THE ORGANICS NETWORKER

Far North Organic Growers & Producers Society (Inc)

Issue 73 — Summer 2021

Details for the next FNOG Field Day and AGM ...

Sunday, 7" March 2021
Start time 10.30am
(Committee meet 10am)
Crest Lane Orchard
6934 State Highway 1

Pamapuria

Please bring a CHAIR and a SHARED LUNCH, your own CUP,
PLATE, KNIFE and FORK so we can have zero waste!

Also, something to donate for a raffle
e.g. produce, honey, preserves etc.

And of course, some loose coins 1 ticket 52 or 3 tickets for 55
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Hi all,

On March the 7™ 2021 we (Ineke and Jan Arie) will host the FNOG field day at our
property, Crest Lane Orchard.

The orchard is located in Pamapuria, 10km south from Kaitaia along state highway 1.
Our rapid number on the mailbox is 6934. Coming from Kaitaia you pass Pamapuria
school on the left-hand side and will find the entrance to our property 250 meter
down the road on the same side, after the first paddock. Our driveway is between
the palms and the windbreak.

Coming along the highway through the Mangamuka gorge (if open by then) you will
find the entrance to our property on the right-hand side of the road approximately
300 meters after the road sign of Pamapuria.

We bought the property in the end of 2006. It was run down, but basically a well set
up fruit bowl citrus orchard. Since we bought it, we have worked hard to revive the
orchard. Of the original 2800 trees which were in the orchard, we have removed
about 1600 trees to give the trees more space, air and light. This also makes it easier
to manage the trees. We have also planted about 650 trees, partly expansion onto a
paddock and many frees to replace the dead, very sick trees and general
rejuvenation. The average space per tree has gone up from 6.3m? initially to 12.2m?
currently. The average age of the trees has gone from an estimated 27 year when we
started to 29.1 now (13 years later).

Information on how we manage the property will be given during the field day.

We hope to see you during the field day.

Please bring a chair, plate, mug, cutlery and something to eat for the shared lunch.
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Agenda for Field Day and AGM

10-10.30am Committee Meeting (minutes of last meeting etc) members are more than
welcome to attend.

10.30am — Raffle and cuppa

11am Introductions (attendance book passed to sign)
AGM Meeting and Election of Officers
Raffle, tickets will still be available at lunch break

Speaker — Jan Arie

12pm ish Shared lunch
1pm ish Draw raffles, Jan Arie and Ineke to take us around their property

Come along to celebrate and have an inspiring day!
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CHAIRPERSON’S REPORT

Greetings everyone. | trust this finds you all well and busy in your gardens. Time
has slipped rapidly by since our last field day. There is always an inspiration to be
had when you visit Uenuku so thanks Trish and Gijs for your wonderful hospitality.
All enjoyed the speakers on the day, thankyou Asha and Margaux for your
interesting presentations.

There was discussion at the field day committee meeting regarding our
Constitution and the relationship between FNOG and OFNZ. Do we need to
update this document to reflect the changing roles within our organisation? Are
our aims and objectives still valid? Please have a read of this document and note
down anything that comes to mind so we can discuss this at the AGM. | will send
a copy of the Constitution out to you all shortly.

A big thank you to Jose who is retiring from the Certification Managers role for
OFNZ after 3 years of service. | believe OFNZ is implementing a National
Certification Manager and will have more details of how that is to work when it
“comes to |ight?”.

| look forward to the upcoming Field Day atine k e and Jan Arie’ s.
managed citrus orchard and a definite chance to get some inspiration from these
two hard working folks.

See you there, Rich
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Wai Wurri Update Summer 2021

This update is fraught with difficulties re my thinking cap, wondering what we have been
doing lately to promote production and aid the health of the land.

With the setbacks we had last year, ihi®swv apparent that years of mulching has allowed
the place to still function reasonably well.

Dry as it is, we have vegetable greens and herbs and fruiting trees, the latter suffering
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trees. Possums?

While being otherwise distracted from the outdoor issues last year, we have had an influx
of stoats and feral cats, resulting inlgriwo quails seen, out of dozens that were
frequenting the gardens.

Managed to get one large female stoat, and quite a few rats.

| am hoping the quails are hidden away and wiappear. Even all the wild ducks flying
in and out have reduced to the ethat keeps our own last white duck company.

Now the ponds are bone dry, leaving the creek and my daily filled up water containers to
sustain the needs of all the birdlife. Even the number of eels has reduced markedly,
disappointing the visiting granddtiren who would name, hand feed and play with around
20 of them.

