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In this issue –March 2015        Page# 
INDEX In this issue, what’s where in the Communicator?   1. 
PRESSIE’S PRATTLE. It’s ’15 in my world.   2. 
RALLY ROUND-UP. 120 Brings us up-to-date.   2. 
TREASURE TROVE. Chris 49’s timely reminder revisited.   2 
CROSSWORD. Last month’s crossword answers.   3. 
GREETINGS Birthday wishes to our March members.   3. 
CLASSIFIEDS Members, sell, buy or exchange   3. 
TUCK’S TALES. Mexico trip.   4. 
REMINISCING 48 reflects.   5. 
MEMBER’S Contributions to our delinquency.   9. 
MINUTES. Of the AGM, Feb’14.  11. 
CROSSWORD This month’s Crossword  12. 
 
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. 
February’s AGM is on the 24th 

March’s meeting, also 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. 

Next meeting 23rd March 2015 
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I guess it’s officially 2015 now.  It doesn’t matter how many Auld Lang Synes 
one sings, how many beers one swills on New Year’s Eve or how many fireworks 
we witness, it is never the new year until, the first time you have to fill in the date 
and without thinking, get it right, albeit the day and month may vary but it will be 
the new year for 12 months before we all go through it again. When I was 
working, it usually came early putting the date on banking slips or similar, maybe 
just writing out a docket or receipt, but nowadays it is often more obscure, like 
this year, it was a trip to the doctors and signing the Medicare slip.  Thus folks it 
is now officially 2015, in my world anyway.  Have you had need to write the date 
yet and also move into my world?  If not, Trev’s Calendar may be a bit of a shock 
to you. 
 
 
 
First cab off the rank this year is the Angaston Show, on the 28th Feb and I’m 
short a few people so let me hear from you if you can help out. 0417 851 115 
March 14/15th A ride listed but not confirmed yet. As you will see in the calendar, 
many rides are listed but not confirmed. One event that is confirmed, is the 24 
Hour Trial on the 11-12th July, starting from Eudunda this year. 
 
 

Every now and then you get it right, my article on batteries last month scored a hit 
with a few members who it reminded to check their equipment and sure enough, a small 
amount of you said thanks because you caught the problem, hopefully in time.  We have 
been slowly getting every device with a battery in it around here and charging it to 
alleviate further problems and so far no throw-outs.  Another thing I got told by the Guru 
was to do with Old time mentality and trying to forget that it was Ni-Cads (Nickel 
Cadmium), which were the first of the rechargeable batteries but unfortunately, as was 
found out after millions were in use, that they suffered a memory affect that inhibited 
them from fully charging and it was found that letting them fully discharge every now and 
then helped the battery life.  All rechargeable batteries since then have been designed with 
that problem in mind and therefore, starting from the second generation rechargeable 
batteries, MH (Metal Hydride), the memory affect was non existent and forgetting that it 
was not necessary to let the battery go flat every now and then, we inadvertently worsened 
the problem by flattening batteries that didn’t like it.  Many of us still think flattening the 
battery first is a good idea and its not true if the correct charger for the purpose is used. 

Keeping in mind, the humble NiCad is still used in many appliances so there are 
times when an occasional discharge is a good idea but it’s important to get to know your 
battery types and charge criteria. 

PRESSIE’S PRATTLE; Phil 48: 

Rally Round-up; Trev 120: 

Treasure Trove; Chris 49: 
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            LAST MONTH’S 
  

            N   O              A   N   S   W   E   R   S 
            

    
     A 

   A   S    T   H   E   R   E        W   A   S  
 

    
    

   NO CROSSWORD LAST MONTH. 
 

