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In this issue –June 2014         Page# 
THIS ISSUE Index, what’s where in the mag.   1. 
PRESSIE’S PRATTLE. Here we go again – Mag time & printer woes!   2. 
RALLY ROUND UP. 120 brings us up to date.   4. 
TREASURE TROVE. Prepare for the next hamper.   4. 
STRAGE BUT TRUE something to think about   4. 
LETTERS TO EDITOR 40  Says thanks.   6. 
TECH TIPS Perplexing Di & Du,plexers.   6 
TUCK’S TALES. The old farts are going bush again.   7. 
CROSSWORD. Last month’s crossword answers.   8. 
GREETINGS Birthday wishes to our May members.   8. 
PICTURE PAGE Amia & Promo   9. 
REMINSCING. When printers just worked. 10 
MINUTES. Of the 361st April OCM. 11. 
IN THE KITCHEN with Chris 49. 12. 
CROSSWORD. This Month’s Crossword. 16. 
 
Editorial for the Communicator must reach the Editor on or before the third Thursday of 
the month for inclusion in that month’s issue.   Any and all articles are welcome, however 
the editors reserve the right to vet content suitability for publication. 
To submit articles, items for publication, letters to the editor or to ask questions of our 
technical writers, please address all correspondence to The Editor at the address shown on 
the front cover or via email to phil.48@bigpond.com   If you know of anyone who wants 
to advertise in the Communicator, space and charges are available on request, speak to a 
committee member for more information. 
 
ACRM SA Inc. c\- Chris or Phil 08 8522 6081. 
Editors  Phil Richards 08 8522 6081  e-mail:- phil.48@bigpond.com 
  Chris Richards 08 8522 6081  e-mail:- chris.49@bigpond.com 

  Graham Tucker 08 8523 1082  e-mail:- tucktwo@adam.com.au 
Webmaster: Adrian Menzel 08 8581 7149  e-mail:- akmen@bigpond.com 
Or via our postal address, PO Box 69 Smithfield Plains SA 5114 
 

                                      Meeting dates. 
ACRM SA Inc.  Meetings are on the FOURTH TUESDAY of each month. 

There is no Meeting in December. 
May’s OCM will be on the 27th. 
June’s OCM will be on the 24th. 

ACRM SA Inc. Meetings are held at 3 Redmond Rd. Colinswood. SA. 
 

Gawler/Barossa general meetings are bi-monthly, on the THIRD TUESDAY of the 
month. Also no meeting in December. 
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 PRESSIES PRATTLE; Phil 48: 
 
Okay so it’s that time of the month again and thus far it’s bare so I’d better get at 
it. I’ll start with an account of the Mt Crawford Ride on the 3rd & 4th May. 
One week before the weekend of the Crawford Ride and I was still preparing 
things.  Things like radios that would be needed and a computer to run the ride. 
Radios were on charge so it was only a matter of time but while waiting I thought 
I‘d set up the ride. The first question is How many horses?  Normally I don’t 
know that until the day but on this occasion we were expecting a number no 
higher that 320 so I punched it in.  What I got next wasn’t the result I expected as 
the computer just beeped (an error) at me, I tried a few different values with the 
same result so, without much choice, I dug out an old copy of the code, checked 
and rechecked that it should work, recompiled it and for some reason the 
recompiled version worked so I packed it up and decided I’d set up the ride once I 
was there.  That was Friday night and too late to start packing the car so sleep first 
and pack in the morning seemed the go. 
It was a good idea but fraught with problems.  The geny hadn’t seen use since 
2013 but it was working well then, however, to be sure I thought I’d try it.  Fuel 
on , prime it, ignition on and start, in theory anyway.  Jump start the battery, still 
nothing, so Chris said, “put some fuel in it.”  Couldn’t figure out why but 
dutifully I did so and bugger me, she was right, with the old battery now charged 
and a good glug of petrol, it was purring in seconds.  Ignition off and pack it but 
curiosity got the better of me, would it start again?  Not in a fit, never mind, I’d 
wasted enough time now, whatever it is I can fix it at the ride. Between Chris and 
I, car and van was ready in an hour so we left for Mt Crawford late morning, 
probably 3 hours later than planned.  By the time we pulled into The Old School 
House camping area, Mt Crawford, Bill 78, John 232 and quite a few of the event 
people were already there.  We were placed in location and after some banter, 
started to set up.  First on the list was to get the genny going, which it did without 
much effort.  John and I shot up to tower Hill to put the repeater in place and got 
back in time for Ride Talk and then tea. 
Not everything was going to plan though, neither laptop, nor computer would 
behave and I was being beeped at again.  I tried all the tricks I could think of but it 
was looking like a manual ride was going to be the go. 
We had to be on deck by 5 O’clock am to see the 80’s off so getting the head 
down was a priority and if I had a bit of spare time, I could try the computer again 
then.  Morning came, riders left and computer beeped. 