My daughter delighted in taking pics of the flowers around the place, and when | walk

around, yes, there is still plenty of flowers for the bees., living in hives that are not ours.
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Being thankful for small mercies is powerful, as we are better off in NZ than most of the

world, and, believe it or not, we will soon be able to drive todalaipa sealed Peria Road,
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Road environs is being scalped of large trees, but will be a sealed highway from SH 1 to
S.H.10.
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Looking forward to catching up with you special folk at the AGM.

Krissie
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Thank you to all members and friends who attended our field day last November. It is always
special to share the garden with like-minded people and to have a few laughs as well. A special
thank you to our guest speakers Asha and Margaux for sharing some great ideas.

Regards, Gijs and Trish
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Life at Uenuku Trish and Gijs Veling March 2021

| am looking out the window and see the most wonderful sight — a big family
of 4 adult Californian quails and their little ones, probably 10 of them. When
you see that you understand why they are called bumblebees — they run, fall
over and are having a ball. The various families have been around for a while
now as some of the chicks are a lot older and the number has deceased. The
variety of so many birds continue to amaze us and they are increasing all the
time and getting louder by the day. This certainly beats moaning about the

It is fair to say the garden has been struggling, in particular the lettuces which
bolt very quickly after being planted. Even some of the seedlings in the
tunnel house, which are covered by netting, get eaten by a few devious
white butterflies, tiger slugs etc.

The tomatoes are doing well and we are now growing less varieties —
Cherokee Purple, Brandywine Pink, Tommy Toe and Black Cherry are
producing well. We have made three batches of tomato sauce as well as
sharing lots with friends. Capsicums and silverbeet are doing great, and now
the broccoli are gifting themselves as well. | water the important veges twice
a week by holding the hose around the roots.

The chooks don’t mind the heat and love eating the big zucchinis — we cut
them lengthways and hang them up so they get a bit of exercise jumping for
the seeds. Of course, they love silverbeet and lettuces.

Amelie, our only duck, is now 13 and still laying in hard-to-find places. |
collected 8 eggs last week and they are delicious. The good thing when she is
sitting is that it is lovely and quiet; once you take the eggs she constantly
quacks for food. | went through photos taken after she was born in 1997 and
found the attached photo — not sure which one is Amelie.



We have rabbits galore and as they don’t really do much damage they run
freely and are actually a lot of fun to watch. EXCEPT for when one little one
gets in the vege garden and eats all the beans amongst other delicatessen.
We had a hell of a job finding out where s/he got in and out but think we
have solved that problem. There are some beautiful white breasted rabbits —
see photo. If they belong to any of you, please come and collect them!




Trish’s berry garden is producing an amazing amount of tasty blue berries, a
lot of which are being put in the freezer for making apple and blueberry
crumble through the winter months. The trees grown in front of the berry
garden have increased in size. The blueberries don’t object to the more
shaded area but the strawberries turned up their toes. Trish recently
experimented by transferring some plants from the berry garden into four
barrels located at the side of the tunnel house in the vege garden. They are
loving their new home and already are producing some good size
strawberries. As it’s late in the strawberry season we know that next year we
will be in for a bumper crop given their new sunny and sheltered situation.

We had a good crop of elephant garlic (Rich and Jose’s bulbs) but the harvest
of shallots was a bit disappointing. One plot produced some nice ones but in
the other the shallots were quite small.

We are looking forward to visiting Jan Arie and Ineke’s place and to have a
leisurely walk around the land.
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Make hay when the sun shines

We have those 2 hectares of usually wet paddock on the road side of our property. When
we bought our property, we were very optimistic and put some beef cattle in there.
Initially some young steers and later on some Dexter cows. The idea being that we would
have our own beef and sell some animals to cover the costs. However, the work involved
moving the cattle during the lean winter months around the property in search for some
grass for them.

We realise that there is too much work in moving them every second day and watering
them in winter, which is our busiest fruit picking season. Having cattle along the
headlands of the orchard behind an electric fence does not help with the workflow either.
Besides that — when the animals were in the paddock - the animals were standing to their
bellies in the mud which made life very hard for them.

The only plus for them was that their diet was supplemented with low grade citrus fruit.
They would be fed 20 to 40 kg of whatever leftover fruit was there. It was not hunger, but
their love of fruit which brought them to the fence. Grapefruit we had to quarter or they
were gagging on them. When | tried to sneak in a lemon, they would spit it out and it lay
there until it rotted away.



Rethinking our operation, we decided to stop with the cattle and escape into the
production of hay instead. This is a summer activity which coincides with lower labour
requirement in the orchard. Initially we sold most of the hay, while we were feeding the
orchard with fish and seaweed fertilizers, which is good to supply phosphates and potash,
but does not improve the trees nitrogen level nor the soil organic matter content. With
the nutrient levels for the soil and trees in mind we then decided to start fertilizing the
trees with hay. Assuming that the hay will be converted by soil organisms into organic
matter and consequently release nutrients during the breakdown of the organic matter.
So, during the last years we have kept all our hay in an effort to put half a bale of hay
under each tree once a year. The full breakdown of the hay takes anything between a few
months to over a year, depending on when it is placed and the general weather
conditions. We are now noticing progress in the colour of the foliage and general health
condition of the trees.