   I                       
 

    THE CROSSWORD             WAS ONLY OMITTED 
       

    
 

           IN THE PRINTED VERSION, THUS IS 
 

     
 
 

    REPRINTED                THIS MONTH  SO 
      
      

   ANSWERS    NEXT         MONTH 

WANTED TO SELL, BUY OR EXCHANGE 
 
For Sale, Hand Held UHF Radio - Motorola GP339 complete with Impress Adaptive 
Charger Cradle, Headset with a PTT Button and Earphone and Programming Cable with a 
USB connection. There is no charging transformer with it, however you can use a GME 
Electrophone PS001 Charger and it plugs into the back of the cradle. 
It has been programmed with the ACRM and 40 CB Channels. 
-Switchable Channel Spacing (12.5/20/25KHz) 
Price: $200.00 ONO, contact Adrian 423 on 85817149. 
For Sale, C. Sternberg, Steel frame upright piano , $200. Contact Barbara 

on 84439397. 

 
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 March are 
extended to: 
Brenton 166 and Paul 490 for the 19th. 

Last month’s CROSSWORD ANSWERS 
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To obtain a template on which to type up this edition of Tucks tales, I selected the Jan  

I have a sister who is in a nursing home in Melbourne. That’s the place in 
“Mexico” where it always rains, except this time I decided to go in summer. 
 
I flew over with a Virgin, hard to locate but worthwhile when one is found.    This 
one left on time and arrived on time.     I booked into my hotel and after a good 
nights sleep, I caught the train up to Belgrave and the bus to Emerald. 
 
My sister was no worse and no better than the last time I was over there, but when 
a family member is away with the fairies, its quite confronting. 
 
I had arranged to stay with one of my nieces at Altona, and again onto the train 
using my Myki card.     Every thing was OK until my nieces husband came 
home… With the dreaded lurgi and sneezing all over the house.  Twenty four 
hours after I got home I had it too. 
 
I rang to apologise for stealing the infection but found that my niece and her 
daughter had also caught it. 
 
It would be nice to have found something good to say about Melbourne, 
BUT……… Even their floral emblem is just common. 
 

 
 
 
 
 
 
 
 
 
 
 
Victoria’s Floral Emblem, the Common Heath 
 
 
 
 

Tuck’s Tales; Graham 141:  
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Approximately a fortnight ago, I was holding the phone and the 
song Convoy playing.  A minute later I was introduced as the 
President of the ACRM SA Inc. and was asked my opinion on 
the recent article about a CB’er being charged for radio 
offences. The interview was with Sonya Feldhoff on 891 ABC 
and lasted for about 30 mins with crosses back to me after other 
callers put in their two-bobs worth.  Instant déjà vu right there.  
In the early days of the movement, CB was in its infancy and it 
seemed the only time we ever got any publicity was when CB 
was being blamed for something and I’d receive a call from a 
reporter wanting a comment.  Although, it started as negative 
publicity, we always managed to turn it around to our benefit 
and as the say, any publicity is good publicity. 
Not all interviews were negative, in fact quite the opposite, A 
Talk-back show with Jerome Cordaux from his studio was one 
of the best and as 141 can attest he did a great interview in the 
studio for one of the Current Affairs programs.  We also got tied 
up with the Christmas appeals of the day and scored some very 
positive comments for the club. 
Being in the public eye was good for us and we found ourselves 
tied up with many functions.  As unlikely as it would seem, we 
even found we had places within the Birdman Rally and Milk 
Carton Regatta. 

Reminiscing; Phil 48: 
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You're a sick senior citizen and the government says they are going to sell your 
house to pay for your nursing care. 
So what do you do? 
 
Our plan gives anyone 65 years or older a gun and 4 bullets. You are invited to 
shoot four Politicians. 
 
Of course, this means you will be sent to prison... Where you will get three meals 
a day, a roof over your head, central heating, air conditioning and all the health 
care you need! 
 
Need new teeth? No problem. Need glasses? That’s great. Need a new hip, 
knees, kidney, lungs or heart? They’re all covered, and as an added bonus, your 
kids can come and visit you as often as they do now. 
 
And who will be paying for all of this? It’s the same government that just told you 
that they cannot afford to pay for your nursing care. 
 
And you can get rid of 4 useless politicians while you are at it. 
 
There is a second bonus, because you are a prisoner you don't have to pay 
income tax. 
 
