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— Muhammad Ali

2 Warrandyte Diary

September 2014

OVER THE HILLS

By JOCK MACNEISH

EDITOR: Scott Podmore, 9844 0555
PUBLISHER: Warrandyte Diary Pty Ltd
(ACN 006 886 826 ABN 74 422 669 097)
as trustee for the Warrandyte Arts and Education Trust
POSTAL ADDRESS: P.O. Box 209, Warrandyte 3113
ADVERTISING & ACCOUNTS: Briony Bottarelli, 9844 0555
DIARY OFFICE: Community Centre, 168-178 Yarra Street, Warrandyte, 9844 0555
EMAIL ADDRESS: info@warrandytediary.com.au
EMAIL SPORT: scott@warrandytediary.com.au
WEBSITE: www.warrandytediary.com.au
FACEBOOK: www.facebook.com/warrandytediary
PRODUCTION: Rachel Schroeder
PRINTING: Streamline Press Pty Ltd, 155 Johnston Street, Fitzroy
Published on or about the second Tuesday of each month (except January).

ADVERTISING RATES

$6.70 a column centimetre. One col width: 40mm. Two col width: 84mm.
Full Page 260x360mm, $840 colour plus GST $924, $693 b&w plus GST $762.
Half Page 260x175mm $556 colour plus GST $612, $462 b&w plus GST $508.
Quarter Page 129x175mm vertical or 260x85mm horizontal, $304 colour plus
GST $335, $252 b&w plus GST $277. $84 front page “ears”. Preferred positions: Page 1 100%, Page 2 30%, Page 3 20%, other nominated pages 10%.
Mini-ads: $10 for five lines (30 characters per line), then $1 each additional
line. Mini-ads pre-paid unless otherwise arranged.
Readers are advised that the Warrandyte Diary accepts no responsibility for financial, health
or other claims published in advertising in this newspaper. Responsibility for election and
referendum comment in this issue is accepted by Scott Podmore.

NEXT ISSUE
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OUR NEWSPAPER
The Warrandyte Diary was established in 1970 as a small local newsletter. Although it has
developed over the years, it has retained its strong community character, being produced
mostly by volunteers with only one aim: to serve its community. Financed solely through
advertising, it guards its not-for-profit, non-commercial status and its independent voice. The
Diary carries a strong editorial bias towards the people, environment and character of the
place it serves. Its monthly circulation is 4000 copies and it is available in Warrandyte, North
Warrandyte, South Warrandyte, Park Orchards, Wonga Park, Warranwood, North Ringwood,
Kangaroo Ground and Research.

A SPECIAL PLACE
Warrandyte (approximate population 8000) is situated on the Yarra River, some 27km from
Melbourne. For countless ages a well-stocked hunting ground of the Wurundjeri people,
in 1851 Warrandyte became the site of the first official gold discovery in Victoria. It soon
established its character as a small, self-sustaining community set in a beautiful river valley.
Around 1900 the miners, orchardists and tradespeople were joined by a number of young
painters who were founding the Australian nationalist arts tradition. Now a commuter suburb
of Melbourne, the natural beauty, community spirit and sense of independence of Warrandyte
has been largely retained. This newspaper is the voice and true expression of that spirit.

Warrandyte Cook-up gives
you the Trotts
AST month, Narelle’s
Stuffed Chicken recipe tickled the taste
buds of many of our
readers. Now the rest
of the family take up the ladel.

SEPTEMBER
Hip Hip
Hooray!

HOURS
Tues–Sat: 11am–5pm
Sundays: 12noon–5pm

Neville’s Burnt Bangers
First open the packet from
IGA and remove the little preservative sachet. I know someone who thought it contained
some kind of seasoning and
sprinkled the entire contents
over the food which is a very
understandable error but
makes your mouth dry up and
tastes like a kitchen scourer.
Your next problem is sausage bend. As soon as the
little critters hit the hotplate
they curl their toes up leaving
you with an unstable sausage;
every time you try to cook the
curved side it just rolls back
into the same position.
One option is to use your
barbecue tools in the manner of a cardiac surgeon. In
the case of an inverted bow
(where the sausage assumes
the Sydney Harbour Bridge
position) you should apply
pressure mid sausage with
your spatula tool; for the obverse (or U-bend position) use
your open tongs to apply even
but gentle pressure at either
end of the sausage, taking care
to avoid a medial rupture or
fat-spurt. This method works
fine as long as you are prepared to cook one sausage at
a time. Some exponents can
hold down two, three or even
four at once but this requires
considerable dexterity and a
careful tongue position.
Personally I prefer the
‘spooning sausages’ technique. Snuggle the little tykes
up tight in a line, press down

living with
The Trotts
with your spatula and roll the
entire row by one quarter of a
turn at a time. This procedure
is only as secure as your end
sausage which must be held
firmly to stop the entire lineup collapsing. I use an old
steam iron at one end and the
NAGA mug I won at the Rotary
Golf Day in 1997 at the other.
Cook until uniformly carcinogenic and serve with Tip
Top and apple sauce. Mmmm.
Jasper’s Teddy Bear Biscuits
Pull off arms, legs and head
which you should dispose of
completely – the last thing you
want is your old sleeping partner gazing at you reproachfully with whatever eyes he has
left. Pluck out any remaining
hair then slice trunk and limbs
crossways into 1mm widths.
Bake in oven till you smell
scorching. Allow to cool and
offer to people you don’t particularly care for.
Cinnamon’s Braised
Broccoli and Mapo Tofu
As a vegan I’m totally hardcore about what I put in my
body. The secret to truly awesome health is having friendly
bacteria in your intestines
which you can get via either
a fecal transplant or a healthy
diet so hashtag der. For a
tum full of little smiley faces
chomping away inside you
broccoli is totally awesome
because it’s high in dietary
fibre and comes in florets. I
know, florets, they even sound
amazing don’t they and they
look like little trees, so cute.

And tofu has been awesome
for thousands of years which
is amazing in itself and can
you imagine how excellent
your poo is when you mix
them both together!
So what you do is get six
cups full of florets – I know!
– and a packet of tofu and
you mix them up with I’m not
sure exactly what because
I just helped Emma’s mum
by drying the tofu with a
Scottowel and cutting it into
little cubes and rolling them
in cornstarch. She dropped
them in bubbly canola oil
with stuff like soy sauce and
peppers and ginger and it was
tastylicious. Just chew it very
gently and don’t bite. Tofu has
feelings too.
Gran’s Sweet and Sour Pork
This is a two part recipe if
that’s not asking too much.
Start by making a batter out
of cornflour, plain flour, salt,
eggs and water then plaster it
over your pork and deep fry
within an inch of its life.
Meanwhile do up a sweet and
sour sauce with a chopped

capsicum, a sliced carrot
and crushed garlic if you’re
that type of person and cook
for 3 minutes. Stir in vinegar,
soy sauce, 2 tablespoons of
cornflour and more water and
bring to the boil. Now here’s
the critical bit. Take a can of
pineapple pieces, drain them
and TIP THEM STRAIGHT
INTO THE FRIGGIN’ PEDAL
BIN! YOU KNOW THE TROUBLE WITH PEOPLE TODAY?
SUGAR! EVERYTHING’S GOT
TO BE SWEETER THAN KYLIE
MAPLE SYRUP WOULDN’T
MELT IN HER MOUTH MINOGUE AND IT’S MAKING
MY BOWEL IRRITABLE JUST
HEARING ABOUT OBESITY EVERY FIVE MINUTES. YOU TELL
MR. ABBOTT TO WHACK A
TAX ON DONUTS AND COCA-COLA AND HE WON’T
NEED A CO-PAYMENT CAUSE
WE’LL ALL BE FIT AS MALLEE
BULLS!
Clive Palmer might even
lose enough weight to see his
cocklesaurus rex for the first
time in 30 years.
ALAN CORNELL
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Get out of our town

By MICHELLE PINI

A WARRANDYTE family suffered
a terrifying ordeal late last month
upon returning home from an interstate trip.
The couple, who have chosen to
remain anonymous, had just collected their youngest son from his
grandparents’ home and were on
their way back to their Melbourne
Hill Road property.
As they drove towards their house,
however, the family car was accosted
by a group of youths who had been
standing in the middle of the road.

The mother told the Diar y they
approached the car in “a menacing
fashion and began spitting, yelling
profanities and kicking the car”.
“I looked into the angry face of one
of the boys and thought, ‘We’re in
trouble here’,” she said. “There were
eight to 10 boys standing in the way
of the car with cans of alcohol and
they were extremely agitated. My
son is profoundly deaf and he was
terrified.”
The woman said her husband managed to drive off under great duress
but they had been too frightened

to drive the short distance to their
home as the youths ran after the car
and she was concerned for her three
older boys who were at home at the
time. The father drove to Warrandyte
police station to find it unmanned
and then called 000.
The couple praised the prompt and
helpful assistance of the police who
attended.
Leading Senior Constable (LSC)
Daniel Logan of Warrandyte Police
said it was in line with usual policy
for the station to be unmanned,
although police are still on duty. He

explained that was the case on the
evening of the incident and on-duty
officers were out patrolling and attending to call-outs.
“Police made contact with a group
of young fellows opposite the skate
park and saw them onto the bus
heading back to Doncaster – no
arrests were made,” LSC Logan said.
He also said there had been several
reports of rowdy groups of young
men exhibiting harassing behaviour
and all had been “out-of-towners”. It
is believed the boys had attended
a house party in the area and the

incident was a one-off occurrence.
Meanwhile, in what appears to be a
separate incident, a bus driver contacted police when one such group
was involved in an altercation at The
Pines Shopping Centre.
l LSC Logan said Warrandyte
Police would like to reiterate that
anyone requiring urgent police
assistance should not hesitate to
contact 000 as that is the correct
procedure and the most direct
process for prompt police attendance.

A photo for all seasons
SPRING is in the air and Narelle Haas sprung into
action at just the right moment with this magic
photograph of her children. So good, in fact, the
snap titled River Play scored for her the Judge’s

Choice award in Warrandyte Community Bank’s
photographic competition. See all the other winners on Page 16 that will be forming a stunning
new calendar free to the public in November.
PLUMBING & DRAINAGE CONTRACTORS

Before you sell any shares
or any other capital asset that may give
rise to a capital gain speak to us.

General
plumbing,
sewer
connections,
drainage & gas

We can help you plan to reduce your your tax.
Brian Spurrell FCPA (local resident) and associate
Hien Hoang CPA guarantee personalised attention
to all accounting/tax requirements and business advice.

We will visit you.

“We are the accountants who care”
Personalised Taxation &
Accounting Services Pty Ltd

DEAD, DANGEROUS & LARGE TREE SPECIALIST
tree removals – tree pruning & surgery
stump removal – storm damage – prompt reliable service
free quotes and advice – 24 hour service
fully insured – experienced climber

Certified Practising Accountants
PO Box 143, Warrandyte, 3113

T: 9844 2409 or 0412 011 946
E: info@ptasaccountants.com.au

BEN 0417 364 178 – Qualified arborist
Your local service provider for 15 years

1.7T Excavator
10m3 Tipper, Bobcat
LOCAL AND RELIABLE

barry 0417 387 200
sean 0417 006 769

seanramak@yahoo.com.au
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Asbestos
pipes burst

Community
centre
celebrates
1st birthday

By MICHELLE PINI

A BURST water pipe in West End
Rd last month led to community debate on social media with
discussion about possible health
risks posed by the asbestos
cement pipes.
Warrandyte’s Jozica Kutin,
whose father died after asbestos
exposure at James Hardie Industries, voiced her concerns in a letter to Yarra Valley Water (YVW).
“The fact that the pipes are
bursting means they are going
through a deterioration process
that is hidden for some time,” Ms
Kutin told the Diary. “Ingesting
asbestos has not been declared
harmless. Where do all the fragmenting bits go?”
Spokesperson for YVW Cheryl
West said: “According to the Department of Health, asbestos only
poses a risk to health when asbestos fibres are airborne.”
Ms West said that was “in line”
with the World Health Organisation (WHO) and Australian Drinking Water Guidelines.
It is believed about 10 per cent
of the YVW network and 30 per
cent of Melbourne’s drinking
water was still being funnelled
through asbestos cement pipes.
Ms West indicated YVW was
gradually replacing the pipes,
which were installed in the 1960s,
through a mains renewal program.
“Yarra Valley Water is focused
on taking preventative measures
to detect leaks and fix or replace
pipes,” Ms West said.
Although there have been studies indicating a link between
cancers and ingested asbestos, the
WHO said the evidence was not
consistent.
Ms Kutin said she would like to
see further investigation into the
issue to determine whether asbestos particles in the water supply
could be hazardous to heath.
AsbestosWise CEO Michael Rae
told the Diary although ingested
asbestos may pose a threat, the
dangers of inhaled asbestos were
undisputed.
“There is a current resurgence
of asbestos-related diseases linked
to do-it-yourself home maintenance,” Mr Rae said.
He also cautioned against home
renovations without undertaking
a prior asbestos check by a registered hygienist to determine if asbestos was present and what protective measures could be taken.
For more information visit:
asbestoswise.com.au

By CHERIE MOSELEN

Strong united front
By SCOTT PODMORE

MANNINGHAM councilor Michelle
Kleinert says the response from the
Warrandyte community for the successful ‘Stop. One Punch Can Kill’
campaign had been “overwhelming
and fantastic” and played an important role in helping influence
harsher sentencing laws being
passed in State Parliament last
month.
It’s a clear message that “onepunch killers” will not be tolerated
in our society.
It’s also an issue close to the
Greater Warrandyte area’s heart
after 22-year-old David Cassai
was killed in a mindless act of
aggression in Rye on New Year’s
Eve in 2012.
“It’s been bittersweet, the death
of a loved one motivating the desire
for change,” Cr Kleinert told the
Diary. “What stands out is that
every single signature that came

from our days out meeting with the
public made a difference. When we
met with the Attorney General Robert Clark, every person who signed
our petition went with us.
“The response from the Warrandyte
community was overwhelming and
Warrandyte as a whole should be
proud to have supported us in the
campaign for harsher sentencing.”
Those who strike and kill will now
spend at least a decade in jail under
new laws passed in State Parliament
and under the new anti-violence
crackdown, anyone convicted of
manslaughter in a gang attack will
also serve 10 years in prison.
It gives Victoria the strongest laws
relating to one-punch deaths in
Australia and couldn’t have come
along quickly enough after several
deaths around the nation, especially
on Melbourne’s streets. A recent
report in the Herald Sun said “the
new regime will see anyone who

punches or strikes someone in
the head without warning, causing
their death, guilty of manslaughter
with a 10-year statutory minimum
non-parole period”.
Cr Kleinert says the harsher laws
are just the beginning.
“Our mission is to continue making
this a conversation. The message
sticks: STOP. One punch can kill!
And if it kills, you will go to jail for
a minimum of 10 years. It’s serious.”
Premier Denis Napthine agrees.
“A single punch to the head without warning can too often cause
death or lifelong injuries. Often
victims are young people with their
whole lives ahead of them,” he said
recently. “We need to send a very
clear message about the tragic consequences that can flow from a moment of violence. We also need to
drive home to would-be offenders
that they will spend a long time in
jail if they resort to such violence.”

NOTHING spells out a celebration
quite like an enormous chocolate
cake.
So it was smiles all around when
Warrandyte Community Centre tenants, and a number of other special
guests, “cut the cake” last month
to mark the first anniversary of the
refurbished community centre.
The event was held in Warrandyte
Library, a significant inclusion in the
redesigned building, and was hosted
by Manningham council.
Manningham council’s director
of community programs, Chris
Potter, welcomed guests including:
Whitehorse Manningham Regional
Library Corporation CEO Sally Both,
Warrandyte Community Bank representatives, Warrandyte Library staff,
Warrandyte Community Association,
and tenants (Neighbourhood House,
Information Warrandyte, the Diary,
and Lions Op Shop committee).
Cr Michelle Kleinert and council
executive officers, including Manningham CEO Joe Carbone, attended
the celebration.
Cr Kleinert, who is also the chairperson of Whitehorse Manningham
Regional Library board, spoke about
the success of the renovated centre,
which officially opened 12 months
ago to the day, on August 20.
In terms of the branch library, Cr
Kleinert said she was pleased to
report statistics showed a steady
increase in usage over the past year.
New memberships were up 14
times, from 63 to 911; loans had almost tripled, from 16,070 to 44,164;
overall visits had increased fivefold,
and attendees at children’s programs
were up six times, from 67 to 388.
Free Wi-Fi and public internet
computers had also been popular,
with an increase from 566 bookings
to 1930.
It was noted that the borrowing of
children’s material made up 40% of
all loans.
The increased usage is encouraging and validates the community’s
struggle, over many years, to secure
a municipal library in Warrandyte.
Looking back over the 12 months
since the grand opening, Cr Keinert
said she was happy to report: “All
tenants have settled into the centre,
and the building has been incredibly
well received.”
She described the community
project as “a prime example of positive working relationships between
tenants, the local community and
council”.

Market changes
are on the way
By BRIANNA PIAZZA

CHANGES to the Warrandyte Market,
aimed at preventing environmental
damage, are underway, with Manningham council officers saying they
will work with community groups
over the next few months.
Council officers say they have identified four trees in the market area
that are in poor health due to soil
compaction, which makes the soil
less able to absorb rainfall.
They say stall holders parking their
cars next to stalls at the Warrandyte
market is one of the main causes of
the soil compaction affecting the
trees and that changes are needed
to prevent further damage.
The Diary understands council has
met with Warrandyte Market organ-

isers and the Warrandyte Community
Association to discuss ideas, such
as relocation of some stalls and not
allowing stallholders to park their
cars next to stalls in some sections.
Margory Lapworth, from the Warrandyte Community Market, says
changes would occur during the rest
of the year and early 2015.
“We’ll be cooperating fully with
council and we’ll be reorganising the
layout of the market, we’ve offered
to pay for anything we can to help
with the costs and we’ve also talked
to them about the lack of drainage,”
she said.
“We’re happy to contribute to
things that will make it better for
other people in the area, as we’re
only there for five hours a month.”

Like us on Facebook

www.facebook.com/warrandytediary
Stay updated, five for Friday, videos, funnies and lots more
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Eggflip masterstroke
Julie’s call to ban caged
eggs is a global success
By SCOTT PODMORE

QUINTON’S IGA has made the bold
move of refusing to stock caged eggs
and the greater community throughout Australia has risen as one in support of the supermarket’s decision to
only stock free range eggs.
Not only has her decision garnered
enormous support locally, but it has
been given glowing praise by Animals
Australia, our country’s foremost
animal protection organisation,
with more than 412,000 followers
on Facebook, made the Channel 7
nightly news, 3AW and is going viral
on the internet.
IGA’s Julie Quinton told the Diary it
had “been an amazing result” as local
shoppers – and people throughout
the world – unanimously supported
her decision.
“The feedback has blown me (us)
away. We’ve managed to hear from
people all over including throughout
Australia and overseas.”
“This goes way back for me,” Julie
explained. “I used to ask Brian (Julie’s late husband and former owner
of Warrandyte’s IGA) to stop stocking
caged eggs but he used to say the
industry experts reckoned it was
almost suicide as so many customers
were price driven.
“When I took over, I brought it
up again. Many, many times – with
managers, fellow retailers and IGA
advisors. They all kept telling me the
same thing. ‘Don’t do it!’
It’s not a one-off conscious decision
by Julie. Shoppers have been slowly
introduced to the supermarket’s
range of free range and organic products throughout the store for a long
time and it’s clear Quinton’s IGA has
been sourcing more products from
ethical and humane suppliers.
“For the past 12 months I’ve been
subscribing to updates from Animals Australia about the plights of
so many animals and the suffering
they endure to feed our masses,”
Julie said. “So the issue and cruelty
associated with battery hens has
been on my mind a lot and over the
past few months my discussions
have been about getting rid of caged
eggs in our store.
“It was only about six weeks ago I
stood in front of our egg display and
told an industry expert I was going
to stop stocking caged eggs. He got
so annoyed with me and told me how
stupid an idea that was because our
industry has become so difficult to
survive in (due to increasing pressure from all the chains) and with
declining customer numbers – ‘how
could I even consider limiting my
customer base yet again’, was the
attitude.”
But after seeing an update on
Facebook from Animals Australia on
August 21, Julie made up her mind
“100 per cent”.
“The update showed a photo of
an animal that initially I didn’t even
recognise,” Julie said. “I kept looking
at it thinking, ‘what is that?’, then I
read the article and realised it was a
chicken. I then watched an attached
video that had been secretly filmed

and handed to Animals Australia
about the horrendously cruel conditions battery hens were living in
at a farm, which was supposedly a
farm from one of Australia’s major
egg suppliers. I have subsequently
discovered it was filmed secretly in
a country NSW farm and Animals
Australia notified RSPCA who are
now investigating.”
Julie, whose supermarket claimed
the top prize at last year’s inaugural
Manningham Business Excellence
Awards, said she went to work that
day and instructed her staff they
were no longer ordering in caged
eggs and only stocking free range
and organic eggs from ethical and
humane farms going forward.
“The photo I saw and then the
distressing video was the final straw
for me. It came down to my morals.
I cannot morally justify the obscene
cruelty to those poor creatures for
the sake of losing customers,” Julie
said.
“I wish I had listened to my heart
and stood by my morals a long, long
time ago and done this earlier.
“I am actually quite blown away by
the reaction. I never expected this to
be such a big deal. On the day I made
the decision to stop supplying, I also
received an email from a customer
Vicki Fairfax who had also seen that
photo and video and was moved
enough to email me asking if I would
consider removing caged eggs.
“I was so thrilled to be able to reply
to Vicki and explain to her I was one
step ahead and had already done so.”
It’s believed Vicki then contacted
Animals Australia to notify the organisation of its victory in succeeding to
move Julie enough to make the decision. A representative from Animals
Australia then rang Julie to let her
know how thrilled they were.
“They asked me if I knew of any other supermarkets that had stopped
supplying caged eggs to which I
replied I didn’t. They said they didn’t
either. They asked my permission
to announce our decision on their
Facebook page.”
Julie said the positive response by
Animals Australia shocked her (in a
good way). The organisation made
a fuss of Quinton’s IGA in social media when they reposted the striking
image of the battered hen along with
the comments: “This hen, who was
‘forgotten’ by a cruel industry, will
be remembered by millions of people
whose hearts she has touched —
people like Julie, owner of Quinton’s
SUPA IGA. Quinton’s has become the
FIRST IGA supermarket in Australia
to announce they will no longer sell
cage eggs! Sometimes one polite chat
(or a single photo) can be enough
to inspire change. Now is a perfect
time to start a conversation with
your local supermarket, encouraging
them to follow Quinton’s IGA’s lead!”
That post has led to even more
national support for Julie’s brave
heartfelt decision.
“We have received emails from all
around Australia, phone calls congratulating us,” Julie said. “Messages

on the Quinton’s SUPA IGA Facebook
Page (too many to count.) We have
even received messages of support
from New Zealand, Brazil, UK and
Northern Ireland.”
The Animals Australia Facebook
post has more than 11,300 likes and
over 600 comments in addition to
being shared on more than 3000
other pages.

