
Brisbane

Free  
entry

BRISBANE TOMATO 

FESTIVAL
20 – 21 OCTOBER  ◆  FROM 8am

www.diggers.com.au/whats-on   |  www.fbbgsa.org.au

Market Stalls | Garden Talks | Tomato Tastings 
Cooking Demos | Best in show Competition

B r i s b a n e  B o ta n i c  G a r d e n s  M t  C o o t-t h a

#brisbanetomatofestival

‘Plant Crèche’ for your special purchases
THE DIGGERS CLUB
THE FRIENDS OF THE BRISBANE BOTANIC 
GARDENS & SHERWOOD ARBORETUM
JULIA’S PANTRY
SUSTAINABLE CUISINE
SHOGUN TOOLS
BROOKFIELD NURSERY
POMODORAS BALSAMIC

GREEN HARVEST
ROCKY POINT
BOB THE BEEMAN
DIRECT COMPOST SOLUTIONS
OZPEAT
THE CURIOUS CARAVAN
EARTHLIFE
CHILLI PATCH

stallholders

  A mini bus will operate between the Legacy Way car park and the visitor centre

Cooking in the 
Kitchen Garden



FESTIVAL PROGRAM

Brisbane

Saturday

Sunday

LEARN WITH OUR EXPERTS
10:00–10:45am   Healthy soil, healthy food, healthy you with Leonie Shanahan

11:00–11:45am  Celebrate 40 years of Diggers with Clive Blazey

11:00–1:00pm    Take part in Diggers’ famous Tomato Taste Test –  
sample and rate a selection of heirloom tomatoes

12:00–12:45pm  Growing the perfect tomato with Phil Dudman

1:00–1:45pm   The future of seeds with Clive Blazey, Francis Michael & Arno King

2:00–2:45pm  Seldom seen solanaceae with Kevin Redd

2:00–3:00pm Fantastic festival fun – Kids activities

3:00–3:45pm Chilli growing made simple with Hedrick Kwan

COOKING IN THE KITCHEN GARDEN
2:00–2:45pm Tomatoes to table with David Pugh & Alison Alexander

3:00–3:45pm Dressing up your tomato salad with Chris Bond

LEARN WITH OUR EXPERTS
09:00–9:45am  Growing organic food in small spaces with Roman Spur

10:00–10:45am   Gardening with children at home and in schools  
with Leonie Shanahan

11:00–11:45am  More than just marigolds – how to grow delicious organic 
tomatoes using companion planting and crop rotation  
with Linda Brennan

11:00–1:00pm   Take part in Diggers famous Tomato Taste Test –  
sample and rate a selection of heirloom tomatoes

12:00–12:45pm   Tomatoes all year round – Growing and harvesting  
tomatoes according to the local season with Arno King

1:00–1:45pm Go no dig – enjoyable!  With Phil Dudman

2:00–2:45pm  Secrets for a successful organic tomato harvest  
with Frances Michaels

2:00–3:00pm Fantastic festival fun – Kids activities

COOKING IN THE KITCHEN GARDEN
10:00–10:45am Homage restaurant with Ash Martin

11:00–11:45am Moda restaurant with Javier Codina

12:00–12:45pm  Salsa, soup and sorbet: What to do with your bountiful  
tomato harvest with Kevin Redd & Clive Blazey

1:00–1:45pm  Stokehouse, Executive Chef Richard Ousby

2:00–2:45pm  Wild Canary, Executive Chef Glen Barratt at  
Brookfield Nursery

Thanks to our sponsor ‘Plant of Health’


