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In this issue –Nov‘17          Page# 
INDEX What’s where in the Communicator.   1. 
PRESSIE’S PRATTLE. Oh hell, it’s that time of the month again.   2. 
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IN THE KITCHEN. More delights with Chris 49.  12. 
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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. 
October’s meeting is on 24th. 

November’s meeting is on the 28th. 
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 meetings November 21st 2017 & January 16th 2018 
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Sorry folks – but prattle it will be.  Without the steady flow of things that can go 
wrong at events, or the event itself to report on, I’m left a little item challenged at 
mag time. 

To start this gibberish I’m going to mention one of my pet-hates, Microsoft, 
but why now, what’s different to normal?  I got woken the other morning to a song 
that had started playing on my computer at around 4 am.  I staggered to the computer 
in question, a lap-top that was asleep but not switched off and when I opened it I was 
greeted with “Microsoft has updated your computer,” and I assume it was one that 
required a reboot, thus, auto start programs were executed and in my case one of them 
plays my mp3 music collection. When turning on the computer the brain is 
conditioned to expect noise and appropriate action can be taken, volume up or down, 
off completely or take no action at all.  My preferences are set to download updates 
but ask before installing.  I thought that should stop any occurrences like the above 
but obviously not, I guess there are updates that Microsoft reckon you need no matter 
what settings you use. 
Between Microsoft and Google, both trying to take over the world, the last thing we 
need is; Red and the Rocket man squaring-up to go head to head?  
Not that I’d be too concerned if it was just them…Like Duelling pistols at 20 paces 
and not a pair of idiots with a need to press a button that could have devastating 
consequences. 
Historically, each time there has been a higher than normal average population of men 
under thirty, there has been a major war.  I wonder what the percentage of the 
population of young men is at the moment – and is history about to repeat itself? 
At least, if there is a this-time, I’m too old to be included in conscription, not that I’d 
pass a physical nowadays.  Going through that for Vietnam was once too often. 
 
 
 
I received a request for assistance at a Marathon in the Barossa recently but after 
checking it out, was unable to offer our services. 
Although with a bit of modification to their needs we may have been able to do 
something, I only had 1 week to put it together.  As an alternative, we left it with the 
option of, if it goes ahead again next year, and we can get involved earlier, will 
hopefully have some positive input in an event that may benefit us all. 
 
With the events now done and dusted for this year, all that’s left is to say thank you to 
everyone who has assisted in any way to help out and I look forward to your 
involvement in 2018. 

PRESSIE’S PRATTLE;Phil48 

RALLY ROUND UP; Trevor 120: 
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   RIP 228; by Phil 48 
         Neville May ACRM 228 
     29th Oct 1952 – 28th Sept- 2017 
     Generally the Joker, you rarely knew 
       whether he was serious or not – but 
         under that comical facade was a 
          damn good monitor. From general 
          member to committee member and 
           then in 2007, a Life member, Nev 
           held many positions within ACRM 
          and was first to make sure a carrot 
         or apple chunk was available at his 
       control for the horses.  He was often 
      accompanied by his wife Jackie 227 
    but she didn’t share his passion for 
  motor bikes so it was mainly at 
endurance rides that we saw them together. 