PRESSIE’S PRATTLE; Phil 48: 
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I now have a job to do before the next ride or it will be a manual ride also.  Chris 
always does a back-up, manual ride to the computer each time anyway so it was 
no big deal.  As one would imagine, the downfall with a manual ride is searching 
back through pages of notes for info on a particular rider, when the computer does 
that in the blink of an eye. 
I could ramble on for hours about what did and what didn’t go right but it’s better 
to spend some time saying thanks, firstly to the organisers, ride boss Tania in 
particular, followed by the mothers of the kids from the area primary school, who 
cooked up a storm for us on Sat night.  Our members, Bill78, Joe 210 & John232 
who gave up Mother’s Day to sit in the forest, admittedly it was a nice forest to sit 
in and the weather was kind to us.  Thanks again and thanks also to Dennis Uren, 
who is almost a member and a great helper, who has done a couple of 24s for us, 
for his cooperation marking-off riders in and out of main.  The early riders started 
to come home about 1400hrs and presentations finished around 1600hrs on 
Sunday so we were out of there well before dark.  After an easy drive home, all 
that was left to do was unpacking – but that was going to have to wait as we had 
plans for Monday and Tuesday, which included a meal at a pub for Mother’s-Day, 
belated-yes but better than never. 
I had packed the car a little prematurely because the genny was still in bushes and 
now wouldn’t fit without a complete unpack so I put it in the caravan for transport 
home.  That was a smelly mistake, compounded by not unpackin that night 
because after a day in the sun, the van helped cook the fuel stench into a far worse 
pong.  Fortunately Chris managed to de-pong it and it’ll be okay for the next ride, 
which is a copy of the last, unless things change. 
I’m hoping there are none, or if any, only minor changes as it is mag week and I’d 
rather concentrate on this mag than getting Trev 120 all the way down here to 
work out a new ride.  Weather may play a big role in changes as the Old School 
House will be unusable if it gets too wet and getting floats and Goose-necks in 
and out is a priority, particularly doing so without ripping up the area. 
Initially, both rides were to be the same but Tania said at the presentations, “We 
may have to make some changes” 
I guess it’s in the lap of the gods now, I just hope we find out soon.  By the time 
you get to read this Crawford 2, where ever it was, should have been run and won.  
I’ll follow up with a report next month. 



________________________________________________________________________ 
      26/05/2014      The Communicator, Copyright.  ©  ACRM SA Inc.                Page 4 

 
Okay, so the first horse ride is now just a memory and the second unsure but as 
Robby grows near, we are assured of exact locations being sought and Adrian 423 
has his finger on that pulse.  More from me as it unfolds. 
In the mean time, dates to remember: 
June 7th-8th. Lew Job (Robertstown 2-Day Trial). 
July 12th-13th. Swann 24 Hour, Reliability Trial. 
August 9th. Theo Nixon (Malalla 6-Hr.Trial), Saturday only. 
September 13th. Beryl Pease (Clare Reliability Trial.) 
Many of the horse rides are still in the planning stage thus more details to follow. 

 
 
Here is the start of what is now known as the stuck gramophone needle.  Why?  
Because you will probably hear the same plea, over & over, until it is finally over 
in November.  While Elaine is out busting her gut to procure donations for the 
Christmas Raffle, we can all do our bit by donating goods to the cause and then 
support the hamper by selling and/or buying tickets. 
Tickets for this year should be available by the August meeting, thus allowing the 
mandatory 3 months to sell the tickets before the draw at our break-up meeting in 
November.  See, its sounding like a broken record already.  The best way to get 
me off your backs is to make sure you do your share. 
 

