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Good food and good conversation was had by all who attended the Con-
sumer Group Christmas party at the Hub!   Several houses came to the 
end of year celebrations and all (but Ananda) ate up large!  We look forward 
to another year of Consumer group get-togethers and a chance to discuss 
ideas, thoughts and experiences in 2009. 

CONSUMER GROUP CHRISTMAS PARTY 2008 

Donna Garwood 
(left) from Buscomb 

and Ananda Sin-
clair (right) from 

Helga having a great 
time at the 2008 
Christmas Party. 

MERRY CHRISTMAS MERRY CHRISTMAS MERRY CHRISTMAS 

EVERYONE! EVERYONE! EVERYONE!    

AND A HAPPY NEW AND A HAPPY NEW AND A HAPPY NEW 

YEAR!YEAR!YEAR!   

• Stephen Managh (Portage)  48 on the 18th December 

• Tasman Webb (Burnsall)  42 on the 20th December 

• Olivia Walker (Thorn) on 10th December 

• Joseph Peke (Fairoaks)  36 on the 12th December 

• Peter Lewis (Elizabeth) 54 on 20th December 

• Peter Third (Elizabeth) 46 on 1st December 

• Paul Laviskoe (Buscomb) 56 on 15th December 

• Tara Pilkington (Buscomb) 40 on the 20th December 

HAPPY BIRTHDAY! 



IN MEMORIAL 
During the past year we have lost a few valued and special friends.  They are: 

Sandra Norton—A much valued Support Worker 

Bonita Cranston—A flatmate and friend at 16 Cartmel 

Dennis Mead - Friend and flatmate at Bruce Maclaren 

Warwick Wilkening—Brother, friend and flatmate at Coronation 

Douglas Gott—Friend and past resident of Spence and DeBretts 

Kerry-Anne Swinburne—Friend and flatmate at Delta (Martyn Wright rd) 

Simon Lee—A great artist and friend at Matoko (2127 East coast rd, Silverdale) 

Taiau Tariau– Friend and flatmate at Duavati Lomani (8a Tutere rd) 

Grame Grace—Well loved friend and flatmate at Fairoaks 

WE WILL MISS THEM ALL! 

 

• 1cup roughly chopped Brazil nuts 

• 1/2 cup roughly chopped Almonds 

• 1 cup chopped dried papaya 

• 1 cup chopped dried pineapple 

• 1/2 cup chopped dried peaches 

• 1/2 cup chopped dried apricots 

• 3/4 cup green glazed cherries 

• 3/4 cup red glazed cherries 

• 1 cup Nestle milk chocolate bits 

• 2 Tablespoons flour 

• 1.5 cups ground almonds 

CHRISTMAS WREATH CAKE 

Direct ions :   

1. Preheat oven 150°C. Line the base of a deep 20cm ring tin with baking paper and grease 
the sides. 

2. Place all ingredients in a large bowl and mix thoroughly to combine.  Press mixture into 
prepared cake tin. 

3. Bake in a preheated oven for about 1 1/4 hours or until firm to touch.  Cover with foil for 
final 15 minutes to prevent over browning.  Cool in tin then turn out and remove lining pa-
per. 

JOKES 

Question: What do you call people who are afraid of Santa? 

Answer:  Claus-tophobic 