I remember one Saturday evening, many moons ago, he rolled up at our place and 
after the normal Hi, how are you, pleasantries had taken place, I asked what are 
you doing here?  His reply, I could ask you the same thing, because I’m on my 
way home from an event.  You never turned up so I thought afterwards I’d drop in 
to see if all was okay. 
Well, after that, I figured I’d been told off, and have never missed an event since. 
After his health worsened, he pulled back on his involvement and reluctantly 
resigned from the committee. 
My interpretation of a wrangler can be summed up in one word – Neville (nick 
name Nifty).  He delighted in nutting out how to get around something, hence the 
word wrangle, to work out the angle, or way around the angle. 
Gun-nut, fisherman, boatie.  Sort of an all-round normal bloke. 
Although it was health that declined, it wasn’t totally his fault. If anything was 
neglected, it was his diabetes but the diet required to help the diabetes had a 
diverse affect on his kidneys and vise-a-versa.  Once he started on dialysis, it was 
the start of a downhill spiral that kept him alive but did nothing to help improve 
things. 
Unless Nev was in denial or hadn’t caught up with the seriousness of his 
condition, I don’t think he saw the end as being quite so close because he was 
telling me only recently he’d found a gun club where he could keep up his shoots 
to qualify for his pistol licence and was looking forward to getting on the range 
again. 
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The Neville we knew (left), was a Loans Officer with 
The Savings Bank of SA (Later Bank SA); A Taxi driver 
and base radio operator for the Gawler taxi & Hire car.  
He had been Rally Coordinator and Training Officer at 
various times within ACRM. 
The younger Neville, closer to the first picture, was a self 
confessed flirt and at one stage a roadie for some of the 
SA bands of the day. 
 
Rest in peace 228, 48 clear. 
 
Nev as per his ID badge. 
_____________________________________ 

 
 
This year’s rostered activities have come to an end, this does not mean that we can sit 
back and relax. 
A.C.R.M. is a member of the Emergency Services Group, headed by SAPOL and can 
be called to assist when there is a crisis and their communication system fails.  At 
present all major communications are via the Government Radio Network, GRN for 
short, this system works through the Telstra phone network and allows an operator in 
the South East to talk to another in the far north and places in between, this is well 
whilst it operates, Telstra and Optus have emergency mobile units to cover some 
black spots when required. 
If an incident occurs and this system is damaged, we and other agencies will be called 
to fill in with simple communications whilst repairs are made. 
At present our two repeaters at Mt Rufus and Mt Lofty cover large areas, there will 
need to be a link to connect the Rufus repeater with SAPOL headquarters, two 
Aerial’s are in place on the comm’s building and connected into our area in the south 
east corner, just need radios and batteries with N type link cable to complete our area.  
This is in the contingency plan and just requires the link radio set up around 
Summertown area to beam Rufus back to Adelaide.  WICEN also have fixed radio 
systems in place and between us we can assist whilst the emergency continues. 

My point is that whilst all planned events have finished, maintain all radio and 
equipment so as to be available at a moment’s notice, remember one vital point, if an 

incident was to occur, there would not be any mobile phone coverage 
 
 
I don’t know why they choose our house but we had another fence jumper fleeing from 
the Police at about 6 o’clock on Sunday morning 24th September.  I was just putting the 
kettle on and Phil 48 was sitting just inside the front door when someone started ringing 
the doorbell and knocking as well.  It was a Policeman who explained they were after a 
runner and asked if we had a dog out the back.  With three or more patrols out the front 

T.O’s Tweet; Bill 78: 

TREASURE TROVE; Chris49: 
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and a 4 x 4 vehicle they were there for a long time and when we left to go out at 8-45 am 
the patrols had all left but the other vehicle was sitting there with the engine running.  
When we came home that car had also left.  Our neighbour came in to tell us that the 
fence jumper had been through their yard and had run across our roof, he also suggested 
that we get someone to check our roof tiles.  Apparently the girlfriend of the offender had 
been sitting in the car.  We will probably never learn the full story unless it is written up in 
the local paper. 

49’s poem responses continued; Phil 48:. 
The Rime of the ancient Mariner 

PART VI, by Samuel Coleridge Taylor 
First Voice 
'But tell me, tell me! speak again, 
Thy soft response renewing— 
What makes that ship drive on so fast? 
What is the ocean doing?' 
 
Second Voice 
Still as a slave before his lord, 
The ocean hath no blast; 
His great bright eye most silently 
Up to the Moon is cast— 
 
If he may know which way to go; 
For she guides him smooth or grim. 
See, brother, see! how graciously 
She looketh down on him.' 
 
First Voice 
'But why drives on that ship so fast, 
Without or wave or wind?' 
 
Second Voice 
'The air is cut away before, 
And closes from behind. 
 
