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In this issue –Dec 17          Page# 
INDEX What’s where in the Communicator.   1. 
PRESSIE’S PRATTLE. Oh hell, it’s that time of the month/year again.   2. 
RALLY ROUND UP. What’s been & what’s coming.   2. 
RIP 228 Oct 52 – Sept 17   2. 
TREASURE TROVE.    2. 
FROM THE SOC SEC Christmas hamper.   3 
FROM THE T.O. .In case of emergency.   3. 
POEM RESPONSES. In answer to 49’s plea.   3. 
CROSSWORD. Last month’s crossword answers.  8. 
GREETINGS Birthday wishes to our November members.  8. 
CLASSIFIEDS Member’s sell , buy or exchange.  8. 
TUCK’S TALES One gets to miss his licence when the end shifts.  8. 
.MEMBER”S Contributions to our delinquency.  9. 
ODDS AND ENDS 48’s ramble  11. 
MINUTES. Of the September OCM.  12 
12.IN THE KITCHEN. More delights with Chris 49.  13. 
CROSSWORD. This Month’s Crossword.  17. 
 
Editorial for the Communicator must reach the Editor on or before the second Thursday of 
the month for inclusion in that month’s issue.   Any and all articles are welcome, however 
the editors reserve the right to choose 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 Munno Para SA 5115 
 

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

There is no Meeting in December. 
October’s meeting is on 24th. 

November’s meeting is on the 28th. 
ACRM SA Inc. Meetings are held at 3 Redmond Rd. Collinswood. SA. 

 

Gawler/Barossa general meetings are bi-monthly, on the THIRD TUESDAY of the 
month. Also no meeting in December. 

Next meetings November 21st 2017 & January 16th 2018 
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Who would have thought 12 months could fly by so quickly?  While the year passed 
with only a few hic-cups, I cannot report any revelations to champion our existence.  
Apart from reaching our 40th year and a mildly attended dinner to celebrate the 
occasion, it’s been the usual hectic time.  Although hectic is not the right word, not 
for the normal reasons anyway.  We have seen a decline in Endurance rides, meaning 
that they are more sporadic now and although less of them, we get info later creating 
the situation where it is all go to organise the ride. 
When you read the letter from the Clare MCC in the minutes, please remember that 
although it’s addressed to Dear Phil, it is actually to all of us.  No one can pull it off 
alone.  From the rally Coordinator down to we lowly plebs, each event is a 
collaboration of all involved and its success is a result of that cooperation. 
There is no room for swelled heads. 
No matter how important or unimmportant a task may seem, in the overall success of 
the event everyone is equal. 
 
 
 
I may be able to see the light at the end of the tunnel in 2-3 months time after the last five 
years of procedures.  Some of you may remember that I initially had an infection on my 
big toe, necessitating the toe’s removal, along with my second toe.  After finding a 
blockage in my leg they put in a stent but it was too late and they then had to remove the 
other three toes.  With infections that did not heal with some of the antibiotics and having 
to keep changing them until the infection was finally cleared, it was a long, drawn out, 
experience.  Last year I spent more time in the Royal Adelaide Hospital when they had to 
remove another joint from my middle toe and then I got an infection in the side of my foot 
and had to have a 5cm piece of bone removed from there as well.  The district nurses have 
been coming here to dress the foot in between my hospital stays and this week one of 
them measured the hole and it is down to a 1cm square. By next years rally season I 
should be able to wear shoes again and be able to participate in more of the events. 
An event that we have done in the past was the Kapunda Show and Shine and this year 
council have pulled the plug on it.  Maybe they had too many complaints about the main 
street being closed off and they hadn’t come up with a different venue to hold it. 
 
