
 NWEC news 
 

Remote islands Sea Spurge mapping begins by Matty Campbell-Ellis.

 
Members of the NWEC and friends in the 
Petrel Islands during a late January Sea 
Spurge mapping and control trip 

During January, NWEC volunteers 
began mapping Sea Spurge on 
remote islands in the Hunter Group 
as part of Caring for Our Country 
Community Coastcare project. Sea 
Spurge is rapidly taking over pristine 
island beaches and threatening 
native flora and fauna including the 
feed resources for the threatened 
Orange-Bellied Parrot.  
 
Volunteers have been a mix of 
locals and international visitors from 
as far away as Belgium and 
England. 
 
Volunteers have travelled to remote 
locations by 4WD, boat and kayaks. 
Small infestations of Sea Spurge 
have been removed as mapped to 
reduce weed spread. Islands 
reconnoitred to date include Howie 
Island (no Sea Spurge), Brick Island 
(no Sea Spurge), Wallaby Islands 
(Sea Spurge found and removed), 
Montagu Island (no Sea Spurge), 
Short Island (no Sea Spurge), Big 
Sandy Island (Sea Spurge found 
and removed) and Little Stony 
Island (no Sea Spurge found). Sea 
Spurge was also seen on Robbins, 
Walker and Hunter islands. There 
are approximately 40 islands within 
the group that require mapping and 
many will require weed control 
activities. 
 
The Hunter Group Sea Spurge 
project aims to encourage local user 
control of Sea Spurge through 
media and awareness campaigning, 
field days and on-ground actions.  
 

The project to date however, has not 
received its allocated funds from the 
Australian Government and until 
those funds are received the project 
cannot begin in earnest.  
 
To become involved in this exciting 
project please contact Matty at 
mattce@gmail.com.  
 

Staff changes   
 
The Living Environment Program 
funded Coordinator and 
Administration Assistant positions at 
the NWEC have now concluded. For 
the past three years LEP funds 
provided by the Tasmanian 
Government have assisted the 
NWEC to secure further funds for 
positive, solutions-based 
environmental and social actions 
and projects.  

 
The cessation of the Coordinator 
and Admin positions heralds a new 
chapter in the NWEC’s ongoing 
contribution to the betterment of the 
Cradle Coast region. This new 
chapter in our future history will be 
focused on member participation 
and empowerment in partnership 
with our newly elected Management 
Committee.  
 
The NWEC Management 
Committee would like to thank the 
Tasmanian Government for helping 
us employ Carol Bryant, David 
Henderson, Matty Campbell-Ellis 
and Chris Lencz over the past three 
years. The Management Committee 
thank these people who have 
helped shape our organisation and 
through our volunteer-based on 
ground projects, have created a 
reputation that reflects 
professionalism and commitment to 
positive solutions. In addition, the 
NWEC Management Committee 
extends its appreciation for the 
tireless commitment to the 

organisation and staff that Carol 
Donaghey has made during this 
time. Carol has dedicated much of 
her time to helping manage the LEP 
funds, the NWEC’s other funds and 
has always been a great help 
whenever needed. 
 
Permaculture 
gatherings 
 
Have you taken a Permaculture 
design course or read about 
Permaculture and are keen to 
develop your knowledge and skills? 
If yes, then you will be pleased to 
hear that the Permaculture 
Association of Tasmania have 
begun organizing Permaculture 
gatherings in the northwest to 
provide opportunities for you to 
connect with others who wish to 
expand the application of 
Permaculture in Tasmania.  For 
more information please contact 
Chris on 6437 1137 or email 
chrismitchell63@gmail.com or 
alternatively contact Nick on 6435 
4559 or at nj_towle@tassie.net.au.  
For more information about the 
Permaculture Association of 
Tasmania please visit the website at  
www.permaculturetas.org 
 

Grants and 
opportunities 
 
2009 Tasmanian Awards for 
Environmental Excellence 
 
Entries are invited for the 2009 
Tasmanian Awards for 
Environmental Excellence.  Now in 
its 11th year, the awards recognise 
individuals, organisations and 
businesses whose actions are 
helping create a sustainable future 
for Tasmania. 
 
