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Back at the Backyard Projects 

IT’S THE backyard project everyone’s talking about. And no, the idea didn’t come 

from Pinterest -  you can find the inspiration just outside your backdoor!  

Continued on page 8  
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Spring Clean leadership needed  

To Spring Clean or Not to Spring Clean?  

We have had many requests from people in the com-

munity to hold the Valley Spring Clean again and we 

know how popular and successful the event has been 

in the past. However, we can only hold the event if we 

have enough people to support it. In order to make it 

possible we need community heroes to lead various 

areas.  

If you would like to lead an area of waste minimisation 

such as scrap metal, paint recycling or an area like the 

free shop, traffic management, volunteer management 

or food preparation, the community needs you! For 

the full list of areas to lead and to show your interest 

by Friday 10 September, click here or type in the link: 

bit.ly/valleyspringclean2021.     

We will be promoting the date and putting a call out 

for on-the-day volunteers once we have our areas with 

leaders established.  

- Charlotte Wilson  

WHEN THE Level 4 announcement hit a cou-

ple of weeks ago, Keri, our amazing kai share 

volunteer leader, decided to put the call out to local eateries to see if they had surplus stock to donate to our 

local Kai share recipients. What a stroke of genius, with loads of delicious food donated from local cafes like AD-

JO and Beam me up Bagels. Many families were very grateful for this extra windfall at a difficult time. Thanks 

folks for caring for our community! Interested in being a recipient or donating to Kai share? Give us a call on 473 

8614 or email charlotte@northeastvalley.org.  

Community kai sharing lockdown bonus 

https://docs.google.com/forms/d/e/1FAIpQLScYzmv-PbpGsVYCy-uGx3skVybf03bijD0AKZ4kJDxvZRUMdA/viewform
mailto:charlotte@northeastvalley.org
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Easy vaccination in the Valley 
EARLIER THIS week my partner Amanda and I were 

able to get our first Covid immunisation at Gardens 

Antidote Pharmacy.  

Yay!! Fortunately, we had had an appointment 

booked since before lockdown. So, we left our 

tweens playing their devices in our car, parked out-

side the chemist, and headed in. It was exciting to 

see a longish queue of people waiting outside to 

receive walk-in vaccinations – it really felt like a big 

community effort to work together and beat this 

disease.  

The staff were working so quickly that it seemed 

like they were fitting in a couple of casual immun-

isations between the scheduled appointments eve-

ry 15 minutes. The process was great - friendly, effi-

cient, and I found the jab itself totally painless. My 

immuniser told me this site gave a record number 

of shots the day before and expected to set a new 

record the day we were there! 

I always intended to quickly get immunised, but I 

admit had been feeling a little nervous – I don’t 

know why, as I happily get my flu shot each year. But as 

I started to hear many older family members and 

church friends enthusiastically sharing their immunisa-

tion stories, I started to feel really safe. I am so happy to 

have had my first dose, and only a kilometre from our 

home – super convenient!   

So, a big shout out to the essential workers at Gardens 

Pharmacy working during lockdown to immunise North 

East Valley, and on a Sunday too. Thanks team!  

- Esther Clarke-Prebble  

Dr, who is in Opoho?  
RESIDENTS OF Opoho have been treated to a different kind of 

eye-catching character during their lockdown walks.  

Gerard is the man responsible, he says “When teddy bears ap-

peared in windows last year it seemed a bit of fun to up the 

game slightly and bring out this little yellow friend as 

well. When we had L4 confirmed for more than a few days this 

time around I thought it a good idea to bring him out again. I've 

heard a few people commenting as they walk past - kids espe-

cially love seeing him. Thanks Gerard, many a Dr. Who fan of all 

ages will be delighted to see a home-grown Dalek right here in 

our community!   

This version of the Valley Voice is being distributed online, due to 

Covid lockdown restrictions. We’ll back in print and in your letter-

box as soon as possible. In the meantime, if you have a printer at 

home, why not print a copy for a friend, neighbour or loved one 

and pop it in their letterbox?  
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JOIN US for a harakeke/flax 

weaving workshop with com-

munity member Anna. 