 
 
Granddaughter Anaka, 4 pointed to my 18th birthday photo and asked her Dad who it was?  
When he told her that it was Grandma she said “No, Grandma’s got white hair”. 
We are trying to organise a day when the family is altogether to show our Super 8 movies 
(which are now on video) of our boys growing up.  It should be an eye opener for all the 
Grandkids to see what their parents were like, even if only a little embarrassing.  It’s a bit 
like the Bride, who thinks she is the most gorgeous person in the world until she sees 

PRESSIE’S PRATTLE;Phil48 

RALLY ROUND UP; Trevor 120: 

TREASURE TROVE; Chris49: 
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every runny nosed photo of her as a child gracing the foyer area of the wedding reception, 
thanks to parents who can’t see past “cute”. 
 
 
 
In a slight break from tradition, there is no Christmas hamper raffle this year, 
which left us with a couple of options, we cancel or we go with an Easter raffle 
next year, which wouldn’t be a big change from the norm as it’s not that long 
since we held a Raffle, however, in lieu of, and to give us a bit more time to plan 
and sell tickets, it was decided that in 2018, a Christmas in July Raffle would 
suffice.  If anyone has items to donate towards the raffle, there is still time to get 
it in.  In the meantime we will approach our sponsors for more items too. 
 

 
Hi, Just me again,  
  
While we are still on about maintenance, recharge portable radio batteries, check 
auxiliary batteries in your vehicle and any spare, e.g. repeater batteries.  Torches 
and lighting is another consideration.  Ensure that all equipment is ready and 
available for any needs.   Maintenance includes camp equipment and anything 
else that helps keep the creature comforts comfy. 
Simple things like rotating food stocks, if you like to keep an emergency can of 
baked beans or other edible tin of something, then eat it and put a new can with a 
later expiry date in its place.__________________________________________ 

49’s poem responses continued; Phil 48:. 
The Rime of the ancient Mariner 

PART VII (and final), by Samuel Coleridge Taylor 
 

This Hermit good lives in that wood 
Which slopes down to the sea. 

How loudly his sweet voice he rears! 
He loves to talk with marineres 
That come from a far countree. 

 
He kneels at morn, and noon, and eve— 

He hath a cushion plump: 
It is the moss that wholly hides 

The rotted old oak-stump. 
 

The skiff-boat neared: I heard them talk, 
'Why, this is strange, I trow! 

Where are those lights so many and fair, 
That signal made but now?' 

 

T.O’s Tweet; Bill 78: 

Social Secretaries bit; Elaine 43:: 
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'Strange, by my faith!' the Hermit said— 
'And they answered not our cheer! 

The planks looked warped! and see those sails, 
How thin they are and sere! 

I never saw aught like to them, 
Unless perchance it were 

 
Brown skeletons of leaves that lag 

My forest-brook along; 
When the ivy-tod is heavy with snow, 

And the owlet whoops to the wolf below, 
That eats the she-wolf's young.' 

'Dear Lord! it hath a fiendish look— 
(The Pilot made reply) 

I am a-feared'—'Push on, push on!' 
Said the Hermit cheerily. 

 

The boat came closer to the ship, 
But I nor spake nor stirred; 

The boat came close beneath the ship, 
And straight a sound was heard. 

 

Under the water it rumbled on, 
Still louder and more dread: 

It reached the ship, it split the bay; 
The ship went down like lead. 

 

Stunned by that loud and dreadful sound, 
Which sky and ocean smote, 

Like one that hath been seven days drowned 
My body lay afloat; 

But swift as dreams, myself I found 
Within the Pilot's boat. 

 
Upon the whirl, where sank the ship, 

The boat spun round and round; 
And all was still, save that the hill 

Was telling of the sound. 
 

I moved my lips—the Pilot shrieked 
And fell down in a fit; 

The holy Hermit raised his eyes, 
And prayed where he did sit. 

 
I took the oars: the Pilot's boy, 

Who now doth crazy go, 
Laughed loud and long, and all the while 

His eyes went to and fro. 
'Ha! ha!' quoth he, 'full plain I see, 

The Devil knows how to row.' 
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And now, all in my own countree, 
I stood on the firm land! 

The Hermit stepped forth from the boat, 
And scarcely he could stand. 

 
'O shrive me, shrive me, holy man!' 

