
 

  

 

 

 

Jacqui Kennedy has always loved cooking. Her passion has 
been passed down from her mother and both 
grandmothers, one of whom worked as a cook on a grand 
English estate in the 1930s. “As I young child, I loved 
watching Fanny Craddock on the TV while pretending to 
make food,” she says. 

Since those early years growing up in England, Jacqui has 
travelled the world with her husband Richard in the course 
of his work as a Water Desalination Engineer. While living 
in places as diverse as Israel, the Virgin Islands and the 
Marshall Islands, she learned to cook using local produce 
and to savour many different kinds of food. 

The couple have lived in the Moutere for the past 13 years, 
deciding to settle here while their two now grown-up sons 
went through school. Along the way, Jacqui has done a 
variety of jobs, from hair and beauty treatment, to fashion 
retail, and managing a vineyard and accommodation. Now, 
she has come full circle, returning to her natural love for 
cooking. 

It all started when she attended a demonstration of the 
Thermomix kitchen appliance, designed in Germany, now 
produced in France, and distributed in New Zealand since 
2009. Jacqui was so taken with its capabilities that, in April 
2016, she joined a team of four, showing what the machine 
could do to interested people across the top of the South 

Island, from Westport and Golden Bay to Blenheim. Now 
team leader, she has seen the group grow to nine. 

A simple white appliance that sits on the benchtop, the 
Thermomix replaces the need for at least 12 other pieces of 
kitchen equipment, she says. With inbuilt scales, timer and 
heating element, it can stir, blend, knead, chop, crush, 
grate, mix, mill, grind, mince, stew and braise. Layered 
cooking is also an option with the addition of a steaming 
tray. And because everything is digital, it guides even the 
most unintuitive cook step by step through the process of 
making tasty food with touch screen recipes. 

At a recent demo, Jacqui used the machine to quickly whip 
up gluten-free cheese puffs, beetroot, carrot and apple 
salad, garlic and rosemary flatbread, coconut chicken curry 
with cauliflower rice, and mango and turmeric sorbet for 
the assembled group of eight. The only other kitchen 
appliance used on the night was the oven to bake the puffs 
and flatbread. 

Jacqui says she uses her Thermomix at home every day to 
make mayonnaises, flours, jams, chutneys and curry pastes, 
as well as for cooking meals. “I particularly like the fact 
that you know what goes into your food,” she says. 

 These days, she has grandchildren of her own, and they 
love to come over and make frozen fruit ice cream and 
cakes. It looks like the family’s cooking gene has passed to 
another generation… 

If you would like to find out more or to arrange your own 
Cooking Experience at your place, call Jacqui on 027 346 4071. 
www.thermomix.co.nz 

Special points of 

interest: 

Every Friday Sharing table 

MHCC 

7 December—Ladies Night 

Market (page 8) 

17 December—carols at 

Neudorf Vineyard (page 8)  

28 January—Sarau Festival 

(page 4) 

11 February—Dovedale 

Country Affair (page 8) 
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A true foodie, Jacqui Kennedy has discov-
ered the perfect kitchen appliance for 
her—and she loves showing others why.  
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PLACING AN ADVERTISEMENT 
Thank you for advertising in the Grapevine—you help us 
cover the cost of producing and delivering this free 
community newsletter each month. 

The deadline for  each issue is the 15th of the month. 

P l e a s e  e ma i l  y ou r  p r i n t - r ea d y  a d  t o —
umograpevine@hotmail.com or provide paper based, print-
ready copy to Moutere Motors. 

The following prices apply for advertising: 

∞  Births, marriages, deaths and giveaway notices: free 

∞  Business card size advertisement: $12 

∞  1/4 page advertisement: $25 

∞  1/2 page advertisement: $50 

∞  Full page advertisement: $95 (if space available). 

Please deposit payment (and identify it with your name) to 
our account: NBS 03 1354 0229034 16. 

Sending us editorial items 

We warmly welcome editorial contributions to the Grapevine 
from all residents in the Moutere and Tasman regions.  You 
make the newsletter an interesting  read! 

There is no cost to having your articles published but if you 
are telling the community about a commercial or fundraising 
venture, we do appreciate a small donation to help us cover 
our costs—see above for bank details. 