Fly, brother, fly! more high, more high! 
Or we shall be belated: 
For slow and slow that ship will go, 
When the Mariner's trance is abated.' 
 
I woke, and we were sailing on 
As in a gentle weather: 
'Twas night, calm night, the moon was high; 
The dead men stood together. 

All stood together on the deck, 
For a charnel-dungeon fitter: 

All fixed on me their stony eyes, 
That in the Moon did glitter. 

 
The pang, the curse, with which they died, 

Had never passed away: 
I could not draw my eyes from theirs, 

Nor turn them up to pray. 
 

And now this spell was snapt: once more 
I viewed the ocean green, 

And looked far forth, yet little saw 
Of what had else been seen— 

 
Like one, that on a lonesome road 

Doth walk in fear and dread, 
And having once turned round walks on, 

And turns no more his head; 
Because he knows, a frightful fiend 

Doth close behind him tread. 
 

But soon there breathed a wind on me, 
Nor sound nor motion made: 
Its path was not upon the sea, 

In ripple or in shade. 
 

It raised my hair, it fanned my cheek 
Like a meadow-gale of spring— 

It mingled strangely with my fears, 
Yet it felt like a welcoming. 
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Swiftly, swiftly flew the ship, 
Yet she sailed softly too: 
Sweetly, sweetly blew the breeze— 
On me alone it blew 
 
Oh! dream of joy! is this indeed 
The light-house top I see? 
Is this the hill? is this the Kirk? 
Is this mine own countree? 
 
We drifted o'er the harbour-bar, 
And I with sobs did pray— 
O let me be awake, my God! 
Or let me sleep alway. 
 
The harbour-bay was clear as glass, 
So smoothly it was strewn! 
And on the bay the moonlight lay, 
And the shadow of the Moon. 
 
The rock shone bright, the kirk no less, 
That stands above the rock: 
The moonlight steeped in silentness 
The steady weathercock. 
 
All stood together on the deck, 
For a charnel-dungeon fitter: 
All fixed on me their stony eyes, 
That in the Moon did glitter. 
 
And the bay was white with silent light, 
Till rising from the same, 
Full many shapes, that shadows were, 
In crimson colours came. 

 

A little distance from the prow 
Those crimson shadows were: 
I turned my eyes upon the deck— 
Oh, Christ! what saw I there! 

 
Alas good folks, we near the end and part seven next month will be the conclusion. 
 

I’m going to finish these poems with one from a poet who was mentioned earlier but for a different 
reason, Edward Leah and his penchant for limericks.  However, like the following example, he was 
also known for nonsensical poetry or nonsense Rhyme and favourite Nursery Rhymes. 
 
 

 
Each corse lay flat, lifeless and flat, 

And, by the holy rood! 
A man all light, a seraph-man, 

On every corse there stood. 
 

The pang, the curse, with which they died, 
The harbour-bay was clear as glass, 

So smoothly it was strewn! 
And on the bay the moonlight lay, 

And the shadow of the Moon. 
 

This seraph-band, each waved his hand: 
It was a heavenly sight! 

They stood as signals to the land, 
Each one a lovely light; 

 

This seraph-band, each waved his hand, 
No voice did they impart— 

No voice; but oh! the silence sank 
Like music on my heart. 

 

But soon I heard the dash of oars, 
I heard the Pilot's cheer; 

My head was turned perforce away 
And I saw a boat appear. 

 

The Pilot and the Pilot's boy, 
I heard them coming fast: 

Dear Lord in Heaven! it was a joy 
The dead men could not blast. 

 

I saw a third—I heard his voice: 
It is the Hermit good! 

He singeth loud his godly hymns 
That he makes in the wood. 

He'll shrieve my soul, he'll wash away 
The Albatross' blood. 
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The Owl and the Pussycat 
 

The Owl and the Pussy-Cat went to sea 
In a beautiful pea-green boat: 

They took some honey, 
and plenty of money 

Wrapped up in a five-pound note. 
 

