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In this issue   Xmas ‘16 Jan ‘17          Page# 
INDEX What’s where in the Communicator.   1. 
PRESSIE’S PRATTLE. Out with the old, in with the new.   2. 
RALLY ROUND UP. What’s been & where’s it’s going.   2. 
TREASURE TROVE. 49’s bit, Hamper results.   3. 
TUCK’S TALE Over worked & underpaid.   6. 
CROSSWORD. Last month’s crossword answers.   7. 
GREETINGS Birthday wishes to our August members.   7. 
CLASSIFIEDS. Member’s Sell, Buy or Exchange.   7. 
BITS & PIECES Exactly that   8. 
MEMBER’S Contributions to our delinquency.   8. 
    9. 
MINUTES. Of the Sept OCM. 11. 
IN THE KITCHEN.  12. 
CROSSWORD. This Month’s Crossword. 16. 
 
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 vet the 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. 
January’s meeting is on the 24th. 
February’s meeting (AGM) 28th. 

ACRM SA Inc. Meetings are held at 3 Redmond Rd. Collinswood. SA. 
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Out with the old and in with the new.  This month the Communicator serves as a 
farewell to 2016 and a welcome to 2017. 
We can also wish one and all a Merry Christmas and a Happy and Prosperous 
New Year.  I hope each of you have a great break and return next year safe and 
sound, raring to go. 
Its been one of our busiest years in a long time and yet in the same breath I have 
to say, one of our least rewarding.  I’m not talking monetarily but more in the line 
of advancement. 
Come September 2017, yep next year, we will be 40 years old or young, 
depending on thought preference and yet in all that time, some of Australia’s 
archaic ideas have progressed nowhere. 
Our only aim in this world is to help or assist others and 40 years later we are still 
playing cat and mouse games over which radio equipment we can or cannot use. 
 
 
 
You don’t have to be a Rhode Scholar to realise that we made hard work of events 
this year.  While all were successful and some relatively easy, we battled to cover 
a couple of the bigger ones and had to rely on controllers’ assistance more than in 
the past.  Which in itself is not a problem, we have many controllers who prefer to 
handle comms themselves but therein lies part of the problem.  With a shortage of 
legal radio equipment we saw a situation arise where we had to do a lot of 
shuffling to cater for the people who don’t own their own radios 
I’m reminded of another situation that has arisen and I’m not sure if it is just 
laziness or a lack of enthusiasm.  Amongst our loaner radios (spares) we have 
some mobiles that people don’t want to use and ask for a hand held all the time,  
The problem is that only rarely are the controls in locations that suit hand-helds so 
access to the repeater is often scratchy at best.  Where as a mobile with a decent 
antenna would probably be okay. 
That doesn’t mean hand helds shouldn’t be used, on the contrary, portables have 
an excellent purpose, providing they are not seen as the primary radio in one’s 
arsenal, There is an exception to that.  If the portable has provision for an external 
antenna, performance can be as good as a mobile. 
Unfortunately, the convenience of a portable, is not backed by its performance. 

PRESSIE’S PRATTLE; Phil 48: 

RALLY ROUND-UP; Trev 120: 
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Christmas Hamper 2016 
 
Ticket sales   $588-00 
Donation tin     $15.40_  
 Total income $603.40 
Prize break down 
Aldi     $99.87 
Big W    $12.50 
Rite Price    $41.26 
Coles     $18.90 
Cheap as Chips    $17.00_ 

Total Expense  $189.53 
 
    $603.40 
  Less  $189.53_ 

Total Profit  $413.87 
 
Just imagine if all 1000 tickets had been sold, oh well, maybe next year? 
I know I speak for Elaine 43 (PRO), when I say thank you to all who helped 
support this year’s Hamper and Special thanks go to those who contributed 
towards the prizes. 
 