Archived coloured copies of the Grapevine are available at 
www.mouterehills.org.nz\community\the-grapevine 
courtesy of the Moutere Hills Community Centre Staff. 

Grapevine circulation is 1300 copies. This issue has been 
constructed by volunteers: Miriam Lynch, Tanya Doty, 
Beverley Sellers, Sharon Beuke,  Avril Stephens and Heather 
Eggers.  

Views expressed are not necessarily those of the voluntary 
editors and no responsibility is taken! 
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Community 

 

Treasures in the Rubble 

Rosenthal at Neudorf 

by Ruth Russ 
 

Treasures that have been masked by wintry hibernation 

are starting to bloom. It was exciting coming up to the 

old school site in early spring to find plums and apple 

trees blossoming. Magnolias and clematis tangled up in 

conifers and cabbage trees have come out of hiding. The 

strawberry trees are even starting to fruit. (I don’t know 

if that's what they're really called; that’s just what Dad 

always called them when he was at Neudorf School.) 

We’ve also discovered some treasures in the toilet 

block. After deciding to pull the lining off, we were 

somewhat nervous about what we might uncover: rats, 

dead birds, or worse. I have to admit, at times I fought 

the urge to throw up while sweeping up the mouldy 

ceramic pieces of the old toilets and the broken glass 

kindly scattered by past vandals. But aside from that, and 

finding a few birds’ nests inside the framing, it’s been a 

pretty horror-free experience. We’ve found empty 

packets of glucose tablets and Weight Watchers jelly. 

Some old soap and a few pens. A note saying, “Matthew 

found two grubs in a rotten log. Dean found some sort of 

grub.” 

There are also plans to breathe some new life into 

the school foundations: not on top, with the running feet 

of children, but underneath, with all kinds of edibles. 

Although I’m a little bit nervous about implementing our 

plan, given the army of rabbits that appear to storm the 

place at nights. Time will tell whether our experiment is 

a success. And probably a very short amount of time, I 

imagine. 

UPPER MOUTERE VOLUNTEER FIRE BRIGADE  

Here are callouts from 16th Oct-15Nov  

 

 19/10 Fire in pine trees, Waiwhero road. 

 3/11 Motor vehicle a,ccident, Dominion Rd/

George Harvey Rd 

 8/11 Flooded basement, Broadsea Av, Ruby Bay 

 13/11 Fire on stove, Langford Dr, Mapua. 

 

If you do ever have an oil fire on your stove, don't ever 

use water! It can spread the fire. Use a fire extinguisher 

and ring 111. If small, find something to smother it with, 

tea towel ,pot lid or even salt can be effective. 
 

 

 

 

To the Sarau Trust Committee.   

On behalf of Rangers Football Club, we thank 

the Trust for kindly donating, to help us 

purchase new footballs for the 2017 season. 

 

Owen Stephenson, Co-chair, Rangers Football Club 

 

 

Cheap bike for five year old boy and seven year old 

girl. 

Call Sue 5432350 

 

The Social Group  

Meets at the Sunday School Hall (Upper 

Moutere Lutheran Church) on Thursday  

afternoons at 1.30pm each fortnight.   

Join in games and cards. Enjoy our after-

noon of fun and fellowship. All welcome. 

Contact Brian or Lois Eggers   

 FESTIVAL 
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Community 

 

Mapua Playcentre 
 

Playcentre is different from your standard 

playgroup. You’re there to play WITH your 

children. It’s easy at home to find all the chores that 

need to be done. At Playcentre though, you spend 

2.5 hours focussed on whatever your kids are 

interested in that moment – painting, sandpits, play 

dough, dress ups, climbing, carpentry – it’s all 

available to them. The children really respond to 

that focussed attention and the possibility of 

choosing whatever they want. As a bonus – the mess 

is contained to Playcentre! 

 

There is a paid ‘supervisor’ (teacher) on session who 

always have fantastic activities lined up – ‘swing 

painting’ (where the children lie on the swing and 

paint onto paper underneath them); rockets made 

from film canisters, vinegar and baking soda; baking 

scones with each child mixing their own scone. 