Enrol today. 
 
Now one I just received from 232. 

Bubba had shingles. 
Those of us who spend much time in a doctor's office should appreciate this. Here's Bubba’s story: 

Bubba walked into a doctor's office and the receptionist asked him what he had. Bubba said: 'Shingles.' So she 
wrote down his name, address, medical insurance number and told him to have a seat. 

Fifteen minutes later a nurse's aide came out and asked Bubba what he had...Bubba said, 'Shingles.' So she wrote 
down his height, weight, a summary of his medical history and told Bubba to wait in the examining room. 
A half hour later a nurse came in and asked Bubba what he had. Bubba said, 'Shingles.' So the nurse gave Bubba 
a blood test, a blood pressure test, an electrocardiogram, and told Bubba to take off all his clothes and wait for 
the doctor.  

An hour later the doctor came in and found Bubba sitting patiently in the nude and asked Bubba what he had.  
Bubba said, 'Shingles.' The doctor asked, 'Where?' 
Bubba said, 'Outside on the truck. Where do you want me to unload 'em??'  

Member’s contributions to our Delinquency: 
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Minutes of the 36th Annual General Meeting of ACRM SA Inc, 
held on 25th February 2014 at Collinswood. 

Meeting Opened at  2015 hrs. 
President Welcomed All 
Present 141,78,228,21,232,43,44,295,120,49,48 
Visitors nil 
Apologies 80,233,296,64,370,371,372,423,333,333 1/3 
Minutes of Previous Meeting Moved 232 sec21  Carried 
 
Presentation of Audited Financial Report Moved 43 Sec 44& carried. 

 
Correspondence    In 14/2 Out 14/1 moved 228 sec , Carried 
 
Awards   20 years,  Jackie May 229  Bianca Tancock 233 
  Julia Richards 64 

30 years,  Maria Green 50, Derek Stubbs 40 Andrew Phelps 11, Dick 
Smithson 21, John Laing 232 

Special Meeting 
Special Business  Subs Moved by 141 that they remain unchanged sec 228 & carried. 
All positions were declared vacant. 
Nominations were moved and seconded at previous meeting. 
Elected by a show of hands were: 

President 48 Phil 
  Secretary 141 Graham 
  Treasurer  49 Chris 
  Training Officer 228 Neville 
  Rally Coordinator  120 Trevor 
  Social Secretary  43 Elaine 
  Resources Officer 44 Graham 
 

Reports 
President:- welcomed new  and/or returning Committee 
Secretary:- Congratulations to Treasurer for a job well done 
Treasurer:- Current Balance $5147.47 
Rally Coord:- Thanks for confidence vote. 
Social Sec:- Last year, the income from the raffle was excellent 
Resources:-  Buy more stickers etc..  
Training Officer:- (too shy to say anything) 
 
Dutch Auctions raised $11.80 
Meeting closed at 2057 
Next meeting No 360 Tuesday 25th March 
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CHOCMINT CHEESECAKE 
Thanks to John 232 for this one.  He brought it to the Jan meeting and it was 

delicious. 
CRUMB BASE 

120g plain chocolate biscuits  60g butter 
 
FILLING 
250g cream cheese    2 eggs, separated 
½ cup sugar     1 cup cream 
120g dark peppermint chocolate  1 tsp vanilla 
2 x 35g peppermint crisp chocolate bars pinch of salt 
 
Method: CRUMB CRUST; 
Combine crushed biscuit crumbs and melted butter, mix well.  Press mixture onto base of 
greased 20cm spring form pan. 
 
FILLING; 
Beat cheese until smooth, add ¼ cup sugar and the vanilla and beat well.  Add the lightly 
beaten egg yolks and chocolate, which has been melted over hot water.  Add ONE 
peppermint crisp bar, finely chopped.  Beat egg whites and salt until peaks form, 
gradually beat in the remaining sugar; fold into the chocolate mixture.  Finally fold 
through the whipped cream.  Refrigerate until set.  To serve, decorate with extra whipped 
cream and sprinkle with the remaining peppermint crisp bar, finely chopped. 
 
