
The Food Forest 
 

website: www.foodforest.com.au/ 

facebook: www.facebook.com/TheFoodForestSA/ 

youtube: www.youtube.com/user/TheFoodForest 

<  SUMMARY + STATISTICS  > 

Location: Gawler, South Australia 

Average annual rainfall 400mm per annum (and falling) 

Soil | What is your soil / growing media like? Gawler river loam, Ph 6.5 - 7 

Land/production area size 20 hectares 

Year established Property purchased in late 1970s 

Energy | What are your main sources of energy that you use to power your project? 

Solar: PV panels totalling 7kW, firewood, and mains electricity 

Water sources | Do you collect rainwater? How much are you able to rely on this? 

Rainwater is collected from all roofs on the property for domestic use and the irrigation of 

crops.  

The property has a 60Ml entitlement to Gawler River water however the erratic nature of river 

flows and poor quality of the water make this supply unreliable 

There is a bore to ~69m deep tapping into the Q4 aquifer to access ground water for irrigation 

of vegetable gardens and orchards. The quality of this water is falling as salinity rises in the 

aquifer. 

In 2016 TFF has embarked on a groundwater recharge venture. Capturing water from urban 

surface run- off and (rare) low-salinity floodwaters of the Gawler River to recharge the Q4 

aquifer with high quality water  



Recycled waste water, which had been treated through reed-beds (Dept of SA Health 

Approved), is used for sub-surface irrigation of tree crops 

Helping hands | How many people do you employ / how much time does it take 

(including both paid and voluntary labour) The Food Forest employs three FTEs, 

consisting of 4 regular Part-timers and up to 8 casual staff, during peak pistachio harvest & 

vintage. Volunteers also contribute to progress at The Food Forest in particular to 

revegetation work along the banks of the Gawler River, which is the Northern Boundary of the 

property 

Production | What do you produce (or make / provide) and in what quantities? The 

Food Forest grows around 150 different crops maturing at different times of the year, from 

herbs and vegetables to a variety of  fruit and nuts, honey, olive oil, wine, cider, vinegar and 

timber. The food forest has specialised in pistachios  and has invested in ‘paddock to plate’ 

equipment to minimize waste and maximise income. eg Dehulling, drying, grading  and 

extracting nut kernels provides best profit and leaves all the organic by-product to be 

converted into compost + providing employment for local people and reducing greenhouse 

impact. 

Transport and reach | Where do you sell? And where do people travel from (or contact 

your from to connect with your project / group? Most of the produce is sold at the 

Adelaide Showground Farmers Market in Goodwood. About 500kg of products go to market 

each fortnight and other consignments to organic retailers and food cooperatives are dropped 

off or freighted. While The Food Forest has many visitors from overseas, it has no interest in 

exporting food but great interest in sharing skills. As David Suzuki said 'Permaculture is 

Australia's greatest intellectual export' 

Markets | Who do you sell to or where with and how do you market your business / 

project? Being at Adelaide Farmers’ Market (since 2006), is a great marketing environment, 

where the Food Forest team mixes with Adelaide's best chefs and customers from all over 

Adelaide and the World (6000 per week) 

<  THE PROJECT  > 

Developed by Annemarie and Graham Brookman and their children Tom and Nikki, the Food 

Forest is a permaculture farm and learning centre. 

Purpose + Vision 

The learning centre demonstrates how an ordinary family, with a typical Australian income 

can grow its own food, run a small farm and create a productive and diverse landscape. The 

Food Forest offers a consultancy service, provides school tours and courses on permaculture, 

building with strawbales, organic vegetable growing, fruit and nut production, sustainable 

house design and more. 

Annemarie and Graham had both studied agriculture and travelled widely looking at land-use 

systems; it was clear that most systems were unsustainable - exhausting fresh water sources, 



energy reserves  and arable land, reducing biodiversity and contaminating natural systems 

with toxins. Climate change was barely heard-of when the project was conceived. 

They resolved to develop an exemplar of farm sustainability for the southern Australian 

environment and build a home that was a beautiful, abundant place in which to bring-up 

children and teach others to produce food and fibre sustainably, from both environmental  

and economic perspectives.  

Many thousands of people have toured the property or undertaken courses in Permaculture 

Design and have helped shift the thinking of the community toward a permanent and humane 

occupation of the planet. 

Learnings | What key learnings would you share with people beginning a similar 

venture? 

▪ The importance of collaboration, networks and partnerships 

▪ Education of consumers and gardeners and (urban) farmers 

▪ The importance of reflection and response to change 

▪ The ability to utilise soil, compost on-farm and urban green waste and storm-water as 

a resource 

▪ Diversity brings stability; the integration of thousands of species on the land in the soil 

and water enables an ecosystem to self regulate...including grazing animals to process 

excess grass, predatory organisms to feed on over-abundant 'pests' etc. Diversity in 

products: fruit, cereals, wine, short courses, timber, tours, consultancy, olive oil also 

irons-out the bumps in business income and provides niches for particular staff. 

▪ Some skills are needed in sustainable design and systems development.  Ten days of 

Permaculture training opens-up new ways of thinking that can radically change one's 

capacity to imagine new solutions to meet tomorrows challenges 

▪ A viable business structure which, for those interested in commercial scale food-

growing should include Primary Producer status. Certified organic production opens 

many good markets. 

Challenges | What challenges do you / have you come across? 

Climate change 

▪ Rainfall decline and shortening of dryland growing seasons 

▪ Rising temperatures and also lack of winter chill 

Markets and people: For the producer to get a viable income, alternative pathways to the 

supermarket chain must be built and maintained. Good marketing and efficient systems to get 

products direct to consumers and restaurants must be maintained and relationships nurtured. 

Get better at what we do: One must absorb relevant science, technology and communication 

systems to stay efficient and relevant...filtering out that which is unsustainable and adopting 

that which is. 

 

 



Work Smarter, not harder! This involves lots of communication with other good food growers 

and a from time to time,a ‘good look at self’, your systems and goals 

Succession: Handing the property and business to the next generation in the best possible 

shape is the Brookman's aim, whether it is to one's children or to someone else) 

Future directions | What is next in store for your project / business? 

As the stormwater capture and aquifer recharge project is refined it is hoped to improve 

production by 40%. New wine and food products are also on the drawing board for this 

constantly growing business. 

Support | Do you think there needs to be greater community awareness and/or 

support of urban food production? What sort of support would you like to see 

from local or state government? 

Current taxes on urban and peri-urban land and outdated planning regulations drive potential 

urban farmers away from the population they feed, increasing transport costs and reducing 

sustainability. It seems reasonable that the farmers who provide organic food, cooling and 

fresh air to areas of the city should be supported, rather than hunted away. Private land used 

for food production should be taxed on the value of land for farming rather than residential or 

commercial use. All periurban development land released by the governments should include 

farming zones to utilise stormwater and treated waste water. Existing open areas or areas of 

cities being redeveloped should also include space with land and water for food and nursery 

production. 

Permaculture design should be incorporated into all school curricula (the units already exist 

and have been used in Vic schools for a decade) 

<  IMAGE GALLERY  > 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Case Study information collected by the South Australia Urban Food Network. 

Visit: www.saurbanfood.org to find out more! 

 

http://www.saurbanfood.org/

