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In this issue –November 2015        Page# 
INDEX What’s where in the Communicator.   1. 
PRESSIE’S PRATTLE. The last race for 2015 has been run.   2. 
RALLY ROUND UP. Looking forward to 2016.   3. 
TREASURE TROVE. Time is short for the hamper.   3. 
TUCK’S TALES. Aches, pains, computers and what the hell am I doing.   4. 
THE OLD CODGER  Says thanks for the cake   5. 
CROSSWORD. Last month’s crossword answers.   6. 
GREETINGS Birthday wishes to our October members.   6. 
CLASSIFIEDS Member’s sell , buy or exchange.   6. 
MEMBER”S Contributions to our delinquency.  10. 
MINUTES. 376th september OCM.  12. 
IN THE KITCHEN. Christmas is on its way.  13. 
CROSSWORD. This Month’s Crossword.  16. 
 
Editorial for the Communicator must reach the Editor on or before the third 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 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. 
October’s meeting is on the 27nd. 

November’s meeting is on the 24th. 
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 17th Nov 2015 
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With Clare under our belts and the State Champs out of the way, I think 
we can put paid to the events for 2015.  Personally, I could use the break, 
I might even get the D-Max finished, before its head down and bum up 
again for 2016. 
I’ve also been landed with an unexpected chore.  The wonder genny refused to 
start at the State champs.  It has played up before but never, not started, so I was 
very surprised when it failed.  In the swap from Nissan to the new car, I’ve 
misplaced the tool kit and spare spark plug that came with it. Anyway time 
permitting; I’ll get stuck into it soon.  Even stranger, was knowing it worked the 
day before, yep, I started it at home to make sure the battery was charged and for 
a whole day I stuffed around with the remote control starting and stopping the 
thing without a hitch. One day and a 100k later the bloody thing decided it was an 
anchor and not a generator at all.  We borrowed SAERA’s power plant, which 
behaved beautifully, thank God. 
After much effort, the spark plug was removed and it revealed there was plenty of 
fuel but not much spark, thus the new plug may have made a difference, if I had 
found it.  I’ve ordered another geny, which will, I hope take the pressure off the 
amount of use we give the big one.  Now that we have been spoilt using pure sine 
wave invertor generators (computer and microwave friendly), there is a distinct 
dislike of going back to my old 2 stroke generator that killed a couple of lap-top 
power supply’s in its time.  Admittedly it runs lights and the fridge perfectly so is 
better than nothing and providing the UPS is used to smooth out some of that 
ripple, it is okay with the computers.  Although, I recall a couple of UPS units that 
came off second best to the Non-inverter Geny until I found one that seemed to be 
happy with it. 
Hot Damn, persistence pays off.  Chris has been out looking in the hidey-holes in 
the new car and yep, the missing spark plug and tool kit turned up, thus I’ve no 
choice now but to find time to test it..  Fingers crossed it’ll be a goer and, if all’s 
well, I’ll know before the next mag.  Stay tuned for further development.  In fact, 
I’ll know way before then, because I found five minutes on Friday.  I removed the 
spark plug and because I was home and had tools at the ready, I cleaned the old 
plug, to a condition much better than I did in the bush.  Reassembled the genny, 
which is more than just the plug, there are plastic cover-plates all over the place 
that need removing to do the job and then with petrol tap on and primed I turned 
the key and, sure enough, flat battery.  With a jumper from a good battery 
connected, I turned the ign/ start key again and it ran straight away. I guess the 
problem now is to figure out why the plug fouls up or maybe change to a different 
heat range plug. 

