
 

 

Market Matters  
Get Fresh with us August, 2019 

 

www.boyanupfarmersmarket.com.au 

What’s Fresh in August 

Fruit: Apples, avocados, figs, grapefruit, passionfruit, 

pears, limes, oranges, lemon, persimmons,  

Vegetables: Beetroot, Broccoli, Cabbage, Capsicum, 

Carrots, Cauliflower, Celery, Leeks, Lettuce, Spring 

Onions, Parsnip, Peas,  Potatoes, Pumpkin, Zucchini 

Gourmet Foods: Cheeses, Chocolates, Olive Oil, Olives, 

Eggs,  Honey, Fruit Leather, Bread, French Pastries, 

Variety of Nuts, Cider, Wine, Cakes, Gluten Free  Savory 

& Sweets, Lamb Satay & Burgers,  Coffee, Seafood, 

Dried Herbs & Spices 

Plants: Fresh Herbs, Fruit Trees, Ornamental Shrubs, 

Annuals, Seedlings and Succulents.  

Preserves: Jams, Chutneys, Relishes, Sauces, Pickles 

Other Produce: Pea Straw, Sheep Poo, Compost, Chook 

Wheat, Laying hens and assorted chickens. Local 

handmade crafts. 

 

Market Days 
4th Sunday of each 

month including 

December  

 

2019 

22 September 

27 October 

24 November 

22 December 

2020 

26 January 

23 February 

Next Market 
 

22nd September,  

2019 

 
Boyanup 

Memorial Park 

8am – 12 noon 
 

Enquiries: call 

0448 806 833 

Email:  
manager 

@boyanupfarmers

market.com.au 

 

Market Report  

Wow what a fabulous market day, with a huge crowd, the sun shining and stall holders very busy, 
with some even selling out. Thank you to all our visitors, stall holders and volunteers for making the 
day wonderful.   

We had Camp Quality Wescarpade Lambulance with their wood raffle, 
fundraising for a great cause.  The Committee and Volunteers looked very 
surprised when the Lambulance rolled in, they were thinking what new stall 
holder did we have here.  Safe travels to Dan and his crew as they continue 
fund raising.   

Most months we have a fundraising stall holder supporting local clubs, 
schools, sporting clubs, if you are part of a local club and interested, please 

email us. 

Please follow our facebook page and Instagram page 
and our website www.boyanupfarmersmarket.com.au  

Congratulations to a our raffle winner, Pat Fox of Farmer John’s Produce, a 
great raffle lots of wonderful produce and artisan products donated by our stall 
holders. 

For just a $1 ticket it gives you the opportunity to win a hamper  with a value of 
over $200.00. Our raffle is provided by the generosity of the stallholders on 
market day. Tickets are available next to the Sausage Sizzle and we also have a 
choice of potatoes to buy. 

 

 

PLASTIC FREE  
Don’t forget to bring your own shopping bags and produce bags for all your market purchases. If you    

forget we have some stalls that can sell you some beautiful bags to collect your fresh produce in. 



 

 

Having just come home, from a ten week holiday in 
the U.K. and Ireland, and seeing all the beautiful 
gardens, I can’t wait to get into my garden with new 
ideas, BUT first I must tackle all the weeds!  Never 
mind, at least they show we had some decent 
rainfall, while we were away!  The highlight of our trip 
for me, (not my husband!)  would have to be the RHS 

CHELSEA 
FLOWER SHOW!!!!  
O.M.G. the flowers 
over there are 
amazing, so vibrant 
and lush, and the 
worse part was I 
couldn’t buy any 
plants or seeds!  
Hopefully your 
gardens are weed 

free and mulched, ready for the warmer weather, 
which will be here before we know it!    
CITRUS TREES - Citrus trees need a deep, free-
draining, rich, well-composted soil and full sun.   
Select a sunny spot that is protected from strong 
wind, and dig in plenty of compost and well-rotted 
manure, and create a mould 15 – 30 cm high and 1m 
wide to further improve drainage.  If you have clay, 
treat with gypsum and continue to treat every 6 
months.  There is now a liquid variety which you add 
to a watering can and pour on the soil, and this 
breaks the clay down quicker than the powder 
gypsum!  Also, build your mould even higher than 
30cm.  Citrus love a good soaking but do not like 
“wet feet” as their roots are prone to rotting!  Maintain 

a 7cm layer of mulch around 
root zone to preserve soil 
moisture and inhibit weeds but 
keep mulch from touching the 
stem!  Remove all shoots that 
emerge from below the graft 
union!  Plant at the same depth 
as they were in their container.  
Stake trees against strong 
winds until they are fully 