The Bonus draw this year was a leather jacket from Motorcycle House and a 
Canon Multifunction Printer, donated by John 232, made a third prize possible. 
Again, thank you to all concerned. 
All winners were notified that night, but for a list of winners see the minutes later 
in the mag.  Also note the figures in the minutes may vary from the above because 
not all amounts were in then. 

TREASURE TROVE; Chris 49: 
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 Thinking of topics to write about in “Tucks Tales” each 
month is not my strong point.  The other day while visiting 
Chris and Phil, I mentioned something and Phil said, “Make that 
your subject for December.”  I remarked that I think I’d just 
been given a hurry up-hint and left. 
 
I should have done it straight away or written it down, because 
when I decided it was time to sit down and do it, I could not 
remember what it was, 
 
I rang Phil, who couldn’t remember either, so he asked Chris, 
same result.    Now I can blame “Old Age” 
 
Any way seeing it is only a couple of weeks to Christmas, I 
guess the only thing I need to say is……. 
 

 

 
To All 

 
 

TUCK’S TALES: Graham 141: 
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                   CHRISTMAS 

    CROSSWORD ANSWERS 

 
        

       S   N   O   W        S   C   R   A  M  B     L  E      

     A   E   F     R  S        U         C  B    E   T   Y 

    

     R   E   F    I    L   L   S         Q   U   E   U   E 

 

     D        E   L    O        T    P   U    L  T         S 

 

      I   R   R   A  T    I    O   N   A   L   L   Y  

 

     N   E    C       M        M         I         E         E 
th 

       E  X   T   R   A   S         U   N   I    S    E   X  
 

      S         R      P C    R   E   S   T    I   V   E    P 
 

          M  A   T   H   S   T    E   A   C   H   E   R 

 

     C  M    D    S  I          H   S   N   O  A         E 

 

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

 

     L         E         E         N        E         D        S 
 

     A   S   S    I   S    T   E    D        T   Y    P  O 
One Crossword last month had the answers in a 
prior issue, so these are the for the Dec mag. 
Sorry about the spelling of Espresso 
 
 
 
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 
 
You may have noticed this article has been a bit thin of late so if you have 
something to sell, now is a good time to get it in. 

BIRTHDAY GREETINGS 
& BEST WISHES 
Birthday greetings for January 
Are extended to: 
Bruce 014 for the 13th, 
Keith 207 for the 24th and 
John 232 for the 25th. 
 
It was good to see Elaine43 & 
Trevor 120 at the break up last 
month. We wish you both good 
luck and hope you continue to 
mend. 
Spare a thought for Neville 228, 
who is not doing too well.  Added 
to his already growing list of woes 
is Oesophageal Cancer and 
because of the dialysis, his 
treatment options are very much 
diminished. 

WANTED TO SELL, BUY OR EXCHANGE 
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There is only one thing worse than forgetting what your topic was and that is 
being reminded of it and being compelled to complete it. 
 

The ten dollar phone 
  
I went to the UK with a certain ACRM member last year, and a story developed 
around ten dollar phones. 
Recently this same person went to Mildura for a wedding, put his phone on the 
car roof and drove off. 
  
Now he has a ten-dollar phone of his own. A small prose by 141 

I always wanted a $10 phone 

So around the world  

I could happily roam 

But I wasn’t all that smart 

In fact I was a silly old fart. 

  

Now I have a $10 phone 

And in my life I’m no longer alone 

I can ring ring here 

I can ring ring there 

And like young kids be a real bloody lair 

Ed: I’m sorry Tuck but there is another Silly Old Fart here too!! 

The pictures you sent to accompany this story are on your hard drive, all I 
got was links to them.  The Tale however, speaks for itself. 

 
 

TUCK’S TALES 2: Graham 141: 
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They say better late than never, so here is a belated congratulations. 
 
Move over Damian, Benji’s got a new sister. Yep. Congats go to Daryl & Lynda 295 & 
296, Gabriyelle was born on the 10th Sept 2016.  A nice feminine touch to break up the 
Dynamic Demolition Duo 
 

Ooos and Aahhs moments. 
Odd 
mates. 
 
