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About 25 Earth Carers gathered at Earthwise 
in Subiaco for the end of year gathering for 
soap-making, a garden tour, general chat and 
feed. There was lots of hilarity about choosing 
leftover bits of wood from Greg, making 
elaborate bars of soap and exchanging     
Christmas presents. 
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The foreshore was once again a cleaner place for having the 
Recycling Stations to collect recyclables and Earth Carers to 
make it all happen. The recycling rate was up to 23% this year 
(4.1 tonnes) compared to 15.8% (alcohol ban) in 2010, 18.6% 
in 2009 and 6.3% in 2008.  So a big thanks to Allen, Terry, 
Diana, Tanya and daughter, Lorraine and children, Ursula, 

Pam, Lily, Spud, 
Geoff and tribe, 
Robyn, Gerald, 
James and Nicole 
for all their help at 
the event.  
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Sandie came on a tour with her children last year and sent this article as an idea to do with old 
woolly jumpers.  She is a waste hating, student of life, being home educated by her kids in 
Perth.  Today she shares a fabulous idea about reusing old jumpers and recycling them into 
blankets to help AIDS orphans in South Africa. 

According to the CSIRO it takes 170,000 litres of water to 
produce 1kg of clean wool. 

When I was a child I used to help 
an aunt unpick jumpers from 
jumble sales.  The yarn was  
unravelled, wound into skeins, 
washed to remove the crinkles, 
hung to dry and then re-balled, 
ready for knitting or crochet. 
T h i s  p r a c t i c e  b e c a m e             
unfashionable. 

However, as our landfill sites 
begin to overflow, I would like 
to re-fashion this activity and 
some old garments too. 

My choice of re-use for the wool is knitting 8 inch squares 
for a charity who ask that we send them to their ‘Comfort 
Club’ in Soweto, South Africa.  There they are sewn       
together and made into blankets for children who have been 
orphaned by aids. 

It is estimated that there are 11.6 million orphans in        
sub-Saharan Africa. 1.4 million live in South Africa        

(knit-a-square.com).  

If you would like to ‘knit-a-square’ their    
website (knit-a-square.com) gives clear     
instructions. 

And whilst I have covered two of the         
Permaculture ethics: ‘Earth Care’ and ‘Fair 
Share’, let’s not forget ourselves and the 
‘People Care’ ethic. 

Knitting and other needlework is good for you: 

‘I found that knitting helped me calm my 
thoughts and while I was knitting and putting 
stitches in order it was easier to put my mind 

in order’ -  anon (stitchlinks.com) 

The ‘Stitchlinks’ website explains, wonderfully the benefits 
to be had. 

Garments to unpick can be found at car boot sales, jumble 
sales, charity shops and perhaps your wardrobe. 

Go on….give it a go……the feeling, as the stitches unravel, 
is quite amazing….. ���)�����'�����

����������
John Lauder, EC, is putting old ‘vege boxes’ used for 
home delivered veges to good use.  These boxes are often 
used for deliveries but are never re-used.  So John is using 
a few of the strong wax covered vege boxes to make a 
’Cookit’ style solar reflector heater/cooker.  He laid the 
boxes flat and stuck them together to make rectangles 
100cm x 120cm, which he’ll then cover in foil.  A solar 
oven from waste materials … fantastic!   

· If you really need to buy a new computer, opt for 
a laptop instead of a desktop - they use up to 85 
per cent less energy than standard desktop     
computers. 

· Choose computers with bodies made from      
aluminium and glass, as these materials are easier 
to recycle and reuse than the typical plastic      
casing. Also look out for eco-options, like      
bamboo. 

· Consider the environmental credentials of the 
manufacturers before you make your purchase. 
Greenpeace conducts an annual survey of      
computer and electronics manufacturers and 
gives them an    
overall score. 

From G Magazine -
Nov 2010 (on line) 
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Allan completed the EC course sometime ago but         
continues to be passionate about waste issues. He has a 
thriving garden, using all sorts of discarded materials for 
infrastructure, and recently was integral on the ‘recycle 
line’ at the Sky Show. As per his generation he has      
constant concern with the new age of consumers not being 

too interested in reusing all their ‘waste’ resources . 

I am still very much into responsible waste reduction, re-use 
and disposal plus spreading the word amongst family and 
friends.    
This year I have attended three Great Food Garden       
Workshops run by John Colwill, Peter Cotton, Gary Heady 
and others and found them to be very enlightening. I      
commend these workshops to all Earth Carer’s or anyone for 
that matter. Also earlier this year I went to 6 or 7 workshops 
run by Harry Wykman at Lockridge Community Garden and 
as you know Harry is a very knowledgeable and likeable   
person dedicated to living and promoting sustainable living. 