“Now there are calls for all other
IGAs across Australia to follow my
lead,” Julie said. “I have been sending
emails to IGA appealing to them to
put a call out to all other IGA supermarkets to go against convention
and stop stocking caged eggs. IGA is
watching, but at the end of the day,
it will come down to the individual
retailer to make that decision.

“I’m learning more and more as I go
along, I guess, about business ownership and the decisions we make. The
longer I am in this business the more
I am trusting in my instincts and morals to make the big decisions I need
to make. I regularly am surprised
that they, more than not, take us in
the right direction. I’m not driven by
money either, so that helps.”

Recommendations to fix our public transport

By BRIANNA PIAZZA

THE Eastern Transport Coalition has
backed recommendations from the
Victorian Auditor-General’s Coordinating Public Transport report, which
urges Public Transport Victoria to
improve the frequency and coordination of train and bus services.
It comes as Warrandyte bus users
still adjust to new bus timetables
from July and resulted in reductions
to bus services around Manningham,
including the 906.
The report, released in early August, showed progress to improve

the poorly coordinated bus and train
services had been slow over the past
few years.
It found 85 percent of Melburnians
live near a bus while less than one
third of dwellings are within walking distance of the train network,
but only one in five train arrivals
at Melbourne’s major train stations
connected with a bus.
“PTV has a Network Development
Plan for trains but there is none for
buses and there won’t be until at
least the end of the year.
“For the majority of residents in the

eastern suburbs, buses are the most
critical part of the public transport
network where little or no other public transport options exist,” Eastern
Transport Coalition chairperson, Cr
Peter Lockwood, said.
He wants the Victorian Government
and opposition to quickly finalise
plans to improve Victoria’s bus
services.
“The government has done nothing
with buses for four years and communities are getting anxious that
they’re continuing to be ignored.
“So instead we’ve given people the

opportunity to speak up with our
Better Buses survey,” Cr Lockwood
said.
The Better Buses survey, available
on ETC’s website until September 11,
has received more than 200 responses from bus users, who can outline
which suburbs need bus service
improvements. ETC will present the
survey’s findings to the state government and Public Transport Victoria.
Warrandyte Community Association president, Dick Davies, says Warrandyte residents who missed out on
completing the survey can still have

an impact by ensuring they touch on
and off with their Myki cards.
“We would encourage people to
make sure they touch off when
they’re getting off the bus in Warrandyte because that information is
recorded and used when decisions
are made about bus services,” Mr
Davies said.
“If people forget to touch off in
Warrandyte, then it appears as if
that there aren’t many people getting
off in Warrandyte, and that could
negatively affect Warrandyte’s bus
services in the future.”
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Brain cancer hits home
By BRIANNA PIAZZA

ON a sunny day on New Year’s Eve
in 2007, Sally White and her family
were spending their annual holiday
at their beach house in Phillip Island.
For the Wonga Park family of four, it
had become a family tradition to celebrate the beginning of the New Year
with their relatives by the beach.
Sally, 38 at the time, was sitting in
the sand and immersed in a book as
her husband, David, played cricket
with their two boys, Josh and Ben
(pictured).
“I was a bit tired from playing
cricket, so I came and sat down next
to Sally and she started to have a
seizure, her body was contorted and
all sorts of things,” David said. “We
called an ambulance and they told us
it might just be dehydration but they
still suggested we go to the doctors
to get it checked out.
“By the end of the first week in
January, the doctor came back to us
with results from the scans and said
she had a brain tumor.”
The diagnosis shocked the family
given Sally had already lost her
mother to brain cancer only eight
years earlier and her uncle also lost
his battle with brain cancer.
“We were incredibly frightened
because of our previous experiences.
We were told that it wasn’t a case of
if the tumor was going to grow, but
when,” Sally said.
After undergoing two surgeries,
radiotherapy and chemotherapy
and losing some movement in the
left side of her body, Sally still holds
hope that a cure for the deadly disease is on the horizon.
The survival rate for brain cancer patients is very low, with Sally
already part of the minority that
has lived beyond five years after
diagnosis.
Cure Brain Cancer Foundation
says only one in five patients
are still alive five years after
their diagnosis – a statistic that
has barely changed in 30 years.
“Leukemia had the same statistics
30 years ago but now leukemia only
has a five percent mortality rate and
that’s directly associated with the
level of funding it has received in last
30 years,” David said.
“However, brain cancer only gets
three percent of the national heath
budget for cancer funding and I think
a lot of it is to do with the fact that a
lot of people who are diagnosed have
died, so there aren’t many advocates
out there.
“Every year 1600 Australians are
diagnosed and 1200 die from it. Brain
cancer kills more people under the
age of 40 than any other cancer and
we need more treatment options. At

Picture: Karen Egan

Learn about
our beautiful
Yarra River

By BRIANNA PIAZZA

the moment there’s only surgery,
chemotherapy and radiotherapy –
and they should be last resorts not
the first port of call.”
Since the disease entered their
lives, Sally and David have constantly
fought for greater awareness and
funding for brain cancer research.
Along with a group of Wonga Park
residents, they set up Blackwood 8,
a charity organisation that has raised
more than $400,000 for brain cancer
research.
It’s helping scientists from the
UNSW Lowy Cancer Research Centre
search for ways to cure, treat and
prevent brain cancer.
The idea of Blackwood 8 began
in Wonga Park (Blackwood Drive)
and has enjoyed generous support
from community groups, residents
and businesses, including ongoing
grants from the Warrandyte Community Bank.
“When Sally was first diagnosed, a
group of mates from the local area
took me out as a show of support,

Some time overnight between
August 12 and 13 the side wall of
the Warrandyte Community Bank
was damaged with spray painted
graffiti. This was the second graffiti incident at this location within
a week. Police patrols have since
been stepped up in Yarra St and
nearby areas.

She spent months typing while only
using her right hand, detailing her
personal journey to inspire others
that there is hope for survival.
Then in July, the movement to cure
brain cancer smashed records in Run
Melbourne 2014, raising $280,000.
This October, Blackwood 8 is holding its annual Celebration of Hope
Gala at the Manningham Function
Centre with live music, auctions and
raffle items.
Tickets are available until early October unless sold out, and David says
the event will take the total amount
of money they have raised beyond
half a million dollars.
“We hope to see some people from
Warrandyte there and we’ll all have
a good time, which is important
because many of us often take life
too seriously. It’s a great way to have
some fun while donating to a good
cause and making a difference.”
l For more information visit
www.blackwood8.com.au

Top honour for Rhys

Road rage
ON August 17, a road rage incident
near the Warrandyte Berry Farm
on Warrandyte-Ringwood Road
allegedly escalated into a violent
confrontation between two women.
Warrandyte police Constable Rhys
Doughty-Cowell said the assault
happened after one of the drivers
cut the other off. It is alleged one
of the women stopped the other
by breaking abruptly, before approaching on foot and assaulting
her.
A Templestowe woman in her late
20s reported the assault to police
the following day, while a North
Warrandyte woman was arrested
on August 18. Constable Rhys
Doughty-Cowell said both of the
women’s stories varied dramatically.
Police are investigating and urge
anyone with information to contact
Warrandyte police on 9844 3231.

as mates do. We were having a nice
time in Warrandyte with a few red
wines and we decided we had to do
something to try and change it. So
from there Blackwood 8 was born
and we decided to hold a community
function,” David said.
“Our goal on the first night was to
raise around $10,000 but we ended
up raising $35,000 and it just took
off from there.”
The organisation also runs community support group sessions called
Talking Heads for people who have
been affected by brain cancer.
Sally says people travel from across
Melbourne to attend, as there’s currently a lack of support services for
people with brain cancer once they
leave hospital.
Yet the couple says momentum for
their cause is building as awareness
spreads and more funding pours into
brain cancer research.
While recovering from her second
operation in 2008, Sally wrote a book
called Three Quotes from a Plumber.

LOCALS can learn about the Yarra
River’s fascinating history with
two free, eco-friendly events coming up in the next month.
On Sunday, September 21, the
Yarra Riverkeepers are hosting
a public bike ride from Yarra
Junction where participants pedal beside the Upper Yarra River,
stopping along the way as an environmental expert educates them
about the river and its health.
Author Maya Ward, who walked
the entire length of the river 10
years ago, will share some of the
river’s stories during the bike
ride.
It begins at the Upper Yarra
Museum at 11am and concludes in
Warburton around 2.30pm.
Then on Sunday, October 5,
Yarra Riverkeeper Association
president Ian Penrose is guiding a
two-hour walk along the river.
The walk begins at 10.30am in
Osborne Rd, North Warrandyte.
It’s the first time the awardwinning association has held a
public walk in this location.
“Both events allow people to
connect with the river and appreciate some of its beauty. It’s an
opportunity to learn about some
of the wildlife and the plants that
live and depend on the river,” Mr
Penrose said.
“It’s also a chance for people
who live in this area to appreciate
some of the challenges the river
is facing and what they can do to
help care for the river. There’s
no better way to do that than by
spending some time by the river.”
Bookings are essential.
For more information and to
book, call 0409 510 766 or email
info@yarrariver.org.au

RUTH BIRCH

Between August 19-21 a shed
was broken into at the Parks Victoria ‘Longridge camp’, located on
Alexandra Rd, Warrandyte. A petrol powered log splitter valued at
$2000 was stolen from the shed.
Between August 21-23 padlocks
and chains were cut at the Wonga
Park Junior Soccer Club oval at
Launders Avenue, Wonga Park.
After gaining access to the club,
thieves stole a portable hydraulic
lighting platform valued at over
$4000, towing it away from the oval.
Anyone with info on these incidents is urged to contact Detective
Senior Sargent Matt Volk of Manningham CIU on (03) 8841 3925.
On a positive note, there has
been a reduction in car break-ins in
the Warrandyte area over the past
month. Owners are reminded not
to leave any items of value in their
cars and to ensure that vehicles
are locked at all times, even when
parked at home.

By BRIANNA PIAZZA

A WARRANDYTE police officer has
been awarded the National Emergency Medal in recognition of his service
on Black Saturday.
First constable and former Wonga
Park firefighter Rhys Doughty-Cowell
was one of the three Wonga Park
firefighters awarded the National
Emergency Medal last month, which
recognises important or sustained
service to others during a nationally-significant emergency.
Rhys has been working for the
Warrandyte Police since March this
year, and is known for his role in the
successful rescue of a North Warrandyte fire crew on Black Saturday.
Rhys along with crew leader Andrew Wright, driver Luke Thomas
and firefighters Tim Cochrane, Andy
Oxley and Rhys responded to a distress call from a North Warrandyte
tanker, which crashed in Kinglake
after checking a burning house in
St Andrews.
“In my opinion it was the right five
blokes on the right bit of equipment
at the right time and in the right
place. There was strong leadership
and sound decision making by Luke
and Andrew on the day, and some
pretty solid teamwork from the rest

of us,” Rhys told the Diary.
“It’s one of the very few good
stories from that day, that’s how I
view it.”
He also urged residents to have
a bushfire emergency plan in place
for summer, to minimise the risks to
themselves and others who might
be called to rescue them when a
bushfire strikes.
“It’s important that if something
like that ever happens again people
aren’t chasing around horses and
dogs on the day,” Rhys said.
“People need to be prepared for

the worst in a bushfire emergency.”
Wonga Park CFA captain, Andrew
Mills, says he is proud of Rhys and
the other volunteers who bravely
served the community on Black
Saturday.
“Every person male and female on
that day deserved the certificates
and medals,” Andrew said.
“The CFA members are all volunteers and they didn’t join a volunteer
service to be praised. Everything
they do is for the community and
they’ve gone above and beyond their
service.”
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Use the bin properly or pay up
By BRIANNA PIAZZA

MANNINGHAM council has warned
residents and businesses to use public
bins properly or face on the spot fines
of $295 for dumping waste illegally.
It comes after council noticed a spike
in the number people leaving household or commercial waste in Manningham’s street litter bins, which are
provided only for small items, such
as food packaging, cigarette butts and
drink containers.
Council is unsure what has triggered
the increase and couldn’t provide the
Diary with exact figures, but says it
has been an ongoing issue in recent
years, with bins along Manningham’s
main roads most frequently targeted.
Warrandyte has also been affected,
with floor sanding material recently
dumped in the street bins on both
sides of Warrandyte High School.
Manningham council chief executive, Joe Carbone, says council is trying to identify residents and businesses responsible and has also employed
a Litter Prevention Officer, who is
talking to traders, shoppers and residents about how to legally dispose of
excess waste.
He says misusing street bins leads to

overflow, causing litter to spill onto
streets and nearby properties.
“The misuse of street litter bins
impacts on the amenity of the Warrandyte area. If the bins aren’t being used
appropriately, it can also encourage
more illegal dumping and littering
around bus stops, retail trading areas,
parks, reserves and local waterways.
It also diverts council resources away
from other environmental priorities,”
Mr Carbone said.

Council says people can leave excess
waste at the Banyule Waste Recovery
Centre or Whitehorse Recycling and
Waste Transfer Centre, with recyclables able to be dropped off for free.

There are many alternative banks (such
as Bendigo Bank), credit unions, and
building societies that have publically
stated that they are not involved with
financing fossil fuel projects. A survey
carried out by Market Forces, an affiliate
project of Friends of the Earth, Australia,
provides the positions of over 120 banks,
credit unions and building societies
on investing in the fossil fuel industry
(http://www.marketforces.org.au/banks/
compare).
Warrandyte CAN is running a forum on
September 18 to explore mass divestment
from fossil fuel companies, and particularly from the four big banks. It will also
look at the responses of superannuation
funds and how they can be influenced to
invest in clean energy solutions.
Already in the US, universities, local
government, religious institutions as
well as individuals, have divested from
fossil fuels. This is similar to a movement
of money that helped bring an end to
apartheid in South Africa.
In Australia, the movement is gaining
momentum, and it is slowing investment
in fossil fuel projects. For example, a
failure to secure financial backing from
Deutsche Bank is preventing the Indian
conglomerate Adani Group from expanding the port at Abbot Point to ship
Queensland coal.

A survey of superfund members recently conducted by the research think-tank
(The Australia Institute) found a significant number – worth almost $250 billion
– would be willing to switch from super
funds found to be investing in coal mining
and coal seam gas.
This survey also looked at steps needed
to switch to “fossil-free finance” options.
Significantly, it found that the switch
can involve little cost or risk, while providing protection the growing long term
risks of the carbon bubble.
All of these issues will be addressed
in Warrandyte CAN’s forum with guest
speakers Isabella Morand, Melbourne coordinator of 350.org and Simon O’Conner,
CEO of Responsible Investment Association Australasia (RIAA). There will also be
a brief presentation from Bendigo Bank.
350.org Australia is part of an international movement committed to achieving
effective climate change action.
The RIAA is the peak Australian body
for financial advisers, fund managers
and consultants working in responsible
investment.
So if you care about the future of the
planet, come and learn how to put your
money where your mouth is.
September 18 at the War randyte
Neighbourhood House, Level 1, 168
Yarra Street, Warrandyte from 8pm.

l Manningham council urges residents who witness anyone dumping
waste illegally or littering to record
details such as the location, date,
time and car registration and call
1800 665 488.

Is your money funding
fossil fuel projects?
comment

By KAREN THROSSELL

Solution to last month’s puzzle:

It makes no sense to use the original $15 in the
calculation. The men paid $4 each = $12. Of this the
manager has $10 and the waiter has $2.

DID you know that a highly effective way
to combat climate change is based on
how your money is used?
OK, so you want to do something about
climate change: perhaps you are careful
with your power usage, you may have
a fairly sustainable house, and drive a
fuel efficient car, but how do you get the
big guys to take action – corporations,
governments?
Individuals can make a minimal impact
surely…
Not true. You can be part of a mass
divestment movement against the use
of fossil fuels!
Do you have a bank deposit? Are you
a member of a super fund? Do you own
shares in any of the four big banks (NAB,
Commonwealth, Westpac and ANZ)? If
so, your money is probably being used
to finance the companies that extract,
transport, and burn coal, oil and gas.
Since 2008 the big four have together
loaned close to $19 billion to fossil fuel
projects such as coal mines, coal fired
power stations, coal ports, gas plants
and gas export facilities. Without such
investment, these projects would be less
likely to go ahead.

CYRIL

Clyde’s
Conundrum
Sally can paddle her canoe at 7 km/h in
still water. She sets off up the Yarra from
Fitzsimons Lane bridge, and the Yarra is
flowing at 3 km/h. At the same moment she
sets off, Jimmy drops his beach ball into
the Yarra from Warrandyte Bridge, 14km
upstream. Ignoring all such complications as
rapids, the ball getting snagged on the way,
tiredness, etc, how long after she sets off will
Sally meet the ball?
Solution next issue.

Acupuncture
Warrandyte
Sam Dudgeon
B.Hlth Sc (Acu) Dip RM. TTM. REF,
Member ATMS, AHPRA

ACUPUNCTURE – HERBAL MEDICINE – TRADITIONAL CUPPING
REMEDIAL MASSAGE – THAI MASSAGE – REFLEXOLOGY – TUINA

82 Yarra Street 0402 087 693 www.tcmwarrandyte.com

ACT GLOBALLY SHOP LOCALLY

DC Paint
n Local References
n Qualified and Insured
n Friendly Reliable Quality
Daniel 0403 184 802

Vanessa 0401 624 780

By PAUL WILLIAMS

You’re in safe hands
PAUL J. GILLING
REBECCA VAN DER JAGT
B.Sc, B.AppSc, Grad Dip Manip Therapy MAPA

Warrandyte Physiotherapy Centre

2 Trezise Street, Warrandyte 9844 1566

Member of Manipulative Physiotherapists Association of Australia
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Century-old puzzle solved
A PUZZLE that has haunted Margaret
White for almost 50 years has finally
been solved thanks to specialised
DNA analysis.
Since her teenage years, Margaret,
63, has sought to discover the final
resting place of her great uncle, Corporal Joseph Edward Lee, who was
killed during the infamous battle of
Fromelles in northern France during
the First World War.
On 19 July 1916, a total of 5500 Australians became casualties during a
suicidal charge at the German lines
over open ground.
Almost 2000 of them were killed in
action or died of wounds and about
400 were captured.
According to Australian War Memorial reports, this is believed to be
the greatest loss by a single division
in 24 hours during the entire First
World War.
Last month, Margaret and her
daughter, Zoe, were at the new
cemetery at Fromelles, for a service
to recognise the 98th anniversary of
the battle and to celebrate the most
recent identification of 20 bodies
found in a mass grave near the village
five years ago.
The remains of 199 Australian and
50 British soldiers were exhumed
from the grave and government officials asked for DNA samples from
family members as they sought to
identify the bodies.
More than 90 Australian soldiers
uncovered from the mass grave have
now been identified.
Margaret heard the story of Cpl Lee
during her teenage years and vowed
that she would do her best to learn
more about her great uncle and, perhaps, discover his final resting place.
She spent years researching Australian army records in Canberra
and with the help of a cousin, Arthur
Grant from Colac, who is a great
nephew of Corporal Lee, they uncovered pictures of the man and letters
he had sent from the front line.
Margaret has previously visited
the war cemetery and memorial at
Fromelles which lists the names of
the men who fell in the surrounding
fields on a wall dedicated to the heroic soldiers.
Heavy artillery and machine gun
fire had torn the bodies of the sol-

diers to shreds and only a small
number were able to be identified.
“My great uncle was a real daredevil
and I am sure he would have been
one of the first over the top,” Margaret said. “I really didn’t ever believe
there would have been anything
remaining to identify him.”
The discovery of the mass grave
gave new hope and as the bodies
were exhumed from the mass grave,
families of soldiers killed at the battle
were asked to supply DNA samples
in the feint hope that they could be
identified.
Margaret visited Fromelles again
while the testing was being undertaken and was shown the extensive
work that was being done to put
names to the skeletal remains.
She hoped that one day she would
get a call to say her great uncle had
been found. But she also realised it
would be most unlikely, given the
numbers who had died.
But on Anzac Day eve this year,
Margaret received a call from the
Australian Army that both surprised
and astounded her.
DNA testing with samples provided
by Margaret’s nephew Christopher
Lee (Cpl Lee’s great great nephew)
and Arthur had identified her great
uncle.
As she sat at the kitchen table
listening to the news, she stared at
a photograph of her great uncle in
front of her.
It is a picture that takes pride
of place in the centre of the table
around Anzac Day and Remembrance Day each year.
“I couldn’t believe the news. I never
thought it would happen,” Margaret
said.
She has now returned from France
thankful and relieved that her lifelong mission has been achieved.
She attended the service with Zoe
and her cousin and his two sons and
said she could not be happier that
her great uncle had been identified
and his resting place was among true
friends of Australia.
“Everyone I spoke to in the village
has such a great love and respect
for Australians and the sacrifice the
soldiers made,” Margaret said.
“He could have no better resting
place.”

