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ORGANIC A WINNER AT GREENFEST

A celebration of things organic, green and sustainable lit up the Brisbane City Botanic
Gardens over the Queen’s Birthday weekend at Greenfest 2009. Making the most of
glorious golden winter weather, thousands of visitors flocked in to enjoy the music, taste
the organic food and indulge in some environmentally-responsible retail therapy.

A drawcard for visitors of all ages was the stall run by organic representative group
Biological Farmers of Australia (BFA), including certifying arm Australian Certified Organic
(ACO).

Parents took the opportunity to brush up on their knowledge of what organic food is all
about, where to buy it and how to grow it with consultant organic farmers Rob Bauer and
Lyn Bagnall available for questions at the stall.

Rob, winner of the 2009 Vogue Produce Awards is the sixth generation of his family to
farm their organic vegetable and beef property in the Lockyer Valley.

Lyn grows organic herbs on the north NSW coast and has just published the second
edition of the highly-popular book 'Easy Organic Gardening and Moon Planting'.

Visitors, aged from two through to seventy, donned gardening gloves, dug into the organic
potting mix provided by BFA/ ACO (donated by Amgrow) and planted in pots a selection of
organic vegetable seeds (donated by Select Organic) to take home and watch the miracle
of germination.

“For many of the children — and some adults - this was their first experience of actually g
planting and learning about caring for a plant,” says Holly Vyner, General Manager of BFA. %
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“Living within modern, urbanised consumption patterns, most children only have the 4
opportunity of seeing food as coming from shops. Allowing them to plant and grow their
own, even on such a small scale, affords them concepts of food coming from soil and how
easy fresh produce is to grow.”
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demonstration of cooking organic Wagyu and Bauer’s vegetables. HEI P e A
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Justin’s Greenfest recipes can be found at www.becasse.com.au
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For more information contact:
Jan Nary, BFA Media Department Ph: (07) 3350 5716 ext.275; E: jan.nary@bfa.com.au

STOP PRESS!

Join the BFA and others at this year’s Organic Expo in Melbourne 24" — 26" July 2009 to see how
the organic industry is advancing. More information is available at www.organicexpo.com.au

And the BFA Organic Roadshow- a line-up of fascinating speakers on many aspects of organic
production and marketing —will be coming to centres in NSW in August, Queensland in September
and Western Australia in November

For more information on the Organic Expo or Organic Roadshows;

(07) 3350 5716 /events@bfa.com.au / www.bfa.com.au

Quality System

BIOLOGICAL FARMERS OF
AUSTRALIA CO-OP LTD
ABN 75 699 664 781
HEAD OFFICE - BRISBANE
PO Box 530 766 Gympie Rd
CHERMSIDE QLD 4032

Ph: +61 (0)7 3350 5716
Fax: +61 (0)7 3350 5996
info@bfa.com.au
SOUTHERN DIVISION OFFICE
PO Box 503

NURIOOTPA SA 5355

Ph: + 61 (0)8 8562 2769
Fax:+ 61 (0)8 8562 3034

info@bfa.com.au

www.bfa.com.au


http://www.becasse.com.au/
http://www.organicexpo.com.au/
mailto:/events@bfa.com.au
http://www.bfa.com.au/