PRESSIE’S PRATTLE; Phil 48: 
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One thing that springs to mind is rated load versus actual load, after all, it doesn’t 
work real hard, maybe a higher load might help blow the cob webs away.  My old 
Honda finally died when it did in a bearing at the dynamo end and the armature 
rattled around allowing it to pole (short-out).  Anyway the story here was that, I 
had to run that thing at ½ load all the time to stop fouling, amongst other things. 
Thus I ran a 500 watt light on it all day and night long.  Prior to learning that 
trick, changing the plug was a regular occurrence. 
The new genny has a low load (Ecconomy) feature, which is supposed to cater for 
times when the genny isn’t flat out, so I hadn’t panicked about continuous load. 
Not until now anyway.  It’s worth keeping in mind though, especially if fouling 
continues to be a problem. 
Another deterrent from plug changing is the size of my maulers versus the stupid 
little area that is exposed to work in, once the cover plate is removed.  I think Bill 
78 said it best.  Enlarge the hole and put a stainless steel plate over it.  Not too bad 
an idea but if a bigger load will make it work better or a change of heat range plug 
improves the problem, then being a lazy bugga, I’d probably go that way. 
One other thing I need to do is order a new battery for it.  The overcharge effort 
did not do it much good. It’s not only buckled physically but it no longer holds a 
full charge either, so I’m guessing at least one cell is shot. 
It will also be worth carrying a handful of new spark plugs, just in case. 
 
 
 
Not a lot to say about 2015 that hasn’t already been said.  However, there is one 
thing that needs iterating, thanks to all who helped at the events, we had a very 
successful year and I’m hoping the same enthusiasm is shown in 2016. 
A couple of events stood out this year, Mallala and Clare, oddly both caused 
minor grief in the planning stage but went over faultlessly and by all accounts 
members reported they enjoyed the events.  It’s normally the horse rides that get 
the accolades and this year was no different but it was good to get the reports of 
enjoyable bike rides to add to that list. 
 

RALLY ROUND-UP; Trev 120: 
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Unfortunately, the Christmas hamper this year has not planned out as well as 
hoped and we won’t have the obligatory 3 months to sell tickets before the draw 
at the November meeting.  We do however have a jacket donated by Motorcycle 
House to add to, or be part of this year’s raffle. 
I’ll have tickets for sale with me this meeting but a big effort on your part will be 
needed to have them back on or before November 27th. 
Another option is to defer the draw until the January meeting.  I’m sure edibles 
will taste just as good at any time of the year and we may benefit from some after 
Christmas sales, meaning more goodies in the bag. 
A big thank you goes to Motorcycle House for their generosity.  We have been 
offered a minimum of two years support, so I would hope that members will get 
behind them and maybe we can make that permanent support. 
 
 

 

I have been busy doing a number of computer chores, as I was silly enough to 
take on the job of Secretary for the National Trust in Gawler on top of my ACRM 
duties in the same job. 

The biggest problem is interpreting my writing, because I have never been a 
particularly good writer, and when taking notes at a meeting, the result looks like 
a messy example of hieroglyphics which would do an Egyptologist proud. 

As a result, I need to get stuck into the typing up of the minutes as soon as 
possible after the respective meetings. 

However, when the meetings are held one night after the other, I have to also rely 
on my memory, which at my age is a joke. 

On top of all that I also put out a one page newsletter for the Museum called 
“Museum Musings” which highlights the more important items of interest after 
the National Trust meeting. 

Well, after all that, the typing is now done for another month. 
Ed: I seem to remember Don 351 using a small tape recorder during his stint in 
the Secretary’s chair and it should be in the Secretary’s case somewhere.  If it 
still works, it might be worth a shot to help the faultering memory cells. 
As an aside Tuck, I’m glad you called it Museum musings and not Museum 
Mulesing, or it would have taken on quite a different meaning. 

TREASURE TROVE; Chris 49: 

TUCK’S TALES: Graham 141: 
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I guess if you happen to have a Birthday on the same day as a meeting one should expect 
to be fussed over.  Thus, I was far from surprised when John 232 trotted out a delicious 
birthday cake in my honour.  No, I haven’t changed my call sign, the 68 is years young.  
It was a great surprise and all went well until I was asked to serve pieces of cake. 
We got the blowing out of the candles out of the way and cutting the cake was still good 
but when I was serving out pieces of cake, one bit slipped off the serving knife and found 

my leg on the 
way to the 
floor and 
thanks to Brian 
113, he was 
there with a 
camera to 
immortalise 
the occasion.  

