
2017 Sustainable Living Workshop Series

efficient Wood 
combuStion and 
outdoor rocket 
StoveS
Saturday 25 March  
10.30am – 12.30pm

cLeaning  
green
Saturday 22 April  
10.30am – 12.30pm

propagating 
nativeS for your 
garden
Saturday 27 May  
10.30am – 12.30pm

fight  
food WaSte
Saturday 24 June  
10.30am – 12.30pm

bookings are required. Spaces are limited in some workshops.  
for more information or to reserve your place contact dallas giles, healthy 
environments, on (03) 5471 1768 or d.giles@mountalexander.vic.gov.au
program subject to change without notice.

Learn how to live sustainably by taking part in our free workshop series.
the Sustainable Living Workshop Series was developed to assist residents to live and work more 
sustainably as part of council’s plan to foster the development of environmentally responsible and 
liveable communities across mount alexander Shire. 
the free events are held on the 4th Saturday of the month from 10.30am – 12.30pm. 

book noW

Rocket stoves are a super-efficient way to cook and 
offer environmental benefits like saving on wood, and 
cutting smoke and pollution. Joel has designed and 
built many rocket stoves and will explain the simple 
physics that make them burn so hot and clean. See 
rocket stoves in action and be inspired to build your own 
outdoor pizza oven or BBQ from reclaimed materials. 

presented by Joel meadows of the green hand 
institute.
Location: Castlemaine. Address to be provided  
to registered attendees closer to the date. 

Growing plants from scratch is enormously satisfying 
and can be simple. Learn the various methods of 
propagating and when each method might be suitable. 
Discover how to identify, collect, store and treat seed 
from different local species and the best times of year 
to sow them. Learn which species are best grown from 
cuttings or by division, how to prepare cuttings, and how 
to divide clumps of plants. Take home an indigenous 
plant for your garden. 
presented by frances cincotta from newstead natives. 
Location: 4 Palmerston Street, Newstead. 
This workshop is hands on - you may get dirty.  
Wear sturdy boots and appropriate clothing including  
a raincoat. BYO water bottle. Limited places.  
not suitable for children under 10. 

Many household cleaning products contain synthetic 
chemicals that can be harmful to humans and the 
environment if not handled correctly. Products made 
from non-toxic and environmentally friendly ingredients 
are available to purchase, however it can be fun, easy 
and cheap to make your own. This workshop offers an 
introduction to making alternative cleaning products from 
some simple and readily available natural ingredients.
presented by amy Sattler from clean cuisine.
Location: Castlemaine Botanical Gardens Tea Rooms,  
central carpark off Downes Road, Castlemaine. 
child friendly.

Australian households waste one in every five bags of 
groceries. Much ends up in landfill where it breaks down 
and produces methane gas that contributes to climate 
change. Reducing food waste will reduce greenhouse 
gases, free up space in landfills and can save the 
average household more than $1,000 each year. Nikki 
will guide you through some clever and delicious ways 
to make the most of the food you have at hand, and 
inspire a new way of thinking about food. Participants 
will have the opportunity to enjoy a making and tasting 
session after the workshop.
presented by nikki valentini from the growing 
abundance project. 
Location: Castlemaine Town Hall, 25 Lyttleton Street, 
Castlemaine – enter off Frederick Street.



Landcare groups have been restoring waterways within 
our shire for many years. Council is becoming more 
involved. Wamble along Forest Creek and learn of the 
challenges and opportunities for this area. 
presented by Jon Leevers from castlemaine 
Landcare group and kylie Stafford, council’s 
Natural Environment Officer. 
Location: Ray Bradfield Room between Victory 
Park and the supermarket car park, Forest Street, 
Castlemaine.
Wear sensible walking shoes and a hat and BYO  
water bottle.
child friendly. 

Home chicken husbandry is making a global resurgence, 
inspired by the benefits of cheaper eggs, greater soil 
fertility, and the companionship these vivacious ladies 
provide. Learn how to care for chickens and integrate 
them into highly productive and mutually beneficial 
backyard food systems. Topics include housing, good 
chook health, the social life of chooks, what to feed 
them and how to avoid odours while building great 
soil. A great chance to further your eggucation.
presented by very edible gardens.
Location: Maldon Neighbourhood Centre,  
Corner of Church and Edwards Streets, Maldon.
child friendly.

Want to keep up-to-date with how Mount Alexander 
Shire is responding to environmental and sustainability 
challenges? 
Did you know Council sends out a quarterly 
e-newsletter with news on projects and initiatives  
that Council and the community are doing to transition 
to a more sustainable future? 
Sign up to receive the e-newsletter at  
www.mountalexander.vic.gov.au/environment.

feathered friendS 
of campbeLLS 
creek
Saturday 22 July  
10.30am – 12.30pm

groW your oWn 
fruit tree
Saturday 26 August  
10.30am – 12.30pm

give t-ShirtS  
a neW purpoSe
Saturday 23 September  
10.30am – 12.30pm

WaterWay  
‘WambLe’
Saturday 28 October  
10.30am – 12.30pm

backyard chickenS 
and eggS
Saturday 25 November  
10.30am – 12.30pm

environment and 
SuStainabiLity 
neWS

Castlemaine and Chewton now have beautifully 
revegetated waterways thanks to the tireless work of 
local community groups. This has benefited our local 
birdlife greatly. Connecting Country has surveyed the 
birds of Campbells Creek for seven years – and is 
keen to present a portrait of the creek’s burgeoning 
birdlife. Dress warmly for a mid-winter presentation, 
morning tea and a bird walk at nearby Honeycomb 
Reserve if weather permits. 
presented by tanya Loos from  
connecting country.
Location: Campbells Creek Community  
Centre, Elizabeth Street, Campbells Creek.
child friendly. 

Join award-winning orchardist Katie Finlay as she 
shows you how to grow your own fruit trees from  
seed or cutting. 
This workshop covers the reasons for grafting, explains 
what a rootstock is and how to get one, and demonstrates 
three grafting techniques, including whip-tongue, and cleft 
and bark grafting. You’ll learn how to preserve heritage 
varieties, and how to change or add varieties to create 
a “fruit salad tree” to extend the harvest.
presented by katie finlay from mt alexander fruit 
gardens.
Location: Mount Alexander Fruit Gardens,  
69 Danns Road, Harcourt.

Australians send more than $500 million of clothing to 
landfill each year. Op shops receive more donations than 
they can handle. Re-use, repair, re-fashion, up-cycle and 
re-purpose are all great options before recycling. In this 
hands-on workshop, you will be guided through a number 
of ways to give t-shirts a new purpose. Bring along an old 
t-shirt or two and repurpose as a tote, belt, turban or scarf 
using basic hand sewing skills. 
presented by the castlemaine country Women’s 
association. 
Location: Ray Bradfield Room between Victory Park and 
the supermarket car park, Forest Street, Castlemaine.
child friendly.


