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In this issue –Aug ‘17          Page# 
INDEX What’s where in the Communicator.   1. 
PRESSIE’S PRATTLE. The 24 lived up to expectations.   2. 
RALLY ROUND UP. What’s been & what’s coming.   2. 
FROM THE T.O. T.O.’s Tweet.   3. 
POEM RESPONSES. In answer to 49’s plea..   3. 
CROSSWORD. Last month’s crossword answers.   6. 
GREETINGS Birthday wishes to our August members.   6. 
CLASSIFIEDS Member’s sell , buy or exchange.   6. 
TUCK’S TALES. ODE TO THE 24-2017   7. 
WHY THE LONG FACE? 48 reminisces.   8. 
MEMBER”S Contributions to our delinquency.   9 
MINUTES. Of the June OCM.  10. 
ACRM 00 ‘Double O.’  Just a little bit more.  11 
IN THE KITCHEN. Warm up your Winter.  12. 
CROSSWORD. This Month’s Crossword.  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. 
July’s meeting is on the 25th . 

August’s is on 22nd. 
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 15th Aug 2017 
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Ladies and Gentleman, welcome to the running of 2017 Swann Insurance 24 Hour 
Reliability Trial, or words to that effect uttered the start of the 11th trial to leave from 
Eudunda.  It’s been twenty years since the first trial started from Eudunda after moving 
from Kapunda to alternate between the two venues.  It’s been nearly 40 years since we got 
tied up in the trial and although it is not a particularly hard job in the field, it is becoming 
harder to put bums on seats at the controls each year.  I’m assuming the 100th 24-Hour is 
nigh because a mention was made in the programme about a special committee being 
formed to handle the coming 100th and it’s our aim to fill it. 
Mind you, we now have a few dedicated controllers who have helped regularly and as a 
consequence, become excellent radio operators and proven valuable  
assistance to us and the trials. 

t’s time to say sorry. Sorry I forgot to put the remittance form in June’s mag, or July’s 
either, for that matter so I’ll include it this month and because of my blunder  a month’s 
grace is offered to get your membership up to date.  Thanks go to a heap of you, who 

have forwarded subs without notice. 
Subs are due on the 1st July each year and have been for 40 years and yet I often forget the 
remittance form. 
 
Despite a shortage of operators and a higher than usual dependence on controllers, the 
trial ran smoothly, with only a few casualties.  Considering the up & down weather we 
have had, someone ordered a very reasonable weekend.  For those who set up on Friday, 
rain made it a little uncomfortable but from then on it started to fine up and although a bit 
cold, was a great weekend. 
This is what greeted us on Sunday, a spectacular double rainbow… Is there a pot of gold 
at the end of the rainbow? If there is , it has to be the Start /Finish tent out on the oval.  
For more photos of the trial, head to the Swann 24Hr website. 
This link is to the Gallery page. http://24hrtrial.com/web/ 
 

 

I

RALLY ROUND-UP; Trev 120: 

PRESSIE’S PRATTLE;Phil48 
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Etiquette. 
 
As we grow up, we are educated to face the person to whom we are talking.  The 
same applies when using a portable radio, know where the repeater is (duplex), or 
person is (simplex) and face the respective location, talk in clear concise terms, do 
not move around, particularly facing away from the intended signal location, this 
has the effect of placing your big lump of signal hindering matter between you 
and the receiver, this was very evident at the 24 hr when signals became weak and 
nonexistent even though the sender was in direct sight of the repeater located at 
Mt Rufus.  Most of all, think about your message and it’s destination before 
pressing the transmit button. 
 

49’s poem response continued; Phil 48:. 
 

The Rime of the Ancient Mariner.  Continued 
PART III, which only leaves 4-7 

 
There passed a weary time. Each throat 

Was parched, and glazed each eye. 
A weary time! a weary time! 
How glazed each weary eye, 

 
When looking westward, I beheld 

A something in the sky. 
 

At first it seemed a little speck, 
And then it seemed a mist; 

It moved and moved, and took at last 
A certain shape, I wist. 

 
A speck, a mist, a shape, I wist! 
And still it neared and neared: 
As if it dodged a water-sprite, 

It plunged and tacked and veered. 
 