 
 

GONE BUT NOT FORGOTTEN 
 

As far as local records go, the eleven days up to and including the 3rd September 1752, 
never happened on the English calendar.  When the Gregorian calendar was adopted on 
the 2nd of September eleven days had to be lost to get back into sequence.  The ensuing 
confusion caused riots in the streets, instigated by people believing that the government 
had stolen eleven days from their lives. 
 

ENTRANCED 
 

29 year old Robert Antosczyk made history when he became the first recorded death by 
yoga.  He fell into a deep trance and was found by friends two days later still in a classic 
yoga position, but with his metabolism slowed down so much that his heart had stopped. 
 

Rally Round-up  Trevor 120. 

Treasure Trove; Chris 49: 

STRANGE BUT TRUE; 49: 
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JUSTICE MAY BE BLIND, BUT- 
 
In Manitoba, Canada in 1978 the wheels of justice ground to a halt during a murder 
hearing.  The judge was forced to declare a mis-trial after quizzing the jurors on their 
strange behaviour.  One juror was deaf, another spoke no English and a third one not only 
spoke no English but was deaf as well. 
 

BALLOONATICS 

 
The French have always been famous for duels, and in 1808 Monsieur de Grandpre and 
Monsieur le Pique fought an unusual one using balloons.  Each went up with a blunder-
buss with the idea being not to hit the man but to puncture the balloon.  Pique missed his 
shot but Grandpre didn’t and he landed triumphant seven leagues outside of Paris.  
Monsieur Pique, however, was killed in the crash, the first victim of aerial warfare. 
 

GIVE A MAN ENOUGH ROPE 

 
On the morning of the 26th of September 1803 Joseph Samuels and James Hardwicke 
stood awaiting the justice of the colony of New South Wales, the nooses round their 
necks.  At the last minute a pardon arrived for Hardwicke, and Samuels stood alone in the 
back of the cart.  Finally the time came and the cart lurched forward.  He fell….and the 
rope broke with a snap.  Two constables found a new rope and tried again.  The rope came 
loose and Samuels was left with his legs dangling on the ground.  A third time they tried 
and again the rope broke…Samuels was still alive and it earned him a reprieve from the 
governor.  He resumed his life of petty crime and in April 1806 escaped to sea in an open 
boat and was never seen again. 
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Yes - a surprise.   Derek 40. 
As Phil said in last month’s mag, I was quite surprised. Libbie had only been 
home a few days after a hip replacement, and we had quite a run of visitors. I was 
down in my shed showing one of the visitors my new model train room design, 
when another person appeared at the door. 
Guess who, yes Phil. I had to look twice! He then announced he had come with 
Chris as a surprise visit and to give me an award.  
Well a 30 year award was not only a surprise, but a bit of a shock to think it has 
been that long. 
Just like Julia, it was a very pleasant honour. Likewise I haven’t been very 
(almost non) active of late, but I have always considered myself a member and 
have always endeavoured to promote ACRM whenever I can. 
Then to read a repeat of an old article, - didn’t know I could write so well. That 
was certainly some weekend, but I am more than glad I did it. 
Back when my health was better, I did quite a few events, where we would group 
up at the start and have a BBQ with friends making it very enjoyable.  We sure 
had some great times. 
I can only hope that I am able to do more in the future. In the meantime, all those 
who are still active, please keep up the good work. 
Cheers and Good Wishes, Derek 40. 
 
 
 
This little article is born from discussion with members and realising how 
confused they were about the names, Diplexer & Duplexer.  While we who 
use either of them frequently take it for granted, one does this and the other 
that, I thought I’d try and explain them simply. While they are 
fundamentally similar, both have a uniquely different function. The 
similarity starts and stops at the same point, with both combining 2 RF 
signals  
Diplexer, the simpler of the two, is typically used to combine two signals 
into one and an example is if you have two TV antennas on your roof and 
you only want to feed one coax down to the TV, then a diplexer is ideal. 
A duplexer on the other hand, assumes 1 antenna and provides a way of 
using two signals, 1 input (RX) and the other output (TX), a common use 

Letters to the Editor: 

Tech Tips; Phil 48 
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here is so a repeater can use one antenna for both TX & RX.  A Duplexer 
is more complicated, consisting of two cavitys and often called a cavity 
filter for that reason, has to do two things, allow a perfectly resonant path 
from Transmitter to antenna while allowing a receive signal to get from 
antenna to receiver simultaneously. 
One problem is stopping the transmit signal from going straight into the 
repeater’s receiver and desensitising the signal.  Thus the resonant cavity 
has to pass the TX frequency but block the RX, while the second cavity 
tunes out the TX and passes the RX to the repeater receiver. The window 
of frequency by which the pass is handled is known as the notch. 