established.  Remove all young fruit for the first two 
years to establish robust plants!  Citrus are 
hardworking, hungry plants and need regular 
feeding.  Use a blended organic fertiliser every six 
weeks from spring to autumn, applying thinly around 
roots from the trunk to the drip zone.  Supplement 
with an autumn application of trace elements. Protect 
foliage from “leafminer” which tunnel through new 
foliage.  Spraying with horticultural oil deters egg-
laying.  E.g. Pestoil.  Here are some of the most 
popular citrus for the backyard gardener!  
LEMONS……Eureka, Meyer and Lemonade.  
ORANGES…….Washington Navel, Valencia, Blood 
orange.   MANDARINS…….Imperial, Marisol 
Varieties, Emperor.  LIMES….Tahitian, Kaffir.  
GRAPEFRUIT…… Ruby Blush, Thompson’s Pink.  
CUMQUAT….Nagami, Meiwa. 
Decorative Fruit and Vegetable****One tends to think 
of vegetables and fruit being grown either in special 

gardens or in beds within gardens that are solely 
devoted to them! There is, however, no reason why 
they should not be mixed with plants that are grown 
for decorative purposes.  Most gardens have 
flowering and foliage plants, so why not mix a few 
vegetables with them!!!!  Some vegetables are quite 
decorative, such as Ruby chard or swiss chard, and 
would make a great 
border plant, with its 
red stems and purple 
foliage.  Beetroot, 
while not as colourful, 
can be used in the 
same way.  Colour is 
not all.  The foliage of 
carrots is soft in 
texture and can be used to soften or link two 
neighbouring colours.  Climbing plants, such as 
beans, peas, etc. can be used on arbours, etc.  Fruit 
is even more adaptable than vegetables.  Apple or 
plum trees create dappled shade that is perfect for 
sitting under or for creating beds in which to grow 
shade –loving plants!  You can also espalier a fruit 
tree against an old shed or fence for added interest!  
In addition to the shape, there are the blossom and 
the fruit to enjoy, and the leaves of some varieties of 
pears have wonderful autumn colour.  Herbs also 
can be incorporated in the general garden, often 
adding lots of different colours and smells!  This way 
of gardening is called a “cottage garden” and years 
ago, especially on farms, this was a necessity, due to 
the lack of water, and maybe we need to go back to 
that way of gardening to preserve our precious 
water!!  This year I have planted vegies in my front 

garden as there is lots of space between established 
plants, and I find they are doing really well. 
Spring is nearly upon us, and with spring comes new 
growth and colour, so make sure your plants are 
fertilised, pruned and 
ready for their new 
growth sprout!  Enjoy 
the rain, plan your 
summer garden, and 
until next month 
“HAPPY 
GARDENING” 

  Garden Matters  Contributed by Erika McManus  



 

 

THE STALLHOLDERS 

Damian of TizzBeez Pure Honey is a registered beekeeper with a small number of hives 
in conjunction with other beekeepers to supply premium honey to local businesses/
markets in Perth and the South West.  TizzBeez products  include packaged honey in jars 
and buckets, creamed honey, honeycomb, beeswax wraps, beeswax and candles. 

Gerry’s Wooden Things 
Gerry is always setting up nice and early for 
our market day. He makes a variety of wooden 
bits and pieces primarily made from Western 

Australian timbers.  Items can be made to       
order, just chat to Gerry at his stall.  Some of 
Gerry’s great woodwork include cutting boards, 
cheese & savoury platters, trinket boxes, lazy 
susans, key racks, coat and hat racks and 
some turned items. 

Our market day (August ) WALGA and the Shire of Capel with  funding 
from the State Government is providing you with the opportunity to 
try out the Container Deposit Scheme.  The Cash for Containers at 
events is to help promote the Container Deposit Scheme that is being 
introduced into WA on 2 June 2020. 
 
Recycle your containers on the day and receive 10c!  Conditions are:  

You can bring beverage cans, plastic and glass bottles (lids off) and 
flavoured milk cartons.  

Please ensure the containers are clean, empty, not smelly and gross  
If you’re bringing containers from home, the limit is 200 containers 

per family / group (no ute loads!) 
 
Unfortunately they can’t accept wine or spirit bottles or plain milk    
containers as they will not be covered by the WA Container Deposit 
Scheme.  The WA Container Deposit Scheme will commence next year 
on 2nd June 2020!   
 
Follow their facebook page Watch Your Waste South West 

WA Container Deposit Scheme  

https://www.der.wa.gov.au/our-work/programs/111-wa-container-deposit-scheme


 

 

 
Armanda's Cuisine: Armanda Da Luz . 9418 5786 
African sauces, chilies, relish, curries, pickles 
                                                           
Arthurs Grove:  Mark & Dee Foan. Phone: 9767 2100  
 Mob: 0419 957 915  Olive Oil, olives and olive related products 
                 
Artisan St. Chocolates: Joanna Feeney. 0415 150 676 
Gourmet handmade chocolate products          
 
Australind Coffee Roasting: Mark & Judy Mob: 0449 690 474  
Coffee van, barista coffee drinks, hot & cold, hot chocolate, chai. fresh 
roasted coffee beans. 
 