In this workshop Anna will guide 

you through weaving a kono - a 

small square basket. 

Harakeke/flax will be pre pre-

pared and supplied. 

Entry is by koha. 

 

Dates for workshops: Sunday 

Sept 26th and Nov 21st, 1-4pm  

 

Spaces are limited so please get 

in touch to secure your spot by 

emailing Anna at  

adoorn@gmail.com 

Community activities coming up

Quilt workshops 

COME ALONG to this community quilting 

workshop to contribute to this art project.  

The idea of the project is a reference to gender 

equality and the feminist movement as a form 

of resistance against gender discrimination in 

society. 

All ages, genders, and levels of sewing experi-

ence welcome.  

Come and be a part of the creative process. 

Stitching not only brings joy, but it has long 

term physical and mental health benefits as 

well.  

Complimentary tea and coffee are available at 

the workshop. Please bring a water bottle. 

Read more details about this project on our 

blog, here.  

 

Workshops will be held in the Fred Hollows 

Community room on the 19th October, and on 

the  23rd of November, 11am-1pm.  

All event and activity listings are subject to change, de-

pendent on changes to Covid Alert levels. Please keep an 

eye on our Facebook page or contact us for updates.  

mailto:adoorn@gmail.com
https://www.northeastvalley.org/post/the-quilt-project
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New community Trapping Coordinator  
INTRODUCING EMILY Peterson, our new Community Trap-

ping Coordinator for Open VUE! 

Emily’s role as Community Trapping Coordinator is to sup-

port community members in North East Valley, Normanby, 

Ōpoho, Pine Hill, Liberton, Dalmore, and Upper Junction with 

trap maintenance, trap installation and to also support new 

and existing backyard trappers on their backyard trapping 

journey. 

Emily loves living in North East Valley and connecting with 

the community. She is passionate about the environment 

and especially supporting our native taonga species, her fa-

vourite of which is the beautiful bellbird for it’s stunning col-

ours, agility and of course beautiful song.  

She will be starting with trap installations in Pine Hill when 

Covid Guidelines allow.  

If you live in Pine Hill and would like to start trapping please 

contact Emily with your expression of interest by emailing 

emily@northeastvalley.org. 

 An evening of inspiring short talks & 

community discussion around build-

ing community kai resilience. 

 

Come and be inspired and contribute 

to growing food resiliency in the val-

ley. You will hear about a range of excit-

ing initiatives and see the potential for 

a thriving, vibrant and healthy commu-

nity food network.  

Stick around afterward for a cuppa and 

connect with each other, to spark fur-

ther ideas through conversations.   

 

Thursday 7th October 7.30 - 

8.30pm 

Fred Hollows Community 

Room, 262 North Road 

Planting Seeds of 

Change 
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A tale of a wild potato chase 
AHHH, THE Jersey Benne potato, pride of 

North Otago, tubering away in the verdant volcanoes 

surrounding Oamaru to eventually appear in cute little 

boxes stacked in supermarkets across the land for 

Christmas dinners and summer barbeques. 

But back up the bus.  Legend 

has it that one of North 

Otago’s best exports was first 

grown in New Zealand up the 

hill in Upper Junction. I set 

out on a mission to dig up 

some evidence… 

According to family records 

the story goes something like 

this: A young man named 

Pierre le Soudain arrived in 

Port Chalmers in 1874. Pierre 

was born in France and had 

moved to Jersey where he 

acquired a wife and a handful 

of kids before emigrating to 

New Zealand and promptly 

changing his name to Peter 

Sudden. Peter spent a few 

years in Milton before buying 

land near the top of Corsall 

Street in Upper Junction where 

he built a tree fern house and 

started a nursery. He planted some Jersey Benne pota-

toes and shared them with his neighbour, Henry Ben-

nett of Broadacres Nursery, whose strawberry seed-

lings had arrived from Europe in a sorry state leaving 

him with little to plant. Next minute these little pota-

toes are an Upper Junction thing, known for their tasti-

ness and being sold to pubs and markets in Port 

Chalmers and Dunedin. By 1917 they were being dis-

cussed in the ODT’s gardening notes. 