To make sure the trees get what they need on nutrients, we try to get the soil fertility in
the hay paddocks to the optimal levels for production. We add phosphate, potash,
sulphur and some micro nutrients to the paddock. The orchard gets HAY, some sulphur
and micro nutrients as required by the results of the soil and leaf analysis.

The change in management has given us not only a better orchard, but also an abundance
of edible mushrooms in spring and autumn.

Come and have a look for yourself at the 7 March field day.

Jan Arie and Ineke
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NatureZone Gardens

Summer on a sandhilll Yet another severe drought - rumours of a wet summer
have truly evaporated on the Aupouri Peninsula. We planted over a hundred
natives during winter on a ridge that previously grew massive old pines. So,
added to the weekly "tasks" is watering them for survival. The winners so far
are Flax, Karo's, Akeake's and Puriri.

We seeded out Kanuka from our existing trees over the bank and they also
seem Yo handle living in a dusty environment.

A great deterrent from work is the America Cup racing! 3 o'clock tools down,
feet up, drink in hand, fo some exciting and also not some so exciting racing.

Love watching the dragonflies zooming around our pond, they all come
together "flocking” then charge millimetres over the water surface. It's such
a nice place to sit at the end of the day, the Oasis!

Had a really great crop of garlic, out early this year, butternuts are also
looking great and will be harvesting them soon. The kumara is slow but
hopefully they are doing their thing underground. Still, plenty of salads etc in
the vege garden. We purchased 4 hyline chickens from a local breeder that
Gijs and Trish recommended. Wow they are so friendly, never experienced
anything like it! One day we came up from working and there they all were
sitting on the kitchen mat - purring, and thinking that this is a very nice
chicken houselll We have now trained the dogs to keep them at bay. Egg
laying machines and a very nice addition to our other 3 blue laying egg
chickens.



Swimmable Kerikeri River?

“Swimming not advised” says NRC's sign at the pier by the Stone Store. NRC’s CEO replied
to my recent inquiry “The source tracking results have shown the faecal contamination at
the Stone Store is avian source.” NRC’s website states that swimming at the Rainbow Falls
is safe (sample from 12th Dec), but no samples are taken at the Stone Store because the
long-term average shows it as unsafe. On Dec 18 we counted only a total of 50 geese and
ducks at the Mission House and doubted that NRC’s blaming them for the pollution with
E. coliin such a rather voluminous river was justified.

So, we took water samples at the Golf Club bridge, the Stone Store bridge, and the Stone
Store pier (right beside the sign that says that swimming is not advisable due to bacterial
contamination). Surprising result from Far North Lab in Taipa: the samples came up as
suitable for swimming with E. coli counts of 270 (pier), 112 (Golf Course bridge), and 88
(Stone Store bridge). The admissible count is 540 presently (raised from 260 about 3 years
ago). We paid for the tests on behalf of Vision Kerikeri. Since the e.coli count is low
enough for the river to be swimmable with the water fowl being present, they cannot
really be the cause of the higher e-coli levels at other times. There must be some other
cause. A resident next to the waste water collection basin and pumping station at Tuatahi
Place told us that the concrete waste water tank between her house and the river
sometimes stinks to high heaven. Transfield Services empties the tank from time to time -
maybe not often enough? Or could it be that floodwater causes the tank to overflow
sometimes?

During the past few years, we repeatedly approached NRC and FNDC to clarify the reason
for sometimes substantially higher pollution level at the Stone Store compared to the
Rainbow Falls (eg Jan 23, 2017 after the big rainfall on the previous day NRC measured E.
coli of 3076 at the Rainbow Falls and 9804 at the Stone Store) without ever getting a
response other than pointing to the other Council. Without any cattle farms along the
5km river banks we suspect non-functioning septic tanks or the like. The NRC CEO further
states that their sampling at selected river location “are generally not designed to
investigate potential contamination sources, for this we run other more targeted
programmes.” Without apparent success at the Kerikeri River? We expect NRC and FNDC
to finally investigate the real cause/s of pollution and take steps to stop it as well as to re-
commence the regular water testing at the Stone Store Basin to enable swimming when
the water is sufficiently clean. So much could be gained from a very big Kororipo Basin
swimming pool surrounded by the newly restored Te Ahurea (old Rewas Village), the
Stone Store, the Plough and Feather and the Honey House Cafe: biffing up domestic
tourism and improving the local leisure time!

