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In this issue –JUN 19               Page# 
INDEX What’s where in the Communicator.   1. 
PRESSIE’S PRATTLE. Road works.   2. 
RALLY ROUND UP. What’s been & what’s coming.   2. 
TREASURE TROVE. 49 and a pine tree.   2. 
A FOOT FOR A STAKE 232’s been busy.   4. 
FROM THE T.O. Coaxial Cables Explained.   6. 
TUCK’S TALES Losing bits.   7. 
CROSSWORD. Last month’s crossword answers.   8. 
GREETINGS Birthday wishes to our June members.   8. 
CLASSIFIEDS Wanted to Sell, buy or exchange (nil for June).   8. 
MEMBER’S Contributions to our delinquency.   9. 
MINUTES. 413th OCM (Apr 19) 11. 
IN THE KITCHEN. More culinary delights with Chris 49. 13. 
CROSSWORD This Month’s Crossword, June. 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. 

The OCM in May is on the 28th. 
June’s OCM is on the 25th . 

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

Gawler/Barossa general meetings are bi-monthly (every two months), on the THIRD 
TUESDAY of the month. No meeting in December. 

Next meeting, July 23rd. 
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Oh, twaddle, we are experiencing road works out front at the moment and 
although warned about possible, pending, damage.  I never thought it was serious 
until a surveyor came to check for cracks and/or other existing damage that our  
house may have.  By that stage I was wondering just how bad these road works 
could be and now, two weeks into it, I know.  I thought my air conditioner was 
going to jump off the wall one night and it’s not only the building that suffers, 
when they are using some thumper thing, your whole body shakes with it.  Yep, 
I’ll be happy when its finished. 
 
 
I mentioned last month that the season started with a horse trial at 
Waikerie. 
Well part two of the season is nigh and that is the Lew Job, 2-day trial at 
Robertstown and I believe it is a milestone event, something like the 45th 
that the Velocette club have organized and is again back at Robby, with the 
course this year, mainly concentrated south of the town.  It’s not too late to 
put your name down for a control, in fact I encourage you to do so. 
 
 
It is rumoured that, with age, comes wisdom.  Thus, with that in mind, one would 
assume that after the cutting down and cutting up of a gum tree some years back, 
followed by cutting up another that fell in our backyard, the lesson to be learned 
from that would be not to do it again, especially being umpteen years older and 
sorer.  Oh no, not this pair of old codgers, we organised a man to come in and do 
the felling bit, which I agree was the really hard bit but Phil and I cut and carted 
many trailer loads of wood, mainly to save a few bob in dump fees and having a 
goodly lump carved off the felling fee. 
Apart from a crook back that I have daily, we, were feeling relatively fit for about 
a half hour, with Phil being first to start whinging about our stupid decision.  He 
has never had a crook back and being a mechanic, he never had time for that to 
cause problems but in retirement, he constantly complains that if he puts his head 
under the bonnet of a car now, within minutes he finds aches in places he never 
knew he even had places. Being bent over like an emu with its head stuck in the 
sand is not conducive to a comfortable way of working so it wasn’t long before 
the pair of us were groaning and moaning, like the pair of old crocs we are. 

PRESSIE’S PRATTLE ;Phil 48: 

TREASURE TROVE;Chris 49 

RALLY ROUND UP; Trev 120 
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Looking on the bright side of things, the tree problem is almost no more, with 
only one more pine to go once the backs come good. 
So why did we need to get rid of a big, seemingly healthy pine tree?  Simply put, 
to stop the gummosis and bird droppings from falling all over the new D-Max or 
any other car parked beneath it.  Not to mention that the pine nuts are favourite 
tucker for the thousands of corellas, which frequent this area and seem to take 
delight in noisily dropping the cones on the carport roof, before chewing them 
and dropping said nuts all over the place for the unsuspecting bare foot to find. 
Another why is, why did I say seemingly healthy?  After it was down and during 
the cutting up, we found a good potion of it was dead and dry, which would have 
made perfect fuel in a fire situation and with Gawler being close to a couple of 
recent bushfires, fire safety awareness is of constant concern. 
I couldn’t let all the wood slip by without a few snapshots to herald our efforts. 
 
Seat sized chunks. 
 
