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An exciting year

W

elcome to the summer edition
of our Co-op News. The last few
months have certainly been a busy time
in both Co-ops.
This year at our AGM, we recognised
the incredible commitment and skill of
our volunteer gardeners Jon Woodlands,
Brian Germain and their team of happy
gardeners who have put so much time
into the Co-op garden.
We thanked Kate and Madhu Kazony
for the fantastic children’s garden that
is fast becoming a landmark in our
township. School children, parents and
visitors to town visit the garden regularly.
Co-operation and education on
organic growing are the drivers for the
project: it is important to trust where
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FRom the editor

n years past, the Club and Co-op have
held regular ‘working bees’, targeting
the garden or whatever pressing
maintenance was needed. But for
various reasons, these have tapered off.
I was admiring the garden behind the
Co-op the other day and then cast my eyes
to the garden and eating area behind the
Club. The contrast was rather depressing.
With the rain looking more regular,
now’s a great time to give the whole back
garden a facelift. Maybe even doing a bit
of brainstorming about the design and
what we’d like to see there.

our fruit and vegetables come from.
Unfortunately most of our supermarket
food is sprayed with chemicals, takes
days to reach the shelves and returns
very little revenue back to farmers.
This year the Co-op has supported
local farmers to the tune of $142,000.
One of our suppliers is Compass Farm
(see the story on page 5).
It has been very exciting times for the
UpFront Club – we received a grant of
$31,457 from the Office of Liquor and
Gaming which will enable us to continue
our commitment to a clean environment.
We already recycle all paper, glass
plastic and metal, use energy-efficient
lights, plumb natural spring water to the
coffee machine and use biodegradable
cleaning products. The UpFront Club
is still Queensland’s only co-operative
restaurant celebrating 20 years next year
as the social hub of our community.
Yours in co-operation
			
– Karen

So, I’m putting the call out – check the
Club and Co-op website for dates and
times or pick up a ‘Bee in it’ flyer from the
Club and join us for an hour or two. Tea,
coffee and nibbles supplied, bring your
own gloves and laughter.
I am also coordinating the ‘repairs and
maintenance’ lists for the Club and Co-op.
These long lists are getting shorter thanks
to some wonderful vollies. If you’d like
a copy of the list to see if there’s a little
something you can do, please email me –
sammyringer@bigpond.com and I’ll flick it
to you. Or ask for it at the Co-op.
Have a wonderful Christmas, Summer
Solstice, Pancha Ganapati, Hanukkah –
or whatever celebration you embrace.
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The cooperative business model –
is it right for today?
by Jill cutting

T

he co-operative business model is
widespread but it’s not included in
any of the university courses currently
taught.
This is amazing, given that 79% of
Australians (8 in every 10), are members
of a cooperative or mutually owned
enterprise. Even more surprising – only
16% of the population believe they are
members of a cooperative or mutually
owned enterprise and only 3 in 10 people
can name one. Motoring organisations
are probably the largest group, being
owned by more than 7 million members.
RACQ is number 3 in the top 10
Australian cooperatives and mutually
owned businesses after CBH (WA) and
Murray Goulburn Valley (Vic).*
An estimated 13 million memberships
are held in Australian cooperatives and
mutual businesses. At least half this
number represents individual Australians
investing in coops and mutuals and this
is equivalent to the number of Australians
investing on the Australian Stock
Exchange. There are 4.5 million members
of customer-owned banks, credit unions
and building societies in Australia.
But for all this, member participation
and productivity per member remains low.
Why?
There is public trust in Co-operative
businesses. They engage with their
communities, are locally based and
support local economic development.
They offer consumers choice in the
markets in which they operate. A genuine
self-help model. They empower people
to work together to solve their own
economic and social needs and thereby
build community resilience.
But what happens when member
cohesiveness and efficiency of operation
diverge?
In the current global world, is it really
possible to keep a balance between
necessary management decisions and
members’ desires? Will member influence
inevitably become so diluted and general
as to become irrelevant? While the most
cooperative outcome is for a majority of
members to have input, is it realistic to
expect members to have the necessary
business acumen to ensure the
sustainability of the business?
An unfortunate consequence of
survival in today’s economic climate is the

“

Members’
consciousness of their role
as co-owners and decision
makers of the cooperative
enterprise is decreasing,
with most members simply
being customers

”

local nature and membership focus which
enabled members to relate strongly to the
co-operative model has been sacrificed
in the interests of business efficiency.
After all, if the business isn’t viable
and sustainable it will fold. Members’
consciousness of their role as co-owners
and decision makers of the cooperative
enterprise is decreasing, with most
members simply being customers.
This was highlighted at the recent
annual general meeting for the Maple St
Co-op. Out of a total membership of 1300
only 48 members attended and only 2
members who couldn’t attend submitted
proxy votes. Maple Street Co-op is
highly focused on its members, local
suppliers, producers and community.
The Co-op offers many benefits including

employment for local people, financial
and moral support for local farmers and
producers, greater ability to respond to
your needs as locals, recycling money
locally which is necessary for community
sustainability and development
particularly in rural areas, promoting
a better and more balanced approach
to well-being and providing a genuine
alternative to supermarkets.
At its recent annual general meeting,
the UpFront Club (with a membership of
730) had just 58 members attend while
27 others submitted proxy votes.
What has become obvious for both
co-operatives, is the number of members
willing to make suggestions and be
involved in ‘think tanks’ and ‘talk forums’
greatly exceeds the number of members
who are prepared to give their time and
skills.

What can we do to engage you?
* Some well known national and global
cooperatives and mutual brands include:
FC Barcelona, Devondale, Carpet One,
KPMG (International), Ocean Spray, NRMA,
Associated Press, RACV, CUA, Fonterra,
Rabobank, Fairtrade. And on the local
scene, The Maple Street Co-op and The
Maleny Co-operative Club Limited trading as
The UpFront Club.
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Selfishness is an
evolutionary dead-end
– “Cooperation rules!”
by MICHAEL TOWSEY

M

ainstream academia, in the 20th
century, considered ‘cooperation’
and ‘cooperative systems’ a utopian
ideal, relevant only in the cloisters
of a monastery. Economics courses
ignored the cooperative model, despite
successful examples around the world.
Indeed, contemporary economic theory
still promotes the belief that competition
between individuals striving to satisfy
their self-interest produces what is best
for society. To quote Ayn Rand: “If any
civilization is to survive, it is the morality
of altruism that men have to reject”.
With the dawn of the 21st century, this
view of the world is changing dramatically,
thanks to the work of scientists rather than
economists and social theorists. All kinds
of genetic, physiological, evolutionary
and even computer modelling evidence
demonstrates that ‘cooperation’ rather
than ‘survival of the fittest’ is the way for a
species to survive long-term. Here are the
results of just two recent studies.
-- In computer simulations of evolutionary
strategies, (published: Nature),
scientists find that selfish strategies can
win the short term struggle for survival
but ultimately the selfish “compete each
other out of existence”. “Selfishness
isn’t evolutionarily sustainable”, says the
lead author of the paper.
-- In another fascinating study (published:
Proceedings of the National Academy
of Sciences), 80 healthy adults were
asked what made them happy. Scientists
then took blood samples, analysing their
white cells for immune system markers.
Participants who derived happiness from
more self-centred hedonistic pursuits
had increased markers believed to
promote inflammation and reduced
markers to fight infection. By contrast,
those who derived pleasure from
more selfless, altruistic pursuits had
decreased inflammation markers but
increased markers associated with
production of immune system antibodies.
Note that all the participants reported
deriving pleasure from their activities
but their cellular physiology revealed a
different story. At some very deep level,
humans are better off, both mentally and
physically, when we adopt ‘cooperative’
rather than ‘selfish’ lifestyles.

