
 

Market Matters  
Get Fresh with us April, 2019 

 

www.boyanupfarmersmarket.com.au 

What’s Fresh in April 

Fruit: Apples, avocados, figs, grapefruit, pears, limes, 

oranges, lemon, persimmons, plums, nectarines, 

peaches  

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, 

Pecans, Macadamias,  Cider, Wine, Cakes, 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 

 

26th May 

23rd June 

28th July 

25th August 

22 September 
 

 

Next Market 
 

26th May,  2019 
Boyanup 

Memorial Park 

8am – 12 noon 
 

Enquiries: call 

0448 806 833 

Email:  

manager 
@boyanupfarmers

market.com.au 

 

Market Report  

The morning started off being a little overcast and cool, but the sun soon came out and The 
Boyanup & Districts Farmers Markets atmosphere was great on Sunday 24th March, 2019, with 
over 60 stalls. This month our market day coincides with the Capel Makers’ Trail, so Boyanup and 
the Capel Shire should be a bustling place.   

Our great potato seller Chris Coniam is retiring from 
volunteering, and will be sadly missed.  Thank you 
for your time, over the years.  If you would like to 
join the great atmosphere by volunteering pop in 
and say hi at the market. 

Our lucky raffle ticket winner was Denise O,Meara of 
Boyanup. 

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. 

 

We apologise for any inconvenience in regards to the renovations taking place to the restrooms, basketball 
courts etc. over the next few months.  This will not impact our market, but a few of our regular stall holders 
may be in a different location for a month of two.  Just ask at the undercover area, if you have any queries. 

 

 

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. 



 2 

  Garden Matters  Contributed by Erika McManus  
I’m loving the cooler mornings of autumn, which 
are great for walking and gardening, two of my 
favourite things, and hopefully the rain will start 
soon and keep on coming!  Some of the 
deciduous trees are just starting to change 
colour and should start colouring-up in the next 
few weeks.  If you are thinking of planting some 
deciduous trees and are not sure of what you 
want, keep an eye on the changing colours in 
your area and this will help you make a decision!  
Though, just remember that size is important 
too, especially if you have a small yard!  Now is 
a good time to plant, while the ground is still 
warm.  Derrick at the markets (Boreham Valley 
Nursery) has a good range of deciduous trees 
and will be able to guide you in the right direction 
with your choice.  Make sure you add lots of 
compost/old animal manures to the area you 
plan to plant in, and don’t forget to “Water 
Saving Crystals” mixed through the soil in the 
bottom of the hole, especially in sandy soils, as 
the crystals swell-up and retain the moisture.  If 
you have heavy clay, build-up your bed with the 
above, allowing for good drainage plus add 
Gypsum before planting and allow to settle for a 
couple of weeks.  Keep adding gypsum every six 
months around the drip-line of the tree.  There is 
a new liquid gypsum, which you mix in the 
watering can and this works much faster!  
Finally, after planting your tree, mulch with PEA-
STRAW or your favourite mulch, keeping it clear 
of the trunk!  If you already have deciduous trees 
growing, don’t forget to add the fallen leaves to 
your compost heap, as they break down quickly.  
No compost heap!  Just put piles of leaves in 
your garden to decompose! Might look a bit 
untidy but the benefits will definitely out-weigh 
this factor!  No compost heap, then try Chris & 
David’s compost from the markets.  I highly 
recommend it, especially in your vegie garden! 
GROWING RASPBERRIES***** can’t beat the 
taste of freshly picked raspberries!  They lose 
their flavour, colour and texture within hours of 
picking, so the ones found in supermarket 
punnets are quite dull and flavourless, so grow 
your own!  Raspberries are suckering shrubs 
with cane-like stems 1.5 -2.25m high.           

They grow best in well-drained, acidic to neutral, 
rich soil.  Plant in autumn or winter in rows 
facing north to south, as this ensures the plants 
receive even sunlight  They benefit greatly from 
a sheltered site with shade from the afternoon 
sun.  Before planting, dig a trench to loosen the 
soil, then work in plenty of well-rotted compost or 
manure, as you fill the trench.  Create a ridge 
that is about 10 – 15cm above ground level, as 
this will improve drainage.  To support the 
raspberry canes, attach three horizontal wires to 
firmly anchored posts.  Plant your raspberries, 
using the soil mark on the stem as a guide. 
Mulch with pea-straw/ Lucerne 10cm deep, then 
water.   
CARE and MAINTENANCE***** Raspberries 
fruit on canes produced the previous season, 
which look exhausted when they finish fruiting. 
Prune at ground level and tie in fresh, vigorous 
new canes, which will flower and fruit the 
following season.  Tie shoots in and off the 
ground, and remove dead or weak shoots 
anytime.  Mulch with well-rotted compost in 
autumn and Lucerne in spring. Keep mulch 
away from the base of stems.  This reduces 
fungal diseases. Feed the developing fruit with 
organic fertiliser or apply seaweed tonic.  Drip 
irrigation with a timer provides regular water and 
encourages cropping.  Birds love raspberries, so 
protect with netting.  Hand weed carefully!  New 
suckers and surface feeding roots are fragile.  
Botrytis, a fungus affecting foliage and fruit, can 
be a problem in warm, moist autumns.  Spray 
with organic approved copper-based fungicide.  
Extreme heat and sunshine may spoil fruit.  
Cover with 25% shade cloth or old, net curtains.  
RASPBERRIES are high in antioxidants, 
manganese, vitamin C, fibre and several other 
nutrients. 
AUTUMN is a busy 
time in the garden, 
with planting and 
planning for spring 
colour and a great 
harvest!  Plan a new 
section in your 
garden, or add an 
arch, or plant a 
passionfruit vine on 
the chook yard 
fence, or add a 
pond or just a new pot full of succulents!  
Whatever the project, you will have the joy of 
seeing your hard work come into fruition in the 
SPRING!   
So, until next month, HAPPY GARDENING! 



 

THE STALLHOLDERS 

 

Cakes in a Cup by Nic 

 
 

 

Sadly we have recently lost two people 

who were a big part of the Boyanup 

Farmers  market over time.  

Our deepest sympathy to their family 

and friends.  

Dorothy Fowler, a very special lady who 
was a wonderful volunteer for many 
years  cooking hundreds of sausages on 
“her BBQ” as she claimed.  

Tony Piscioneri, was a part of the market 
for many years. pictured here helping his 
son Dom, one of our current fruit stall 
holders.                                             RIP 

INFORMATION BROCHURE AVAILABLE AT THE SAUSAGE 
SIZZLE,  BOYANUP ONLY LISTED BELOW, LOTS OF       

MAKERS WTHIN THE CAPEL SHIRE.  

Cakes In A Cup By Nic is a Capel base home business that has been operating since 2012. 

Nicole specialises in buttercream cupcakes and cakes for weddings, birthdays, morning and 
afternoon teas.  For any special occasion or just tea with friends, Cakes In A Cup By Nic is 

here to help.  www.facebook.com/cakesinacupbynic 
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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  
                                                      
Capercup Classy Chooks: Ann Wright & Stephen Abbott .9863 1041 
Anne 0499 230 357 Steve 0427 328 079 
Laying hens, pullets and chickens.  
  
*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—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.                    

                       

L A Jones Fruit: Leon and Ann-Maree Jones 9731 1512 — 
lajonesfruit@activ8.net.au. Seasonal fresh fruit, jams &  preserves 

 

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                          

 

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 

                                                  

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.     

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. 