Inge Bremer for Vision Kerikeri
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I had a challenge thrown at me for the Far North - set up a conference for " From
Survival to Sustainability following a major disaster"

The thinking is that we are at present in the middle of 2 major disasters with climate
change and Covid which does not seem to want to go away.

We have a govt more interested in centralising power and control (see below)

I have had various reactions to the idea and wondered how it would fly with FNOG?
Personally, I believe it is important at a local level to find more self-sufficiency but not
sure how big to aim.

cheers, John K

The following is from "ECO's Tieke:

Challenges in the year ahead 1 and will it be transformational?

Ramping up action to reduce Greenhouse gas emissions to dampen climate change
will be a critical issue for New Zealand in 2021.

The Climate Commission has been in overdrive as the deadline looms for a draft
report to government on the adequacy of its emissions reductions plans is opened
for public submissions. The draft report on the adequacy or otherwise of the
Greenhouse gas emissions reductions plan will set the scene. It is due to be aired
for public comment on 1 February with submissions due by mid-March. The
Commission’s final report will then go to government in May 2021.

The Randerson Report on the Resource Management System reform, proposes a
Natural and Built Environment Act to replace the Resource Management Act
(RMA), along with more centralised direction on planning and much less public
input into consents processes. Regional spatial strategies are intended to
integrate functions across the resource management system.

The Minister for the Environment, David Parker, apparently intends greater use of
regulatory powers and economic instruments for better environmental outcomes.
Much more care to recognise te Tiriti o Waitangi and te ao Maori and to monitor
environmental outcomes is planned. The Government has yet to indicate how
urban biodiversity including trees in urban areas will be protected.

The Report has much more in it and will form the basis for draft legislation to be
issued for comment this year. There are also proposals for climate change
adaptation in response to extreme weather and sea level rise.

Oceans and fisheries are also portfolios held by David Parker. Policy work is
underway, but don't expect major legislative changes yet. Marine biodiversity and
ecosystem protection should be a major area for change.

Housing people and the quality and number of houses are major challenges.
Kainga Ora’s powers to override other interests and objectives and the fast-
tracking COVID investment legislation both provide for short cuts and short shrift
for other interests and values. Like Thumatao how urban areas intensify without
impacting on taonga and biodiversity is crucial to avoid creating other long-term
problems.



Water policies and regulations are in the implementation phases, but farmer
pressures to slacken rules continue. In this Parliamentary term, one of the gnarly
issue for government is water allocation and Treaty rights and obligations.

Biodiversity loss is as crucial and pressing an issue as Climate change, but so far
the government is not giving it the attention it needs. The new Minister of
Conservation, Kiri Allan, may change that, but she is ranked 18th in Cabinet. The
implementation plan for the 7e Mana o te Taiao - Aotearoa New Zealand
Biodiversity Strategy 2020 will need a lot of focus in the coming year. James Shaw
has responsibility for biodiversity through an associate minister for the
environment post, but that puts him in a weak position.

Unseen influences continue to result in the government giving zero attention to
stopping any new mining on conservation land. Instead, primary industry Czar,
Damien O’Connor, now has the Land Information portfolio, so we may see
changes to pastoral land legislation before Parliament.

The deep-sea fishing industry’s oligarchical power in politics is apparent in many
ways, but most visibly through the concessions to allow foreign crew to come from
heavily COVID-infected countries. Border incursions pose a substantial risk to New
Zealand. It can't be fun having COVID on a fishing boat out at sea, but the
welfare of the fishers seems to rank low in the government’s considerations of
whether they should come to New Zealand, and if so under what conditions.
Rather the big fishing companies interests seem to prevail.

The promised BioSecurity Act review is rumoured to be continuing but no
consultation is apparent.

In all this, the vision of Labour as a transformational government seems to fading.
The hope for transformative action to keep our impacts on the planet within the
capacity it can carry and flourish is receding. The moves to transition the
economy seem to have softened: despite the excruciatingly high chance of
irreversible ecosystem and other earth and ocean system collapses.

COVID looks set to become even more of a threat with the new strains, but so far
the rush to economic growth seems unabated and truly sustainable production and
consumption a chimera. Community groups, especially environmental
organisations, continue to wilt as money is poured into companies for market-led
production.

The Jobs for nature programme favours those who can make big projects hum,
not the less dramatic small scale but distributed efforts of communities.

The grass roots environmental NGO sector has had some help with funds for
predator control funds, but systems change and policy advocacy remains on the
outer, unless you are one of those chosen few.
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A Life on Our Planet

Sentinby Richard Ward, with permission
A lifetime bearing witness.