Businesses, industries, 
organisations, schools, local 
government, community groups, 
researchers, educators, consultants 
and individuals are encouraged to 
nominate projects in categories for: 

Inspiring a new perspective on our relationship with the environment and each other so 
that we may all act to create a socially harmonious and ecologically sustainable future. 
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�� Large Business Sustainability 
�� Small Business Sustainability 
�� Community 
�� Education 
�� Environmental Stewardship 
�� Local Government 
�� The Premier’s Award for 

Climate Action 
 
For entry forms and information 
session details go to 
www.environment.tas.  
Entries close 31st March 2009. 
 
Improving Seedling Stockings & 
Repellents, Alternatives to 1080 
Program – Research Grants 
 
Tasmanian Community Forest 
Agreement 
 
Expressions of interest are being 
sought under the joint Australian 
and Tasmanian Government's 
Alternatives to 1080 Program from 
individuals or organisations 
interested in undertaking research 
projects into improving the 
effectiveness of seedling stockings 
and repellents as alternatives to 
1080 poison for native animal 
browsing management in Tasmania. 
 
Further information, including the 
Program's Strategic Plan and the 
Grant Program guidelines and 
application form can be downloaded 
from: http://www.daff.gov.au/1080 or 
are available by contacting the 
Project Manager, John Dawson, on 
03-6233-6728 or via email: 
john.dawson@dpiw.tas.gov.au 
 
Applications close: 9am AEST, 
Monday the 9th February 2009. 
 

Calender 
 
UnitingCare Pancake Day  
December 2008 - 24 February 
2009 
 
UnitingCare Pancake Day will be 
officially celebrated on Shrove 
Tuesday, 24 February 2009, 
although we invite you to host a 
fundraising event anywhere in the 
month of February. Each year 
thousands of people register to hold 
events in their homes, schools, 
churches, businesses and 
community groups. They cook and 
sell pancakes to raise funds for 
UnitingCare's work with people in 
need. It is a campaign that 
encourages local people to help 
local people, so where possible, 
money raised in a certain area will 
be used by a UnitingCare agency in 
that area. All money raised within a 
State or Territory will only benefit 

UnitingCare services within that 
State or Territory.  
 
Funds raised help UnitingCare 
provide services to older 
Australians, children, young people 
and families, Indigenous 
Australians, people with disabilities, 
the poor and disadvantaged, people 
from culturally diverse backgrounds 
and older Australians in urban, rural 
and remote communities.  
For more information Phone: 1800 
060 543 or go to 
www.pancakeday.com.au 
 
20 February 
World Day of Social Justice  
United Nations  
www.un.org/esa/socdev/social/intlda
ys/IntlJustice/ 
 
 

 
24 February  
Business Clean Up Day  
 
Business Clean Up Day is 
specifically designed for Australian 
Businesses. Held every year on the 
Tuesday prior to Clean Up Australia 
Day, it's a great way for your 
business to help the environment.  
National/State: National 
Contact  
Phone: 1800 282 329. 
https://events.cleanup.org.au/     
 
27 February 
Schools Clean Up Day  
 
Schools Clean Up Day is specifically 
designed to allow students to 
participate in Clean Up Australia as 
part of a school activity. It's a great 
way for students of all ages to learn 
about how to reduce the impact of 
waste on our environment and make 
a real difference in their local 
community.  
Phone: 1800 282 329. 
https://events.cleanup.org.au/ 
 
Managing Waste in a Changing 
Climate Conference & Expo  
4 – 6 March 2009 
 
The Conference provides a valuable 
opportunity for industry, state and 
local government and the 
community to examine our waste 
management practices and the 
importance this has in addressing 
the impacts associated with climate 
change. The Conference will focus 
on behavioural change, addressing 
barriers to adopting modern 
practices and promoting key 
initiatives, such as resource 

recovery and innovation in waste 
management. To be held at the 
Launceston Country Club.  
For more information visit 
www.taswasteandclimatechange.co
m.au or phone 1300 651 02624 
 
Dowsing Course weekend: March 
7-8th at Stowport, presented by 
Alanna Moore 
 
Saturday, March 7th, 10am – 4.30pm 
“Dowsing for Health and Harmony” 
Sunday March 8th, 10am – 4.30pm 
“Stone Age Farming & Earth 
Harmony” 
 
At the end of the weekend students 
will receive a certificate of “Dowsing 
for Harmony”.  
 
