldman and Bee Levant-Feldman, 

40, mother of Luci, four, and Jaime, 19 
months, first considered keeping chickens 
at the family's Mentone home after seeing 
them scratching around at a friend's house. 
After reading a story in The Age about a try
before-you-buy chicken business in Coburg 
called Book A Chook, she was sold on the 
idea. "I just love watching them run around 
the garden," she says. "And I love having 
that country feeling about the house. They're 
great for kids - they're a great pet, they don't 
require much looking after and they give you 
fresh eggs, which is such a bonus." 

The family rented two egg-laying hens 
at a cost of $120 per month, which included 
feed, straw and a flat-roofed coop. Soon 
they were in love with the idea and bought 
a $400 coop, four hens for $20 each, 
a feeder and auto-waterer, a bale of hay 
and enough feed for a month. 

Some breeds will lay every day for 320 
days a year (all chickens slow or stop laying 
during winter when they concentrate on 
moulting and growing new feathers); others 
will lay an egg every second day for eight 
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good with kids and lays three or four smallish 
eggs a day. Luci earns 10 cents pocket 
money per day for letting the chocks out in 
the morning (they forage in the garden and 
enter the coop in the evenings voluntarily, 
where they are locked up for their own 
safety) and both children help collect eggs. 
Food scraps are chucked straight out of 
the kitchen window onto the grass. 

On the downside, some mornings they 
have to postpone breakfast until their chooks 
provide enough eggs and, if they want to go 
away on holiday they have to find a chook
sitter. The biggest drawback, warns Bee, is 
the poo: it often ends up indoors on their 
carpet. "If it wasn't for that it would be easy." 

WINE IN TEIVIPLl:STOWE 

"I guess we're the black sheep of 

Templestowe," says lzabella Fantin, 58, 
looking over her shoulder at1a tennis court
sized plot of grapevines covered in netting 
to protect them against marauding bands 
of currawongs. Flanked by neighbours' 
tennis courts on either side, lzabella and 
husband Mario chose to install grapevines 
instead of Rebo4dd Ace shortly after they_ 
moved here 14 y~ars 'ago. ..,.,. • 

Now, their gently sloping one-acre 
property, which includes a mini orchard 

fa<:t file 
Swap markets 
Take your own excess home-grown fruit 
and veg to Urban Orchard swap meets 
and trade it in. Every Saturday from gam 
to 1 pm, corner Roberts and Stewart streets, 
Brunswick East. For more information, 
phone 9387 2609 or see www.ceres. 
org.au/farm/urbanorchard. Also see the 
Western Urban Orchard swap, first Saturday 
of the month, 10am to noon, outside 
Grasslands Organic Grocery, 211 Nicholson 
Street, Footscray, phone 9362 0830. And 
the Yarra Urban Harvest swap meet, first 
Saturday of the month, from 1 0am to 1 pm, 
Smith Reserve, Alexandra Parade, Fitzroy 
(next to Fitzroy Pool), phone 0419 375 161. 

Bees 
Learn how to keep bees at CERES on 
the third Sunday of each month (for free) 
with Lyndon Fenlon. Phone 9387 2609. 

Permaculture 
Permablitz has volunteer-based 
working bees to help you plan, execute 
and maintain a backyard designed 
along ecologically sound principles. 
See www.permablitz.net 

Chickens 
Most councils allow residents to keep poultry 
but check first to see what restrictions apply. 
For information, try Poultry Stud Breeders and 
Exhibitors Victoria (see www.psbev.com.au) 
or see Andy Vardy's Backyard Poultry website 
(www.backyardpoultry.com). If you want to 
try before you buy, rent two egg-laying hens 
and a coop from Book A Chook for $120 
per month, including feed (phone 0438 540 
664, see www.bookachook.com). 

and extensive vegie garden, also boasts five 
rows of "Bordeaux blend" vines (Cabernet 
sauvignon, merlot and cabernet franc), 
plus half a row of shiraz and half a row of 
chardonnay. "It's all about priorities," laughs 
60-year-old Mario Fantin. 

In a good year, they can make 300 
bottles of wine, although with recent low 
rainfalls, annual yields have dropped as low 
as 100. "There's lots of burnt leaves but the 
fruit's OK," says lzabella. "I think we'll have 
some intense flavours this year." 

Inside their immaculate house, Mario, 
60, principal bridge engineer at VicRoads, 
is proud of the fruity smell of fermentin·g 
grapes. The aroma comes from a specially 
built cellar with two 220-litre French oak 
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barriques (barrels to you and me) and two 
smaller ones, full of the Bordeaux blend. 
Bubbling quietly away in a red plastic vat 
is the couple's side-project - sangiovese 
grapes (bought from an external grower; one 
kilo, which costs $1, fills a bottle) to be used 
in a tasting battle with five teams from the 
Eltham and District Winemakers' Guild. 