Margaret White and her daughter, Zoe, at the grave of Corporal Joseph Edward Lee at Fromelles in France.

Travelling owls having a hoot around the world
THE Warrandyte community is the
type of place that always rises to
the challenge.
There are only 50 breeding pairs
of the Barking Owl (also known as
the Boobook Owl) left in Victoria
and to increase awareness of their
loss of habitat 50 handmade Travelling Owls have been released
over the past 10 weeks in and
around Warrandyte as a random
street art project by Debi Slinger.
And it’s having an impact.
Since mid-June, five owls have
been released each week across
the community or occasionally left
with someone special.
The owls have travelled across

the state of Victoria but also
across the planet including the
United States, Europe, South
American countries, Asia, Africa,
India, Japan and Iraq to name a
few.
Some owls stay with their lucky
owner and are later passed onto
the next random owner, while
others are on a continual journey
across the globe.
If you come across a Travelling
Owl, you can post pictures on social media at https://www.
facebook.com/pages/Debi-Slinger
or simply visit the facebook page
if you’d like to be part of the next
project.
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Jean Chapman: a local warrior
Words and main photograph
by BILL MCAULEY

EAN Chapman has been a
great warrior for the town of
Warrandyte. She has served
on countless committees
and fought the good fight
for the sake of our community. She
has also been a fierce and passionate
barracker for our sporting teams.
Jean, now 89, gets around on a
walking frame because she suffers
from scoliosis but there is still a passionate glint in her eye as she talks to
the Diary about living in Warrandyte
for the past 65 years. Her voice is
gentle and her recall is impeccable as
she effortlessly reels off names and
dates from the past. Her face continuously lights up as she tells her
stories about love, family, bushfires
and serving the community in a place
where she came to live after meeting
and marrying Alan Chapman. They
brought up their four children, John,
Sue, Jenny and Brian, in the family
home in Pigeon Bank Lane.
Irene Jean Gray was born in Ararat
in 1925, her younger sister Norma
arrived two years later. Her father,
a fireman on the railways, was a
fierce unionist and Jean remembers
how he told the railways to “stick
it” after he had been woken up to
do an extra shift once too often.
The family moved to Geelong for a
while and then to Carlton where he
worked parking cars at the Exhibition
building.
“He knew Squizzy Taylor by sight
in those days,” says Jean.
Eventually the family settled in
Mitcham in 1930.
During WWII Jean was writing to
a soldier overseas (just as a friend)
and her sister Norma was writing
to his best mate who happened to
be Alan Chapman. When Alan came
back from the war in 1945 he visited
the sisters in Mitcham.
“Even though he had been writing
to my sister, he instantly took a shine
to me,” says Jean. “After going out
for only three months he asked me
if I’d like to go in to town with him on
the next Saturday. I asked him, ‘What
for?’ and he replied, ‘To buy you an
engagement ring’.”
Jean accepted the proposal and
they were married three years later.
During the engagement, Alan built
their first home on KG Road.
“Although Alan had no sense of
time he had a beautiful smile,” she
says. “We just clicked and that was
it.”
Alan was really interested in cricket
and played for Warrandyte but Jean
“had no interest” in the sport.
“I said to myself, if you can’t beat
them, join them.”
Jean got involved with the cricket
club and began making afternoon
teas and officiating as scorer on
those hot summer afternoons when
Alan was opening batsman and
ground out many of the centuries

Samaritans
trucking on

he made for the WCC. Alan was the
opening bowler on many occasions,
too.
“The Diar y’s Lee Tindale once
wrote that Alan was arguably the
best cricketer to come out of Warrandyte,” Jean says proudly. “And Alan
was voted captain of the best team of
the last 50 years. Sometimes he won
both batting and bowling trophies
but unfortunately most of them were
lost in the 1962 bushfires.”
All four children inherited the
cricketing gene and played for
Warrandyte. Sue and Jenny went on
to represent Victoria and Sue also
played for Australia in a tour of India.
In January, 1962, Alan and Jean
were enjoying a lazy Sunday at home
with the radio switched off and were
oblivious to the danger of the many
fires that were burning around Victoria at the time. Their friend Johnny
“Smithy” Smith dropped by for a visit
and asked them, “Do you know that
you are surrounded by bushfires?”
Jean immediately sent the kids
off to her sister’s place at Vermont
and she went next door to Alan and
Dulcie Griffiths’ place.
“I took my knitting, a pair of scissors and the front door key,” says
Jean. Sadly it was the last time she
saw their home.
“But I still have that front door key
today.”
Jean was waiting with Dulcie when
she heard a loud whooshing noise
like a train. It was the approaching
firestorm. Alan Griffiths told the
women they had better get out
“now”. They made their way down
the hill and were the last group to
cross the bridge.

“By the time we got up to the hall
we could see houses burning on
the north side of the river,” Jean
remembers.
“I have to tell you something funny
now,” she leans in, with a wry smile.
“Our house burnt down, but the
toilet remained and next door the
Griffiths’ toilet burnt down but their
house remained. Naturally we gave
them permission to use our toilet.”
Jean went to join her children at her
sister’s place and Alan stayed back to
fight the fire. She wasn’t sure if Alan
or the house had survived the fire until Alan rang her at 9.30pm that night.
He simply said “our house has burnt
down”. Losing their home was a huge
blow to the Chapman family but not
without its blessings, exactly nine
months later baby Brian was born.
More tragedy was to come in 1981
when Alan became ill.
“It was pretty traumatic because
he was so stoic,” Jean says. “Alan
underwent a personality change and
used to have bad headaches, but he
refused to go to a doctor.”
Alan used to sit and gaze into space
and the kids insisted that he go to
the Austin Hospital where he was
diagnosed with a brain tumor. They
operated but within days Alan fell
into a coma from which he never
recovered.
“The kids and I refused to let him
be alone at this stage,” says Jean.
“ And we all sat with him until he
passed away.”
Alan was only 57 years of age.
After spending more than a decade
on her own, Jean found love again
when she met Alan Watkins. They
spent 13 years together and shared

their time between his home on
Phillip Island and her home in Warrandyte. Unfortunately, Alan Watkins
passed away in 2005 after suffering
from Motor Neurone Disease.
Over the past 30 years Jean has
thrown herself into community work
and joined the ALP.
She has also been active in the
Warrandyte Community Workshop
Co-operative. She also became a
Justice of the Peace in 1985.
She has been active in an amazing
number of local community groups
and represented the primary school,
Norwood High School, the cricket
club, the Girl Guides, child care
co-op, family support group, after
school care program, the bushfire
committee and many other groups.
Jean also started up the WCC Under
12s team when Brian was a youngster.
The Warrandyte stalwart has been
recognised for her efforts and received some major accolades for
her hard work, awarded both the
Centenary Medal for 50 years of
community service and the Australia
Day award for valued contribution to
the community.
These days Jean is still busy at her
Taroona Ave home where, with the
help of her daughter Jenny, she is
busy babysitting her eight grandchildren and her 11 great grandchildren.
“Warrandyte has been wonderful,”
says Jean. “I had always wanted to
live in the bush. When I was a kid
I used to climb into a tree, find a
comfortable fork and just sit back
and daydream.”
We hope that some of Jean’s daydreams have come true.

Glenn calls it a day after a job well done
By BRIONY BOTTARELLI

WELL known real estate agent Glenn
Martin has decided to retire. Glenn’s
family arrived in Warrandyte in 1956
and moved into a house opposite
Warrandyte High School – the lovely
house that has now been added to
and looks like a Victorian manor.
In fact, Glenn’s parents were instrumental in pushing for a high
school in Warrandyte, which sadly
never happened until Glenn and his
two sisters, Helen and Marion, had
completed school.
Glenn’s dad Jack was a builder,
bricklayer and stonemason and it
was along side him that Glenn first
worked, giving him a good background into what to look out for
in his eventual, long-term career
as a real estate agent. He followed
this by working for Silverwood &
Beck, glaziers. Somewhere during
this period of time, Glenn lost his
very young wife to cancer, leaving

him with a baby girl to bring up. His
mother, Mary, came to his aid and
all the Martins helped raise Patricia.
Glenn needed a change and some
motivation after this sad time and his
dad suggested he give real estate a
go. Like his father, he had the gift of
the gab and he set out on a career
that has lasted for over 40 years.
He began real estate with Wendy
Simpson in Blackburn and then
joined forces with John Spencer and
Peter McDougall, where Landfield
now resides. That partnership lasted
for more than 30 years and Glenn
became established as the local real
estate agent. He then worked for Carters for seven years, finally retiring
from Landfield at the end of July after
working there for three years.
In 1977 Glenn married Sue Chapman and they have two boys, Tristan
and Ethan. Glenn was on the Warrandyte Advisory Committee for over
seven years, playing a big part in

getting the Warrandyte Community
Centre off the ground. He was also
the Public Officer at the Information
Centre for 11 years. Along the way
Glenn sat on council at Warrandyte
Primary School for four years and
Warrandyte High School for 13 years.
He believes the community has supported him over the years, and his
involvement within the community
was his way of giving back.
On the lighter side of life, Glenn
played cricket, was captain of the
Under 16s and was secretary for the
local cricket club for three years. He
also enjoyed a game of tennis.
Retirement for Glenn will be spending more time with his adult children
and grandchildren. When asked if
he would like to travel, he said Sue
would like to visit Ireland and Scotland and as that is Glenn’s ancestory,
her wishes will hopefully come true.
The Warrandyte community wishes
him a long and happy retirement.

By MICHAEL DI PETTA
HAVING just commenced a nationwide tour,
Samaritan’s Purse International Relief rolled
into Warrandyte last month to host an event in
a vehicle you don’t see every day.
Indeed, anyone driving through the suburb
would have found it hard to miss the 44-foot
long truck named Disaster Relief Unit 1
(DRU1), the Christian organisation’s brand
new tool for aiding Australian communities
affected by disaster.
Parked out in front of the Community
Church from August 9-10, the phenomenal
machine was the toast of the town for the
weekend.
Community members made their way to the
site to witness the grand unveiling of DRU1,
as well as learning what Samaritan’s Purse is
all about and how they too can contribute to
help Australians in need.
Police and CFA representatives were also
present and donors from around Victoria
were invited down to get a good look at
what their hard earned dollars had made.
Samaritan’s Purse volunteers further provided
entertainment for the locals by taking the
Sunday church service, performing songs
in the church car park and cooking up some
snags on the barbecue for hungry families.
However the truck was the star of the
show and its stupendous appearance and
importance certainly made an impression on
the locals.
What many community members may not
know is that one of the men responsible for
this revolutionary development in Australian
aid lives right around the corner.
David Dawson, part of the Warrandyte
community for 39 years and long-term
Samaritan’s Purse director, has spent most
of his life devoted to aid work throughout
Australia and the Asia Pacific region. Now a
director and board member of Samaritan’s
Purse, this extraordinary Warrandyte local
does this work without payment for his
services.
Strongly connected to Warrandytes
Community Church, David is the pioneer
behind the truck, a project that was put in
motion after the fires of 2009.
“After Black Saturday, we launched Project
Recovery, which I helped head up. We went
to the Salvation Army with a proposal, and
they were able to give us some money,” David
says. “We put this money into staffing and
equipping trailers and we went to places like
Kinglake and Marysville. Rising out of that
experience, we thought it was time to gear up
bigger and better, hence the big truck.”
Five years on, David’s vision has become a
reality with the truck’s completion and delivery
to Australia from the US just last month. Now,
according to David, it’s ready to be utilised by
Samaritan’s Purse whenever called upon.
“We needed $150,000 dollars extra to
finish the project properly and make the
truck its full 44 feet. A colleague and I went
over to America to keep an eye on it and I’ve
got to say the quality of the welding and the
construction was just fantastic. Now we’ve got
it fully stocked, we’ve got a prime mover and
we are on the road.”
By stopping off in Warrandyte, Samaritan’s
Purse have not only publicised their new
disaster response unit, but have also sent
a message to the community, presenting
themselves as an organization who can supply
aid to the suburb in times of need through
their partnership with the church.
“If there’s a massive fire in this district, we
will come as a second wave of relief. We will
set up at Warrandyte church, which is what we
call a partner church. They’ve told us we can
use the facilities as a base to provide aid. I’m
connected with the church myself, so it’s good
we would be able to use it if it came to that. ”
David has travelled to all four corners of
the globe, completing aid work as a member
of Samaritan’s Purse Disaster Assistant
Response team.
His efforts in Cambodia building schools
have resulted in him receiving medals from
the nation’s Prime Minister. David is just
happy to be able to give back, especially to the
community that he loves.
Samaritan’s Purse is poised to become one
of the world’s biggest disaster relief agencies,
particularly in the Asia Pacific region.
More info www.samaritanspurse.com.au

10 Warrandyte Diary

September 2014

Food,
foraging,
fads and
fancies
By VAL POLLEY

DON’T you just love our foodie
culture? In all its forms, food has
become a major preoccupation.
Whether growing, cooking or eating
it, our food fads and fancies keep
evolving and changing. Food is being
written about in books and most
newspapers (even the Diary has
succumbed).
Food has its own special magazines
and is showcased on many TV channels and many programs take us to
exotic places and introduce us to
new foods or ways of cooking. Am I
alone though in being slightly over
shows about hot-shot (show off)
chefs who arrive in some far away
location and proceed to cook a local
dish in their own particular style,
often watched over by somewhat
bemused local onlookers? This is
usually before they squeamishly
sample some local delicacy such

as fried scorpion or snake’s blood. I
love it when groups of local giggling
women (often older women) offer
criticisms or advice – they must
wonder why these men keep arriving
to show off before them.
Even older generations here can be
somewhat bemused by the way old
ways are being refashioned as new
and innovative.
Take the current fad of foraging.
Once a total way of life for Aboriginal communities and supplying all
their needs from food to medicine,
foraging has become the new buzz
(taking over from food miles). For
those growing up in a post war
English countryside where supermarkets and shops were few and far
between, hedgerow harvesting was
a way of life.
Looking back, the foraging list was
extensive. Elderflowers for cordial,
elderberries for wine, wild strawberries, blackberries and loganberries,
hips and haws, sweet chestnuts,
cobnuts, bullaces and sloes.
Then there were the greens garnered from dandelion leaves, nettles,
sorrel and watercress that flourished
in the water meadows. How funny
it’s now ‘The Thing’ to forage – there
was a time when it was subject to
derision.
My mother’s generation would no
doubt also smile at some of the latest
meat trends too. Now beef cheeks,
lamb shanks, offal and neck of lamb
are all the go. Once the choice for
economy meals in the days when
butcher’s shops had sawdust on
the floor and the carcasses were
chopped up in front of the customers, these (no longer economy) cuts
are appearing on the menus of top
restaurants.
Growing your own food is anoth-

For the people: Warrandyte Community Garden

er buzz at present. The gardening
shows make it all look so easy – they
have obviously not tried to garden in
Warrandyte.
The soils are thin and need much
love and compost to make them
suitable. The birds seem to take
delight in scratching out seeds, if it
rains the slugs and snails emerge to
nip off any growth.
Everything has to be protected or
the rabbits eat anything they can
reach. What they can’t manage the
possums, kangaroos and wallabies
will strip. Assuming you are lucky
enough to get a plum or tomato to
grow and ripen, lorikeets and cockatoos will soon deprive you. In order
to taste the delights of a home-ripened tomato, vegetable gardens
required the utmost protection and
help. True gardeners are remarkably
optimistic and persistent.
Every year they know they will
overcome all difficulties. They will
beat the pests. They will beat the
weather (unlike last year when three
rainless months saw the end of
harvest hopes). They will produce
enough fruit and vegetables to both
supply their needs and require conserving (though it rarely seems to
happen that way).
It’s not just Warrandyte where
gardeners face difficulties. Former
resident and artist Dale Marsh, who

now resides in Queensland, wrote
in a letter to Jock Macneish that
last year he decided to grow his
own vegetables. He describes how
he spent about $200 on tools, soil,
seeds, hoses and mulch.
He reported “…the end result was
tomatoes that stayed green and
remained the size of marbles. One
or two butternut pumpkins survived
(about 3 inches long)”. He said they
had to enjoy the pumpkins – they
cost $200! Most gardeners would
laugh and relate to his story though
the Warrandyte community gardens
behind the police station seem to be
an exception. They appear to flourish
when all around are failing.
Given all the interest in gardening and cooking – indeed in food
in general – perhaps Warrandyte
should revive the horticultural show
to allow people to show off their
achievements.
A number of horticultural shows
were held in the 1930s, mini versions
of the traditional Melbourne Show.
Local identity Fred Topping was a
major force behind them as well as
those held in Wonga Park. They featured classes that included flowers,
vegetables, cookery, needle and craft
work, preserves, school work and so
forth. The show held in 1937 raised
over £17 towards completing the
War Memorial, which had languished

for many years to the annoyance of
many residents. They felt it a slight
on the memory of those who had
served. Local artists Jo Sweatman
and Clara Southern featured in
the 1938 prizewinners list for their
flowers. Mrs G Robertson, (who ran
the Tea Rooms in the old Wine Hall
premises) scooped the pool in cakes.
However the shows ceased after Fred
Topping died in the 1939 fires and
following the advent of World War II.
There was a further flurry of foodie
activity in the 1970s with the production of recipe books such as the
Wheys of Warrandyte.
Cake stalls were seen as a traditional way of fund raising and gave home
bakers the opportunity to demonstrate their skill. A revival of the Warrandyte Show could see the newly
discovered, yet traditional, skills of
jam and sauce making, preserving
and cooking as well as gardening
achievements being acknowledged.
With the Giant Pumpkin competition that has featured in recent
Warrandyte Festivals and The Great
Warrandyte Cook-up leading the
way, perhaps all the latest passion
for cooking, preserving, and gardening can be channeled into another
showcase for Warrandyte’s culinary
and horticultural talents. It may just
depend on foodie enthusiasm and
the weather.

Home-grown business is a smash hit
By MICHAEL DI PETTA

WHAT do Jimmy Barnes, Kylie Minogue, John Farnham and Silverchair all have in common? Apart
from being some of Australia’s most
famous musicians, they all use InEar Monitors made locally in one of
Warrandyte’s most important and
long running businesses.
Produced by Ear Monitors Australia, the technology used by our
superstars of the music industry is
developed and constructed down
at the Telex Hearing Centre on Hall
Road by a family business that has
two generations in the hearing protection industry. Owned by community members Denis Plumb and his
wife Marion since 1977, the centre
is one of the leaders nationwide
and has operated out of a branch in
Melbourne’s inner suburbs, as well
as Warrandyte, since its inception.
Now managed by Anthony Plumb
(pictured), the son of the founders,
the company’s ear monitor client list
reads as a Who’s Who in Australian
performance, which comes down to
its homegrown and approachable

HOME GROUND
ADVANTAGE
feel, according to Anthony.
“Our monitors are a fully Australian, and indeed Warrandyte-made,
product, and we think that, as well
as word of mouth, musicians come
to us because they can really talk
to us. They don’t have to deal with
a website or anything, they ring up
and then we can make them feel comfortable about what they are getting.”
However, rubbing shoulders with
Australia’s finest music folk isn’t this
community business’s only, or even
most important, claim to fame. The
practice’s primary business has been
supplying local residents, and the
wider area, with high quality hearing
aids for almost 30 years.

