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CITRUS LUNCH and WORKSHOP
Saturday 21°° September 2024

On a beautiful spring day, 20 members and friends gathered at Marilyn and
Roger's home in Tapitallee for the latest SlowFood workshop-conversation. This
time on citrus, how to care for it and what to do with the produce produced.
Roger gave a talk on how he has cared for his citrus trees over the years, when
and what to feed them and how to look after them to keep them healthy and
productive. He also demonstrated how to prune and so maximise the amount
of light that gets into the growing fruit. This was followed by a walk around their
lovely garden and a visit to their vegetable frame to admire what was growing
as spring really starts to get going.

Lunch was a ‘shared plate” affair and comprised a very appetising range of
savoury dishes, all with a citrus element to them. The citrus theme was
continued with the desserts with a delicious range of cakes and tarts. There was
the opportunity later to swop recipes, all of which would get posted on the
SlowFood website. Overall, another very pleasant and enjoyable event.

The next event is the Bush Tucker Lunch at Lyrebird Ridge Winery and Retreat
on Saturday 12" October 2024, part of the Yila Aboriginal Healing Trail
Initiative. Don’t miss it as it is a beautiful place to have an al fresco meal.