 
 
 
 
 
 
 
 
 
 
 
 

And strange companions. 
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Odds & Ends, by Phil 48 
 
A couple of quotes, that I’m not sure are contributed to anyone famous, came to 
mind the other day. They were told to me by people you would least expect to be 
very profound,  One was told by my Science teacher, who I’ve no doubt can lay 
claim to some brains, it probably stemmed from his frustration trying to teach 
science to a bunch of idiots.  It went something like this: 
“Insanity is doing the same thing, day in and day out but expecting a different 
outcome because of the effort put in.  The second was a favourite of my first boss 
when I started work. It too is about effort.  If people don’t appreciate your effort, 
panic not, because you are already one up on them.  They obviously know not 
what you have done, nor what you are supposed to have done so smile and say 
nothing.  He was also known to say thank you after a jibe.  It would go something 
like, “Do you even know what you are doing?”  “I do... Thank you for asking.”  It 
used to annoy the shit out of people. 
Another one he used was, when talking to someone he wanted to have a go at, 
he’d say.  I stood up for you the other day when at the pub and some of the guys 
were having a shot at you, when they said, “you haven’t got the brains of an 
idiot”, so I proudly said, “Yes he has.”  Talk about a backhanded compliment. 
 
Odds & Ends was another one of Reg 32’s old columns, that I’ve nicked and used 
before but I’m reminded of Reg, because of the time of year. 
Being a young family man, some 30 odd years ago, we liked to pull the plug at 
Yule time and go somewhere as a family.  However it soon got to be a bit of a 
ritual.  Reg stayed home over the Yule and put in as many hours as possible 
monitoring the Emergency channel so others like us could have their Yule time 
break.  Come New Years Eve, we tried to be in a location where we could 
communicate with him and thus a tradition was born.  Once mobile phones were 
the go, one was never out of reach and every New Year’s Eve we got a phone call 
from 32, no matter where we were.  Since those days, I only see a mobile phone 
as a necessary evil.  Any fun associated with the damn things was lost years ago.  
Obviously one important use now is keeping the scratching list up to date at 
events. 
 
 

Tech Tips; or, just another whinge, Phil 48 
Sorry, but a whinge it is, the power supply for the repeater hasn’t turned up yet so 
I can’t report the thing has been fixed and reinstalled yet, hopefully by next 
month, I’ll have good news. 
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Member’s Contributions to our Delinquency. 
 
A Little Christmas frivolity courtesy of Reader’s Digest. 
 
 While I was working as a store Santa, a boy asked me for an electric train set. “If 
you get your train,” I told him, “your dad is going to want to play with it too. Is 
that all right?” 
The boy became very quiet. So, moving the conversation along, I asked,  “What 
else would you like Santa to bring you?” 
He promptly replied, “Another train.” 
 
You know you’re getting old when Santa starts looking younger. 
 
One Christmas, my grandfather gave me a box of broken glass. He gave my 
brother a box of Band-Aids and said, “You two share.” 
 
I once bought my kid a set of batteries for Christmas with a note on it saying 
“Toys not included.” 
 
The office Christmas party is a great opportunity to catch up with people you 
haven’t seen for 20 minutes. 
 
Four-year-old to her two-year-old sister: “Let’s play Christmas. I’ll be Santa 
Claus, you can be a present and I’ll give you away.” 
 
Q: Rudolf asks, ‘Why are Comet, Cupid, Donner, and Blitzen always wet?” 
A: Because they are rain deer. 
Q: what makes you sure Rudolf? 
A: Rudolf the Red knows rain, Dear. 
 
Did you hear that Rudolph the Red-Nosed Reindeer never went to school? 
That’s right—he was elf educated. 
 
Q: Why does Santa have three garden plots up at the North Pole? 
A: So he can hoe, hoe, hoe! 
 