The Owl looked up to the stars above, 
And sang to a small guitar, 

"O lovely Pussy, O Pussy, my love, 
What a beautiful Pussy you are, 

You are, 
You are! 

What a beautiful Pussy you are!" 
 

Pussy said to the Owl, "You elegant fowl, 
How charmingly sweet you sing! 

Oh! let us be married; 
too long we have tarried: 

But what shall we do for a ring?" 
 

They sailed away, for a year and a day, 
To the land where the bong-tree grows; 
And there in a wood a Piggy-wig stood, 

With a ring at the end of his nose, 
His nose, 
His nose, 

With a ring at the end of his nose. 
 

"Dear Pig, are you willing to sell for one shilling 
Your ring?" Said the Piggy, "I will." 

So they took it away, and were married next day 
By the Turkey who lives on the hill. 

They dined on mince and slices of quince, 
Which they ate with a runcible spoon; 

 
And hand in hand on the edge of the sand 

They danced by the light of the moon, 
The moon, 
The moon, 

They danced by the light of the moon.
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               LAST MONTH’S 
 CROSSWORD ANSWERS 
  

        B  O   O   K        P    R   O   B   A   B   L   E 
 
 

        E         D        G         A        O         A        A 
I    

    H   O   O   D   L   U  M        U   N   D   E   R 
 
 

    E         U         O         B        Q        C         S 
 

    A   G   R   I    C   U   L   T    U   R  A   L 
 

    D                    K         E         E         L         T 
 

    E    D   I    T   E   D         S   T   Y    L   E   S 
 

    D         R         N        H        G                    U  
 

         C   O  N   S   T    E   N   A  T     I   O   N 
 

     M        N        P          C         R         D        A 
 

    I    R   A   Q   I          T   A   N   T   R   U  M 
 

    N         G         E        I           I          I          I 
 

     I    C   E    B   L  O   C   K         A   S   K   S 
 
 
 

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  

 
 

 My loss of licence due to my strange little turn back in July is still haunting 
me. 
 I am half way through the six month suspension and looking forward to the 
return in January, and even more a couple of weeks ago when I received a letter 
announcing that I had been booked for an “assessment on Jan 11th. 
 Something positive at last.    Imagine the disappointment when another 
letter came changing the date to Jan 25. 
 I don’t think I will open any future letters. 
 I had to give up my duties at Gumeracha Footy Club because I couldn’t get 
to the games, although my daughter took me to one match and 113 took me to the 
elimination final… which we lost. 
 Now I will have to wait until Feb 3rd to watch my grandson playing cricket. 

WANTED TO SELL, BUY OR EXCHANGE 
 

Birthday greetings and 
best Wishes 
 
Many happy returns of the day are 
extended to:our Novemberites: 
Lisa 333 for the 2nd, 
Graham 141 for the 5th, 
Damien 135 for the 23rd, 
Dick 21 for the 25th and 
Frank 67 for the 27th 

 

Tucks Tales; Graham 141: 
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MEMBER’S CONTRIBUTION TO OUR DELINQUENCY. 
 
I am a Seenager.   (Senior teenager) I have everything that I wanted as a teenager, 
only 50 years later. 
I don't have to go to school or work.     I get an allowance every month.  I have 
my own pad.      I don't have a curfew.     I have a driver's license and my own car.      
I have ID that gets me into bars and the wine store.     I like the wine store best.  
Although one is never asked proof of age nowadays – compared to the pimply-
faced children serving us, we must look positively ancient, 
The people I hang around with are not scared of getting pregnant, they aren’t 
scared of anything, they have been blessed to live this long, so why be scared?  
And I don't have acne…. Life is Good!. 
Also, you will feel much more intelligent after reading this, if you are a Seenager.      
Brains of older people are slow because they know so much.       People do not 
decline mentally with age, it just takes them longer to recall facts because they 
have more information in their brain to sieve through. Scientists believe this also 
makes you hard of hearing as it puts pressure on your inner ear. 
Older people often go to another room to get something and when they get there, 
they stand there wondering what they came for. It is NOT a memory problem, it is 
nature's way of making older people do more exercise. 
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ODDS AND ENDS; Phil 48: 
Thanks to our on-the-ball T.O. and his little article, I’ve been reminded of 

