
A collection of artworks, stories, recipes, 
comics and children’s activities made by  

the people of Fawkner, for Fawkner.

Produced in collaboration with  
Moreland City Council.



Moreland City Council acknowledges the 
Wurundjeri Woi Wurrung people as traditional 

custodians of the land in the area known as 
Fawkner and beyond. 

 
We recognise their continuing connection and 
contribution to the land, water and rich culture 

and pay our respects to Elders past, present and 
emerging. Fawkner always was and will be  

on Aboriginal land.



Cr Annalivia Carli Hannan, Mayor 2020-2021

Fawkner has an extraordinary 
cohort of creatives and 
organisations that enrich 
our lives through the arts 
and culture. 

Fawkner Zine has only 
been possible thanks to 
our community partners 
and contributors; Merri 
Health, Be Merri, Ready Set 
Prep, Blooming Innovators, 
Fawkner Wholefoods 
Collective, Moomba Park 
Primary School, Eddie Botha, 
Merri Creek Management 
Committee, Cook Dine and 
Shine, Fawkner Library, 
Sarah Hussein and Moreland 
City Council Open Space 
Development, Arts and 
Culture and Sustainable 
Communities. 

I encourage you to spend 
some time reading through 
this zine to discover the rich 
creativity at your doorstep, 
and I look forward to seeing 
you at a future Fawkner Festa.

Each year Fawkner Festa has 
been a community event 
that I have always looked 
forward to. It is such a 
colourful celebration of our 
diverse community.

Unfortunately we have had 
to cancel this year’s event, 
scheduled to be held on 
24 October, due to the 
latest State Government 
COVID-19 restrictions on 
outdoor events.

Even though we aren’t 
able to gather together in 
person at CB Smith Reserve, 
we still wanted a way to 
celebrate this wonderful 
and vibrant community so 
I am pleased to welcome 
you to this special edition 
Fawkner Zine.

Here you will enjoy a 
collection of artworks, 
stories, recipes, comics and 
children’s activities made 
by the people of Fawkner, 
for Fawkner.







Mary Bonaros is a Fawkner resident who has started a 
pantry for her community. Here is Mary’s story.

In 2020 when the lockdown started, 
with the help of my Family Daycare, 
I opened a Community Pantry for 
people to take what they needed for 
free. I was surprised at the amount of 
people who were using the pantry, 
not just people in need but people 
from all walks of life, all doing it 
tough in these hard times. 

It became hard for me to keep 
stocking the pantry myself, and then 
something amazing happened. 
Vaissy from Nourishing Neighbours 
offered me their excess food. 

The Fawkner Times is a community publication from the Hello, Fawkner! 
Team at Merri Health. To hear more community stories like Mary’s, 
subscribe to The Fawkner Times at merrihealth.org.au/hello-fawkner

Head to 12 James Street to visit  
or donate to the pantry.

So, we formed a little partnership, 
which helped me keep the pantry 
constantly stocked with fresh bakery 
goods, fruits, and vegetables.

Not long after that I became part of  
The Great Idea Program with 
Merri Health, which allowed me to 
commission Alana Hunt to build an 
amazing custom-built pantry. During 
this time, I have met so many people 
in the community and made such 
wonderful connections. The pantry 
has bought happiness into my heart.



Entries close 30 January 2022. Winners will be contacted by email.  
Send your answers to engage@merrihealth.org.au (include your full  
name, phone number and email address).

Prizes include: Fawkner Wholefoods Collective healthy food voucher, 
Manifest Creative Co. voucher, Eatalian Made & Little Anderson -  
5x free hot drinks, Merri Health goodies pack. 

A big thank you to Little Anderson for their prize donation!

Be Merri is an annual series of activities brought to you by  
Merri Health. It’s all about shared learning, creating social  
connections and boosting wellbeing for local residents. 

Merri Health is a not-for-profit community health organisation. 
We help build healthy connected communities at every age 
and stage of life. Visit our local Fawkner site to find out more 
(79 Jukes Rd, Fawkner).

Take a look at these pictures and guess what 
they are! They are all Fawkner places.  
Go into a draw for some wonderful local prizes.



Come visit us at 77 Jukes Rd, Fawkner.