Q: Who delivers Christmas presents to good little sharks when they’re sleeping? 
A: Santa Jaws! 
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Minutes of the 388th Open Committee Meeting of ACRM SA 
Inc, held on 22nd November 2016 at Collinswood. 
  
Meeting Opened at 2009 hrs 
President Welcomed all.   
 
Attendance      141,78,120,113,213,211,232,21,43.44,48,49,80,423 
 
Apologies        233,212,64,370,371,372,333,228,40 
 
Visitors            Nat. 
 
Minutes of Previous meeting…Moved 232 Seconded 21 Carried. 
 
Matters arising     Nil 
 
Correspondence     In .16/39-16/41, Out Nil;,  Moved 120 Sec 78 carried  
 

Reports 
President: -  No mag problems this month. Some duplication occurred (2 Crosswords)  
Secretary: - All the best to all for Christmas 
Treasurer: - Balance $8391.29  In $136.40. Out $551.32., includes Central Belt 4,675.09 
(In 200 out Nil )Moved 141, Sec 232 & Carried 
Training Officer: - Absent with apology,  
Rally Coordinator- Apologies for recent absence, much better now. 
Thanks to all the helpers this year. Looking forward to 2017 
Social Secretary.: - Raffle draw tonight 

Results Ticket     #9   John Mueller 
      #20   Barbara Watkins 
      #192 Daniel Richards (ACRM 222) 
 
Sale of tickets $588  Profit $398.53  A great effort, thank you to all. 
 
Resources     Merry Christmas to All 

General Business 
113 Queried reason why mobile batteries not holding charge  (Age and technology 

problem), Committee to chase down availability of new equipment. 
113,  Moved that we try and obtain a battery supplier as a sponsor for repeater 
batteries Sec by 80, all in favour and carried. 

 
Meeting closed at 2053 
Next meeting #389  January 24th 2017 
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For the sweet tooth. 
With a festive spin. 

 
FESTIVE ROCKY ROAD 

275g Turkish Delight bars, chopped 240g   Snickers, chopped 
1 ½ cups Rice bubbles   1 cup whole hazelnuts 
1 tube M&m’s, chopped   150g marshmallows, chopped 
500g Dairy milk chocolate 
 
Method: - Line a 26cm x 16cm slice tray with baking paper. 
Place Turkish Delight, Snickers, Rice Bubbles, nuts, M&M’s and marshmallows 
in a medium bowl. 
Melt chocolate in a heatproof bowl over a saucepan of simmering water, stirring 
until smooth.  Add to snickers mix and combine thoroughly until chocolate coats 
all other ingredients.  Spoon mixture into prepared tray and refrigerate for 30 
minutes, then remove and cut into squares to serve.  Keep leftover rocky road in 
the fridge in an airtight container. 
 
P.S. you may change to your favourite nuts instead of the hazelnuts. 
 
 

FRUIT MINCE PIE TIRAMISU 
 

250g strawberries, sliced  2 tblspns icing sugar 
1 tsp instant coffee   300ml cream 
6 mince pies    1 tblspn shaved milk chocolate 
 
Method: - Combine strawberries and 1 tblspn icing sugar in a bowl.  Set aside for 
5 minutes or until sugar dissolves. 
Dissolve coffee in 2 tsp boiling water.  Cool.  Whip cream and remaining icing 
sugar until soft peaks form.  Add cooled coffee and mix to combine. 
Break or chop mince pies into pieces.  Divide half between serving glasses.  Pipe 
or spoon half the coffee cream over mince pies.  Top with strawberries, remaining 
coffee cream and mince pies.  Top with shaved chocolate. 