The cake was 
great, thus, the 
dropped piece, 
was a total 
waste. 
 
Thanks John 
for going 
above and 
beyond to cater 

for the odd birthday that occurs around meeting time. 
Don’t be surprised if at the AGM, you are again asked to be Tea Lady, whoops sorry, 
Catering Officer. 

The Old codger says thanks John ;Phil 48: 

Looks good 
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           LAST MONTH’S 
 CROSSWORD ANSWERS 
 

   E    D   G    E         S    C    I      E    N   C    E   S 
 

   L          R          M         A         A          A          A 
 

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

    P         A          L          A          T          L          S 
 

   H    A   N    D   K    E    R   C    H    I    E    F 
 

    A                     B          Y           E          R         E 
 

    N   O    T    I     O   N         U    N    I     S    E  X 
 

    T          E          T          I          W                      T 
 

        C    A   R    T    O   G    R   A    P    H   E   R 
 

    C          C          L          N          R          E         U 
 

    O   C    H   R    E           I    C    E    L    A   N  D 
 

    L           E          R         T          S           D         E 
 

    A    R   R   E    S    T    E    D         U    S    E  D 
 

 
 
 
For Sale, Hand Held UHF Radio - Motorola GP339 complete with Impress Adaptive 
Cradle charger, Headset with a PTT Button and Earphone and Programming Cable with a 
USB connection. There is no charging transformer with it, however you can use a GME 
Electrophone PS001 Charger and it plugs into the back of the cradle. 
It has been programmed with the ACRM and 40 CB Channels. 
-Switchable Channel Spacing (12.5/20/25KHz) 
Price: $200.00 ONO, contact Adrian 423 on 85817149. 
 

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  

 

GREETINGS & 
GOOD WISHES 
.Birthday wishes for November are 
extended to: 
Dick 21 for the 25th.  
Congratulations Dick, we wish you 
many happy returns of the day. 
 
Get well wishes go to Trevor 120, who 
has had more complications with his 
foot.  The infection has gone to the 
bone, which I believe is not a good 
thing and could lead to serious 
implications. 

WANTED TO SELL, BUY OR EXCHANGE 
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Ed: When Daniel222 and his girlfriend Michelle went on a holiday, we (48&49) 
were kept abreast of the trip via texts of the trip from Michelle’s diary.  On their 
return 49 got permission to reprint the text messages in the Communicator. 
To help set the scene, Daniel converted his tradie Trailer into a home suitable for 
overnighters at various events, yep, the one with the loo on the front.  As it turned 
out to be quite comfortable, it was also the lodgings of choice for roughing it on 
their adventure.  Read on. 
 

Day 1-Great Ocean Road Adventure. 
 
Due to wet, miserable weather, no open cellar doors at Coonawarra & Padthaway :(( NOT 
a good start! 
First stop Mt. Gambier, Blue Lake. Got out of the car for 30 seconds. Lake looked grey.  
2 degrees, windy & rainy. Got straight back in the car! 
The day of travel ended at Piccaninni Conservation Park for an overnight stay to get up 
close & personal to nature.  Nature delivered Cyclone Tradey with vengeance which 
almost blew us off the coast of Australia.  She took with it, the annexe & our spirit. Alas 
we battled on & ate crunchy risotto from the frypan in Matilda.(the 4WD, so named prior 
to Daniel’s aquisition). 
The night was long & wet.  Really wet.  In fact, so wet all bedding was rendered unusable 
for the rest of the trip.  Slept for around 2 hrs due to battling dodging the wet spots on the 
mattress that crept towards the middle with each downpour. 
Day 2 started well in a fresh camp ground at Piccaninni Ponds just 2 mins from ground 
zero where Cyclone Tradey struck. It had a designated shelter for campers in a park area.  
Perfect for our first brekky cook-up.  Irony was not lost on us as we realised THIS was 
THE perfect camp site. Just 50 metres away. 
Feeling slightly defeated but ready to take on our day 2 challenge: stay dry. 
And find a cabin with dry bedding. 
 