The latest in this line of aid care
products is the Soundlens, a new
hearing aid product not previously
available on the Australian market.
“The Soundlens hearing aid is the
smallest hearing aid in the world,
and it’s introduced a new level of
discreet hearing care, because it’s
totally invisible. This opens up a new
market, people often don’t want to be
seen with a hearing aid, so this suits
them,” Anthony says.
After two years of development,
Soundlens is ready to offer refined
hearing care for those who may
have been reluctant previously, and
through advertisement in the Diary,
Telex hopes to alert community residents to this possibility.
“We’ve had 28 years experience
in manufacturing, repairing and
improving hearing aids and we like
to think we meet our clients expectations. Now with the Soundlens,
we are able to address the needs of
other clients in the area.”
While developing contacts and
connections all over the country, Anthony recognises the importance of

retaining community roots and ties.
“While we still have the city branch,
I’m in there two days a week compared to three out here in Warrandyte, so the focus and emphasis
really is still on this local area,” he
says. “We offer free consultations
and can look at repairing all makes
and brands of hearing aids. This
might be something people aren’t
aware of, so through advertising we
hope we can let the community know
about these services.”
Indeed, the office and practice does
have the feel of a long-standing Warrandyte member. Testimonials from
close living residents, available in the
waiting room, are evidence of work in
the area dating back 30 years.
“Marion and I agree that it’s important to give a homegrown feel to
the ad (on Page 2 each month), and
we want people to understand that
because we offer free consultations,
they should feel that there are no
obligations. We just want to offer the
best possible advice and solutions
that we can.”
More info: 9844 3511
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Hollywood-on-Yarra
MOST people would have thought it
was some sort of scam, but having
spent 35 years working in the film and
TV industry, I knew the hungry-looking, unkempt young man at the door
was exactly what he claimed to be:
a film company scout looking for a
location for a TV commercial.
He was searching for a warm, homely, timber kitchen as a location for a
winter commercial for Coles. Ours
could prove ideal.
“But there must be more attractive,
up-to-date kitchens in Warrandyte?”
That was the point. Most of the
others were modern, stainless steel
and plastic creations with all the
latest mod cons. Timber had ‘gone
out’. He was looking for something
that hadn’t been renovated since the
1980s. Something warm and cosy,
and just a little ‘dilapidated’!
They would need the house for two
full days, would cover all expenses
and were offering a substantial fee.
Would we think about it and call this
number if we were interested?
We were tempted. We discussed
it overnight, but the next morning
we called the number and politely
refused their offer. We had already
experienced serving as a TV film
location. Early in my career as a
scriptwriter I wrote an episode for
Homicide that explicitly required a
chase on foot through a particular
garden, up and down stone steps,
running across a water meadow, hiding in an ancient orchard and sloshing through a swiftly running creek.
“Where’s this location?” asked a
skeptical unit manager.
“Actually it’s our place in North

Warrandyte,” I admitted.
“They’ll trample your rose bushes,
clean out your fridge, and fuse your
lights,” was the consensus around
the company.
Actually all filming was limited to
exteriors, they supplied a generator
truck and were in and out in a day.
Warrandyte was a favourite location for the Crawford police dramas. Anything that needed a small
country town, bushland, a wild river
or—especially—a gold mine came
out here.
I wrote the Homicide episode that
killed (‘wrote out’) regular cast member Lionel Long down a mine tunnel
in Whipstick Gully which was often
used, with its mineshafts, quarry
cliff faces and thick scrub serving as
many a locale for gruesome murder

and mayhem. A negative was that due
to its steep hills, on wintry days you
lost light by three o’clock. So speed
was the essence. Another problem
was a character who lived in a shanty
deep in the gully. He seemed to have
a major problem with film crews,
and spent hours shrieking abuse at
us from the door of his hut, creating
havoc for the sound recordist, and
putting the actors off their lines. No
one thought to call the real police.
I wrote a Homicide called Johnny
Deadfella in which an Aboriginal
shearer died (accidently by drowning, as it turned out). A few years ago,
ACMI staged a week’s programming
featuring Melbourne as a film location. Of course On the Beach was
the star turn. But on the first day
they featured the Crawford police

Paws against
puppy farming

By RUTH BIRCH

WARRANDYTE’S furry residents teamed up
at the Bridge late last month and marched
along Yarra River Track for the Paws
against Puppy Farming walk, organised by
local ALP candidate, Steve Kent.
The rain held off and many people turned
up with their beloved pets, including
Steve’s dogs Tubz the Frenchie and Ebony
the Whippet who led the procession.
From pugs to papillions, our faithful four
legged friends walked together as one to
raise awareness about the current conditions in these farms and the unfortunate
dogs who call them home.
The RSPCA definition of a puppy farm is
“an intensive dog breeding facility whose
conditions fail to meet the dogs’ needs”.
Breeding dogs and puppies from puppy
farms can suffer great physical and psycho-

logical injury as a result of being kept or
bred in inadequate conditions.
Jaala Pulford, the shadow parliamentary
secretary for regional and rural development and agriculture, also attended and
spoke with local residents about puppy
farm conditions and fielded questions from
the crowd. Also in attendance was James
Merlino, deputy leader of the opposition for
Monbulk.
In stark contrast to the lives of these poor
dogs, the relaxed walk along our beautiful
river stood as a reminder about how man’s
best friend should live and also how lucky
we are to live in a place where our pooches
are pampered and well loved. From the
many cafes to the bakery, the monthly market, the footy club and of course at the pub,
our canines are always welcomed in our
community.

shows and Johnny Deadfella led the
program. Shot in Warrandyte some
25 years before, we marveled at how
the place had changed. It really was
a sleepy country town in those days.
After three years as a staff writer I
resigned from Crawfords. Early in my
new career as a freelance I wrote an
original, ABC four-part mini-series.
It was set in a one-teacher country
school during World War II. Helen
Morse was cast as Marion, a young
teacher in her first school.
All the exterior school filming was
done at Strathewen, with Kinglake
hotel standing in as the pub where
she first boards. Some of the exterior
bush sequences were filmed along
Andersons Creek in Warrandyte.
The single classroom and farmhouse interiors were built as sets

at the ABC studios in Ripponlea:
faithful and evocative reproductions
of reality. It was a landmark production. Strathewen Primary School was
completely destroyed in the Black
Saturday bushfires.
Diary cartoonist Paul Williams (creator of ‘Cyril’) produced a number
of full-length animated TV movies
for children in his studio in North
Warrandyte, including a film based
on two of my Riverboat Bill books
for kids, starring the voice of Frank
Thring as Bunyip.
More recent ABC-TV productions
filmed around Warrandyte have
included The Lost Boys and Bed of
Roses, which featured a wedding in
our beautiful St Stephen’s church.
CLIFF GREEN
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Warrandyte
Consulting Rooms
2 Trezise Street, Warrandyte
9844 3766 – 9844 1943

New doctors
now taking new patients
Dr Olivia Rimington
Dr Andrew Perrignon
Dr Libby Rochstein
Dr Esther Ko
Dr Paul Proimos

Dr Gail Dixon continues to see her regular patients
OPEN
Monday to Friday – 9am to 5.30/6pm
Saturday – 9am to 12pm
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Warrandyte

INVITATION TO JOIN US FOR A GREEK EVENING
Friday 3 and Saturday 4, October
3 course dinner and a complimentary glass of wine
$50 per person

Cocoa Moon Café is opening its doors on the first weekend of each month
with a different culinary experience on the menu every time.

Reservations: 9844 5081
info@cocoamoon.com.au
166 Yarra Street, Warrandyte
Like us on Facebook and check out our menu
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Photographers out in force for new calendar
WARRANDYTE Community Bank ran
a photographic competition calling
for entrants to submit images that
captured the “my place, my community” theme from the Warrandyte, Park
Orchards and Wonga Park areas.
“We wanted to showcase some of
Warrandyte’s artistic heritage and
simultaneously, showcase the exceptional area we live in Warrandyte and
the surrounding areas,” said Sarah
Wrigley, chairman of the Warrandyte
Community Bank.
More than 50 excellent photos were
entered in the competition including
images of the Yarra River, native birds,
children, Warrandyte State Park,
sports photos and tributes to local
CFAs. Selecting winners was the most
difficult task, so the bank enlisted the
help of the Diary’s own Stephen Reynolds who selected the Judge’s Choice
award (to feature on one calendar
month as well as the cover) along with

nine other entries to each feature as a
calendar month.
Stephen said his choice of River Play,
taken by Narelle Haas of her three
children throwing stones into the Yarra, for the Judge’s Choice award was
based on the uniquely Warrandyte
location down by the river, the colours
and particularly the energy that was
captured in the photo.
“In terms of selecting a winner, it
was important to consider the end
goal – a calendar. Photos needed to
be a high resolution, contain colour
and vibrancy as well as representing
the theme,” Stephen said. “In choosing
the remaining photos, we also needed
to ensure we captured images relevant
to the different seasons.”
The Warrandyte Community Bank
board and staff’s choice award went
to Tommy’s Town (photographed
by Bill Mcauley pictured near right),
and on the night of the exhibition the
public was asked to cast a vote for
the People’s Choice award, which was
won by Anna Chmiel for her image of
two South Warrandyte CFA volunteers
(near top left).
The exhibition was held on August
19 where all entries were displayed at
the function room at the Grand Hotel
Warrandyte. In front of a good turnout,
the winners were announced and the
public had an opportunity to view all
the entries. The following week the entries were on show at the Warrandyte
Community Bank branch before being
returned to each entrant.
The calendar should be ready for
distribution in November. It will be
given to all the competition entrants
and will be available (no cost) at Warrandyte Community Bank.
For any questions regarding a copy
of the calendar, please contact Karin
Walford at karinwalford@dodo.com.au
The Warrandyte Community Bank is
already planning next year’s competition, so watch this space.

Vanilla Orchid offers
great tasting dishes
with the option of being:
gluten free, nut free,
vegan or vegetarian.
We are also following
the lead of Quinton’s
IGA and using free
range eggs exclusively.

OPEN
Tuesday to Saturday, 5.30pm to 10pm
Sunday, 11am to 10pm
Dine In and Takeaway
Licensed and BYO (wine only)

188 Yarra Street, Warrandyte
(opposite the Bakery)

Phone 9844 5778

www.vanillaorchid.com.au
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Meets Tuesdays, 6.30pm for 7pm
Natalie’s Restaurant, 669 Maroondah Hwy, Mitcham
www.warrandytedonvalerotary.org.au

Visit our Op Shop

Yarra Street (behind the shops) east of the roundabout
http://www.facebook.com/warrandyte.rotary?fref=ts

Our two Op Shops are going great guns and worth a visit. We have the original
shop plus another up the ramp on the next level – full of interesting bric-a-brac
and furniture – you’re guaranteed to find a treasure! A wonderful band of
volunteers man both shops. In recent months we have seen a great partnership
with the Onemda organisation whose clients are now assisting us. It is a great
experience for the Onemda people and a terrific help to our volunteers. We have
special deal days such as all you can put into a bag for $10, and regular sales. We also
have seleted items for sale online – see our facebook page. Our goods are well and
truly screened before going on sale and real “rubbish” is disposed of. On that note,
it would be appreciated if you could sort through your goods before leaving them
with us: only clean items in good condition with no rips or stains. This will save our
volunteers much valuable time. We also collect non-perishable food for the Warrandyte Food Bank. Thanks to all our faithful customers and donors for your support!

TUNSTALL SQUARE TRASH AND TREASURE MARKET
Held on the last
Sunday
of every month
Come along and support
your local Rotary Club.
Funds raised contribute
to local and international
projects including our
Youth Services initiatives.

Like Us on Facebook
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India and all
the spoils
Q: How much time do I need to see India
and is north or south India more suitable
for a first-time visit? Also, which places
should I include?

Diary goes global... again
Don’t forget to pack a copy of your
Diary on your next holiday just like
Hayley Farrugia did recently in Cairns
when she set up some photos of people
doing scuba diver training and bungee
jumping. One lucky winner will receive
a free weekend at Crystal Brook Tourist
Park staying in a deluxe cabin. Send
your entries with ‘Diary Goes Global’
in the subject line to our email address
info@warrandytediary.com.au

A: To begin with, any Warrandytians thinking about a trip to India should allow a minimum of 10 days, but ideally you should aim
to spend two to three weeks in India.
For the enduring attraction of the Taj Mahal, most first-time visitors travel to north
India. When planning a trip I try to weigh up
what my client wants to get out of their time
in India – some travellers want to see major
monuments, which is more suited to north
India, while others want a slower pace, to
experience the lifestyle of the people, which
is more suited to south India.
Another one to keep in mind is Rajasthan,
which has become the most popular state
for first-timers. Rajasthan’s colours and
contrasts, its charismatic people and its fabulously restored palace hotels make it ideal
for first-time visitors.
Rajasthan’s major cities and sights – such
as Jaipur, Jodhpur and Udaipur – can be covered in two weeks; however I generally try to
include a number of rural stops, where you
can enjoy a change of pace while staying in
grand style at a heritage hotel such as Bhainsrorgarh Fort.
You can gain an appreciation of Kerala, the
best-known state of the South in just 10 days.
Visit historic Fort Kochi, spend a night on a
houseboat in the backwaters (an inland system of lakes and canals), stay in a restored
rubber planters bungalow, ascend the Western Ghat mountain range where you’ll find
verdant forests and a cool climate, and finish
with a couple of days by the beach, where a
laidback lifestyle, local markets and a number of excellent resorts are to be found.

Diary Travel Tip
The threat of the dreaded “Delhi belly” is a
nightmare of an idea for travellers, and while
it is still an issue there is a greater awareness
of food hygiene and most travellers don’t get
ill. One thing you can do to maximise your
chance of staying well while in India is to
eat Indian food as much as possible! Indian
dishes are more likely to be cooked fresh and
properly compared with Western dishes (especially those containing meat), so sticking
with local food is a safe bet.
The Diary’s travel expert Carolyn is the
manager of Warrandyte Travel and Cruise.
Email: carolyn@warrandytetravel.com.au

182 Heidelberg–Warrandyte Rd, Warrandyte
Phone 9844 3637 Email info@cbtp.com.au

The only place to stay in
a cabin, in a caravan or
for a camping experience
n Pool, BBQs, Camp Kitchen, Games Room & undercover
‘al fresco’ area
n Pets OK (with pet friendly cabins in addition to sites)
n We host local birthday parties!
n Cost effective accommodation for visiting family or friends
n Try before you buy – don’t buy a tent, come and try ours!
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Borneo-ed to be wild
Warrandyte’s Dick and Jan Davies have never shied away from a travel
adventure, especially when grandparenthood lures them to the jungles of
Borneo. The popular couple are the Diary’s guest travel writers this month.
E became grandparents in May,
but the little redhead is already
three years old!
“Chikita” is a baby orangutan,
1.75kg and one month old when
first delivered to the Sepilok Rehabilitation
Centre in Borneo in November 2010.
Abandoned by, or more likely separated from,
her mother soon after birth, she was rescued
by plantation workers then taken into care.
Orangutans are usually very good mothers,
so it is likely that forced separation was a result of habitat destruction as more and more
rainforest is cleared for palm oil production.
One of our closest primate relatives, the
orangutan, the ‘man of the forest’, is threatened
with extinction.
However, contributions by tourists like us
help the vets and rangers save and rehabilitate these wonderful mammals back into the
remaining, sadly depleted, rainforest.
Sepilok is in Sabah, North Borneo. We visited
Sabah for 10 days: three nights at the Danum
Valley Research Centre and two at the Sukau
Rainforest Lodge on the Kinabatangan River.
The rest of our time was at Kota Kinabalu, the

provincial capital with snorkelling off nearby
islands and Mount Kinabalu at 4000m for the
more adventurous - and Sandakan, where there
is a memorial to an even worse WWll death
march of Australian and British troops than
at Changi.
Danum Valley is a Research Station attracting scientists of world repute to study in the
rainforest.
We met a Japanese professor following gibbons around, tracking their language development - no mean feat as gibbons swing through
the high treetops and the jungle is dense off
the pathways with leeches, high humidity and
other delights.
We also met “Bongo”, a female orangutan
who visits the research station to feed on the
fruit in the trees.
In May we were mosquito free! Although
health authorities warn against malaria and
dengue fever. But we still had to wear leech
socks in the jungle – calico booties that cover
your socks up to the knee. In addition we
wore long pants and long sleeve cotton shirts,
boots and carried a light rain jacket and bottle
of water.
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WARRANDYTE
✷✷ GLASS ✷✷
Carter Art
Artistry in Iron

Functional products with
artistic qualities – hand
rails, screens, gates, house
hardware, handmade to
your design or mine

0418 357 282
NEIL CARTER

All types of
glass, glazing,
mirrors, shower
screens

Terry Ryan
9879 0373

or
Mobile: 0418 369 294

PORT
DOUGLAS

A BIT OF WARRANDYTE
BY THE SEA!

APARTMENT – POOL – RESORT

Set on two acres of bush and
cottage garden it has three bedrooms
(2 queen beds, two singles),
a fully equipped kitchen, open fire,
courtyard with bbq. 15 min walk
(3 min drive) to beach, general store
and close to bush walks in the
Angahook State Forest.
Available Jan/Feb and all school
holidays. Minimum 2 night stay.

BEAUTIFUL PORT
“Shout Yourself to a Holiday”
2 bedroom fully self
contained 2 min walk to
famous 4 mile beach,
short walk to
Macrossan Street shops
and world class restaurants.
CONTACT OWNER DIRECTLY:

Available again after 2 years
(sorry to all those who have missed it)

WYTALIBA
Mudbrick Cottage
at Aireys Inlet

0409 359 240

Phone Karen on 0425 609 789
for bookings and enquiries

TOM KERKHOF

Tina Fersterer MAPS

Servicing the area for 40 years

Child and Family
Psychologist in Warrandyte
0404 657 473

TELEVISION

Specialising in:
DIGITAL Televisions,
Stereo Systems, DVDs,
Digital Set Top Box Systems,
New Digital Television
Set-ups

Phone 9844 3970
Mobile 0408 175 274
27 Mitchell Ave, Warrandyte

grant mcgregor
0431 157 025 • 9844 3424
maca.mcgregor@bigpond.com

garden design
& maintenance
landscaping
sustainable solutions
fully insured

love
landscapes

• Assessment & Counselling
• Positive Behaviour Support
• Autism Spectrum Disorders
• ADHD
• Mental Health
• Learning Disabilities
• School funding applications
• Medicare rebates available

Pointon Builders

PTY LTD

CARPENTER &
REGISTERED BUILDER

Call Nick
0419 355 905
Extensions, Renovations,
Decks, Pergolas
and Maintenance
HIA Member for
over 20 years

FROM ONLY

Dr Stuart Turner (B.V.Sc.)
& Associates

Please help! Forget the
sheep – I can’t get to sleep!
T about 7.30am,
I warned Herself
that by 10am I
might become
homicidal.
I’m a very ordinary type of
guy. I thrive on routine and
so too does my body. When I
hear about others who head
off for a night out at 11pm,
rage until some ridiculously
early/late hour and roll home
for one or two hours of sleep
before getting up for another
day at the coal face, I cringe.
I have always needed eight
hours of sleep, even when I
was a testosterone-fuelled
young guy. Sleep, for me is
my e tablet. So, when I only
managed one hour the other
night, I anticipated the worst.
Normally, I have no trouble
getting and staying asleep.
After reading for as long as my
eyelids will let me, as soon as
my head hits the pillow, I’m
off. Unlike Herself who has
always been a bad sleeper.
She claims she is either too
stimulated to sleep, too tired
to sleep or just can’t get to
sleep. She usually curls up,
holding a transistor radio to
her ear. Evidently ear pods are
too distracting.
The other night, I thought,
was going to be like every
other night but no ...
I had just bought a cordless
phone to replace the bedside
phone I’d bought from Alexander Graham Bell. Surprisingly,
the old and the new phones
were different so I climbed

kibbled
“The other
night, I thought,
was going to
be like every
other night
but no...”
into bed and while waiting
for sleep to overcome me, I
set about exploring the intricacies of the cordless one.
At 11pm I was elbowed and
asked how long I was going
to be “fiddling with that thing”
before I could turn off the
light. I muttered something
along the lines of “the pot
calling the kettle black” and
rolled over and fell asleep.
Until twenty five minutes
past midnight at which point
I awoke, never to sleep again!
I looked at the green LED
clock display. Never have I
felt such loathing for an inanimate object. It was mocking
me. Having no need for sleep,
it just continued changing
numbers while I rested my

Lwr Cnr Melbourne Hill &
Houghton Rds, Warrandyte
Consultation by Appointment

Phone 9844 3071

NEW WEEKEND HOURS
SATURDAY 8–4 SUNDAY 10–12

Call Scott: 0403 169 727

DIARY ADVERTISING WORKS
CALL BRIONY ON 9844 0555

Cameron Guymer
0408 348 180
44 Yarra Street, Warrandyte. Phone 9844 3280

head on the pillow, changing
body positions. If I could relax, I reasoned, sleep would
come. Evidently, there was
some part of the word ‘relax’
I didn’t understand because,
no matter, where I placed my
arms, legs, neck or torso, the
position was always wrong. I
heard our clock chime ONE
and I wriggled one more time.
I continued to wriggle,
breathe deeply and try to
clear my mind of any thought
but to no avail. The more I
tried not to think about anything, the tenser I became
because all I could think about
was that I was not supposed
to be thinking. Finally, the
most negative thought sprang
to mind when I heard the
clock chime TWO. I had been
a failure at not thinking.
Four hours to go before our
normal wake up time so I had
a chance to get a reasonable
amount of sleep. All I needed
to do was read a bit. That
usually sent me off.
By THREE I had read six
chapters of my bedside reading novel and I was feeling
more awake than ever. There
were only another four to read
but I decided that if I even
countenanced reading them I
would have no hope of getting
any shut-eye at all.
“Can’t you sleep either? It’s
a full moon and you know I
never sleep on a full moon.”
I’m not one to believe in medieval beliefs about the nexus
between the full moon and

sleep but I was damned sure
that if I couldn’t get to sleep
very soon, I would turn into a
werewolf.
Herself suggested we might
benefit from a cup of peppermint tea. Half an hour and a
trip to the loo later, neither
of us was asleep so Herself
tried another of her tried and
tested insomnia breakers; she
shifted to the spare bed in the
next room.
FOUR to FIVE found me trying to count sheep. Like trying
to think of nothing, I also
failed sheep counting. By this
stage my mind was buzzing
and each time I tried to imagine a row of sheep lined up to
jump over a fence, a swag of
considerations arose. What
type of sheep were they to be?
Black? White? Merino? Nubian? Fully fleeced or shorn?
Each time I made a decision,
I got to count no more than
ten or eleven designer sheep
before another kelpie idea
would get in the way and I’d
have to start again.
I became infuriated when I
heard Herself snoring. She’s
bloody well asleep and look,
it’s FIVE THIRTY! That’s it,
I’m going to sleep! I hit the
pillow, rolled over and soon
it worked.
Fanfare, then “This is the 6
o’clock ABC NEWS ....” I sat
dead upright.
It’s now 10.30 am. I wonder
if anyone has found the body?
ROGER KIBELL
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Discovering nature’s gems
TRUEWOOD
CONSTRUCTIONS

