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Our local pharmacy
s u p p o rt i n g c o m m u n i t y h e ro e s !

I

f you’ve happened to swing past
the Rebecca Baker Pharmacy
lately, you might have noticed
three little jars standing by
the counter. This is a beautiful
initiative where you have a chance
to support “local heroes”.
With
every
non-prescription
purchase, you will receive a token
which you can use to vote for one
of the nominated “Community
Heroes”. Every six months, the
pharmacy will then make a
donation to the nominees, based
on all token votes.
Rebecca Baker has been an
amazing
supporter
of
the
Community House for a long
time, often donating prizes to our
different raffles etc. Therefore, we
feel particiularly humble to have
been nominated as one of the
“heroes” you can vote for! (See
far right jar in the picture!) So if
you happen to have an errand to
the pharmacy, make sure to cast
a vote for one of the “Community
Heroes.”
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Covid update for Community Houses

A

s some of you may know, the Nagambie Lakes Community House is a part of a network
called GNEACC, Goulburn North East Association of Community Centres. In brief, it is a
collaboration of Neighbourhood Houses in our part of the state, whom regularly meet up to
share experiences, receive training etc. (All under the Neighbourhood Houses Victoria umbrella.)
During the Covid-19 pandemic, coordinator Anna Close has also been receiving updates in regards
to the Corona virus and what government rules we have to abide by as an organisation. This
information in turn comes straight from the Department of Health and Human Services and it has
been very helpful as the information directly targets us as a Community House/Centre. Below you
will find the latest update, some of the information does not directly apply to us, but it will still give
you a good overview of where we are at.

General

Firstly, I think it’s still important
to note, that although the limit
on reasons to leave home has
been removed, Victorians are still
strongly encouraged to work from
home if they can, and a COVIDSafe Plan is required for all onsite
operations.
Signage, cleaning and recordkeeping requirements apply to
most organised activities and
services.
Our COVID-19 Guidance for
Neighbourhood Houses is still
largely current for planning and
transmission risk assessment
purposes.

Community centres can be
open for the purposes of:
- conducting activities in an
outdoor space, subject to the
public gathering limits plus the
person required to conduct
the activity
- providing access to a
playground
or
outdoor
communal exercise equipment
- hosting an essential public
support service (e.g. a food
bank, a service for homeless
persons).
- hosting an essential support
group (e.g. parenting) –
subject to density quotient to a

maximum number of people
hosting a wedding or
funeral, subject to gathering
limits
- broadcasting a performance
or dance/exercise class (live
or otherwise via electronic
means).Only those necessary
for the performance and the
broadcasting can attend,
or a maximum of 5 people
for broadcasting a dance/
exercise class
- providing an exclusive
venue for a single school or
outside school hours care
services at any one time for
educational purposes.

Gardening advice
By Robyn Northey and Geraldine Leonard

H o m e g a r d e n i n g : Tu r n i n g d i r t i n t o s o i l

W

e would like you to think about SOIL
versus DIRT or getting carbon back
into it. So many of us are now growing
our own food, because of the restrictions on
everything due to Covid 19. We home gardeners
can assist to slow down climate change and get
important carbon back into our soil by resisting
turning over your top soil, as farmers have been
doing for decades, and then watching it blow or
wash away with the wind or the rain.
We can change home garden practices to
improve the soil and to sequester carbon in it.
The only time to turn over the soil is when you are
breaking new ground, as existing beds only need
a light forking and not a deep spade’s depth dig.
Some people use a broad fork if you are lucky
enough to have ever seen or had one! The tines
simply lever up the soil without inverting it. Weed
seeds germinate in the top inch of soil, so if
you are not disturbing it they will not surface to
germinate.

Some of this information taken from ABC Organic
Gardener Issue 119, 2020.