Day 2 
Portland 1st stop for coffee while Daniel got friendly with the senior citz.  
Headed to Cape Nelson Lighthouse & Yellow Rock lookout then south to Cape 
Bridgewater to the Blowholes for lunch at the beach cafe there & watched the waves roll 
in, before moving on to Tarragal Limestone Cave. 
Port Fairy drive through. Raining :( 
Daniel then lost a filling due to an over enthusiastic metwurst attack. 
Commenced the Great Ocean Rd (after only 1 u-turn) heading for Port Campbell Holiday 
Park where we were greeted by a warm cabin, hot 30 min shower & dry bedding. 
Beautiful Steak on bbq in camp kitchen for tea. Yum! 
Its 7.40 but feels like midnight! 
A successful day 2 
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Day 3 
Brekky on verandah @ Port Campell Holiday Park. Really pretty town. Enjoyed a 
morning coffee at the beachside "12 Rocks" cafe. Brisk & very cold walk out to the jetty. 
Visited Pt Campbell National park - amazing!! Lookouts at all the Razorback Rock, Loch, 
Gorge & 12 apostles. Breathtaking! I had no idea we walk UNDER the highway to get to 
the lookout! 
Princetown for lunch by the lake-cooked snags/hash/toms/mush on the cooktop & fished 
off the pier. It was on Daniels bucket list for the holiday. Bagged out too. (Just kidding-
caught nothing-who'd of thought fish don’t eat metwurst or pork sausage?) 
Rain stopped fishing so we travelled on through Otway forest. Amazing! 
We strolled along Apollo Bay foreshore then checked into the Holiday Park where we 
stayed in a lap of luxury spa cabin/suite. We swam in the pool. Yep the owner thought we 
were nuts! It was at least 5 degrees below zero but crossed another item off the bucket list. 
Then after a full 15 seconds in the water, and a mad dash to the cabin, we recovered in the 
spa @ 38 degrees!! 
Cooked chicken carbonara on an actual stove top! It was delish.  
Another warm, dry bed tonight! Havent even opened the back of the trady trailer that was 
flooded out yet. Maybe a job for day 4 

Day 4 
Today, after brekky, in "the suite" at Apollo Bay and 
real cafe coffee we set off on our trip to Torquay. This 
is where the Great Ocean Road looked like how I'd 
seen in the mags. Although it was beautiful scenery I 
almost needed a bucket part way in so we stopped at 
Sheaok Falls. Beautiful waterfall which was well worth 
the climb to get there!  
Lorne was a stop for lunch. Fish & chips from "The 
Salty Dog" Cafe. THE BEST FISH & CHIPS EVER!!! 
We sat on the foreshore & ate them feeding the 
seagulls. 
Now...we have had lots of belly laughs along the way 
but nothing compared as when Daniel got swamped by 
cockatoos on the foreshore. We now know why the 

signs say "do not feed". At one stage he had one sitting on each shoulder while another 
came in from the back of the seat to steal a chip. It started off really cute until shit got 
serious. It was hilarious watching this bald, tattooed, giant swinging his arms around to 
detach them from him.  We have photos for proof! Then one bit him on the arm & drew 
blood! But I couldn't help myself, I laughed & laughed. 
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I had a play on the playground & then we headed for Torquay. 
Drove through Torquay & lost count of the number of surf shops. Realising we'd forgotten 
the surfboards (damn) we back-tracked to Anglesea & decided to opt for the heated pool 
in the Big 4 Holiday Park. New $1.3m indoor pool complex (WITH WATERSLIDE!!) 
kept us entertained for a couple of hrs while we waited for the sheets/quilt to tumble dry. 
Day 4 has ended with a chat to the kangaroos at the front porch & a hot spa. 
Have decided to tough it out here for another night also, then back to the original plan of 
camping trailer for the 3 day trip home. 
 