Design
Construction
Sustainable

YOUR COMPLETE BUILDING AND DESIGN SERVICE

Paul Jenkins 0418 387 119
EMAIL paul@truewood.com.au

www.truewood.com.au

nature
By LINDA ROGAN

UTBACK Queensland is suffering
drought this August. However, the
harsh conditions
have intensified our pleasure
in nature’s gems when Peter
and I find them.
It was only a small creature
that sparked my excitement
in Porcupine Gorge National
Park near Hughenden. This is
a favourite spot of mine and
on most visits it has had a
good range of flowering plants
attracting native bees and butterflies. This time shrubs were
brown and brittle around the
campground and offered little
hope of attractive blooms.
Resigned to just bush walking rather than nature photography, we set off for a walk to
the gorge. Before reaching the
descent we found a section of
the scrub had been recently
burnt and noticed fresh green
shoots of shrubs and grasses.
At the edge was a scruffy

plant of the Rough Bluebell or
Camel Bush. This plant has a
well developed taproot which
facilitates speedy recovery
after fire. It is much beloved
by blue banded bees and their
cousins. Just up the slope
were a large number of these
plants; they were hip high,
healthy looking and loaded
with sky blue blooms. This
definitely required investigation. We could hear a distinctive buzz as we approached
the plants and I was delighted
when my eyes focused on
stout striped bees, similar
to Warrandyte’s blue banded
bees but pale grey banded
and slightly smaller. This is a
northern species.
There were so many, surely
I could find some sign of their
nesting sites and where the
males roost at night. But first
I wanted to just watch them
and get a couple of sharp photos. Towards evening, when I
hoped to follow the bees to
their night time haunts, my
plans were scuttled when the
skies opened with a torrent of
rain, the start of a small but
significant “rain event” that
spread south over the route

of our planned travels.
Travelling to Quilpie, it was
evident that much more significant rain had fallen. Drains
and creeks were full, dams
were high and standing water
was common. Lake Houdraman, a natural lake near Quilpie, was filled with the same
milk chocolate water and had
risen above the water lilies
normally seen there.
Fairy-wrens could be heard
twittering (the old fashioned
way) in the scrub so we waited quietly to see whether
or not the male would show
himself. Shortly we noticed
the vivid blue shades accented by rich chestnut patch on
a bird barely visible in the
lignum. By patiently waiting,
we eventually saw this male
Variegated Fairy-wren emerge
to feed and photos were possible. Although this species
can be seen in north-western
Victoria, this was my first
opportunity to get a clear
photo. Perhaps these birds
were partially habituated
by the presence of campers
around the lake.
The high point of the flat
land near Quilpie is a relict

mesa called Baldy Top. Here
we climbed and explored
amongst the small caves and
crevices. Climbing a nearby
mesa to get a view back at
Baldy Top we spotted a raptor
perched on a dead tree at the
edge of the escarpment. We
were about 50 meters away
when it took flight. To our
surprise, it circled in mid air
and came back toward us with
a “shriek, shriek, shriek” call.
Its big yellow feet, striped
chest and yellow skin around
beak and eyes showed this
was a Peregrine Falcon. We
were obviously upsetting it
and so suspected a nesting
site nearby. We retreated to
the base of the mesa to avoid
further distress.
Fortunately from the low
level we could observe with
binoculars and I could utilise
my 400mm lens without incurring the falcon’s displeasure.
Just a few meters below the
falcon’s lookout we could
clearly see the whitewash
stains on the rock ledge marking the probable nesting site.
A close encounter with this
magnificent predator is truly
memorable.

Learning a new kind of lingo
ES!” The text
arrived from
my sister’s
phone, completely out
of the blue. I was at work at
the time, supposedly scanning grains of apatite under
the microscope, searching
for elusive uranium fission
tracks, but the grains were
h o r r i b l y f r a c t u re d a n d
crammed with every possible
type of fission track obliteration artefact. Difficult work!
The unexpected SMS was a
welcome diversion, not only
intriguing but also somewhat
out of character. I turned
away from the microscope
and picked up my mobile
phone.
“??”
“OK” she replied. I was rather non-plussed. What on earth
was going on?
“R u bord or wot?” I texted
back.
“Remind me later,” came the
swift response. OK. Two can
play at that game.
“Shd be there by then.”
“Get a blue one!”
“Did you get onto H?” (H was
my nephew.)
“Wot about?”

“Aha! Gotcha!” I was coming
to the conclusion that one of
my sister’s kids was having
fun with his mum’s phone.
“??”
“Sorry, can’t hear u.” I really
needed to get back to work,
but whoever was on the other
end wasn’t giving up easily.
Somebody with far too much
time on their hands.
“BS was a little bottler!”
Maybe it really was my sister
on the other end of this prank.
Nobody aged 12 would know
the first thing about little bottlers. Would they?
“Bye bye!” I turned the phone
firmly off and went back to
the microscope, becoming
once again absorbed into the
world of tiny apatite grains,
little specks of sand that had
led tough lives over the past
hundred million years or so.
This conversation took
place a few years ago when
texting was still a bit of a novelty. At that time it seemed
important to quickly make a
grab for the phone whenever
a message announced itself,
and I probably scored only
three SMSes a week. Nowadays several might arrive in
any given hour – welcome

our place
By MARILYN MOORE

but non-urgent messages from
friends, interspersed with reminders about appointments,
details of CFA callouts, details
of missed calls and so on – and
I cannot possibly keep picking
up the phone every five minutes. The system is collapsing
under its own weight. Checking the phone every few hours
– when I’m on the train or bus
– is about as good as it gets.
Following fast in the footsteps
of snail mail and email, texting
is already joining the ranks of
slow communication. Who’d
have thought it?
I don’t know if anybody predicted it even a summer or two
ago, when it was decided that
texting was the best way for
the CFA to send call-out details
to residents. Fortunately most
newer mobile phones can be
set so that messages from a
particular incoming number
make a unique sound. I haven’t
worked out how to do it yet,
but I guess I’ve got two months
now to find out how to fix my

phone so that CFA alerts make
a noise like a fire siren.
Only this morning I realised
how our thought processes
came to be so attuned to the
advent of the abbreviated
text message. The number
plate game! UPG? Unplugged!
YJT? Idiot! GHW? Grand Hotel Warrandyte! TPF? DIY!
During our entire lives we’ve
looked at the number plates
of surrounding cars and our
brains have subconsciously
(or otherwise) rolled the letters around until some sense
could be wrung out of them.
But Victoria’s new number
plates are too weird for words.
Literally. I’m not even certain
of their proper sequence –
presumably you start at the
right hand end and scroll
through the letters and digits
in turn, working backwards –
but it’s not at all intuitive. The
number plate game is going to
be a serious challenge from
here on, although you could
undoubtedly make something
of sequences like 1GO 2SC, or
2MW 2MO.
Never mind. Most kiddiwinkles will probably be too busy
twiddling their little thumbs
to care.

Need help?

Onsite Computer Repairs for Home and Business
Experienced Technicians

Specialising in Restoration of Classic Bikes & Cars

We come to you
Phone 1300 264 552

Randal Gibson
0416 164 421
randal@relive.net.au

20 Rudolf Crt
Ringwood North

30 years Building
Experience. New Homes
and Additions, Labour Hire
and Building Consultancy.

Adrian Oehlmann
0419 567 107

adrian@ashobuilders.com.au
ashobuilders.com.au
facebook.com/asho.builders
REGISTERED Building Practitioner
DB-U 12635

painting &
decorating

Andrew John
Managing Director

p: 0412 765 210
e: andrewjohn75@optusnet.com.au
w: fourwallspainting.com.au
Member of Master Painters Association No. 3993

Ring or Email for a No Obligation Free Quote

• Re-roofing & New Roofs • Gutterguard & Leaks
• Gutters & Downpipes
• Rainwater Tanks
• Skylights & Whirlybirds • Insulation

9844 3619 – 0411 267 490

selectmetalroof@optusnet.com.au
www.selectmetalroofing.com.au
A L L

W O R K

G U A R A N T E E D

DIARY MINI ADS
AUTHORISED CELEBRANT: 70
years young. 3000 weddings. Still
going strong. John Byrne 9844
2155, 0418 995 189.
CHAUFFEURED TRANSFERS
Arrive safely, in style and comfort.
Airport transfers, Parties, Weddings.
City and Suburb to Suburb. Up to
6 passengers & luggage. Call
Clive for bookings 0412 556 801.
MOBILE WOOD SPLITTING
SERVICE Ring Terry 0409 411 943
or leave a message on 9722 2592
DRAFTING SERVICE Qualified
structural, civil and geotechnical
draftsman, 32 yrs. (Autocad 25yrs).
Ring Ian 0401 050 191.

SHAPES BOBCAT Phone 9844
2117 or 0410 402 046.
M O S A I C S TA I N E D G L A S S
Beautiful panels for doors and
windows; natural themes and small
panels a specialty. Free quotes.
Shan 9712 0024.
PHILLIP ISLAND Cape Woolamai
3 bedroom Townhouse (sleeps 6).
Fully self contained. Close to surf
and safety beaches. Phone owner
0433 572 355.
SAFE AND SOUND PET CARE
We care for your pet when you
cannot be there. Honest, reliable
and professional care in your own
home. Phone Norma 0409 137 246.
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TAXATION AND ACCOUNTING
• Taxation Return Preparation
• Electronic Lodgement Service
• Accounting & Business Consultants

SHOP 5, 35-37 DRYSDALE ROAD, WARRANDYTE
9844 2661 A/H 9844 2540

JOHN ROBERTS

and Associates

Certified Practising Accountants

s
Weedver?
o
taking

Welcome to Warrandyte
By CHERIE MOSELEN

out of the inbox
By BRIONY BOTTARELLI
Publicise your coming events.
Items for Out of the Inbox are
welcome. Include full details
of date, place and time and
post to: Warrandyte Diary,
PO Box 209, Warrandyte Vic
3113 or emailed to: briony@
warrandytediary.com.au.

Health talk

Professor Doug Hilton, director of Melbourne’s Walter and
Eliza Hall Institute will present
the first of a new series of
community outreach talks in
Warrandyte. The first breast
cancer information talk will be
held at the Warrandyte Neighbourhood House on Thursday
October 2 at 7.30pm. Please
register your attendance on
9844 1839.

RSL gigs

PILATES

Uniting Church, Cnr Taroona Ave & Westend Rd, Warrandyte

Tuesday & Thursday 6.30pm
Friday 10.30am
Improve posture, balance, flexibility, strength
Improve health, confidence and decrease back pain
Pelvic Floor First Member – Level 2 Pilates Instructor – Personal Trainer
30 yrs Nursing experience – Suitable for All Ages – Mature Adults Welcome
Bookings: Dee 0425 747 819, info@deetermination.com.au
www.deeterminationfitness.com.au

Live music sessions. Monthly
Bands by the Bridge. Neatly Folded Goat with local
identity Cath Rutten playing
psycho-diddley, punk-shanty,
folk, rock, along with lyrics
that range from elliptical allegories to tales of suburban
life! Sunday September 28,
4-8pm. Sausage sizzle available from 6pm. BYO food platter welcome. Band donation
appreciated. Inquiries: 9844
3567 after 4pm weekdays. RSL
113 Brackenbury St.

Grand gigs

Commencing 8pm.
Threezacrowd, Friday September 12. Long Gone Daddys’
Band, Friday September 19.
Electric Intent, Friday September 26. Threezacrowd,
Friday October 3. Electric
Intent, Friday October 10.
Also, every Thursday night
from 8pm, Harry Healy from
The Voice will be playing in
the public bar.

Uniting church

For information or hall bookings, contact Sue Glendenning
on 0419 583 157 or sue@simark.com.au

Cooking classes

Yoga, Meditation &
Creative Dance

Release your stress
Improve your well being
Calm your mind in serene
surroundings
Classes for adults & children

BHAVA YOGA & DANCE CENTRE

5a West End Rd, Warrandyte

9844 1128

bhavacentre@gmail.com

bradley curtis
ELECTRICIAN

▲ Domestic
▲ Commercial
▲ Industrial and Airconditioning Installation
and Maintenance all areas

Phone 9844 2135
Mobile 0418 333 979
NO JOB TOO SMALL
REC no. 6161

Delizioso Desserts: Sunday
September 14, October 12
and 25, November 15 and
December 13, 10am-12.30pm.
Cost $130 including a glass
of Limoncello. Artisan Pasta:
September 13, October 11 and
19, November 2 and December
6, 10am-1pm. Cost $130 in-

IT can be daunting, moving
to a new community.
The time it takes to answer those important first
questions about schools
or senior citizens clubs,
environmental or walking
groups, can determine how
quickly new residents begin
to feel at home.
A friendly face and a good
introduction can make a
difference. For that reason,
Warrandyte Neighbourhood
House is inviting new residents to attend a morning
tea and orientation on September 30, at 10.30am.
Attendees can learn
about the role of their host,
a grassroots community
resource, which has been
organising events and running adult education classes
for almost 25 years.
Because those new to the
Warrandyte community
have been identified as
‘vulnerable’ in terms of fire
cluding a glass of Sangiovese.
New junior pasta classes:
September 25, October 2,
November 1 and December 7,
10am-noon. Children aged six
and over. Bookings 9844 4676
or email bea@olivignia.com.au

Feet first!

Music, dance and meditation.
Dynamic tribal rhythms, funk
grooves and soundscapes
to move, connect, release,
laugh, breathe and sweat
to. Sunday September 14,
10.30am-12.30pm at the Warrandyte Mechanics Hall, Yarra
St. All ages welcome, kids free,
adults $10. Suitable clothes.
Chai and treats. Info: Sam
Menzies 0431 932 789

Plant sale

Springtime plant sale on Saturday September 20 from
10am-4pm at Warrandyte State
Park Nursery, Pound Bend Rd,
Warrandyte. Wide range of
indigenous plants, eucalyptus
and daisies.

Open garden

Saturday and Sunday September 13-14 between 10am and
4.30pm. Take a stroll through
Hanson’s four hectare naturalistic style property containing mainly native plants. 104
Webb St, Warrandyte. Cost $8,
part of which goes to charity.

Storytime

Warrandyte Library, Wednesday from 11-11.45am for a
lively program of stories,

planning, they will be given
a Fire Ready kit on the day,
and a chance to view the Be
Ready Warrandyte video.
Important links relating to
fire awareness, like that of
the Warrandyte Community
Association and CFA, will
also be made available.
As part of its aim to connect people to their community, and to connect community groups with each other,
the orientation will take in
a guided tour of the Warrandyte Community Centre.
This will include an introduction to the Diary,
Warrandyte’s long-standing
newspaper, and a walk
around the centre’s meeting
and function rooms.
Participants will visit Warrandyte Library and Information Warrandyte, where
they will be provided with
a kit for new residents containing information about
local clubs, schools and
services.

Individuals who would
like to join the library can
do so at the time, provided
they bring along sufficient
identification (driving licence or ID with current
new address and photo).
“This morning tea is a
great way to start meeting
people, and an opportunity
to learn about the broad
range of events, groups and
services that characterise
our wonderful community,”
Warrandyte Neighbourhood
House manger Emma Edmonds told the Diary.
“We also feel it is critical
that new residents are given information about fire
planning, considering this
locality is a high bushfire
prone area.”
Warrandyte Neighbourhood House is located at
Level 1, 168 Yarra Street
(enter via Webb Street).
For catering purposes,
please RSVP to WNH on
9844 1839.

songs, rhymes and activities
for children aged 18 months to
5, their parents or caregivers.

2.30pm. Hear stories from
Maya Ward and ecologist
Dan Robertson. Contact Ian
Penrose 0409 510 766

Theatre

Oscar Wilde’s, The Importance of Being Earnest is being
presented by the Warrandyte
Youth Theatre on September
12, 13, 19 and 20 at 8pm with
a matinee performance on
September 20 at 2pm. Tickets
$22 (Concession $20), at the
Mechanics Institute, Cnr Yarra
St and Mitchell Ave. Don’t miss
out! Book at warrandytehallarts.asn.au/tickets.

Lions

To be held at Warrandyte
RSL, 113 Brackenbury St on
Thursday September 25. Partners and guests welcome.
The Lions have chosen to
support local venues for their
social dinners. If you want
to be more involved in your
community, Lions welcomes
new members. For further
inquiries contact Geoff Taylor
on 9844 2041 or 0428 319 478

Exhibition

September at the Stonehouse
Gallery, with artist Geoff Cunningham’s lino cuts and paintings. September 2 to 30, daily
10am-5pm. 103 Yarra St, Warrandyte. Inquiries: 9844 3629

Bike ride

Sunday September 21 ride
begins at Yarra Junction at
11am and follows the trail to
Warburton, returning about

Guided walk

Waterways Wander and Wonders, Sunday October 5. Guided walk along bush track begins at 10.30am at 42 Osborne
Rd, North Warrandyte, taking
about two hours. Contact Ian
Penrose on 0409 510 766.

AGM WNH

Warrandyte Neighbourhood
House AGM, community and
financial members welcome.
Wednesday October 22 at 2pm
at the Warrandyte Neighbourhood House in the Community
Centre. Contact: 9844 1839

Guest speakers

Janette Murray-Wakelin will
be the guest speaker for the
Probus Club of Warrandyte
and Park Orchards on Monday
October 6 at the Warrandyte
Senior Citizens Centre in Taroona Ave at 10am. Visitors
welcome. Janette will talk
about her book Running out
of time, Running raw around
Australia, written since her
and husband Alan’s marathon
runs around Australia.

Craft morning

Free craft morning for preschool and primary aged children. Keep the kids happy and
occupied these holidays with
some creative fun. Thursday
September 25, 9.30-11.30am.
Morning tea provided. St Stephen’s Anglican Church Hall,
5-7 Stiggants St, Warrandyte.
Bookings essential on ststephenswarrandyte@gmail.com
or Maria on 0423 093 967.

Alpha course

Explore the meaning of life.
Ask some challenging questions. Free event. Alpha runs
over 10 Wednesday nights,
starting October 8 at 7pm.
Commences with dinner, a
short talk and then discussion.
To be held at St Stephen’s Anglican Church, 5-7 Stiggants St,
Warrandyte. For registrations
and more information contact Maria on 0423 093 967 or
ststephenswarrandyte@gmail.
com.

