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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. 
May’s meeting is on the 23rd 
June’s meeting is on the 27th. 

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 meeting 20th June 2017 
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And prattle it will be.  I’ve no doubt every time I start this article that way, you go 
yep nothing to write about again and unless things change in the next few 
minutes, right you will be. 
The first thing that comes to mind is the 40th dinner in July.  We had an excellent 
response at the meeting the other night and most signed on, however, response 
from the members after last month’s mag has been slack and a bit disappointing, 
after all, we will only turn 40 once. Although many certificates for 40 years of 
service will be awarded, the night will also be an ideal time to present any other 
awards. 
One sleep and a day later, I remembered one thing.  An announcement in the 
paper the other day drew 141’s attention to a name in the Hatched, Matched and 
Dispatched section, when he noticed the death of a person, who may have been an 
old member.  I’ve not been notified for certain but if correct, Ian Burns, originally 
ACRM 45 and later ACRM 62 after rejoining some time later.  If in fact, it is the 
same Ian Burns, he was an active member during the formation of ACRM (the 
Monitors), holding the position of Training Officer for a period and later on a 
regular contributor to the Communicator, in which he wrote a section called ‘Jest 
a Minute,’ meaning he kept us laughing with anything he could glean from 
anywhere.  His health took him off the scene and although he remained a 
contributor to the mag for a while, his health declined and as he became 
unfinancial, slowly slipped off the scene completely.  As mentioned in a prior 
article, his worth was most notably his dedication to monitoring, something he did 
very well.  When Reg 32 (now deceased) was around he kept a marvelous amount 
of data, compiled from all the incident reports that came in monthly from 
monitors and I would love to be able to quote some of those specifics now, 
because there were pages of call details filed by Ian.  Having said that, I have 
Reg’s two filing cabinets in my garage and as soon as the urge to do so manifests, 
I’ll see if I can find some of those stats.  It was always something he wanted to 
put into the computer but I have no record of it if he did. I managed to pick up 
snippets from his Odds and Ends articles over the years but it was only stuff that 
was important to his article at the time of writing and not comprehensive enough 
to quote from. 
 
 
Firstly, you need to polish your skills ready for the Robby 2-day on Sat-Sun, 10th 
& 11th June. 

RALLY ROUND-UP; Trev 120: 

PRESSIE’S PRATTLE;Phil48 
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Secondly, just a bit of a poor me.  My foot is being dressed 3 times a week and is 
healing well, I have an appointment with the amputee doctor soon, when I’ll find 
out when I proceed to the next moon boot and ultimately easier walking. 
 
 

 
Back in 1979 we went on a family holiday to Darwin in our mid wheel base 
Nissan which Phil 48 had converted so that we could all sleep in it along the way.  
As we would be there for Christmas the boys (3 sons) received their Christmas 
presents, which included their favourite artists on cassettes before we left. 
Adrian and Daniel chose Kiss cassettes and Brenton chose Racey.  I had given 
Phil a Meatloaf cassette for his birthday and Dolly Parton for Christmas. As we 
were likely be on the road on Christmas Day I had made a cassette of Christmas 
carols but somehow I was outnumbered and the carols stayed in their case. 
On the way the boys had their tapes played once each and the rest of the trip we 
listened to and sang along with Dolly Parton and Meatloaf.  
Whenever we looked at the slides we had taken on the trip We would also sit 
down together and watch her show when it was on. 
What I’ve been leading up to is that tonight (Tues 16th) Daniel (youngest son) is 
taking us to see “Nine to five” the musical, which contains the music and lyrics 
by Dolly. 
After the show:  

We all thoroughly enjoyed the production by The Metropolitan Musical theatre 
Co. of SA Inc. 
 
 

We have a new monitor-in-training on the West Coast, he emailed the other day 
to say he’s been operational for a few weeks but has nothing of significance to 
report yet.  Only a couple of assistance calls, one being, spot-lighters had done a 
few laps of a field and as he put it “Hmm, now where’s that gate?”  How many of 
you can say you’ve handled a call of that nature?  I guess first thoughts would be, 
whose paddock are they in and do they have permission to be there? 
I thought I’d mention it in contrast to what we would think of as a routine 
assistance call. 
 