FINISHED CROP: Don’t just rip it up and toss it
on the compost heap, unless you have a massive
amount. Use secateurs’ to cut the stems back to
ground level and leave the roots in there to do
their really important work underground, like
a super highway, feeding the microbes, worms
and other important critters. Chop up the leaves

and leave them on the surface to break down
and feed your soil. Anything that “grows in the
ground can go back into the ground.” However
be very wary of weeds with seeds or their roots
still attached.
REPLANTING: just shift aside any decaying
matter and sew your new seeds or seedlings
directly into your nutritious soil.
ELIMINATING WEEDS: you will never win as
Mother Nature detests bare ground and will make
sure it is covered with nutritious plants, cunningly
disguised as WEEDS! So always keep your vegie
patch covered with some kind of vegetation
whether it is finished crop residue, mulch or your
own home-made compost.
Changing sour dirt into sumptuous soil, a
personal story! One couple inherited a small side
garden, one metre wide, covered in black plastic
and pebbles and home to a mish mash of shrubs,
trees and in between plants. Created by a former
owner, they were all looking pretty sad and sick in
anaerobic dirt. To turn it into soil, they shovelled
up the stones, pulled out the plastic smothering
the ground and underneath they found hard
clay good enough for “modelling”. Most of the
unwanted shrubs were removed, new soil plus
sheep poo plus compost and straw were added
and they planted potatoes, which are better than
a backhoe for their ground-breaking work! A
few Comfrey plants were added for the same
reason. TIME passed, the worms returned, they
harvested and ate their fresh potatoes and their
dirt turned into dark, soft, crumbly soil almost
good enough to eat themselves.
So the best thing we can do in the fight against
climate change is to treat our soil like a renewable
resource, which it definitely is! The Community
Garden group members are more than happy to
share their knowledge with hints and tips for your
successful home vegetable gardening. Contact
0458 147333 for further information.

Christmas recipes

By Cheryl Haining

S

ome of you may not yet have had the
pleasure of meeting Cheryl Haining, but
she is a relative newcomer to town who
unfortunately landed here just as restrictions
tightened up and our vibrant little town went
into a self induced coma!
Cheryl has however bravely reached out and has
recently started volunteering at the Mechanics
Hall Op Shop where you might run into her!
Make sure to say hi and perhaps even try one
of these yummy Christmas recipes she’s kindly
sharing with all Community House members
and friends!

Fe st i v e N u t Ca ke
•
•
•
•
•
•
•
•

125 gm Glace Pineapple
125 gm Glace Apricots
125gm Green glace Cherries
125 gm Red Glace Cherries
125 gm currants
125 gm seeded dates
125 gm diced candied peel
½ cup Alcohol (brandy, whisky, rum, sherry,
or whatever you have)

Mix together and stand overnight
•
•
•
•
•

1 ½ Cups whole Brazil Nuts
1 cup Walnut Halves
1 Cup Macadamia Nuts
3 eggs, ¾ cup brown sugar
100 gm softened butter, 1 teaspoon Vanilla

Beat butter and sugar until fluffy, beat in eggs,
one at a time, add vanilla
Stir into fruit mixture with nuts
•
•
•
•

½ cup plain flour (for coeliacs use Gluten
Free)
¼ cup ground almonds
½ teaspoon baking powder, ½ teaspoon
salt
2 teaspoons of spices ( use any of ginger,
nutmeg, cinnamon, all spice etc)

Sift dry ingredients add to fruit mixture, stir well
to combine
Line a loaf tin with 2 layers of baking paper or
brown paper, bringing it over the sides a little.
Spoon mixture into tin, pressing down wit the
back of a spoon. Bake in slow over (around 150)
for around 1.5 hours. If you have a little too much
mixture put in muffin tins and cook for shorter
time
When cooked leave in tin and pour over 1-2
tablespoons alcohol, leave 10 mins, remove from
tin, when cold wrap in plastic wrap and keep
in fridge. Keeps for a month or more. Slice very
thinly.
You can vary the dried/glace fruits and nuts
according to your preferences

B e st Plu m Pu d d i n g
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

340 gm raisins
340 gm sultanas
225gm sultanas
175 gm chopped pitted prunes
170 gm mixed peel
Zest 1 lemon
1 grated carrot
½ cup brandy, (or alcohol of your choice
100 g macadamia nuts
225 gm softened butter
225 gm brown sugar
110 gm fresh white breadcrumbs
110 gm plain flour
½ teaspoon salt
½ teaspoons of
nutmeg, cinnamon,
ginger,
1 teaspoon all
spice
4 large eggs, 150
ml milk,

Continues on next
page.