some of the chores that needed doing to the caravan and would usually be carried 
out at this time of the year, hence a little too long spent on caravan and a little too 
little on the mag.   
Therefore, if you think this mag is a bit late, blame Bill (well that’s my story and 
I’m sticking to it). 
One such job was getting a TV antenna to work.  Most of the modern TV 
antennas for caravans are like live UHF antennas or the live antenna that is used 
on GPS units and need a voltage to work.  The voltage is applied (inserted) at the 
TV end and travels up the 75 ohm coax to the antenna. Anyone familiar with a 
masthead amplifier will have experienced the same thing.  Most of the amps I’ve 
encountered require 12 volts DC, so with a little modification it can operate from 
a 12 volt battery, which suits me as I’m usually in a no power situation or off-
grid, as it’s now known. 
Another problem that needs a look at is gas related, I’m expecting to eventually 
find a safety tap somewhere that has been turned off accidentally but thus far, I’ve 
not located it.  I’ve done the obvious; like changing the regulator and tested for 
gas near the bottle. 

It matters not where your allegiance lies, all agree it is a sad day when we 
lose a motoring legend like Holden’s.  I’ve certainly done my bit to support them 
over the years, with almost one of every model being in my ownership at one 
stage or another.  For the most I can say, all were reliable and relatively 
maintenance free, which is probably good because being a mechanic my own cars 
were always last to be looked at.  Preventative maintenance was at a minimum 
and repairs only carried out when something went wrong. 

My first FJ was built for reliability but the bodywork was hardly stock at 
the rear, in fact it was quite unrecognisable with valiant AP6 lights on wrap 
around guards and a totally flat boot and painted a semi metallic blue.  The second 
FJ however was a blast with a very stock body but a sting under the bonnet that at 
the time made it the quickest J in Adelaide and it wasn’t too surprising, 
considering the motor came straight out of a racing car.  I was mechanicing for a 
team that drove at Mallala at the time and rules came in that governed the 
maximum bore size and what mods could be done to the motor, so we did a donk 
swap and instantly the old J was transformed – but it wasn’t long before I got a 
few, “Congratulations you’re fastest for the day” from the boys in blue and after a 
few spells of no licence I learnt how to enjoy power without actually using it.  I 
managed to get through another four Holdens, a marriage and 3 kids, before going 
through my second lair-hood but by then my Holden was the family car and my 
pocket rocket was a Datsun 240 K that wasn’t too far behind the “J,” mind you it 
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was a lot safer to drive than the old “J” wobbling down the road at a dollar-ten.  It 
still amazes me how we got those things around Mallala raceway without flipping 
them!?!  After all 119 MPH (not KPH) and the aerodynamics of a backyard 
Dunny, should never be used in the same sentence. 

I sort of got sidetracked there, I was going to go from Holden to some of 
the other iconic brands that have left our shores, of which there are plenty, 
particularly in the food industry.  Add them to the other vehicle manufacturers 
that have found it impossible to compete and shut their doors and/or left our 
shores for pastures greener. 

 
Minutes of the 396th Open Committee Meeting of ACRM SA 

Inc, held on 26th of September 2017 at Collinswood. 
 
Meeting Opened at 2000 hrs 
President Welcomed all.   
 