 

There’s generally half a dozen families at each 

session. The kids quickly get to know the other 

children, and the parents likewise. We also have 

Dad’s and Grandparents coming along. 

 

Mapua Playcentre has been a prominent place for 
families in the Mapua community for over 60 years. 
We have a qualified supervisor on each session and 
we love having visitors so please feel welcome to 
drop in at any time and find out what Kiwi families 
have been embracing for generations. 

We offer a term of free sessions for first time families 
and all children under two are free. Session times 
are Mondays and Fridays 9:30am – 12 noon during 
school terms. There is no need to book – just turn up 
and join in. You can find us at 84 Aranui Road 
(behind the tennis courts by the scout den). 
Alternatively, please contact us with any questions 
you have either by phone: Kathryn on 021 2534264, 
email: mapuaplaycentre@gmail.com or find us on 
Facebook. 
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DOVEDALE COUNTRY AFFAIR 
  

February 11th 2018 
 
Our annual event is on again. If any 
craft people would like to have a stall, 
please contact Ann Win on 03 5433832 
or email evanannwin@ruralinzone.net 
for an application form.  
 
Sites are $30.00.   
 
 
Our food allocation has been reached 
so no food stalls please. 
 

Recreation 

 

mailto:evanannwin@ruralinzone.net
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Recreation 

MAPUA BOWLING CLUB 
 

THE WRITE BIAS 
On the 2nd of November Club President, Dave England, 
welcomed a keen group of Mapua Bowling Club 
members to the start of the new season. The season 
Opening Day had been delayed a month due to green 
renovations. The members were delighted to have the 
green back in action. 
 
The season will be busy from the start. Roll-ups are 
held at the Club every Tuesday, Thursday and 
Saturday afternoons beginning at 1:15pm. 
 
The Club has entered 2 Mapua teams in the Presidents 
Cup, a Nelson Centre tournament series held on 
Saturday mornings. The Club also has a team entered 
in both the men’s and ladies Centre 5 Interclub Nelson-
wide competition. 
 
Mapua’s first open tournament of the season will be the 
Kath O’Reilly Memorial 2-4-2 which will be held on 
Monday, the 11th of Dec. 
 
Club championships will also take place in December. 
It will be a very busy month for Mapua bowlers! 
 
Have you been looking for an evening activity to help 
unwind after work? Or maybe you are someone who 
prefers bowling in the cool of the evening. In either case 
Leisure Bowls might just be what you are looking for. 
 
Leisure Bowls (previously known as League Bowls) 
These sessions are open to new and existing bowlers 
with both friendly and competitive play. There is no 
need to pre-book; just turn up on a Monday evening 
and give it a go. Play starts at 6:00pm. Flat-soled shoes 
are essential to protect the green, but there are plenty of 
sets of bowls to borrow at the club and the bar is 
always open. Cost for the whole season is only $42.50 

or you can pay a weekly fee of $5. Why not give it a 
try? 
 
To close for the year, we wish you bowlers out there a 
wonderful and safe holiday season. 

 
For information about bowling, coaching or booking the clubhouse 

and facilities please call President Dave England 03 540 2934. 
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Arts and Crafts 

PANZ

ART WALK 
 

2nd December, 10am - 4pm 

               Trewavas Street,  Motueka 

 

Approximately 24 Artists work on 

display & for sale 
 

RAIN OR SHINE 
 

 

December 2017  

Newsletter 

 

Pastel Artists of New Zealand, Nelson Region 

Well it is officially okay to talk about Christmas 
now.  Our group is now on a bit of a break over the 
holiday season to take time with family and 
friends.  But wait ... we will be keeping up our 
creativity by doing our Christmas Challenge.  What 
is that you say?  We select two pictures from a 
whole bunch that we have submitted and we work 
very hard to find the perfect ones to paint over the 
next two months.  How simple is that?  Well not 
really, the object is to take the picture and 
transform it into something that doesn’t actually 
look like the picture but includes some element of 
the picture. This is really taking us out of our 
comfort zone and making us use our creative 
minds and you would be amazed at some of the 
ideas our members come up with.  I was really 
challenged and was particularly impressed with 
the results the first time I was involved in this fun 
activity.  All will be revealed when we return to our 
Tuesday morning group at the Mapua Community 
Hall on February 13, 2018.   