I am still working on our home garden – a work in progress. 
Trying to implement some things I have learnt from Earth 
Carers, Great Garden Workshops, Harry Wykman, Organic 
Gardening Magazine and seen on the Internet.  Recently I 
have been creating artificial shade ie. adjustable artificial 
shade over the vege patch. Although tomorrow is the first 
day of summer we have already had many hot days and 
without this shade I am sure our lettuce, rhubarb, pumpkins, 
spinach etc would have perished or at best been severely 
damaged. I planted three seedless grape vines in August so I 
hope to have some natural shade next year or the year after.  
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The latest Federal Government figures indicate that Australians 
are throwing out 7.5 million tonnes of food waste every year. 
Some 4.45 million tonnes of this is from households and 3.12 
million tonnes is from commercial and industrial sources.   
Research by Do Something shows that Australians are     
spending $7.8 billion on food that we buy but don't eat. 

Food waste is a waste of money 
IBISWorld research shows that Australians are spending $71 
billion each year on food that we consume in the home. On top 
of that we spend $16.5 billion on takeaway food and a further 
$7.7 billion on food that we buy in restaurants and cafes. With 
so many household budgets under strain, it's surprising how 
much food Australia throws away. Every day we literally   
create mountains of food waste. 

How do we solve the problem? 
So what's the solution? Despite the popularity of cooking 
shows, there is still a poor understanding among Australians of 
how to store, purchase and prepare food. 

Whether we like it or not, the price of petrol and the cost of 
living will continue to rise. One simple way to offset this    
increase is to become 'foodwise' and save money. When it 
comes to food shopping, the first rule is to get a lot smarter 
about what you buy and when you buy it. 

So, I know there are a 
few of our readers 
who have made the 
switch at home to 
reusable toilet paper– 
which,  for the       
uninitiated, means 
keeping a supply of 
clean cloths next to 
the toilet, using them 

to wipe, then tossing them into a collection bin until laundry 
day.  Before you fall off your floor in horror, please consider 
that this is actually no more gross than parents who use      
reusable diapers for their babies. 

This is a switch neither Karina nor I have made, and to be   
honest, while I totally saw the environmental benefits, I just 
didn’t think I was on a regular enough laundry schedule to 
implement a system such as this.  It’s different if one has a 
large family– wash is always being done– but for a solo hobo, 
it’s very hit or miss. 

I recently travelled in Central America, where the toilet lines 
are so delicate that folks don’t toss their used TP into the bowl, 
but instead into a small trash bin.  That bin is emptied every 
day, and there’s no smell or mess.  I just realized how close 
this system is to a reusable TP system, except for the fact that 
the Central Americans are still using regular disposable paper, 
instead of reusable rags.  What strikes me is how easy and   
economically-sensible it would be for them to make the next 
small switch– when the average living wage is a equal to a few 
dollars per day, why should any of that necessary money be 
going towards an unnecessary disposable product? 

*�+��������������'�'���
Of course, our cultures at this point 
in time are biased towards           
disposables, and many folks the 
world over have developed the 
“gross!” reflex in the last generation or two about things like 
this– hankies instead of paper tissues, reusable cloth pads 
instead of disposables, etc.  But when I stop to think about it, 
there’s really nothing gross about this at all.  In fact, it could 
easily be argued that the truly gross thing is to cut down trees 
in order to make paper to wipe our butts with. 

Where do you stand on the resuables issue– TP, hankies, or 
pads?  Do you think this is grody, or a no-brainer? 

 

Article courtesy of tinychoices.com 

‘Those toilet rolls –do you recycle them???’ 

(Peg—this is from US not sure if it is happening here yet) 

From USA Today: “The 17 billion toilet paper tubes     
produced annually in the USA account for 160 million 
pounds of trash, according to Kimberly-Clark estimates, and 
could stretch more than a million miles placed end-to-end. 
That’s from here to the moon and back — twice. Most     
consumers toss, rather than recycle, used tubes, says Doug 
Daniels, brand manager at Kimberly-Clark.” 
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Eradicating bad shopping habits is crucial. Planning for what 
you're going to eat for the week ahead is the first place to start. 
Writing a shopping list that takes into account the existing 
food in your pantry or fridge is essential if you're only going 
to buy what you need. Thinking twice about 'two for one'   
offers is also vital and don't go food shopping when you're 
hungry. You'll always buy more than you need. 