TREASURE TROVE; Chris 49: 

T.O.’s 2 bob’s worth; Bill 78: 
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49’s Poem response; Phil48: 
In response to 49’s request for other poems of their child hood, I thought of a few 
that tickled my fancy.  One was from a school book called A Pageant of English 
Verse, which contained many good poems but one stood out, called The Soldier 
by Rupert Brook, it was a sonnet (less than 14 lines) with a very personal 
message. 
It concerned a soldier dieing overseas and being buried (or at least decayed) on 
foreign soil in WW 1. 

 

The Soldier by Rupert Brooke. 
 
If I should die, think only this of me: 
That there's some corner of a foreign field 
That is forever England. There shall be 
In that rich earth a richer dust concealed; 
A dust whom England bore, shaped, made aware, 
Gave, once, her flowers to love, her ways to roam, 
A body of England's, breathing English air, 
Washed by the rivers, blest by suns of home. 
 
And think, this heart, all evil shed away, 
A pulse in the eternal mind, no less 
Gives somewhere back the thoughts by England given; 
Her sights and sounds; dreams happy as her day; 
And laughter, learnt of friends; and gentleness, 
In hearts at peace, under an English heaven. 

 
Another, being, The Rime of the Ancient Mariner 
The Rime of the Ancient Mariner (originally The Rime of the Ancyent Marinere) is the 
longest major poem by the English poet Samuel Taylor Coleridge, written in 1797–98 and 
published in 1798 in the first edition of Lyrical Ballads. 
It was made into a film in 1925 and again in the 70’s in animated form.  Right from the 
outset it is confusing, look at the spelling of Rime, which I would have thought was 
Rhyme, because rime is usually described as hoar-frost. 
It is written in parts, like a stage play and is full of poetic licence and Old English, so if it 
makes sense, it’s unlikely to rhyme but when it Rhymes it makes even less sense, All 
however, is part of it’s allure. I hope you get to the end of it. Because it is long-winded, 
I’ll keep part Two for next month.  If Part 1 does nothing for you, just skip part two. 
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PART I  It is an ancient Mariner, and he stoppeth one of three.  
'By thy long grey beard and glittering eye, now wherefore stopp'st thou me?  
 
The Bridegroom's doors are opened wide, and I am next of kin;  
The guests are met, the feast is set: may'st hear the merry din.'  
 
He holds him with his skinny hand, 'there was a ship,' quoth he.  
'Hold off! unhand me, grey-beard loon!' Eftsoons his hand dropt he.  
 
He holds him with his glittering eye— The Wedding-Guest stood still,  
And listens like a three years' child: The Mariner hath his will.  
 
The Wedding-Guest sat on a stone: he cannot choose but hear;  
And thus spake on that ancient man, the bright-eyed Mariner.  
 
'The ship was cheered, the harbour cleared, merrily did we drop  
Below the kirk, below the hill, below the lighthouse top.  
 
The Sun came up upon the left, Out of the sea came he!  
And he shone bright, and on the right Went down into the sea.  
 
Higher and higher every day, Till over the mast at noon—'  
The Wedding-Guest here beat his breast, For he heard the loud bassoon.  
 
The bride hath paced into the hall, Red as a rose is she;  
Nodding their heads before her goes The merry minstrelsy.  
 
The Wedding-Guest he beat his breast, Yet he cannot choose but hear;  
And thus spake on that ancient man, the bright-eyed Mariner.  
 
And now the storm-blast came, and he was tyrannous and strong:  
He struck with his o'ertaking wings, and chased us south along.  
 
With sloping masts and dipping prow, As who pursued with yell and blow  
Still treads the shadow of his foe, And forward bends his head,  
 
The ship drove fast, loud roared the blast,  
And southward aye we fled.  
 
And now there came both mist and snow, and it grew wondrous cold:  
And ice, mast-high, came floating by, as green as emerald.  
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And through the drifts the snowy clifts did send a dismal sheen:  
Nor shapes of men nor beasts we ken— the ice was all between.  
 
The ice was here, the ice was there, the ice was all around:  
It cracked and growled, and roared and howled, like noises in a swound!  
 
At length did cross an Albatross, thorough the fog it came;  
As if it had been a Christian soul, we hailed it in God's name.  
 
It ate the food it ne'er had eat, and round and round it flew.  
The ice did split with a thunder-fit; the helmsman steered us through!  
 
And a good south wind sprung up behind; The Albatross did follow,  
And every day, for food or play, came to the mariner's hollo!  
 
