MEDIA RELEASE

Feral Feast   

Members of the Southern Otway Landcare Network enjoyed a Feral Feast featuring gourmet dishes of deer and rabbit last Sunday afternoon.

42 members of SOLN gathered at the Apollo Bay Youth Club hall for their 2010 AGM followed by the feast. The hall and tables were decorated with ragwort, holly and other noxious weeds found in the Otways. 

Pest animals and plants were turned into gourmet dishes by chef Muhammad Ahmat. Members also brought home-made blackberry and elderberry wines as well as home made beer. 

Simon Pockley, who was re-elected as SOLN President, said, “SOLN has become the custodian of the natural environment of the Otways. It’s important that we make time to celebrate our many achievements and acknowledge the support of our 

partners.” 

Denise Hooke, President of the Barham Landcare Group and Otway Health said, “The natural health of the Otways and its catchments is integral to a healthy and a sustainable community.”

The Network used the occasion to bid farewell to Landcare Co-ordinator and team leader, Anna O’Brien who will soon be traveling in South America. Kristen Lees will be taking over Anna’s role at SOLN.

There was great merriment as the feast went on all afternoon and members were treated to Frits Wilmink’s bread and dishes such as ‘Bullet-hole Bunny Terrine with figs and walnuts, served with tomato relish and a nasturtium and watercress salad (shot by Peter Gardiner) as well as Doug Watson’s ‘Hand-fed Fallow Deer with wild mushrooms and wrapped in brioche pastry, served with roasted garden escapees’

Ros Jamieson, who foraged for weeds and co-ordinated the feast with Carole Webley, said, “when word got out about the feast, we actually had to turn people away. “

SOLN’s 2010 Annual Report is available on request. The feast exemplified an empowered community in charge of its own destiny and shows that Landcare is not just hard work but can be fun.
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