Last night | finally got the chance to sit down and watch my life -l ong
new documentary:  David Attenborough: A Life on Our Planet

Sir David calls it his witness statement : he is now 94 years old. He has lived
an extraordinary life, and one which has borne incomparable witness to the
uniqueness of the natural world; and 0 sadly 0 to its catastrophic demise.
Some of the stats are almost impossible to comprehend: because of t he
destruction of endemic rainforests and natural habit, and the coincidental

rise of intensive farming, 70% of all the birds on the planet right now are
battery hens. Since about 1960, commercial fisheries have taken 90% of all
the large fish in the sea. Half of the fertile land on the planet is now
farmland. Humans account for over one -third of the weight of all mammals
on Earth. A further 60% of animals are those that are raised for us to eat. The
rest-0f rom mi ce inakewphjustid®s 6

The film asks at the end: Who else needs to see this? My answer would be,
unequivocally: everyone . He leaves us, characteristically, with hopeful
messages; with stirring inspiration. But the bit that really got me, which

utterly broke my heart, was how very  sad he looked when he talked of our
intentional destruction, within his lifetime, of our home, this blue planet. Sir
Davidds witness statement is this: 0
our natwural world, | am awar e g@durptame
it 6s ab o wdrselgea.Theivgng world will endure. We humans cannot
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presume the same. Wedve come this far beca

creatures to have ever lived. But to continue, we require more than
intelligence. We require  wisdom 0.

So, i n honour of Sir Davidodos chall en
we can do, to be more wise; tore  -wild the earth, to refuse this predicable
demise. Please feel free to add your own tips and share at the end o the
more the merrier!

1. The clea r-felling of the Amazon rainforests in order to plant the
ubiquitous oil -palm trees has meant not only the near  -elimination of
endemic species such as orangutans, but also of the ability of the
earth to breathe in the carbon wh
unsustainable rates. Just last year, a third of the 2.6 million hectares of
|l ndonesi ads | and area burned | ast
make way for oil palm plantations, according to the World Bank.

Palm oil is in nearly everything , from snack bars to shampoo. Dairy
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https://g.co/kgs/rgneZB
https://www.consumer.org.nz/articles/palm-oil

giant Fonterra, which annually churns through 16,000 tonnes of palm

oil in its global production lines, even adds it to Anchor a nd Country
Soft dairyspreads. You may not be abl products t el | it

you buy . Palm oil forms 20% of the weight of a pack et of instant

noodles. It is also added to frozen pizza dough. There are no

requirements for manufacturers to disclose palm oil on product

labels. It typically hides under the catch -all ovegetable oil 0.

Tip 1: Dondét kid yoursel f oyeosunrd tl iatdtd eu pc.o nWe
remember the outcry when it was discovered that C
palm oil in their chocolate. They lost thei  r market share and brand

preference to Whittakers almost overnight.

There is currently no government regulation  requiring palm oll

labelling in New Zealand. So, the first thing you can do is read the

label 6i f it says oOvegetable oil 6, itds pro
free, i1itdoll say so! As we all know, com
demand. So demand the cassation of the destruction of the

A ma z o0 n .as ehsy @sghat.

The second thing you can do is lobby MPI to create mandatory
l abelling in NZ. |1tdés been done el sewhe!
chains are responding 0 why not here?

. Accordingto WWEF, the number of overfished stocks globally has

tripled in half a century and today fully one -third of the world's
assessed fisheries are currently pushed beyond their biological limits,
according to the Food and Agriculture Organization of the Uni ted

Nations. Overfishing is closely tied to  bycatch f the capture of
unwanted sea life while fishing for a different species. This, too, is a
serious marine threat that causes the needless loss of billions of fish,
along with hundreds of thousands of sea turtles and cetaceans.

Tip 2. Download Forest & Birdds handy o0Best Fi s
ecologically sustainably caught seafood

. Major banks are still investing billions of dollars in the fossil fuel industry.

Since 2015, New Zeal andds major anks h;
to fossil fuel projects in Aotearoa and offshore. Ethical investment

funds are often strong supporters of climate change solutions, and

are well aware that fossil fuels are a major contributor to the climate

crisis. Ethical investment advisers such as no t-for-profit Mindful Money

show you how you can re -direct your investments & including your

KiwiSaver d into investments aligned to your values.

