
 

Market Matters  
Get Fresh with us June, 2019 

 

www.boyanupfarmersmarket.com.au 

What’s Fresh in June 

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

pears, limes, oranges, lemon, persimmons, mandarins 

Vegetables:  Beans, Beetroot, Capsicum, Carrots, 

Celery, Cucumber, Lettuce, Spring Onions, Parsnip, 

Peas,  Potatoes, Cabbage, Tomatoes, Zucchini, Broccoli, 

Leeks, Cauliflower & Pumpkin   

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 

 

28th July 

25th August 

22 September 

27 October 

24 November 

22 December 

Next Market 
 

28th July,  2019 

 
Boyanup 

Memorial Park 

8am – 12 noon 
 

Enquiries: call 

0448 806 833 

Email:  
manager 

@boyanupfarmers

market.com.au 

 

Market Report  

The early regulars were at the market, but the crowd grew as the morning warmed up, assuming our 
market visitors were having a sleep in on Sunday 26th May, 2019. The atmosphere was great with 
lots of fresh produce to choose from.  This month and August we have Capel Seedless Mandarins, 
perfect for the kids lunch boxes, if you don’t eat them first. 

People caught up with friends over a coffee and sweet treat, and perfect for the winter day was  
gluten free food including soup, homemade meals, Russian cuisine and of course the sausage 

sizzle. This month we welcome back Merrifield Lamb for delicious satay kebabs or burgers.  We 

have a large choice of cheeses to enjoy with a wine around the fire on a cool evening. 

Congratulations to a our very excited raffle winner, Sharon of Country 
Cappuccino, who says you have to be in it to win it, always purchasing          
five tickets. 

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 have a choice of potatoes to buy. 
 

                               Hopefully the renovations will be finished,  

                      if not there shouldn’t be much disruption to our day. 

 

 

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 purchase your fresh produce in. 
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  Garden Matters  Contributed by Erika McManus  

Although this is a quiet time for colour in the flower 
garden, there are some exceptional beauties that can 
brighten flower beds.  These include wallflowers, 
early bulbs, hellebores and primulas.  But perhaps 
the best part about winter, besides the wood fire and 
yummy soups, is planning for the warmer seasons 
ahead!  If your garden is lacking colour, and your 
annuals are still small, buy some potted colour and 
add to your main entrance or pot them up into pots 
and group them together to make a statement!  
Annuals are great gap-fillers for covering bare spots 
left after perennials have died down and before bulbs 
emerge.  Primulas are such good value in the flower 
garden, as they will flower in sun or shade.  Once 
you have them, they happily self-seed every year in 
pale pink, carmine, lilac and pure white.   Pansies 
and violas are not just pretty faces, but are extremely 
versatile, and will grow happily in pots, baskets and 
borders.  They will flower from winter to early 
summer.  Stocks add perfume to the garden, as well 
as being a great cut flower, though you need to 
change the water every day.  They need fertile, well 
drained, ideally lime-
rich soil.  Cinerarias  
are colourful daisy-like 
flowers and come in 
singles and doubles 
and shades of blue, 
red, pink and white.  
They grow better in 
filtered shade where 
their bright colours 
have more impact.  Use them as fillers between 
shrubs, and let them brighten your garden!  
Snapdragons add great value to a flower border, as 
they produce flush after flush of flowers and last up 
to a year.  Poppies are easy to grow and make a 
great cut flower.  Iceland poppies seem to go on and 
on, and Shirley poppies and Flanders make for a 
great show and usually self-sow each autumn. 
Grasses - The cool weather of winter slows the 
growth of most turf grasses right down.  This means 

you can mow less frequently 
and stop fertilising until new 
growth starts at the end of 
winter and into spring.  While 
the grass has slowed, the 
weeds show no mercy, and 
bindii, dandelions and other 
weeds still grow!  Dig these 