 

 
 

Oven temp 180°C 
4 eggs separated    ⅓ cup caster sugar 
45g ground almonds    ½ tsp vanilla essence 
1 ½ tblspns strong black coffee  ¼ cup flour 
2 tblspns coffee liqueur   1 cup cream (double), whipped 
grated dark chocolate 
 
Method: -Beat egg yolks and ¼ cup sugar until thick and creamy.  Beat in almonds, 
vanilla essence and 1 tblspn coffee.  Beat egg whites until stiff peaks form.  Sift flour over 
egg yolk mixture.  Fold in egg whites.  Spoon into a greased and lined 20cm spring form 
tin.  Bake for 20-25 minutes.  Stand in tin.  Turn onto a wire rack.  Cool.  Beat remaining 
coffee, remaining sugar and liqueur into cream.  Split cake horizontally.  Sandwich 
together with coffee cream.  Spread remaining coffee cream over top and sides.  Decorate 
with grated chocolate.  Chill until ready to serve. 
 

In the Kitchen with Chris 49 

AUSTRIAN COFFEE CAKE 
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Oven temp 200°C 
1 kg Topside steak, cut into 2.5cm cubes  ¼ cup flour 
13 tblspns vegetable oil    2 cloves garlic, crushed 
2 onions, chopped     ½ tsp dry mustard 
2 tblspns Worcestershire sauce   1 ½ cups beef stock 
2 tspns tomato paste (puree)    375g puff pastry 
 
Method: -Toss steak in flour. Heat oil in a frying pan.  Cook meat in batches until brown.  
Return all meat to pan.  Add garlic and onions.  Cook, stirring for 3 minutes.  Stir in 
mustard, Worcestershire sauce, stock and tomato paste.  Simmer, covered, stirring 
occasionally, for 2 ½ hours or until meat is tender. Cool. 
Place filling in a pie dish.  Roll out pastry to 5cm larger than pie dish.  Cut off a 1cm strip 
from pastry edge.  Wet rim of dish.  Press on pastry strip.  Brush with water.  Place pastry 
over filling.  Press edges to seal.  Brush with milk.  Bake for 30 minutes. 
 

 
 

500g lamb mince     1 tblspn tomato paste (puree) 
3 tblspns desiccated coconut   1 tsp ground cumin 
2 tblspns chopped fresh coriander    tblspn chopped fresh parsley 
¼ cup lemon juice 
 
Method: -Combine lamb, tomato paste, coconut, cumin, coriander, parsley and lemon 
juice.  Season.  Roll tablespoons of mixture into balls. 
Thread three balls onto a lightly oiled bamboo skewer.  Repeat with remaining mixture. 
Cook on a lightly oiled preheated medium barbecue or under a grill for 4-5 minutes each 
side or until cooked to your liking. 
 

 
 

Oven temp 180°C 
2 tblspns vegetable oil    125g bacon, chopped 
1 kg lean lamb, cut into 2.5cm cubes  2 onions, chopped 
3 cups beef stock     1 ½ cups red wine 
2 tblspns tomato paste (puree)   1 tblspn Worcestershire sauce 
1 tblspn fruit chutney    ¼ cup flour blended with ⅓ cup water 
4 tblspns chopped fresh parsley 
 
Method: -Heat oil in frying pan over a medium heat.  Add bacon, lamb and onions.  Cook, 
stirring, for 5 minutes or until lamb is brown. 
Transfer mixture to a casserole dish.  Stir in stock, wine, tomato paste, Worcestershire 
sauce, chutney, flour mixture and half the parsley.  Cover.  Cook, stirring, occasionally, 
for 2 hours or until lamb is tender.  Season to taste.  Sprinkle with remaining parsley. 