But where did the Jersey Bennes come from? Bennes 

are derived from the Jersey Royal potato, which like 

woolly jumpers and creamy cows originated in, well, 

Jersey. In 1878 a Jersey farmer, Hugh de la Haye, was 

given two enormous round potatoes, one of which had 

15 or 16 eyes (those sprouty bits). He cut it into 15 or 

16 pieces and planted them, producing a big early crop 

the following spring. Most of the potatoes were round 

but one was unusually kidney-shaped with a very thin 

skin – a fluke – and was dubbed a Royal Jersey Fluke. 

From this one potato apparently descended all Jersey 

Royals, which today have Protected Designation of 

Origin (you can only call them Jersey Royals if they are 

grown in Jersey) and account for over half of Jersey’s 

agricultural exports. 

But hang on, if Peter arrived in New Zealand before Jer-

sey Royals even existed, how did he grow them here? 

He couldn’t have brought them with 

him. An 86-year-old Jersey potato 

farmer told me that a Mr Benest, who 

was a Jersey Royal seed potato produc-

er, introduced his potatoes to New 

Zealand ‘in the early 20th century’. Jer-

sey people pronounce Benest as Benay 

– they don’t say the ‘st’ – hence the 

Benne (could the double n be a nod to 

the Bennetts?). One could surmise that 

Peter knew Benest from his time in 

Jersey and had him send over some 

potato stock sometime in the late 

1800s or early 1900s. The exact how 

and when of this, however, would re-

quire some Bergerac-level sleuthing to 

unearth. 

Peter Sudden died in 1918 and was 

buried in the Northern Cemetery with 

a crop of Jersey Bennes – apparently 

he believed it would be ‘a waste of good 

ground & fertilizer not to plant a spud 

or two’! Potatoes from his original stock 

continued to be grown at Broadacres for many dec-

ades, until the property was subdivided. It is even said 

that seed was sent back to Europe in the early 1900s 

when a potato blight threatened the Jersey Royal indus-

try. 

So what makes these little spuds so good? Being a new 

potato (one that you dig up early in the summer) the 

sugars are yet to turn to starch, giving a fudgey texture 

and delicious taste, and people reckon the ones grown 

in coastal Otago’s particular soils and climate are espe-

cially yummy. September’s the time to plant your Jersey 

Benne seed potatoes for Christmas – I’ve got mine from 

Youthgrow garden centre on Norwood Street and they 

are about to go into the ground to keep the Benne tra-

dition going in the Valley. 

- HELEN JACK  

 

The fine print: Thanks to Laurel Dunn, Peter Sudden’s 

great great granddaughter, Andrew Smith, Henry Ben-

nett’s great great grandson, and Jane Rueb of the Jersey 

Farmers’ Union for their help and family records. 
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‘Kale’ chip recipe  
TRY THIS delightful, different and healthy snack recipe with greens 

from your gardens, thanks to community member and avid gar-

dener, Anna Read-Doorn.  

 

I say 'kale' because I use all sorts of leaves, from broccolis, caulis, 

cabbage, kohlrabi, curly and Russian kale, even nasturtium leaves (I 

just learned from Stephen Parker, Dunedin's medicinal herbalist, 

from Gathered medicinal plants of Aotearoa). 

 

Preparation: 

Gather the leaves on a dry day and don't wash them unless you 

need to. If you wash them you need to dry them too. 

Remove the stalks and rip up the leaves into large pieces. Toss 

them with olive oil (or other cooking oil). 

Preheat the oven to 120-125°C fan forced or fan bake. Cover four 

baking trays with baking paper. 

 

Make a spice mix to your own liking: 

30gr cashews 

20gr sunflower seeds 

1tsp dry stock powder or nutritional yeast 

1tsp paprika powder  

1 tsp tumeric or coriander or  

garlic or curry powder (or a combo) 

1/4 tsp fresh ground black pepper 

1/4 tsp chili flakes or powder (optional) 

 

 

Cooking: 

Whizz nuts and spices together 

in a spice grinder and sprinkle 

over the oil coated leaves. 

Place the leaves on the trays in 

a single layer and put all four 

trays in the oven at once. Turn 

the leaves over after 15 

minutes and crunch them up in 

another 5 minutes (every oven 

is slightly different and the first 

time you need to experiment 

and check frequently).  

