
School markets at St Thomas Aquinas School and 
Northern Bay College – Hendy St Campus both 
started up last month. Supported by Foodskil and 
the 2 & 5 Fresh Food program, both students and 
adults throughout the Norlane community were 
delighted with the number of local families who 
came to buy fresh food. 

Family School Partnership Convener, Kaylene 
McKay worked closely with Foodskil volunteers 
and the school children themselves to set up the 

stalls and serve the delighted customers. 

Kaylene comments: “The main issue is food       
security. People in the area need to have access 
to good quality fresh food, and also know how to 
prepare it so that the entire family can benefit. 
We have been working with the staff here since 
the end of term 1 to set up the school markets, 
but also to integrate the program with Years    
3—6 class activities related to healthy living and 
making good food choices.” 

Along with Foodskil volunteers, parent helpers 
were also appreciated. In addition, at each    
market, a roster was made up so that three     
children could assist in serving customers. The     
enthusiastic children develop customer service 
skills, as well as get to use the food knowledge 
they have learned in class to encourage others to 
invest in healthy food choices. 

The School Fresh Food Markets also featured 
cooking demonstrations, helping those with    
limited kitchen skills, and new Australians, to 
make the most of their fresh food purchases. 

The markets will operate at both schools until 
the end of term 4 this year. If support continues 
as it has for the first few weeks, undoubtedly 
they will continue when school begins in 2013. 
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“Eating is always    

a decision, nobody 

forces your hand   

to pick up food   

and put it into   

your mouth.” 

 

—The Art & Science 

 of Rational Eating 

1992 

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 

 

SCHOOL MARKETS OFF TO A GREAT START! 
Response from local families far better than expectations 

St Thomas Aquinas students, Stephanie, Alice and     

Kerry helped Kaylene McKay serve customers at their 

Fresh Food market stall when it opened on July 17.  
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Climbing Beans (Phaseolus vulgaris)  

 The best time to sow is September 
to January. They are really easy to 
grow. Sow seed at a depth approxi-
mately three times the diameter of the 
seed. 

 Harvest time is in 9-11 weeks.   
Picking the pods every day will encour-
age more flowering and increase      
production. 

 Grow climbing beans up fences, 
over trellis, amongst sweet corn, or  
beside trees. Almost anywhere can be 
'vertically productive'. 

 Keep well watered. Watch out for 
snails, as they will eat through the 
stems near ground level, and will com-
pletely eat newly sprouted beans. 

 

Peas 

 Peas are best grown in cooler    
seasons. 

 Peas need some support when 
growing; tree prunings with lots of 
small twigs are a cheap and handy 
source. The peas need tying in the    
early stages, until they start producing 
tendrils and clinging to the support. 

IN  YOUR COMMUNITY  

GROWING CL IMBING BEANS  AND PEAS  
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Peapods are botanically a      

fruit, since they contain seeds 

developed from the ovary of   

a (pea) flower. 

Broad beans, with seeds the 

size of the small fingernail, 

are gathered in their wild 

state in Afghanistan and the 

Himalayan foothills. 



“Why don’t we get a bee hive to put in our 

back yard to help pollinate our fruit trees 

and vegie patch?” 

And that’s how it started! 

Although Trevor Andrews had never had 

experience with bees before, he took up 

his wife, Cheryl’s suggestion with enthusi-

asm, returning to their Highton home with 

not one, but four hives. 

That was sixteen years ago. Since then 

Trevor and Cheryl  Andrews have gone 

from novice apiarists (bee keepers) to    

serious honey suppliers. 

Now, the couple manage 130 hives,        

locating them in the surrounding districts 

of Geelong—Straughton Vale, She Oaks, 

Merideth, Mt Mercer, and Mt Duneed to 

name a few. During winter they move the 

hives as far as Robinvale, up on the      

Murray River, to take advantage of the   

almond trees which burst into blossom at 

that time of year. 