 
 
 

Secret Mens Business 14. 
 
In August a group of 8 Old Farts will head off again to visit the Bush, under the 
leadership of the Mayor of Gawler, Brian Sambell. 
 
In an earlier life Brian ran an Outback safari tour business and is well and truly 
experienced in where to go and what to see.  However, I have done most of the 
planning for this year so that I can see some places I have never visited. 
 
We will be going up through Yunta with a stop over at the old Waukaringa Gold 
mining town  so that a couple of our team can try for some old bottles, then we 
will stay in shearers quarters on a station on the Dog fence. 
  
Next day we will go to Chambers Gorge where there are many aboriginal 
paintings then for the next three nights we will be based at a National Park 
homestead called Grindle Hut near Balcanoona, and from there we will visit 
Arkaroola and other interesting places. 
 
Day five will be a long day, travelling via Moolawatana Station to the Talc 
Mines, Lyndhurst, Maree and up to the Artesian bore at Coward Springs. 
 
From there we go down Borefield Road to Roxby Downs, Andamooka and 
Woomera. 
 
Day seven to home and an early night !  Ed: And in a proper bed aye Tuck? 

Tuck’s Tales; Graham 141 
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            LAST MONTH’S 
 CROSSWORD ANSWERS 
 

    H  E    A   D         S   A   N   C   T   I    O   N 
 

   A         M        S         V         L         N        E 
 

    B   R   I    S   T    L   E         I    N   D   E  X 
 

    I         T         R        N         M        U        T 
 

   T    O   Y    R    I     D  G    E    B   A    C   K 
 
 

    A                       C          E         T          E           I 
 

   N    E    G   A    T   E          U    N    U   S    E    D 
 

    T          E          D          A          G                      E 
 

           I    N   T    R    O   V    E    R    S     I    O   N 
 
 

    U          U          I           A         O          S           T 
 

   S     P     I     L    L         T    E    S     T   S     K   I 
 

     E          N          L          A          E          U          F 
 

    D    R    E    S    S   E     R   S           D   E    F   Y 
 
 

 
WANTED TO SELL, BUY OR EXCHANGE 
 
 
Wanted to sell, buy or exchange ads are free to members.   Please contact a 
committee member or send your ad to The Editor c/- ACRM at the address on the 
cover.  You can also email it to The Editor c/- phil.48@bigpond.com 
  

GREETINGS & 
GOOD WISHES 
Birthday wishes for June are extended to; 
Chris 49 for the 5th and 
Andrew 11 for the 16th. 
 
We wish you both many happy returns of 
the day. 
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Member’s contributions to our delinquency 
John 232 shares this gem. 
Airman Jones was assigned to the induction center, where he advised new recruits 
about their government benefits, especially their GI insurance. It wasn't long 
before Captain Smith noticed that Airman Jones was having a staggeringly high 
success-rate, selling insurance to nearly 100% of the recruits he advised. Rather 
than ask about this, the Captain stood in the back of the room and listened to 
Jones' sales pitch. Jones explained the basics of the GI Insurance to the new 
recruits, and then said: "If you have GI Insurance and go into battle and are killed, 
the government has to pay $200,000 to your beneficiaries. If you don't have GI 
insurance, and you go into battle and get killed, the government only has to pay a 
maximum of $6000. Now," he concluded, "which group do you think they are 
going to send into battle first?"    
 
A cab driver reaches the pearly gates. St. Peter looks him up in his Big Book and 
tells him to pick up a gold staff and a silk robe then proceed into Heaven. Next in 
line is a preacher. St. Peter looks him up in his Big Book, furrows his brow and 
says, "OK, we'll let you in, but take that cloth robe and wooden staff." The 
preacher is shocked and replies, "But I am a man of the cloth. You gave that cab 
driver a gold staff and a silk robe. Surely I rate higher than a cabbie!" St. Peter 
responds matter-of-factly, "This is Heaven and up here, we are only interested in 
results. When you preached, people slept. When the cabbie drove, people prayed."  
 