 
 
This is the last one standing, on our side of the fence anyway. 

Doesn’t look quite so menacing now. 
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Q. When is a stake not a stake? 
A. When it’s foot Phil 48 for John 232. 
I hope that opener has got you piqued and if so, stick around for an explanation. 
His little escapade started, or at least, raised its head during the Waikerie Ride last 
month.  It all started with not being able to bang a peg into the ground for, 
amongst other things, guy ropes to support his long mast and antenna. 
During a conversation after the ride, I suggested that the drive on foot that we use 
for the repeater antenna, works very well, which got him to thinking, maybe that 
is the way to go and set about building his version of a wheel foot.  With the aid 
of a few pictures, mainly self-explanatory, I’ll show you what he has come up 
with.  

This is the store bought sample, 
works well but lightweight, 
necessitating strength ribs 
pressed into it. 
John’s version differs in that it 
allows the assembled mast be 
placed in the base swivel and 
then pushed up into place.  The 
lock bolt on the base and the 
weight of the vehicle is 
sufficient to support the mast 
until the adjustable roof rack 

supports 
can be 
employed, 
holding the 
mast 
vertical. 
He is now 
chaffing at 
the bit to 
get out to 
Robby and 
give it a 
tryout. 
 

He also mentioned that if he could be of assistance to anyone trying to do a 
similar thing, please contact me so I can put you in contact with him. 
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Okay now to the important bit, the Foot 



______________________________________________________ 
 The Communicator May 19, Copyright.  ©  ACRM SA Inc.  Page 6 

 

TO’s TWEET;Bill 78: 
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On Tuesday I enjoyed the third opportunity to have bits carved off 

my body, with a visit to the Central Districts Hospital. 
 
I previously had a skin cancer removed from my back, but I 

couldn’t inspect the resulting scar.  No worries. 
 
Then back in November, a skin cancer was taken from my ear.  

Again no resulting scar, so when the specialist said I had a “non invasive 
melanoma” on my forehead  I expected this to be the same . 

 
So, in I went, and I must admit although the anaesthetic was really 

only a local, I felt no pain but I was aware of every cut as a graft was taken 
from my left arm and then the actual removal of the melanoma took place. 

 
Ex 113, Brian picked me up and took me home ( I was not allowed 

to drive) , and it wasn’t until next morning that I got a good look at the 
wound. 

 
It’s about the same as you would expect a volcano to look after 

eruption, and it is quite visible.  When people ask what its all about, I say 
“Its caused by White Ants” 

 
Don’t get me wrong, it will, in time, improve… I HOPE. 
 

 
 
 
 

Tuck’s tales; Graham 141: 
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LAST MONTH’S 

 CROSSWORD ANSWERS 
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    L         E         L        O         S         L        Y 
 

   C   A   N   O   E    I   N   G         S    K   I    S 
May 

 
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.  
 
 
Birthday greetings for June are 
extended to: 
Chris 49 for the 5th  and 
Andrew 11 for the 16th. 
 
We wish you both the very best 
for your special day. 



______________________________________________________ 
Page 9   The Communicator, May 19.  Copyright. ©  ACRM SA Inc.   

 

 

141 puts his stamp on our one and only contribution this month: 
 
A ninety year old aboriginal elder sat in the shade of a tree eyeing 
off two government ‘Welfare’ officials, who were sent to interview 
him. 
One official said to him: “You have observed the white man for 90 
years. You have seen his wars and his technological advances. You 
have seen his progress and the damage he has done.” 
The elder nodded in agreement. The official continued: “Considering 
all these events, in your opinion, where did the whitefella go 
wrong?”  
The elder stared at the two government officials for over a minute 
and then he calmly replied: “When whitefella found the land, 
blackfellas were running it. No taxes, No debt, Plenty kangaroo, 
Plenty fish, Women did all the work, Medicine man free, Aboriginal 
man spent all day hunting and fishing, All night having sex.”  
Then the elder leaned back and smiled: “Only white fella bloody 
stupid enough to think he could improve a system like that”. 
Owing to a lack of contributions, I’ve had to resort to a few 
giggles I was sent recently. 
 
