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Hello and

welcome to autumn

Hello and welcome to Autumn! Isn’t this a wonderful time of year – so we can still swim
and wear our summer clothes for a wee bit longer but it is NOT so HOT – soooo good!
I hope you have all settled back into school etc and now you can have a nice holiday.
Have you noticed the leaves are starting to turn orange and red and even started to fall off the deciduous
trees – they look so beautiful before they make a BIG mess.
BUT you can have such fun jumping in the leaves while they are so crunchy plus you can make all sorts of things
with the leaves or trace and colour them- whether they are big or small, green gold, orange or red they look so
amazing!
Daylight saving has finished so life is a little more normal now and we don’t feel like we are getting up in the middle
of the night yay!
But with the cooler weather on it’s way there will be coughs and colds around so remember to dose up on Vitamin C did
you know that Kale that you can grow in your garden right now has more Vitamin C than an orange-wow! You can
eat Kale raw (just wash it first) or you can bake it in the oven for a few minutes with a little olive oil and salt, and it
becomes crispy just like chips – YUMMY!

Have fun in the holidays and enjoy
your newsletter and try making some
of those yummy foods.

AUTUMN leaf

Lantern

What you need ••
•
•

A mixture of Leaves
• Two jar lids
Glue
• Baking paper
Light (battery lights at the $2 shop are perfect)
Wire or string
• Blue tac

How we made our Leaf Lanterns
1. Go into the garden and collect a mixture of leaves (all different
colour, shapes and sizes!!)
2. Cut two sheets of baking paper to fit around your lid (jar lid)
and at a height that you want. Lay one sheet flat on the floor and
add glue.

3. Add your leaves – stick them to the paper! But you’ll find you will
get a better glow if they don’t overlap too much.
4. Add more glue and then press the second sheet of grease proof paper - placed some
books on top of it to press it down for an hour or so to give a nice smooth flat finish.
5. Take your lid and glued the baking paper around the edge, Then repeat for the bottom (admittedly
the bottom is a bit fiddlier as harder to get there.. but it worked ok).
6. Add wires or string so you can hang your lantern off a stick. Blue tac a light in the bottom and light it!!

Soooooo cooool!!

Autumn growing
Autumn is the time for planting bulbs ….plus lots of veges like to be planted now
like broccoli, cauliflower, silverbeet, carrots, leeks, kale – the list is huge!
So how about grabbing a container……..can be a plant pot or…old boot…….
in fact any container at all –just make sure you have some holes in the bottom
so any extra water can drain out.
Then use some Daltons Bulb Mix or Potting Mix and 2/3 fill your
container with it.
Put your bulbs in and cover with some more mix.
On the top of your bulbs (while you are waiting), you can grow something
on the top like gorgeous poppies (Which remind us of Anzac day) or edible
flowers such as violas,polyanthus, snapdragons which all grow from seed
which you can sprinkle on the top of your bulbs with
Daltons Seed Mix and water gently. Note –or you can cheat like me and plant
seedlings on the top of your bulbs so you can see the flowers more quickly!

With the leaves all starting to fall off
the deciduous trees try making a

Toffee Apples
Now is the time there are heaps
of apples around so here is
something fun – and yum, for
you to make…..

leaf wreath
Go outside and collect leaves, twigs and acorns.
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my little Autumn Angels,
I hope you have all enjoyed the Summer and are settled back into
school and kindy etc. We have had a very HOT summer in the garden
and we have either had to much rain or none depending on when
you ask! It has been sooooo hot that we have had Jiminy Cricket and
his mates jumping all over us! There are hundreds of them (seems
like millions)and they just still keep coming! We have never known
them to be like this but it is because it has been so so hot! They make
so much noise BUT it is only the BOY crickets that
chirp so that’s why they are so pesty hehehe!
Also that ghastly brown beetle has been in
our lovely green lawn – and EATING IT!!
It got so bad we had to get Scott the Soil
Specialist to come and have a look and he was
SHOCKED! Everyone is very upset about it as
it has made the lawn have brown dead patches
when it is usually lovely and green so they are
very very naughty brown beetles indeed!! Just
as well there are some good insects like bees who
love us and make honey after they have been to
see us!
Tom and Sarah have been very busy as they have had
lots and lots of summer veges growing in the vegetable
garden-tomatoes have been a favourite. When we think
of tomatoes we think of round and red but…….. there has
been lots of little orange, yellow and even purpley black
ones. The little yellow ones are shaped like little pears – so cute and
…..so delicious I hear! Of course Tom’s favoutie are the big, red, juicy
strawberries- so very yummy and so very good for you, but Sarah has
been loving the beautiful raspberries and boysenberries and they
are very good for you too – all full of Vitamin C that kids and adults
alike really need coming into the colder weather to fight off those