That’ll do it. 
An Aussie stockman and his wife had just got married and found a nice hotel for 
their wedding night. The man approached the front desk and asked for a room. 
 
He said, 'We're on our honeymoon and we need a nice room, with a good strong 
bed." 
 
The clerk winked, 'You want the 'Bridal'?' 
 
The drover reflected on this for a moment and then replied "Nah, I reckon not. I'll 
just hold onto her ears until she gets used to it."
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Not likely, as the colour Laser printer is still not working, thus if you get 
anything it will have to be viewed online for colour otherwise, viewing in 
the mag will be in grayscale.  Which brings me to a good point.  I’ve 
always given Canon a good wrap as a printer and while they are working 
that’s the case, yet, the old laser, grayscale only has been with me for some 
15 years or so and it was second hand when I bought it.  It’s a HP and has 
taken place of the photocopier, thumping out mag after mag for the last 5 
years.  The colour laser is only used for 2 or 3 pages a month in the mag so 
I guess I should rethink my opinion of the canon.  I know how to get the 
HP to printout total pages but I haven’t figured out how to get a result from 
the Canon yet but when I do, its going to have to beat 16,733,207 pages to 
come close to the HP’s page run of just over 16 and ¾ million pages. It 
cost 150 bucks second hand so I don’t reckon it owes me a cracker. A few 
stats are: 
Average mag = 16 A5 pages =8 sheets of A4 or 8 printed pages, dual 
sided, plus cover (two sided) per Mag =9 sheets of paper or 18 printed 
pages. 
Average print run = 35 mags X 18 = 630 printed pages per month, 595 
white pages and 35 blue pages for the covers. 
If 3 pages of colour including the cover are average per mag then the 
colour laser is doing 105 pages a month, when it works, thus the HP’s run 
is reduced by 105 leaving 525 pages to go the the HP each month.  Yep, 
it’s done a fine job.  Those figures are based on the mag only and does not 
take into account the printing of event info or my own private stuff, for 
which it was originally purchased.  
 

Reminiscing; 48: 
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Minutes of the 361st Open Committee Meeting of ACRM SA 
Inc, held on 22nd April 2014 at Collinswood. 

 
Meeting Opened at  2010 hrs 

President Welcomed All 
 
Present:- 21,232,78,141,48,49,43,44 
 
Visitors:- Nil  
 
Apologies:- 233,80,210,228,64,370,371,372,423,333 
 
Minutes of Previous Meeting:- moved be adopted by 21 & seconded by 232, carried. 
Matters Arising:-  Pre-letter for 43 still to come.  Phil to follow up. 
Correspondence:-     In 14/8 to 14/9, Out 14/2 – 14/3, moved by 43 & seconded by 78 
that correspondence be received, Carried. 
 

Reports 
President, - The drought has broken; maps for events are coming in thick and fast. 
Secretary,  Nil 
Treasurer, Bal  $4304.20  In $135 Out $291.95.  Moved 44 Sec 21 Carried, report 

 accepted. 
Training Officer, Absent, with apology   
Rally Coordinator, Absent, but would like to hear from event volunteers 
Social Sec,  Any ideas for donors for Xmas Raffle 
Resources,  Nil 
General Business.   Nil 
Next meeting #362 Tuesday 27th May at 2000 hrs.  
  Meeting closed at 2035.. 
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HOMESTEAD CHICKEN PIE 
 

PIE FILLING 
600g skinless chicken breasts  Cooking spray 
1 medium sized onion diced   250g mushrooms quartered 
1 ½  cups skim milk    2 sachets cream of mushroom cup-a-soup 
2 sachets cream of chicken cup-a-soup 2 tblspns parsley chopped 
pepper to taste. 
 