For more, see http://www.theage.
com.au/lifestyle/life/selfishness-isntsustainable-20130822-2sdi3.html

LSD? but we don’t
serve drugs here...
by Sammy Ringer

T

he first thing you notice is the
accent – Cecile Despiemont hails
from Agen, France and, though her
English is superb, her consonants
are most decidedly of romance origin
and she has that delightful French
propensity of running her words
together. Just a little.
Cecile came to Australia in 2011,
did a bit of travelling and fruit picking
and – as often happens – met a man
who was to become her partner.
She’s the first to admit that when
she got here her English was pretty
basic. To remedy this, she studied
English at night and did her homework
during the day.
By the time she started work at
the Club late last year, she was not
just competent but confident in our
language.
Working front of house at the Club
can be a noisy, high-speed occupation
and I asked her if ‘English as a second
language’ had ever been a problem.
“Just once I remember!” she
replied. “A woman came and ordered
an LSD.” Cecile seemed to think this
was outrageously funny, “I did not
know how to say to her – we do not
serve drugs here.”
When she finished laughing, I had
to ask her the obvious – what is an
LSD?
“Latte Soya Dandy!”

“

When she finished
laughing, I had to ask
her the obvious – what
is an LSD? – “Latte Soya
dandy!”

”

Of course, I should have known that.
We started talking about coffee and
I was surprised when she informed
me that France did not have the range
of good coffee we have here. “It’s all
black, just black.” she said sadly. I had
to agree with her that we were blessed
with choice here. We even have LSD!
When I asked what she missed
about France, she had to think, “Some
places, you know, that have memories,
maybe the smell of Gauloise or how the
place felt.”
What did she not miss? “The French
can be very rude,” she replied solemnly.
Even at the busiest of times, it’s
obvious Cecile loves her work at the
Club. I asked her what the worst thing
about the job was.
“The bins. They are very heavy.”
And the best things?
“The people, the customers, the
atmosphere. It’s so friendly.” This last
was said with such enthusiasm that it
came out as one long word. We both
laughed.
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We grow
them!
A morning with the workers at
Compass Farm
[Compass is a charity dedicated to
providing education, training and diverse
vocational opportunities to young
people with intellectual and/or physical
disabilities].
by Sammy Ringer

F

irst of all, I went to the wrong
address, turning up at the Compass
office rather than the farm.
The patient young lady at the desk
smiled and went to her computer, tapped
for a moment and then pulled a page from
the printer. A Google map with precise
instructions were handed to me (…turn left
300 metres into Jubilee Dr, travel 1.2 km to
McKees Road…)
I was impressed (and more than a little
relieved not to have to use my aging map).
At the farm, Sally greeted Penny and me
and took us to meet supervisor Andrew and
his crew of worker-trainees.
There was a palpable air of excitement
among the young people, heightened when
Penny took out her industrial strength camera.
“You can touch it.” she said to my
surprise and a few tentative hands reached
out to stroke a lens that probably cost as
much as my car.
OK, I’ve set the scene – now, where to
start? My morning at Compass Farm was
one of the most compassionate, funny,
enlightening and entertaining I’ve ever
experienced. I could wax lyrical about the
facilities and staff and the vision that created
this enterprise but it was the young people
who touched my heart.
There was hardly a moment without
laughter and good natured jostling – but
they followed Penny’s instructions like
seasoned ‘photo shoot’ pros and didn’t
complain when asked to move backwards or
forwards or ‘hold that smile’.
Andrew and the trainees gave us a
guided tour of just some of the farm –
spread over 20 acres, we were able to see
just a small part of the operation.
There were acres and acres of fruits and
vegetables under cultivation, a busy nursery
and a nearly finished commercial kitchen.
The range of produce grown is
staggering – start with bamboo shoots and
go down to zucchini and there’s hardly
anything missing in between.
In the post-harvest area, I got a serious
lesson from a girl on the correct way to wash

From left: Matty, Levi and Samara. Below: Shaun, Matty. Photos by Penny Riddoch
fresh ginger and an anecdote about some of
the ‘funny shapes’ she’d come across.
The packing shed was well laid out
and tidy. ‘Wish I could keep my place this
organized,” I said and got smiles all around.
The shed also doubles as their canteen.
Over morning tea, I was served by a genial
young woman who frowned when I asked
for a second teaspoon of sugar. “It’s not
healthy” she said, but forgave me my bad
habit when we started talking about wildlife.
10 acres of the farm is set aside as
habitat for native animals. As a wildlife carer,
I’m always on the lookout for safe release
sites for rehabilitated critters. Their bushland
looked ideal and when I tentatively asked if
I could put it on my release list they jumped
at the chance, glancing at my car as though
I might have a stash of possums there.
Plans have been made for me to go back
to Compass and do a little ‘wildlife talking’
before setting up a release aviary there.
I can hardly wait.

I would like to thank Sally and Wendy
and Andrew and Chris for their hospitality.
The Compass Farm provides biodynamic and organic produce; vegetable,
herb, flowers and tree seedlings; farm fresh
eggs and a range of value added items
made from produce on the farm including
wooden craft items and herbal soaps / bath
products.
You can also book a guided tour where
you will see the young people at work in the
nursery, market gardens, mixed orchards,
animal husbandry area, workshops and
stall. Please tell your friends and visit as
often as you like.
The Maple Street Co-op is a proud
Compass Farm Partner, purchasing produce
from the farm twice weekly.
Look for the ‘Compass Label’ when
you’re next in the store.

For more information on Compass:
compassinc.org.au
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First, do no
harm*
by SAmmy

S

econd – and more importantly – do
no more harm.
The phrase Primum non nocere has
always bemused me. This is one of the
principal precepts of medical ethics but –
one has to ask – who would go through
10 or more years of training in the healing
arts and then knowingly do harm?
Perhaps they meant to say ‘First, do
no intentional harm.’ That would make
sense.
Or perhaps not so much:
The report of the Taskforce on
Preserving Medical Professionalism in
National Security Detention Centres
concludes that after 9/11, health
professionals working with the military
and intelligence services “designed
and participated in cruel, inhumane
and degrading treatment and torture of
detainees”. Medical professionals were
in effect told that their ethical mantra ‘first
do no harm’ did not apply, because they
were not treating people who were ill.

Well, that’s the Americans, baby, and I
do apologise.
But – back to the storyline. ‘Do
no harm’ is a daunting phrase. The
people who created and administered
thalidomide meant no harm. The majority
of doctors who prescribe approved drugs
to their patients mean no harm – but over
100,000 Americans die each year as
a result of prescription drug use (that’s
more than are killed each year through
illegal drug use).
The idea of ‘doing harm’ would seem
to be very complicated, so let’s jump to

something closer to home and back in
time.
The original settlers in the Hinterland
meant no harm. They came to carve out a
livelihood and feed people.
Clear felling was the norm. Bringing
a ‘little bit of England to the Antipodes’
was the norm – thus we have degraded
grazing areas and introduced morning
glory and camphor laurel and privet and –
you get the idea.
Riparian buffer zones were unheard
of. Cattle crossings, off-site watering
points and revegetation were yet to be
imagined.
So give the original settlers a bit of
slack. But allow none for us – the more
recent ‘settlers’.
We understand the impacts we are
having on our world. We see, every day,
the damage that we’re doing.
And we continue to do it.
Albert Einstein put it well – “Insanity :
doing the same thing over and over again
and expecting different results.”
* In fact, the dictum first do no harm
doesn’t actually come from the
Hippocratic Oath, but it does come
from the Hippocratic Corpus. Go on,
Google it.

Quacks, dodgy brothers, snake oil and client abuse
by Alice hungerford

T

here is a plethora of alternative and
natural therapists here in Maleny
and around the coast.
Recent research revealed well over
300 registered practitioners just in the
Sunshine Coast region alone. The big
question for most of us as we stagger into
the clinic, feeling quite unwell, doctors
telling having told us there’s nothing
wrong with us is – ‘Will this person be able
to help me? Will they hurt me? Are they
any good? Will they cost me a fortune?’
We have every right to be cautious,
even suspicious. Here are three simple
tests to start you on the track.