Check out Moreland City Libraries 
online Makerspace too! We have lots 
of exciting projects for you including 
colouring sheets highlighting plants 
and animals of the Merri Creek

Join online to get your 
Junior membership card 
posted to your home



Recycling is a great way for us to do something good for the environment.  
We come in contact with recyclables each and every day so it’s important 
to know how to get recycling right. We can recycle at school, home and at 
work and if we can teach others how to get it right, we can have a really 
positive impact on the environment. 

Find out more about recycling at moreland.vic.gov.au/azguide



Partnering with our community to preserve the natural and cultural  
heritage of the Merri Creek and its tributaries and to help increase our 
natural biodiversity and the indigenous plants and animals including  
birds, fish, frogs, mammals and the small kind too (waterbugs!) 

Frog Profile: Growling Grass Frog

Scientific name: litoria raniformis

• The Growling Grass Frog (GGF) 
is also known as the Green and 
Golden Frog

• Growling grass frogs are a large 
warty species that may be dark 
moss-green to bright green. Its 
thighs can be bright blue!

• It is a ground dweller and is found 
in vegetation on the edges of 
swamps or slow flowing waterways.

• GGF males call to attract a female 
to mate. Its call is a deep stuttering 
growl that sounds like an engine 
trying to start, ‘Grrruh-uh-uh-urk. 
Grrruh-uh-uh-urk. Grrruuuurk’.

• Their diet consists of a range of 
insects, small lizards, tadpoles and 
other frogs!

The GGF is endangered which  
means there are not many of them  
in the wild. Let’s all help this  
amazing frog to survive!

Here are some things you can do to 
help GGF and our other local frog 
species:

• Build a frog hotel 

• Volunteer at a Friends group event 
(Friends of Merri Creek, Friends of 
Moonee Ponds Creek, Friends of 
Edgars Creek)

• Put your rubbish (especially plastic 
bags and food wrappers) in the bin

• Go out to the Merri Creek, Moonee 
Ponds Creek or Westbreen Creek 
and listen out for the frogís calls and 
record them on the Melbourne Water 
frog census app so that our scientists 
can keep a track of where frogs are, 
and where they are missing.

Visit www.mcmc.org.au  
to learn about Moreland’s  
frogs or find out how  
to get involved. 



Find out more about Ready, Set, Prep! and events and activities for families 
by following the Merri Health facebook page.  You can also subscribe to 
the monthly newsletter ‘What’s on for northern Moreland families’, created 
in collaboration with Melbourne City Mission Early Links team by scanning 
the QR code or visiting eepurl.com/g7MLZb

Ready, Set, Prep! is a partnership between community and 
early years service providers to improve service quality and 
access, learning and educational opportunities, for families 

and children in northern Moreland.

Ready, Set, Prep! is very excited to have the support 
of 10 Community Champions.  These local people 
are well connected in the local community, have 
good communications skills and feel passionately 
about the aims and objectives of Ready, Set, Prep!

 Some of our community champions have shared 
their favourite things about Fawkner.



Local Fawkner artist, Eddie Botha 
collaborated with students from 
Moomba Park Primary School in 
Fawkner to create the Captain Covid 
Comic. This project was supported 
by National Children’s Week.









We are a not-for-profit, community-based collective. We are all about 
providing produce which is grown or produced as locally as possible, organic 
or at the least pesticide-free and with minimal packaging. Nothing in the 
supermarket can compare with the fresh and delicious produce we offer! 

To see a full list of what we offer please visit our shop front:  
openfoodnetwork.org.au/fawkner-wholefoods-collective/shop

Distribution day is the third Sunday of each month from the Fawkner Bowls 
Club. If you would like to know more, please get in touch! We are locals 
supporting locals and love meeting new faces.

INGREDIENTS
1 cup Mount Zero organic chickpeas 
2 tsp baking soda*
1 tbsp + 1 tsp Mount Zero pink lake salt 
4 cloves garlic
1/4 cup lemon juice
2/3 cup tahini
1/2 cup Cockatoo Grove extra virgin 
olive oil
2 tbsp Melbourne Bushfoods  
lemon myrtle
1/2 tsp Melbourne Bushfoods 
pepperberry (ground)
*We also stock this through Roving Refills

Hummus has become a global favourite for many. We’ve used  
native, indigenous spices to give this traditional dish a twist! 