School holidays

Kids Gone Potty. Pot up a plant
of choice, paint the pots, and
receive free gardening gloves
for every child attending.
September 24 and October
1. Suitable for children 5-10
years old (includes a juice,
biscuit and food to feed the
ducks) $15 per child. Bookings
essential: 9844 3027.
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THE Land That Speaks is an evening
of story and song with performers Gumaroy Newman and Rachel
Shields and special guests on September 13 from 7pm to 9pm at Warrandyte Community Church.
The event is a fundraiser to support
Indigenous artists to attend next
year’s Melbourne Didgeridoo and
Cultural Festival in Warrandyte at
Stiggants Reserve.
“The show itself will be a relaxed
evening of story, song and music
with a backdrop of beautiful footage
filmed around the earth,” Rachel told
the Diary.
The show has been organised by
Rachel, a proud Aboriginal woman
of the Gamilaroy nation in New South
Wales. She is a singer, songwriter and
a storyteller. Rachel is a regular at
the didgeridoo festival each year and
on the night will be supported by Gumaroy on the digeridoo, who is also
of the Gamilaroy nation. Lee Stout is
on guitar, Hal Tropp on giant chimes,
Caroline Neeling on piano and Chris
James on visuals and sound.
“The aim is to raise funds, though
we wish to do this in an inspirational
way, by taking people on a journey,
through our culture, language and
song we wish to bring to people the
feeling of connecting to the Land that
Speaks,” Rachel said.
Tickets at the door for $25 ($15
concession) and light refreshments
will be available. For more info call
0447 729 986

WTC triumphs
with One Act
Play awards
WARRANDYTE Theatre Company
has scored some well deserved
victories after all four of the most
recent One Act Plays were nominated for the Gemco (Emerald) and
Mount Players (Macedon) One Act
Play Festivals Awards.
Of those nominated, Best Production winner went to Dock Brief.
Best Comedy winner went to ‘Universal Langauge’. Best Male actor
was won by Adrian Rice and Best
Supporting Male actor was won by
Farhad Zaiwala. The Peoples Choice
Award went to ‘Universal Language’.
Adjudicators Award went to James
Littlewood – for sustained excellence in facial expressions! And an
Adjudicators Award went to Jon
Italiano (akin to second prize for
Best Actor).
In fact most of the cast and directors of all the plays were nominated
for something. Well done WTC and
if you haven’t seen one of their productions yet, don’t miss out on ‘The
Importance of Being Ernest’. Four
nights only, commencing September
12, being performed by the Warrandyte Youth Theatre players.
BRIONY BOTTARELLI

Picture: Stephen Reynolds

Experience
the land
that speaks

Everything you could wish for
By DAVID HOGG

WARRANDYTE High School’s production this year was Disney’s Aladdin JR
which is a musical adapted from the
animated Disney film Aladdin.
This stunning production was well
attended with four almost full-house
performances, and the audience was
treated to a fun-filled spectacular
show. As with most high-school
productions these days, nearly 80
per cent of the cast were girls. C’mon
lads next year; it’s cool to act.
The story takes place in the faraway city of Agrabah and revolves
around rich princess Jasmine having
unwillingly to select a rich prince

husband, while secretly in love with
street-urchin Aladdin. All is eventually resolved with the appearance
of the ubiquitous three-wishes genie
from a lamp. All this with great musical numbers including the haunting
A Whole New World and excellent
dancing
Princess Jasmine is played well by
Stephanie Villani who has a good
singing voice. Luka Orkibi as Aladdin
performed well and has a good acting
career ahead of him in non-musical
roles. Kyle Turpin portrayed the
villainous Jafar with a bold degree
of evil. Special mention must go to
Marcus Frost who entertained as the

colourful parrot Iago. But the star of
the show for me was undoubtedly
the Genie, humorously and well
played by Kristen Robertson with
a great confidence you would not
expect from someone her age.
The many dance numbers were fantastic, the cast throwing themselves
into complex routines and looking
as though they were thoroughly
enjoying themselves, a credit to
choreographer Natasha Harvey. The
costumes were brilliant and colourful
as the photos will testify, and these
were created by the combined efforts
of parents, staff and students.
The sound system was good with

principal players well “miked-up”.
A poor re-design of the WHS theatre
means that those in the front rows
have to watch through a wire fence
with a high rail obstructing some of
the view of the stage.
The evening was most enjoyable
and great credit must go to music
teacher and Year 8 teacher Lachlan
Mackay as director who made it all
come together.
As he states, he was blown away
by the passion, care and generosity
that so many people had given to
make this show happen. He and the
students were just amazing. Thank
you WHS.

Ringspiration – handbells come to town
By DAVID HOGG

WARRANDYTE was treated to a
warming and enjoyable concert
by Ringspiration, a Boronia-based
handbell ringing group at the
Mechanics’ Institute Hall.
Ten talented players handled a
range of chromatically tuned bells
covering a set of four octaves.
Each player generally handled
two bells at a time but frequently
changed these with other bells
on the table. Players with smaller
bells cleverly managed up to two
bells in each hand with deft and
differing wrist movements.
The program covered classical
and light music which demonstrated the various ways in which the
bells could be sounded and subsequently damped either against the
body, with the thumb or by putting down on the table. For some

numbers the bells were struck
with external hammers. The bells
were at times supplemented by a
set of aluminium chimes, each resembling a large tuning fork with
integral hammer.
The conductor Julia Jeffree
introduced each piece with great
humour and explanation, and was
happy to answer questions from
the audience.
The music ranged from church
to spiritual and traditional
through to light musical. For me
it took a moment or two from the
start of each piece to tune in and
pick out the main tune from the
accompaniment, and thereafter
listening was a complete delight.
Mancini Magic covered such
classics as Moon River, Baby Elephant Walk and Charade. The
Scottish Melody cleverly incor-

porated John Anderson on cello
which gave the impression of
background bagpipes. Pie Jesu
was just magic, but I thought
could have been enhanced by
a male treble or a soprano singing the lyrics in the background
quietly (if this is possible for a
soprano!). Matthew Roberts, one
of the team, treated us to a couple
of items beautifully played on
the treble recorder. Fuji’s Magic
Pagoda spirited us cleverly to
Japan. The afternoon concluded
with a medley from Phantom of
the Opera, not the favourite of our
conductor but certainly the favourite of this reviewer and most of
the audience; the Phantom theme
itself cleverly enhanced by the
tenor bells being thumped on the
table rather than openly rung for
the staccato opening line.
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Wonga Park masterchefs
By MICHAEL DI PETTA

JUNIOR Masterchef Australia, eat
your heart out. The up and coming
stars in our countries culinary industry can be found a lot closer to home.
Down at Wonga Park Primar y
School, the Stephanie Alexander
Kitchen Garden Program is giving
eager children all the skills they need
to become the finest little chefs in
the business.
Under the watchful eye of local
Jenny Kelly, children between the
ages of eight and nine are reaping the
rewards from the program, designed
to teach Australia’s youth about
the benefits of eating healthy, fresh
meals, in a fun and friendly way.
Stephanie Alexander, a well-known
Melbourne chef to those who may
not have heard the name, created
the foundation in 2001 after selling
her restaurant. Now, over 600 Australian schools are including it in their
curriculum.
Children at Wonga Park Primary,
who began running the program at
the beginning of this school year,
split their time each month between
the kitchen and the garden. Tending
to chickens, harvesting veggies and
watching out for potentially destructive insect intruders are all regular
tasks for the little tackers as they
develop their green thumbs.
Once the garden work is done,
it’s time for the kids to utilise the
ingredients that they have so carefully grown and collected. It’s into
the kitchen, and on the menu this
week were dishes that wouldn’t have
looked out of place in The Great
Warrandyte Cook-up.
Stir Fried Broccoli with Chicken,
Mushroom and Bok Choy, Ceaser
Salad, Guacamole with Pita Crisps
and Baked Potatoes with Lemon
and Rosemary Salt rounded off a
tantalizing selection of dishes, surely

too complex for ones so young. How
wrong that assumption proved to be.
The kids set to work, scurrying
around, working busily and surprisingly well as a team. Under
the guidance of the five volunteer
supervisors, dishes began to take
shape. Tom begins zesting lemons,
creating a spray of citric acid that inadvertently covered the surrounding

benches. Jasmine searches desperately for her lucky peeler that will
enable her to correctly remove the
potatoes skin.
Among all the busy preparation,
the budding chefs give their thoughts
on the program’s benefits and true
highlights. The unsurprising answer
to the question “What’s the best part
of the program?” was a resounding

“Eating what we make.” Paige, a
true maestro with her knife, enthusiastically expressed her disgust at
having to handle the chicken, before
casually delegating the task to another student.
Smells beginning to fill the air, the
rich aroma of rosemary teasing the
senses. The kids are laughing and
joking as they take to their work. A

couple of lads sneak off for an early
taste, rebels with a truly tempting
cause. After the groans and protests
subside and clean up is organized,
its time to reap the fruits of the mini
chefs labor. Before you can say fourcourse meal, food is being loaded
onto plates in generous portions.
Delicious. The kids have nailed it,
experimenting with subtle flavors
and spices to make truly tasty food.
The pita crisps in particular hit the
spot, a lovely salty aftertaste to
complement the other aspects of
the meal. The program appears to
be paying off, and to Jenny Kelly, the
difference between the early sessions
and the present day is extremely
noticeable.
“It’s amazing how they’ve taken to
it. They know the routine now, once
in a while you have to remind them
of the little things, but they do really
really well.”
Furthermore, some of the real benefits of the program are the tendencies
it can bring out in the kids, and the
life skills it’s teaching them. Jenny believes the rewards go beyond a fresh
and innovative cooking experience.
“They are becoming a lot more
adventurous, beginning to try new
things that maybe they wouldn’t
originally, and they are becoming
more mature, doing something that
is perceived to be an adult task, such
as cooking. We are getting feedback
from home that kids are even asking
to start making food at home.”
“It brings a pleasurable experience
to the kids school day, some kids
aren’t necessarily academics, so this
gives something to them that can
brighten up their day.”
Wonga Park Primary is always on
the lookout for volunteers or donators to aid their efforts in conducting
the program, and with any luck, the
kids will be cooking up a storm for
years to come as a result.

Ryan rolls up his sleeves for national tree day
MEMBER for Warrandyte Ryan Smith
rolled up his sleeves, put some elbow
into his shovel and planted some
trees at Warrandyte Primary School
with students to help celebrate National Tree Day recently in his role
as the Minister for Environment and
Climate Change and Member for
Warrandyte.
He gave a brief presentation at an
assembly and then planted trees
with students from the sustainability
team. The students then attended
a short morning tea during where
they had the opportunity to discuss
their role and ask Ryan some questions. Students from Prep to Grade 6
included Oliver, Nicola, Kate, Bailey,
Andrew, India, Sebastian, Odin, Finn,
Charlie, Lilly, Jessica, Lucy and Evan.
National Tree Day and Schools Tree
Day combine to make Australia’s
biggest community tree-planting and
nature care event. Co-ordinated by
Planet Ark and sponsored by Toyota,
they are special days for all Australians to help out by planting and
caring for native trees and shrubs to
improve the environment.
National Tree Day started in 1996
and more than 2.8 million people
have planted 20 million seedlings.

Book week
at Anderson’s
Creek PS

Warrandyte High cooking with gas

WHILE The Great Warrandyte
Cook-up hits high heat, Warrandyte High School warmed up by
celebrating Book Week with The
Great Warrandyte High Bake Off
last month.
Overall winner was Kayla McNamara with her Very Hungry
Caterpillar cake and the People’s
Choice winner wasCloudy McCarthy with her Jaws cake. Other
prizewinners were: senior champion, Maddie Van der Meer; junior
champion, Pria Rai; people’s
choice runners-up, Julia Brew
and Fynn Groves; team effort,
Will and Annie Van der Meer; best
class text, Brilee Barrow; best
‘classic’, Rhiannon Kelliher and

Rachel Sullivan.
In other news, lab technician
Grace Johnstone reports the
theme for National Science Week
2014 was “food for our future: science feeding the world”, inspired
by the International Year for Family Farming.
Now into its 17th year, National
Science Week provides an opportunity to acknowledge the contributions of Australian scientists to
the world of knowledge. It also
aims to encourage an interest in
science pursuits among the general public, and to encourage younger people to be fascinated by the
world we live in.
The science of food produc-

tion is one of Australia’s most
important fields of research and
brings together a wide spread of
scientific disciplines, from areas
such as genetics and microbiology
through to engineering, physics,
chemistry, mathematical modelling and materials science.
To celebrate National Science
Week at Warrandyte High both
students and staff explored the
relationship between science and
food. In the classroom Year 10
students used jelly and lollies to
construct cell models to aide their
learning of all the cell structures
and functions. Staff was able to
celebrate science week with a
morning tea of a periodic table

of cupcakes, beautifully put into
correct order by students Bryce
Leenaerts and Luke Killey.
During lunchtime activities,
students from all year levels participated in activities that gave a
scientific look at some of the foods
around us. They examined whether white, milk or dark chocolate
melted faster, how a lemon could
power a clock, the effects of heat
on popcorn kernels, the reason
pop rocks pop, and were then
able to make (and enjoy) their
own ice-cream using a simple endothermic reaction of ice and salt.
Chloe Davies and Stephanie
Villani were commended for helping run these activities.

SCHOOCHILDREN, teachers and
parents celebrated Book Week
with a parade in the multi-use
stadium on August 19.
The excited children dressed
up in their favourite story book
and legends characters.
The parade was a huge success
as winners were announced
from each grade throughout the
school along with Miss
Allen who was judged the best
dressed teacher, wearing a cardboard dress stapled together by
her colleagues.
The school paid a big thank
you to Linda Mattioli who promoted and organised the event.
The children also experienced
the magical talents of Heath
McKenzie (storyteller/author/
illustrator) who created some
fantastic illustrations through
the use of technology. Heath has
produced well respected works
such as I Wanna Be a Pretty
Princess, What do Werewolves
do When it’s Not Halloween,
What Does Santa Do When it’s
Not Christmas (out October 1)
A Year With Marmalade, The
Aussie A-Z and The Aussie 12
Days of Christmas to name a
few.
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Early Learning Centre thanks the Firies
Warrandyte
Road Early
Learning Centre
has a strong
commitment to
building community awareness
and community
ties and so when
it raised money
from a recent
bake sale they
took the opportunity to donate
$100 to the
Warrandyte CFA.
Being part of the
Guardian Early
Learning Group, the centre was thrilled when CEO Tom Hardwick agreed
to match their $100 so the centre could donate $200 to the Warrandyte
CFA. Pictured, the Warrandyte CFA visited the children at the centre so
they could meet the fire fighters and, of course, see the fire truck.

Fire up for the Fireball
THIS year’s Fireball fundraiser,
which aims to raise much-needed
funds for our local CFA stations,
promises to be a fun night of
exciting music, Olivigna’s delectable gourmet food, great wines
from Shepherds Hill and Antonio
Luce and loads of Warrandyte
community spirit on October 18.
The Fireball was created
after several CFA volunteers
were seen outside IGA raising
money for their cause through
a sausage sizzle shortly after
combined emergency crews, all
of whom were volunteers, had
just prevented the bushfire in
early February from spreading

throughout Warrandyte and
neighbouring communities.
Instigator of the event Julie
Quinton said: “Our CFA volunteers give up so much of their
time for our community. I felt the
best way to show our appreciation is to do the fundraising for
them. It’s the least we can do.”
Locals and friends are getting
on board to help with preparations, offer sponsorship and donate items for the silent auction.
All offers of help are welcome.
l To donate, buy tickets or
offer assistance visit facebook.
com/Warrandyte.Fireball

In memory of Rod
FORMER long-time Warrandyte resident Roderick
(Rod) Ewing passed away
on April 23, 2014, after suffering a stroke.
As well as being an early
member of 1st Warrandyte
Scouts, he was a member
of the Warrandyte CFA

and captain from 1968
until 1974 when he and
his family moved to North
Queensland to live.
He is survived by his wife
Joy (nee Cahill), children
Kathy and Michael, and
grandchildren Jack, Daniel,
Kaili and Charlie.

Plastic check-out bags
WHEN the Irish Government placed
a levy on plastic check-out bags in
2002 the number of bags given away
was reduced by more than 90% in the
first year. That was good for the Irish
economy because most check-out
bags were imported at a cost only to
be given away. And the money raised
from the levy on that remaining 10%
was substantial too. At the same
time, sales of garbage bags sky-rocketed. That was also good for the Irish
economy because most of those
garbage bags were made in Ireland
and they had to be purchased. Do
you recognise a theme here?
Clinton’s IGA reports a backlash
from customers against having to
pay for plastic check-out bags. Has
the IGA tracked its sales of garbage
bags over the past year? Possibly

dear diary
Letters to the Diary on local
topics are welcome. They may
be edited for reasons of style,
length or legality.

Warrandyte customers are more
discerning than the Irish and refuse
to pay for both, or perhaps not. But
if you can’t recycle check-out bags as
bin liners what can you use?
Karen Throssell (Diary, June 2014)
claims that plastic bags last in the
environment for 400-1000 years, yet
she also claims that degraded plastic
bags are entering our food chain.
I don’t remember the Normans or

Tudors using plastic bags. At least
one of those claims must be wrong.
WarrandyteCAN wants Warrandyte
to be a plastic bag free town. WarrandyteCAN would also like to see
wind turbine towers on many of the
hills in Victoria, except, of course, on
Warrandyte hills.
The real challenge is to encourage
people to be responsible in the way
they recycle or dispose of waste in
general and plastic check-out bags
in particular. That should be fairly
easy - Warrandytians are intelligent
and caring people. And they don’t
need a big stick waved at them.
It’s time to place some real sense
into this debate and stop spreading
wild ideas, myths and half-truths.
Michael Hubbert
Warrandyte South

What’s wrong Warrandyte!
I GREW up in Warrandyte, at the time
a small, close and caring community.
I have now also spent most of my
adult life here, watching Warrandyte
grow and change. However, the community spirit in most cases seems to
have remained.
I was appalled, therefore, to read
the article last month regarding the
backlash Quinton’s is receiving for
trying to do the right thing by the
environment, whilst at the same
time, giving back to the community
via the CFA, when charging a lousy 10
cents for a plastic bag, to those who
either forget their hessian bags, or
just don’t care.
Why is it so hard to keep the
reusable bags in your car? And if
you forget and go into IGA without
them, the furthest distance back to
your car would take 30 seconds at
the most.
With all the information we now
have about protecting our environment, there are still those who don’t
give a damn about the overuse of
plastic, or for that matter, picking up

Those hideous
white lines on
the footpaths

after their dogs.
Sadly, the same people who don’t
care about the environment are probably also the same people who don’t
get involved in the community or
bother to read the Warrandyte Diary!
The Old Bag Lady
North Warrandyte

Dear Diary,
Oh Manningham council! Are
you responsible for the asphalt
footpaths that seem to be going
in at a rapid rate around Warrandyte? The ones with the hideous
white line down the middle. Do
you think that we Warrandytians
don’t know to move to the side
if someone is coming the other
way? Are you trying to make Warrandyte into another Doncaster?
Well guess what, I probably don’t
speak for all of Warrandyte, but I
don’t want it to look like Doncaster. Please no more of these foot
paths!
Heather Jameson
Everard Drive
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Bloods cricket ready to roll
By RYAN HOIBERG

CRICKET season 2014/15 is poised
to be one of continued progress for
the Warrandyte Cricket Club as it is
with great excitement the club can
announces the appointment of its
first senior coach in some time.
The role has been entrusted to
homegrown talent Jake Sherriff,
who is a product of the club’s junior
cricket program and has played high
levels of cricket in England and here
in Australia in first grade Premier
League cricket. Approaching his
mid-twenties, Jake is looking for a
further challenge in his cricket and
eager to develop his coach skills.
The club is happy to back one of its
youngsters and offer him support
as he undertakes the new responsibility. Jake will be looking to add
a more professional approach to
training and match day preparation
in the higher grades of cricket while
focusing on improving individual
cricketers within the club.  
His role will including supporting
club stalwart Jason Graf in enhancing
the talent of younger cricketers in
the club’s development squad. The
squad, which began last year, aims to

help younger cricketers at the club
as they transition into senior cricket.
“It’s an area of great importance for
us,” says club president Ben Taylor.
“To have promising cricketers
feeling a part of our great club and
more comfortable with the move into
senior cricket is something we see as
vital for our future.”
Taylor is excited by the focus
on youth and development at the
club he began playing at as a junior
himself.
Speaking with him about the plans
for this season and the future, his
excitement is evident.
“To have the future of our club
being coached by a young guy such
as Jake, while also receiving support
and coaching from legends of the
club such as Gerald Walshe (assistant coach and former champion of
the club with over 600 wickets) is an
exciting prospect.”
Enthusiastic youth and experience
is a mix that the committee has been
looking to foster for many seasons
now, and with recent decisions made
it seems that mix may have been
achieved. Off-field, the committee
of the club is comprised of younger

members in their early twenties, with
the slightly older and more experienced heads that combine to help
steer the club towards where they
believe they need to be.
Continuing the theme of supporting
homegrown talent, the club is also
excited to announce that Chris Barry
will be taking the reigns as captain
of the First XI for the season. Barry,
who also played his junior cricket
at Warrandyte with close friend
Sherriff, is excited to take on the role
but understands that he has things
to learn.
“I’m really excited about being given the honour to represent the club
as captain,” Barry said. “I’m looking
forward to developing as a leader
and I know this is possible with all
of the great older guys around the
club who can help me in that area.”
“The club is extremely proud that
we have these young men looking
to put their hands up for leadership
positions, both on and off the field,”
cricket operations manager Greg
Warren says.
“As a committee, we felt that we
needed to back these guys and
provide them with the best possible

support and there’s no shortage of
‘old heads’ to provide advice if needed. Hopefully the structure that we
have put in place will help secure our
immediate and longer term success.
“There’s no doubt it’s an exciting
time to be a part of the Warrandyte
Cricket Club.”
Adding to the atmosphere of anticipation and excitement is the
construction of the new facilities at
Warrandyte Reserve.
The club has worked hard in recent
years operating out of temporary
facilities, but was always buoyed
by the prospect of hosting visiting
teams in brand new clubrooms.
There is hope that the new grandstand will be full throughout the season, with exciting mid-week Twenty20 matches fixtured and the usual
bustling Friday evenings, which sees
the club’s youngest cricketers, the
Milo in2cricket kids learn the game
while the club’s juniors play and the
veterans train.
“Friday’s are a great representation
of club with people from all sections
and all ages enjoying the game and
each other’s company,” Taylor says.
The club’s junior component has

been strengthened in the past year
with the appointment of Chris Jackson, who has done a tremendous
job in coordinating eager parents
to volunteer their time to provide a
well-run program for young cricketers, where they can learn the great
game from qualified coaches and
enjoy the friendships that come with
playing local sport.
One thing is abundantly clear when
looking in at the Warrandyte Cricket
Club and that is that it’s an exciting
place for cricketers of any age to be
involved. With the renewed focus
and move into brand new facilities,
the committee saw it fit to also adopt
a new club logo (pictured).
Those involved are counting down
the days as the weather slowly
warms and the first day of the season
approaches. And while there will be
many familiar faces keeping the place
running and moving forward, the
club is always on the lookout for new
players and volunteers to become a
part of its rich history.
For more information please visit
warrandytecc.com or phone Ben
Taylor on 0401 786 652.