They need to become crunchy 

but not brown or they'll taste 

burnt.   

Enjoy! 
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      Continued from front page 

 

The connections to nature, the plants that provide 

beautiful fruits and flowers and rustle in the wind, the 

birds that sing and flit throughout them, the lizards that 

scuttle away, the invertebrates that buzz and hum and 

the fish that splash within the Lindsay Creek Catchment 

are the inspirations here.  

 

The Backyard Ecosanctuaries project, was established 

by the Open Valley Urban Ecosanctuary (VUE) Project to 

facilitate wildlife-friendly backyard actions for our com-

munity. It has grown to over 100 participating house-

holds, all working together to create ripples that reflect 

improved biodiversity in their backyards and the com-

munity. This year, the project has been well supported 

by funders, with support from Predator Free Dunedin's 

City Sanctuary Project, Te Ao Tūroa: Dunedin's Environ-

ment Strategy and the ECO Fund to the tune of 

$85,000. Planting and growing trees, building ‘hotels’, 

predator monitoring and trapping are all actions that 

we can take to help to nourish and enrich our native 

wildlife.  

 

Together, we are delivering Predator Free Dunedin's 

City Sanctuary Project within North East Valley, Nor-

manby, Ōpoho, Pine Hill, Liberton, Dalmore and Upper 

Junction suburbs, working towards 1 in 10 households 

trapping by mid next year.  

 

With continued and increased community energy for 

trapping possums and rats, we sought support and 

funding from wider Dunedin and we have been em-

powered to increase our trapping efforts and bring on 

a new team member. We would like to introduce Emily 

Peterson, our new Community Trapping Coordinator 

who will be working towards this goal by providing 

backyard trapping support and trap maintenance to 

new and existing backyard trappers and installing free-

to-borrow possum traps starting in Pine Hill. Lookout 

for the letterbox flier when Covid Guidelines allow or 

submit your expression of interest to Emily directly 

(emily@northeastvalley.org).  

 

If you’re after that pesky rat, the trap library will contin-

ue to be available at the Valley Project community 

rooms for free-to-borrow rat traps as well as monitor-

ing tools such as chew cards, tracking tunnels and trail 

cameras or chats if you’re in need of a little advice. We 

are so thankful for the help from Youth Grow preparing 

chew card packs, which means they are ready to go out 

to the community. Chew cards are simple tools used to 

find out which mammal predators are around and 

where they spend their time. Chew cards also smell 

strongly of peanut butter, yum! 

 

 

If you are keen to be involved with the Open VUE pro-

ject or Backyard Ecosanctuaries programme, please 

contact openvue@northeastvalley.org or sign up using 

bit.ly/openVUE. For possum trap installation expres-

sions of interest, particularly if you live in the Pine Hill 

area, contact Emily at emily@northeastvalley.org. We 

are based at the Valley Project community rooms which 

can be reached at 03 473 8614.  

- Clare Cross, Open VUE Coordinator 

Trap-tastic back yard action  

ALONGSIDE BACKYARD actions, 

community actions have been 

growing too - literally! With the 

many hands of the community 

Weed Warriors and Te Rangi Hiroa 

College students, we planted 75 ri-

parian loving plants that were se-

lected and delivered by Delta as 

part of the DCC Ecological contract 

at the Riparian Rhapsody in Ching-

ford Park at the end of July!  

 

We also carried out some weed 

maintenance. You might see the 

plants growing next to Lindsay 

Creek with their little protective co-

vers on them. These plants are part 

of the habitat restoration to im-

prove the riparian habitat along the 

creek. Unfortunately, Working Bees 

are currently suspended until Covid 

Guidelines allow, but please keep 

checking our Facebook Page for up-

dates!  

 

Check out 
our  

Facebook 
page  

 

Planting success 

mailto:openvue@northeastvalley.org
http://www.facebook.com/OpenValleyUrbanEcosanctuary
http://www.facebook.com/OpenValleyUrbanEcosanctuary
http://www.facebook.com/OpenValleyUrbanEcosanctuary
http://www.facebook.com/OpenValleyUrbanEcosanctuary
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HERE’S SOME helpful tips for repurposing 

egg shells around the garden. 