The Hermit crossed his brow. 
'Say quick,' quoth he, 'I bid thee say— 

What manner of man art thou?' 
 

Forthwith this frame of mine was wrenched 
With a woful agony, 

Which forced me to begin my tale; 
And then it left me free. 

 
Since then, at an uncertain hour, 

That agony returns: 
And till my ghastly tale is told, 

This heart within me burns. 
 

I pass, like night, from land to land; 
I have strange power of speech; 
That moment that his face I see, 

I know the man that must hear me: 
To him my tale I teach. 

 
What loud uproar bursts from that door! 

The wedding-guests are there: 
But in the garden-bower the bride 

And bride-maids singing are: 
And hark the little vesper bell, 
Which biddeth me to prayer! 

 
O Wedding-Guest! this soul hath been 

Alone on a wide wide sea: 
So lonely 'twas, that God himself 

Scarce seemèd there to be. 
 

O sweeter than the marriage-feast, 
'Tis sweeter far to me, 

To walk together to the kirk 
With a goodly company!— 

 
To walk together to the kirk, 

And all together pray, 
While each to his great Father bends, 

Old men, and babes, and loving friends 
And youths and maidens gay! 
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Farewell, farewell! but this I tell 
To thee, thou Wedding-Guest! 

He prayeth well, who loveth well 
Both man and bird and beast. 

 
He prayeth best, who loveth best 
All things both great and small; 
For the dear God who loveth us, 

He made and loveth all. 
 

The Mariner, whose eye is bright, 
Whose beard with age is hoar, 

Is gone: and now the Wedding-Guest 
Turned from the bridegroom's door. 

 
He went like one that hath been stunned, 

And is of sense forlorn: 
A sadder and a wiser man, 
He rose the morrow morn. 

Related 
 

I finished last month with a nonsense poem by Edward Leah, believing that it was the final– 
however I couldn’t stop without giving you the most ridiculous of his nonsensical rhyme. 
 

The Children of the Owl and the Pussycat, by Edward Leah. 
 

Our mother was the Pussy-cat, our father was the Owl, 
And so we're partly little beasts and partly little fowl, 

The brothers of our family have feathers and they hoot, 
While all the sisters dress in fur and have long tails to boot. 

    We all believe that little mice, 
    For food are singularly nice. 

Our mother died long years ago. She was a lovely cat 
Her tail was 5 feet long, and grey with stripes, but what of that? 

In Sila forest on the East of fair Calabria's shore 
She tumbled from a lofty tree -- none ever saw her more. 
Our owly father long was ill from sorrow and surprise, 

But with the feathers of his tail he wiped his weeping eyes. 
And in the hollow of a tree in Sila's inmost maze 

We made a happy home and there we pass our obvious days. 
 

From Reggian Cosenza many owls about us flit 
And bring us worldly news for which we do not care a bit. 

We watch the sun each morning rise, beyond Tarento's strait; 
We go out before it gets too late; 

And when the evening shades begin to lengthen from the trees 
as sure as bees is bees. 
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We wander up and down the shore 
Or tumble over head and heels, but never, never more 

Can see the far Gromboolian plains  
Or weep as we could once have wept o'er many a vanished scene: 

This is the way our father moans -- he is so very green. 
 

Our father still preserves his voice, and when he sees a star 
He often sings...to that original guitar. 

 
The pot in which our parents took the honey in their boat, 

But all the money has been spent, beside the £5 note. 
The owls who come and bring us news are often 
Because we take no interest in poltix of the day.) 
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               LAST MONTH’S 
 CROSSWORD ANSWERS 
  

        A   L   S   O        T   A   S    T   E   B   U   D 
 
 

        B         E         C         R        A         E         E 
I    

    A   B   R   A   H   A   M        P   O  S    S   E 
 
 