Firstly, are they qualified?

Every person registered as an
alternative therapist will have studied in
their field to some extent or another—
some for as much as 4 or 5 years full
time at university such as osteopaths,
acupuncturists or physiotherapists.
Others study for as little as 2 weeks, as
in the case of a medical doctor or sports
therapist doing a quick side acupuncture
course. Others in the more spiritual
realms of healing will have no official
qualifications and yet can still sometimes

prove very helpful. So, look at their
studies.

Secondly, are they registered
professionals?

Suitability to practice will begin
with them being registered with a
professional organisation. Whilst
registration for alternative therapies
has been quite ad hoc, recent changes
towards nationalising registration have
required several modalities to register
under the AHPRA umbrella— the
same as medical doctors and nurses
and allied health have done. All must
adhere to a professional code of conduct
and code of ethics.

Thirdly, are they safe?

Are they reputable? Or more
importantly, are they any good?
What works for one person may well
not work for another. What feels OK
sometimes may not at another time.
How do we find out? Check out the
practitioner’s education, qualifications and
registration. Then find some people who
have experienced their treatments and
ask them, and finally go in with your eyes
wide open and do a tryout for yourself.

Only then will you know if that person can
help you. And don’t be afraid to report
abuse or unethical conduct.
Every single person who advertises as
a practitioner has a personal responsibility
to do no harm, respect your person and
dedicate themselves to your well-being
at all times. Thankfully, most professional
organisations now have some grievance
procedures in place for complaints of
abuse.
Alice Hungerford RN, NT
Dip NT, Dip Acc, Member CMA,
BH(Nurs), AHPRA
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Heart health in the
headlines – the war on
fat and cholesterol
by Mike Foale

T

he Heart Foundation of Australia has
some very practical advice about
the benefit of regular exercise to heart
health.
However, it finds itself increasingly
challenged about its recommendations for
a healthy diet. The arguments have built
up a bit like those surrounding the cause
and the remedy for global warming – there
are those who accept a theory of warming
and point to recurring extremes to support
their case and those who seek to cast
doubt on any evidence presented.
In the short term heart health is much
‘closer to home’ than global warming but
both are issues of the utmost importance
to all of us.
In the case of heart disease and diet,
for decades the prevailing wisdom has
been that a high proportion of fat in the
diet is related to heart disease. This
relation was proposed in the United States
in the 1960s, based on the selection of
limited data, and enshrined into dietary
advice in the 1970s, with the additional
detail that saturated fat (from meat, dairy
products, coconut and palm oils) was
the important form to avoid and that
unsaturated fats from soy, cotton, canola,
peanut and all oilseeds were OK in
moderation.
The dominant factor in the onset of
heart disease was reported to be high
cholesterol. By the 1980s there was
awareness of two types of cholesterol,
good and bad. The ‘good’ form was
associated with HDL, high-density
lipoprotein, a sort of serum vacuum
cleaner which swept excess cholesterol
up and disposed of it via the liver. The
‘bad’ form was associated with LDL,
low-density lipoprotein, which protected
cholesterol from disposal.
From the start there were credible
medical scientists who dissented from this
view but its supporters gained traction
via an inquiry which established the Food
Pyramid as the foundation of a healthy
diet. As reported on the ABCTV science
program Catalyst recently, Australia’s
Heart Foundation has been a firm believer
in the cholesterol hypothesis and a
staunch supporter of medication (known
as statins) that lowers LDL cholesterol.
Some trials have shown that the death
rate from heart disease has indeed been

lowered by the use of statin medication,
and some trials have shown no benefit.
The Catalyst program has been
criticised by some as having a bias
towards those who do not accept the
primacy of the cholesterol hypotheses,
but there were powerful arguments
establishing that heart failure can take
place in patients across a very wide range
of cholesterol levels. It became clear
that cholesterol can contribute to artery
blockage, but not in a healthy body. It
becomes a repair agent when there is
damage to the artery wall brought about
by inflammation and “hardening” which
is a build-up of calcium. That build-up,
which is due to free radicals associated
with oxidised cholesterol (oxysterols)
stimulates the cells of the artery wall to
attract the deposition of calcium ions. A
hard patch of artery may fracture, in which
case cholesterol acts as a ‘band aid’ to
patch it up. A big patch can become a
blockage. The key point seems to be the
formation of these free radicals, and this
is due to polyunsaturated fatty acids in the
body releasing free acid radicals which
oxidise cholesterol. This mechanism can
function even at a low level of cholesterol.
What causes the troublesome

inflammation? Stress, high blood
pressure, excessive alcohol use, being
overweight, type 2 diabetes, excess
sugar in the diet, age and lack of
exercise. What causes the troublesome
build-up of oxysterols? An imbalance of
polyunsaturated fat in the diet known
as omega 6 fat, and too little omega 3
unsaturated fat that could be the antidote
to it. In the meantime it turns out that
saturated fats are basically the innocent
bystanders in this development of heart
disease.
Catalyst deserves credit for opening
a ‘can of worms’ causing intense debate.
Much is at stake as the precautionary
advice so many people receive to keep
cholesterol down with a drug must be
re-examined. Unfortunate and sometimes
debilitating side effects of such drugs are
an issue, but keeping cholesterol low in a
body assaulted by the effects of smoking,
and the other risk factors mentioned
should be considered.
Mike Foale retired some time ago from
a 35-year career in CSIRO agricultural
research and is currently an honorary
research fellow at the University of
Queensland.
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The Precinct – succinctly
by sammy ringer

W

hat exactly is the Maleny
Community Precinct and what’s
led to the current issues facing it?
The Precinct is a 125 hectare site near
Maleny bordered by the Obi Obi Creek. It
is owned by Sunshine Coast Council and
consists of two amalgamated estates, the
former Armstrong and Porters Farms.
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an 18-hole golf course and thus approached
Mr Stephen Porter about acquiring his land
adjoining the Armstrong property.

2003-2004

A master planning process began
with an economic feasibility study and
community consultations. The community
consultations were led by a firm of
landscape architects selected, Council
said, for their experience with golf course
developments. A ‘Quick Survey’ in the
Range News elicited 417 responses.
High on the tick list was the Porters
Farm purchase, sustainable housing and
community input to the Master Plan.
The golf course was not mentioned.
The consultants advised Council of ‘clear
perceptions in the Maleny community that
Council will do what it wants regardless’.
Council expanded their Precinct Taskforce
to include community representatives.

2004
How the Precinct should be used and
what should be on it has been an ongoing
saga for many years.

Background
1995

Council and Cal Aqua compulsorily
acquired Armstrong’s Farm, to receive
treated effluent from the nearby Sewage
Treatment Plant.

2001

Council received a request from Maleny
Golf Club Inc., to develop the land
for a golf course. Council considered
various uses for the land which would
be compatible with its effluent treating
purposes. Barung Landcare indicated their
preferred land use for the site involved
farm forestry.
It seems the farm forestry option never
got a look-in as Council decided Armstrong’s
Farm wasn’t large enough to accommodate

The purchase of Porter’s farm was
finalised. The sale price was $3.6 million
and an obligation for Council to procure
the subdivision of the land and to transfer
two lots to the previous owner.
There was widespread disquiet at the time
about the amount Council were paying and
the heavy emphasis on a golf course and
residential development.

“

The Precinct is a
125 hectare site near
Maleny bordered by
the Obi Obi Creek. It is
owned by Sunshine Coast
Council and consists of
two amalgamated estates,
the former Armstrong and
Porters Farms.