With throats unslaked, with black lips baked, 
We could nor laugh nor wail; 

Through utter drought all dumb we stood! 
I bit my arm, I sucked the blood, 

And cried, A sail! a sail! 

T.O’s Tweet; Bill 78: 
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With throats unslaked, with black lips baked, 
Agape they heard me call: 

Gramercy! they for joy did grin, 
And all at once their breath drew in. 

As they were drinking all. 
 

See! see! (I cried) she tacks no more! 
Hither to work us weal; 

Without a breeze, without a tide, 
She steadies with upright keel! 

 
The western wave was all a-flame. 

The day was well nigh done! 
Almost upon the western wave 
Rested the broad bright Sun; 

When that strange shape drove suddenly 
Betwixt us and the Sun. 

 
And straight the Sun was flecked with bars, 

(Heaven's Mother send us grace!) 
As if through a dungeon-grate he peered 

With broad and burning face. 
 

Alas! (thought I, and my heart beat loud) 
How fast she nears and nears! 

Are those her sails that glance in the Sun, 
Like restless gossameres? 

 
Are those her ribs through which the Sun 

Did peer, as through a grate? 
And is that Woman all her crew? 

Is that a DEATH? and are there two? 
Is DEATH that woman's mate? 

 
Her lips were red, her looks were free, 

Her locks were yellow as gold: 
Her skin was as white as leprosy, 

The Night-mare LIFE-IN-DEATH was she, 
Who thicks man's blood with cold. 
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The naked hulk alongside came, 
And the twain were casting dice; 

'The game is done! I've won! I've won!' 
Quoth she, and whistles thrice. 

 
The Sun's rim dips; the stars rush out; 

At one stride comes the dark; 
With far-heard whisper, o'er the sea, 

Off shot the spectre-bark. 
 

We listened and looked sideways up! 
Fear at my heart, as at a cup, 
My life-blood seemed to sip! 

The stars were dim, and thick the night, 
The steersman's face by his lamp gleamed white; 

From the sails the dew did drip— 
Till clomb above the eastern bar 

The hornèd Moon, with one bright star 
Within the nether tip. 

 
One after one, by the star-dogged Moon, 

Too quick for groan or sigh, 
Each turned his face with a ghastly pang, 

And cursed me with his eye. 
 

Four times fifty living men, 
(And I heard nor sigh nor groan) 

With heavy thump, a lifeless lump, 
They dropped down one by one. 

The souls did from their bodies fly,— 
They fled to bliss or woe! 

And every soul, it passed me by, 
Like the whizz of my cross-bow! 

  



________________________________________________________________________ 
           The Communicator July ‘17, Copyright.  ©  ACRM SA Inc.                       Page 6 

           LAST MONTH’S  
 

 CROSSWORD ANSWERS 
  

       A   R   C   H        S    P   Y   H   O   L   E   S 
 
 

        D        A        H         S         E         A        A 
I    

     J   A   N   U   A   R  Y         A  N   Z   A   C 
 
 

    U        O         N        C         D        Y         K 
 

    S    L   E   D   G   E   H   A  M  M   E   R 
 

    T                    M         O        I         Y         A 
 

    E   N   D   E   A   R        A   S    L   E   E    P 
 

    D         E        N         O        T                     P 

 

         B   L   A   S   T   F   U   R   N   A   C   E 
 

     D         I          R        F         E         R         A 
 

    I    G   L   O   O         I    N   S    E   R  T    S 

 

    V        A         P         C         S         O         E 

 

    A   C   H   I    E   V   E   D         O  W  E   D 
 
 
 
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 August members: 
One apology for last month. 
Sandy 21 for the 4th, should have 
been Sandy 212. 
Now to this month 
: 
Malcolm 17 for the 2nd. 
Luke 371 for the  8th. 
Vicki 172 for the 29th. 
Wishes for a speedy recovery go to 
Graham 141, who is recovering 
from some viral thing that put him 
in hospital for a few days. 
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Tuck’s Ode to the 24-‘17 
By Graham (ACRM 141) 

 
Early in the event there was a SHUNT involving a TANKSTAND, not causing a 

lot of RUIN but resulting in several LEAKES 
RUFUS not being very smart, asked what a G-SPOT was, but as he was close to 

the SCHOOL, we did not respond.  Also, no one at main knew !! 
There is a STRAW SHED at STONEFIELD 
where LEVI  met PRIDHAM who lives in the 

SCRUB in the NORTH HILLS 
The  CREEK had a DELTA and FRANKY 

followed this to the WELLS near 
BROWNLOW   HOUSE where PARCOOLA  

was parked under the  POWERLINE. 
At the SCRAPYARD in the VALLEY there 
was a CONTOUR bank which led back to 

Main Control. 
 