DAY BEFORE: 
1. Soak dried chickpeas overnight by placing 
them with 1 tbsp  sea salt, 1 tsp baking 
soda and 4 cups of water in a large bowl or 
container. Allow to soak in the fridge overnight.

THE NEXT DAY:
2. Drain the water from the chickpeas and rinse in cold water. 

3. Boil the chickpeas together with 1 garlic clove, 1tsp salt & 1tsp baking 
soda for about 30-40 mins or until tender.

4. Whilst the chickpeas are cooking, puree 3 garlic cloves with the lemon 
juice in a food processor and allow to sit.

5. Once chickpeas are cooked, drain and keep some of the liquid aside, as 
well as the garlic clove and some chickpeas for garnish.

6. Add the tahini to the food processor and blend with the garlic and lemon 
juice. Also add about 4 tbsp of the reserved chickpea water, one tablespoon 
at time until the tahini is smooth.

7. Add the cooked chickpeas, cooked garlic clove, olive oil, lemon myrtle and 
pepperberry to the food processor. Blend until desired texture, adding more 
chickpea liquid and salt if needed. The hummus should be smooth and light.

Serve the hummus in a bowl with a drizzle of olive oil, a sprinkle of 
pepperberry and the whole chickpeas.



Ras Malai is a famous sweet dish from Pakistan, India and 
Bangladesh. It is generally served on special occasions like EID 
or at wedding receptions as a dessert. Cook Dine & Shine is 
proudly presenting the Pakistani version of Ras Malai.

INGREDIENTS FOR RAS MALAI BALLS: 
1 cup milk powder 
1 Ω tsp flour 
1 tsp baking powder 
1 Ω tsp ghee 
1 egg

INGREDIENTS FOR RASMALAI RABRI:
Sugar according to taste 
3 litres fresh milk 
2-3 saffron strands 
2-3 green cardamoms 
Pistachios for garnish



METHOD FOR RAS MALAI BALLS:

4. In another bowl mix together the ras malai ball ingredients & make 
(approximately 1 inch long) ball each and flatten the dough lightly

5. Put one ball in the milk at a time, working fast and keeping the 
flame on medium. 

6. After putting the balls in the saucepan, do not stir the spoon as it 
will break the balls.

7. Keep the flame high for one minute and then place the lid on the 
saucepan and set it on a low heat for 15 minutes.

8. Turn off the flame after 15 minutes.

9. Bring it to room temperature before serving, and garnish with 
pistachios.

10. Refrigerate it for 3 to 4 hours & serve chilled!

METHOD FOR RABRI:

1. In a pot, add fresh milk and bring 
it to boil.

2. Add saffron strands, cracked 
green cardamoms, sugar & mix well, 
bring it to the boil and cook on low 
flame until milk is reduced in half.

3. Keep stirring every few minutes 
to prevent burning. Do not turn off 
the flame.

TIP: 
Use fresh full cream  

milk for better result.  
The balls will expand and 

move in the milk, make 
sure to use a wide and 

large cooking pan. 



I’m Sarah Hussein. I’m middle eastern and have been living in 
Fawkner for 6 years. I have a passion for cooking and was given 
the chance to cook for our community via Fawkner Commons. 
We run a soup kitchen every other Wednesday that we named 
‘Hump Day Take Away’ to support food relief for people in 
our beautiful suburb. Since then, I’m known to the Fawkner 
community as Chef Sarah who does hummus. 

This Lentil Soup is one that my family has passed on for 
generations. We usually cook it during winter/autumn, but  
we also enjoy it during the cool summer days as a light and  
healthy lunch snack. I hope you like it. 