Attendance      141,78,80,212,21,153,232,43,44,45,48,49. 
Apologies       233,113,64,370,371,372,333,228,40,423,120. 
Minutes of Previous meeting…Moved 212 Seconded 21 Carried 
Matters arising     Nil 
Correspondence     In 17/In-24/31 Out Nil;  Moved 43 Sec 44 carried  
 

Reports 

President:- Thanks to 80 for work well done, above and beyond at Clare 
Secretary:- Excellent Clare event at Farrell Flat 
Treasurer: - Balance $7344.  In $77 Out $441.32 (Inc Central Belt) 
                    Balance $4125.09, 
Moved 232, Sec 153 that report be accepted, and carried. 
Training Officer:- Coms worked well at Clare 
Rally Coordinator: - Absent with apology. 
Social Secretary: - Planning for raffle 24/7/18 “Xmas in July”  
Resources: - Nil 
General Business: - Nil 
Next meeting #397 Tues 24 October  
Meeting closed 2031. 
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It’s now time, I thought, to start thinking about Christmas 
recipes so here are some decadent – and some not so decadent 

taste tempters to put you in the  festive mood. 
 
 
 

 
 

250g Packet Arnott’s Nice® biscuits, finely crushed 
125g butter, melted   395g can sweetened condensed milk 
⅓ cup firmly packed brown sugar 50g butter, chopped 
2 bananas, peeled and sliced  2 cups thickened cream, whipped 
3 assorted candy bars e.g. Cherry ripe, Bounty and Violet Crumble 
 
Method: - Lightly grease a 23cm x 3cm-deep round loose bottomed quiche tin 
with cooking spray and line with plastic wrap.  Combine biscuits and melted 
butter, press into base and sides of tin and chill for 30 minutes. 
Place condensed milk, sugar and chopped butter in a medium saucepan over low 
heat.  Cook, stirring constantly, for 10-12 minutes or until thick.  Do not allow to 
boil.  Pour this caramel mixture over biscuit base.  Cover and chill for 1 hour. 
Remove biscuit base from pan and transfer to a serving plate.  Arrange bananas 
over caramel in a single layer, slightly overlapping.  Top with whipped cream.  
Chop or smash candy bars and sprinkle over the top.  Garnish with raspberries. 
 

 
 
 

150g Arnott’s Nice® biscuits, crushed 
75g butter, melted.    395g can sweetened condensed milk 
250g mascarpone.    300ml thickened cream 
finely grated zest and juice of 2 limes 
 
Method: - Line an 11 x 22cm loaf pan with baking paper, extending up and over 
the sides by at least 2cm.  Combine crushed biscuits and butter in a bowl then 
press evenly and firmly into base of loaf pan.  Chill for 10minutes. 
Meanwhile, place the condensed milk, mascarpone and cream into a bowl.  Using 
electric beaters beat until smooth and thick, about 2-3 minutes.  Add the lime zest 

IN THE KITCHEN WITH CHRIS 49. 

FESTIVE BANOFFEE PIE 

LIME SEMIFREDDO CHEESECAKE 
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and juice and beat on a low speed until combined.  Spoon the creamy mixture 
over the biscuit base and smooth the top.  Cover the surface with plastic wrap then 
a layer of foil.  Freeze for 12 hours or overnight. 
To serve, place into the refrigerator for 20 minutes, then turn out onto a serving 
plate.  Top with fresh lime zest and fresh cherries. 
 

 
 

1 pineapple (approx. 750g), cored, cut lengthwise into quarters and then into 3cm 
slices 
35g unsalted butter    40g caster sugar 
juice of ½ lime    2 star anise 
1 cinnamon stick    1 large sheet puff pastry 
 
For the caramel: 
½ cup white sugar    ½ cup thickened cream 
 
Method: - Place 28cm sauté pan, with oven-proof handle, over medium heat. 
Add butter, sugar, lime juice, star anise and cinnamon.  
 Cook about 5-6 minutes until sauce starts to brown and thicken.   
Add pineapple and continue to cook a further 6-8 minutes 
Remove from heat and let cool about 25 minutes. 
Gather pineapple to centre of pan.  Lay out the puff pastry and trim the corners to 
fit into pan.  Place pastry on top of cooled pineapple.  Tuck pastry around edges 
of pineapple. Totally encasing the pineapple.  This will give the pastry a 
caramelised edge as well as the pineapple.  Refrigerate a further 45 minutes. 
Preheat oven to 200°C  (180°C convection). 
Remove pan from refrigerator and poke a few holes in the pastry 
Place pan in oven and cook until pastry puffs up, turns golden brown and the 
juices bubble around the sides of the pan approx 20-25 minutes. 
Remove from oven and let cool completely. 
 