Day 5 
Mattress has finally dried after being stood up in the cabin for 2 days. 
Drive south to Aireys Inlet for a day visit to the famous lighthouse & a little country pub 
called "The Pub" with a cool music theme. Had a beautiful glass of red while Daniel 
played guitar by the open fireplace.  
Lunch was at a 60's themed diner called "Freestones Barefoot Bar & Malt Shop" for 
celebratory 6 month anniversary. Happy Days song playing...Sooooo disappointed when 
our hotdogs (on steroids!) & malt shakes weren't delivered to our groovy booth by a 
roller-skating waitress:(She was dressed in theme though! 
The next trip before heading back to Anglesea was further south to Erskine Falls in Lorne. 
Stunning!!! But....those stairs!! 
And that drive back :'( 
Ended the day with a swim, then bbq steak in the camp kitchen. 
Day 6 will be back camping. Can't wait :)) 
 

Day 6 
Our day started with a spontaneous diversion to Ballarat. Spent the day at Sovereign Hill. 
Brought back memories for both of us. Saw re-enactment in 'main street' with actors. very 
funny! 
Went down Red Hill mine on a tour. Really cool! 
Beautiful weather today so we 
put in co-ordinates & ended up at the most awesome camp site just outside of Ballarat. 
Garden Street Recreation camping ground. Gold coin donation to camp. Found pre-cut 
wood pile all set to go. 
Cooked mashed spuds, baked beans in fire & pork chops on the grill.  
Looking forward to a more successful camp night tonight! 
 

Day 7  
Headed for Mt Gambier for overnight stay. Beautiful sunny day. Revisited the Blue Lake 
which was, in fact, very blue! 
Set up camp at showgrounds where we got to have a hot shower & a nanna nap in the 
arvo. 
Went to House Of Schnitzel for tea. Choice of 30 snitties!! 
Played a few rounds of uno & had an early night. 
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Day 8 
Both woke this morning feeling like we had the worst hangovers possible despite 
no alchohol the night before.  Realised we hadn't had coffee the whole of day 7. 
So the Last day of The Great Ocean Rd adventure started as a lethargic caffeine 
hunt. Once the caffeine hit the veins we had a second wind. This saw us stopping 
at Naracoorte to take a guided tour through the Naracoorte Caves. Very 
interesting! 
 
 
 
we start this lot off with a contribution from Graham 80: 

A man suffered a serious heart attack while shopping in a store. 
The store clerk called 000 and the paramedics were quickly on the scene.  They 
rushed the man to the nearest hospital where he underwent emergency heart 
bypass surgery.  
He awakened from the surgery to find himself in the care of Nuns at a Catholic 
Hospital.  
A Nun was seated next to his bed holding a clipboard loaded with several forms, 
and a pen.  
She wanted to know how he was going to pay for his treatment. "Do you have 
health insurance?" she asked. 
In a raspy voice he replied, "No health insurance." 
The nun asked, "Do you have money in the bank?" 
He replied, "No money in the bank." 
Do you have a relative who could help you with the payments?" asked the 
irritated nun.  
He said, ''I only have a spinster sister and she is a Nun.'' 
The nun became agitated and announced loudly, "Nuns are not spinsters! Nuns 
are married to God." 
"Perfect,” interjected the patient, “Send the bill to my brother-in-law." 

MEMBER’S CONTRIBUTIONS TO OUR DELINQUENCY 
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Astute members will probably realise that these minutes were in last month’s mag. 
It is the result of having a super efficient Secreary, who managed to get the minutes out to 
me 2 days after the meeting, arriving in mt inbox just days before I was assembling the 
magazine and thus was added to the one that was omitted the month before. 
Anyway this is correct for this month. 