"You've got to make time to commit," 
says Mario. "You sacrifice your social life." 
It's not cheap, either. Although the vines 
only cost about $2 each, winemaking 
paraphernalia adds up. A crusher and 
de-stemmer machine costs about $600, 
a new French oak barrel could be more than 
$1000 (the Fantins buy theirs second-hand 
from commercial wineries), corks and 
bottles are 40 cents each, there's the 
10-cent sleeve and all the labels, which 
can be as cheap or indulgent as you want. 
Mario spends about $2 for each. 

Mario and lzabella aspire to make their 
"Yarrabella" wine as good or better than 
commercial wineries and a cellar wall of 
awards from amateur wine competitions in 
Victoria and South Australia suggests they're 
right on track. "It's in your blood," says Mario. 
"It comes from being Italian, I suppose. 
We always have wine with our meals ·a,nd 
there's an element of satisfaction in drinking 
the wine that you've made yourself and also 
knowing that it's semi-organic. We know 
exactly what's in it." 

Fl~UIT AND VEG IN ALTONA 

It's a typical suburban backyard - about 
70 square metres - but Paul Fogarty, 27, 
a landscaper of edible gardens and his 
partner, stockbroker's assistant Claire Moore, 
30, have transformed their Altona garden into 
a productive jungle. The couple is hoping 
to one day be completely self-sufficient. 
They grow boysenberries, lettuce, potatoes 
(they harvested 40 kilograms last January 
from two square metres of plants), silverbeet, 
tomatoes, chillies, capsicum, zucchini, 
beans, corn, carrots, strawberries, coriander, 
bok choi, pak choi, tamarillo, passionfruit ... 
the list goes on and includes at least 40 
different edible plants, including bananas 
(Paul is encouraged by friends in Richmond 
who had a 70-banana haul). 

Over the past 12 months, they have 
harvested 120 kilograms of honey from their 
beehive, made 40 jars of tomato chutney, 
30 jars of pasta sauce, 90 zucchinis (from 
one $3-seed packet) and est!mate their 
four Rhode Island Red and Australorp-cross 
chooks laid about 1000 eggs (about $500 
worth). They have a worm farm, compost 
system and plenty of chook poo to feed their 
garden in autumn and spring and Claire 
has been keeping .a seed bank, filing see.ds • 
away alphabeticall/to ·use again ~~xt ye~r .• ..., 
Anything they don't have they can usually pick 
up at the Western Urban Orchard swap meet, 

Paul Fogarty and 
Claire Moore grow 
produce including 
chillis and zucchinis 
and keep chocks 
in their backyard. 

held on the first Saturday of each month 
in Footscray. "We take down our eggs and 
our honey and swap it for anything we don't 
have," says Claire. 'This year, because our fruit 
trees are young we've been swapping things 
for fruit. You get some amazing things. We 
got 10 avocados one weekend - everything's 
local, everything's home grown and usually 
organic. And you get to meet neighbours." 

Both Paul and Claire grew up in the 
country and Paul says that the penny 
dropped when he began to notice the 
difference in taste between food grown on 
his parents' property compared with what 
he bought in city supermarkets. "You realise 
when you go home that the food is that 
bit fresher and tastier and after a while you 
think, maybe it's not just because Mum's 
adding that little bit of extra love but maybe 
it's because it's grown there and it's fresh 
and they're heirloom varieties." 

The couple has also been involved with 
Permablitz, a group of people who band 
together through working bees to help each 
other make their own permaculture gardens 
(permaculture is a design system for more 
sustainable living). 

Consequently, they have installed 
fruit trees as windbreaks, there's a heavy 
focus on soil health and mulching, and 
companion plants are used to fight pests 
(daisies feature extensively to attract hover 
wasps and ladybirds who keep the aphids 

and white flies at bay, while scented plants 
like lavender, rosemary and feverfew are 
used to distract other predators usually 
guided by smell). 

The couple hopes to move up to a 
five-acre property one day, so are using this 
experience in urban Melbourne to polish 
the skills they will need. But right now, it's 
all about enjoying what they've got. "We do 
it because we love it," says Claire. "I've got 
a city life. I come home and have a cup of 
tea in the backyard, say hi to the chooks and 
just sit in a really nice, beautiful garden." (m) 

1. Lettuce. Buy a punnet of mixed 
lettuce, a small garden bed and remember 
to give it a little water every day if it's hot. 
Lettuces self-seed well. 
2. Broccoli. Try 'Green Dragon," an easy
to-grow variety. Cut the first central head 
off to allow side heads to grow and plants 
should keep cropping for quite a while. 
3. Silverbeet and Swiss chard. Leave old 
ones in to self-seed. 
4. Tomatoes. Secure a large pot (minimum 
30-centimetres), place in a sunny spot 
and plant with Tommy Toe Red, a larger 
cherry tomato heirloom variety. Or try the 
very fleshy Burnley Surecrop or the Apollo, 
which fruits nice and early. 
5. Herbs. Vietnamese mint is very easy 
to grow (but it's quite rampant, so best to 
keep it in a container); marjoram, oregano 
and thyme don't require a lot of water. 
- Tips from gardener Nancy Brewer 
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