In mist or cloud, on mast or shroud, It perched for vespers nine;  
Whiles all the night, through fog-smoke white, glimmered the white Moon-shine.'  
 
'God save thee, ancient Mariner! from the fiends, that plague thee thus!—  
Why look'st thou so?'—With my cross-bow I shot the ALBATROSS.  

End Part One 
 

My third pick is a poem from a little closer to home, one I’m sure I don’t need to 
print.  The opening line is unforgettable. 
There was movement at the station, for the word had passed around that 
the colt from old Regret had got away, And had joined the wild bush 
horses. 
Penned by A. B. (Banjo) Paterson, I’ve no doubt The Man from Snowy River, is 
one of the most memorable of Australian poems. 
 
Chris’ sister Barbara, who you will know of as the guest compiler of some of our cross 
words, sent in a couple by Robert Louis Stevenson, of Treasure Island and Kidnapped 
fame. 
 

From a Railway Carriage. 
And charging along like troops in a battle 
All through the meadows the horses and cattle: 
All of the sights of the hill and the plain 
Fly as thick as driving rain; 
And ever again, in the wink of an eye, 
Painted stations whistle by. 
Here is a child who clambers and scrambles, 
All by himself and gathering brambles; 



________________________________________________________________________
_Page 7            The Communicator, Sept 15.  Copyright. ©  ACRM  SA Inc. 

Here is a tramp who stands and gazes; 
And here is the green for stringing the daisies! 
Here is a cart runaway in the road 
Lumping along with man and load; 
And here is a mill, and there is a river: 
Each a glimpse then gone forever! 
 

The Land of counterpane 
 
When I was sick and lay a-bed,    
I had two pillows at my head,    
And all my toys beside me lay    
To keep me happy all the day.    
    
And sometimes for an hour or so      
I watched my leaden soldiers go,    
With different uniforms and drills,    
Among the bed-clothes, through the hills;    
    
And sometimes sent my ships in fleets    
All up and down among the sheets;   
Or brought my trees and houses out,    
And planted cities all about.    
    
I was the giant great and still    
That sits upon the pillow-hill,    
And sees before him, dale and plain,  
The pleasant land of counterpane. 
 
49’s footnote: 
Thanks for those poems, however I’m sure others must have favourites of their own and if 
it’s putting pen to paper, that is daunting, email me the titles and a search of the Internet 
should turn up your poem, it has so far.  I’ve not had to type any in yet.
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 Last month we sent out an invitation to attend our40th anniversary dinner 
which will be held at the Coopers Alehouse at Gepps Cross at 7.oopm on 
Saturday July  22nd. 
 
 So far we have 11 acceptances, but they are all members who attended the 
April meeting. 
 
 Now, we have a number of members who regularly come out to the various 
functions such as Horse Events and Motor Cycle Rallies, and it would be nice to 
get together as a group. 
 
 The Coopers Alehouse (Old Gepps Cross Hotel) has been selected as it is 
central, and a very pleasant venue, having been rebuilt after the fire some 2-3 
years ago.   The meals are good and reasonably priced. 
 
 We look forward to receiving more responses together with a deposit of 
$10 per head which will be refunded against your meal cost. 
 
Although we were on air in 1976 and already handling emergency calls, we 
officially waited until legalisation before 
 
  
 
 
 
 

TUCK’S TALES: Graham 141: 
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           LAST MONTH’S  
 

 CROSSWORD ANSWERS 
  

        D  U   K   E        B  A   S    S    I    N   E   T 
 
 

        L         O        C        C         E        O          I 
I    

     M  A  M  M  O    T   H       V   O   T   E   D 
 
 

     P         B        M         I        E         O        Y 
 

     S   K   I    P    P   I    N   G   R   O   P   E 
 

    T                     R        G        A         A        A 
 

    E    X  C    E   E   D        A   N  O   D   E   S 
 

    R         O         H         S        C                    B 

 

      S A   N   A   E   S   T    H   E   T   I    S    E 
 

     D          R          N          E          P          M          S 
 

    A   V   O    I    D        A   D   A  M  A   N   T 

 

    S          R         E        D        Y        G         O 

 

     H   U  M   P   D   A  Y    S        L  E    S   S 
 
 
 
Wanted to sell: APC Back-UPS 350 VA, light duty, as new, with new Battery fitted 22nd 
Feb ‘17, also has line protection for cat 5 or 6 Ethernet cable via RJ 45 sockets. 
Could be used to back-up the NBN phone (which goes dead during a power outage). 
$30.00 ONO. 
Contact Phil 48 on 0400 390 800. 
 