    N         I          I          I           E        E         D 
 

    D   E    F    I   C    I    E   N   C   I    E    S 
 

    O                    K         S         A        C         B 
 

    N   O   O   S   E    S         A   S   T   H   M  A 
 

    S          P        N         B         S                    N 
 

         S   T    I    C   K  Y   B   E    A   K   E  D 
 

     A         I          O        E          T        N        A 
 

    C   O  M   P   O        B    E   T   W  E    E  N 
 

    M V     U        P         Y         E         E        N 
 

     E   N   M  E   S   H   E   D         P   L   E   A 
 
 
 

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  

 
 

 

 My loss of licence due to my strange little turn back in July is still haunting 
me. 
 I am half way through the six month suspension and looking forward to the 
return in January, and even more a couple of weeks ago when I received a letter 
announcing that I had been booked for an “assessment on Jan 11th. 
 Something positive at last… Imagine my disappointment when another 
letter came changing the date to Jan 25. 
 I don’t think I will open any future letters. 
 I had to give up my duties at Gumeracha Footy Club because I couldn’t get 
to the games, although my daughter took me to one match and 113 took me to the 
elimination final… which we lost. 
 Now I will have to wait until Feb 3rd to watch my grandson playing cricket. 

WANTED TO SELL, BUY OR EXCHANGE 
 

Birthday greetings and 
best Wishes 
 
Many happy returns of the day are 
extended to:our Decemberites 
Daniel 222 & Des 374 for the 5th, 
Graham 44 for the 20th and 
ironically Jackie 227 & Jaquie 
317,who share the 30th. 
We wish you all many happy 
returns of the day. 

Tucks Tales; Graham 141: 
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MEMBER’S CONTRIBUTION TO OUR DELINQUENCY. 
Better late than never. 
A few belated Halloween giggles omitted from last month’s mag.  

Q: Why do skeletons have low self-esteem? 
A: They have no body to love. 
 
Q: Know why skeletons are so calm? 
A: Because nothing gets under their skin. 
 
Q: How do vampires get around at Halloween? 
A: On blood vessels. 
 
Q: What’s a ghoul’s favorite bean? 
A: A human bean. 
 
Q: Why did the ghost go into the bar? 
A: For the Boos. 
 
Q: Why did the headless horseman go into business? 
A: He wanted to get ahead in life. 
 
Q: Why did the Vampire read the New York Times? 
A: He heard it had great circulation. 
 
Q: Why do girl ghosts go on diets? 
A: So they can keep their ghoulish figures. 
 
Q: Where does a ghost go on vacation? 
A: Mali-boo. 
 
Q: The maker of this product does not want it, the buyer does not use it, 
and the user does not see it. What is it? 
A: A coffin. 
 
Q: What do you call a witch’s garage? 
A: A broom closet. 
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Q: Why don’t mummies take time off? 
A: They’re afraid to unwind. 
  
Q: Why did the vampire need mouthwash? 
A: Because he had bat breath. 
 
 Q: What do you get when you cross a vampire and a snowman? 
A: Frostbite 
 
Q: How can you tell when a vampire has been in a bakery? 
A: All the jelly has been sucked out of the jelly doughnuts. 
 
Q: What’s it called when a vampire has trouble with his house? 
A: A grave problem. 
 
Q: Why can’t the boy ghost have babies? 
A: Because he has a Hallo-weenie. 
 
Q: Why do demons and ghouls hang out together? 
A: Because demons are a ghouls best friend! 
 
Q:What’s it like to be kissed by a vampire? 
A: It’s a pain in the neck. 
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ODDS AND ENDS; Phil 48: 
Unless you happen to work in or frequent an old workplace, a sign like this 

a rare thing nowadays. 
This one was picked from an 
old machine shop but I 
couldn’t help aligning it to 
the job we do at an event. 
Simply put, no matter how 
long it takes, the better we 
do our job, the safer the 
event is for everybody. 
 