 

Collect used eggshells and place them in a 

container without a lid in the fridge, where 

the air will dry any moisture left inside the 

shells. When the container is full, grind the 

shells either roughly, or into a fine powder. 

 

Scatter over the vegetable or flower garden. 

As the eggshells decompose, calcium will be 

released over time. The finer the shells are 

crushed, the faster they will break down. 

 

Tomato Food 

Tomatoes love calcium. Add the eggshell 

powder directly onto the soil, then lightly 

fork it around the tomato plants. The addi-

tional calcium will prevent blossom-end rot, 

a disorder caused by a calcium imbalance. 

 

Use eggshells to deter slugs and snails 

Roughly crush eggshells and scatter them around susceptible vegetables or flower plants. 

 

Feed eggshells to your chickens 

Laying chickens need an abundance of 

calcium, and if they are eating their own 

eggs after they lay them, it could be due 

to a lack of nutrients. Crush dried egg-

shells lightly, lay them on a baking sheet, 

and bake for about ten minutes at 175 

degrees. Crush again, and feed them to 

your chickens, or to wild birds. 

 

Safety tip: 

 

Use a mask when grinding eggshells, es-

pecially when ground finely, to prevent 

inhalation. 

 

- Merylei Guthrie 
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Egg-cellent ways to repurpose egg shells 
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What is a Healthy Home?   
MY NAME is Gracie Lamphee, I am currently studying a Mas-

ter’s in Geography at Otago University. My research is based 

on how children conceptualise a healthy and unhealthy home 

in Dunedin. 

If your child wants to an activity to do over lockdown they are 

welcome to draw me a picture of how they conceptualise a 

healthy and unhealthy home for my research data. They are 

free to draw whatever they want of the home but some an-

notations of what they have drawn would be helpful. No 

physical copies are needed so send a digital photograph of 

the drawings to health-

yhomes.researchproject@otago.ac.nz  by the 18th of Septem-

ber (no contact details or names necessary as drawings will 

remain anonymous in the research project).  

The best three drawings will win a $20 gift voucher to Young 

Reflections. For my research data I am also undertaking 

online interviews with children about their feelings towards 

the home / experiences of the home so please send me an 

email (above email address) if your child is interested in par-

ticipating in an interview (I can give more information / an-

mailto:healthyhomes.researchproject@otago.ac.nz
mailto:healthyhomes.researchproject@otago.ac.nz
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fitness & health 

– –
–
– –

–
–

further education 

 

art, craft & music 

–
–

–

community  

–

–

http://www.italianclasses.co.nz
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trading corner 

housing 

for families, kids & 

teens 

 

 

 

 

 

 

, 

 

 
church services 

Classes, device help, Skinny JUMP 

setups. 

Tuesday 3.30-5.30pm Valley Baptist 

Community Centre-Tech Space.  

CodeClub4Teachers 

CodeClub4Kids 

Wednesday 

10.30-12.30 Valley Project 

3.30-5.30 Valley Baptist Community 

Centre-Tech Space. 

CodeClub4Kids 

Stepping up 

Better Digital Futures 

Contact: Amy Souquet 

Phone: 0272569182 

Email: amy@com2.tech 

Web: www.com2.tech 

Facebook @Com2Tech 

Belleknowes Golf 
Club 

Green fees $15 
(after 4pm $10/player) 

 

Come & enjoy our fantastic 9-hole 
golf course on Lawson Street 

 

Spectacular views over the city 
Secretary, Christina King, 467 

9499 

http://www.crestrides.org.nz/
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Spring is in the air 

Spring Blossom on Islington Street, taken by Jess Corbett.  

Nature Art by Jett Wilson aged 8  

WITH SUCH a sense of Spring in the air, we asked the community to contribute 

some Spring content for this month’s Valley Voice. Thanks to all who contributed, 

here is a selection. Remember, you are always welcome to submit content. Please 

email voice@northeastvalley.org to contribute. Contributions are due by the 20th of 

each month, but where possible, please make contact earlier to discuss your idea.  