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  

WANTED TO SELL, BUY OR EXCHANGE 
 

Birthday greetings and 
best Wishes 
 
Many happy returns of the day are 
extended to:our June members: 
 
Chris 49 for the 5th and 
Andrew 11 for the 16th. 
Shirley G83 for the 4th. 
 
Wishes for a speedy recovery go to 
Trev 120, who in his article, 
sounded promising and I’m of the 
impression an end is in sight. 
Although not quite ready for a race 
around the block, he’s hoping to be 
at the meeting and is planning to be 
at Robby. 
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MEMBER’S CONTRIBUTION TO OUR DELINQUENCY. 
 
 
I found these in a file I created in 2014, however I have no idea now, who the 
contributor was. 
It’s all in the pronunciation. 
A copyreader on an Illinois newspaper couldn’t believe it when he read a 
reporter’s story about the theft of 2025 pigs. “That’s a lot of pigs,” he growled, 
and called the farmer to check the copy. “Is it true that you lost 2025 pigs?” he 
asked. 
            “Yeth,” lisped the farmer. 
 “Thanks,” replied the wise copyreader and corrected the copy to read “two 
sows and 25 pigs.” 
 
 
Can a kangaroo jump higher than a house? Of course – a house doesn’t jump at 
all. 
 
 
A man asks a farmer near a field, “Sorry sir, would you mind if I crossed your 
field instead of going around it? You see, I have to catch the 4:23 train.” 
The farmer says, “Sure, go right ahead – but if my bull sees you, you’ll probably 
catch the 4:11 one.”  
 
Anton, do you think I’m a bad mother? 
Mum, I’m Paul. 
 
My dog used to chase people on a bike a lot. It got so bad, finally I had to take his 
bike away. 
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Doctor: "I'm sorry but you suffer from a  terminal illness and have only 10 to 
live." 
Patient: "What do you mean, 10?  10 what? Months? Weeks?!" 
Doctor: "Nine." 
Patient: That’s silly! 
Doctor: Eight 
 
Mother: "How was school today, Patrick?" 
Patrick: "It was really great mum! Today we made explosives!" 
Mother: "Ooh, they do very fancy stuff with you these days. And what will you 
do at school tomorrow?" 
 
Patrick: "What school?" 
 
 

Warning Signs That You Need A New Doctor. 
 
Instead of anaesthetic he has you watch Coronation Street. 
He has an assistant named Igor. 
The local bar association named him "client of the year." 
During surgery he has to keep repeating that "thigh bone connected to the 
knee bone" song.  
Mike Wallace and a film crew are hanging out in his waiting room. 
You can beat him in a game of Operation. 
All his Medical books are from the Time & Life "Do-it-Yourself Series". 
He has an office sharing arrangement with a mortician. 
Instead of rubber surgical gloves he wears oven mitts. 
He keeps accidentally referring to himself as "the defendant." 
He thinks Eastern Medicine was developed in Long Island. 
He keeps accidentally referring to your legs as "drumsticks." 
He introduces you to his anaesthesiologist, "Doctor Jim Beam." 
He tries to colour your X-Rays with crayons. 
 
How about adding, for a scalpel he uses his Buck bunny knife or after 
complaining about a sore knee he examines your wrist. The list could go on and 
on but I’ve filled this page so, The End.
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Minutes of the 391st Open Committee Meeting of ACRM SA 

Inc, held on 25th April 2017 at Collinswood. 
  
Meeting Opened at 2002 hrs 
President Welcomed all.   
 