Treasure Trove; Chris 49: 
 

ACRM’s 39th INVOLVEMENT WITH THE 24-HOUR TRIAL by Chris 49. 
What started off with some hiccups turned out to be one of the smoothest flowing trials. 
Phil 48 and I left home only to join a long row of slow moving vehicles which we later 
found out was because of a fatality in Gawler. After that, we had a smooth run to Eudunda 
but not everything else went as smooth. After setting up the caravan with the use of a 
purpose built mover and some help from Chris Caust and his son Brayden we started to 
move some of equipment into the clubrooms. 
On one trip back out to caravan I had stepped out the door and as I walked away the 
caravan slipped on the jockey wheel and the A frame was now on top of the wheel itself.  
After telling Phil he came out to see what I was talking about.  As there was no room to 
get a jack under the frame we tried winding down the levelling arms but they didn’t have 
enough strength to lift the van up.  A young lad (Shane), who was a local offered to go 
home and get a trolley jack but Phil, with some help from Shane, was able to lift the 
caravan with the winch on the D-Max.  I later found out Shane was tied up with the 
catering for the weekend. 
The next thing was I found my glasses hanging in 2 pieces around my neck.  It’s amazing 
what you can fix with a paper clip. 

Tucks Tales; Graham 141: 
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When Phil was setting up the computers he couldn’t find the third laptop although he was 
quite sure that he had packed three of them.  We didn’t solve the riddle until we arrived 
home and yes, it was here. 
We had a first at Robertstown and again at Eudunda when one of the riders, Kristy 
Schultz, while at Main between laps breast fed her young daughter or expressed some 
milk for her Mum to give in her absence. 
Some bright spark decided to name one of the controls G Spot and most of us 
wondered how “Tuck” Graham 141 was going to work that into his ode to the 24.  
You can read it elsewhere in this magazine.  
Also one of the 24 hour Course Controllers known as “Crash” wrote his version 
titled “24 Shades of Grey” which unfortunately we can’t print here. If you want to 
hear it come to the July meeting or in time we may get it up on the web site. You 
can imagine the hilarity at Main when Glen Wundunberg, their President, had to 
withdraw at G Spot. 
 
With everything running smoothly once the event began we came home quite 
pleased with the how it all went. 
 
Unfortunately, Tuck 141 didn’t fare as well and Tuesday afternoon finished up in 
Gawler Hospital, before being transferred to the Lyell McEwin hospital with what 
they first thought was a mild stroke and then viral meningitis, or encephalitis.  At 
the moment he has improved to where he can now converse and is giving the 
nurses cheek.  His daughter told us yesterday that whatever they gave him the day 
before had worked wonders.  After more tests we may have answers in the next 
few days and we will let you know as we find out.  
Wishing you all the best Tuck. 
 
Hey!! Why the long face?  Phil 48 
In 1998 ACRM partook in our first Tom Quilty and although it’s been well 
documented in previous articles, I’d like to re-cap.  The weather was lousy and as 
a completely new experience to us, it proved to be a challenge and at its 
completion most of us said, “I don’t want to do that again.  However in 2004, we 
found ourselves up to the hilt in our second Tom Quilty.  Then in 2011,lo & 
behold, our third.  We had now figured it out and found it a lot less gruelling, so 
were a little sad when we had to knock the 2017 Quilty back as it coincided with 
the Swann 24 hour Trial (an event we have been committed to for about 39 years). 
Now to the long face.  Like an idiot, I get Face-book notifications on my phone 
and when the congratulatory messages started to flow for the S.A finishers, the 
bloody phone went off its tits and I actually got a little misty thinking about it.  
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Who would have thought I’d go from “Never doing that again, to, wish I was 
there,” in just a few short years? 

