
 

 

Market Matters  
Get Fresh with us September, 2019 

 

www.boyanupfarmersmarket.com.au 

What’s Fresh in September 

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 

 

27 October 

24 November 

22 December 

2020 

26 January 

23 February 

Next Market 
 

27th October,  

2019 

 
Boyanup 

Memorial Park 

8am – 12 noon 
 

Enquiries: call 

0448 806 833 

Email:  
manager 

@boyanupfarmers

market.com.au 

 

Market Report  

The morning started off cool as the sun came out, the crowd grew and our market day had a 
wonderful atmosphere and kept our stall holders busy. 

We had an information stall run by the Shire of Capel regarding 
the Container Deposit Scheme – Containers for change with over 
8800 containers brought along from the community.  Follow their 
Facebook page Watch your Waste South West. 

Boyanup Primary School had a fundraising stall selling home 
made goodies and their wood raffle. 

Congratulations to a our raffle winners 
Steve and Sue of Solarfruit, always full 
of lots of goodies. 

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. 

 

Dogs:  - we are more than happy for you to bring your beloved pets along, as long as  
they are well behaved, on a leash and always clean up any mess please. 

 

 

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. 



 

 

Spring is here, with all the beautiful blossoms on 
the flowering, ornamental trees, such as “Prunus x 
blireiana” one of the flowering plums, with masses 
of pink, double flowers in late winter, early spring 
that have a subtle, delicious scent!  Bears purple/
green foliage throughout the warmer months 
before turning bronze in autumn.  Growing to 4m in 
height, it is an excellent specimen and shade trees 
for smaller gardens, or planted en masse for a 
stunning effect.  Another beautiful variety of the 
flowering plum that has rich red, almost black 
foliage in summer is “Prunus pissardi  Nigra”  with 
delightful light pink single single flowers in the 
spring, and is very hardy!  Grows to 4m so is ideal 
for small gardens also but would look stunning,  
lining a dive-way!  Another small tree, which I love 
and have growing in my garden is Cercis 
Canadensis  (American Redbud) which is also 
deciduous, and in spring, has tiny pink flowers all 
along the stems, before bursting with green, heart-
shaped leaves in late spring, followed by 
ornamental pods!  There are so many gorgeous 

ornamental trees around 
and it is hard to choose, so 
keep a look-out for 
specimens around your 
area! 
Attracting bees - Bees 
consider a herb garden full 
of thyme, sage, marjoram, 

lemon balm, borage and oregano to be a welcome 
mat to the rest of the garden and, in fact, without 
bee-enticing flowers near fruit trees and 
vegetables from the cucurbit family, the harvest 
may be very poor!  Bees are discerning creatures 
though and won’t just go to any blossom.  They 
are particularly enamoured by those that are blue, 
purple or yellow, and will almost totally ignore the 
red ones, as it’s a colour that they can’t see well!  
And they can’t help but swoon over any flower with 
a sweet fragrance and heavily laden with pollen 
and nectar. 
Attracting Native Bees -   There are many 
species of native bees in Australia that hang out in 
the garden in the warmer months from September 
to March.  While quite a few of 
these are stingless, those that 
aren’t are mostly non-
aggressive.  Native bees have 
the most fabulous names and 
include the blue banded bee, 
teddy bear bee, carpenter bee, 
stingless social bee and the 
leafcutter bee, which many 
rose growers will know from 
their tell-tale calling card!  
Some native bees are capable 
of buzz pollination.  This is 
when they clamp their legs 

onto the flowers of plants, 
such as chillies, tomatoes, 
capsicum and eggplants, 
then contract their flight 
muscles so vigorously that 
the flower has no choice but 
to release its pollen.  Some 
bee attracting plants are Payne’s thryptomene, 
Snake vine, Westringia fruticosa, Scaevola 
humilis, salvias and much more! 
Attracting birds -  Australia has about 1,000 plant 
species that rely on birds for pollination, whereas 
Europe and North Africa don’t appear to have any 
and North America has just a handful.  The plants 
that have adapted to appeal to nectar-feeding 
birds, such as honeyeaters and lorikeets, are tube-
shaped flowers or have large, protruding stamens.  
They have flowers that are mostly red, pink or 
orange, all colours that birds can see clearly.  
Their flowers are strong enough to hold a bird’s 
weight and they are designed so that, as the bird is 
busy lapping at the nectar, the pollen automatically 
attaches to its head ready to be delivered to the 
next flower!  Some bird-attracting species are 
Kangaroo Paws, Grevilleas, Banksia, Bottlebrush, 
salvias and so much more! 
Composting is the ultimate win-win activity in the 
garden!  Producing 
compost in your 
backyard is one of the 
most important things 
you can do for your 
garden and the 
environment, and by 
choosing a system that 
is the most appropriate for your household, you 
can efficiently recycle all your organic materials in 
a way that makes your garden more sustainable 
every year.  Three ways to better compost.   
1.   A good practical way to get it right is to always 
place a thin layer of manure or kitchen scraps over 
low-nutrient bulky matter, such as straw, dry 
leaves, bark and shredded paper.     
2.  Moist but not wet!  Microbes in the heap respire 
like animals and plants so they need moisture and 
oxygen.  Dry heaps mean slower composting while 
overly wet heaps mean too little oxygen is 
available.  You should be able to squeeze a few 
drops of water from a handful of compost. 
3.  By finely chopping up the organic materials, 
you greatly increase the surface area to the micro-
organisms that decompose your compost.     
                                                     
SPRING is such an exciting time in the garden, 
with bulbs flowering,  deciduous trees bursting with 
colour and new foliage, plants flowering and the 
list goes on, but it is also a busy time, what with 
weeding, planting, fertilising and mulching!  So 
until next month, HAPPY GARDENING! 

  Garden Matters  Contributed by Erika McManus  



 

 

THE STALLHOLDERS 

YANMAH 

FRESH 

 

Kelli and her family run a small business supplying our 
markets, which they have been part of for a very long 
time and a home delivery service of Spray Free              
Vegetables grown in the loamy soil of Manjimup.  
Their produce include cauliflower, broccoli, cabbage,     
silverbeet, kale, beetroot, pumpkin, potatoes, onions,   
carrots, tomatoes, zucchini. 

 
Mumballup Pecans 

 
Bernie Rochester, our happy pecan seller, can be 

found just next to the playground.  He has a great 
choice including fresh pecans, walnuts and products 

made from pecans, even some with chocolate, grown 
on their property in Mumballup.  We all know a   

serving of nuts a day is a great source of many nutri-

ents.  Pop past and have a chat to Bernie. 



 

 

 
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. 


