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SURSRVHG�FDUG�JURXS�LQ�*UDFHPHUH���$QG�ZH�
DUH��ORRNLQJ�WRZDUGV�)HEUXDU\�0DUFK�������,I�
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IRUP�ZLWK�\RXU�1HZVOHWWHU�DQG�LW�ZRXOG�EH����������������
DSSUHFLDWHG�LI�\RX�FRXOG�ILOO�LW�LQ�	�UHWXUQ�LW�E\�
WKH�HQG�RI�0DUFK������� 
:H�ORRN�IRUZDUG�WR�VHHLQJ�\RX�DW�WKH�56/�IRU�
&KULVWPDV�FHOHEUDWLRQV�RQ�WKH���WK�'HFHPEHU���
,I�ZH�GRQ¶W�FDWFK�XS�ZLWK�\RX�KDYH�D�VDIH�	�
KDSS\��&KULVWPDV�DQG�ZH�ZLOO�VHH�\RX�LQ������� 
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$UH�WZR�SRZHUIXO�WRROV��
6PLOH�LV�WKH�ZD\�WR�VROYH�

PDQ\�SUREOHPV� 

	 

6LOHQFH�LV�WKH�ZD\�WR�DYRLG�
PDQ\�SUREOHPV� 

Year-Round Joy 

Christmas is full of shiny things 
That sparkle, gleam and glow. 

These holiday pleasures dazzle us, 
And yet, deep down, we know... 

That Christmas has its special gifts, 
But our year-round joy depends 

On the cherished people in our lives, 
Our family and friends. 
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Youth expects fun in the getting,      
Age reflects on the fun of                  
having given.      
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7 
KUHH�KRXVH�SHWV�
-�D�JROGHQ�����������
UHWULHYHU��D�����������
SDUDNHHW��DQG�D�

FDW�-�DOO�GLH�DQG�JR�WR�KHDYHQ��$V�
ZLWK�DOO�WKH�JRRG�DQLPDOV��*RG�GH�
FLGHV�WR�KDYH�D�SHUVRQDO�GLVFXVVLRQ�
ZLWK�HDFK�RQH�WR�VHH�ZKHUH�WKH\�
ZLOO�VWD\�LQ�KHDYHQ��*RG�WXUQV�WR�
WKH�GRJ DQG�VD\V��7KH�%RRN�RI�/LIH�
LQGLFDWHV�WKDW�\RX�KDYH�EHHQ�D�YHU\�
JRRG�ER\��%XW�WHOO�PH��LQ�\RXU�RZQ�
ZRUGV��ZKDW�DUH�\RXU�XOWLPDWH�SULQ�
FLSOHV"�:KDW�GR�\RX�EHOLHYH�LQ"��
7KH�GRJ VD\V��,�EHOLHYH�LQ�OR\DOW\��
FRPSDQLRQVKLS��DQG�ORYH��,�KDYH�
EHHQ�D�FKHULVKHG�SDUW�RI�P\�RZQHU
V�
IDPLO\�IRU�PDQ\�\HDUV���*RG�VPLOHV��
�7UXO\��\RX�KDYH�D�SXUH�DQG�ORYLQJ�
KHDUW��<RX�VKDOO�VLW�DW�P\�ULJKW�
KDQG���+H�WKHQ�WXUQV�WR�WKH�����
SDUDNHHW���:KDW�GR�\RX�EHOLHYH�LQ"��
�,�EHOLHYH�LQ�FRORU��IODPER\DQFH��
DQG�PXVLF���WKH�SDUDNHHW�VD\V���)RU�
PDQ\�\HDUV�,�KDYH�GLVSOD\HG�P\�
EHDXWLIXO�IHDWKHUV�DQG�ILOOHG�P\�
RZQHU
V�KRXVH�ZLWK�VRQJ����<RXU�
EHDXW\�LV�WUXO\�PDJQLILFHQW���*RG�
VD\V���$QG�\RXU�VRQJ�VKDOO�HFKR�
WKURXJK�WKH�XQLYHUVH��<RX�VKDOO�VLW�
DW�P\�OHIW���*RG�ILQDOO\�WXUQV�WR�
WKH�KRXVH�FDW���$QG�\RX��PDMHVWLF�
OLWWOH�SUHGDWRU��ZKDW�GR�\RX�EH�
OLHYH�LQ"��7KH�FDW��OD]LO\�VXUYH\V�
*RG
V�WKURQH�DQG�VD\V���,�EHOLHYH�
\RX�DUH�LQ�P\�VHDW�� 