I thought I’d head to the Quilty site and dig up a few photos to put in here but I found this 
on their home page.  It was simply called Quilty Countryside and is probably more 
suitable than separate photos, which people can look up and research themselves.  The 
venue was Wirrina Cove and the “Countryside,” favourable.  The photo imparts the 
impression it was dank and overcast, I wonder if they had the afore-printed Sunday 
Rainbow to help cheer them up? 

 
MEMBER’S CONTRIBUTION TO OUR DELINQUENCY. 
WA ACRM’s mag the Bulletin arrived this week and a few of their giggles are 
reprinted here.  They are primarily a boating watch group, hence the accent is of a 
marine flavour. 
Q: Why are goldfish orange? 
A: The water makes them rusty. 
Boy: have you ever been fishing before? 
Girl: Why? 
Boy: I think we should hook up. 
Q: What did the fish say when he posted bail? 
A: I’m off the hook. 
Q: Why don’t fish like basketball? 
A: ‘Cause they are afraid of the net. 
Q: Did you hear about the fight at the seafood restaurant? 
A: Two fish got battered. 
Q: What kind of music should you listen to while fishing? 
A: Something catchy. 
Why don’t fish pass their exams? 
A: Because they work below C-level. 
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Q: Why do oysters go to the gym? 
A: It’s good for the mussel. 
Q: How do fish travel long distances? 
A: They whale (hail) a cab. 
Q: What party game do fish like to play? 
A: Salmon says. 
Q: Why are fish so intelligent creatures? 
A: They swim in schools. 

 
Minutes of the 393rd Open Committee Meeting of ACRM SA 

Inc, held on 27th June 2017 at Collinswood. 
  
Meeting Opened at 2012 hrs 
President Welcomed all.   
 
Attendance      78, 113,212,232,21,153,43,44,48,49,141 
Apologies       ,80,233,45,64,370,371,372,333,228,40,423,120 
 
Minutes of Previous meeting…Moved 232 Seconded 113 Carried 
Matters arising     No problems with mag this time, even posted on time. 
Correspondence     In 17I/1-13-14 Out Nil;,  Moved 212 Sec 153 carried  

Reports 
President: -      Nil, already covered in matters arising. 
Secretary: - Had lunch at the Coopers Alehouse. Good meal  
Treasurer: - Balance $8819.18  In $24  Out Nil ( Inc Central Belt   
        $4125.09, Moved 141 Sec 153 Carried, Treas report accepted. 
Training Officer: - In Victoria a police certificate required for working with Children   
Not yet in SA but we may see a flow-on. 
Rally Coordinator- Absent with apology. 
Social Secretary.: - Start getting prizes for raffle, tickets due Aug- Sept. 
Resources     Nil. 
 
General Business   24 Hour details handed out. 
Next meeting #394 on 25th July 2017 
Meeting closed 2047. 
.
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A bit more about old ACRM 00; Phil48: 
Prior to the ACRM Channels, there was CB and we were licenced to use any of the 8 
CBRS repeater channels.  The call sign was ADL 99 and by dialling in a different channel 
each time we covered the events by using channels that were not typically used in the 
chosen area. And yet, you could guarantee CB-er’s would find us within 5 minutes of 
starting.  Why CB-ers tried repeater channels that were not in there area is totally baffling 
to me but sure as shit they did and then cursed us for being on their channel. We explained 
who we were and why the repeater was there, letting them know that we were only there 
for the weekend and would be out of the area soon only to get abused once more for 
taking their new repeater out of the area when we leave.  The operators in the van were 
mainly there to take over as relay if the repeater failed, thus it was a bit of a bludge once 
set up – but with the advent of the idiots trying to use the repeater that was suddenly in the 
area, the job became more involved.  We had devised a method to discourage the idiots by 
putting a switch on the transmit side of the repeater and by monitoring the calls from 
within the van the switch could be activated at will.  If an idiot called, the operator turned 
the transmit off thus stopping anyone hearing the call.  In the end the tx was off all the 
time and the operator listended for calls to do with the trial and turned the tx  on to allow 
the call to go through.  In order to effect this the caller had to make two calls, the first as a 
signal for the van operator to turn the transmit on and the second to make the actual call.  
Although this double handling seemed long-winded a few of the regular van operators 
became super efficient at the job and we had mild success controlling the rubbish.  When 
it got to the point that we were no longer a viable safety option for the events, we asked 
the Dept of Communications for an alternative and the private channels were suggested 
and implemented.  The van remained as the main conveyer of repeater communications 
until we realised that the operator was a wasted resource, who could be used more 
effectively on a control.  By now the repeater had proven to be a reliable device that only 
rarely had any problems so portable repeaters were set up as an alternative and put 
unmonitored into location for the period of the event.  The van continued in use on a need 
by need basis until we needed a van that more accurately suited our requirements, which 
was more of a mobile base station with sleeping facility and as my own van was set up to 
do just that, it became ACRM 00 until recently, when we up graded to a larger van and 
transferred the “Double O” plates to it. 
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With the colder weather it’s time for some soup recipes. These are 

