Kia ora Alex, 

thanks for being honest & attempting to express yourself as clearly & as reasonably as you could here. Thank you too for avoiding personal attacks on anyone who has held a contrary opinion. I have replied because, being closer to the gardening group, I know some of them also have felt their voice hasn’t been fully heard in this, & that they have been misunderstood.

I think the main source of hurt that arose from last week’s discussions arose from critique being expressed ahead of and louder than appreciation & gratitude, when hour & hours of work (& quite a lot of money) had been put in to the gardens as a gift to the community. As a group, I think our dynamics would be much improved if we adopted (as our first response to each other), one of Appreciative Inquiry (what have you/we done that’s helpful? What’s right here? What’s good here?) rather than an approach of Critique (what have you/we done that’s unhelpful? What’s wrong here? What’s don’t I like here?). Having used Appreciative Enquiry as our first stance, it then becomes possible to move towards a discussion in which critique can play a healthy part. 

A second source of hurt that arose from last week’s discussions (I believe) arose from people’s motives being questioned (or at least unacknowledged). Some people had put in a lot of hard work on behalf of the whole community, for the community, and felt like that was being misconstrued and criticised. (I don’t think that was the intention of those who questioned the layout of the vege garden – I think they were more questioning the decision making process by which that design had been arrived at). 

A third source of hurt & frustration that arose from last week’s discussions was a sense that the Gardening group were being held to a higher level of scrutiny & accountability than other groups. For example – most of us have had no say in how the kitchen will be laid out, what colour the bench tops or tiles will be used in it etc – we have simply delegated that to the kitchen group to get on with (& most of us – including me – are happy to do that rather than micro-manage, as this is far more efficient than trying to reach whole-group consensus over every single decision). So – a source of confusion is ‘how much autonomy does each working group have?’

Alex, I thank you for having worked hard in your discussion paper to be reasoned, reasonable and not to attack anyone or use put downs. There were however some  assumptions in it that I would challenge.

One is that all those in the D units all freely choose their units knowing they had no garden space. This isn’t entirely true. Units were chosen on a ‘first come first served basis’ (based on how early you invested financially in the project). If you heard about the project later than others did, you had less choice. Or perhaps it was all you could afford. But it wasn’t completely a free choice or a totally even playing field.

A second is that the money used for laying out the gardens thus far has all been Co-housing money. Actually the great majority of the plants (& mulch) put in have been donated by individuals. Those who feel passionate about the gardens (& have some experience in gardening & knowledge of plants) have put their hands into their own pockets and donated hundreds of dollar’s worth of plants for the benefit & enjoyment of the whole community.

Please allow me give my interpretation of the contradiction you see between "We don't have enough garden to produce all the food for the kitchen." & "There plenty of room, enough for everyone!"  By the first statement there’s a recognition that we don’t have enough space to be a ‘market garden’ that would produce enough to make us self-sufficient or even close to self-sufficient. We’ll always have to buy the bulk of our veges, though hopefully supplementing them with easy-grow veges like lettuces, spinach, sliver beet etc. To get close to self-sufficiency we’d have to dig up nearly all our lawn area and have a team of super-gardeners who were committed to putting in the big hours needed to produce a market-garden (but really – this would be far more expensive in terms of money & energy than simply buying our veges from a store when they are in season). The reality is that our gardens will probably never be more that a series of hobby-gardens.

However, there is enough room for individual plots for those who have expressed a desire to have & maintain one (based on informal survey’s that Donald & then Min have done) if we use a portion of the lawn. However there has already been quite a bit of planting of kitchen & common food in the various gardens (rhubarb, herbs, feijoas, many fruit trees etc)
I would propose this be formalised a bit more with a plot (or allotment) being set aside ‘just for the kitchen’ & perhaps we should have one ‘just for the kids’ and another for ‘anyone who’s passing by’.

As to your question as to whether you could pluck a ripe strawberry from Donald’s garden & eat it, three answers spring to mind. You could ask Donald (& knowing Donald, he’d say yes. But the bigger issue would be if you took a bowl-full & stripped the plants bare - & that’s always going to be an issue whether our plots are individual or communal). The other answer is that you’ll easily be able to grow a container or pot of strawberries in your own sunny courtyard (they are pretty easy to grow). I think that’s why so many folk in the Alva St block have already established container gardens. It’s going to be very warm & sunny at the back of the Alva St block, & you guys will have a great micro-climate for growing all sorts of things in your courtyards. (Sadly, the micro-climate will not be quite as good for cultivation for the High St block). A third answer is, as Pip suggested, we have little signs like ‘help yourself’, or ‘take a handful’ or ‘please don’t touch’. Pip suggested we use symbols as well as words for the little kids at Toiora. 

Finally, I think some of all the confusion in all this is a question that even the Garden Group hasn’t discussed yet: what proportion of the produce grown in the allocated plots is for the consumption of the person(s) who manages & works that plot, & what proportion is for common use, or for the kitchen? (You have suggested maybe an 80/20% split). Definitely some more discussion & thought & planning needs to go into this.

Let the discussion continue. But let it be – as we have said in our own Vision Statement –with communication that promotes tolerance, safety, respect and co-operation. I think the key word here is Respect – for one another & for one another’s opinions. 


Arohanui

Kristin
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