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RECIPE 

Recipe Highlights: 

Serves: 6 
This is a tried and true pumpkin soup 
recipe. A thick soup almost a puree is 
a meal in itself - ideal with just some 
bread on the side. You can give or 
take with listed ingredients to your 
liking. Play around as you come to 
the final stages of soup; add a bit 
more sugar or curry powder etc. 

Prep time:   20 minutes 
Cook time:  45 minutes 

Recipe by: Jo 

I N G R E D I E N T S  
 

 1 whole pumpkin of your choice 

 2 onions 

 1 tablespoon curry powder 

 400g bacon rashers, cut into small pieces 

 Salt and pepper to taste 

 400ml thickened cream, or more to taste 

 1 tablespoon garlic (optional) as a paste or 
chopped cloves 

 1-3 tablespoons sugar (optional) 
 
P R E P A R A T I O N  M E T H O D  
 
1. Cut pumpkin into small wedges, discarding seeds and skin, and add 
to large pot of water. Dice the two onions and add to pumpkin and wa-
ter and cook until   tender and soft.  

2. Whilst the pumpkin is cooking, sauté garlic along with bacon pieces. 
Set aside when browned.  

3. When pumpkin and onion are cooked, drain and mash or use a food processor. 
Add salt and pepper to your taste and curry powder. Mix well. Slowly pour in 
cream. When mixed, add bacon pieces. Consistency should be 
thick. Stir in sugar, to taste (optional). 

4. Garnish with parsley (if desired) and serve with your favourite 
bread. 

Shopping List 

 1 Pumpkin 
 2 Onions 
 Curry Powder 
 Garlic 
 400g Bacon Rashers 
 400ml thickened Cream 

For more delicious, and healthy meal 
choices go to: 

http://allrecipes.com.au 

Hot Compost 
A hot compost is easy to build. You don’t have to have to buy an expensive compost bin. You can create a ‘bin’ simply from 
4 hay bales, or you can use four stakes and some chicken wire or old fencing. Any structure that will contain the material as 
it starts to rot down can be used, even an old bath tub. Why hot compost? The hot temperature in the pile effectively kills 
most plant diseases, pathogens and seeds. 
   1. Gather both "green" and "brown" ingredients, enough to make a compost pile measuring at least 1 m sq. A much larger 

pile is more likely to compact, shutting out air, and is more difficult to work with. 
   2. Chop or shred into small pieces as much of the material as possible. Dry materials like leaves can be run through a 

shredder or under a lawn mower.  The finer the pieces, the faster your compost will be finished. 
   3. Layer 15 cm of well-watered "browns" and 15 cm of "greens," mixing the two layers together. 
   4. Alternate and mix layers of each type of material, adding water as needed, until the pile is at least 1 m high. Adding the 

material in layers simply helps you judge the right proportions of "brown" and "green." But everything should then be 
thoroughly combined to compost efficiently. 

   5. Cover the pile to protect it from heavy rain, and wait. The compost should begin to heat up within hours. 

To witness composting in action, you can stick a metal rod into the centre of the pile for 
a few minutes, and then check if it has warmed up. (Compost thermometers are 
available at garden centers.) 

Steam will start to appear from the heap, and a fine grey fungus just under the surface, 
are other good signs of active hot compost. After a couple of days the compost heap 
should be turned and left to de-compose even more. 

What if it doesn't heat up? When a compost pile won't heat up, the problem is almost 
certainly one of three things: a) the pile is too small; b) it’s too dry; c) it needs more 
"greens" or, especially in cold weather, a "starter" to give it more nitrogen. 

What to plant in May/June 

 Spinach 

 Bok Choy 

 Shallots 

 Onions 

 Peas 

 Lettuce 
www.abc.net.au/gardening/vegieguide 
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2 & 5 Fresh Food 

Market 

Every Thursday                     

10:00am till 2:00pm                        

Cloverdale Community Centre 

167-169 Purnell Road Corio 

(see map on Page 3) 

 

2 & 5 Fresh Food 

Shop 

Open: Mon—Fri                     

9:00am till 4:00pm 

Saturday 

9:30am till 1:00pm                        

In the back of Urban Bean 

Labuan Square, Norlane 

(see map on Page 3) 

 

 

Sponsored Events 

Volunteering at the 2 & 5 Fresh Food Shop 

Why would someone want to volunteer to serve customers at the 2 & 5 Fresh 
Food Shop? We went along to find out, and Annie, who has now been working in 
the shop for about 4 weeks, told us her story. 

“I have always been interested in community improvements; especially those linked 
to healthy living and caring for the environment. My background qualifications are 
in horticulture and disability support. However, some time ago I lost my job and 
along with it, my confidence. 