Asparagus and Tarragon Quiche 
Ingredients 

2 sheets puff pastry, thawed 

3 bunches asparagus, ends trimmed 
8 eggs, lightly whisked 

1/2 cup parmesan cheese, grated 

1 tablespoon cream 
1 bunch fresh tarragon, chopped 

Salt and pepper 

Method 

Preheat oven to 180°C. Line quiche tin with  

pastry, blind bake for 20 minutes. Boil a pot of 

water, add asparagus and cook until just slightly 

soft and refresh under cold water, then drain. 

Alternatively, you could barbecue the asparagus 

for added flavour. Arrange asparagus over pastry 

base. Whisk eggs, cream and parmesan cheese 

together. Add tarragon and season with salt and 

pepper. Bake for 35 minutes at 180°C. 
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5RVH�:DWHU 

5RVH�ZDWHU�LV�RQH�RI�WKRVH�
SURGXFWV�PDQ\�RI�XV�NQRZ�
DERXW��EXW�DUHQ
W�VXUH�KRZ�
WR�XVH��<RX�SUREDEO\�VDZ�LW�
LQ�VWRUH�D�IHZ�WLPHV��DQG�\RX�
PD\�HYHQ�NQRZ�WKDW�LW
V�DQ�LQJUHGLHQW�\RX�
FDQ�XVH�LQ�GHVVHUWV��EXW�ZKDW�WKH�YDVW���������
PDMRULW\�RI�SHRSOH�GRQ
W�UHDOL]H�LV�WKDW�URVH�
ZDWHU�LV�D�UHDO�PXOWLWDVNHU��FDSDEOH�RI�PDNLQJ�
\RXU�VNLQ�EHFRPH�KHDOWKLHU��\RXQJHU�DQG�
PRUH�UDGLDQW��EXW�DOVR�WR�OLIW�\RXU�PRRG�DIWHU�
D�VWUHVVIXO�GD\��VRRWKH�D�VRUH�WKURDW�DQG�HYHQ�
KHOS�ZLWK�GLJHVWLYH�LVVXHV��,I�\RX
G�OLNH�WR�
OHDUQ�PRUH�RQ�KRZ�WR�XVH�URVH�ZDWHU��ZKDW�
LW
V�JRRG�IRU�DQG�HYHQ�KRZ�WR�SUHSDUH�LW�DW�
KRPH��VLPSO\�FRQWLQXH�UHDGLQJ�  

5RVH�ZDWHU�VKRXOGQ
W�EH�FRQIXVHG�ZLWK�URVH�
RLO�RU�URVHKLSV��ERWK�RI�ZKLFK�DUH�UHPDUNDEOH�
LQ�WKHLU�RZQ�ULJKW�EXW�DUHQ
W�TXLWH�WKH�VDPH�
DV�URVH�ZDWHU��5RVH�ZDWHU�LV�D�E\-SURGXFW�RI�
WKH�SURGXFWLRQ�RI�URVH�RLO��ZKLFK�LV�PRUH��
FRQFHQWUDWHG�DQG�KDV�VRPHZKDW�GLIIHUHQW��
XVHV��ZKHUHDV�URVHKLSV DUH�WKH�IUXLW�RI�WKH�
GRJ�URVH�SODQW��ZKLFK�LV�D�GLIIHUHQW�VSHFLHV�RI�
URVH�DOWRJHWKHU��5RVH�ZDWHU�LV�XVHG�WR�SUHSDUH�
URVH�V\UXS�DQG�URVH�MHOO\�DV�ZHOO��ERWK�RI�
ZKLFK�DUH�SRSXODU�FRQIHFWLRQHU¶V�LQJUHGLHQWV� 