Tip 3: Switch your KiwiSaver fund to  Simplicity d 1 did it recently and it
honestly took 2 minutes; just like they say!


https://www.stuff.co.nz/life-style/well-good/teach-me/103073428/how-palm-oil-has-permeated-your-weekly-shop
https://www.stuff.co.nz/life-style/well-good/teach-me/103073428/how-palm-oil-has-permeated-your-weekly-shop
https://www.nzherald.co.nz/business/cadbury-caves-no-more-palm-oil-in-its-chocolate/LFYVI2YYVUAAY3Q2RMWKUNASPY/
https://www.mpi.govt.nz/food-safety/labelling-and-composition/palm-oil-labelling/
https://www.worldwildlife.org/threats/overfishing
https://www.worldwildlife.org/threats/bycatch
https://www.forestandbird.org.nz/campaigns/best-fish-guide#:~:text=The%20all%2Dnew%20guide%20lists,%E2%80%9COK%20to%20eat%E2%80%9D%20categories.
https://mindfulmoney.nz/
https://simplicity.kiwi/

4. Researchers estimate that livestock -based food production  causes

about one -fifth of all global greenhouse gas emissions. It also sucks up
water and land for growing crops to feed livestock and for raising

those animals. If every Kiwi adult switched to a plant -based di et,
researchers say it would be the equivalent of a 59 percent reduction

in car emissions, as it takes a lot more resources to produce meat
than plants.

Tip4:Gomeat -f ree once a week. Apart from
reducing the impact of intensive farming on the environment, and freeing
up land for more sustainable uses.

5. Microplastics, which include beads, fibres and fragments
like glitter, are a globally significant environmental pollutant.
Microplastics account for 92.4% of the total 5.25 trillion pieces of
plastic floating around in the ocean. Researchers also say that given
the size of these glittery microplastics, to marine life and fish, it looks
like food particles. Studies have found that many creatures of the sea
are choosing to eat plastics _ over their typical diet, which is having a
disastrous effect. The production and sale of microplastics has been
banned in New Zealand since 2018. Consumers have embraced the
shift quickly, and you wouldnot t
microbeads in it now. But glitter seems to have gone under the radar.

t he he

hi nk o

| noticed this recentlyinoneof t he oOHuh. .. of courseéd m

when | read that in the UK, Morrisons, Waitrose and John Lewis have
all announced that their store bra nd holiday products will be glitter
free for 2020.

Tip5: Goglitter -f ree this Christmas (and,
Halloween, too!).

6. We all know that the more choices we have in life, the more choices
we can make. According to the United Nations Ed ucational,
Scientific, and Cultural Organization (UNESCO) data, educating
girls could result in a massive reduction in emissions of 51 gigatons by
2050. This is because educating girls has an impact beyond the
individual, cascading into her family and her community. Put bluntly:
uneducated girls enter marriage younger, have more babies, and
have more of an effect on the environment accordingly.

When levels of education rise (in particular for girls and young

women), access to reproductive healthcare improv es, and
political, social, and economic empowerment expand, fertility
typically falls . Across the world and over time, this impacts

population. Worldwide, 132 million girls are out of school. The Covid

19 pandemic has impacted this by estimates of >30 -40%.

whil e

women?o


http://www.ghgprotocol.org/feature/release-first-ever-agriculture-guidance-empowers-companies-measure-and-manage-emissions
http://www.ghgprotocol.org/feature/release-first-ever-agriculture-guidance-empowers-companies-measure-and-manage-emissions
https://www.newshub.co.nz/home/rural/2020/01/schools-climate-change-resource-right-about-meat-study.html
https://oceanservice.noaa.gov/facts/microplastics.html
https://www.livescience.com/61060-global-glitter-ban.html
https://pubs.acs.org/doi/abs/10.1021/es400663f
https://www.ecowatch.com/uk-retailers-glitter-ban-christmas-2648228675.html?rebelltitem=3#toggle-gdpr
https://population.un.org/wpp/Publications/Files/WPP2019_Highlights.pdf
https://population.un.org/wpp/Publications/Files/WPP2019_Highlights.pdf

Tip 5: Support an NGO suchas Unicef who support the worl d
disadvantaged girls to enter and complete pre -primary and primary
education.

6. As the world seeks to slow the pace of  climate change , preserve
wildlife, and support billions of p  eople, trees inevitably hold a major
part of the answer. Yet the mass destruction of trees i deforestation fi
continues, sacrificing the long  -term benefits of standing trees for
short-term gain. Forests still cover about30percent of t he wor |l doés
land area, but they are disappearing at an alarming rate. Between
1990 and 2016, the world lost 1.3 million square kms of
forest, according to the World Bank /i an area larger than South
Africa. Since humans started cutting down forests, 46 percent of trees
have been felled , according to a 2015 study in the journal Nature.
About 20% of the Amazonian rainforest has been  destroyed over the
past 50 years, and losses recently have been on the rise . The
deforestation of othemwobrlkdds®i hgngse what
exhaling out & means we have less chance of ever making a dent in
the climate crisis. And to add to this crisis, their def ~ orestation is in
service of the production of yet more global warming -causing
activities: palm oil monoculture, and intensive farming, for instance.