 Minutes of the 376th Open Committee Meeting of ACRM SA 
Inc, held on 22nd September  2015 at Collinswood. 

 
Meeting Opened at 2000 hrs. 
President Welcomed all 
Attendance      141,48,49,43,44,113,120,78,21,223,212 
Apologies        64,370,371,372,333,228,423,233,80 
Visitors            Nil 
Minutes of Previous meeting…Moved 21 Seconded 232Carried 
Matters arising     Nil 
Correspondence     In 15/26 to 15/29   Out Nil 
Moved 43  Sec 113 carried  

Reports 
 
President: -Nil but reserved the right to present at a later time. 
Secretary: - Congratulations to the Clare M/C club and to our Main Control for an 
excellent event 
Treasurer: - Balance $5584.03 In 1091.00  out 244.20 Moved 141 
  Sec 44 and Carried 
Training Officer: - Apology 
Rally Coordinator: - Thanks to all who helped out at weekend. 
   State endurance Chanpionships to be held 
   At Kuitpo on Oct long weekend 
Social Secretary.: -STILL  need Goodies for Xmas raffle 
Resources     Nil 
General Business   No programs were left at controls at Clare. 
   It was pleasing to have so many riders 
   Express their thanks to Controllers and 
   ACRM personel.  
Meeting Closed at 2042 
Next meeting  No 377 October 27th. 
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This recipe was in the August Edition but the method was omitted. 

 
 
 

60g cheese     salt, pepper 
1 cup plain flour    ¼ cup coconut, approx 
90g butter 
 
Method: - Sift flour into bowl, stir in grated cheese, salt and pepper.  Rub in butter, work 
mixture until smooth.  Roll into small balls, roll in coconut.  Place on greased oven tray. 
Bake in moderately slow oven 15 minutes or until golden.  Makes about 18 biscuits. 
 

 
 
 

 
 
 

 
4 eggwhites     ½ cup raw sugar 
½ cup caster sugar    1 tsp vanilla essence 
1 cup coarsely grated chocolate  1 ltr chocolate ice-cream 
1 ½ cups chocolate sauce   crushed candy canes and 
Spearmint lolly leaves to decorate 

 
 
 
Method:- Preheat oven to 120°C (110ºC fan forced).  Line a large baking tray with baking 
paper and draw 6 x 10cm circles on baking paper with lead pencil, then turn over. 
Whisk eggwhites with a pinch of salt until soft peaks form.  Gradually add sugars and 
continue beating for 6-8 minutes or until thick and glossy, and sugar has dissolved.  Fold 
through the vanilla and grated chocolate. 
Divide the meringue mixture between circles.  Using the back of a spoon, spread 
meringue to the edge of each circle and make an indent in the centre to form a shallow 
bowl.  Bake in the oven for 1hr 30 min.  Turn oven off and leave to cool completely.  
These can be made up to 4 days in advance and kept in an airtight container. 
To serve, scoop the chocolate ice cream into the centre of each meringue and drizzle with 
chocolate sauce.  Top with candy canes and mint lolly leaves. 
 

IN THE KITCHEN WITH CHRIS 49. 

COCONUT CHEESE BALLS 

CHOC-CHIP MINI PAVS WITH ICE-CREAM 

CHEESY SALMON COB LOAF 

I’ll start on some Christmas recipes now. 
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To make your own chocolate sauce, place120g butter, 1⅓ cups of brown sugar, 2 tblspns 
each water and baking cocoa into a saucepan.  Bring to a simmer over a medium heat until 
sugar dissolves.  Stir in ⅔ cup thickened cream and leave to cool before serving. 
 