Times, they are a changing.  
There used to be a time 
when a boy aspired to be 

something in life, follow in the family business, learn a trade or even just be a 
laborer, he knew it was going to be his job to support a family.  At least that was 
the idea 2-3 generations ago.  My chronology might be a bit out of whack but it 
seemed to be around the hippy era of the 60’s that it became fashionable to 
become a bludger and depend on the government to support them.  Fortunately, 
not all of us who came up through the flower power stage went into bludge mode 
and have managed to spawn a generation of young’uns, who again see the 
importance of getting a job and making something of their lives. 
My next statement is sure to get some tongues wagging.  So much for boys 
wanting to grow up and support a family.  Girls knew they would get married, 
have children, not necessarily in that order, and leave work to care for the family. 
Not exactly the aim now, with mums wanting to get back into the workforce 
ASAP, instead of leaving work and opening a job for other girls/women to move 
into. 
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Minutes of the 397th Open Committee Meeting of ACRM SA 
Inc, held on 24th of October 2017 at Collinswood. 

  
Meeting Opened at 2000 hrs 
President Welcomed all.   
 
Attendance      141,43, 44, 48, 49, 21, 78, 212, 232, 141, 153. 
 
Apologies       ,233,113,64,370,371,372,333, 40,423,120,45,80 
 
Minutes of Previous meeting…Moved 49 Seconded 232 Carried 
 
Matters arising     Nil 
 
Correspondence     In 17/1-32/37 Out Nil;,  Moved 212 Sec 21 carried  
 
Copy of letter of thanks from Clare MCC 
 

 
 

Reports 
President: -      Sad passing of Neville 228. 
Secretary: - Nil  
Treasurer: - Balance $7081  In $637 Out $ Nil (Inc Central Belt)   $4125.09, Moved 153 
Sec 44 Carried. 
Training Officer: - Nil 
Rally Coordinator- Absent with apology    
Social Secretary.: - Nil  
Resources        Nil 
General Business   Nil 
Meeting closed 2022. Next meeting #398 Tues 28 November, break up, bring a basket 
supper. 
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1 cup mixed dried fruit   ¼ cup each slivered almonds and dark rum 
150g butter, chopped, softened  ½ cup caster sugar 
2 eggs, lightly beaten   4 cups plain flour 
1 tsp cinnamon    2 tspns dried yeast 
1 cup milk, warmed    125g marzipan 
Cinnamon Fondant, to decorate (see below) 
Candy snowflakes, to decorate 
 
Method: - Place the dried fruit, almonds and rum into a bowl, set aside.  In a bowl, cream 
together the butter and sugar until light and fluffy.  Add eggs gradually, beating until 
combined.  Add the flour, cinnamon, yeast and milk, mixing until combined. 
Turn dough out onto a lightly floured surface and knead until smooth.  Place the dough 
into a greased bowl, cover with plastic wrap and set aside in a warm place for 45-50 
minutes or until doubled in size. 
Preheat oven to 180ºC (160ºC fan forced).  Line two baking trays with baking paper.  
Punch down the dough and knead lightly.  Divide into two portions.  Roll each one into an 
oval shape about 25cm long and 20cm wide.  Divide the fruit mixture between the two, 
leaving a 2cm border.  Divide marzipan into two, roll each into a sausage shape.  Place on 
top of the fruit. 
Fold over the dough to cover filling.  Transfer to baking trays, prove for 15 minutes.  
Brush with beaten egg and bake for 40-45 minutes or until hollow when tapped.  Cool on 
a wire rack.  Top with Cinnamon Fondant and sprinkle with candy snowflakes.  Allow to 
set before serving. 
Cinnamon Fondant 
Take ½ x 500g packet of ready-made white icing and break into pieces.  Place into a glass 
bowl with 2 tspns water.  Place over a pan of hot simmering water and stir until smooth.  
Add ½ tsp Dutch cinnamon powder, stir until combined.  Pour over the stollen. 
 
 

 
 
1½ cups dried apricots, finely chopped 
2 cups sultanas, chopped  2 cups currants 
¾ cup raisins, chopped  finely grated zest and juice of an orange 
1½ cups brandy, plus a little extra for brushing 
180g unsalted butter, softened ⅓ cup golden syrup 
1 cup light brown sugar  3 eggs 

IN THE KITCHEN WITH CHRIS 49. 