”

2005

Council commissioned a probity audit.
Various improprieties were found
e.g. in relation to the Porters Farm
purchase. The auditors noted Council’s
refusal to comply with its own planning
instruments.
The disquiet in the community led to a
second community consultation on preferred
uses for the land:

2007

The results of the survey were
unambiguous:
Hinterland Park and Gardens
Supported: 90% Not supported: 6%
Not specified 4%
18 Hole Golf Course
Supported: 24% Not supported: 73%
Not specified: 3%
Landcare and Eco-Businesses
Supported: 87% Not supported: 6%
Not specified: 7%
From this community feedback, Council
officers drew up a plan for the Precinct which
looked like this: (top right)
(The dark portions are ‘environmental
areas’, the light area labelled ‘7’ is sport and
recreation)
Then something strange happened. At
the general meeting at which the plan was to
be put to Council for approval, Cr Don Smith
stood up and moved that a revised plan be
adopted. Few had heard of this ‘revised plan’
but he held it in his hand and it looked like
this (below right).
In Cr Smith’s plan, the environmental
areas had been significantly reduced and
the sport & recreation area (incorporating
a newly reinstated golf course) expanded
enormously. It failed to incorporate the
desired elements Council’s own survey told
them the community wanted.
Despite this, the out-of-the-blue revised
plan was adopted. Our local councillor, Dick
Newman, looked as though he’d been hit by
a semi and left by the roadside.
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Council staff plan

Top left and above: Tree planting on the Precinct. Photos courtesy Maleny Green Hills

Approved concept plan

2008-2010

Disquiet in the community surfaced again
– but by this time people were becoming
confused by the proliferation of maps and
strategic plans and concept plans and
master plans and cynical about Council’s
respect for community opinion.
Maleny and District Green Hills Fund
looked at the reduced environmental areas
and decided they could still be made
valuable. They sought funding and got
it – $20,000 from the Caring for Country
fund and $175,000 from the Biodiversity
Fund. The aim – to plant native vegetation
along the Obi providing both a valuable
riparian buffer and a wildlife corridor. The
environmental community swung into action,

with Barung Landcare supplying the plants,
Green Hills the volunteer labour and Lake
Baroon Catchment Care Group giving
support with fencing to keep the cattle out of
the planted areas.
Council contributed funds and in-kind
support.
Thousands of hours of volunteer labour
followed. The ‘Bushcare events’ (third
Sunday of each month) saw many, many
thousands of plants go in the ground. The
annual community tree plants were attended
by hundreds of people.
Then something strange happened.
The map that people thought they
were using began to change. ‘Licence
to use’ areas were introduced and the
environmental areas began to shrink once
again. Plants were pulled out of the ground
to accommodate these new LTUs and
changed pathways. Arguments ensued,
discussions held – all to no avail. Green Hills
compromised. 40 metre riparian buffer zones
became twenty, then ten, then…
In September of this year, Maleny Sport
and Recreation decided not to proceed with
their plans for playing fields on the southeastern corner of the Precinct. Instead, the
Maleny Equestrian Group would be given the
lease on this land.
Here’s what they came up with:

A polo field that reduces the
‘environmental areas’ down to 6 metres in
some areas.
Green Hills decided their compromising
days were over.
6 metres is not a riparian buffer zone,
much less a wildlife corridor. Council were
aware of the fact that Green Hills had a
contractual obligation to their funding bodies
to create these corridors. Their response?
“Not everyone can get what they want.”
At the time of writing, no decision has
been made by Council on the polo field or
on the wider principle of 40 metre buffers
along the course of the Obi north bank.
Green Hills – and the community – await this
decision.
The opinions expressed in this article
are the author’s and do not necessarily
reflect the views of Green Hills nor the
Maple St Co-op or UpFront Club.
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Don’t trade away
palm oil labelling
From the Australian Consumers’
Association
In December Australia will be attending
World Trade Organization negotiations
in Bali and we think you deserve to
know what we’ll be talking about.
Australia, along with 11 other
countries, is currently involved in the
Trans-Pacific Partnership Agreement
(TPP). However, over the past three
years the negotiations have taken place
in complete secrecy, with contents being
hidden from consumers and the public.
That’s why we’re calling on the federal
government to release the text. We

msc

found in the ether

I have found many online articles
either skeptical or disparaging of the
organic movement – and they were
ALL from news.com. There were a few
exceptions:

Organic food better for bowel
health, Dr Mark Donohoe says
From www.theaustralian.com.au
(behind a pay-wall)
“Scientists have always said eating
organic food is senseless and makes
no difference as pesticides don’t harm
humans,” says Dr Mark Donohoe, a
Sydney GP with a special interest in
environmental medicine.
“However, the pesticides kill certain
species of gut bacteria, not us.”

deserve to know what’s on the table in
the TPP – sign our petition now!
There’s a lot at stake. According
to reports, the TPP could limit our
government’s ability to make decisions on
food labelling and public health.
In fact, a leading Malaysian trade
official has said publicly that the
“elimination of the trade barriers such as
rules and labelling laws” will be a priority
in the negotiations, including for palm oil.
Palm oil is high in fat and in some
cases unsustainable. Consumers have the
right to know which products contain palm
oil, and the TPP should not undermine
current processes which have the potential
to improved palm oil labelling in Australia.
But because the text of the agreement
won’t be public until the treaty is signed,
consumer groups and the public are
being shut out of the process.

This causes an imbalance that
contributes to obesity and poor general
health, says Dr Donohoe, who is
speaking at an AustralAsian Academy
of Anti-Ageing Medicine Conference in
Melbourne on August 24.

Organic is more nutritious
From http://www.naturalnews.com
After reviewing 41 published studies
examining the nutritional content of
conventional and organically grown
crops, certified nutrition specialist
Virginia Worthington discovered organic
food rated significantly higher. Findings
include greater levels of vitamin C (27
percent), iron (21.1 percent), magnesium
(29.3 percent) and phosphorus (13.6
percent). She also notes that organic
crops had lower nitrates and heavy metal
contamination. Worthington’s results can
be found in the Journal of Alternative and
Complementary Medicine.

5% discount for Co-op members!

negawatts: SOLAR PV SYSTEMS

Off-grid and Battery/Generator Back-up systems now available
Quality components – 10 year warranty –
Existing system upgrade and service

for a free quote call
or visit

0407 760 838

www.negawatts.com.au

Gary Philips, based in Maleny – Fully Licenced Solar Installer (A5100260)
and Queensland Electrical Contractor (70412) – over 500 local installs

We think this goes against values
that Australia holds dear – democracy,
transparency and robust public debate.
Sign our petition (http://choice.good.
do) calling on the government to bring
consumers to the table and release
the text. Don’t let Australia trade away
palm oil labelling.

Eat your weeds!
From: http://organicbeet.blogspot.com.
au
Here’s a new spring favourite: sautéed
stinging nettles with pasta or veggies.
When cooked or dried, nettles
completely lose their stinging properties,
making them perfectly safe for
consumption. You can steam, sauté or
boil them and enjoy with a meal or in
soups. You can also make a wonderful
tea with the leaves, sweetening with
honey and lemon. Use them in any dish
you would normally use spinach. They
have an earthy, wholesome flavour that
you’re sure to enjoy if you enjoy other
greens.
Stinging nettles are also packed with
nutrients. They are high in Vitamin C and
Vitamin A and full of calcium, magnesium,
iron and potassium. Nettles are also a
wonderful source of protein.

‘There’s no consensus that
gmos are safe’ say international
scientists
From http://www.organicauthority.com
The statement, released by the
European Network of Scientists for
Social and Environmental Responsibility
(ENNSSER), comes in response to
some scientists, industry ‘experts’ and
commentators claiming that there is
‘scientific consensus’ that GM foods and
crops are safe for human and animal
health and the environment. Signatories
of the statement call such claims
‘misleading’ and say such a consensus
is a complete fabrication meant to benefit
the GMO industry.
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AGM speeches, November 2013
The combined AGMs for the Upfront Club and the Maple Street Co-op in November
was a packed affair. Here are some highlights from Karen Syrmis’ report.