Tip 6: Plant a tree! Get in touch with our friends at Conservation

Volunteers NZ, gift a tree through Trees that Count , check out

community tree planting projec  ts via Seek Volunteer . And (see (6)

abovel!) get someone out into nature who
Support an environmental education programme like Trees for

Survival which involves young people growing and planting native

trees to restore natural habitats by helping landowners revegetate

erosion prone land, im prove stream flow and water quality and

increase biodiversity.

7. Watch this film ! In fact, put it on with the family! Get them talking, and
thinking. Because, as the Great Man hi m
saving our pl anet ourselved. &andadamthirtk ofsca vi n g
more expert witness.

We reckon that giant strides start with small steps. Find out why 0 www.z.co.nz/why



https://www.unicef.org/education/girls-education
https://www.nationalgeographic.com/environment/climate-change/
https://data.worldbank.org/indicator/AG.LND.FRST.ZS
https://www.nationalgeographic.com/environment/global-warming/deforestation/#:~:text=Between%201990%20and%202016%2C%20the,study%20in%20the%20journal%20Nature.
https://www.nature.com/articles/nature14967
https://www.nature.com/articles/nature14967
https://www.nationalgeographic.com/environment/2018/12/amazon-rain-forest-conservation-chico-mendes-anniversary-jair-bolsanaro/
https://news.nationalgeographic.com/2018/06/tropical-deforestation-forest-loss-2017/
https://conservationvolunteers.co.nz/
https://conservationvolunteers.co.nz/
https://www.treesthatcount.co.nz/about-us?gclid=EAIaIQobChMIwvvOh8DT7AIVijgrCh2tQwQ9EAAYASABEgJ-9vD_BwE&gclsrc=aw.ds#fundtrees
https://seekvolunteer.co.nz/?tracking=SEM-GGL-SRC-SKV-Generic-004198&gclid=EAIaIQobChMIkbzm4L_T7AIVGQ4rCh2xAwdEEAAYASAAEgLzWfD_BwE&gclsrc=aw.ds
https://www.tfsnz.org.nz/
https://www.tfsnz.org.nz/
https://www.netflix.com/nz/title/80216393
http://www.z.co.nz/whyemailfooter
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We've had a glut of zucchini’s about 2kgs a day so have been making jars of spicy
zucchini chutney along with baked zucchini fritters to freeze and giving them
away. We plan to be making tomato sauces for jars to see us through till next
summer. Recipes follow.

Planting too closely our zucchini’s and spaghetti squash created a lovely cross-
pollination! Not as nutty as spaghetti squash but still beautiful baked with fresh
herbs and olive oil.

Sue Dyer
Zucchini chutney:

Makes 3i 4 x 300ml jars

1kg courgettes (green or yellow)

2 thsp fine sea salt

2 medium onions, peeled and sliced
3 fat garlic cloves, peeled and roughly chopped
17 2 chillies, halved and deseeded
40g fresh root ginger, peeled

100ml rapeseed or sunflower oil

1 tbsp coriander seeds

1 tbsp cumin seeds

1 tbsp black mustard seeds

1 tsp ground turmeric

300ml cider vinegar

150g light soft brown sugar

Rinse the courgettes, trimming away the stalks. For small courgettes cut crossways into slices
about 1.5cm thick; for bigger courgettes, halve and quarter lengthways then cut into chunks.
Place in a large bowl and sprinkle with the salt, lightly tossing to coat. Cover with a piece of
baking parchment and a plate.

Leave the courgettes for at least 2 hours (and up to 4) for the salt to draw out as much
moisture as possible. Rinse with cold water, then drain and dry well with kitchen paper.

Meanwhile, blitz the onion, garlic, chilli and ginger in a food processor with 50ml of the oil, or
pound to a paste with a pestle and mortar. Toast the coriander and cumin seeds for 21 3
minutes in a dry frying pan until fragrant. Remove from the heat and pound to a coarse
powder, using a pestle and mortar.



Heat the remaining oil in a large heavy-based pan or preserving pan. Sprinkle in the mustard
seeds and cook for a couple of minutes until they begin to pop, then stir in the pounded
coriander and cumin and the turmeric, and cook for a minute or so. Add the onion paste and
cook for a further 5 minutes, stirring frequently to prevent the mixture from catching, before
finally adding the courgettes, the vinegar and the sugar. Stir until the sugar has dissolved and
everything is well combined.

Continue to cook over a gentle heat for about 40 minutes until the liquid has reduced and the
chutney is nicely thick, stirring from time to time. Meanwhile, sterilise your jars and twist-on
lids.

Spoon the cooked chutney into the warm jars, packing down tightly and using the back of a
spoon to tease out any air pockets, then seal immediately with twist-on lids.