PIE TOP 
 
1 tblspn (15g) light margarine  ¼ cup skim milk 
1 egg white     1 cup self-raising flour 
pinch salt 
 
Method: - Preheat oven 220°C fan forced 

To make pie filling: Cut chicken into bite sized pieces.  Coat a large non-stick 
frypan with cooking spray, sauté chicken for 3 minutes.  Add onion and cook 2 
minutes.  Add mushrooms and cook 2 minutes.  Combine milk with soup mixes 
then pour into pan.  Stir in parsley.  Pepper to taste.  Once mixture has boiled pour 
into a casserole dish.  Leave to one side. 
 

To make pie top: Melt margarine in microwave, add to milk and combine.  Add 
egg white, beat with a fork until blended.  In a medium sized mixing bowl put 
flour and salt, pour milk mixture into flour and combine.  Turn onto a floured 
surface and roll out dough to the size of the casserole dish.  Using a rolling pin, 
roll up pie top and lift onto top of filling.  Trim edges and make a decorative edge 
by using the back of a fork, or pinch the edges with the tips of your fingers.  
Using a pastry brush, brush a little milk over top.  Bake 10 minutes or until top is 
golden and cooked in the centre. 
 
Variations: Replace chicken with either lean rump steak, lean lamb leg steaks, lean veal 
leg steaks, butterfly pork steaks or 500g tofu. 
 
Ed: When I read this, I immediately imagined a pie sitting on the windowsill, alongside a 
cooling apple pie.  On the sink sat a typical white and blue jug, full of fresh cream.  It’s 
little wonder I’m the size I am and yet as a kid, I could eat that food all day long and still 
remain skinny as a rake. 
 

In The Kitchen with Chris 49: 
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CHOCOLATE MOUSSE PIE 
BASE 
 
12 low fat choc chip cookies  1 tblspn (15g) light margarine melted 
¾ tsp skim milk    cooking spray 
 
FILLING 
24 squares (100g) dark cooking chocolate ½ tsp vanilla essence 
1 x 375ml can CHILLED evaporated light milk 
2 tblspns gelatine    ¼ cup boiling water 
2 x Jarrah Choc-O-Lait® sachets 
 
Method: - Before starting make sure your evaporated milk is chilled.  Place 
chilled canned milk into freezer for 1 hour before making filling.  To make base: In a 
food processor crumble biscuits.  Add melted margarine and milk, process until 
combined.  Coat a pie plate with cooking spray then spread biscuit mixture over 
base, pressing firmly.  Refrigerate.  To make filling: In a small ceramic bowl melt 
chocolate in microwave on high temperature for one minute.  Leave to sit in 
microwave while you prepare other ingredients.  Make sure evaporated milk is 
very cold.  In a large mixing bowl beat chilled milk and vanilla essence until 
really thick, using an electric beater.  Add melted chocolate and blend well.  
Dissolve gelatine completely in boiling water then add Jarrah sachets, mix well.  
Pour mixture into milk, beat continuously until well combined.  Pour mixture 
over biscuit base, refrigerate until set. 
 
Variation: To make chocolate mousse, omit base and reduce gelatine down to 1 ½ 
tblspns, serves 8. 
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CHOCOLATE SELF SAUCING PUDDING 
PUDDING 
2 egg whites     ⅓ cup sugar 
½ tsp bicarb soda    ½ cup apple sauce (in jar) 
¼ cup skim milk    1 cup self-raising flour 
¼ cup cocoa 
SAUCE 
¼ cup cocoa     ½ cup sugar 
1 ¾  cups hot water 
 
Method: - Preheat oven 180°C fan forced. 
To make pudding: In a medium sized mixing bowl beat egg whites and sugar for 1 
minute using an electric beater.  Stir bicarb soda into apple sauce (it will froth) 
then add to bowl.  Add milk and combine well.  Sift flour and cocoa together.  
Gently fold flour into mixture in one go, treat this mixture as if it is a sponge.  DO 
NOT BEAT as this will make the pudding tough.  Coat a casserole dish (8 cup 
capacity) with cooking spray then pour mixture into dish. 
To make sauce:  Sprinkle sifted cocoa and sugar over top of pudding then gently 
pour hot water over top.  Bake 30-35 minutes or until firm to touch in centre. 
 