IN THE KITCHEN WITH CHRIS 49. 
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CHRISTMAS CHOCOLATE BARK 

 
 
 
85g pkt pistachios, shelled 400g dark cooking chocolate 
200g white cooking chocolate  
½ cup dried cranberries (craisins), roughly chopped 
 
Method: - Preheat oven to 180°C or 160°C fan forced.  Spread pistachios onto a 
baking tray and cook for 3-4 minutes, or until just lightly toasted.  Set aside to 
cool completely. 
Place both chocolates into separate heatproof bowls.  Place one bowl over a pan 
of barely simmering water, without letting the base of the bowl touch the water,  
Stand for a few minutes, or until the chocolate softens.  Remove bowl from pan 
and stir with a metal spoon until smooth.  Set aside.  Repeat with the other 
chocolate. 
Line a 25cm x 38cm baking tray (about 1.5cm deep) with foil.  Spread dark 
chocolate onto the tray.  Drizzle white chocolate over the dark and swirl with a 
butter knife to make a marbled effect.  Sprinkle with pistachios and craisins, and 
place in fridge for 15 minutes to set.  Break into shards, and package as desired. 
TOP TIP don’t use a wooden spoon to stir the chocolate, as it may contain 
moisture, which may cause the chocolate to “seize”.  Don’t let any drops of water 
get into the chocolate. 
 
 

SALTED CARAMELS 
 
 

Melted butter to grease 2 tsp sea salt flakes, plus extra to 
  Sprinkle. 
2 ½ cups caster sugar ¼ tsp cream of tartar 
600ml cream 2 tsp vanilla bean paste 
125g unsalted butter, chopped 
 
 
Method: - Line 20cm square cake tin with aluminium foil, extending up over the 
sides.  Generously brush base of the foil and halfway up the side with melted 
butter. 
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Combine sugar, cream, unsalted butter, sea salt and cream of tartar in a large 
saucepan.  Stir over low heat, without boiling, until sugar has completely 
dissolved and mixture is smooth. 
Increase heat to medium and bring to the boil.  Stand a candy thermometer in the 
saucepan, leaning against the side.  Boil, without stirring, for about 25 minutes, or 
until temperature reaches122°C (hard ball stage) on the thermometer. 
Add vanilla bean paste and gently stir in, without scraping the bottom of the pan.  
Don’t worry if it doesn’t look like it’s evenly combined.  Pour into the foil-lined 
tin (be careful as the tin will become very hot), leaving the darker solids in the 
pan.  Set aside for about 4 hours, or until set. 
Using the aluminium foil, lift caramel from the tin.  Use a large, oiled knife to cut 
it into small logs.  Sprinkle with a little extra sea salt and wrap in cellophane or 
baking paper. 
TOP TIP Take extreme care when working with sugar syrups like this one as they 
become very hot.  The mixture may catch and darken on the bottom, but don’t 
worry- it won’t affect the flavour. 
 

 
CHOCOLATE PEPPERMINT TART 

 
 

1 ½ cups plain flour ¼ cup cocoa powder 
¼ cup icing mixture 180g cold butter, chopped 
whipped cream, mint leaves and strawberries to serve 
 
CHOC FILLING 
½ cup cream 30g butter, chopped 
200g dark cooking chocolate, chopped 1 tsp peppermint essence, or to taste 
 
 
Method: - Place sifted flour, cocoa powder and icing mixture in a food processor 
and add butter.  Using the pulse button, process in short bursts until mixture 
resembles crumbs.  Add 3 tblspns iced water and process again in short bursts, 
until mixture starts to clump together.  Pinch a bit to see if it is moist enough, if 
not add a little more water. 
Tip dough out onto a work surface and gather together.  Roll out on a sheet of 
non-stick baking paper to fit a 34cm-11.5cm  (base measurement) loose-bottom 
flan tin.  Place rolled pastry into prepared flan tin, reserving the baking paper, and 
chill for 20 minutes. 
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Preheat oven to 180°C or 160°C fan forced.  Place reserved baking paper on top 
of pastry and fill with dried rice or beans.  Bake for 15 minutes, then remove rice 
or beans and cook a further 15 minutes, until dry and cooked through.  Cool 
completely. 
To make filling, heat cream, butter and cooking chocolate in a small saucepan 
over low heat until beginning to melt.  Remove from heat and stand, stirring 
occasionally, until melted and smooth.  Stir in essence.  Pour into the shell, and 
smooth the surface.  Refrigerate  for 30 minutes, or until set. 
To serve, cut tart into thin slices and top with cream and mint leaves, and serve 
with strawberries. 
 