<RX�FDQ�DSSO\�URVH�ZDWHU�RQ�D�FRWWRQ�SDG�D�
VZLSH�DFURVV�\RXU�IDFH�DV�D�K\GUDWLQJ�WRQHU��
)LQDOO\��\RX�FDQ�DOVR�WUDQVIHU�WKH�URVH�ZDWHU�
LQWR�D�PLVWHU�ERWWOH�DQG�VSUD\�WR�UHK\GUDWH�
\RXU�VNLQ�RU�RQ�\RXU�SLOORZ�RU�FORWKLQJ�WR���
UHOLHYH�VWUHVV�DQG�OLIW�\RXU�PRRG�� 

5RVH�ZDWHU�LV�YHU\�PLOG�DQG�FDQ�HYHQ�EH�XVHG�
E\�WKRVH�VXIIHULQJ�IURP�LQIODPPDWRU\�VNLQ�
FRQGLWLRQV��VXFK�DV�HF]HPD��URVDFHD��DFQH�RU�
SVRULDVLV�WR�VRRWKH�DQG�GHFUHDVH�WKH�UHGQHVV�
LQ�WKHLU�VNLQ� 

%XW�HYHU\RQH¶V�VNLQ��UHJDUGOHVV�RI�\RXU�DJH�RU�
VNLQ FRQFHUQV��FDQ�EHQHILW�IURP�WKH�VRRWKLQJ�
DQG�K\GUDWLQJ�SURSHUWLHV�RI�URVH�ZDWHU��VR�
MXVW�XVH�LW�EHIRUH�\RX�DSSO\�D�PRLVWXUL]HU�RQ�
FOHDQ�VNLQ�DQG�\RX¶OO�VHH�KRZ�\RXU�VNLQ�EH�
FRPHV�PRUH�EDODQFHG��OHVV�SXII\��GU\��UHG�RU�
LQIODPHG�RYHU�WLPH� 
 

$�VRUH�DQG�LQIODPHG�WKURDW�FDQ�EH�UHPHGLHG�

E\�D�ULQVH�ZLWK�URVH�ZDWHU��ZKLFK�KDV�NQRZQ����������
DQWL-LQIODPPDWRU\�DQG�DQWLPLFURELDO�SURSHUWLHV�
WKDW�FDQ�KHOS�VRRWKH�WKH�OLQLQJ�RI�WKH�WKURDW� 
 

2I�FRXUVH��WKLV�GRHVQ¶W�PHDQ�WKDW�URVH�ZDWHU�FDQ�
UHSODFH�WKH�WUHDWPHQW�SUHVFULEHG�E\�\RXU�GRFWRU��
EXW�LW¶V�D�JRRG�H[WUD�UHPHG\�WR�NHHS�LQ�PLQG��2QH�
VWXG\�DOVR�VKRZHG�WKDW�LW�FDQ�UHOHDVH�PXVFOH��������
WHQVLRQ�LQ�RQH¶V�WKURDW��VR�LW�PLJKW�HYHQ�KHOS���������
UHOLHYH�D�KRDUVH�YRLFH� 

