
Since November 2011, the 2 & 5 Fresh Food  
Market has been operating at the Cloverdale 
Community Centre every Thursday, between 
10am until 2pm. Upon learning about the fresh 
food stall, local Corio and Norlane residents are 
regularly taking advantage of the opportunity to 
pick up some of the best food available in the 
area. We visited the stall to learn more. 

Market manager Sue Gledhill was proud to show 
us what she and her dedicated group of volun-
teers had accomplished in such a short time. The 
fresh fruit and vegetables in front of us made our 
mouths water. To one side were jars of local 
honey, surrounded by jams and preserves made 
by the Jam Group at the Cloverdale Community 
Centre every Friday afternoon. Sue informed us 
that the “crab-apple jelly,” “fig preserve,” and 
“quince chutney” were all big sellers. 

All food is sourced locally around Geelong. If 
there are any gaps in the supply it is topped up 
from the Footscray vegetable wholesale market, 
with the supplier guaranteeing only the freshest 
food goes to the Cloverdale Market. 

What about prices, we ask? Sue answers: “While 
supermarket specials are cheaper, all other 
prices are competitive or better than supermar-
kets. But the best thing is, our food is so much 
fresher than supermarkets. You can really taste 
the difference.” 

We also learn that the Fresh Food Market will  
order in anything you want, if it is not already 
available. This is a great service for those who 
wish to buy in bulk to do their own preserving, 
taking full advantage of seasonal foods. Free    
delivery to the 3214 postcode is also offered. 

Sue was enthusiastically supported by Daryl     
Edmonson and Helen Smith when we visited. 
What did they think of the Fresh Food Market? 
Volunteer Daryl responds: “Making a profit was 
my main concern when I started here. However, 
while the market covers its costs, I have now   
begun to appreciate the value of community     
involvement and eating better food. This is a 
great idea!” Helen adds: “Community markets, 
fresh food and food swaps work perfectly         
together.” Why not come along and find out 
what all the talk is about! 
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“I love helping 

people grow 

their own 

food and eat 

healthier. The 

family and 

community 

both benefit.” 

—Sue Gledhill 

Attention! 

Geelong Residents 

Are you interested in 
volunteering at any of 
Foodskil’s programs: 
shop, markets, food 
swaps, (and soon to 
start– orchard and 
market gardens)? 

If so, please contact 
Katie on: 

Ph:   5245 3000 

EVENTS  NEWS  
2 & 5 Fresh Food Market 

Every Thursday  10:00am till 2:00pm                        

Cloverdale Community Centre  167-169 Purnell Road Corio 

2 & 5 Fresh Food Shop 

Open: Mon—Fri   9—4:00; Saturday  9:30—1:00 

In the back of Urban Bean,  Labuan Square, Norlane 

 

CLOVERDALE FRESH FOOD MARKET 
Great Food — Good Value — Community Involvement 

Market manger Sue Gledhill (on left), with  

volunteers Daryl Edmonson and Helen Smith 

 



Growing vegetables from seed is fast and 
cost effective, one packet of seeds can 
contain up to 200 seeds and cost as little 
as $4. 

Germination is the beginning of the 
growth of a seed. The seed must have 
the right level of warmth and moisture to    
begin growing.  

Materials 
Seed raising compost 

You can also make your own from sieved 
compost. Add equal amounts of sand to 
your sieved compost. 
Wash the sieve careful   
before re-using in the 
kitchen. 

Containers 
Squat pot or modules, 
some seed such as toma-
toes can be sown direct 

into the pots.  You don’t have to buy  
special pots, but can also use old yogurt 
pots, toilet rolls or egg cartons. 

Tools 
Labels and pens, Sieve, Fine watering can 
(You can also make your own out of an 
old drinks bottle, put a needle into a cork 
and heat it up, then pierce holes into the 
lid). 

Growing environment 
The ideal place for seeds to germinate is 
a Cold frame, glasshouse or mini green 
house. However you can also make your 
own ‘green houses’ from old fish tanks, a 
polystyrene boxes with a  sheet of glass 
over the top, or old cupboards with glass 
doors turned on their side. 

Sowing seed in containers 
Fill container evenly with compost. Make 
level by tapping or striking off. 

Firming 
Sowing either one seed per container or 
evenly broadcast over tray. 

Cover with sieved mixture normally to 
the depth depends on the size of the 
seed. 

Watering-gently with a fine spray. 

Add a label-name, with origin and date. 

Environment-cover with glass or put in 
mini propagating case 

IN  YOUR COMMUNITY  

SOWING YOUR OWN SEED  

Save money and enjoy the rewards 
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In its Statement of Purpose, Food_Skil’s 

mission is: “to improve access to afford-

able, sustainable, fresh and healthy food” 

and families with children are a main    

target. In harmony with that purpose, two 

fresh food markets have been set up at 

schools in northern Geelong—St Thomas 

Aquinas Primary School in Plume Street, 

Norlane and Northern Bay College– Hendy 

St Campus in Corio. 

Children are reminded of the importance 

of having 2 servings of fruit and 5 servings 

of vegetables every day, the stalls beings 

labelled “2&5 Fresh Food Markets.” 

The stands are being operated once a 

week between 2-4pm during school 

terms. Staffed by volunteers, the stands 

are already generating lots of excitement 

among the children, who were encour-

aged to make up posters advertising the 

program around the school. 