Attendance      141,78,113,21,212,232,43,44,48,49 
Apologies        80,45,64,370,371,372,333,228,40,423.120 
Visitors            Nil 
 
Minutes of Previous meeting…Moved 21 Seconded 212 Carried 
Matters arising     Nil 
Correspondence     In 17/1-7-9, Out 17/O-1;,  Moved 113 Sec 232carried  
 

Reports 
President: -      No computer problems but some printer worries. 
  Still able to print the mag. 
Secretary: - Explained details of the 40th anniversary dinner 
  (As detailed in recent mag)  
Treasurer: - Balance $8541.18  In Nil  Out $324( Inc Central Belt   
        $3975/09)    Moved 141 sec44 Carried                      
Training Officer: - Received a letter from a person on Eyre Peninsula re monitoring 
Rally Coordinator- Absent with apology 
Social Secretary.: - Nil 
Resources     Nil 

General Business 
78 Advised that there will be a car rally on 1st weekend in June.  The same organizers will 
be doing the Classic Adelaide. 
Meeting closed at 2045 
Next meeting #392 May23rd  2017 
 

A bit more about old ACRM 00; Phil48: 
It was nicknamed the bastard van by a few because of 
it’s habit of wandering under tow and even if the 
towing people never noticed, someone following could 
see it. 

When we took over ownership from the Coast Guard it 
was fitted with Rag tyres and showed no sign of  
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wandering.  It needed work to make it ACRM friendly so for a week or so the 
committee worked on making it fit our needs.  Once done it was time to show it 
off so I towed it down to a meeting one night.  Back then, I had a Datsun 240K 
and it towed perfectly, no sign of wander or sway.  Then John 226 got the idea to 
put new rubber on it and it went into service.  Depending on whom and what 
towed it, we got varying reports of bastard to tow, right through to I don’t know 
what you are on about, it’s flawless.  By then I was into 4X4’s and every time I 
towed it I had no problems, until one day I put it behind 49’s HJ and I realised 
what the complaints were about.  I knew how well it towed behind the Datsun so I 
was rather intrigued as to what had changed and the only thing that came to mind 
were the new tyres. I checked tyre pressures in case that was the cause, no, all 
okay but I noticed for the first time, that the new tyres were radial and 
remembering that the originals were rag, we asked around for answers, to which 
most said it shouldn’t make a difference or not that much of a difference.  A mate 
of mine however, worked for a tyre company and put forward a good case for 
why it may make a difference.  The only way to prove it was to suck it and see, 
thus he brought two new rags tyres home from work and after fitting put it back 
on the Holden and went for a test drive.  Needless to say problem solved, 
somehow the softer sidewall radial ply tyres, rolled and pitched, while the harder 
sidewall of the Rag tyre held it’s shape better.  No, I can’t explain it and many 
tyre mobs we have spoken to are just as confused. I have a few theories of my 
own and they include tow ball height and length of draw bar.  The latter being 
obvious by looking at it, as the axle was about mid-ships with the van and it was 
only about 12 foot long, meaning the distance from axle to tow ball was short.  
The tow ball height theory came about by looking at the difference between the 
towed vehicle and heights of the varuing vehicles that towed it.  It seemed that if 
the ball height allowed the van to sit lower it towed better than if the nose was up 
in the air. We also started to pack more gear in the front to increase ball weight.  
That would have been a good idea except in 141’s case, with a front wheel drive, 
the extra ball weight lightened the traction between the front wheels and the 
ground, witness his story last month.  On the whole, it was decided that only 
experienced monitors with suitable vehicles tow the thing.  This meant that a 
limited number of members got to be users of the van and consequently became 
very good at their job, whether it be on relay or repeater watch.  Those people 
deserve a mention and as it is a story of it’s own, I’ll hang onto that thought for a 
later mag. 
If the Comms van had a downfall, it would have to be the lack of sleeping area, so 
it was easier in the end to use our personal van when 49 and I had to do an event.  
It was fitted out with all the necessities and for a while was used in conjunction 
with ACRM-00, leaving it free for use elsewhere.  One example of that was the 
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June Long weekend, when Andrew 11 used the comms van at Robertstown for 
the Robby 2-day, while Chris and I used ours at the Murray Canoe-athon. 
It slowly evolved that we did main most of the time and the events were usually 
over multiple days so using our own van, which catered for sleeping, became the 
norm’. 
There was a downside with 2 vans and that was housing them.  For a while 
ACRM 00 was at whoever’s place had enough room.  The idea of a comms van 
that could be hooked up in an emergency situation and put in location to offer 
assistance could be served equally well with either van and with double Oh, being 
housed wherever, it was being used less and less. 
When it was here at Gawler and two vans were in the front yard, a passer-by 
thought we were selling vans and came in to buy one. 
When we finally decided to sell it, Lee 70 made an offer we couldn’t refuse. His 
offer included that, he would leave the paint job as is and if the situation arose, we 
could borrow it.  However, that was an ideal that soon fizzled out, as he put it 
onsite a few hundred k away as his shack in the bush.  
 