Reporter: "Excuse me, may I interview you?"  
Man: "Yes!"  
Reporter: "Name?"  
Man: "Abdul Al-Rhazim."  
Reporter: "Sex?"  
Man: "Three to five times a week."  
Reporter: "No no! I mean male or female?"  
Man: "Yes, male, female... sometimes camel."  
Reporter: "Holy cow!"  
Man: "Yes, cow, sheep... animals in general."  
Reporter: "But isn't that hostile?"  
Man: "Yes, horse style, dog style, any style."  

Member’s Contributions To Our delinquency 
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Reporter: "Oh dear!"  
Man: "No, no deer. Deer run too fast. Hard to catch." 
Two sisters, a blonde and a redhead have a ranch. They have just lost their bull. 
The women need to buy another, but only have $500. The redhead tells the 
blonde, "I will go to the market and see if I can find one for under that amount. If I 
can, I will send you a telegram." She goes to the market and finds one for $499. 
Having only one dollar left, she goes to the telegraph office and finds out that it 
costs one dollar per word. She is stumped on how to tell the blonde to bring the 
truck and trailer. Finally, she tells the telegraph operator to send the word 
"comfortable." Skeptical, the operator asks, "How will she know to come with the 
trailer from just that word?" The redhead replies, "My sister is blonde and she 
reads slow: 'Come for ta bull.'" 
 
I think Tuck must be psychic, he had no idea this article was content challenged, 
and yet I received the next one in time to fill this hole. 
 
Late one night a burglar broke into a house and while he was sneaking around he 
heard a voice say, "Jesús is watching you." He looked around and saw nothing. 
He kept on creeping and again heard, "Jesús is watching you." In a dark corner, 
he saw a cage with a parrot inside. The burglar asked the parrot, "Was it you who 
said Jesús is watching me" The parrot replied, "Yes." Relieved, the burglar asked, 
"What is your name?" The parrot said, "Clarence." The burglar said, "That's a silly 
name for a parrot. What idiot named you Clarence?" The parrot replied, "The 
same idiot who named the rottweiler Jesus." 
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I reckon Murphy is back with a vengeance, not only did a couple of UPS power 
supplies fail on two of our repeaters (mentioned last month) but the two new ones 
got held in customs in the states while the geniuses argue about shipping a 
Lithium battery, that isn’t even in the parcel.  That’s right, not even in the parcel.  
They must have some real nutters in customs, in the USA anyway, heaven help us 
if it’s worldwide.  Here’s what appears to have happened.  The item description is 
Power supply with battery back up facility and there are two in the package, so 
one of the bright sparks, after having a look at the X-ray, decided that one was the 
power supply and the other had to be a battery thus it was returned to the dealer, 
who is now trying to get it through the idiots at America Post and on its way to us 
again.  It’s a delay we didn’t need, with only a month to the 24 Hour Trial. 
 
 
 
 
 Minutes of 413th Meeting held on 23rd April 2019 at Collinswood  
Meeting opened at 2000 hrs. 

Present.. 78 , 21, 232, 48,49 , 212.141,43,44 
Visitors  
Apologies 80,233,64,370,371,372,333,40,423,120,45 
Minutes moved 232 Sec 21 Carried 
Correspondence In  19/10-11   Out Nil moved 49 sec 212 

Matters arising  212 did not receive his Communicator again.  President to 
look into it. 

Reports 
President Located new power supplies ex USA (2) 

 Secretary.  Brief report on cruise  
Treasurer  Bal $7362.89  In  Nil  Out $110 

   Moved 21 Sec 141 carried 
 Training Officer  Nil 
   Rally Coord.   Absent with apology  

Social Sec   We need to have a raffle 
  Resources   Nil 

General Business    Nil 
 Next meeting, 414, 28th May 2019 
 Meeting closed 2036 

Minutes;OCM 413  

More Tech stuff, Phil 48 
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 DIGGING THROUGH THE ARCHIVES; Phil 48 
Continuing from last month, a few more of 49’s desolate looking snaps 
from Mt Rufus. 
 
This one is looking 
North, roughly towards 
Eudunda 
 
 
 
 
 
 
 
If we spin around 90° 
clockwise, we’re looking 
towards the Truro/ 
Eudunda Rd. 
 