 
 

 
16 chicken drumsticks or wings  1 orange 
¾ cup marmalade, warm   1 tsp dried thyme or marjoram 
 
Method: - Preheat oven to 200°C (180ºC fan forced).  Line 2 baking trays with baking 
paper.  Divide chicken between trays.   
Remove the rind from orange with a vegetable peeler, add to marmalade with the dried 
thyme. 
Brush mixture over the chicken.  Halve orange and squeeze over juice.  Season with 
pepper.  Bake 35-45 min until chicken is cooked through, basting every 15 minutes with 
pan juices.  Chill until required, serve with salads (see below). 
 
 
 
 
Cook 1 kg small potatoes, chop and toss with ½ cup sour cream, 2 tblspns mayonnaise 
and mustard to taste.  Toss in ⅓ cup chopped parsley or chives and season with salt and 
pepper.  Chill until required.  Serves 8. 
 
 
 
Prepare and steam 6 cups fresh beans and place into a serving bowl.  Add ½  cup raisins, 
⅓ cup bottled balsamic dressing, ½ cup chopped parsley and 2 tblspns chopped walnuts.  
Chill until required.  Serves 8. 
 
 

 
Medium size multi grain cob loaf  4 cups baby spinach leaves 
½ cup light sour cream   4 spring/green onions, finely sliced 
⅓ cup roasted red capsicum, drained and chopped 
¾ cup grated tasty cheese   250g light cream cheese 
415g can pink salmon, drained and flaked 1 lemon, zest 
2 tblspns lemon juice 
 
Method: - Preheat oven to 200ºC (180C fan forced).  Use a serrated knife to remove a 2cm 
deep top from the cob.  Cut bread out of the shell of the loaf, leaving a 2 cm border.  Cut 
bread and top of loaf into 3cm pieces.  Place the pieces and the cob on a baking tray, spray 
with cooking oil.  Bake 15 minutes or until brown and toasted. 

MARMALADE AND ORANGE GLAZED CHICKEN 

CHRISTMAS POTATO SALAD 

BALSAMIC BEANS WITH RAISINS 

CHEESY SAMON COB LOAF 
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Place spinach in a large, microwave-safe bowl.  Cover and cook on HIGH(100%) power 2 
minutes or until wilted.  Squeeze out excess liquid, roughly chop.  Return to bowl along 
with all the remaining ingredients and mix well to combine. 
Cover and heat in microwave on HIGH (100%) power 4-5 minutes or until mix is warmed 
through, stirring every minute.  Arrange the toasted cob and bread pieces on a serving 
dish.  When ready to serve, pour warm mixture into hollowed cob.  Garnish with extra 
sliced spring/green onions if desired. 
 
 
 

2 cups SR flour    ¾ cup caster sugar 
1 ½ cups milk     1 egg 
60g polyunsaturated margarine, melted and cooled 
1 cup frozen raspberries   1 cup white choc bits 

 
Method: - Preheat oven to 170°C (150ºC fan forced).  Spray the holes 3 x 12 patty pans (2 
tblspn capacity) with cooking spray or line with paper cases.  Sift flour and sugar into a 
large bowl. 
Place milk, egg and margarine in a jug.  Whisk to combine.  Pour into dry ingredients and 
fold gently.  Add raspberries and choc bits.  Fold in but do not over mix. 
Spoon equal amounts into prepared pans.  Bake for 15 minutes or until cooked through.  
Leave to cool in pans 5 minutes then remove onto a wire rack to cool completely.  Dust 
with icing sugar.  Serve with a dollop of cream and raspberries if desired. 
 