New appointments at Warrandyte Basketball
Pictures: Gareth Dickson

By CHRIS WILLIAMS

WARRANDYTE Basketball has appointed Nicole Howard as the coaching director and player development
manager of the club. Most recently
Howard coached the Venom Senior
Women’s Big V team in the State
Championship division.
Her new role at the club involves
looking after and helping develop
the entire Warrandyte Basketball
program, which will include overseeing the junior Redbacks, Venom
coaches and players, the Aussie
Hoops program, organising clinics,
talent identification programs and
school holiday programs.
Howard has always been a hard
worker and before this new role she
was already putting in many hours at
the club behind the scenes which has
helped the club take a step forward
in the right direction. Right from the
start Howard was always dedicated
to getting the best out of her players
and putting in the time and effort required to help her team get to where
they needed to be.
With over 10 years experience in
coaching including helping the Venom Youth League Women win their
first championship in 2013, Howard
is bound to have a positive influence
on the entire club in her new role.
President Bruce De Lacy was pleased

to announce Howard’s new position.
“It was a difficult decision with
many exemplary candidates but we
knew, given Nicole’s background at
the club, that in the end she was
the right person for the job,” De
Lacy said.
Howard’s role will begin in September.
Redbacks finals underway
As another season of Redbacks
basketball goes by, finals time is here
with a total of 34 teams successfully
qualifying for finals.
The Under 14.2 Boys faced off
against Eltham 4 in what was a tight
contest. Warrandyte took the early
lead but Eltham was able to fight
back and take control of the game.
With two minutes left Eltham was
up by six points but the Redbacks
fought hard and gained the lead

before Eltham tied the scores up as
the game went into overtime. In the
overtime period Warrandyte took
care of business and held on for a
three point win, 45-42.
“All eight boys were outstanding,”
said coach Danny Black.
Noah Parzatka was fantastic making some clutch baskets and free
throws. Patrick Keating also knocked
down some huge free throws late in
the game to help seal the victory.
There were many more close games
over the first weekend of finals
including Dale Leeson’s Under 9.3
Girls who held on for a 14-10 win at
Warrandyte Sports Complex against
Balwyn 3. With home court advantage, the girls dug deep and put in
a consistent effort throughout the
whole game to secure the win.
The No.5 Under 9s Girls team
shared similar success and overcame
Eltham 18 in a low scoring game
where the final scores were 6-4.
Coaches Nikki and Kaylah Metcalfe
have done a great job with the girls
this season and will be looking to
win it all as they continue their finals
campaign.
Some Redbacks teams have already
progressed into the Grand Final and
others will have a second chance as
they played off in elimination games
at the weekend.
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Colts say farewell to juniors
Another
great year

By JOSH HUNTLY

Netballers
sign off
on winter
season
WARRANDYTE Netball Club enjoyed
a strong season of competition with
the Under 9s improving each week.
The winter features the longest season of competition with 16 rounds
(including a three week final series)
for all age groups except U9s and
U11s.
Warrandyte was lucky enough to
have 11 teams successfully make
it to the semi-finals, but only three
managed to kick on to the grand final.
The U15/1s were defeated by Deep
Creek who were just too strong on
the day, while the U17/1s won against
Donvale in a very close match.
The Open A Falcons were defeated
by Deep Creek, but unfortunately
only had six players and lost by just
five goals.
Spring season launched on August
30 and the girls are all eager for even
better results as the warmer months
set in.

ANOTHER year down, another season of footy under the belt.
The 2014 Colts pre-season began in
January in the boiling summer heat,
perfect for preparing the boys for a
long season of footy.
There were old faces and new ones
as two clubs came together to field
the Warrandyte Doncaster Heights
Colts team of 2014 with James Yoffa,
Clint Wheately and Sean “Smitty”
Smith at the helm.
We put in the hard yards with a
few training sessions on Warrandyte Reserve No.2 as well as on
the beach and even at the Seaford
Football Ground which is home to
the St Kilda Football Club. We were
also lucky enough to be taken on a
tour of the facilities by head coach
Alan Richardson as he gave as some
invaluable insight into how the club
was run and some tips that could be
applied out on the footy field.
We played our first practice matches where we didn’t quite achieve
a winning result but nonetheless
gained some match fitness and an
understanding of how each of the
boys played.
A slight error in judgement saw us
starting the home and away season
in Division 2 against Banyule and
we quickly learned that this would
be a much harder assignment than
the games we had played previously
and while we were led superbly by
the older boys such as Jack Poole,
Ben Richardson, Jarrah Sofarnos
and Josiah Bektash, who gave a
cracking effort all game, we were
simply outclassed by a stronger and
faster team.
We kept our heads high, however,
and set out to rectify this heavy defeat against Parkside at the team’s
first home game for the year. A similar result was achieved but we were
buoyed by our fast start and slick
ball skills.
Game by game, the older boys and
younger boys became closer and
developed more as a unit and despite
losses to GDU and Surrey Park (narrowly, seven points) and an injury
list that would put Collingwood to
shame, the boys kept chipping away
knowing that a win wasn’t far off.
We had a brief foray into Division
3 once grading rounds were over
and came up against a determined
Beverly Hills outfit who were top of
the ladder. We didn’t get the win and
went down by a reasonably sizeable
margin but to the credit of the boys
they kept their heads up high and
turned up to training full of intent
and a burning desire to win.
We were finally shifted into Division
4 and it was here that the season
truly started for us. Our first game
against Macleod saw us win by 54
points and the confidence and skills
demonstrated by some of the younger boys such as Julian Toppi, Ryley
Douglass, Rob Corgliano and Nick
Mustafa was a sign of the progress
that they had made since the pre-sea-

By ROSS SNOWBALL

son. The return of Robbie Mckenzie
and Nikoda Brooking lifted the boys
and you could feel at the time that
we had a pretty potent team and that
we could compete and win games.
The Warrandyte/Donny Heights
juggernaut rolled on with wins
against old rival Park Orchards, St
Mary’s, Fitzroy, Parkside and St Damians who were top of the ladder. We
only lost two games from the time we
joined Division 4 to our last game and
completed a clean sweep of the top
three teams in the last three rounds.
In that time the mercurial presence
of our ruckman Dan “The Prodigy”
Chellew, full forward Lachie Clear
and Josh Rowarth helped us sneak
into fourth spot and a finals appearance against Parkside at Schramms
Reserve.
Unfortunately that would be our
last match for the season and the
last junior game of football for the
senior colts. The return of mercurial
half-backman Jackson Peacock from
sickness was a great boost before the
game. It was a highly competitive
match that saw the scores level at
half-time but the Schramms windy
weather pattern had other ideas
which saw us fall short by 31 points.
It was definitely disappointing to bow
out at that early stage but I thought

the boys acquitted themselves pretty
well and I was impressed by how far
we had all come as a team.
For me and all the other senior
boys, that result wrapped up our
junior footy careers and I just want
to give a shout out to the boys and
just say that I’ve had a ripper time
playing footy with you guys and hope
you all get down to Under 19s next
year. To the younger age boys it was
awesome seeing how you guys went
about your footy and I hope you guys
have a great senior year of colts.
To all the coaches which included
James, Smitty and Wheats, I just want
to say thank you for your guidance
and sharing your experience with the
boys and getting us to finals.
Thanks also to club president Ross
Snowball for being as involved as he
was with the leadership group that
included club captain Jack Poole,
vice captain Jarrah Sofarnos, Ben
Richardson and me.
And to all the parents and supporters thank you for the support and I
hope it was as fun for you as it was
for us.
Before I sign off, I’ll leave you all
with a saying that is held dear by
myself and by the whole team.
One Team.
One Dream.

Triple treat for Warrandyte Tennis
By TRICIA BARRETT

THREE Warrandyte Tennis Club
teams won the premiership flag and
this summer promises to be the biggest in recent memory at Warrandyte
Tennis Club.
The club has recently re-affiliated
with Tennis Victoria which means
there will be so much more on offer
over the summer and in 2015.
Club Championships in Term 4 is
an event not to be missed. WTC will
have modified ball events for the
kids and social fun events for adults
as well as the regular singles and
doubles championships. The theme
is participation and fun, so if you are
a WTC member (or want to be) make
sure you enter in this event.
Adult competition tennis is offering
positions in new teams for ages 15 to
adult on Monday, Tuesday, Wednesday and Thursday nights, as well as
Saturday and Sunday afternoons, ladies comps on Tuesday, Wednesday
and Thursday mornings. On Saturday
afternoon you can play a few sets of
tennis in the sun, enjoy a BBQ on

the deck and a few beverages at The
Mark Bence Bar.  
For juniors aged 7 to 18 there are
various formats on Friday nights and
Saturday and Sunday afternoons.
Tennis Australia is also launching
the Hot Shot Leagues (HSL) in Term
4. Once again WTC will be at the forefront of this program. The leagues are
an entry level competition for kids
aged 7-12 who can rally a modified
tennis ball. They are heaps of fun for
the kids and they will learn so much
each week. Commencing in Term 4,
WTC will be one of the few venues
in the area to have both an in-house
and inter-club HSL. The HSL will be
held at WTC on Friday after school
and Sunday mornings.
A mums and tots program will be
on offer again.
School holiday programs include
coaching clinics, competitions and
cardio tennis.
For further details please see
warrandytetennisclub.org.au or
phone new WTC President Michael
Holloway on 0414 095 644 or WTC ‘s

award-winning coach Craig Haslam
on 0488 722 538.
Meanwhile, the club has scored
three premierships.
Section 1 LDNTA Men’s team won
the final by a solitary game. Team
members were Scott Brimelow, Rod
Knowles, Mark Hill, Mike Townsend,
Iain Murray, Paul Lynch and Cam
Mcbain. Section 3 LDNTA Men’s won
the final by two games.
Captain Andrew Barrett said: “It
was a very even contest, it came
down to the last set where we were
4-3 down but fought back to win 6-4
and won the final by two games. It
was played in good spirit.”
Other team members were Anthony
Bowd, Joram Read, Shane Aldenhoven, Judd Harding and Nick Parker.
Section 4 LDNTA Mixed team play at
the Warrandyte South courts and
have won the premiership flag three
times in a row - they will now move
up to Section 3. The team included
captain Simone Goudge, Rob Trentin, Simon McMahon and Shannon
Newman.

THE curtain has drawn on another
exciting season at the Warrandyte
Junior Football Club, proudly supported by Quinton’s Supa IGA and
the Warrandyte Community Bank.
Featuring over 200 local junior
footballers ranging in age from
eight to 17, the club’s season was
highlighted by the Colts, Under
15s and U11s advancing to the
finals, while several players were
recognised by the league at the
YJFL Best and Fairest vote count.
Club captain Jack Poole, in his
final season of junior football,
took out fourth place within Division 4 of the Colts, while Josiah
Bektash and club vice captain Jarrah Sofarnos also featured heavily
in the Colts voting.
In other age groups, Steven Garrick and Hayden Lennon came
equal fifth in the U15s, Ben Vermeulen Brown and Darcy Poole
polled well in the under 14s,
Aaron Castagna and Callum Bowers were prominent in the U13s
Brown Division and Ben Munks
came fifth in the U13s Black Division.
In a season punctuated by the
opening of the magnificent new
Warrandyte Sporting Club pavilion, the club was pleased to settle
into its permanent new home,
shared with the senior football
club and the netball and cricket
clubs.
There was no shortage of opportunities for the club to make
the most of the new facilities with
the netball/football club family
nights, pie nights and the club’s
annual social evening all proving
to be popular events. Such was
the demand for the new pavilion,
Warrandyte was also asked by the
league to host the first week of the
YJFL finals.
The junior club was also pleased
to hold two social responsibility
evenings in conjunction with the
Betterman Foundation, aimed at
teaching the club’s youths what
it means to be a ‘man’ in today’s
society.
The junior footy club is holding
the annual best and fairest awards
tonight (Monday, September 8) and
tomorrow night, while the Colts
will get to dress themselves up as
they farewell the season at a formal vote count and presentation
evening on Saturday, September
13. Farewelling junior football
on the same night will be top age
Colts players and club leaders
Jack Poole, Jarrah Sofarnos, Ben
Richardson and Josh Huntly,
along with Nick Parker, Nikoda
Brooking, Josiah Bektash, Robert
McKenzie, Dylan Clifton, Josh
Rowarth, Jackson Peacock, Sam
Wales, Daniel Chellew and Nick
Fernandez.
Season 2015 looks to be full of
excitement. Both the Warrandyte
Community Bank and Quinton’s
Supa IGA have reconfirmed
their ongoing support of the
Warrandyte Junior Football Club
as major sponsors. As with the
season just gone, the 2015 season
will be launched at the Clifford
Park Scout Camp in Wonga Park.
Watch this space for more details.
In other developments, season
2015 will see a number of changes
to the younger age groups, with
the Tackers to be replaced by
an Under 8s and separate U9s
competition featuring modified
rules designed to bring about
greater participation for small
kids. These modifications have
been introduced by the YJFL in
conjunction with the AFL and the
club looks forward to introducing
the current crop of Auskickers to
this exciting new concept.
As always, the club would like to
thank its many sponsors, players,
parents and volunteers for their
ongoing commitment to the club
throughout season 2014.
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Out in straight sets
But the Sharks Reserves score first flag ever

By MICHAEL DI PETTA

DESPITE an extremely promising and
exciting 2014 campaign, the football
season came to a disappointing
and heartbreaking conclusion for
Warrandyte Football Club’s teams,
while on the flipside Park Orchards
Reserves created history with the
Sharks’ first ever premiership.
With both the Warrandyte senior
and seconds teams making finals
after scintillating regular season
performances, the stage was set for
a Bloods bonanza. However, the results that followed, especially for the
senior side, didn’t reflect on the form
and football showcased throughout
the year.
Players, fans and coaches were
forced to swallow several bitter pills:
there would be no immediate return
to Division 3 after the seniors went
out in straight sets, first going down
to Silvan in a semi final, then being
downed in an inspired fightback by
arch rivals Park Orchards in the
preliminary final.
Just a week later, the Warrandyte
Reserves were denied premiership
glory in front of a packed out crowd
when Park Orchards did the double
over Warrandyte, taking out the
Grand Final by four points with a
last-gasp goal.
However, in the midst of recent
events, it’s important for the Bloods
faithful to look back on the positives
from an action-packed campaign.
And indeed, there were some remarkable highs and memories from a year
that saw the community feel return
to the footy club.
Despite opening the season with a
loss at the hands of eventual premier
Silvan, a new look Bloods outfit didn’t
take long to hit top gear. Under the
guidance of coach Michael Tout, the
Bloods began to play attractive footy
which brought back much needed
community interest. A cameo from
Campbell Brown, and with summer
inclusions Josh Barrett, Steve Harris
and Lewis Oliver adding needed
punch, the Bloods looked strong contenders midway through the season.
The results, often emphatic, kept
on coming, and sterling contributions from star forward Luke Dunn,
who finished the season regular with
92 majors, saw the Bloods win 16
straight games after the two early
blips. Sharpshooter Dunn went on
to celebrate 100 goals in the finals.
The toast of the EFL town, Warrandyte entered the finals series in
red-hot form after finishing top of
the ladder by four points over Silvan.
The remarkable performances of
the club, and some of the individuals,
were recognised as five Warrandyte
players were named in the EFL division four team of the season.
Captain Tom Naughtin, midfielders
Tom Appleby and Ross Ansaldi,

Premiers: The
Park Orchards
Reserves
celebrate the
club’s first
ever flag on
Saturday.
Inset: Bloods
senior coach
Michael Tout
asked for
more from his
troops.

revelation forward Dunn and ever-reliable ruckman David Hand were all
selected. Grand finalists Park Orchards also had five players named
in the representative team: Tom
Feher, Liam Buhagiar, Sam Coghlan,
Ryan Turner and Tom Harley.
In the big clash of the neighbours
in the preliminary final, Warrandyte
went in against Park Orchards in
high spirits, and began in promising
fashion, seizing the initiative to lead
by five goals at the half-time change.
Dunn’s 100th before half-time had
the Red & White army abuzz, but it
was to be the last highlight of the
afternoon for them as the Sharks
completed a stunning turnaround
to take the game by seven points.
Despite a gallant effort in the big one
on Saturday, the Park Orchards lads
couldn’t quite match the Cats and
went down by 25 points.
For Warrandyte, the finals flops
were crushing and the stark reality
of serving at least another season
in D4 was a bitter pill to swallow

for the club. Despite the negatives,
president Stephen Bell says focusing
on the positives is a must.
“While we are extremely disappointed in not making the Grand
Final, we are proud of the work the
club has done on and off the field to
rebuild,” he told the Diary.
“We feel we are in a better position
than this time last year and it is also
great to see coach Michael Tout and
his team will all stay on for 2015.”

Sharks Twos victorious
IN an opportunity to ease some of
the pain of the previous week’s upset
for the Bloods against the Sharks in
the seniors, the Reserves grand final
began in tightly contested fashion,
with each side failing to be accountable at stoppages, or on opposition
players around the goals. With Park
Orchards leading by a point at quarter time, Warrandyte was urged to
press up and make their opposition
accountable.

The second quarter saw Park Orchards far superior with their ball
use and ability to spread over the
field. Warrandyte was unable to get
any penetration going forward, but
was let off the hook by its opponents
who were unable to convert on the
scoreboard.
Jack Wright soccered through one
of the goals of the season to get the
Bloods up and running, inspiring
raucous celebration in the crowd.
At the halftime break, Warrandyte
trailed 3.4 22 to Park Orchards 3.7 25.
The tight nature of the game continued throughout the second half,
with Warrandyte struggling to get
into the game early in the period.
Solid last ditch defending kept the
opposing attackers at bay, and a
quickfire pair of goals for Matt Colborne-Veel gave the Bloods a new
breath of life. The Sharks looked to
be faultering, the Bloods were on the
rampage but a quick Park Orchards
response ensured a nervy and tense
final quarter was on the cards with

Warrandyte trailing by a single goal
going into their last 20 minutes of
football for the season.
With an emphasis on running the
ball, the Bloods came out hot in the
final term, controlling the tempo of
the game and scored an early major
through Trent Parker. However, it
was to be their only goal of the quarter and despite a truly excellent effort, Park Orchards found something
more and through sheer volume of
attempts at goal were able to nudge
themselves in front when the final
siren sounded. The Sharks claimed
the premiership cup with a 6.12.48
to 6.8.44 deserved win.
Bloods president Bell maintains the
Bloods will be back bigger and better
then ever in 2015.
“Hopefully the hurt we are all feeling will make us stronger and stick inthe back of our minds when we start
pre-season in November,” he said.
“I thank all sponsors, members and
supporters who got behind us in
2014. We appreciated your support.”
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THERE were some solid results by
our young athletes in the recent
Victorian Cross Country Championships with Kate McQueeney having
a great run and achieving a well
deserved 13th placing in the Under
8s 1000m, while the U9s stepped up
for a 1500m race and Alice Glover
placed well in a big field.
The U11s had a particular strong
field in the 200om with Harriette Glover finishing 19th and Emma
McQueeney a 44th place with their
team achieving an impressive fifth
place overall.
The U13s featured Abbey Caldwell
winning the gold medal and taking
out first place in the teams event.
In a little known fact, Abbey is the
cousin of the Garricks, a well known,
Kangaroos-supporting, local sporting family.
Little athletics season commences
in early October and several athletes
are already in training for the season
ahead.
U16s athlete and Yarra Valley
Grammar School student Nicole
Reynolds has been training hard
over the winter months for the
upcoming summer season where
she hopes to medal in her favourite
event, the hurdles, at the Victorian All Schools Championships in
November where she hope to get
selected to compete at the National
All Schools Championships in South
Australia in December. Nicole is also
hoping to compete in the Australian
Junior Track and Field Championships.
Nicole, along with other local Warrandyte U16 athletes Emily Sharpe,
Eilish Kelly and Ben Macri, have
completed their Level 1 coaching
accreditation courses and will be
assisting coaching director Peter
Sharpe in passing on their knowledge and experience in training and
coaching of young athletes.
Peter told the Diary: “It is great
to see these young athletes putting
back into the sport that has given
them so much. They are all good role
models not only for their sport but
for their community involvement as
well , they are all passionate about
helping young athletes on their per-
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Little aths spring into action

Top form: Nicole Reynolds has
her sights on some success in the
100m hurdles.

sonal journeys.”
Registration Day for East Doncaster Little Athletics is on September
13 from 9am to Noon at Rieshiecks
Reserve, George Street, Doncaster.
Open for children of all abilities
ages 5 to 15. Registration is also
made easy and is preferred by going
online to the Little Aths Vic website at https://memberdesq.imgstg.
com/index.cfm?fuseaction=Registration_0&OrgID=1370
Choose Doncaster Center, then
East Doncaster Club, and once registered online go to the registration
day for uniforms and other information or look at the DLAC website
www.doncasterlac.org.au
More info: Margaret Kelly on 0447 693
561 or Peter Sharpe on 0413 777 107.