 
 
 
Another 90° cw and we 
are looking South, 
towards St. Kitts. 
 
 
 
 
 
 
 
Almost full circle, this is 
roughly east so you can 
see how dry it is in all 
directions. 
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500g cleaned squid hoods   ⅓ cup plain flour 
3 tspns Cajun seasoning   Vegetable oil, for deep frying 
Rocket leaves and lime wedges, to serve 
Lime Garlic Mayo 
½ cup mayonnaise    1 tblspn lime juice 
1 clove garlic, crushed 
 
Method: - To make lime garlic mayo, whisk all ingredients in a small jug.  
Season with salt and pepper.  Refrigerate, covered. 
  Cut along one side of each squid hood to open.  Score inside in a 
diamond pattern.  Cut in half crossways, then into 3cm thick strips. 
Combine flour and seasoning in a medium bowl.  Season with salt and 
pepper. 
Divide squid into four equal portions.  Lightly dust one portion in flour 
mixture and shake off excess. 
Deep-fry one portion at a time in hot oil for about 2 minutes, turning 
occasionally, or until golden and cooked.  Drain on absorbent kitchen 
paper. 
Serve immediately with lime garlic mayo, rocket leaves and lime wedges.  
Garnish with sliced red chilli, if desired. 
 
 
6 green spring onions    50g butter, chopped 
150g bacon pieces    1 clove garlic, crushed 
¼ cup plain flour     2 cups chicken stock 
1 litre (4 cups) milk    2 cups frozen corn kernels 
2 small potatoes (500g), peeled 
 
Method: - Thinly slice the spring onions, separating the white bases and green 
tops. 

IN THE KITCHEN WITH CHRIS 49. 

CORN BACON CHOWDER 

CAJUN SQUID WITH LIME & GARLIC MAYO 
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Melt butter in a large saucepan.  Add the bacon, white part of onions and garlic.  
Cook, stirring, for about 2 minutes, or until soft.  Add the flour and cook, stirring, 
for 1 minute. 
Slowly stir in stock and half the milk until smooth.  Add potatoes.  Season with salt 
and pepper.  Bring to a boil.  Simmer, uncovered, stirring occasionally, for about 
10 minutes, or until potatoes are tender. 
Add corn and remaining milk.  Cook, stirring, for 3 minutes.  Stir in half the green 
tops of onions. 

Serve chowder with remaining onion tops.  Garnish with cracked pepper, if 
desired. 

 
 

 
 

2 tblspns olive oil    1 onion, finely chopped 
1 large carrot, chopped   3 x 5g chicken stock cubes 
400g can crushed tomatoes  1 cup macaroni pasta (100g) 
 
Lamb Meatballs 
1 tblspn ground Middle Eastern spices Harissa 
350g lamb mince     1 egg, lightly beaten 
⅓ cup dried breadcrumbs   ¼ cup finely chopped fresh mint 
 
Method: - To make meatballs, place half the harissa in a medium bowl 
with remaining ingredients.  Mix until combined.  Roll tablespoons of 
mixture into balls.   
Heat half the oil in a large, non-stick frying pan over a medium to high 
heat.  Add the meatballs and cook, turning occasionally, for 5 minutes, or 
until browned.  Remove. 
Heat remaining oil in a large saucepan over medium heat.  Add the onion, 
carrot and remaining harissa.  Cook, stirring occasionally, for 3 minutes, or 
until onion is soft.  Stir in 3 cups of water, the stock cubes and crushed 
tomatoes.  Bring to a boil.  Add meatballs and macaroni.  Boil gently for 
12 minutes, or until pasta is tender. 
Serve with coriander and Tabasco, if desired. 

 
 

 

MACARONI AND MEATBALLS 
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1 lge brushed potato (450g), peeled  1 tblspn vegetable oil 
1 red capsicum, deseeded, chopped  1 chorizo (130g), chopped 
2 tsps smoked paprika    8 eggs 
½ cup finely chopped fresh parsley  1 cup grated Tasty cheese 
 
Method: - Cut potato into 1cm pieces.  Boil, steam or microwave until 
tender.  Drain.   
Heat oil in a 21cm ovenproof frying pan.  Add chorizo.  Cook, stirring, for 
about 5 minutes, or until crisp.  Add potato, capsicum and paprika.  Cook, 
stirring occasionally, for about 5 minutes, or until capsicum is soft.  
Remove from heat. 
Whisk eggs in a large jug.  Season with salt and pepper.  Add to pan.  
Sprinkle with parsley, then cheese. 
Cook in a hot oven (200�C) for about 10-15 minutes, or until golden and 
set.  Stand in pan for 10 minutes before serving. 
Cut frittata into wedges.  Serve with mixed salad leaves, if desired. 
Chorizo can be replaced with bacon. 
 