The Upfront Club
The Club is finally ‘standing on its own
feet’ and has grown by 13%. Sales
increased by $140,256, to a total of $1.3
million and the Club paid long-term loans
back to members. Net surplus this year
was $3,980 – an increase in sales was
offset by a wages increase of $83,674
and cost of sales increase of $64,745.

Catering, festivals and functions

We have done a lot of catering this
year – birthdays, reunions, the Real Food
Festival, Maleny Music Weekend and
the Community Centre opening. Thank
you to all members, staff, directors and
LETS workers, particularly Ann Jupp who
co-ordinates all festival shifts, and Bev
Jorgensen. We could not do without Bev
– she is always there, from planning to
packing down, and she works for nothing,
just to support the Club.

Music / entertainment

Thanks to Danny Rose who does a
brilliant job in coordinating entertainment
and keeping the entertainment current
and interesting. To Bob and Laurel
Wilson, thank you both for hosting the
monthly Folkies nights. Bob and Laurel
are retiring from the position this year.

Art exhibitions

Art sales totalled $6,500.

Members, staff and volunteers

I would like to thank all our pro-active
members – Terri Bates and the Welcome
Mat, Rachel Stacey and the knitters, the
11am coffee members, Camp corner,
LETS people, IT people and our elders
Harry, Bill, Russell and Paul.
We are listening to our members:
• We now plumb fluoride-free spring
water straight to the coffee machine.
• We provide a variety of bunya meals
• We use organic products as much as
possible
• The kitchen produces all our cakes
• The menu will sell ½ serves
Our 18 staff, including our incredibly
hard-workings manager Sharon, continue

to be the restaurant’s best asset, and
thanks to Den Lalor who takes care of all
the Club’s IT and social media.
Volunteers: Thanks to Douglas Bailey
and Bev Jorgensen for their hours of
volunteer work, and to the LETS workers.
Directors: Thank you Directors, who
are volunteers as well, like Jan Duffield
who has organised the member forums.
Thank you to Garry Claridge the retiring
chairman for all his hard work and
Steve Perdriau and Darryl Ebenezer for
stepping in when David Miller relocated.
Special acknowledgement goes to Jill
Cutting our secretary to the Board.
Thanks to landlords Ian McDonald and
Brian Day for their support over the year.

The future

• It has been very exciting receiving the
grant of $31,500 to install solar panels
for the Club.
• We will hold the very popular cooking
classes again this year.
• I am applying for a variation of licence
to see if there is an opportunity for
the Club to engage and support
youth while not breeching terms and
conditions of our liquor licence.
In conclusion: While it is always a
challenge running any business in today’s
economic climate, it has been a pleasure
working for and serving our members
and staff. My life is so much richer from
knowing so many of you.

Maple St Co-op
Our Co-op continues to be a leader in
local organic food. The operating surplus
of $16,827 was above budget. The Co-op
has grown by nearly 4.2%. We couldn’t
do it without our members.

Local farmers and suppliers

Rod Castle and Sonia Geissler liaise
closely with all farmers to ensure the
very shortest time between picking
and selling. Two of our special farmers
are Compass Farm, a disability group
growing magnificent organic produce and
Chris and Rosa Felkin, who have been
supplying the Co-op for many years.

Shop sales

Income for 2013 was nearly $2 million.

Staff and Volunteers

Our 18 wonderful Co-op staff are our
best asset, managed by Cobi Verstraten.
I would like to recognise some of our
wonderful volunteers:
Jon Woodlands and Brian Germain,
our Co-op gardeners. Also Duncan,
Michael, Jason and others. Kate and
Madhu Kazony – the ‘kids organic
garden’ is now a landmark in our
township. Jodie Robbins continues to
work as a volunteer weekly, as well
as being a consignor of the popular
‘Wandering Hen’ range.

Acknowledging our Directors

We acknowledge retiring chairman
Garry Claridge for his ethics and
commitment. New board members Steve
Perdriau has vast experience in cooperatives spanning 17 years and Darryl
Ebenezer has managed Barung Landcare
and worked closely with the Co-op for
many years. Thank you to Jill Cutting our
Board Secretary.

Co-Op News

We print 2000 copies each edition – as
soon as the current edition is out, editor
Sammy Ringer and designer Wendy
Oakley start planning the next edition.

Future

• I would love to see an actively engaged
Co-op membership. We could run
sessions on topics of interest, such as
food security and communities, and
invite guest speakers from other co-ops
like ‘Friends of the Earth’.

Conclusion

The Co-op is the result of more than
34 years of hard work and persistence
by a lot of people such as managers,
directors, staff and volunteers. I am proud
to be one of those people, and thank
members for having been given that
opportunity.
(see page 16 for some stats)
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Profile: Paula Pedri,
Member Service Officer

Our 2013 AGM
Our 2013 AGM has come and gone
and we would like to thank all
attending members for making the
meeting a success.
A special mention must go to
our auditor Paul Gallagher from
BDO in Brisbane who congratulated
the Maleny Credit Union for
re-invigorating its community
involvement and for retaining the
flavour for which it is renowned. This,
he said, stands us apart from many
other credit unions.
As mentioned at the AGM, latest
news from the credit union is:
-- Our Charitable Trust will be taking
applications for grants commencing
January 2014 with disbursements
quarterly each year.
-- New members will be asked to
sign a declaration of shared values
when joining the credit union
-- Our new Ethics Policy is out for all
to see
-- Our new Monthly Giving Program is
up and running
-- Our Spare Change Program
becomes compulsory for all
members from 1st December 2013.
-- Our new Website was launched in
early November.

2014 – our 30th birthday!
With 2013 all but gone we
are now looking ahead to 2014,
especially as it is our 30th year of
operation! The following exciting
events are planned:

SAVE THESE DATES

-- 30th Anniversary Reunion, 28th
February 2014. This event will set
the tone for the rest of the year.
-- Sports day May/June 2014
-- Get a team together for a day of
fun involving lots of different sports/
games
-- Hinterland Finance Expo August
2014
-- 2014 AGM Car Rally November
2014
-- Co-operative Energy initiative
-- Charitable Trust
-- New website

Breathless in
Maleny
The Credit Union’s CEO Terry Scolari
caught me just before I started my
interview with Paula. He smiled, “We
have a slow-down switch for her,” he
assured me but didn’t elucidate.
Paula did that for me, pulling herself
away from the front counter and ushering
me into a small meeting room where, not
waiting for questions, she launched into
a long and somewhat convoluted story
about the last time she’d been featured in
the media. The story didn’t seem to have a
happy ending so I assured her I’d be very
discrete.
Paula joined the Credit Union at the
end of September this year and, for a
newcomer, seems energetically settled
into her new job.
Asked about her work background, she
listed a number of institutions, all of them
financial. Asked where she came from,
she flicked her speed switch to high and
rattled off a list of towns and cities that
seemed to cover most of our east coast.
This is the ‘second time round’ for
Maleny and Paula as she lived here
twenty years ago. She explained, “I always
knew I wanted to retire here.” She’s a long
ways from retirement but she knows what
she wants.
I asked the obvious question – what
are some of the best things about Maleny
and her job? I expected an avalanche of
superlatives but got instead, a thoughtful
pause, “You know, I think it’s the drive up
the hill – once you get on the mountain,
things are different – relaxed.”