LAMB IN RED WINE 

BEEF PIE 

LAMB AND COCONUT SATAYS 
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Oven temp 180°C 
250 g pasta of your choice, cooked  500g cooked chicken, chopped 
6 spring onions, chopped     red pepper, chopped 
350g canned pineapple pieces, drained 2 eggs, lightly beaten 
2 tspns Worcestershire sauce   1 cup wholemeal breadcrumbs, made 

from stale bread 
60g grated Cheddar cheese 

 
Method: -Place pasta in the base of an ovenproof dish. 
Combine chicken, spring onions, red pepper, pineapple, eggs and 
Worcestershire sauce.  Spoon over pasta. 
Combine breadcrumbs and cheese.  Sprinkle over chicken mixture.  Bake for 30 
minutes or until chicken mixture is hot and top is golden. 

 
 

 
 

375g fettuccine      2 tblspns olive oil 
2 cloves garlic, crushed    2 tblspns snipped fresh chives 
3 tblspns red caviar     3 tblspns black caviar 
2 hard-boiled eggs, chopped   4 tblspns sour cream 

 
Method: -Cook pasta in boiling water following packet directions.  Drain.  Keep 
warm. 
Heat oil in a frypan over a low heat.  Add garlic.  Cook, stirring, for 3-4 minutes.  
Add fettuccine, chives, red caviar, black caviar and eggs.  Toss.  Serve topped 
with a spoonful of sour cream. 

 

CHICKEN AND PASTA BAKE 

CAVIAR FETTUCCINE 
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60 gms butter     4 onions, thinly slice 
2 tblspns flour    1 litre chicken stock 
125ml white wine    1 small French stick (cut into thick slices) 
60 gms grated cheddar cheese 
 
Method:- Melt butter in a saucepan over low heat.  Add onions.  Cook, stirring, for 10-15 
minutes or until onions are golden.  Stir in flour.  Cook, stirring, for 5 minutes. 
Stir in stock and wine.  Bring to the boil over a medium heat. Simmer for 10 minutes.  
Season to taste. 
Toast bread slices on one side. Sprinkle untoasted side with cheese.  Grill until cheese 
melts. 
Place cheese toasts in a serving bowl or divide between individual bowls.  Pour over soup.  
Serve immediately.   
 
 

 
 

Oven temperature 200ºC, 400ºF, Gas 6. 
 

250 gms shortcrust pastry   250gms pumpkin, cooked and pureed 
2 eggs, lightly beaten   125 gms sour cream 
125 ml cream (double)   60 ml golden syrup 
½ tsp ground nutmeg    ½ tsp ground mixed spice 
½ tsp ground cinnamon   Whipped cream (double) 
 
Method:- Roll out pastry to fit a greased 23cm flan tin with a removable base. 
Combine pumpkin, eggs, sour cream, cream, golden syrup, nutmeg, mixed spice and 
cinnamon. 
Beat until smooth.  Spoon into pastry case.  Bake for20 minutes.  Reduce oven 
temperature to 160ºC.  Bake for 25-30 minutes longer or until filling is firm and pastry 
golden.   

Stand in tin for 5 minutes.  Serve hot, warm or cold with whipped cream.

SPICY PUMPKIN PIE 

FRENCH ONION SOUP 
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Crossword Puzzle, compiled by  
Chris 49’s sister Barbara. 

Answers next month. 

 
               ACROSS  
  1. Curved structure. 
  3.  Board game. 
  9.  Captain. 
.10. Barrel-like containers. 
 11. Arresting. 
 13. No person 
 15.  Locomotive 
17.  Annulment. 
 20.  Young trainee. 
 21.  Having no legal force; Invalid: 
 22.  Pressure or tension. 
 23.  Nova. 
 
 
 
 
 
                DOWN 
  1.  Restrains oneself. 
  2.  Firm, dry & brittle. 
  4.  Floor covering. 
  5.  Happened by accident. 
  6.  Small hunting dog. 
  7.  Direction. 
  8.  Inflammation of the appendix. 
 12.  Youth. 
 14.  Football inner. 
 16.  Fair hair. 
 18.  Blockhead. 
 19.  Highest playing cards. 

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 & Motorcycle House.  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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