Course fee: $80 for one day, $150 
for the weekend. BYO lunch 
Venue: 161 Rawlings Road, off 
Glance Creek Road, Stowport. 
 
Bookings: phone 64321464 or email 
welphin1401@gmail.com 
50% deposit required in advance 
Alanna’s website is 
www.geomantica.com 
 
Introduction to Permaculture 
Course 
March 10,11 and 12, 2009  
Sisters Creek Tasmania 
The Permaculture Institute, and Bill 
and Lisa Mollison are proud to offer 
an Introduction to Permaculture 
Course, taught by Dave Spicer, 
Project Manager. 
For more information or contact 
Dave’s mobile 0458 694 820 
www.tagari.com 
 
Earth Hour  
28 March - 8:30pm - Worldwide  
http://www.earthhour.org/ 
Earth Hour 2009 aims to reach more 
than one billion people in 1000 cities 
around the world, inviting 
communities, business and 
governments to switch off lights for 
one hour at 8:30pm on Saturday 
March 28 and sending a powerful 
global message that we care 
enough about climate change to 
take action. Visit the Earth Hour 
www.earthhour.org for more 
information 
 

Tassie Forest Films 
 
Still Wild Still Threatened and Little 
Bear Productions have released two 
new Tasmanian forests films, these 
are:  
�� State of Emergency: 

Tasmania’s Southern Forests 
�� Giant Garrett and his Giant 

Friends visit Southern 
Tasmania. 



 
There are also links to both films 
available at www.myspace.com 
/stillwildstillthreatened or go directly 
www.engagemedia.org put in 
‘Tasmania’ in the site’s search 
engine.  Also at 
www.youtube.com/tassieforests 
 

C.S.A.  by Robin Krabbe 

It is an exciting time for the CSA 
project, with the first boxes being 
delivered in the last week of 
January. The members have been 
patiently waiting for this to occur, 
and have said they are very keen to 
get the first box and see what is 
included. We have a feedback sheet 
to go with each box via which 
members will tell us what they think 
of the quality and quantity on the 
produce, and can request changes 
in the contents, we are now working 
on the newsletter which will go once 
a month to the members. If anyone 
has anything to contribute to the 
newsletter, such as recipes for one 
or more vegetables, please let me 
know! 
 
The other news from the project is 
that we have been successful in 
getting some funding from DPIW to 
hold a conference/workshop on 
direct marketing such as CSA’s and 
farmers’ markets. It is envisaged this 
will be held late autumn/winter. More 
details on this to follow! 
 
The following insightful contribution 
is from the niece of one of the 
members of our core group (Jane 
Bouchard), who has worked on 
CSA’s in the USA. You can find 
details of the farm she was on at 
www.woodbridgefarmonline.com 
 

Earth cycles and 
relationships  by Madeleine 
Rae Daugherty 
 
Cycles are the natural rhythm of life.  
We can count on them as the steady 
wheels rolling and carrying us 
through the natural world of which 
we are from.  These ancient wheels 
or gears all rotate together at their 
own pace to keep life alive!   
 
The planets go through cycles 
around the sun.  The moon goes 
through a cycle around the earth.  
We count our years as a cycle of the 
same twelve months and our weeks 
the same seven days.  Even our day 
is a cycle of morning, night, and 
three meals in between. 
 
Plants have their own cycles as well 
which naturally lead to reproduction 

of themselves in their last stage.  
They start out as a seed.  They have 
a protective shell and deep within 
that surface layer is the chaos of life 
itself.  And then out of that seed 
grows roots and a sprout, maturing 
into a plant which will grow leaves 
and fruits and flowers.  These 
flowers will then be pollinated in one 
way or another to produce a seed or 
many seeds, and we're back to 
where we started! It is a completely 
perfect whole miracle called a cycle. 
 
Without the sun, soil, air, and water, 
this miracle could not happen, and 
without this miracle humans and 
animals would not live.  We are all 
one.  We are one with each part of 
the life cycle.  Becoming more 
aware of this will help us become 
more aware of ourselves, what we 
need and what we can give as well. 
 