“We had a lot of fun drawing our posters,” 

said Gypsy, “I hope a lot of people around 

our area will come along to the school’s 

fresh food market.” 

Naturally, the teachers are delighted to 

have such a worthwhile program to      

supplement the lessons given in class. 

Poor diet choices can even-

tually lead to long-term 

problems such as obesity, 

diabetes, and heart disease. 

Poor diet has also been 

linked to shorter attention 

span, and lower intelligence 

in children. A study conducted at Bristol 

University in England on 7,000 children 

found that eating a diet high in sugar, fats 

and processed food at the age of three 

was associated with a lower IQ at eight-

and-a-half years old. While it was           

uncertain whether a poor diet inhibited 

intelligence growth, or whether healthy 

food boosted it, the importance of eating 

fresh fruit and vegetables was conclusive. 

But why do children generally make 

wrong food choices? Experts put forth 

many reasons, but two stand out: 

1. Parents set a bad example. 

With many mums now working, they are 

exhausted by days end. While they would 

love to have the time and energy to      

prepare healthy meals for their families, 

they find it more convenient to buy take-

away. And if children are noisy or           

unsettled, it is easier to quieten them 

down by giving them a sweet treat. These 

lessons tend to stay with children for life. 

2. Children lack adequate sleep. 

Lack of sleep has long been associated 

with over-eating and obesity. One recent 

study reported that sleep-deprived        

participants craved more food, appeared 

to enjoy their food more, but got hungry 

again more quickly than those who were 

well-rested. Lack of sleep also increased 

stress levels, which were comforted by   

increased snack food intake. 

These are the types of lessons being 

learned at Primary School level, by those 

getting involved in the 2&5 Fresh Food 

Markets. Food_Skil is pleased to be able 

to support school programs that encour-

age healthy eating in young children—

valuable lessons that will stay with them 

for life. 

 

“I hope a lot of          

people around our 

area will come     

along to the school’s 

fresh food market.” 

2&5 FRESH FOOD MARKET  STANDS  @ SCHOOL  
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2&5 FRESH FOOD OUTLETS 
2&5 FRESH FOOD SHOP 

@ LABUAN SQUARE NORLANE 

Monday to Friday 9am-4pm 

Saturday 9.30am-1pm 

2&5 FRESH FOOD MARKET STAND 

@ CLOVERDALE COMMUNITY CENTRE 

167 Purnell Road, Corio 
Thursday 10am-4pm 

2&5 FRESH FOOD MARKET STAND  

@ SCHOOL 

- ST THOMAS AQUINAS - 

51 Plume Street Norlane, 
Tuesday 2-4pm 

- NORTHERN BAY COLEGE -  

Hendy Street, Corio 
Wednesday 2-4pm 

CORIO BAY FOOD SWAPS 
@ URBAN BEAN CAFE 

Labuan Square, Norlane 

2nd Tuesday of every month, 9-11AM 

@ CLOVERDALE COMMUNIT Y CENTRE 

167 Purnell Road, Corio 

3RD Saturday of the month, 9-11AM 

@ ROSEWELL NEIGHBOURHOOD CENTRE 

36 Sharland Avenue, Corio 

4th Saturday of the month, 9-11AM 

! VOLUNTEERS WANTED ! 
Food_Skil is staffed mainly by volunteers.  

We are always looking for new people to 
share their skills and join the fun. 

2&5 FRESH FOOD VEGGIE BOXES 

We are now doing weekly veggie boxes 
(delivered to you)! 

LEARN WITH US 
Our staff are a very knowledgeable bunch!  

Ask them about… 

healthy eating, recipe ideas, our fruit and 
veg, and even gardening tips and tricks! 

ACTIVITIES 
FOOD_SKIL JAM 

GROUP 

167 Purnell Road, Corio 
Friday 1:00-3:30pm 

learn how to make jam, 
chutney and other    
preserves whilst      

helping to stock our 
2&5 shelves with    

goodies 

FIND US ON 
FACEBOOK! 

CONTACT US 

www.foodskil.wordpress.com  
phone : (03) 5245 3000 

 

Katie Gillet - 0405 569 622 - katharined@workskil.com.au  

Susan Tattersall - 0417 087 475 - susant@workskil.com.au  

OUR SUPPORTERS 
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 Vegetable Fritters 

  Tempt fussy eaters with crispy batches of golden vegetable fritters. 
Ingredients 

 2 eggs, lightly beaten 

 1/2 onion, finely chopped 

 1/4 cup finely chopped broccoli or cauliflower 

 2 cups grated vegetables (zucchini, carrot, sweet potato, parsnip or potato) 

 1/4 cup self-raising flour 

 1/2 teaspoon curry powder 

 salt and cracked black pepper 

 yoghurt, salsa or chutney, to serve 
Method 

1. Combine the eggs, onion, broccoli and grated 
vegetables in a large bowl. Add the flour, curry 
powder, salt and pepper and mix until well    
combined. 

2. Heat a little olive oil in a non-stick frying pan over 
medium heat. Add heaped tablespoonfuls of the 
egg mixture to the pan and cook in batches for   
2-3 minutes each side or until golden. Transfer to 
a plate and keep warm. Serve fritters with 
minted yoghurt, salsa or chutney. 

For more recipes like this one go to: www.taste.com.au 

Makes: 8 

To feed the hungry hoards, 
we know you will need     
to at least double the 

quantity once they know 
how good they taste. 
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