BMX Club come and try day
INTERESTED in tearing around
and learning some skills with BMX
racing? Then people are urged to
“come and try” BMX racing for
free at the family friendly club.
Find out what this exciting sport
is all about and get some tips from
the coaches on riding around the
track. Girls and boys welcome, no
experience necessary.
The event will be held on Sunday, September 14 from 8.30am to
11am at Stinton’s Reserve, Park
Orchards. For more information
visit popbmx.com.au
BRIGITTE EASTON
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Master of Thai

RECIPES have been flooding in, the judges are shortlisting entries
and Warrandyte is cooking up a storm.
In our second edition of The Great Warrandyte Cook-up recipe liftout, Vanilla Orchid’s Duncan Robertson divulges the secrets of Thai
cuisine and Olivigna’s Anna Di Pietro shares her top tips for perfect
pasta making.
We meet winemaker Rob Dolan of award-winning Rob Dolan
Wines, discover a new type of pizza with Tristan at Red Fox and Leo
of Leo’s Bakery explains why his pies are hot local favourites.
Tammy Cromwell discusses the importance of a natural riverside
setting for Warrandyte Café’s two and four legged friends, and
Maja Taylor of Yarralicious Café talks about delivering flavour while

meeting special dietary needs. Excitement is building as we move
one month closer to the announcement of the major prize winners.
Up for grabs is a $3,500 first prize package including a side-byside fridge and Curtis Stone cookware from Fisher & Paykel and
Camberwell Electrics plus a whopping $500 to spend from our local
Quinton’s IGA.
Fisher & Paykel, Camberwell Electrics and Quinton’s IGA are also
offering amazing prizes for finalists in each recipe category including
a Kambrook popcorn maker and milkshake machine duo plus $100
to spend for one lucky junior recipe creator.
The deadline for recipe entries has been extended to 31 October.
— MICHELLE PINI

Present this coupon at Indian Affair

18 The Great Warrandyte Cook-up

ONLY
$25!

$ 41 v
alue
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The great
outdoors
By Brianna Piazza

Butter Chicken Bonanza
This crazy deal includes ...
2 Serves of Butter Chicken, 2 Naan and 1 Saffron Rice
1/35 Drysdale Road (near IGA) Ph: 9844 4974
This takeaway deal valid until September 30 2014

Warrandyte

9844 5081
info@cocoamoon.com.au
166 Yarra St, Warrandyte

ALL the locals gather at Warrandyte
Café – even four-legged ones.
Spend an afternoon at the riverside
café on Yarra Street and you’ll find
many well-behaved dogs sharing an
ice cream or milkshake with their
owners.
The café’s relaxed setting
allows customers to bring
their dogs along, and
has even welcomed the
occasional cat, duck,
lamb or horse as they join
their owners in the café’s
outdoor area.
Many of the eatery’s
customers are people walking
their dogs along the Yarra
River, who stop by for a little
break.
Owner Tammy Cromwell says she
not only knows many of the owners,
but also their pets on a first name
basis.
There are even a few cheeky dogs
that love going there so much that
they sneak out of home and walk
down the street to the café.

“Some owners
who are walking
their dogs have
actually come up
and told me that
they weren’t coming
to the café today but their
dog brought them here. We also
have some dogs that always sit at the
same table. One lady brings her dogs
along and all her dogs sit at table 23
while she comes in to order,” Tammy
laughed.
Serving breakfast and lunch,

Tammy says everything that comes
out of the kitchen is “made with
love”, including the coffee, which
featured in The Age Top 100 list a
couple of years ago.
After owning the Warrandyte Café
for eight years, Tammy Cromwell
can’t imagine working at any other
job.
“If I wasn’t doing this then I’d miss
seeing all the customers everyday –
including the animals, of course. We
love all of our customers,” Tammy
said.

Warrandyte Cafe 61 Yarra St Warrandyte Phone 9844 0365 warrandytecafe.com.au

Yarralicious, simply delicious
By Michelle Pini

$25 Weekday
Lunch Special

Wednesday
to Friday
2 courses &
a glass of wine
Bookings: 9712 0266 or visit www.wellers.com.au
150 Eltham-Yarra Glen Rd, Kangaroo Ground

HUSBAND and wife team Maja and
Peter Taylor are owner operators of
Warrandyte’s first dedicated glutenfree eatery.
Maja, whose mother was “an
excellent cook” and father a pastry
chef, says it’s “in my blood.”
From humble beginnings, making
cakes and biscuits to sell at farmers
markets, Maja explains, “I thought I’d
do the [local] farmers market for the
fun of it.”
Her baked treats, derived mainly
from traditional family recipes, were
well received and Maja and Peter
(who looks after the business side
of the café) were soon doing several
markets and selling wholesale to
cafes as far as Warburton.
Over a period of three years,
business had grown steadily and
when the oven in their Lilydale
home broke down, the pair decided
to purchase the shop on the corner
of Warrandyte Ringwood Road
and Gold Memorial Drive, and
Yarralicious café was born.
Although cakes and biscuits such
as walnut, date and orange cookies
and raspberry almond bites are
the house specialties, light lunches,
which usually include soup, toasted
sandwiches and a hearty stew, are
also on offer. Everything is made on
site from fresh seasonal ingredients

and utilising local produce where
possible.
Maja and Peter who have been
open at the Warrandyte location for
nine months say the business has
grown beyond their expectations
and they love living and working in
Warrandyte.

Yarralicious Cafe
486 Warrandyte-Ringwood
Rd Warrandyte South
Phone 9844 4480
yarralicious.com.au

More than just a pizza restaurant

Longer days & warm afternoons
means one thing... Spring is here
& so is our spring menu.

15% off

1 5 2 YA R R A S T R E E T W A R R A N D Y T E

9844 5548

any purchases over
$10 during the
Cook-up campaign!
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The quiet achiever
By Michelle Pini

LONG-TIME winemaker Rob Dolan
has built successful brands such
as Yarra Ridge and Sticks, set up
contract winemaking ventures and
managed a corporate wine group.
His latest venture, a contract
winemaking operation and selfnamed brand, is hidden at the end
of a quiet street off Wonga Road in
South Warrandyte.
Only in operation since 2010, Rob
Dolan Wines has already managed to
win the coveted James Halliday 2014
Best Newcomer Winery of the Year
award. In the world of wine, a turnaround of only four years from set
up to a celebrated brand is quite an
achievement.
Rob’s philosophy is simple: source
the best fruit available in order
to make the best possible wine.
He explains the winery achieves
economies of scale by producing
wine for several other labels and, not
having vineyards to worry about,
gives him the flexibility to focus on
doing what he does best – making
wine.
The affable winemaker says taking
over the former Hardy’s Yarra Burn
operation was a bonus: “To find a
beautifully set-up winery here in
Warrandyte, only half an hour from

the city was a perfect opportunity.”
Rob Dolan Wines include five
varieties in the True Colours range
and six under the White Label.
Both labels are sourced from Yarra
Valley vineyards including at
Kangaroo Ground and Healesville,
and both show distinctive, regional
and varietal characteristics, with
the White Label providing greater
complexity and potential for
cellaring.
Tastings at the winery are by
appointment only but Rob plans
to launch a cellar-door facility in
the near future. In the meantime,
look out for tastings happening
soon at Quinton’s IGA or try a glass
with dinner at The Grand Hotel
Warrandyte.

Rob Dolan Wines
Tastings by Appointment
21-23 Delaneys Road,
South Warrandyte
Phone 9876 5885
robdolanwines.com.au

Leo has been baking winners for decades
By Michelle Pini

PIES have been a favourite with tradies,
business people and families alike at Leo’s
Bakery since it opened 19 years ago.
Leo Underwood has been baking
fresh bread, pies and cakes for close to
40 years. The baker enjoys living and
working in Warrandyte’s close-knit, family
atmosphere, which he says extends to
his store team. Referring to his team as
a “family”, Leo also credits them and
especially his pastry chef, Trevor Haydon
for making the business an ongoing
success.
Leo says everything is baked on site
daily, using fresh ingredients. His famous
pies and pasties are made with only fresh
vegetables and meat purchased from
Warrandyte Quality Meats.
“I believe in buying only fresh
ingredients, and local where possible, and
we don’t add preservatives,” says Leo.
Noticing a trend towards more artisan
style breads, Leo has recently introduced
ciabatta, pane de casa and sour dough
loaves and has found them to be very
popular. Look out for Leo’s new organic
breads coming soon.

Leo’s Bakery Goldfields Plaza Shop 2A, 402 Heidelberg-Warrandyte Rd Warrandyte Ph 9844 1432

“Everyone’s favourite cafe
... furry friends included”
451 WARRANDYTE–RINGWOOD ROAD
WARRANDYTE SOUTH 0409 411 402

OPEN 7 DAYS - FULLY LICENSED
PHONE 9844 0365

gluten free - almond cakes - dark choc brownies
cookies - great coffee - light lunches - preserves
486 Ringwood-Warrandyte Road

yarralicious.com.au
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Step into Duncan’s kitchen
					

By Michelle Pini		

Fisher & Paykel’s
clever fridge
By Michelle Pini

CAMBERWELL Electrics has
teamed up with Fisher & Paykel
to offer an impressive French
door fridge valued at $2500 (rrp)
for our king or queen of The
Great Warrandyte Cook-up.
The fridge is able to “control
the weather” through
temperature sensors, smart
electronics and variable-speed
fans. The fridge temperature will
remain constant regardless of the
outdoor temperature.
The super fridge is part of
Fisher & Paykel’s new high
performance kitchen arsenal of
which Camberwell Electrics chief
Graeme Hawkesford says the
new range of kitchen appliances
“do everything but cook for
you”.
Designed with both gourmet
cooking and “mid-week
convenience in mind”, Fisher
& Paykel deliver appliances
that provide for modern needs,
according to Graeme.
Via state-of-the-art technology
that monitors use, refrigerators
maintain a consistent, controlled
environment and cooktops and
ovens can perform a multitude of
tasks while also accommodating
different skill levels.
Graeme believes offering
products that cater for “real life
uses” and provide this level of
excellence, has helped maintain
his store’s success.

WITH two successful restaurants, a cookbook and a TV series under
his belt, Vanilla Orchid’s Duncan Robertson still managed to find time
to offer his top Thai cooking tips for our readers.
Duncan says he has loved every aspect of filming the TV series
Duncan’s Thai Kitchen with co-producer and South Warrandytian
Andrew Beck, and is excited it has been so well received.
“I’m really happy it’s been viewed 1.2 million times so far and, it
starts with a reference to Warrandyte and ends right here in Pound
Bend,” he enthuses.
The series, which is now being sold globally, is a complete
Warrandyte production, created and produced by Andrew and
Duncan, using recipes developed by Duncan and Thai-born wife Julia
and music by Doug Robertson (his brother) and cinematography by
Andrew. Even post-production and sound mixing was done in local
studios.
The pair will soon commence filming in the southern part of
Thailand using beach, island and other exotic locations as the basis
for the second series.
“It’s just so nice to see that a local production, including direction,
cinematography, sound – the lot – all created and produced by locals
has captured the hearts of viewers,” Duncan says.
Duncan’s top tips for cooking Thai:

Quinton’s IGA is
Cook-up Central

Balance
Thai cooking is all about the balance
between salt, sweetness and acidity. But, it’s
really easy to bring it back if the dish isn’t
quite right – just taste and add the element
that’s lacking (eg. lime juice, sugar or fish
sauce).

By Michelle Pini

IN support of customers’ efforts, Quinton’s IGA are proudly
displaying Cook-up recipe entries in store, together with all the
produce needed to emulate the recipes.
Julie Quinton says: “We are Cook-up central! We have all the
ingredients used in the displayed recipes plus all you need to
create your own Cook-up masterpieces.”
Alongside Camberwell Electrics and Fisher & Paykel, our local
supermarket is also offering major prizes in support of The Great
Warrandyte Cook-up including $500 to spend in store for the first
prize winner, $200 each for five category winners and $100 for one
junior recipe entrant.
Not stopping with the major prizewinners, Quinton’s is also
offering monthly spot prizes of $100 IGA vouchers and a children’s
hamper.
Look out for mouth-watering Cook-up entries on show each week
and enter your own recipes to win!

Herbs
Contrary to popular opinion, coriander is
not the only herb used in Thai food. Mint,
Thai basil, shallots, chili and pennywort
along with coriander are all used to achieve
distinctive Thai flavours. If you don’t like
one, leave it out.
Don’t be shy
Use aromats and flavours generously. In
Thai cooking, protein is not the hero and is
only used in moderation. Herbs, spices and
vegetables are much more important and
need to form the basis of the dish.

Duncan’s Thai Kitchen
can be seen on GEM every
Saturday 12.30pm – 1pm
duncansthaikitchen.com

Nam Prik Pow (left)
This versatile, toasted chili jam will
transform the most basic of dishes. Smear
it on a steak before barbequing or add it
to soups, marinades or stir-fries for instant
elevation. Try whisking it into mayonnaise
to create an intensely flavoured, killer salad
dressing in which to dip fresh prawns.

Quinton’s Supa IGA Goldfields Plaza
Shop 1, 402 Heidelberg-Warrandyte Rd
Warrandyte Phone 9844 3089
quintonsiga.com.au

Thai curry secret
When cooking a Thai curry, never sauté the
meat and veggies first. The essential element
is always the sauce; first create the sauce
and get the balance of flavours right and
then add meat and remaining ingredients.
Fresh Thai Basil (right)
To finish off and spice up a Thai curry or
salad, garnish with fresh, Thai basil leaves –
use liberally.

Vanilla Orchid Restaurant 188 Yarra St, Warrandyte
Phone 9844 5778 www.vanillaorchid.com.au

This Red Fox is here to stay

How to make beautiful pasta
with Olivigna’s Anna Gallo

By Brianna Piazza

THREE months after taking over Red Fox, new
owner Guru Singh is passionately bringing a
relaxed dining experience to Warrandyte.
The restaurant, located at Drysdale Rd, has received its liquor licence and despite the restaurant
having changed ownership several times in recent
years, Guru says he’s here to stay.
“We already have customers coming back regularly and it has been three months, so I think it’s
a sign that people really like what we’re doing. So
it’s going well and we want people to know that
we’re definitely here to stay.”
Red Fox’s new menu includes modern Italian
and Australian food, such as gourmet pizzas,
pastas, parma, steak, seafood and desserts, along
with weekly specials.
Chefs make every meal on site, which requires
spending several hours of preparation.
The restaurant offers take away, home delivery,
and catering, while customers can also place orders or bookings online.
Its new menu also has a type of pizza that’s new
to Warrandyte – breakfast pizzas.
The 11-inch bases are topped with bacon,
smoked ham, egg, roasted capsicum, Feta cheese
and fresh rocket, chef Tristan Sutherland says it’s
a delicious treat for breakfast, especially after a
big night out.
“It’s something different and let’s be honest, who
doesn’t love pizza for breakfast?’ Tristan said.

Anna says: “Don’t be afraid to have a go
with whatever you have in the cupboard –
pasta making is rewarding and fun.”
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He was also kind enough to share some helpful
advice so readers can enjoy a perfect pizza from
home.
“When you’re rolling a pizza base, dust it in
semolina or polenta – it changes the flavour and
makes it more crispy.”

Red Fox Restaurant
6/35 Drysdale Rd, Warrandyte
Phone 9844 4073
www.redfoxrestaurant.com.au

The importance of flour. Any flour can
be used but the stronger flours such as ‘OO’
or ‘Bakers Flour’, blended with semolina
to form a 50/50 mix, will give a great
consistency and make pasta easier to work with.
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Kneading the dough sufficiently is very important. If you are
unable to work the dough well, use a processor to achieve the allimportant elasticity for great pasta.
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Use a pasta machine. These are now readily available and
don’t cost the earth. A pasta machine will help to create beautiful
handkerchief-like sheets of pasta, which is difficult to achieve with
a rolling pin.
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Room temperature. If the room is too warm, dough will be
too moist and more flour will need to be added. If it is too cold,
dough will be harder. Balance is important to achieve the right
consistency.
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Questions answered. Finally, Anna says drop in to Olivigna,
even if you haven’t enrolled in classes and chat with (resident
pasta expert) Pierta, who will be happy to answer questions. Or,
email Olivigna with your queries. Email: infro@olivigna.com.au

Ben’s hotter than ever
By Michelle Pini

HEAD judge of The Great Warrandyte Cook-up Benjamin Cooper was
named a finalist in the prestigious Chef of the Year category of The
Age Good Food Guide awards.
The executive chef of the Lucas group of restaurants, including Kong
and Chin Chin, was thrilled with the achievement.
“I am completely humbled and amazed,” Cooper told the Diary.
“When I saw the other four chefs (Cory Campbell, Dan Hunter,
Andrew McConnell and Scott Pickett), it was just so humbling. It was
also lovely and rare to be in one room and get the chance to socialise
with so many friends.”
The talented chef has managed to capture the hearts (and taste-buds)
of Melbournians and is now reaping the rewards. The Age Good Food
Guide also named Cooper’s newly opened Kong eatery in the top 10
best new restaurants of the year along with Chin Chin in the hottest
50 restaurants for the third year in a row.
One of his dishes also made the Herald Sun’s top 20 best dishes and
Chin Chin: the Book took out the international Gourmand award for
Australia. Although he didn’t win the coveted top chef accolade this
year, Benjamin says he’s thrilled with his progress over the past 12
months.
“It’s been a great year. I set myself goals every year and I couldn’t
be happier - it’s a great place to be,” he said.
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Spag Bol and Garlic Bread
By Eden Jorgensen, Warrandyte
Pasta
2 cups flour
½ teaspoon salt
3 eggs

BUY TWO BLOCKS
FOR $6.50
*For the month of September 2014
only, one coupon per customer

James Halliday 5 Star Winery HHHHH

Mix all ingredients together and knead into dough.
Cover with plastic wrap and leave for 30 minutes.
Roll dough through pasta machine and make into
spaghetti strips. Cook pasta for five minutes in boiling water.
Bolognese Sauce
500g beef mince
2 cans chopped tomatoes
10 cherry tomatoes
2 sticks celery
2 carrots
2 onions
2 tsps tomato puree
1 stock cube
Rosemary, basil, oregano, bay leaves
Cook together in large pot until the meat is ready.
Mix with freshly cooked pasta and serve with cheese and warm garlic bread.

WINNER: Well done, Eden, you’ve scored our weekly prize,
a scrummy hamper from Warrandyte Lollies & Treats

Real wine Real people Real character
21-23 Delaneys Road Warrandyte South
www.robdolanwines.com.au | (03) 9876 5885

Patty Hogg’s Ginger Fluff Sponge
By Patty Hogg, Research-Warrandyte Rd
¾ cup castor sugar
½ cup corn flour
1/3 cup self-raising flour
2 tsps ginger powder
2 tsps cocoa
2 tsps cinnamon
4 eggs
1 dessertspoon golden syrup
1 tbsp hot water
Pinch salt
Separate eggs and beat whites and salt.
Add sugar and yolks and beat.
Add syrup and hot water.
Sift flours and spices three times.
Fold into egg mixture gently.
Bake in two 18cm (7 inch) tins or one large springform tin for 25 minutes at 170°C.
If cooked in one tin, cut horizontally into two pieces.
Fill bottom layer with cream and chopped
strawberries. Fit top layer and dust with icing sugar.

Vanilla Orchid is pleased to support
all the cooks of Warrandyte
in the Great Warrandyte Cook-Up!

OPEN
Tuesday to Saturday, 5.30pm to 10pm
Sunday, 11am to 10pm
Dine In and Takeaway
Licensed and BYO (wine only)
188 Yarra Street, Warrandyte
9844 5778
www.vanillaorchid.com.au
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Smoked Salmon and Leek Risotto
By Amy Marsden, Milton Close
Serves 4

$5 DEAL

30g butter
1 tbsp olive oil
500ml chicken stock
125ml white wine
2 leeks (about 300g) white parts only, sliced finely
Zest of one lemon
1 tbsp fresh thyme leaves
1 cup (200 g) arborio rice
¼ cup grated parmesan
100g freshly shelled peas
100g smoked salmon, sliced into 1cm strips
Salt and pepper
Place chicken stock and wine in a small saucepan and
heat until simmering; turn heat to low.
Meanwhile in a large pan, heat olive oil and butter over
medium heat until butter is melted.
Add leek, lemon zest and thyme leaves. Cook until leek
is soft, about two minutes.
Add rice and stir to coat.

Present this
coupon to claim
our special deal!

Start adding stock mixture one ladleful at a time. Stir
rice mixture constantly until stock has been absorbed.
Continue to add stock and stir rice until stock is finished
and rice is cooked – about 17 minutes.
Add peas, salmon, parmesan and salt and pepper to taste.
Stir through and cover pan for two minutes. Serve with
lemon wedges and crusty bread.

Lemon Meringue Torte
By Nancy Johnson, Speers Court

Meringue
4 eggs (whites only – use yolks in lemon curd)
1 cup castor sugar
1 tsp vanilla
1 tsp white vinegar
1 dessertspoon corn flour
Lemon Curd
180 ml lemon juice
Zest of all the juiced lemons
4 egg yolks (from meringue)
3 eggs extra
¾ cup castor sugar
125g unsalted butter (softened)
300ml whipped cream
For Meringue:
Beat egg whites until soft peaks form, add castor
sugar slowly, beating until stiff; add vinegar, vanilla
and corn flour.
Spread two circles (about 18cm or 7 inches) onto
baking paper and bake on about 130°C for about 45
minutes or until firm.
For Lemon Curd:
Place all the ingredients into a microwave proof
bowl and microwave on medium for 6 – 8 minutes,
stopping to whisk about every minute. Cool.
To assemble:
Place one meringue onto serving plate, fill with lemon
curd, leaving some aside to add to whipped cream.

Place second meringue on top of curd gently.
Whip the cream until very stiff, then add remaining
lemon curd and beat until combined.
Spread the top and sides of torte with a thin layer of
cream, then with a piping bag and star tube, decorate
with cream roses.

*For the month of September 2014