SOUP: 
2. Roughly cut the onion, capsicum and carrots into big pieces.
3. In a non-stick pot, add a drizzle of olive oil, onions and carrots.
4. Cook for 2 minutes then add the capsicum, garlic and tomatoes. 
Cook for another 2 mins.
5. Add the lentils and stir altogether.
6. Add 5 cups of water (or veggie broth) and let it simmer for 5 min.
7. Lower heat and keep cooking for 20 more minutes or until 
ingredients are soft. Note: keep stirring it from time to time and add 
some more water if too thick. 
8. After cooking, let it cool for 15 min then use a hand blender to mix 
it all together in the same pot.
9. Take it back on the burner and simmer for 5 more min.
10. Add salt, freshly cracked black pepper and 1 teaspoon of cumin.
11. At the very end add 2 spoons of olive oil/ butter and 1 big huge 
tablespoon of paprika powder, stir and remove from stove.
12. Serve in a deep plate and add 1 tablespoon of cream on top.
13. Add some of the bread crisps prepared earlier.

INGREDIENTS:
1 big golden onion
3 carrots
1 big red capsicum
2 tomatoes
3 garlic cloves (minced)
Olive oil
2 cups of red lentils
Salt + black pepper + cumin 
+ paprika powder
Cream

BREAD CRISPS:
1 Lebanese bread cut into very 
small pieces (I use scissors to do it)
3 Tablespoon of melted butter/ 
olive oil
1. Mix bread pieces together in a 
non-stick pan until golden brown 
or toss them into the oven. 



Blooming Innovators is a 
group of 5 diverse artists  
who have come together 
to create art for social 
change. We have chosen 
discrimination as our topic 
for our first exhibition. We 
aim to draw awareness 
to the different types of 
discrimination faced by 
various individuals on the 
daily. Our exhibition covers 
issues such as racism, 
ethnicity, minority, indigenous 
recognition, gender and 
sexuality based discrimination, 
body shaming and war 
conflict to name a few.

You can check out our exhibition on: 
Facebook: Blooming Innovators 
LinkedIn: Blooming Innovators 
Instagram @bloominginnovators. 

If you wish to reach out to us as a 
collective or individual artist for 
collaborations and any other work 
opportunities, you can also contact 
us via our instagram page or email 
bloominginnovators@outlook.com.au



Orange Body Piece by Ilana Atlas

My ancestors did not battle to see me suffer 
They did not sacrifice 
So that my rights are sliced 
They fought the conflicts they despised 
So that I could stay alive 
For when you should apologise 
To right the wrong you perpetuate 
War is what you have chosen to entice 
Now that it is time to compromise 
You have decided to start gun fights 
My heart cries as the smoke of 
gunshots and bombs rule the skies.
Ancestors 
Kaif Ul Wara



Casual is for jeans in the office on Friday 
Not for a punchline used because you refuse education 
I am not your punchline 
the misinformation guided by the white man 
tells you I am not enough 
Tells me I am not enough 
I am invisible, 
in the eyes of privilege 
My lens too difficult to see through 
Misinformation 
Lack of education 
I am everywhere but sanctum
Casual refusal 
Rebekah Hogan

Asian Virus digital art work  
by Kaseer Shikrani



Trans flag (white, blue and pink)  
watercolour black out poem by Chase McIntosh



Have a go at these fun activities in your local parks!

• Have a go at leaf art! Collect leaves and create a crown; arrange 
them to make a mandala or stick them on paper to make a card.

• Merri Merri means “very rocky” in the Wurundjeri Woi Wurrung 
language of our Traditional Owners. Can you find any volcanic 
rocky spots along the creek?

• Visit the Bababi Djinanang Grassland Reserve and learn its name 
to discover its meaning?

• Spot some Kangaroo and Spear grass by the creek, in gardens or 
parks. Can you work out how they go their names?

• Feel three different leaves and three tree barks. Share what you 
can feel and try drawing the shapes.

• Can you hear a bird making the noise “YE YE YE”? The Sacred 
Kingfisher returns to the Merri Creek during Spring. Are you lucky 
enough to spot one?

Council is busy improving your parks in Fawkner. 

In 2021, Council received a $300,000 Safer Communities 
grant from the State Government to make CB Smith Reserve 
a safer and more active space to visit. We want to hear from 
the community on what is needed, so look out for some fun 
activities and events over the summer to help us get started.



Fawkner Zine is designed and illustrated by 
Ashley Ronning with help from Niqui Toldi.

Fawkner Zine is printed locally by  
Helio Press and Impact Digital. 

Moreland City Council wishes to thank all the 
contributors featured in Fawkner Zine, as well as 
those who contributed behind the scenes in the 

making of this publication.
Published in December 2021.