A few of the regular Double Oh users were, 232, 11 and 141, maybe we can put a 
fire under the two we haven’t heard from and stir an article about their times in 
ACRM 00, which I know has led to thousands of laughs but I’m not the one to 
relate them in case I don’t do the story justice. 
Getting an article out of 11 is akin to blood from a stone but 232 is good on the 
pen, it will depend on whether there is anything memorable to write about. 
I’ll start it next month with the origin of the picture we have used each month. 
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I believe 113’s wife Glenys thinks we would all become “Roly-Poly’s if we tried all of the 
recipes that are published in our newsletters.  In the past I have done a series of low fat 
and diabetic recipes so I will look out for more of the healthy ones next month. For this 
one though I have chosen Pasta recipes.  If anyone has any of their own favourites that 
they would like published please send them to me. 
 
 

 
250g fettuccine    750g rump steak 
250g mushrooms, thinly sliced  1 tblspn tomato paste 
½ cup sour cream 

 
Method: - Trim fat from steak, then cut steak into thin strips.  Add half the steak to a 
heated, greased, large non-stick frypan.  Stir-fry until browned.  Remove from pan and 
repeat step with remaining steak.  Re-grease same pan with a little oil.  Add onion and 
mushrooms, then stir over low heat until mushrooms have softened.  Return steak to pan 
with ¾ cup hot water and tomato paste and bring to the boil.  Reduce heat and simmer 
uncovered for 5-10 minutes until steak is tender.  Stir in sour cream and heat through.  
Meanwhile, cook fettuccine in a large pan of boiling water until al dente (just tender), then 
drain.  Serve beef stroganoff with fettuccine.  Garnish with chopped parsley. 
 
 

 
250g farfalle (bow-tie pasta)  420g can four bean mix 
1 yellow capsicum, cut into thin strips 
1stick celery, sliced    3 green shallots, sliced 
¼ -⅓ cup coleslaw dressing 

 
Method: - Cook pasta in a large pan of boiling water until al dente.  Drain, then rinse 
under cold water and drain again. 
Transfer the pasta to a large bowl.  Drain four bean mix and add to cooled pasta with 
capsicum, celery and shallots.  Stir in enough dressing to lightly coat ingredients.  Keep 
the salad covered in the refrigerator until required. 
Serves6-8 as an accompaniment. 
Salad can be prepared a day ahead and kept covered in the refrigerator. 
 

MIXED BEAN AND PASTA SALAD 

BEEF STROGANOFF 

IN THE KITCHEN WITH CHRIS 49. 
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500g linguine    2 bunches broccolini 
1 onion, chopped   1 red capsicum, chopped 
375ml creamy evaporated milk ¼ cup chopped fresh basil 

 
Method: - cut flowerets from broccolini, then thinly slice the stems of the broccolini.  Add 
onion, capsicum and the broccolini stem pieces to a large, greased frypan.  Stir over heat 
until onion is softened.  Add broccolini flowerets and evaporated milk.  Bring to the boil, 
then reduce heat and simmer uncovered until broccolini is just tender.  Meanwhile, cook 
linguine in a large pan of boiling water until al dente, then drain and return to same pan.  
Add vegetable sauce and basil to linguine and stir over low heat until pasta is coated with 
sauce and mixture is heated.  
Serves 4 
Recipe is best prepared as required. 
 
 

 
375g farfalle (bow-tie pasta)  500g lamb sausages 
1 cup firmly packed fresh mint  ½ cup French dressing 
¼ cup toasted pine nuts   100g baby spinach leaves 

 
Method: - Grill or pan-fry sausages until browned all over and cooked through.  Drain on 
kitchen paper, cover and set aside.  Meanwhile, cook pasta in a large pan of boiling water 
until al dente, then drain and return to same pan.  Combine mint, dressing and pine nuts in 
a food processor and process to form a paste.  Slice sausages thinly.  Stir sliced sausages, 
mint pesto and baby spinach leaves through pasta.  Serve warm or chilled.  Top with 
shaved parmesan, if desired. 
Serves 4 
Recipe is best prepared as required if serving warm.  If serving chilled, recipe can be 
prepared a day ahead.  Keep covered in the refrigerator. 
Note: Flavoured sausages can be used. 
 