As for her job – she listed so many
things she loves about it that I couldn’t
keep up with her…
Asked about her extracurricular
activities, her face lit up, “I recycle,
revamp and up-cycle!” she declared.
What this means, in practical terms, is
that she turns ‘junk’ into useful things. Old
timber becomes garden edging, old tyres
a frog pond. “I love old things, doing them
up and making them something that can
be used.”
As for the future – Paula’s speed switch
hit high again, “If I won lotto, I’d buy 40
acres and set up a free clinic for animals.
I’d call it a Wonderland for Animals and
if you had a chicken who was no longer
laying or a horse too old to be ridden or a
dog or a cat or a bird or a goat or a sheep
– or anything! you could bring it to me and
I’d give it a home.”
I was impressed and more than a
little touched at her enthusiasm. “Would
you recycle, revamp or up-cycle them?” I
asked.
“I’d love them.” she replied simply.
Maleny certainly attracts the most
wonderful people.

Introducing

Loans by Phone

5499 8999
No more forms to fill out ...
we will do it for you!
Call Stephanie and she will fill out the form.
Then Scott, our Loans Manager, will find
you the best solution from 1000s
of loan options.

Maleny Credit Union (MCU Ltd trading as)
Bunya House, 28 Maple St, Maleny Q 4552
Ph: 07 5499 8988 www.mcu.com.au

ABN 52 087 650 995
AFSL 246921
ACL 246921
BSB 704-606

and be truly mobile ...

BRIGHTER FUTURES
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what’s in store

An organic Christmas won’t cost the earth
Gifts from a few dollars to...

lots of organic
chocolate choices
$5.95

alchemy cordials
small $7.25
large $16.95

fair trade baskets
and mats

durand 12L water
filter

$18.50–$74.50

Comes with Durand filter
$220

NEW

dr bronner range of
liquid soaps
$5.95

Hemp lipsticks
Keeps lips moist
$23.95

butter long-lasting
nail lacquer

eco minerals
makeup range

$23.95

$33, refills $29

!

NEW

bents road wine
Produced in the SE Qld
Granite Belt
Prices start from $14.95

biodynamic nonsparkling grape juice
Great non-alcoholic drink
$10.95

quinoa for families
Great recipes for this high
protein seed
$29.95

!

essence coconut
sorbet
Made with pure coconut water
– delicious! $8.95
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Meatless meals (that
don’t seem like it)
by Sammy

I

once had a partner who claimed he
couldn’t live without meat. For years, I
cooked two meals each night – one for
carnivores and one for me.
There was no Google then, sadly.
But there is now! Here are some of my
favourites – though I’m not sure my expartner would agree.

Zucchini, haloumi and herb
tarts

-- 1/2 bunch each chives, dill and mint
-- 450g firm ricotta
-- 4 eggs
-- 80g (1 cup) grated parmesan
-- 2 zucchinis
-- 2 tbs pepitas (green pumpkin seeds)
-- 100g haloumi
-- 1 1/2 tbs extra virgin olive oil, plus extra,
to brush
-- 8 sheets filo pastry
-- 1 tbs lemon juice
-- 1 cup rocket
-- Place a heavy-based oven tray in oven
and preheat to 190C. Process herbs in
a food processor until roughly chopped.
Remove 2 tbs herbs and reserve. Add
ricotta, 3 eggs and half the parmesan
to remaining herbs in food processor.
Season with salt and pepper, then
process until just combined.
-- Thinly slice zucchinis, then place in
a bowl with pepitas and remaining 1
egg and parmesan. Season. Toss to
combine. Cut haloumi into 1cm pieces
and reserve.
-- Grease an 18cm x 28cm slice pan and
line base and sides with baking paper.
Brush 1 filo sheet lightly with extra
oil, then place another sheet on top.
Repeat brushing and layering with oil
and remaining filo. Cut filo stack in half
lengthwise, then cut each half into thirds
to form 6 rectangles.
-- Divide ricotta mixture among filo
rectangles, spooning into centres. Place
tarts in 2 rows of 3 in prepared pan, lifting
sides of filo upright around ricotta mixture.
Top ricotta mixture with zucchini mixture,
then scatter over reserved haloumi. Place
pan on tray and bake for 20 minutes or
until filo is golden and filling is set (cover
with baking paper if over-browning).
-- Whisk oil and lemon juice in a bowl, then
season. Add rocket and reserved herbs,
then gently toss to combine.
-- Divide tarts among plates, then top with
salad to serve.

Vegetarian pad see ew

Tofu Parmigiana

-- 300g firm tofu
-- 450g fresh wide rice noodles
-- 2 tablespoons cornflour
-- 1/3 cup peanut oil
-- 1 bunch gai lan, chopped, stems halved
-- 3 garlic cloves, crushed
-- 2 tablespoons Chang’s light soy sauce
-- 2 tablespoons dark soy sauce
-- 2 tablespoons brown sugar
-- 1 egg, lightly beaten

-- 1/4 cup plain dry breadcrumbs
-- 1 teaspoon Italian seasoning
-- 1 14-ounce package firm or extra-firm
water-packed tofu, rinsed
-- 1/4 teaspoon garlic powder
-- 1/4 teaspoon salt
-- 2 teaspoons plus 1 tablespoon extravirgin olive oil, divided
-- 1 small onion, chopped
-- 8 ounces white mushrooms, thinly sliced
-- 1/4 cup grated Parmesan cheese
-- 3/4 cup prepared marinara sauce,
preferably low-sodium
-- 1/2 cup shredded part-skim mozzarella
cheese
-- 2 tablespoons chopped fresh basil
-- Combine breadcrumbs and Italian
seasoning in a shallow dish. Cut tofu
lengthwise into 4 steaks and pat dry.
Sprinkle both sides of the tofu with garlic
powder and salt and then dredge in the
breadcrumb mixture.
-- Heat 2 teaspoons oil in a large nonstick
skillet over medium heat. Add onion and
cook, stirring, until beginning to brown,
about 3 minutes. Add mushrooms and
cook until they release their juices
and begin to brown, 4 minutes more.
Transfer to a bowl.
-- Add the remaining 1 tablespoon oil to
the pan. Add the tofu steaks and cook
until browned on one side, about 3
minutes. Turn over and sprinkle with
Parmesan. Spoon the mushroom
mixture over the tofu, pour marinara over
the mushrooms and scatter mozzarella
on top. Cover and cook until the sauce
is hot and the cheese is melted, about 3
minutes. Sprinkle with basil and serve.

-- Place tofu on a plate lined with paper
towel. Stand for 10 minutes. Pat dry. Cut
into 16 cubes.
-- Place noodles in a heatproof bowl.
Cover with boiling water. Set aside for 4
minutes. Using a fork, separate noodles.
Drain.
-- Place cornflour in a large shallow dish.
Season with salt and pepper. Heat oil
in a wok over high heat. Toss tofu in
cornflour until coated. Shake off excess.
Shallow-fry tofu for 3 to 4 minutes or
until golden and crisp. Remove with
slotted spoon. Drain on paper towel.
Discard oil.
-- Heat wok over high heat. Add gai lan
stems. Stir-fry for 2 minutes or until
tender. Add leaves. Stir-fry for 1 minute
or until wilted.
-- Return tofu to wok with noodles, garlic,
sauces and sugar. Stir-fry until hot.
-- Make a well in centre of noodles. Add
egg. Cook for 2 minutes or until egg
starts to set.
-- Stir-fry egg through noodles. Serve.
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Thylacine
follow-up
from an eye witness

W

e read Jon Woodland’s article in
the last Co-op newsletter with
interest. About 8 years ago we were out
on our block very early, clearing privet. My
partner saw the animal first and alerted
me to stop wielding the mattock and look.
We both watched for a couple of
minutes as it came towards us up the
hill from the creek. When it was (at the
most) 3 metres away from us, it veered
off towards the lantana thicket on the farm
next door. We got a very good look at
it, because it was in no great hurry – I’d
describe its gait as a steady shamble.
We stood motionless (and speechless!)
watching it pass so close, with its head
(with massive jaws) hanging low, as if the
disproportionate size weighed the animal
down. It didn’t seem startled by or fearful

of our presence, but shambled past us
purposefully, looking neither to left nor
right. It had distinct stripes or barring on
its flanks, a high bony rump and a long
whippy tail, thick at the base. The animal
wasn’t yellow, like a dingo, but a duller
dun colour – a shade I didn’t associate
with a dog or dingo.
An intriguing aside is that our German
Shepherd was a little higher up the slope
as we watched. He didn’t react to the
intruder. Once the animal was out of sight,
we called him down and he picked up the
scent. Strangely, he spent a cursory 30
seconds or so sniffing along the animal’s
path, then lost interest and returned to us,
smiling. None of the officious ‘see ‘em off’
territorial performance he invariably puts
on for our benefit with dogs and dingoes.

