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BACKYARD FOOD GARDENS

With John Champagne


Brogo Permaculture Gardens Phone 02 6492 7306

www.permaculture.brogo.org.au

 brogopg@bigpond.net.au
INTRODUCTION

Any amount of space in suburbia is capable of growing good clean food. From a balcony in a unit to the quarter-acre block, a vast array of fruit, herbs and vegetables can supplement much of the yearly food needs for the kitchen table.

This workshop offers a permaculture approach to achieve this through careful, thoughtful design. Your greatest asset in this endeavour is yourselves and your commitment to achieve this outcome, and your ability to follow the seasons and learn from the mistakes of trial and error. 

The aim of this workshop is to arm you with some useful tools and references to consider as you begin the journey of growing food in the backyard and a positive move toward a level of self-reliance. 

REFERENCES

Introduction to Permaculture Mollison, B. & May, R.

Earthusers Guide To Permaculture Morrow, R.

DESIGN METHODS

In a Permaculture Design Certificate Course there are seven design methods we teach but with the limited time available, for the purpose of this exercise we will learn two that you can access easily to begin designing and growing food efficiently.

(i) MASTER PLAN – ZONE and SECTOR ANALYSIS 

This method develops an overall plan whereby you firstly look at the natural elements that enter your home that you have no control over. This is known as a sector analysis that provides the following data as information:


· Determine your summer and winter sun arcs. Is there any shading occurring at particular times of year?

· Winds, where do they come from each season, be specific – cooling breezes in summer; hot strong winds in summer, winter winds, prevailing breezes in coastal.

· Your average and extreme annual rain figures. When does it mostly come? Longest drought period in the area.

· Do you get frost? How often and how severe?

· Is the threat of fire an issue?

· Where else does water enter your land?

We then map this out on paper and draw in our sector analysis. Then we are able to begin placing zones or areas on our land that are determined by how often we will visit that particular area. These areas are known as zones and are arbitrary boundaries worked out for energy efficiency reasons. The five zones have the following components.

· ZONE 1 – Kitchen Garden; vegetables, culinary & medicinal herbs, wormfarm, composting area, some fruit species, ponds, art, ducks, small-breed chooks, pigeon coop, children’s space

· ZONE 2 – Food Forest; fruit trees, vines, chickens, geese, bees, aquaculture

· ZONE 3 – Commercial Options; tree crops, exotic animals, fruit crops, aquaculture 

· ZONE 4 – Treebelt Systems; windbreaks, shelterbelts, microclimate planting, fire retardant hedge, frost protection

· ZONE 5 – Wilderness; remnant vegetation left as observation

In a suburban context, due to space restrictions it’s usually zones 1 and 2 that can be planned with maybe some zone 4 planting on edges or nature strips. Balcony gardens are restricted to zone 1 only.

Sketch the zone pattern onto your sector analysis map. This then becomes the base map from which you now begin to add components.

(ii) RANDOM ASSEMBLY

This other design method gathers the components you want in your garden and arranges them in such a way that they benefit each other. To gather what you want, answer the following questions: 

18 POINT DESIGN CHECKLIST

1
How can you make the garden low maintenance?

2
How much energy and enthusiasm can you muster?

3
What food do you and your family want and how much?

4 What beneficial microclimates can you create?

5 How can you entice cool summer breezes but deflect harmful wind?

6 How can you shade summer afternoon sun yet optimise winter sun?

7 Is there a view to enhance or screen out?

8 Do you need to screen noisy neighbours?

9 Do you need to respect neighbours’ winter sun or view?

10 If frost is a problem, can you deflect it?

11 What plants and structures do you want?

12 What does each plant require?

13 What is the mature height and width of each major tree you are planning for?

14 How will the garden evolve over time?

15 What are your soil variations, texture, pH, mineral deficiencies?

16 How can you optimise your water, disperse it, keep it high?

17 How can you quickly drain excess stormwater?

18 How many Permaculture principles can you incorporate into your design?

Having now a list of what you want in your garden, we now work out relationships we can find between these – a functional analysis. We ask questions of each component to find out what it needs and what it provides. 

THE GARDEN PLOTS

Need: mulch, feeding, water, shade sometimes, access

Provides: food, leaves, seeds, smell, beauty

CHICKENS 

Need; shelter, water, food, shade

Provides; meat, eggs, fertiliser, pest control, feathers 

We work out each component like this and place them within the zone boundaries worked out previously. 