 
 

375g penne    500g butternut pumpkin 
1 small onion, finely chopped 6 shortcut bacon rashers 
300ml carton light cream  75g baby spinach leaves 

 
Method: - Peel pumpkin, remove seeds, then cut into 3cm cubes.  Boil, steam or 
microwave pumpkin until just tender, then drain.  Boil pasta in a large pan of boiling 
water until al dente, then drain and return to same pan.  Sauté onion in a heated, greased 
frypan until softened.  Cut bacon into strips and add to pan.  Cook, stirring, until bacon is 
just crisp.  Add pumpkin cubes, stir over heat for a further minute, then add cream and 

CREAMY PUMPKIN AND BACON PENNE 

LINGUINE PRIMAVERA 

MINT PESTO AND LAMB PASTA 
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heat through.  Add pumpkin mixture and spinach leaves to pasta, stirring over heat until 
combined.  Serve seasoned with freshly ground black pepper, if desired. 
Serves 4 
Recipe is best prepared as required. 
 
 
SALMON FETTUCCINE WITH OLIVES AND CAPERS 
 

375g fettuccine or tagliatelle 1 large (300g) salmon fillet 
1 tblspn capers, drained  2 tblspn sliced green olives 
2 large tomatoes, diced  ½ cup lightly packed fresh baby basil leaves 

 
Method: - Cook fettuccine in a large pan of boiling water until al dente, then drain.  While 
pasta is cooking, add salmon to a heated, greased, non-stick frypan and cook until golden 
on both sides and just cooked through.  Remove salmon from pan and break into large 
flakes with a fork and keep warm.  Divide fettuccine between 4 serving plates, top with 
combined capers, olives, tomatoes and basil.  Add salmon flakes and serve immediately. 
 

CHILLI TOMATO GNOCCHI 
 
 

410g can Ardmona® Rich & Thick Finely Chopped Tomatoes 
2 ½ tblspns basil pesto   ½ tsp chopped chilli 
¼ cup finely chopped fresh parsley  ⅓ cup grated parmesan 

 
Method: - Place the tomatoes in a blender or food processor and process until 
pureed.  Combine tomato puree with pesto and chill in a saucepan and cook, 
stirring, until sauce is heated through.  Meanwhile, cook gnocchi as directed on 
packet, then drain and divide between 4 serving plates.  Add parsley to tomato 
sauce.  Spoon sauce over gnocchi and then sprinkle with parmesan cheese. 
Serves 4 as an entree or light meal 
Tomato topping (without parsley) can be prepared several hours ahead.  Keep 
covered.  Cook gnocchi and reheat tomato topping with parsley as required. 
 
 

 
 

375g spiral pasta   425g can tuna in spring water 
300ml light thickened cream  1 tsp dried chilli flakes 
¼ cup salted capers   ½ cup grated parmesan 
 

HOT TUNA PASTA 
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Method: - Cook pasta in a large pan of boiling water until al dente, then drain and 
return to same pan.  Meanwhile, drain and flake tuna.  Add tuna, cream and chilli 
flakes to a heated, large frypan.  Stir until mixture comes to the boil, then reduce 
heat and simmer for 1 minute.  Rinse and drain capers, then stir through mixture.  
Add tuna mixture and parmesan to pasta and stir over heat until heated through.  
Top with extra grated parmesan cheese, if desired. 
Serves 4 
Recipe is best prepared as required. 
 
 

 

3 tblspns olive oil   1 medium red onion, finely chopped 
2 large cloves garlic, crushed  ¼ tsp red chilli flakes 
410g can Ardmona® Rich & Thick Chopped Tomatoes with Roasted Capsicum 
200ml water    salt, to taste 
400-500g marinara mix or firm white fish, calamari or prawns 
Spaghetti or linguine, to serve flat leaf parsley, as garnish 
 
Method: - Heat olive oil in a large frying pan, fry red onion, garlic and red chilli 
flakes for 4-5 minutes.  Stir in Ardmona® Rich & Thick Chopped Tomatoes with 
Roasted Capsicum and water.  Add marinara mix or fish, calamari or shelled 
prawns.  Simmer seafood for5-10 minutes until tender.  Add salt to taste.  Serve 
over cooked spaghetti or linguine, garnish with parsley.  
Serves:  4-6. 
 