CINNAMON & MARZIPAN STOLLEN 

BRANDY FRUIT CAKE 
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1½ cups plain flour, sifted   ½ cup ground almonds 
1 tsp each ground cinnamon and ginger 
2 cups whole mixed nuts to decorate, optional 
 
Method: - Place the first six ingredients into a bowl stir to combine.  Cover, stand 
overnight.  Line the base and sides of a 22cm deep cake pan with two layers of baking 
paper. 
Preheat oven to 150ºC (130ºC fan forced).  Place the butter, golden syrup and brown sugar 
into a bowl.  Beat with electric beaters until creamy.  Add eggs one at a time and beat 
until combined. 
Combine flour, ground almonds and spices in a bowl.  Fold the fruits and flour mix 
alternately into creamed mixture, using a metal spoon to combine.  Transfer to prepared 
pan.  Decorate with whole nuts if desired.  Wrap a double thickness of brown paper 
around the edges of the pan, secure with string. 
Bake for 3hr-3½ hr 30 min or until cooked.  Cover the top with paper if it begins to over 
brown.  Cool in the pan on a wire rack.  Pierce holes in the top of the cake and drizzle 
with a little extra brandy if desired.  Glaze with warm jam to serve. 
 
 

 
3½ cups wholemeal spelt flour 
260g Nuttelex® or poly unsaturated margarine 
410g jar fruit mince 
1 apple, finely grated 
 
Method: - Place flour and Nuttelex® into a bowl, mix until they form a dough.  
Wrap in plastic wrap and chill for 1 hour or until required. 
Combine fruit mince and apple.  Roll out pastry on a floured surface until 3-4mm 
thick.  Cut out 18 x 6.5cm rounds and then press into greased patty pans.  Fill 
each with about3 tspns fruit mince. 
Cut star shapes from remaining pastry and place on top.  Glaze with soy milk.  
Bake at 180°C (160°C fan forced) for 18-20 minutes.  Dust with icing sugar. 
 
 
 

 
Serve mince tarts or other festive treats with this easy egg-nog 

Combine ½ cup each water and sugar in a pan.  Stir over low heat until sugar has 
dissolved.  Increase heat and simmer for 3 minutes.  Cool.  Transfer to a blender 
jug and add 2 eggs, 2 cups Pauls Smarter White Milk® and ⅓ cup brandy.  Blend 
until smooth.  Serve over ice.  Sprinkle with nutmeg. Serves 4. 
 

SPELT MINCE PIES 

BRANDY EGGNOG 
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Line base and sides of a 20cm square cake pan with plastic wrap, then line with 
edible rice paper.  Combine ¼ cup each glucose syrup and honey in a pan with 2 
cups caster sugar and ⅓ cup hot water.  Stir over low heat until sugar is dissolved.  
Bring to the boil and cook without stirring for 10minutes or until mix reaches 
150°C on a candy thermometer.  During the last few minutes of cooking, beat 2 
eggwhites in a bowl with electric beaters until soft peaks form.  Gradually add 
syrup, beat until thick.  Fold through 1 cup roasted pistachio kernels and transfer 
to pan.  Top with edible rice paper.  Stand at room temperature until set.  Lift 
from pan and cut into bars with a wet flat-bladed knife. 
Makes 24 pieces. 
 
 
 
Wash and trim the stems of 1kg fresh cherries, divide between 4 x 2-cup capacity 
sterilised jars.  Add a rosemary sprig and a chilli to each one.  In a pan combine 1 
cup white sugar, 1 cup each white wine and red wine vingar, 2 star anise and 8 
whole peppercorns. Bring to the boil then reduce heat and simmer for 5 minutes.  
Pour over cherries, seal the jars. 
Top tip These can be made about 3 weeks ahead of time.  Store in a cool, dark 
place.  Once opened they need to be refrigerated. 
 