• ½ cup stout, or Abbots Larger, or similar
Mix brandy and fruit, stand overnight
Beat butter and sugar, add eggs one at a time
Mix all dry ingredients together, then combine
everything together
Mix well, leave in fridge overnight
Grease a pudding basin, but a circle of baking
paper in the base, ¾ fill basin, cut a piece of
baking paper and foil, place foil on top make a
pleat down the centre.
Cover basin, then I hold in place with a large
rubber band, then tie tightly with string, place
in large pot of boiling water, make sure the
water comes about ¾ way up the basin, boil 6
hours, checking water level often. Or Place in
a steamed pudding basin, cover with baking
paper and then secure the lid. Cook as above.

Or using either container, I put in a slow
cooker, water2/3 up the basin and cook 8
hours on high, checking water level
When cold remove from container, wrap in
plastic wrap and store in fridge. Reheat whole
pudding in microwave for 4-5 minutes, or by
the slice for 20 seconds.

B ra n dy C re a m fo r Plu m Pu d d i n g
Best make this a day before needed
2 eggs separated, 300 ml thickened cream,
½ cup caster sugar, 2 tablespoons brandy
Beat egg whites until stiff, gradually add the
sugar and beat until dissolved, beat in yolks. In
a separate bowl beat the cream, then add to
egg mixture with brandy.

Local photos

Gaye Bond took this photo on her way home to
Nagambie from Shepparton.

Maria Henne took this beautiful
Lake sunset photo.

An opportunity to give...

P

Queens4Queens

erhaps you remember the Queens4Queens fundraiser from last year? Or you might even be
someone who has donated to the worthy cause since its start in 2016? Either way, this year you
have another chance of taking part in the beautiful project run by local lady Shan Jaudzemis.
This years donations will go towards Salvo Care in Seymour.
The donations basket seen in the bottom left picture, is located at the front porch of the Community
House on 7 Prentice Street, Nagambie. Please drop off your whole and non-used personal items
there. If what you have is too large to fit, please just give coordinator Anna a ring and she will come
by. If you’re curious about what the project is, who better to explain it than Shan herself:
“Queens4Queens embraces the concept and spirit of community living. Our philosophy is quite
simple. People are kind and care. Essentially Queens4Queens is a group of women looking out
for other women in their local community. But rather than focus on raising monetary donations we
have chosen to embrace the art and spirit of conscious giving.
Queens4Queens first ever project ran for just over ten weeks in 2016 and resulted in the gifting
of forty-five handbags - full of sanitary and personal items donated via the generosity of local
Queens - to Rural Housing, Seymour, to be distributed amongst those less fortunate just in time
for Christmas. Over 200 queen bags and a quantity of custom kiddie and bags specifically for men
have been delivered in the years since.
2020’s is again aiming for ‘30 bags in 30 days’. So Queens, its time to pop on your crown, and be it
purchasing a queenly extra at the supermarket, going through the bathroom cupboards for unused
and unwanted toiletries or creating your own queenly bag to donate you can be assured you’ll be
assisting a queen in need.”

Donations box outside the Community House.

Shan is the instigator and coordinator of the Queens4Queens
fundraiser.

Writing Group

By Heather Higgins

T

he NLCH Writing Group is one of the groups which has continued to work together, if yet in a
virtual universe. Some of you may have followed the writing of Heather Higgins and her UpWords
Challenge. Well, here is the riveting follow-up of who wins and who gets to cook breakfast!