out by hand if there is only a few, or use a selective 
weedicide mixed with a few drops of dishwashing 
liquid (which helps the spray adhere to the leaves)  if 
you are feeling overwhelmed by the task ahead.  
Another way is to keep the weeds mowed before the 
seeds drop. 
Perfumed Garden - One of the most popular 
perfumed plants is daphne, a beloved shrub all over 
the world and a must for the fragrant garden!  The 
old daphne that Grandma grew is hard to find now 
and the only way is to strike your own cutting when 
you are lucky enough to find some-one with this 

plant!  There is now a tougher Daphne  (Daphne x 
transatlantica)  available and will grow in full sun to 
part shade!  It comes in white or pink, with repeat 
flowering.  Heat and dry tolerant, and performs well 
in sunny sites without scorching!  Grows to 60cm 
high and spreads to 90cm.  Makes a stunning 
perfumed low hedge or border.  Would be great in a 
pot on a patio or veranda, so one could enjoy the 
perfume.  Boronias also 
have a reputation for their 
perfume!  My Mum loved 
the smell and I would give 
her a potted boronia every 
year, stand it in a saucer 
of water in the kitchen until 
it finished flowering.  It 
was a cheap bunch of 
flowers!  (and bought so much joy!!!)  Boronias need 
to be kept moist and are often found growing along 
creek beds or swamp areas in the south west.   
Fruit Trees -  Now is the time to think about planting 
fruit trees, such as peaches, plums, nectarines, 
apricot, cherries, apples, pears, figs, loquats and the 
list goes on!  Home-grown has so much more 
flavour, plus you know that no sprays have been 
used!!  When buying one or more of the above, 
enquire if the tree needs a mate to pollinate it, as 
many trees are self-pollinating!  Take for example, an 

Apricot tree doesn’t need a partner but sometimes it 
is nice to plant two different varieties that fruit at 
different times so you have a continuous supply of 
fruit!  If you don’t have a lot of room, think about 
espaliering a tree against an old fence or garden 
shed, or just make a feature of one in the garden or 
along- side the vegie garden.  Many of the old 
varieties have more flavour than some of the newer 
ones and I notice more and 
more people are taking this 
into account! 
If the weeds are taking hold, 
don’t stress, just do a little bit 
of weeding when the weather 
permits!  First priority should 
be the vegie garden, as 
vegies don’t like competition, 
and need to grow quickly!  So 
until next month, keep busy 
and stay warm, enjoy a glass 
of “red” and “HAPPY 
GARDENING” 
 



 

THE STALLHOLDERS 

MERRIFIELD RANGE 
FROM PADDOCK TO PLATE 

Adriana & Brian Wickins are sheep farmers in Queenwood, Donnybrook. They produce          
delicious Singapore-style lamb satay and healthy, preservative-free lamb gourmet 

burgers to enjoy at the markets.  You can purchase frozen packs of Singapore-style 
lamb  satay and satay sauce in 500 g jars too. 

 

 

THOMSON BROOK ESTATE 
 

Established in 1993, Thomson 
Brook Estate is a small family 
owned boutique and managed       
winery. with handcrafted wines, 
ports & liqueurs. They produce a 
range of fine quality wines, from 
hand picked grapes, which are grown 
in the rich loam soils of the region. 

Wine tasting and sales are available 
at the Boyanup   Markets and they also have a cellar door just 7km’s east 
of  Donnybrook in the Preston  Valley, which is part of Western Austral-
ia’s Geographe wine region.  

 

 
 
 
 

CHERRY VALLEY FARM 
 
Cherry Valley farm is a small family business 10km east of 
Manjimup with 500 cherry trees.  They started making jams, 
chutneys and sauces in 2011 using our own family recipes.  
They have a range of delicious jams chutneys and pickles.  
Their Cherry Chutney is just perfect to  accompany your next 
cheese platter and is especially good when enjoyed with a 
glass of a local red.  We congratulate Shane and Debbie on 
the arrival of Charli Grace, who we look forward to seeing at 
the markets with her big sister Georgia Emily in the near   
future. 
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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    
 
 
 
 
 
 

Last minute changes to stall holders can take place due to 
unforeseen circumstances at times. 
 

Please note: we have lots of casual 
stalls that are regularly at our market 
day too.     

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. 