Cut out the centre of a paper plate and paint it
brown. After the paint is dry, glue your leaves, twigs

FEIJOA

CAKE

1. Skewer some apples on sticks, and
prepare bowls of sprinkles, small
sweets, seeds or nuts etc

and acorns to the plate- you can finish it
you like.

2. You will need melted toffee (buy
ready made or make your own
using butter, sugar and salt), and
ensure not too hot when making
the toffee apples - MAKE SURE
YOU HAVE AN ADULT WITH YOU.

ingredients

Look what you have made –

•

125g butter

you and nature are amazing!

•

200g white sugar

•

2 eggs – number 6s are fine

•

165g white flour

•

2 teaspoons baking powder

•

1/3 teaspoon salt

•

30g ground almonds/almond meal
(or 20g flour)

•

225g sour cream

•

approx 400-500g ripe feijoas
– cut in half/thirds

•

1 heaped tablespoon raw sugar

•

Icing sugar

3. Dip the apple into the melted toffee
and then dip into the sprinkles etc.
4. Lay on baking paper to cool –

Enjoy!

coughs and colds. Now, they have been bringing in the pumpkins,
remembering to leave some of the stalks on them so that they will
last. They also have to clean them so that nothing is left on their skin
to make them rot. They have stored them in the garage up off the
ground, but where it is dark and they get plenty of air around them. I
heard Sarah talking about yummy pumpkin soup! But I think they are
more excited about the feijoas –more Vitamin C and there are heaps
and heaps of them so they have been sharing them with their friends
and making muffins and puddings and even a yummy cake which you
can make!
Oh and I must tell you about the parties we have had….Elsie
Echinacea has turned 5….so she has come out of the nursery now and
is just so beautiful. Then Jack Jacaranda has had his birthday party too
and is looking so magnificent- so strong and all
in blue!
We are getting ready now for Lily Water-Lily’s
birthday and of course all she wants to do is
have her family and friends play in the water
while it is still warm - so that is exactly what is
going to happen
- so hopefully all the garden will get a little extra
water yay - such fun!
Well my little leafy lovelies, I hope you enjoy
Autumn as much as your garden friends do –
look around-see what is happening and most of
all eat well – lots of Vitamin C so you stay well!
Love from your friend

with a bow or string or whatever

WOW... Did you know...
•
•
•
•
•

Zucchinis are 95% water
Beetroot has the highest sugar level of any vegetable
Only 3% of the earth’s water is FRESH…..the rest is
SALT
Butterflies taste with their feet
Earthworms can live up to 15 years…….

Amazing

There are so many feijoas about right now, we have
been making all sorts of things - feijoa cupcakes,
feijoa crumble - yummy with icecream, but here is our
delicious feijoa cake we make.

Method
1. Pre-heat oven to 200°C.
2. Line the base of a 9 inch (22cm) cake tin with

baking paper and anti-stick spray the paper plus
the sides.

3. Cream together the butter and sugar very well.

Beat in eggs one at a time until well combined,
then the essence.

4. Sift dry ingredients over mixture and add at the
same time the sour cream and almond meal.

5. Fold in carefully until well combined.

(Mixture is quite thick.) Spoon into prepared pan and very lightly press in the cut
fruit (cut side up).

6. The fruit should be close together but in a single layer.
7. Sprinkle Demerara sugar evenly over fruit and put cake into oven an
immediately lower the temperature to 180°C.

8. Bake for 50 minutes, turn oven off and leave in oven for an hour.

Serve warm with yoghurt or cream – delishimo!
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Apple picking spot the difference

can you spot the differences between the two pictures?
Draw circles around the 15 things that have changed
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