7KH�6HFUHW�WR�+DYLQJ�1R�(QHPLHV�
7KH�SUHDFKHU��LQ�KLV�6XQGD\����
VHUPRQ��XVHG��)RUJLYH�<RXU����������
(QHPLHV��DV�KLV�VXEMHFW��$IWHU�
D�ORQJ�VHUPRQ��KH�DVNHG�KRZ�
PDQ\�ZHUH�ZLOOLQJ�WR�IRUJLYH�
WKHLU�HQHPLHV��$ERXW�KDOI�KHOG�XS�WKHLU�
KDQGV��1RW�VDWLVILHG�KH�KDUDQJXHG�IRU����������
DQRWKHU�WZHQW\�PLQXWHV�DQG�UHSHDWHG�KLV�
TXHVWLRQ��7KLV�WLPH�KH�UHFHLYHG�D�UHVSRQVH�
RI�DERXW����SHUFHQW��6WLOO�XQVDWLVILHG��KH�
OHFWXUHG�IRU�DQRWKHU����PLQXWHV�DQG������
UHSHDWHG�KLV�TXHVWLRQ��:LWK�DOO�WKRXJKWV�
QRZ�RQ�6XQGD\�GLQQHU��DOO�UHVSRQGHG�H[FHSW�
RQH�HOGHUO\�ODG\�LQ�WKH�UHDU���0UV��-RQHV��
DUH�\RX�QRW�ZLOOLQJ�WR�IRUJLYH�\RXU����������
HQHPLHV"��DVNHG�WKH�SUHDFKHU���,�GRQ
W�KDYH�
DQ\���6DLG�WKH�ROG�ODG\���0UV��-RQHV��WKDW�
LV�YHU\�XQXVXDO��+RZ�ROG�DUH�\RX"���1LQHW\�
VHYHQ����7KDW�LV�LQFUHGLEOH��0UV��-RQHV��
SOHDVH�FRPH�GRZQ�LQ�IURQW�DQG�WHOO�WKH��
FRQJUHJDWLRQ�KRZ�D�SHUVRQ�FDQ�OLYH�WR�EH�
����DQG�QRW�KDYH�DQ�HQHP\�LQ�WKH�ZRUOG���
7KH�OLWWOH�VZHHWKHDUW�RI�D�ODG\�WRWWHUHG�
GRZQ�WKH�DLVOH��YHU\�VORZO\�WXUQHG�DURXQG�
DQG�VDLG���,W
V�HDV\��,�MXVW�RXWOLYHG�
WKHP�� 

May You Have………….. 
 
May you have the gladness of 
Christmas which is hope; 
The spirit of Christmas which is peace; 
The heart of Christmas which is love. 
– Ada V. Hendricks 
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What’s happening at the  Gracemere RSL? 
The Gracemere RSL has reopened  for “meal nights”  on Fridays.  Very affordable meals at 
$10 for mains & $4 for dessert, Children 1/2 price . They also have BBQ nights with                   
burgers at just  $5.00 adults and  Children $3.00.  Due to the current restrictions it is important to book 
your table. To confirm dates and times please contact the RSL on 49332062 from midday Wednesday 
through to Friday. Private hire for Functions.  

 

3OHDVH� 
DIIL[� 
VWDPS 

Christmas Celebrations 
Venue  Gracemere RSL 
Date   Monday 14th December 
Time   10 am 
Cost   $20.00 
Come & join us for Christmas Celebrations. Full roast lunch with dessert. Raffles, 
lucky door prizes and entertainment with Nick Jones.  Please be sure to book and 
pay by Monday 7th December.  

,I�XQGHOLYHUDEOH 
3OHDVH�UHWXUQ�WR 

5RFNKDPSWRQ����	�%HWWHU 

32�%R[�����5RFNKDPSWRQ������� 

5HVXPLQJ�LQ�)HEUXDU\������*UDFHPHUH�/XQFK�%XQFK««� 

:K\�QRW�JUDE�D�PDWH�DQG�MRLQ�XV�IRU�/XQFK��%XGGLHV��VHFRQG�0RQGD\�RI�HYHU\�PRQWK��:H�

VWDUW�WKH�GD\�ZLWK�D�JUHDW�PRUQLQJ�WHD��IROORZHG�E\��D�JXHVW�VSHDNHU��ZKHUH�SRVVLEOH��WKHQ��

HQMR\�OXQFK�WRJHWKHU�� 