Learning to farm harmoniously and 
honoring these natural cycles is a 
way to keep the bond strong 
between Earth and we human 
stewards.  Becoming aware of the 
sacred, gentle, life-giving gifts we 
receive from Earth daily will support 
a healthy respect between us and 
the natural world.   
 
CSA farms are presently 
reminding us and our 
communities how important these 
relationships are.  Relationships 
between the farmers and their 
land, the consumers and their 
farmers, and the neighbours with 
each other.  We are linking 
together to help enable each 
other to live healthy and in 
harmony with nature and one 
another.  
 
Organic and biodynamic CSA farms 
are changing the quality of life all 
over the globe.  Whether members 
realize it or not, we are expanding 
awareness on the importance of 
cutting back the miles our food 
travels when we are capable of 
growing it right down the street.  The 
amount of natural resources we are 
saving and the support we are 
giving our own communities is a 
beautiful dent we've made towards a 
sustainable planet.  
 
I was an intern on a CSA farm for 
the complete growing season in 
2008 from March through 
November.  The farm is called 
Woodbridge Farm and it is in Salem, 
Connecticut, US.  It feeds almost 
200 families in Connecticut and New 
York City combined.  Woodbridge 
practices biodynamics and is 
organic and Demeter certified.  It 
raises laying hens, dairy and beef 
Devon cows, Tamworth pigs, 

heritage turkeys, and honey bees.  
They grow vegetables on about 15 
acres of land and are settled among 
52 acres of nature preserve land. 
 
My experience taught me more than 
I could've imagined about myself, 
the earth and our current level of 
awareness as a community and the 
importance of it.  It revealed to me 
the direction in which we have to go 
as a planet.  Farming and the 
knowledge and support of it is 
not a trend, career or business, 
but a life necessity and it needs 
to be respected and taught so 
that our population can be fed 
and our earth renewed in a 
simultaneous action. 
 
Our people should be feeding 
themselves only the best, organic, 
fresh, and local produce, meat, 
dairy, and grains to sustain our 
bodies, minds, and spirits.  Our 
mother earth should be fed only the 
most natural, loving, and gentle 
nutrients and we should work in 
harmony with her god-given abilities, 
only enhancing her powers and not 
destroying them. We should be 
thankful for her gifts! 
 

WISEN 
 
The WISEN project is managed by 
Antoinette Schrammeyer of the 
North-West Environment Centre 
(NWEC). The project aims to hold a 
series of learning and sharing 
forums for women interested in 
learning more about sustainable 
living.  
 
Initial project funding was 
generously provided by Women 
Tasmania under the Women’s 
Development Small Grants 
Program. 
 
To participate in the forum you will 
need to create a free account which 
requires a valid email address, the 
process only takes a couple of 
minutes. 
  
Ongoing action    
It is hoped another two forums can 
be held in 2009 to cover the full 
Cradle Coast Region and it is hoped 
that the WISEN website will be used 
by Northwest Tasmanian women 
interested in sustainability.  
 
This project is enabling rural women 
to come together across the region 
and is facilitating sustainable and 
supported lifestyle change.  
 
To visit the WISEN website go to 
www.wisen.org  
  



 

Membership Details:  

First Name:  …….…………….……..…….... 

Surname:…………..………………………… 

Address:………………………………………
…………………………………………………
P’code: …............... 

Preferred Phone: ………………………… 

Date:  ….. / ….. / … 

Email:………………………………………... 
 

Membership Type (please circle): 

Individual:   Waged $10   

Unwaged $5 

Family:  Waged  $15   

Unwaged $10 

Other:  POA 

 

[   ] I/we prefer member 
communications printed and 
posted at $5/year. 

[   ]  I/we also wish to donate: $........ 

[   ]  I enclose a cheque/money order 
for membership fee, donation (if 
applies) & service fee (if 
applies), payable to:   

 

North-West Environment Centre  

PO Box 999 

Burnie Tasmania 7320 

 
Please note: 
For schools, business, community 
organisations please provide a contact 
person. 
 
If you require a tax invoice, or wish to pay 
by electronic funds transfer please contact 
Carol Donaghey on 03 6445 1025 or email 
ricardo@bordernet.com.au 
 
Most member communications are sent by 
email. If you do not have an email 
address, posted communications are 
available for a small service fee of $5/year. 
 
The NWEC Executive Committee reserves 
the right to refuse membership. 
 