 

 
2 peaches, sliced    2 tblspns caster sugar 
8 butternut biscuits, roughly crushed ⅓ cup shredded coconut 
2 ltr good quality creamy vanilla ice-cream, softened 

 
Method: -In a small saucepan, combine peaches with sugar and ¼ cup water.  Bring to the 
boil, then simmer for 10 minutes or until the peaches have softened.  Using a stick 
processor, pulse until smooth.  Allow to cool completely.  Line a 21 x 11cm loaf pan with 
plastic wrap. 
Meanwhile, pour ice-cream into the prepared loaf pan.  Place tablespoons of peach puree 
into ice-cream.  Using a skewer or blunt knife, cut through to create a swirl.  Cover and 
freeze for 8 hours or until firm. 
Preheat the oven 180°C (160ºC fan forced).  Grease and line a large baking sheet.  
Combine the biscuit crumbs with shredded coconut.  Bake for 5-7 minutes or until toasted.  
To serve, turn out loaf onto serving dish.  Sprinkle top with crumble.  Garnish with mint 
leaves if desired.  Serve immediately. 
This can be made with other fruits, such as mangoes, nectarines or strawberries. 
 
 

RASPBERRY & WHITE CHOCOLATE MINI MUFFINS 

PEACHES AND CREAM CRUMBLE LOAF 

SWEET FRUIT SAUCE 
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Puree 300g thawed frozen raspberries.  Sweeten to taste with icing sugar and a dash of 
vanilla extract for flavour.  Serve with crepes, ice-cream or ice-cream pudding. 
Makes 1 ½ cups. 
 

 
 
 
Place ½ cup almonds on a greased tray.  Dissolve 1 cup sugar and ½ cup water in a pan.  
Simmer 8-10 minutes.  Pour over nuts and set. Crush.  Whisk 2 eggs, 2 tblspns caster 
sugar and 1 tblspn cornflour.  Add 2 cups light cream.  Stir over medium heat for 5 
minutes.  Cool, add the praline.  Chill until required.  Makes 2 ¼ cups. 
 

 
 
 

1 ltr vanilla ice-cream, softened   1ltr chocolate ice-cream, softened 
1 lge banana, chopped, frozen   160ml tub dollop cream 
2-3 slices bought banana bread   200g bottle Chocolate Ice Magic 
 
Method: - Line a 2 litre freezer proof bowl with 2 layers of plastic wrap.  Spoon the 
vanilla ice-cream into the bowl, spreading ¾ of the way up the sides of the bowl.  Freeze 
until firm 
Then, spread the softened chocolate ice-cream over the vanilla layer and refreeze until 
firm. 
Meanwhile, mash the large chopped banana and stir through the dollop cream.  Spoon into 
the hole.  Cover the top with banana bread.  Cover with plastic and freeze again until 
completely firm. 
Turn onto a plate and drizzle with Ice Magic.  Top with frozen raspberries if desired. 
 
To unmold, place the ice-cream bowl in hot water for several seconds, then turn out onto a 
serving plate.  Top with Ice Magic and place in the fridge for 20 minutes before serving. 
 

PRALINE CUSTARD 

EASY FESTIVE BOMBE 
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www.motorcyclehouse.com.au/motorcycle-jackets.htm 

 
 
 
 
 
 
 

 
               ACROSS  
  1. Massages. 
  3.  Fans. 
  9.  Child minders. 
.10. Melodic sounds. 
 11. Race horse breed. 
 13.  Italian City.  
 15.  Overjoyed. 
17.  Bon bon sweet (2 Wds). 
 20.  Automobile. 
 21.  Tapers. 
 22.  Wind direction. 
 23.  Secondhand. 
 
                DOWN 
  1.  Mobile phone alert. 
  2.  Lotto. 
  4.  Pattern. 
  5.  Kill switches. 
  6.  Simplest. 
  7.  Ill. 
  8.  Bad behaviour. 
 12.  Worshipped. 
 14.  Pageants. 
 16.  Of the backbone. 
 18.  Computer images. 
 19.  Small Island. 

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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GAWLER SECONDHAND TRADERS 
2-4 Fifteenth St, 

GAWLER SA 5118 
Phone 8523 3566 

 
If it’s Secondhand you’re seeking, give us a try first 

and even if it is not, come in anyway. 
 

Furniture, home wares, curios and knick-knacks. 
Something for everyone. 
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