 
 

375g linguine    375g peeled green prawns 
2 cloves garlic, crushed  1 cup frozen green peas 
500ml light thickened cream  2 tblspn chopped parsley 
 
Method: - Cook linguine in a large pan of boiling water until al dente, then drain 
and return to same pan.  Heat 1 tblspn olive oil in a large non-stick frypan and add 
prawns and crushed garlic cloves.  Stir-fry until prawns turn pink.  Stir in peas 
and cream and gently heat through.  Add  prawn mixture and parsley to cooked 
pasta and toss over low heat until combined. 
Serves4 
This recipe is best prepared as required. 
 

GARLIC PRAWN LINGUINE 

QUICK MARINARA PASTA 
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250g macaroni   75g butter 
¼ cup plain flour   750ml milk 
¾ cup shredded tasty cheese, plus 2 tblspn extra 
¾ cup soft white breadcrumbs 

 
Method: - Melt 60g of the butter in a saucepan.  Add flour and stir over heat for 1 
minute.  Remove from heat, gradually stir in milk, then return saucepan to heat, 
stirring constantly until mixture boils and thickens.  Remove from heat, stir in 
cheese, cover and set aside.  Cook macaroni in a large pan of boiling water until al 
dente, then drain and return to the same pan.  Add cheese sauce to macaroni, stir 
to combine, then spoon mixture into 4-6 individual oven proof dishes.  Melt 
remaining 15g butter, then combine with breadcrumbs and 2 tblspn extra cheese.  
Sprinkle buttered breadcrumbs over macaroni mixture in dishes.  Place dishes on 
an oven tray and bake in a 180C preheated oven for 20-25 minutes. 
Serves 4-6 
Macaroni cheese can be prepared several hours ahead and spooned into ovenproof 
dishes.  Keep covered in the refrigerator and bake as required, allowing 5 minutes 
extra cooking time if dishes are chilled when placed into the oven. 

 
 

250g lasagne sheets   1 kg beef mince 
700g bottle tomato pasta sauce  375ml beef stock 
⅔ cup shredded parmesan cheese 300ml light thickened cream 

 
Method: - Add mince to a heated frypan, stirring over low heat to break up mince 
and brown evenly.  Stir in pasta sauce and stock and bring to the boil.  Reduce 
heat and simmer uncovered for about20 minutes or until sauce has reduced and 
thickened slightly.  Preheat oven to 180�C.  Place a layer of lasagne sheets over the 
base of a lightly greased, large rectangular ovenproof dish.  Top with ¼ of the 
meat sauce and sprinkle with 1 tblspn of the parmesan cheese.  Repeat layers 3 
more times.  Combine remaining parmesan with cream.  Spoon cream mixture 
over lasagne, then cover dish with a sheet of greased foil.  Bake covered in a 
preheated oven for 25 minutes, then uncover and bake for a further 20 minutes or 
until top is browned and lasagne sheets are tender.  Serve with a green salad. 
Serves 6-8 
Meat sauce and lasagne sheets can be layered in dish a day ahead and kept 
refrigerated.  Top with cream mixture and bake as required. 
 

CLASSIC MACARONI CHEESE 

CHEAT’S LASAGNE 
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www.motorcyclehouse.com.au/motorcycle-jackets.htm 

www.motorcyclehouse.com.au/motorcycle-saddlebags-panniers.htm 
 

 
 
 
 
 
 
 

 
               ACROSS  
  1. Ship’s pole. 
  3.  Dimmest. 
  9.  Relating to Ancient Greece. 
.10. Indistinct. 
 11. Christmas songsters (5.7). 
 13.  Electrode.  
 15.  Someone who lasts the distance. 
17.  Causing feelings of embarrassment. 
 20.  Very overweight. 
 21.  Dry biscuit. 
 22.  A magical quality. 
 23.  Early Peruvian. 
 
                DOWN 
  1.  Sorcerer. 
  2.  Remove fleece 
  4.  Parent’s sister. 
  5.  GPS, a ___ aid (12). 
  6.  Keenly. 
  7.  Pour heavily. 
  8.  Flax seed will ___ ___ (5,7). 
 12.  Unclear (4,4).. 
 14.  Flower. 
 16.  Property dividers. 
 18.  Voucher or coupon. 
 19.  Playthings. 

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. 

Crossword Puzzle, compiled by  
Chris 49. 

Answers next month. 
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