Boreham Valley Nursery: Mary-Anne & Derrick Thompson 
9732 1352 Fruit & Ornamental trees, Plants, poultry, seeds, herbs, 
ornamentals.                                     
 

Cakes In A Cup By Nic: Nicole Phillips. 0466 405 944 
Specialty Cup cakes                        
                                   
Cambray Sheep Cheese: Bruce and Jane Wilde. 9756 2037 
Sheep cheeses  
                                                      
*Cherry Valley Farm: Shane & Debbie Muddle . 9771 8102 
Cherry Jams, Chutney, Relishes, Pickles, Sauces, Marinades, Jams and 
Chutneys.  Cherries in Season 
                                                      
Chris Scott and David Newman. 0408 921 356 
Compost in sealed bags.  
                          

*Country Belle Soaps:  0409 076 453 
 Sheep Milk Soaps                                                       
 

Country Cappuccino: Sharon & Chester Kleinman 0438 883 923 
Espresso coffee, tea, chocolate, chai, milkshakes, smoothies, cakes, 
biscuits                                
                                    
Da Silva Seafood Van: Joe da Silva 0406 712 252   
Seafood                                           
                                                       
Fre Jac Bakery: Jean-Marie Jacob - 9755 0304 
French Breads and Patisseries 
                                                          
Green Being Eco Store: Anita Lindemann 0404 489 367 
Handmade in Donnybrook ,Olive oil soaps, creams, body butters, lotions, 
dog care products, sustainably made recyclable and refundable glass jars.  
 
Green Valley Lamb: Tammy Crosby 9777 1118/0418 911 589 
Fresh Lamb, Beef & Pork - packaged. 
 
Green Way Herbs:  Didi Marsh 9797 0789 
Fresh potted herbs.  
    
Handmade with Heart: Marina Shilling: 0450007045 
Handcrafted designs silk & woolen scarves, natural olive oil soaps & 
beeswax products.  Teas and hand bound journals.                    
                       
Leonie O’Mara Succulents: Leonie 0427 059 464 
Succulents , recycled pots & macramé baskets, Hypertufa pots. 
 
Meadowbrooke Lifestyle Estate: 0418 842 128  
33 Turner Street, Boyanup WA 6237  

Merrifield Range Lamb—Singapore-style lamb satay and gourmet 
lamb burgers : Brian & Adriana Wickins. 0411 737 776.  
                                            
Mick Adams Pea Straw: Mick and Alex Adams 9864 6034 
Pea Straw bales & bags, Sheep Poo 
 
                                                                 

 
Mumballup Pecans: Bernie Rochester 9734 1309 / 0429 341 309 
Pecan Nuts, Pecan Chocolate, Pecan Brittle 
                                
Oakway Estate: Wayne and Maria Hammond. 9731 7141 / 0407 382 244 
Wine tasting & sales  
                                         
Plants for Modern Gardens: Wayne Redgwell 9731 5173/0427 193 490 
Plant nursery. 
 
Scape Goat Dairy  Mathew & Carina Telder 0428 723 363. Goats milk, 
cheeses and goat meat.  
 
*Solarfruit: Steve and Sue Collis 9731 8202    Fax 9731 8364 
Sun dried fruit products, sauces and jams 
 
Soojay Designs: Sue Jordon, soojaydesigns@yahoo.com.au  
Handmade children's clothing & accessories.  
                                             
Southern Forests Honey:  Simon & Sarah Green 97560900  
0420 501 524. Honey, Creamed Honey, Lemon Myrtle, Seasonal Berries, 
Passionfruit             
                                                
Taralea Farm Bill and Del Nuske 9728 1252 / 0419 909 407 
Macadamia Nuts, Oil, Limes, Lemons and Eggs 
                                                     
Tizz Beez Honey House: Damian Curtis  0429 618 083 
Packaged Honey, Honeycomb, Creamed Honey, Beeswax, Pollen                                                   
 
T Piscioneri & Co: Tony and Dominic Piscioneri 9764 7110 
In season fruits                                                     
 
The Cidery: John Lucey 9761 2204 / 0477 874 593 
Cider’s, Apple juice         
 
The Forrest Kitchen: Janine Forrest 0402 284 932 
Gluten Free Savory & Sweet                
 
Third Pillar Olive Oil: Malcolm Lee 0418 489 495 
Locally produced olive oils             
 
Thomson Brook Wines: Pam Foster 97310590 / 0488 600 667 
Wines & Seasonal Fruit      
                      
Tricia’s Kitchen: Gavin and Nat 0418 925 896 
Cakes, Jams, Pickles, Chutney and Sauces 
 
Witherspoon:   Kathy Witherspoon-Colbert 0414 365 154 
Alternative Skin Care 
                                                  
Yanmah Fresh:  Kelli Jones 9772 1440  
Seasonal fresh vegetables,& berries    
 
 
 

 

Please note: we have lots of casual stalls that 
are regularly at our market day too.   
Last minute changes to stall holders can take 
place due to unforeseen circumstances at 
times. 
  

Thank you to our generous sponsors! 

ANNUAL STALL HOLDERS 
*Stall holders with an astrix are trained in First Aid* 

The Boyanup and Districts Farmers’ Market welcomes enquiries from producers of food, health and lifestyle products that have 
been grown, produced or made in the local area from raw products sourced in the local area. 