I met Katie Gillett, one of the organisers for Foodskil, at a Geelong Organic Growers 
meeting, and she told me about this new little community shop in Norlane. I loved 
the values being promoted—fresh food, community improvement, and adding a 
helping hand to others. Although I had to catch 2 buses to get to and from the 
shop, I couldn’t wait to get involved. 

Now, instead of trying to cope with the stigma of being unemployed and feeling 
useless, I have a real purpose again in my life- a place to belong. I am also really 
looking forward to the Foodskil market garden starting up soon, so that I can use 
my horticultural skills to increase the availability of fresh fruit and vegetables.” 

Would you like to get involved in worthwhile community volunteering, like Annie? 
If so, why not give Katie Gillett a call (Ph: 5245 3000) or drop in to the 2 & 5 Fresh 
Food shop at Labuan Square in Norlane. 

The artistically designed entrance to the 2 & 5 Fresh Food shop. 

Stop the Press! 

When visiting the 2 & 5 Fresh 
Food shop at Labuan Square, why 
not check out the new shopping 
bags. Designed by Sue Anderson, 
they will add a some style to your 
shopping day (and perhaps make 
other shoppers a little jealous). 

 

http://allrecipes.com.au/recipe/567/creamy-curry-pumpkin-and-bacon-soup.aspx##
http://allrecipes.com.au/recipe/567/creamy-curry-pumpkin-and-bacon-soup.aspx
http://allrecipes.com.au/recipe/567/creamy-curry-pumpkin-and-bacon-soup.aspx
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 Are you a resident of         
Postcodes 3214 or 3215? 

You could have a free stall   
selling home grown or home 

made produce. 

Contact Katie  Ph: 5245 3000 

On the corner is the Old Style Bakery. 
Whether in need of your daily bread, or 
simply desire a pastry treat, enjoy the 
fresh bakery smell from this shop. 

Next to the Bakery is Vinnies Opportunity 
Shop. With the weather turning cold,     
perhaps some Winter woollies might take 
your fancy, or just a new picture to 
brighten up your home. 

As a special treat, nothing takes the chill 
out of these wintery evenings better     
than Fish’n Chips. Let David and his crew   
prepare something special for you. 

More than just a location to mail away let-
ters and packages, the Post Office has lots 
a gift ideas and is a convenient spot to pay 
your bills. 

Just off Forster Street in Norlane is the Labuan Square shopping centre. In addition to our 2 & 5 
Fresh Food shop, a number of other shops provide valuable services to the Norlane community.  
Why not pay the shopping centre a visit and acquaint yourself with the friendly service. 

SMS Hair, Beauty and Make-up is one 
shop especially for the girls. All your 
beauty needs are catered for here—or 
why not pamper yourself with a foot spa. 

Bewitched. Lotions, potions and gifts are 
available every Tuesday. Feel free to come 
in and browse around. There is sure to be 
something there to delight you. 

What better way to relax with friends than 
over a cup of freshly brewed coffee. Urban 
Bean Cafe’ provides a warm, cheerful at-
mosphere. While there, try their popular 
home-cooked meals. 

Of course, the 2 & 5 Fresh Food Shop is 
the last shop in Labuan Square, behind the 
Urban Bean Cafe’. Fresh fruit, vegetables, 
honey, eggs, mushrooms etc; all very  
cheaply priced. Come in and take a look. www.foodskil.wordpress.com 

Corio Shopping Centre 
Bacchus Marsh Road 

Corio  VIC  3214 

Phone:  5245 3000 

Fax: 5245 3099 

www.workskil.com.au 

Susan Tattersall 

Phone: (03) 5245 3000 

Mobile: 0417 087 475 

susant@workskil.com.au 

Katie Gillett 

Phone: (03) 5245 3000 

Mobile: 0405 569 622 

katharined@workskil.com.au 

For further information about Foodskil please contact: 
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2 & 5 Fresh Food Shop 

& Foodswap 

Urban Bean 

Labuan Square 

Rosewall Neighbourhood 

Centre—Training Café 

& Foodswap 

Sharland Road 

2 & 5 Fresh Food Market 

& Foodswap 

Cloverdale Community 

Centre, Purnell Road 

Work Skil 

Corio Shopping Centre 

(Next to 7-Eleven) 

 Are you a resident of         
Postcodes 3214 or 3215? 

You could have a free stall   
selling home grown or home 

made produce. 

Contact Katie  Ph: 5245 3000 

 

 Corio Fruit Market 

       Cnr Cox Rd &  

       Princess Rd 