Membership is renewed annually 
from 1 January. 

 
Those joining between October and 

December receive the following years 
membership inclusive. 

 
Contact Us:    
Ph:  03 6431 6561 
Email: coordinator@nwectas.org.au 
Post: PO Box 999 
 Burnie TAS 7320 
Web: www.nwec.org.au 
 

NWEC website 
Visit our website www.nwec.org.au 
to read past and present newsletters 
and keep updated on our current 
projects. You can also link to the 
WISEN website, our CSA page and 
our Sea Spurge project from the 
main site. To add anything to the 
website please email 
mattce@gmail.com  

Burnie Farmer's Market  
Currently our stall at the Farmers 
Market is no longer operational. 
Over the years Michelle Towle and 
many other volunteers have 
maintained our waste reduction 
activities at the markets. Their 
efforts have saved thousands of 
disposable cups and plates from 
being thrown to landfill and have 
provided many patrons with friendly 
advice on a diverse range of 
sustainability issues. If you would 
like to coordinate the NWEC 
dishwashing and information stall 
and its team of volunteers please 
contact mattce@gmail.com.   
 

Volunteers Wanted 
The NWEC is looking for volunteers 
to simply get involved and lend a 
hand, if you are interested drop 
Matty Campbell-Ellis a line at 
mattce@gmail.com.  
 

Remote Area First Aid 
Training with St Johns 
 
St Johns Ambulance Service 
recently trained 9 NWEC members 
and volunteers in remote area first 
aid. The three-day course was held 
in Wynyard and provided valuable 
instruction for the preservation of life 
and provision of first aid in remote 
locations.  
 
Participants attended for a variety of 
reasons including farm first aid, 
remote area project participation 
and self-interest. 
 
The training was organised by Carol 
Donaghey with help from Leonie 
Lannigan who first suggested the 
NWEC organise the training. A 
special thanks goes to St Johns for 
providing the training and donating 
use of the venue. 
 

Newsletter 
contributions 
 
If you would like to contribute to the 
NWEC’s monthly newsletter please 
email your article/s to 
mattce@gmail.com. 

Wallaby stir-fry with 
haloumi by Niko Campbell-
Ellis  
 
While living at Montagu this 
summer, we lived off the land as 
much as we could. Some nights we 
went fishing for flounder and garfish. 
During the days we fished and 
snorkelled for fun and food, 
especially abalone, and some 
evenings Matt would hunt for a 
wallaby.  
 
This was a favourite recipe that we 
enjoyed with any selection of fresh 
garden vegies and haloumi made 
from our goat’s milk. 
 
Bone the wallaby and cut into strips. 
Marinate in red wine, garlic, 
rosemary, cracked pepper, olive oil 
and other yummy things. Leave for 
at least 12 hours, turning 
occasionally. Slowly and gently cook 
the wallaby in a wok and set aside 
when cooked. Slow and gentle 
cooking ensures tenderness. Stir-fry 
a selection of yummy fresh vegies 
from your garden in plenty of yummy 
herbs and nice oil or butter. Cut 
haloumi into strips and add to 
vegies. Add wallaby. Toss it all 
gently in the wok.  
 
Serve with the carbohydrate of your 
choice. 
 
Haloumi 
 
Warm 2 litres of milk to blood 
temperature’ish (about 37°c). 
Disolve ½ tsp of junket powder into 
1 Tbsp cold water. Briefly stir 
through warmed milk. Set aside for 
½ hour.  
 
Milk will have formed a curd. Break 
the curd with a whisk. Strain the 
curd through a cloth lined colander, 
saving the whey. 
 
Once curds are pretty drained, take 
cloth and curds out and press them 
into a rectangle about 2cm thick. 
Place rectangle on a chopping 
board sloping into the sink and leave 
to drain for 1½ hours. 
 
Put reserved whey on to boil. Cut 
rectangle into 4 pieces. Place pieces 
into boiling whey. Cook until cheese 
floats. Take off heat and leave for 5 
min. Place cheese pieces into a 
container and cover with a cup of 
strained whey into which 1 Tbsp of 
salt has been dissolved. 
 
Haloumi is best fried in butter and 
eaten warm. Enjoy! 

 
 
 
  
 
 


