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From the Manager:

Kia Ora and welcome to the second newsletter of the year. Once again, I cannot believe
how quickly the year is going by. Although it is heading towards the end of April, we have
been pretty lucky with the weather, haven't we? I hope that you enjoyed the Easter break
and are ready to get back into teaching and learning!

The Multicultural Women's Group is meeting this Friday 23 April and our other groups and
classes begin again on Monday 26"

I wish to thank everyone for their prayers and good wishes for Pat. He is recovering well
after his operation.

I trust that everyone has an interesting term and I look forward to catching up with you in
the very near future.

See you all very soon.

If you know of anyone who would Please note: Remember our new
benefit from attending a class or classes — “English 4 Employees”.
group, please bring them along. These classes are free to people who
Classes are free for Permanent are Permanent Residents and who
Residents. Donations from non - are working (either self- employed,
permanent residents would be full- time, part- time or casually).
greatly appreciated. Thank you.

| Dates for your diary: i
| Friday 23 April — The Multicultural Women's Group meets at 10.00am |
I Monday 26t April — Classes and groups begin. !
| Wednesday 19" May — Coordinator Training, Christchurch :
1
|
|

i Frldau 215t — Sunday 23" May —National Association Conference,

| ! Christchurch.
' Monday 7" June — Queen’s Birthday Publlc Holiday

: A note to Tutors: We have

Current Tutors, please note: | vouchers available for
If you have finished your 12 session :

Tutoring Project, please ring Jane to | reimbursement of fravel expenses
arrange a meeting as soon as possible. | for volunteers travelling to their
| learners. See Jane.
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Our Annual General Meeting was held on Wednesday 14" April. It was great to
see a good number of people attending including a number of futors. It was also a
pleasure to have our local Member of Parliament, Chester Borrows and District
Councillor, Randhir Dahya here.
We wish to welcome three new Committee members:

Marie Skidmore

Michelle Schmidt

& Cushela Robson

They join incumbent members: Penny Robinson (Chairperson); Caroline Samuel
(Minutes Secretary); Rosemary Tennant (Treasurer); Laraine Dolling, Lakshmi
Somasundaram, Bep Mooij and Jane Blinkhorne.

We were very sorry to have to say good bye to Dave Cameron and Elena Adams
who had both been on the Committee for many years. Dave had served as our
Chairperson for a number of years and had done a brilliant job, running effective
and enjoyable meetings and showing a real feel for the Organisation. Thank you to
both of you for your fime and commitment.

The Multicultural Women's Group News:

We have had an eventful start to the year. With visits to Kowhai Park, Q.T. Nursery in
Papaiti, Ann Jones’s farm at Okoia and the Laird Park Bowling Club the Multicultural
Women's Group have really had a few very “ K1 Vékpeériences!!

Michiko Yamada also gave us some handy hints for using plums, one of which was
making PLUM WINE, aka plums soaked in vodka. Not for the faint -hearted!

Driving along a metal road, having morning tea in a working woolshed and meeting a
delightful sheep dog gave many of our ladies an experience that they had never had
before. I't was fantastic to hermandiimpressech 0 s
many of the women to hear that Ann ran the farm by herself. It was very inspiring. Thank
you to Ann for giving us the chance to see your way of life.

Having the opportunity to fAiHave a go at B
Group. Alison from the Laird Park Bowling Club gave us a quick run down before
letting us loose on the greens. We had a very enjoyable morning and a lot of
laughs along with some intense concentration.
(Thanks to Ameera for the photos).

expe
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a goo at

Some of the ladies of the
Multicultural Women's
Groupenj oyi ng

| a
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People News: We will be sorry to say goodbye to Fumiko, who, with her husband, is

return ing to Japan for about two years . Fumiko and her son Kai have been regular
Eattendeesof the Womends Group.
We welcomed Gen/lmadtsy son Jami e t o Wo mialdok forardbta p I ast w
seeing him again next time.
Some of our Home Tutors have moved on as well. W e were sorry to say goodbye to  Susan
Kelly who has gone to work in PNG, Bill Keay who has moved to North Auckland and Pete
who has found work in Western Australia. All the best to you all and thank you for your

good work with our learners.

It is with sadne ssthat we heard that Pe nn y R o bather sio-lavwhad passed away

over the break. Our thoughts are with her.

New Tutor Trainees:

We have just started our first Tutor Training for 2010 and | would like to WELCOME the
following trainees: Jackie Reid, K arl Frost, Rosemary Takarangi -Lawrence, Elizabeth
Henderson, Vicki Davies, Peter Jamieson , Raewynne Dow and Louise Martin (absent).
See photo below. On the right is Peter chatting to He shun.

Also, CONGRATULATIONSo the tutors who have receive  d their Certificates recently:
Celia Bond, Susan Kelly, Bill Keay, Jaci Tozer , Dianne Packer, Well done.

With Anzac Day coming up, I thought that it might be appropriate for a bit of history.

New Zealand and Australia share a tradition of Anzac Biscuits. Both countries claim to have
invented them, but Anzac Biscuits are similar to many other older biscuit recipes that are
designed to produce crisp, hard and nutritious biscuits that keep well.

One of the food items that women in both countries sent to soldiers during the First World War
was a hard, long-keeping biscuit that could survive the journey by sea, and still remain edible.
These were known as Soldiers' Biscuits, but after the Gallipoli landings in 1915, they became
known as Anzac Biscuits. Soldiers themselves may have made a similar form of biscuit from
ingredients they had on hand: water, sugar, rolled oats and flour.

The traditional Anzac Biscuit is hard and flat - ideal for dunking in tea and then eating. During
the First World War, some soldiers used broken biscuits to make a form of porridge to add

some variety to their diet.
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Over the years, softer and chewier versions of the biscuit have appeared. There are many
recipes for Anzac Biscuits. Common to most is the inclusion of rolled oats, coconut, butter and
golden syrup. Eggs almost never feature. This may be because eggs were in short supply
during the First World War. Many varieties of biscuit do not have eggs, however, and like
Anzac Biscuits rely instead on chemical rising agents such as bicarbonate of soda (baking
soda).
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ANZAC Biscuits (makes about 24)

Ingredients

1 cup (1509) plain flour

1 cup (909) rolled oats

1 cup (85g) Ward McKenzie desiccated coconut
3/4 cup (155g) brown sugar

125g butter

2 tbs golden syrup

1 tsp bicarbonate of soda

Method

1. Preheat the oven to 160°C. Line two baking trays with non-stick baking paper. Sift the
flour into a large bowl. Stir in the oats, coconut and brown sugar.

2. Put the butter, golden syrup and 2 tbs water in a small saucepan. Stir over a medium
heat until melted. Stir in the bicarbonate of soda.

3. Pour the butter mixture into the flour mixture and stir until combined.

4. Roll level tablespoons of mixture into balls. Place on the trays, about 5cm apart.

5. Press with a fork to flatten slightly. Bake for 10 minutes or until golden brown.

6. Set aside on the trays for 5 minutes, and then transfer to a wire rack so it cools
completely.

ﬁease note: The office will be closed from\

Wednesday 19 " May until Monday 24 t
May. However all groups and classes will

continue as normal. J
We will also be closed on Monday 7 " June

WUeenés Birthday /

ifriends and funders for their continued supporta
1 Tertiary Education Commission
! Lottery Grants Board
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