 

PINEAPPLE UPSIDE DOWN MUFFINS 
 

1 X 440g can pineapple slices in natural juice (Golden Circle®) 
5 glacé cherries     cooking spray 
10 tspns brown sugar    2 egg whites 
¼ cup sugar      ½ tsp bicarb soda 
½ cup apple sauce (in a jar)   2 cups SR flour 
 
Method: - Preheat oven 180ºC fan forced.  Drain pineapple rings, keep juice from 
the can to be used later.  Slice rings in half horizontally to form 10 thinner rings.  
Cut out ¼ inch piece from each pineapple ring (so they will fit into muffin cup).  
Cut cherries in half.  Coat muffin tray with cooking spray then sprinkle 1 
teaspoon brown sugar into each muffin cup.  Place pineapple ring over sugar, put 
cherry in centre of ring, repeat 9 times.  Leave to one side.  In a medium sized 
mixing bowl beat egg whites and sugar for 1 minute using an electric beater.  Stir 
bicarb soda into apple sauce (it will froth) then add to bowl.  Chop all remaining 
pineapple pieces from can, add to bowl with ⅓ cup of reserved juice.  Gently fold 
sifted flour into mixture in one go, treat as if it is a sponge.  DO NOT BEAT as 
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this will make the muffins tough.  Spoon mixture evenly into the 10 muffin cups. 
Bake 15-20 minutes or until firm to touch in centre.  Let sit in pan for 5 minutes 
then turn out on a cake rack.  Spoon any remaining syrup left in muffin cups over 
muffins. 
 

 

PEA AND HAM SOUP 
1 ⅓ cups (250g) green split peas  1 ⅓ cups yellow split peas 
2 cups carrots diced    1 onion diced 
400g lean ham steaks diced   4 litres water 
pepper to taste 
 
Method: - Soak peas in water as instructed on packet.  Leave overnight.  Drain 
and rinse well.  Place all ingredients into a boiler, stir together, bring to boil.  
Reduce to a slow boil for 2 hours; stir occasionally.  Mash with a potato masher.  
Add pepper to taste. 
 

EASY RISSOLES 
 
½ cup raw brown rice    ¾ cup carrots grated 
¾ cup zucchini grated    1 small onion finely diced 
500g very lean beef mince   1 tsp beef stock powder 
2 tblspns oyster sauce    1 egg white 
1 sachet spring vegetable cup-a-soup  pepper to taste 
cooking spray 
 
Method: - Follow cooking instructions on rice packet.  Rinse and drain well.  
Place vegetables in a large mixing bowl.  Add all remaining ingredients including 
cooked rice to bowl and combine well.  Use your hands to achieve a good 
consistency with rissoles.  Shape into 12 patties.  If time permits refrigerate 
rissoles for a few hours before cooking. Generously coat a non-stick frypan with 
cooking spray, fry rissoles 3 to 5 minutes on each side or until cooked through 
and browned on both sides. 
 
Variations: Replace beef mince with either lean chicken mince, lean lamb mince 
or lean pork mince. 
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Crossword Puzzle, compiled by  
Chris 49’s sister, Barbara Watkins. 

Answers next month. 

 
               ACROSS  
  1. Seaweed. 
  3.  Seller. 
  9.  Short measuring bulb. 
.10. Domesticated. 
 11. Amusing. 
 13. Trapped.  
 15.  Recess. 
17.  Desertions. 
 20.  Curved knife. 
 21.  Fruit. 
 22.  Making wider. 
 23.  It’s (2 Words 2,2). 
 
 
 
                DOWN 
  1.  Spectators. 
  2.  Apparition. 
  4.  Pilot. 
  5.  Knot. 
  6.  Souvenir. 
  7.  Naked. 
  8.  Anxious. 
 12.  Insists. 
 14.  Uncooked. 
 16.  Spool. 
 18.  Group of nine. 
 19.  Distorted. 

A word of thanks to our sponsors, some old, some new.  An old stalwart Foodland, 
Gawler, thank you and we welcome a few newies. 

 
 

 

 

 

  
  

Robern Menz, Office Works, Maccas 
& K Mart.  Their assistance is greatly 
appreciated. 
Please show your support by 
supporting them. 
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GAWLER SECONDHAND TRADERS 
2-4 Fifteenth St, 

GAWLER SA 5118 
Phone 8523 3566 

 
If it’s Secondhand you’re seeking, give us a try first 

and even if it is not, come in anyway. 
 

Furniture, home wares, curios and knick-knacks. 
Something for everyone. 
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