 

 
Place 1¼ cups plain flour, ¼ tspn baking powder and 1¼ cups grated smoked 
cheddar into the bowl of a food processor.  Add 110g diced chilled butter and 1 
tblspn snipped chives along with 1 tblspn water.  Pulse to a dough.  Divide into 2 
portions, roll each into a log about 15cm long.  Wrap in cling film, chill for 30 
minutes.  Slice into 3mm rounds, brush with eggwhite, sprinkle with sea salt 
flakes.  Bake on lined baking trays at 180°C (160°C fan forced) for 12-14 minutes 
or until golden.  Allow to cool before packaging. 
Great idea  These look great in noodle boxes lined with tissue paper- and one 
batch makes enough to fill 2 medium-sized noodle boxes. Freeze dough if making 
ahead and thaw slightly before slicing and baking. 
 
 
 
 

SPICED PICKLED CHERRIES 

SMOKED CHEDDAR & CHIVE BISCUITS 

PISTACHIO & HONEY NOUGAT 
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500g cooked tiger prawns  18 fresh oysters 
1 cup bottled thousand island dressing  
 
For the Garlic Aioli 
3 garlic cloves, crushed   1½ cups vegetable oil 
2 egg yolks     2 tsp Dijon mustard 
2 tsp white wine vinegar 
 
For the Mango Salsa 
1 small mango, chopped   2 tblspns sweet chilli sauce 
2 spring/green onions, finely chopped 
 
Method: - Arrange seafood on a platter with rock salt or ice.  Garnish with lemon 
and lime wedges.  Cover with plastic wrap and chill until required 
For Garlic Aioli , gently cook garlic in a small saucepan with ¼ cup of the oil and 
¼ teaspoon of salt.  Cool and pour into a jug with remaining oil.  Place egg yolks 
and mustard into a blender, blend for 30 seconds.  With the blender running, 
gradually add the oil.  Blend until thick and smooth, add the vinegar and season to 
taste.  Chill until required. 
For Mango Salsa, mix mango, sweet chilli and spring or green onions.  Stir to 
combine.  Spoon the three sauces into small bowls and serve with prepared 
seafood. 
 
 

 
Cut a medium-sized iceberg lettuce into wedges, place in a bowl.  Add 2 sliced 
Lebanese cucumbers, 1 sliced avocado and 1 small thinly sliced red onion.  
Drizzle with ¾ cup mayonnaise, the juice and rind of a lemon and white pepper to 
taste.  Serves 6. 

   Drain  and halve a 800g can baby beets and place onto a platter.  Add 2 large 
peeled and sliced oranges.  Top with 100g crumbled reduced-fat feta and drizzle 

with French dressing to serve.  Serves 4. 

SEAFOOD PLATTER WITH A TRIO OF SAUCES 

FESTIVE GREEN SALAD 
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www.motorcyclehouse.com.au/motorcycle-jackets.htm 
www.motorcyclehouse.com.au/motorcycle-saddlebags-panniers.htm 

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

 
 

 

 

 

 

Robern Menz, Office Works, Maccas, 
K Mart & Motorcycle House.  Their 
assistance is greatly appreciated. 
 
Please show your support by 
supporting them. 

Crossword Puzzle, compiled by  
Chris 49. 

Answers next month. 

 
               ACROSS  
  1.  Walkway. 
  3.  soldier’s quarters 
  9.  Most eager. 
.10.  _ _ _ _ _ Picasso. 
 11.  Flower (2 wds). 
 13.  take for granted.  
 15.  Erase. 
17.  Vine delicacey. 
 20.  Spanish friend. 
 21.  Rest. 
 22.  metalurgist. 
 23.  Managers the colour. 
 
                DOWN 
  1.  South Asia country. 
  2.  Topic. 
  4.  Reach. 
  5.  Ever increasing circles 
  6.  Vegetable 
  7.  Exhibit. 
  8.  Read to a child before sleep (7,5). 
 12.  Plumes.. 
 14.  Contagious skin condition. 
 16.  Planks. 
 18.  Bring together. 
 19.  Computer input. 
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