popular, Italian Winter warmers. 
 
 
 
 

 
3 eggs      3 tblspns fine semolina 
6 tblspn freshly grated Parmesan cheese pinch of nutmeg 
salt and freshly ground black pepper 
6¼ cups fresh or canned beef or chicken stock   
12 rounds of French bread, to serve 
 
Method; - Beat the eggs in a bowl with the semolina and the cheese.  Add the 
nutmeg.  Beat in 1 cupful of the cool stock. 
Meanwhile heat the remaining stock to simmering point in a large saucepan. 
When the stock is hot, and a few minutes before you are ready to serve the soup, 
whisk the egg mixture into the broth.  Raise the heat slightly, and bring it barely 
to the boil.  Season with salt and pepper.  Cook for 3-4 minutes.  As the egg 
cooks, the soup will not be completely smooth. 
To serve, toast the rounds of French bread and place 2 in the bottom of each soup 
plate.  Ladle on the hot soup, and serve immediately. 
 
 
6 ¼ cups stock or water, or a combination of both 
3 tblspns olive oil     1 large onion, finely chopped 
1 leek, sliced     2 carrots, finely chopped 
1 stalk of celery, finely chopped  2 cloves of garlic, finely chopped 
2 potatoes, peeled and cut into small dice 1 bay leaf 
Salt and freshly ground black pepper  ¾ cup peas, fresh or frozen 
2-3 zucchini, finely chopped   3 medium tomatoes, peeled and 
finely chopped 
1 sprig fresh thyme, or ¼ tsp dried thyme leaves 
2 cups cooked or canned beans such as cannelloni. 
3 tblspns pesto sauce. 
Freshly grated Parmesan cheese, to serve 

MINESTRONE WITH PESTO 

IN THE KITCHEN WITH CHRIS 49. 

EGG AND CHEESE SOUP 
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Method: - In a medium saucepan, heat the stock or water to simmering. 
In a saucepan heat the olive oil.  Stir in the onion and leek, and cook for 5-6 
minutes, or until the onion softens.  Add the carrots, celery and garlic, and cook 
over moderate heat, stirring often, for another 5 minutes.  Add potatoes and cook 
for 2-3 minutes more. 
Pour in the hot stock or water, and stir well.  Add the herbs and season with salt 
and pepper.  Bring to boil, reduce the heat slightly, and cook for 10-12 minutes. 
Stir in the peas, if fresh, and the zucchini.  Simmer for 5 minutes more.  Add the 
frozen peas, if using, and the tomatoes.  Cover the pan, and boil for5-8 minutes 
About 10 minutes before serving the soup, uncover, and stir in the beans.  Simmer 
for 10 minutes.  Stir in the pesto sauce.  Taste for seasoning.  Simmer for another 
5 minutes then remove from the heat.  Allow the soup to stand for a few minutes, 
then serve with the grated Parmesan. 
 