We’re both country born and bred
– familiar with dogs, dingoes and
their crossovers and we’d never seen
anything like this before. We were both
so nonplussed that it took us a couple
of hours of silence to absorb what we’d
seen, because it just didn’t fit any of the
obvious suspects. Much later my partner
(a man of few words and unflinchingly
rational) said what I suspect we’d both
been struggling to take in – “That was a
thylacine.”
No sightings since – perhaps our
weed-busting zeal has weakened over
the years and we’re not getting out
there as early or as frequently as we
once did! More importantly – over the
ensuing years the valley below us is no
longer human-free. At the time of the
sighting, our little creek was the corridor
through a large area of wild uninhabited
terrain. We’ve noticed that since people
have arrived we rarely hear the dingoes
howling on winter nights as we once did.
We’ve been fairly selective about
recounting this experience, given the
evidence to the contrary. However,
perhaps you might like to pass this on
to people as a small vindication of the
possibility that thylacines could be out
there.

Shop 2, 66 Maple Street Maleny, QLD, 4522 (Opposite Police Station)

- Servicing the local area for over 15 years.
- IT support for home & business.
- Remote & On-Site support available.
- We sell a wide range of computers and accessories.
- We specialise in building custom PC's for gaming.
- Repairs & Upgrades to PC & Mac, Desktop &
Notebook Computers

Call now on 5494 3188

www.maleny-computers.com.au
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2012/2013 was Maple
St Co-op’s 34th year in
business

The UpFront Club
distinguishes itself in
2012/2013

At the recent AGM some interesting
statistics were revealed.
-- The Co-op supported 40 local farmers
and producers to the tune of $142,000.
-- Members received over $70,000 in
discounts with 64% of the Co-op’s
sales being to members.
-- The Co-op staff serve an average
of 300 customers per day with an
average spend per customer of $21.
-- Local community groups received
donations of $2,500 from the Co-op.
-- The Maple St Co-op is still one of the
larger employers on the Range with 18
staff and a wages and superannuation
bill in excess of $500,000.
While the retail industry is
challenging for small businesses, the
Co-op remains a vibrant, memberfocused business whose contribution
to the local community should not be
underestimated.
Be a part of this great co-operative.
www.maplestreetco-op.com

The UpFront Club is Queensland’s
only co-operative licensed restaurant.
In June 2014 will celebrate 20 years
in business – a wonderful achievement
given the challenges of the current
hospitality industry.
-- During 2012/2013, The Club returned
$25,000 in discounts to its members.
-- Its 18 staff serve between 8000 and
9000 customers per month with 34%
being members and an average
customer spend of $14.
-- Those same staff were paid wages
and superannuation in excess of
$543,000.
-- $6,500 worth of art was sold on behalf
of local artists.
-- $22,000 was paid to musicians
who participated in the fantastic
entertainment program.
No-one could say the Club isn’t living
up to its mission statement. So if you
aren’t a member yet why not? Check out
the website www.upfrontclub.org

Is Pozible – Hayden Hack
Infusion whips up a crowd
Crowd funding is not just a brilliant idea,
it’s a ‘convention breaker’ that allows
musicians, film-makers, start-ups and
inventors to source their money outside
of the conventional venture capital jungle.
It’s simple – go online to get a crowd of
people (the more the merrier) to invest in
whatever it is you’re offering.
Local band, The Hayden Hack Infusion,
has joined that crowd.
Their debut album has been 2 years
in the making and is now at the final
stage of tracking and editing. Through
the generosity of a handful of friends and
family, they’ve been able to create the
album in a world-class recording studio
right here in our backyard.
Their Crowd Funding campaign will
help fund the completion of the album – a
wonderful representation of the Hayden

Hack Infusion’s blend of high vibrational
grooves and heartfelt, powerful lyrics.
They are, rightfully, extremely proud
of the production and are looking forward
to getting it out there. Check out their
campaign to get the album mastered and
an initial vinyl-run done.
http://pozible.com/haydenhackinfusion.

eastonlawyers
your local
lawyers

62 Maple Street, Maleny

T 5494 3511

6B/3 Obi Obi Road, Mapleton T 5478 6500
PO Box 255, Maleny Qld 4552

F 5494 2477

Club to go solar
With a successful application for funding
to the Gambling Community Benefit Fund,
the UpFront Club will shortly be installing
a 10kW solar system and having much
needed repairs done to the roof.
The grant, of $31,474.35, is a real fillip
for the Club – and the environment!

Sexy member
things
If I’d headlined this article ‘Member
News’, you probably wouldn’t be
reading it, would you?
To be honest, there’s nothing sexy about
managing membership matters for the
Club and the Co-op – but there are some
matters I’d like to bring to your attention.
-- 507 active members of the Club have no
email address listed
-- 373 active members of the Maple St Coop have no email address listed.
Day to day, this isn’t an issue – but when
a member lapses (doesn’t pay his or her
membership dues for 12 months or more)
we are obligated to get in touch with him.
Do the maths.
Recently, Jill Cutting and I spent over
twenty hours between us sorting and
sifting and cross-checking our member
database to identify lapsed members and
contact them. At the end of the day we
sent snailmail letters to:
-- Over 300 Club members
-- Over 79 Maple St Co-op members
Do the maths – the paper, the envelopes,
the stamps and ink.
I could do the maths and put a dollar
figures against this exercise but, frankly,
my brain’s tired.
You will find clipboards in the Co-op and
the Club with ‘YOUR EMAIL SAVES
DOLLARS’ written at the top. Please write
clearly.
Those of you who have supplied your
email may have been getting a flurry
of membership related emails recently.
Without going into the gory details, when
I took over membership matters, I used
the automated feature of the website to
send out reminders. If your details in the
database were wrong, the email was
wrong. I apologise – and am spending a
considerable amount of time bringing our
online system up to date.
It’s a really sexy job.
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Co-op members standing up
for action on climate change
Sunday November 17 2013

space
From left: Hermann Schwabe, Gary Claridge and Franklin Bruinstroop at the Rally