 
BAKED WHITE CHOCOLATE CHEESECAKE 

 
 

600ml thick cream 100g butter, melted 
250g cream cheese, softened 200g shortbread biscuits, crumbed 
150g white chocolate, melted 4 eggs 
2 tsp vanilla bean extract 200g white chocolate, melted for  
 decoration 
30g silver cachous 100g raspberries to serve 
To serve, extra thick cream 
 
 
Method: - Pre-heat oven to 140°C 
Combine biscuit crumbs with melted butter and mix well. 
Press the mixture into the base of a lined 24cm spring form tin.  Refrigerate until 
firm. 
Beat the cream cheese until soft and creamy. 
Gradually beat in the thick cream until well combined. 
Whisk in the eggs and vanilla until well combined. 
Finally, fold through the cool melted white chocolate 
Pour the mixture over the biscuit base and bake in the pre-heated oven for 1 hour 
and fifteen minutes.  Remove from oven when cool (centre may feel soft but will 
be firm when cool). 
Spread the extra melted chocolate in a thin layer onto a large piece of baking 
paper and sprinkle evenly with silver cachous. 
Cut chocolate into small rectangles approximately 7-8cm long and 5cm wide. 
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Release the cheesecake from the tin and place onto a serving platter, arrange the 
chocolate squares decoratively around the edge. 
Garnish with the fresh raspberries and serve with extra thick cream. 
 

 
 

ETON MESS 
 

 
250g strawberries 125g raspberries 
1tblspn caster sugar 600ml thickened cream 
2 tblspns pure icing sugar 1 tsp vanilla extract 
6 pavlova nests 
 
 
Method: - Hull the strawberries and slice into a bowl.  Add raspberries.  Stir through the 
caster sugar.  Set aside for 20 minutes.  Whip the thickened cream with the icing sugar 
and vanilla extract in a large bowl until thick.  Mash ½ cup of the berry mixture until 
smooth.  Fold through cream to create a ripple effect.  Crumble the pavlova nests and fold 
through cream.  Spoon into serving glasses, layering with remaining berries.  Serve. 



________________________________________________________________________ 
      22/12/2016      The Communicator, Copyright.  ©  ACRM SA Inc.                Page 18 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
  www.motorcyclehouse.com.au/motorcycle-jackets.htm 
 

http://www.vikingbags.com/motorcycle-saddlebags.htm 

 
 
 

 
 

 
 
 

 
               ACROSS  (Aug) 
  1. The First _ _ _ _ . 
  3.  Hidden from view. 
  9.  Yule time singer. 
.10. Force out. 
 11..Polygraphs. 
 13.  Pleat, fold.  
 15.  Slang for an Australian.. 
 17.  Law court rebuttal. 
 20.  Mineral used as a pigment. 
 21. Independence. 
 22  Centre of target. 
 23.  Eager. 
 
                DOWN 
  1.  Piece of jewellery. 
  2.  Eagfle’s nest 
  4.  male drink-servers. 
  5.  Pectorals, for example (5,7). 
  6.  Accounts of something. 
  7.  Girl’s toy. 
  8.  BB King for instance, plural (5,7). 
 12.  Person who steers a ship. 
 14.  Of, or relating to an era. 
 16.  bats are found here 
 18.  Confused. 
 19.  Burial place. 

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. 

November Crossword Puzzle, compiled by  
Chris 49. 

Answers next month. 
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