 

 
 

1 lb piece of pumpkin   ¼ cup butter 
1 medium onion, finely chopped 3½ cups fresh or canned chicken stock or 
water 
2 cups milk     Pinch of grated nutmeg 
Salt and freshly ground black pepper 1½ oz spaghetti, broken into small pieces 
6 tblspn freshly grated Parmesan cheese 
 
Method: - Chop the piece of pumpkin into 1inch cubes. 
Heat the butter in a saucepan.  Add the onion, and cook over moderate heat until 
it softens, 6-8 minutes.  Stir in the pumpkin, and cook for 2-3 minutes more. 
Add the stock or water, and cook until the pumpkin is soft, about 15 minutes.  
Remove from the heat. 
Purée the soup in a blender or food processor.  Return it to the pan.  Stir in the 
milk and nutmeg.  Season with salt and pepper.  Bring the soup back to the boil. 
Stir the broken spaghetti into the soup.  Cook until the pasta is done.  Stir in the 
Parmesan and serve at once. 

PUMPKIN SOUP 
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1 ½ lb broccoli spears 
7½ cups fresh or canned chicken or vegetable stock. 
Salt and freshly ground black pepper  1 tblspn fresh lemon juice 
To serve 
6 slices white bread    1 large clove garlic, cut in half 
Freshly grated Parmesan cheese, to serve (optional) 
Method: - Using a small sharp knife, peel the broccoli stems, starting from the 
base of the stalks and pulling gently up towards the florets.  (the peel comes off 
very easily.)  Chop the broccoli into small chunks.  Bring the stock to a boil in a 
large saucepan.  Add the broccoli and simmer for 30 minutes, or until soft. 
Purée about half of the soup and mix into the rest of the soup.  Season with salt, 
pepper and lemon juice. 
Just before serving, reheat the soup to just below boiling point.  Toast the bread, 
rub with garlic and cut into quarters.  Place 3 or 4 pieces of toast in the bottom of 
each soup plate.  Ladle on the soup.  Serve at once, with Parmesan if desired. 
 
 
 

 
6 tblspns olive oil     
Small piece of dried chili, crumbled (optional) 
1 ½ cups stale coarse white bread, cut into 1 inch cubes 
1 medium onion, finely chopped  2 cloves garlic, finely chopped 
1 ½ lb ripe tomatoes, peeled and chopped, or 2 x 14oz cans peeled plum tomatoes, 
chopped 
3 tblspns chopped fresh basil   salt and freshly ground black pepper 
6¼ cups fresh or canned stock or water, or a combination of both 
extra-virgin olive oil, to serve (optional). 
 
Method: - Heat 4 tblspn of the oil in a large saucepan.  Add the chili, if using, and 
stir for 1-2 minutes.  Add the bread cubes and cook until golden.  Remove to a 
plate and drain on paper towels. 
Add remaining oil, the onion and garlic, and cook until the onion softens.  Stir in 
the tomatoes, bread and basil.  Season with salt.  Cook over moderate heat, 
stirring occasionally, for about 15 minutes. 

TOMATO AND BREAD SOUP 

BROCCOLI SOUP 



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

Meanwhile, heat the stock or water to simmering.  Add it to the saucepan with the 
tomato mixture, and mix well.  Bring to a boil.  Lower the heat slightly and 
simmer for 20 minutes. 
Remove the soup from the heat.  Use a fork to mash the tomatoes and bread 
together..Season with pepper, and more salt if necessary.  Allow to stand for 10 
minutes.  Just before serving swirl in a little extra-virgin olive oil, if desired. 
 
 
 

 
This soup can be used to dress pasta also. 

2 lb mixed fish or fish pieces (such as Pollock, whiting, red mullet, red or white 
snapper, cod, etc) 
 6 tblspns of olive oil, plus extra to serve 1 medium onion, finely chopped 
1 stalk celery, chopped    1 carrot, chopped 
4 tblspns chopped fresh parsley   ¾ cup dry white wine 
3 medium tomatoes, peeled and chopped 2 cloves garlic, finely chopped 
6¼ cups boiling water    Salt and freshly ground black pepper 
rounds of French bread, to serve  