The breakfast
revolution!
W

e’ve all heard that breakfast is the
most important meal of the day,
and in fact what we eat for breakfast
influences how we feel for the rest of
the day.
A high carb, essentially sugary
breakfast is not going to keep our energy
up for very long, and is likely to send
us into the plummeting spiral of blood
glucose peak followed by hypoglycaemic
crash and burn. Even a seemingly
nutritious muesli breakfast... usually
packed with highly sugar concentrated
dried fruit, is not the ideal way to ‘break
the fast’.
So what is the best thing to eat in
the morning? Plenty of protein! Protein
metabolism regulates the metabolism of
carbohydrates so that glucose is released
more slowly and consistently into the blood
stream, thus normalising our blood sugar
levels. The result is sustained energy and
fewer cravings and mood swings! So
our forefathers with their hearty cooked
breakfast had the right idea.
Of course this way of eating does
not suit all of us. So how do we rethink
our conditioning and habits to ensure

an appetising, nutritious and energy
sustaining breakfast?
In Asia soups are a favourite for
breakfast… and provide a much lighter
vehicle for the proteins we desire, often
with a nutritious basis of bone broth, and
eggs can be added as well. If we prefer
non animal protein this is a perfect way
to incorporate our legumes and grains,
which are crucial in combination to
provide the full range of essential amino
acids. Unless we use quinoa, which has a
complete amino acid profile, and provides
a lovely soft texture and nutty flavour to
the meal.
For more delightful summer freshness,
we can use our nuts and seeds and
super foods such as macca and hemp.
Cooked quinoa or buckwheat can make
a wonderful cereal base and if we can
tolerate dairy, yoghurt, quark or cottage
cheese provide extra quality protein.
Coconut yoghurt is a wonderful tasting
and nutritious substitute if dairy is out,
and nut milks can replace the traditional
cow or goats milk... We can choose
what best suits us. If we want to add
fruit, make it fresh fruit and varieties that
combine favourably with protein. For fans
of savoury foods, why not fry up some
marinated tofu, or a fresh fish portion in
delicious and nutritious coconut oil... add
avocado, sprouts, garden herbs, and a

I

t was good to see so many
people at the National Day of
Climate Action in Nambour last
month.
Quite a few of them were Co-op
or Club members, taking a stand to
tell government we want a healthy,
sustainable and resilient future here
and throughout the world.
We were able to catch some
(current and recent) Board members
at the event.
The take-home message was
that we need to co-operate to bring
about effective Climate Action, in our
selves, in our groups and in raising
awareness with our politicians
On a local note, ‘Best dressed for
the rally’ was Kathy Earsman with
a beautiful sign and matching outfit.
Also of note was Ric Colclough’s
dog Billy and his sign that read –
“Red Dogs for Climate Action”.
Also attending the rally were
Directors Hermann Schwabe and
Franklin Bruinstroop, with former
Director Garry Claridge. Whilst the
message was sobering, they all
found the collective spirit at the rally
to be inspiring.

little fresh chilli to quicken the metabolism!
These are just a few ideas... There are
many many more… Be creative!
Just remember that proteins require a
strong digestive function, with adequate
hydrochloric acid for amino acid
breakdown. So have that glass of warm
lemon water 15 to 20 minutes before you
eat or a handful of bitter greens from the
garden!
Bon appetit!

Meet the Co-op’s
own naturopath
Qualified naturopath Pascale
Richy can be found at the
Co-op on Saturdays between
10am and 2pm. If you would
like free advice about any
of your health
issues, Pascale
would be
delighted
to assist.
Take
advantage of
this great
service!
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art at the club

Music at the UpFront Club
www.upfrontclub.org
What’s on: December 2013
Fri 6: FELICITY BURDETT (NSW)
Warm, dreamy vocals, guitar, uke,
harmonica.
Album ‘Going With The Flow’
Sat 7: FIRST SATURDAY FOLK ($5)
Monthly Blackboard, guest act
TOMMY LEONARD (Maleny)

Meet Joanne Howard
– the UpFront Club’s
new art curator

Fri 13: Street Carnival,
quiet sanctuary at Club, enjoy!
Sat 14: ANDY JANS-BROWN (N.NSW)
Thoughtful groovy funk rock.
Album ‘Letting Go’
Thu 19: 6.30 ART OPENING:
Photography by Steve Swayne –
Australian Landscapes & Vanessa
Parle – Wildflowers of WA
Fri 20: BENNY BOWEN (S.Coast)
Eclectic spicy reggae originals on
guitar & mandolin with a hint 		
of drama
Sat 21: EMILY MAGUIRE (Duo, U.K./
Maleny) ‘Influences from Bob
Marley to Bach and Buddha’
Fri 27: MATT STILLERT
(SA/ S.COAST) Soulful poetic folk
melodies to high energy blues
grooves
Sat 28: LAURA HILL (S.Aust) Top folkblues singer guitarist on 365-day
tour. New album ‘Blue skies’

Matt Stillert – soulful poetic folk

upfront club hours
Monday, Friday, Saturday –
Music at 7pm.
Gold coin entry
Coffee: 7.30am
Breakfast: 7.30–11am
(7 days)
Lunch: 11.30am–2.30pm
Dinner: from 5.30pm
(take-aways available)
Tuesday, Wednesday & Sunday
– closed from 2.30pm
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“I would like to introduce Joanne
Howard, our new art director. Edith
Ann Murray retired this year to
build her home. We thank her for
the years supporting local artists to
exhibit in the Club. But we found
the right person with Jo who is
enthusiastic, full of great ideas and
passionate for the arts.”
– Karen Syrmis, 2013 AGM speech
Joanne was born and lived in the local
area until she finished school when she
left for North Rivers, NSW, to attend
university. Here she completed a degree
in education.
A change in circumstances led her into
optometry and it was this field of work that
brought her back to Maleny and Maleny
Optical. Whilst optometry has been her
main profession, she’s also owned her
own business and been actively involved
in managing and marketing many others.
Her mother Maureen was one of the
original members of the Co-op along
with Jill Jordan, so Joanne carries fond
memories from when she was a little girl.
As a result of her assistance to local
artists and local art events, she was
approached by Karen Syrmis and asked
if she would be interested in taking over
the role of art co-ordinator for the Club.
Joanne saw this opportunity as a great
way of being involved in the community as
a volunteer whilst helping artists promote
their work and talents. As she says,
“Maleny is a hub of so many talented
artists and the more opportunities that
are given to promote and exhibit their
great artistic work, the better. I find every
exhibition a creative challenge.”
Joanne has some great and unusual
exhibits planned for 2014 and there will be
some hidden surprises on opening nights.
We’ll let her have the last word: “I
believe creativity should be about the
enlightenment of all our senses and for all
ages. Watch this space...”
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Steve Swayne: Devils Marbles Limited Edition Photo Print on Canvas $95

‘Landscapes &
wildflowers’
The Club’s December Exhibition
Steve Swayne is a self-taught
freelance photographer and artist
living in Maleny on the Sunshine
Coast.
Steve undertook an extensive
journey to the central Australian deserts
in 2009. Here are a collection of images
taken over the autumn and winter in
Queensland, the Northern Territory
and South Australia. They speak of a
timeless ancient landscape, largely
unchanged by the human presence that
has so altered the coastal lands.
These landscapes are quite varied
in their nature, and each has its own
beauty. They need to be seen at
dawn and dusk to fully experience the
richness of the colours of the earth.
Steve is presently working on a
series of paintings inspired by the
landscapes of central Australia.
For twelve years, Vanessa Parle
talked about visiting the south-west of
Western Australia for the enchanting
Spring wild-flowering.
Finally, in 2011, she spent three
months, September to November, in
biodiversity hotspots from Walpole to
Esperance, concentrating on the aweinspiring Stirling Ranges.
Each new day was blossoming
of beauty for her. She worked with a
user-friendly compact Panasonic Lumix
camera to capture the wildflowers for
this exhibition.

Steve Swayne: Simpson’s Gap Waterhole (Limited Edition Art Print on Canvas) $150

Vanessa Parle: Wagon Wheel and Flower (Photo Print on Canvas) $95

Beautiful Fair Trade gifts to
fill your Christmas buying list.
Fair Trade Connections offers an alternative to
commercial gift buying. All our products are produced
under fair trade practices by marginalised community
groups. Fair Trade offers a way out of poverty through
trade NOT aid.
We are at the Maleny Markets every Sunday, 8am to
2pm. Jenny and Noel Law
-- Handmade Wrapping
Paper
-- Cards
-- Silk Scarves
-- Early Childhoods Toys
-- Leather Wallets
-- African Crafts
-- Wooden Bowls
-- Natural Fibre Bags
-- And much, much more

Fair Trade
Connections
Bringing the
world’s gifts
to you

Gifts that give much more.
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