Ideally, leave the chutney for 2i 3 weeks or so for the flavours to mingle and mellow. Store in a
cool, dry, dark place for up to a year. Once opened, keep in fridge and use within 3i 4 months.

Zucchini fritters:

Easy Courgette Fritter s Recipe - Oven
Baked with Feta Cheese

These healthy and simple Courgette Fritters are perfect for all the family. Made
with feta cheese, and baked in the oven, they are a delicious dinner. Perfect finger
food for baby too!

Prep Time 15 minutes
Cook Time 30 minutes

Total Time 45 minutes

Servings 8 Fritters
Ingredients

1 kg Courgettes Grated

100 g Feta cheeseCrumbled into big chunks
2 Medium free-range eggs

2 ClovesGarlic Peeled and crushed

15 g Fresh dill Chopped

15 g Fresh mint Chopped

1 tsp Dried oregano

75 g Plain flour

200g breadcrumbs

.5 Red onion peeled and finely chopped
Fry light spray or olive oil for greasing

=2 =4 =4 4 4 4 -4 4 -4 - -4

To serve:

o Yoghurt


https://www.tamingtwins.com/courgette-fritters-recipe/

o Mint
o Lemon

Instructions

o Preheat the oven to 220C

o Take your grated courgettes and over a colander, squeeze out as
much of the liquid as you can. Use the colander and your hands,
there will be lots!

o When you've squeezed out the liquid, put all of your courgette fritter
ingredients into a large bowl and mix well with clean hands.

o Shape into 8 patties and put onto a greased (or sprayed using Fry
Light) baking sheet.

o Bake for about 30 minutes or until browned, firm and cooked
through.

GUAVA MOTH LURE

1 litre boiling water

1 tsp Vegemite (or marmite)

100 grams sugar (about 2/3 cup)

1 tsp vanilla essence

1 tsp ammonia (I use Handy Andy general cleaner)

Dissolve vegemite, sugar and vanilla essence in boiling water.
Add 1 tsp ammonia.

Mix, then divide into four plastic 2 litre milk bottles, with flaps cut on the side so moths can get in,
but rain is kept out. Start cutting the flap say 80mm from the bottom and cut flap say 50mm high,
with ‘hinge’ at the top.

Tie, using only a short lead, to fruit trees in orchard. Flight path of the moths is about 2m above
ground, so hang bottles around that height. A long lead swings about too much in the wind and
the fluid escapes. Lasts about a month before it needs replacing. The lure replicates the female
pheromone so the males are killed by the ammonia fumes and the females are rendered infertile.
(That’s what I've been told.........)

It takes about two nights for the moths to find the traps - be patient!
| start using the lure at blossom burst, and continue until fruit is harvested. It is worth it...............1!
Good luck!

| believe there is a similar recipe using molasses to lure codlin moth - we don’t have apples so |
can’t vouch for it.

Best done in the Spring.

Kind regards, Raewyn Pennell



Gijs and Trish’s Bean Recipe

) The Shelout Bean Harves! + A Comiotng Bean Stew « Eibe Backyard

—_— Com U Gufs OF Mig) B RR 2e Oy
(RN + (VR Wil WA (oK Pr T THIR

2 large onions, sliced

1 Thispn coconut oil or ghee

4 garlic cloves, minced

500ml jar preserved tomatoes, or 1 can

3 large carrots

1% ¢ beef stock

1 Thispn worcestershire sauce

3c cooked or canned beans. A mix looks pretty - | used borlottis and blue shackamaxon

1 Thispn tomato paste

1 teaspoon of chilli flakes or 1 chilli sliced
2 tsp cider vinegar or lemon juice
Salt and pepper

Saute onions in ol in a heavy cast iron pot, until tender

Add carrots and garfic and saute another minute

Add tomatoes, stock and worcestershire sauce and bring to a simmer for 15 minutes

Add beans, tomato paste, chilli and simmer for 30 minutes. Stir to prevent catching on the bottom.
Add cider vinegar and taste for seasoning. Salt and pepper generously.

Serve with a baked potato or crusty sourdough or rice with a bunch of fresh picked steamed greens. This also freezes well

hitps:/www ediblebackyard co.nz/the-shellout-bean-harvest-a-comforting-bean-stew/Ime_cid=bi1edb0278me_eid=e217%e2b3
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MISSION STATEMENT OF FAR NORTH ORGANICS & PRODUCERS

A To gather and seek information pertinent to the organic’s movement

A To publish this information for the benefit of growers and producers of organic food and related
products

A To be aforum, a community and a marketplace for organic growers and producers and their supporters

To present this knowledge and information in a professional and impartial manner
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