To make the caramel: 
Place sugar in a small heavy bottomed saucepan over medium high heat 
Let cook undisturbed until sugar begins to bubble and turns amber in colour. 
Lower heat to low and carefully pour in cream while whisking constantly, as the 
cream will splatter when it heats the hot sugar.  Keep whisking until fully 
incorporated.  Remove from the heat and set aside. 
 
To serve: 

PINEAPPLE TARTE TATIN WITH CARAMEL SAUCE 
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Place large plate over tart pan, and carefully with two hands holding the plate 
tight to the pan, flip the pan to release the tart. 
Slice into 8 pieces and drizzle with caramel sauce. 
 
 
 
4 cups frozen vanilla ice cream, softened 
½ cup vanilla flavoured custard 8 Arnott’s Iced VoVo® biscuits, chopped  
1 cup pink and white mallow bakes ⅓ cup red glace cherries, chopped 
½ cup milk choc bits   8 Arnott’s Choc Ripple® biscuits 
1ce Magic®, to serve 
 
Method: - Line 8 x ½- cup capacity moulds with plastic wrap.  In a bowl, combine 
all ingredients except Choc Ripple biscuits and Ice Magic.  Spoon mixture into 
prepared moulds. 
Smooth the tops and press a Choc Ripple biscuit into the top of each one.  Cover 
with plastic wrap and refreeze for 4 hours or until firm, overnight is ideal. 
To serve, place into the refrigerator for 10-15 minutes.  Invert onto serving plates.  
Drizzle tops with Ice Magic.  Sprinkle with cachous if desired. 
 
 

 
 

1 cup each Kellogg’s Crispix® and Uncle Tobys Cheerios® 
1 cup each mini pretzels and popped popcorn 
16 ice cream cup cones    150g white choc melts 
½ cup toffee apple flavoured M&M’s® 
 
Method: - Combine the Crispix, Cheerios, pretzels and popcorn in a large bowl.   
Place choc melts and 2 teaspoons vegetable oil into a microwave-safe bowl.  
Cook on medium (50% power) for 2-3 minutes, stirring until melted and smooth.  
Pour chocolate over the dry mixture and stir until just coated.  Add the M&M’s 
and stir again to combine. 
Spread the mixture on 2 lined baking trays until set, about 5-10 minutes.  Once 
set, break the mixture apart and fill evenly into ice cream cones.  Cones may be 
wrapped individually in cellophane tied with ribbon for gifting or serve as a 
festive treat. 
 
 
 
 

REINDEER NOSH 

MINI CHRISTMAS ICE CREAM 
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200g dark chocolate, chopped ¼ cup Baileys Irish Cream® liqueur 
2 tblspns thickened cream 100g packet pink and white mallow bakes 
¾ cup roasted peanuts  ½ cup roughly chopped chocolate finger biscuits 
¼ cup shredded coconut  40g white chocolate, melted 
 
Line an 8 x 20cm bar tin with baking paper, leaving a 2cm overhang on all sides.   
Place the chocolate, Baileys liqueur and cream into a large microwave-safe bowl 
and heat on medium-high (70% power) for 1-2 minutes, stirring every 30 seconds, 
until melted and smooth. 
Add mallow bakes, peanuts, chocolate finger biscuits and coconut and stir to 
combine.  Press mixture into prepared pan then chill for 1 hour or until set.  
Drizzle top with melted white chocolate and chill for a further 10 minutes or until 
set.  Cut into squares or slices to serve or for gifting. 
 
 

 
 

1 L vanilla ice cream   170g can passionfruit pulp 
2 cups frozen raspberries    30g Flake® bar, crumbled 
 
Method: - Soften the ice cream in the refrigerator for 40 minutes.  Stir through the 
passionfruit pulp. 
Arrange 6 café-style glasses on a baking tray and divide most of the raspberries 
between the glasses.  Spoon over the ice cream mixture then remaining 
raspberries. 
Cover the tray entirely with plastic wrap and freeze for2 hours (or until required).  
Serve topped with extra passionfruit pulp and crumbled Flake bar. 
 