Adjustment
One has to be flexible, and Covid
has dictated so much of our lives
for the past seven months, that
when an opportunity arises for my
opponent to race his bicycle again
adjustments have to be made. Over
the past few weeks Friday night
challenge has become the norm.
This week the first real time trial
is to take place on Sunday, not the
usual “practice” between a couple
others on Saturday. The one he
always wins. So wine was off the
agenda.
There has been some serious
Upwords competition happening
the last few weeks. I have not had
clean sweeps. He has won one
game in each meeting of the minds.
The smile on his face stretched
from ear to ear. His confidence
grew last week, but I dashed all
hopes of winning by over eighty
in the last tussle. Grudgingly he
acknowledged defeat, but vowed to
reverse the situation, and to avoid
cooking took me out for breakfast,
as outdoor dining is now allowed.
Well, it nearly happened. It was
one game each last night after long,
hotly contested gamesmanship.
The bedraggled Book was getting a
real workout as he tried to find ways
to make a big score. My ability
to amass a collection of suitable
tiles to construct big point scores
seemed to have vanished. He was
delighted and able to block my
every move. The smile got bigger
and a chuckle erupted every time he
formed a word making a total over

twenty. The rival regularly checked
the score. I was beginning to feel
deflated. I did not know what an E
tile looked like. “So, what are you
making for breakfast?” he asked
when I was severely trounced at the
end of game two.
One all. This is getting serious now.
Was I going to lose my crown and
eat humble pie? The third round
did not get off to a good start for
me. To begin the game I picked
up the Z. At least that meant I did
not have to produce the first word.
The other tiles were no help. I
only had one vowel. Again I was
not lucky with my selection of tiles
and I could feel the confidence
oozing from the chair next to me.
Rightly so. At one stage he was
sixty plus ahead and continuing to
make high scores. The chocolate
stained pages of the Book flipped
madly. I graciously applauded his
clever use of letters and mentally
decided I would no longer hand out

suggestions. He was actually using
my clues when he could.
“But you always seem to come up
with big high scoring words at the
end”, he grumbled when I at last
had some success. It was point
for point with no more tiles left for
collection. We had to work with
what we had left on our stand. Last
week I kindly showed how to use
four of his letters, but that was not
going to happen this week. The
stakes were far too high. He used
all his tiles, and after deducting the
five I had left, I won by two points.
Yes, two points. He erupted. “It’s
not fair, it’s not fair”. Of course I
could not contain my glee, and
uttered “Winners are grinners”,
and “a win in a win”. “It is not
fair” I could hear being muttered
dejectedly as he made his way to the
lounge. I reminded him that no
one remembers who came second,
except the winner. He did cook
breakfast Sunday morning.

Writing Group

By Karyn Thompson

Nautical phrases compared to 2020

W

hen I was growing up, in the 1950’s
,1960’s it was very common to hear and
use Nautical Phrases. Some were easy to
understand such as ‘Anchors Away’, ‘Walk the Plank’,
‘Hard and Fast’, ‘Another day another dollar’, ‘Panic
Stations’. Others were a little more complicated and
their meaning not so clear. ‘All at Sea’, ‘Shake a Leg’,
‘Touch and Go’,’ High and Dry ‘, ‘Shiver me Timbers’,
and many more. But gradually you learnt their
meanings and I must admit to using many of them
myself.
Well
if I thought things were bad enough then, I hadn’t
lived through 2020.
In 2020, a new group of words and sayings emerged,
practically overnight.
Virus: Corona, Covid-19, Pandemic.
Outbreaks: Testing Points, Get Tested, Genomics
(Chain of transmissions),Mandatory Quarantine,
Slow the Spread, Stay Home, Social Distancing, 4
Reasons to leave Home.
Lock Down: Panic Buying, Covidiot, Stage 2, Stage

3, Stage 4, Road to Recovery, Social Bubble.
Debacles: Protests, Ruby Princess, Returned
Travellers, Hotel Quarantine, Aged Care - too late.
Front Line Workers: Police Checks, Defence
Force Intervention, Border Closures and
Controls, Fines for breaking rules. Health Care
Workers, PPE (Personal Protection Equipment).
Daily: Premier and Chief Medical Officer’s
updates.
Numbers: Cluster Groups, Waves, Deaths,
Active Cases, Numbers in Hospital, Numbers
In ICU. Numbers tested; Numbers recovered.
Business Closures: Jobkeeper Payments, many
payments to ease the load.
Remote Schooling: Stressed Teachers, Stressed
Parents, Stressed Students.
So, if I thought ‘Nautical terms were hard enough
to Pathum, in 2020 I still feel I am ‘ Between hell
and high water’.

