Village News

The first month of 2023 has been a very busy one!

Starting with the installation of the new water tank on the
hillside being completed and the installation of 400m of
pipe from the creek and 100m of electrical cable
connecting a new pump from the creek the tank is now full
of water and holding 215,000Lt.

Adjacent to the tank a new pad is being constructed to
accommodate a smaller tank with a capacity of 109,000Lt,
it will be dedicated for the TEV West development and is
due to arrive in a couple of weeks!

We had our first Common Garden Working Bee of the year
with 3 more already scheduled, Sylosz Jane had this to say:
“Thanks to everyone who participated in the working bee on
Monday. The entrance gardens are looking cared for once
again. Sharing Hannah’s Japanese Ogura cake was a
delicious way to end a happy and productive morning.
Thank you Hannah.

The next working bee is on Tuesday the 14th of February,
9am to 11am. Meet outside the Shed.

Followed by tea and cake/biscuits.

Thanks for your participation.

Sylosz Jane, garden volunteer coordinator.”

The 3 large piles of fire wood and a large burn pile of scrub
that were in the village centre for a number of years have

been cleared and a log splitter is now on site, a working bee e

will be called in the next few days to split the wood and
stack it alongside the community garden fence so keep an
eye on your inbox if you want to participate.

A big thank you to Ilan for organising and overseeing this!




Village News

A car parking area for Brigid and Sylosz Jane on the bottom of Pod B has been
completed, I'm sure they are both very happy!

Lots of appreciation to Ilan for taking the time to show Sylosz Jane, Ashley and
Brigid the ecovillage water systems and sharing his knowledge, the more people
that are aware, the safer our community will be if there is a crisis!

The construction of the Wellbeing Centre is well underway with cladding on the
west done and a coat of paint scheduled soon, it is set to be fully constructed
sometime in March, Sharada had this to say:

“We are so excited to be able to offer the first 24 Unit EESystem Bio Scalar
Technology here in our wellbeing centre in Nubeena”

Very exciting stuff!

That’s about everything for this month, as always any contribution to the
newsletter such as photos or articles are greatly appreciated, the deadline for
the February newsletter is the 26th, please have any contributions emailed to
newsletter@tasmanecovillage.org.au

by the previously mentioned date, thank you everyone and see you next month!

THANK YOU!

» Thank you to Alan for his latest » Thank you to Sylosz Jane for

addition to the newsletter! contributing to the newsletter this month!
* Thank you to Sarah R for her » Thank you to Sharada for for

rainfall statistics! contributing to the newsletter this month!

» Thank you to Ilan for contributing to the * Thank you to all of the hidden
newsletter this month! contributors that | missed!




“We have around us numerous natural resources. Used wisely and with care, they can
enhance our lives, at little or zero cost to the environment. My interest and focus is on
integrating just a few of those resources for domestic use.”

- Alan Marshall




Local Information & Resources

We have so much
information on the
local area and many
local resources and
attractions available to
us here on the Tasman

Peninsula or Turrakana.

Beauty and natural
diversity surround us
including waterfalls,
deep sed caves, rugged
coastlines, 300 metre
high sea cliffs,
bldwholes, caves,
tessalated rock
formations and
heritage listed convict
sites.

Turrakana is also home
to many animals
including brush tail
possums, wallabies,
wombats, bandicoots,
sea eagles, Australian
fur sedals, penguins,
dolphins, migrating
whales, enddngered
swift parrots and
endangered
wedge=-tailed eagles.







FAT

3k Organic wholefoods and fresh
seasonal local produce
3k Order online from Monday to

Wednesday

3k Collect on Friday from
Tasman Ecovillage, Nubeena

We stock a simple range of
wholefoods, sourcing
organic, local products
wherever possible.

We link local growers and
buyers, helping support a
healthy community and
building our food security.

Let us know if you are
interested in supplying
quality, organic and/or
chemical-free fruit and
vegetables and produce
through our Food Hub.

We are entirely volunteer-
run to keep our prices low.
Contact us and join the
team for even more savings
on your shopping!

To volunteer, or join our
mailing list, email us at:

fatbeetsfoodhub@gmail.com

)

FOOD HUB

Nuts
Seeds
Dried Fruit
Flours
Grains
Beans
Olive Oil
Tempeh
Organic Teas
Locally roasted
coffee beans
Local handmade
chocolates

and much more!

1. Browse current
products each week
when our online store
opens.

https://
openfoodnetwork.org.au/

fat-beets-food-hub/shop

2. Choose and pay online

3. Collect your pre-
packed order during the
pick up times (local
delivery by arrangement)
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Sunlight & Colouxr

-

Beautifully handcrafted
Tasmanian leadlight artwork

to enhance your home...

Call us today to discuss
a piece of magic

designed just for youl

0484913224
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CyberWatch

Keeping homes cyber safe!