 
 

425g packet Red Velvet cake mix 535g packet Rich Chocolate Cake mix 
ingredients to prepare cake mixes ½ cup thickened cream 
375g packet dark melts   sprinkles and cachous to decorate, if 
desired 
 
Method: - Preheat oven to 180ºC (160ºC fan forced).  Spray a 10-cup capacity 
ring pan with cooking spray.  Prepare each cake mix according to packet 

RASPBERRY & PASSIONFRUIT PARFAITS 

ROCKY ROAD WITH BAILEYS 

MARBLED WREATH 
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directions.  Spoon large tablespoons of mixtures into the prepared pan, alternating 
between each mixture.  Swirl a skewer through to create a marbled effect. 
Bake for 55-60 minutes or until a skewer comes out clean.  Allow to rest in pan 
for 10 minutes before cooling completely on wire rack. 
In a heatproof bowl over a saucepan of gently simmering water. Heat the 
thickened cream with the dark melts and stir until smooth and well combined.  
Refrigerate for 5 minutes or until thickened slightly, pour over cooled cake. 
Decorate with sprinkles and cachous if desired. 

 
 

 
 

6 eggwhites     1 ½ cups caster sugar 
2 tblspns cornflour    1 tsp each white vinegar and vanilla extract 
2 cups frozen cranberries   1 cup pure icing sugar, sifted 
300ml thickened cream   1 tblspn elderflower cordial 
 
Method: - Preheat oven to 150ºC (130ºC fan forced).  Line a baking tray with 
baking paper.  Beat eggwhites in a large bowl until soft peaks form.  Gradually 
add caster sugar, beating well until the mixture is glossy.  Sift over 1 tablespoon 
of cornflour, add vinegar and vanilla and fold to combine. 
Spoon mixture onto tray and shape into a 22cm round, with a slight dip in the 
middle.  Place in oven, reduce heat to 130ºC (110ºC fan forced) and cook for 1 
hour or until crisp and dry.  Turn off oven and leave meringue inside to cool. 
Meanwhile, place the cranberries, ¾ cup of icing sugar and ¾ cup water into a 
saucepan and bring to a simmer.  Cook for 5 minutes, stirring occasionally.  
Combine remaining cornflour with 2 tablespoons water and add to the cranberries.  
Cook for 2 minutes stirring often.  Remove from heat and allow to cool. 
In a bowl, beat cream until it just begins to thicken.  Add remaining ¼ cup icing 

sugar and  
Beat until soft peaks form.  Add elderflower cordial and beat to combine.  Chill 
until required.  To serve, top base with cream and cooled topping.  Garnish with 
mint leaves. 

CRANBERRY & ELDERFLOWER PAVLOVA 
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www.motorcyclehouse.com.au/motorcycle-jackets.htm 
www.motorcyclehouse.com.au/motorcycle-saddlebags-panniers.htm 

 
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. 

 
               ACROSS  
  1.  As well. 
  3.  Tongue segment (5,3). 
  9.  ______ Lincoln  
.10.  Sheriff’s men. 
 11.  Shortages. 
 13.  Hangman loops.  
 15.  Breathing ailment. 
17.  Poked a nose in (6,6). 
 20.  Damages award. 
 21.  Amid. 
 22.  Entangled. 
 23.  Dog & cat pest. 
 
                DOWN 
  1.  Deserts. 
  2.  Decorative line added to a letter. 
  4.  Military Forces. 
  5.  Recording accessory (4,8). 
  6.  Beg 
  7.  Feat. 
  8.  Poultry enclosures (7,5). 
 12.  Head scarf.. 
 14.  Most favourable. 
 16.  Farewell. 
 18.  Place knees on the floor. 
 19.  Highest degree. 
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