Reports and Recaps

Craft Gro u p

O

ur online Craft Group is coming up with some beautiful pieces of art!

Wendy Cook painted this amazing fox in a mixed media
class.

An stunning elephant bed runner by Wendy Cook.

A colourful bag by Beryl Dukes.

A truly inspiring bag/basket by Beryl Dukes.

Reports and Recaps

NLCH Virt ual B o o k C l u b

D

id you know the NLCH
has an online Book Club,
run via Facebook? Every
month or so we pick a new book
to read, and later give everyone a
chance to comment or share our
thoughts.
We’ve already read some amazing books together, including
“Where the crawdas sing”, and
this months book is ‘Educated’
by Tara Westover. It’s still not too
late to jump onboard! Love reading or used to but have stopped
for some reason? Get back on the
book train by the help of our little
group! Contact Anna for help to
join, email:

Fro m the
Co o rdi n ato r ’s desk

A

little while back I read something on a
friend’s social media page which got me
thinking. My friend is a strong, kind and
smart woman who has managed to overcome a
considerable amount of challenges and I have a
lot of respect for her. With that said however, her
little post made me think and eventually conclude
I disagree.

Albert Einstein was in turn married twice and in a
letter to his first wife he gave the following, rather
famous instructions: “A. You will see to it (1) that
my clothes and linen are kept in order, (2) that I
am served three regular meals a day in my room.
B. You will renounce all personal relations with me,
except when these are required to keep up social
appearances.”

Disagreement in today’s society, as you might have
noticed, can be a rather hairy matter. As author
Rick Warren once stated, we have often come to
conclude that disagreeing with someone must
mean hating them, or at least not wanting to be
their friend. Personally, I have quite the opposite
come to find that disagreements can both enrich
and challenge my thinking. Disagreements make
me grow and understand other people and their
opinions better. Now, let’s get back to my friend’s
facebook post, or ‘meme’ as it is fashionably called
these days. It read:

You see where I’m going with all of this, don’t
you? We can not compare ourselves to others,
and we certainly can not compare our successes
or accomplishments, simply because our
circumstances and stories look so very different.
Sure, I’ll never be a Mother Theresa or Helen Keller,
but I will hopefully have raised three children who
knows the difference between right and wrong.

“Don’t say you don’t have enough time. You have
exactly the same number of hours per day that
were given to Helen Keller, Pasteur, Michelangelo,
Mother Teresa, Leonardo Da Vinci, Thomas
Jefferson and Albert Einstein.”
For those of you not so familiar with the names,
they all belong to rather distinguished historical
personalities who accomplished greatness in their
respective fields. I read the statement once, then
twice and hardly without me even realising it, I
started noticing what some of these characters had
in common. By the time I had read it for the third
time, the message changed completely, let me
explain how...
Neither Helen Keller, Michelangelo, Leonardo
DaVinci or Mother Theresa ever got married or had
children of their own. Louis Pasteur was indded
married, but lived at a time when the wife, (or the
servants) were expected to handle all household
chores and children. It is documented that Pasteur
even lived in his laboratories for weeks on end.
Thomas Jefferson, who like Pasteur was a man
from the 1800’s, would in his various different roles
and professions also have been able to count on
servants to take care of life’s more mundane, yet oh
so necessary chores.

My aunt in Sweden is not far from turning 60, and
she has never had any children of her own and
thus far never married. She has however worked
most of her life at nursing homes, caring for elderly
and vulnerable people; loving them, serving them
and cheering them on. And when her best friend
got pregnant but wasn’t sure she could keep the
baby, my aunt vowed to be there every step of
the way, loving that baby girl as if it was her own.
See, when my aunt dies, no books will be written
about how much she managed to get done during
the course of a day, but to me, she will always be
amazing. And as grateful as I am for the inventions
and accomplishments of the famous achievers, it
is the regular, kind, humble and generous everyday-people; mums, dads, teachers, mechanics,
carpenters, nurses,
volunteers,
and
grandparents
who
are the ones who
make the world tick.
Or like C.S. Lewis
so eloquently put
it: “There are no
ordinary people. You
have never talked to
a mere mortal.”
At your service,
Anna Close