 
Method: - Scale and clean the fish, discarding all innards, but leaving the heads 
on.  Cut into large pieces. Rinse well in cool water. 
Heat the oil in a large saucepan and add the onion.  Cook over low to moderate 
heat until it begins to soften.  Stir in the celery and carrot, and cook for 5 minutes 
more.  Add the parsley. 
Pour in the wine, raise the heat, and cook until it reduces by half.  Stir in the 
tomatoes and garlic. 
Cook for 3-4 minutes, stirring occasionally.  Pour in the boiling water,  and bring 
back to a boil. Cook over moderate heat for 15 minutes. 
Stir in the fish, and simmer for 10-15 minutes, or until the fish are tender.  Season 
with salt and pepper. 
Remove the fish  from the soup with a slotted spoon.  Discard any bones.  Purée 
in a food processor.  Taste for seasoning.  If the soup is too thick, add a little more 
water. 
To serve, heat the soup to simmering.  Toast the rounds of bread, and sprinkle 
with olive oil.  Place 2 or 3 in each soup plate before serving. 
 To use the soup as a pasta dressing, cook until it reduces to the consistency of a 
sauce. 

FISH SOUP 
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1 cup pearl barley, preferably organic  3 tblspns olive oil 
2 carrots, finely chopped    1 large onion finely chopped 
2 stalks celery, finely chopped   1 leek thinly sliced 
1 large potato, finely chopped   ½ cup diced ham 
1 bay leaf      3 tblspn chopped fresh parsley 
1 small sprig fresh rosemary   Salt and freshly ground black pepper 
9 cups fresh or canned beef stock or water, or a combination 
Freshly grated Parmesan cheese, to serve (optional) 
 
Method: - Pick over the barley, discard any stones or other particles.  Wash it in 
cold water.  Put the barley to soak in cold water for at least 3 hours. 
Drain the barley and place in a large saucepan with the stock or water.  Bring to a 
boil, lower the heat and simmer for 1 hour.  Skim off any scum. 
Stir in the oil, all the vegetables and the ham.  Add the herbs.  If necessary add 
more water.  The ingredients should be covered by at least 1 inch.  Simmer for 1-
1 ½ hours, or until the vegetables and barley  are very tender,  Taste  for 
seasoning, adding salt if necessary.  Serve hot with grated Parmesan, if desired. 

 
 
 

2 lb broad beans in their pods, or 14oz shelled frozen broad beans, thawed. 
6 tblspn oil      1 medium onion, finely chopped 
Salt and freshly ground black pepper 
2 medium tomatoes, peeled and finely chopped 
1 cup risotto or other non-parboiled rice 2 tblspn butter 
4 cups boiling water 
Freshly grated Parmesan cheese, to serve (optional). 
 
Method: - Shell the beans if they are fresh.  Bring a large pan of water to a boil and blanch 
the beans, fresh or frozen, for 3-4 minutes. Rinse under cold water and peel off the skins. 
Heat the oil in a large saucepan.  Add the onion, and cook over low to moderate heat until 
it softens.  Stir in the beans and cook for about 5 minutes, stirring often to coat with oil.  
Season with salt and pepper.  Add the tomatoes and cook for 5 minutes more, stirring 
often. 
Stir in the rice.  After 1-2 minutes add the butter and stir until it melts.  Pour in the water, 
a little at a time, until the whole amount has been added.  Taste for seasoning.  Continue 
cooking the soup until the rice is tender.  Serve hot, with grated Parmesan if desired. 
 

BARLEY AND VEGETABLE SOUP 

RICE AND BROAD BEAN SOUP 
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               ACROSS  
  1. Red gemstone. 
  3.  Even. 
  9.  Teaching’s of Jesus Christ. 
.10. Tropical fruit. 
 11. Person who receives visitors. 
 13.  Quiet and serious.  
 15.  Flee. 
17.  Where art is displayed (pl) 3,9. 
 20.  Elsewhere excuse. 
 21.  Changing direction. 
 22.  Needy. 
 23.  Curves. 
 
                DOWN 
  1.  clothing industry. 
  2.  A computer language. 
  4.  Descend via rope. 
  5.  managed. 
  6.  Card game. 
  7.  Grim fate 
  8.  Jumping over each other one at a time. 
 12.  Reminders.. 
 14.  Wed. 
 16.  Type of hoof common in Cattle & deer. 
 18.  chillier. 
 19.  Cab. 

A word of thanks to our sponsors, some old, some new.  An old stalwart Foodland, 
Gawler, thank you and we welcome a few new sponsors. 

 
 

 

 

 

  

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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