Keeping an eye on the 'best before' and 'use by' dates in your 
pantry and fridge is also essential. You must always abide by 
'use by' dates but lots of food can be eaten after the 'best    
before' tag (except for eggs - they should be thrown out when 
they reach their 'best before' date). Plain common sense and 
your eyes and nose should tell you whether it's usable or not. 
If it starts to wilt, you can always throw it in a soup. 

Cooking extra portions for the freezer or freezing your      
leftovers in airtight containers saves food for another day. If 
you do end up with food waste, composting at home can    
reduce landfill and provide you with free nutrients for your 
garden. If you don't have a garden, get yourself a worm farm. 
Worms can eat their own weight in food every day and their 
castings are great for household plants. 

Jon Dee is the Founder & Managing Director of Do       
Something 

The website below also 
talks more about how we 
can reduce the food  we 
waste: foodwise.com.au  
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Yesterday, I tallied up all the plastic items, food-related or 
otherwise, that I have in my life, and it was pretty                 
eye-opening—32 items that I use on a regular basis, 30     
percent of which are disposable. 

Sunday, when I went grocery shopping, I couldn’t seem to 
avoid plastic in the meat department (I didn’t happen to visit 
the cheese department that day because I already had too 
much at home, but there, too, it seemed impossible to find 
organic cheeses that weren’t smothering in plastic). 

That got me thinking. Is plastic really that bad of a material? 
There must be some reason it’s become the packaging       
material of choice for everything from crackers to contact lens 
solution. And, as it turns out, there is. Back in 1969, Coca 
Cola commissioned the very first life cycle analysis on     
packaging materials to determine whether the company should 
stick with its returnable glass bottles, switch over primarily to 
aluminum cans, or go with plastic bottles. The plastic bottles 
won out because, the analysis found, they used the least 
amount of oil and natural gas of the three alternatives. 
Glass is too heavy and requires more trucks to ship, and 
aluminum is extremely energy-intensive to manufacture. 

It’s an interesting dilemma. On the one hand, plastic is an 
energy-efficient packaging material that drastically cuts down 
on food waste. But on the other, it’s a heinous nuisance that 
endangers our health with additives like lead and                
hormone-disrupting BPA and phthalates, and continues to 
feed massive plastic wastelands like the Great Pacific Garbage 
Patch in the Pacific Ocean that, in turn, choke birds and kill 
aquatic wildlife—and contaminate other edible sea creatures 
with toxic plasticizers. Then we eat those creatures, so those 
plastic toxins wind up in us. None of those factors is included 
the energy use/life cycle analysis. 

It does seem like plastic has a place in our world. If it weren’t 
for plastic packaging, I don’t know that local, organic meat 
producers and dairy farmers would be able to ship their     
products to stores, and get them in front of customers who 
might otherwise opt for GMO-fed, antibiotic-injected animals. 

"��'���������������	�����
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 The only packaging   
alternative they have that 
seems to be gaining a 
foothold is biodegradable 
corn-based plastic, and 
that ’ s  made f rom       
genetically modified 
(GMO) corn. I don’t want 
GMOs in my food, and I 
doubt any organic farmer 
wants to contaminate his 
goods with GMO-based 
plastics, especially if 
they’re biodegrading into 
the food! 

Companies also seem too eager to over-package everything so 
it will somehow seem more “sanitary.” Why is my only option 
for organic green peppers at the store near my house two green 
peppers on a paper tray wrapped in cling wrap? Why does 
spinach need to be packaged in a plastic bag INSIDE a plastic 
clamshell container? And why does Oral B need to package the 
replacement heads for my power toothbrush in individual    
plastic boxes surrounded by a…bigger plastic box? This is the 
absurd wastefulness that grates on my nerves, and I think this 
is where we as shoppers have the best chance at making a dent 
in plastic waste. 

Even if being completely plastic free is a pipe dream, there are 
lots of opportunities to stop using plastic where it’s not needed. 
Every time I see an instance of gross overuse of plastic, I 
package it up and mail it back to the company that made it, 
along with a letter stating why I’m never using the        
company’s products again. Because as important as it is to 
reduce your use of plastic, it’s just as important to let   
companies know why you’re not buying their products. 
Here’s a reason companies print their 800 numbers on the 
side of packages. Use them! 
 
Read more: http://www.care2.com/greenliving/is-plastic-really
-that-bad.html#ixzz1EYwt1LVh 
 

Article courtesy of Maria Rodale (blog site: care2make a 
difference) 
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The first EC Kids Resource Rescuers project is up 
and running.  Students in Year 6 at Poynter Primary 
School are currently preparing a ‘low waste camp’ 
for next week’s class camp excursion.  Anne Petit 
has had input and under the stimulating guidance of 
teacher Sam there is great enthusiasm and ideas  
coming out. 
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