 

 
 

½ x 250g packet rice vermicelli noodles 4 green spring onions, trimmed 
500g frozen basa fillets, thawed  2 tblspns green curry paste 
1 egg       2 tsps fish sauce 
2 ½ cups vegetable oil    2 carrots, peeled 
1 cup fresh coriander leaves 
 
Method: - Cook noodles according to packet directions.  Drain. 
Meanwhile, finely chop white part of spring onions.  Place into a food 
processor.  Thinly slice dark part of spring onions. 
Reserve. 

THAI FISH BALLS WITH CARROT AND 
CORIANDER SALAD 

CHORIZO AND POTATO FRITTATA 
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Add fish, curry paste, egg and sauce to food processor until smooth.  
Transfer to a bowl. 
Heat oil in a medium saucepan over a medium to high heat.  Spoon a 
heaped tablespoon of mixture into hot oil.  Repeat to make four balls.  
Cook, turning occasionally. for about 3 to 4 minutes, or until golden brown 
and cooked.  Remove.  Drain on absorbent kitchen paper.  Repeat three 
times to make 16 balls. 
Cut carrots into long, thin matchsticks.  Place in a bowl with coriander and 
reserved onions. 
Place noodles on a serving plate.  Top with carrot salad and fish balls.  
Serve with lime wedges and sweet chilli sauce, if desired. 
 

 
 
 

2 tblspns olive oil    1 tblspn lemon pepper 
1 tblspn garlic salt    2 tspns finely grated lemon rind 
1.5kg chicken wings    ½ cup self-raising flour 
Cooking oil spray    ½ cup whole egg mayonnaise 
1 tblspn lemon juice    ½ small iceberg lettuce, cut into 
thick wedges 
1 red apple, cored, thinly sliced 
 
Combine oil, pepper, salt and rind in a large bowl.  Add chicken.  Rub 
mixture into chicken.  One at a time, dust chicken in flour to coat evenly.  
Arrange in a single layer in two large oiled roasting pans.  Spray both sides 
with cooking oil. 
Cook in a hot oven (200�C), turning halfway through, for about 45 to 50 
minutes, or until golden brown and cooked. 
Whisk mayonnaise, juice and 1 tblsp water in a small jug until combined. 
Serve chicken with lettuce and apple, drizzled with mayonnaise. 

 

LEMON PEPPER CHICKEN WINGS 
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x 

Crossword Puzzle, compiled by  
Chris 49. 

Answers next month. 

(Jun 19) 
 
               ACROSS  
 1.  Nut’s partner (4). 
 3.  Limb supports on a chair (9). 
 9.  Vie (7). 
.10.  Small water craft (5). 
 11.  Declaration (12) 
 13.  Various bee products. (6).  
 15.  Lowered the lights. (6). 
 17.  Bigger photos. (12). 
 20.  Necessary. (5). 
 21.  A solitary state, all alone (7). 
 22.  Notified .(8)  
 23.  Military eating area (4). 
 
                DOWN 
  1.  Common complaint. (8). 
  2.  Bed sheets and pillow slips. (5). 
  4.  Lower the price. (6). 

5  Renewal of vows. (12). 
  6.  Word with same meaning. (7) 
  7  Search.(4) 
  8. Hair Salon (American spelling)(6, 6). 
 12. Long, adventurous Journeys. (8). 
 14. Never ending. (7). 
 16. Take no notice. (6). 
 18. Rope loop (5) 
 19. Above. (4). 
  

A word of thanks to our sponsors, Foodland Gawler, Robern Menz, 
Office Works, Maccas, K Mart.  Their assistance is greatly appreciated. Please show 
your support by supporting them. 
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