With the example of the chicken we determine that they eat surplus house and garden waste. Chickens shelter close to the house for easy egg collection and close to the garden for manure access and occasional access. They need shade so plant a fruit tree in the chicken run. Water collects from shelter roof to tank then to trough. Etc. etc.

REFERENCES

Smart Permaculture Design Allen, J.

Permaculture – A Designers Manual Mollison, B.

PATTERNS in DESIGN 

The 12 design principles of Permaculture come mainly from the observation of nature and how it best works. Nature consists of an assembly of fauna and flora that interconnect and show distinct form and shape – these we call patterns.

As designers, we attempt to assemble these patterns on our land so that it mimics nature itself towards the end result of being self-regulating gardens and, therefore, sustainable.

SUCCESSFUL PATTERNS

Patterns that have been adapted from nature that over time have succeeded include:

CONTOUR – The lay of the land. Use the contour to maximise effect wherever you can. The foundation of keyline planning.

STACKING – Vertical layers of species combined in a small space. Adapted more in tropical and sub tropical regions. Paulownia trees work well here over orchards.

BRANCHING – The pattern of the branch of a tree works well for paths, for example.

SPIRAL – The snail has a spiral home it carries around. Adapted into a herb spiral, it offers maximum surface area because it goes up, sun and shade because it goes around.

KEYHOLE – A circular area swelling at the end of a path allows us to squat and cover a large area to garden with little movement required.

PRINCIPLES and tips to CONSIDER

· Place closest to the kitchen door the plants you will use almost every day, e.g. lettuce, chives, parsley

· Vegetables that are planted then harvested once at the end of the season can be placed at the back of areas out of the way, e.g. potatoes, vines, onions

· Use plants from the umbriferous family to attract predator wasps for insect control, e.g. dill, fennel

· Leave sacrificial plants for insects to home in on

· Maximise the edge wherever possible. Espalier for fruit trees, planting on fence lines, create lots of edge to shape ponds

· Place ponds in the garden for frogs; add small fish for mosquito control

· Plant native flowering shrubs to attract native birds; nectar feeders for pollination and insectivorous birds for insect control

· Plant herbaceous perennials to flower when fruit needs pollination to attract birds and bees

· Provide summer shade for salad growing by planting small fruit trees, e.g. tamarillo 

· Plant vine crops up fences, e.g. black or banana passionfruit, grapes, pumpkin, squash, gourds

· Feed each new seedling planted with a cupped handful of wormcast

· Mulch at least twice per year with compost then cover it with a straw-type mulch

· Design chook area so that it has access to fruit trees but not the vegetable beds

· Get 2 x khaki campbell ducks for slug and snail control

· Try successional vegetable planting using Joy Larkam’s ideas

· Try mixing it up as Jackie French recommends

· Never use poisons

· Save seeds from good stock and share seeds with others

REFERENCES

The Salad Garden Larkcom, J.

All publications from French, J.

The Complete Organic Gardener Strum. J.

FRUITING SPECIES LIST

Given the topography, soil types and climatic variation in the Bega Valley, a wide range of edible fruits is possible to grow.

Frost is the main limiting factor that will determine your range of species. Good microclimate design can assist with this to a certain extent and if failures occur, persist and try growing it somewhere else.

STONE & POME


Apple, pear, plum, peach, nectarine, cherry, apricot, medlar, quince, nashi

CITRUS


Lemon, orange, lime, mandarin, grapefruit, pomelo, cumquat, lemonade, finger limes

NUTS


Pecan, walnut, hazelnut, almond, pistachio, macadamia, bunya, pine nuts

BERRIES


Mulberries, elder, strawberry, raspberry, blackberry, blueberry, cape gooseberry, currants, brambleberries

SEMI-TROPICAL (moderate frost down to –2 degrees C. All coastal areas) 


Guava (pineapple, yellow cherry, strawberry, Hawaiian), sapote (black, white, green), custard apple, avocado, logon, wampi, grumichama, Japanese raisin tree, ice cream bean tree, mango, tamarillo

VINES


Kiwi fruit, grapes, passionfruit, (black, banana, red), choko

OTHERS


Persimmon, fig, olive, carob, rose apple, pomegranate, loquat, Brazil cherry, pepino, babaco

UNUSUAL VEGETABLES and SPICES

Bolivian sun root, cardamom, turmeric, galangal, Chinese artichoke 
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