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Kitchen Garden: Visit owners passionate 
about their gardens 
Private Gardens of the Monaro exclusive tours commence this year on Monday, September 25, 
with self-drive just 90 minutes from Canberra. Three rural property owners, passionate about their 
gardens, will welcome visitors to their historic pastoral lands. 

The exclusive full day excursions include a guided tour of each garden led by Libby Litchfield, Sue 
Jardine and Sally-Ann Cottle. Morning and afternoon tea and lunch will be served, catered by the 
women. For bookings and extra information see www.privategardensofmonaro.com.au. 

 
Cottle kitchen at 'Shirley' on the Monaro ready for lunch visitors of the Self Drive Private Gardens of the Monaro tour. 

Hazeldean 
In 2013 Jim and Libby Litchfield took a major decision to alter the garden at Hazeldean where the 
original design was more than 150 years old. Two terraces were built to replace a slope and 
maintain moisture during drought and protect historic stands of elm trees. Garden beds were 
relocated to the old orchard. Jim and Libby are the main designers and they consulted Sydney 
architect Leigh Prentice and David Wilkinson, grandson of Sir Leslie Wilkinson who had 
remodelled the homestead in the 1930s. 

 
 

 

 

 

 

 

 

 

 

 

 

 

Left: Quinces from 100-year-old trees at Hazeldean ready for 

quince paste.  

 
The old vegetable garden is being remodelled into an 
apple and pear orchard and picking garden of peonies. 
Apple varieties include Cox's orange pippin, Gala, 
Golden Delicious and Granny Smith with crabapples, 
Beurre bosc and Williams Bon Chretien pears. Sheep 
manure from under the woolshed provides valuable 
organic matter for the garden. 

 



 

Hazeldean rams are among the heaviest and finest wool cutters in Australia and for the 150th 
celebration of their merino stud the Litchfields had 360 clients and friends for a black tie sit down 
dinner in the garden and served each table with a leg of Hazeldean merino lamb. Their Angus 
cattle stud provides breeding stock for commercial beef producers. 

Visitors will meet at Hazeldean for a garden tour and morning tea. A grove of 100-year-old quince 
tree provides fruit for quince cake and, quince paste, dried in an Aga of which Libby says she is "an 
addict'. 

Curry Flat 
Jim Jardine has lived on Curry Flat all his life and his wife Sue Jardine has lived there for 50 years. 
There have always been vegetable gardens and an orchard on the property but, in 2013, their son 
Will, wife Caroline and daughter Izzy Jardine established a new kitchen garden as a space where 
the family could plant, grow and reap food in a super-effective environment for the cold climate. 

Site location, wind protection, varmint and bird protection and being relatively easy on labour 
requirements were all addressed in the design. A heat bank wall and six internal raised beds, and 
four perimeter beds, constructed of Besser blocks and core filled, are on the side of a hill facing 
north to capture sun and have have harsh winter frosts roll over them. Timber framing forms 
a'roof' over the garden which allows for a removable trellis. A glasshouse component was 
completed this year by Jim and Sue to extend the growing season and range of edibles. 

Sue says one bed is devoted to asparagus and another to strawberries near grapefruit, Meyer 
lemon, lime and mandarin trees. Potatoes and berries are grown in trenches and three bay trees 
have been espaliered. Lunch will be served at Curry Flat. Sue Jardine has shared two recipes, 
below. 

Shirley 
Ten years ago John and Sally-Ann Cottle had the garden at Shirley redesigned by Paul Bangay 
including a parterre garden on the site of an old tennis court. In the 1950s an old verandah was 
converted to a large entertaining space overlooking the garden and, in 2000, the couple put their 
kitchen into this room. 

Sally-Ann is an interior designer who says of one of her favourite features, "Living in our cold 
climate, a roaring fire up one end of the room, with big sofas and window seats for people to sit 
and chat while I am in the kitchen." There is a long marble bench where she prepares food while 
looking outdoors. Slow cooked lamb with rosemary from the garden is served with her own sun-
dried tomatoes with homegrown oregano prepared to a recipe learnt on a trip to Italy, oven baked 
potatoes and garlic. 

Informal dining at one end of the room overlooks garden and lake from one side of the table and 
the parterre and a spring flowering crabapple studded lawn from the other side.For the tour, 
afternoon tea will be served in this room or in the protected, sunny courtyard among pots of herbs 
and citrus. 

Spinach and seed loaf 
4 cups chopped green spinach leaves (or silver beet) 
1 large onion, finely chopped 
1 cup grated cheddar cheese 
5 eggs 
half cup each sunflower seeds, pepitas, poppy seeds and sesame seeds 
half cup oil 
1 cup SR flour 
salt and pepper 
extra seeds for top 

Combine all, add seeds on top, place into a well greased loaf tin and bake in a moderate oven for 
30-40 minutes. 



 
 
Rhubarb and coconut cake 
1.5 cups SR flour 
1.25 cups caster sugar 
1.25 cups desiccated coconut 
125g melted butter 
3 beaten eggs 
half cup milk 
half tsp vanilla 
three-quarters cup finely chopped rhubarb 
2 stalks rhubarb 
raw sugar 

Combine flour, sugar, coconut and stir in butter, eggs, milk and vanilla.Spread half the mixture in 
a cake tin and scatter with the finely chopped rhubarb. Add the rest of the mixture, scatter rhubarb 
stalks, chopped, and raw sugar on top. Bake at 180C for about one hour. 

Susan Parsons is a Canberra writer. 
 

 