Up until recently, the bees were a part-

time family hobby. However, now that 

Trevor has ‘retired’ he has turned to      

becoming a full-time bee hive keeper and 

honey enthusiast. In addition to the many 

hundreds of kilograms of honey he       

produces each year, 

Trevor has plans to  

also make honey 

mead, now that he 

has more time     

available. 

Why would anyone want to care for bees? 

Trevor replies- “I find it so relaxing. Work-

ing outside in the countryside, surrounded 

by my bees is a very peaceful way to live.” 

But what about getting stung, we asked? 

“Well,” Trevor responds, “Some bees are 

more passive than others. I have tried to 

select out the quiet ones that will even let 

you harvest their honey without the use 

of smoke. Aggressive bees can be a    

problem however. Sometimes I have been 

stung up to 30 times in one day. But you 

seem to get used to the stings and don’t 

bother about them so much now. I have 

also learned to keep out of their way as 

they come in and out of the hive, as they 

fly in a specific direction. That also helps 

to limit unfriendly contact. In addition, the 

more time you spend with bees you will 

discern whether they are in a stinging 

mood or not, so extra care is needed at 

certain times. It certainly doesn’t stop me 

loving my bees and being with them all 

the time.” 

As the business has grown, Trevor and 

Cheryl have been able to purchase better 

equipment, including an “un-capper,” 

which cuts the wax off the hive frames,  

releasing the honey inside. The frames are 

then inserted into a centrifuge unit which 

quickly extracts the honey ready for     

storage. Most sales are of bulk honey, but 

the Andrews have recently started their 

own “Two Bees” brand of honey. Look for 

it around Geelong if you want to try the 

most delicious local honey going! 

In addition to their own brand label,     

Trevor and Cheryl supply all the honey for 

the Food_Skil shop and market stalls. 

Why did they choose to get involved with 

Food_Skil? Cheryl answers: 

“I met Katie Drummond at the Geelong 

Organic Gardeners meeting last year, who 

explained to me what Food_Skil was try-

ing to achieve. I was fascinated to discover 

we both shared the same love of organic 

farming, sustainability and community    

involvement. Also, when I shop I love to 

buy locally produced fresh food. So, we 

were delighted to be able to contribute 

our locally produced honey to Food_Skil’s 

Fresh Food outlets.” 

The next time you are at the 2&5 Fresh 

Food shop at Labuan Square in Norlane, or 

any of the many Fresh Food stalls being 

set up in northern Geelong, try the honey 

and discover how sweet it is! 

Cheryl comments: 
“We retain all the nutrients our 
bees put in by making sure that 
our honey is natural, never         
filtered and never heated to   
prevent crystallisation. Thus, our 
honey may ‘candy’ in the jar. If 
you prefer a softer consistency, 
warm the jar in hot water. Do 
not microwave our honey.” 

HONEY—HOW SWEET IT  IS !  
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Trevor Andrews opens a bee  hive. 
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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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 Chickpea and Pumpkin Casserole 

Ingredients: 

 1 onion, peeled and finely chopped 

 1 Tbsp crushed garlic 

 1 Tbsp paprika 

 500-600g pumpkin 

 300g can chickpeas, drained and rinsed 

 400g can savoury tomatoes 

 1/2 cup raisins 

 1 cup vegetable stock or water 

 2 cups broccoli florets 

Method: 

1. Heat a dash of oil in a heat-proof casserole or lidded 
frying pan. Add the onion and cook for 3-5 minutes   
until soft. 
2. Add garlic and paprika and cook a further minute. 
3. Dice the pumpkin and add to the pan with the 
drained chickpeas, tomatoes, raisins and stock or      
water. Cover and simmer for 10 minutes. 
4. Add the broccoli to the casserole, cover and simmer 
for a further 5 minutes until the vegetables are tender. 
Season to taste before serving over rice. 

For more recipes like this one go to: www.foodinaminute.co.nz 

A tasty 

vegetarian dish 

Prep time-15 mins 

Cook time-20 mins 

Serves: 4 

PICTURE 
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