We will be holding our annual exhibition in 
February of next year so please reserve the date 
on your calendars.  Our opening night will be on 
Friday, 23 February and the exhibition will run until 
Sunday, 25 February 2018.  As always, we will 
have a wide variety of outstanding pastel paintings 
on display and all will be available for purchase.  
The exhibition will be held in the Mapua 
Community Hall.  Watch for details as we get 
closer to the date. 

Until next year, on behalf of all of the members of 

the Pastel Artists of New Zealand, Nelson Region 

we would like to wish you all a happy, safe, fun 

filled and joyous Christmas and New Year as you 

celebrate the holidays with your family and friends. 

For additional information please contact our Area 

Rep, Glenys Forbes at 03 540 3388 or by email 

gmforbes@ts.co.nz.  You can visit our 

FACEBOOK page: PANZ Pastel Artists of New 

Zealand to see what some of our pastel artists are 

creating. 

Gloria Anderson 

mailto:gmforbes@ts.co.nz
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Moutere Youth 

Moutere Community 

Youth 
 

December 
Junior Youth 

Fridays/3:30-5:30pm/Year 5 - Year 7/$2/meet at UMO church hall 

1    Samiclaus Tag (3:30-5:30pm) 
8       Flip Out (5:15-7:40pm, $14 + special socks $2.50) 
15     The Christmas Journey (4:30-6:30pm, $2) 
22     Rabbit Island BBQ, 4.30pm, all families welcome 

 
Intermediate Youth 

2nd & 4th Fridays/6:30-8:30pm/Year 7 - Year 9/$2/meet at UMO church hall 

8 Flip Out (5:15-7:40pm, $14 + socks) 
15 The Christmas Journey (4:30-6:30pm, $2) 
22 Rabbit Island BBQ, 4.30pm, all families welcome.  
 
 

Senior Youth 
1st & 3rd Fridays/7-9pm-ish/Year 9 - Year 13/$2/meet at UMO church hall 

1      Sports night at MHCC (meet down there ) 
15    Mini golf 
22     Rabbit Island BBQ, 4.30pm, all families welcome 

 

Friday 23rd December will be our last event for 
2017.  Next youth group date is Friday 2nd February. 

 

Questions? 

Tessa: 022 101 2276/Billy: 021 027 28825 

moutereyouth@gmail.com 

Facebook - Moutere Community Youth 

 
And remember our Adventure Camp - we are planning another 
north island adventure camp for senior youth (14-17 year olds). 
22nd-28th January.  This being a camp in the summer time 
means it won't be so cold when you fall out of the raft and into 
the Tongariro River.  We have already started fundraising for 
this trip but if you would like to be involved please contact Billy 
- 021 027 28825 

Moutere Community Youth  

 

Moutere Adventure Club 

 
This is a new club run by Billy Werner in Upper 
Moutere.  The point is to have some more options for our 
youth to get in the great outdoors and have fun.  Age range 
- years 4-13.  You will be expected to provide most your 
own equipment. Costs will cover petrol and hire of 
specialised gear. 
 
Sunday 3rd December Mountain Biking at Kaiteriteri 1-5pm 
Saturday 9th Dec Climbing Paynes Ford 8-5pm 
Saturday 16th Dec Rafting, Motueka River 10:30-4pm 
Saturday 23rd Dec Mountain Biking somewhere 10:30-4pm 
 
I know these dates are in December which is crazy busy 
with Christmas madness, but it might be nice to avoid the 
concrete jungle and get out to quieter areas and choose to 
experience a new skill.  Parents are welcome to come 
along.  Numbers are limited each week so book in early! 
Billy Werner 021 027 28825/moutereyouth@gmail.com 

Questions? 

Tessa: 022 101 2276/Billy: 021 027 28825 
moutereyouth@gmail.com 

Facebook - Moutere Community Youth 

mailto:moutereyouth@gmail.com
mailto:28825/moutereyouth@gmail.com
mailto:moutereyouth@gmail.com
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Food 

PLANT AND PRODUCE STALL  
8 SUNRISE VALLEY ROAD, Upper Moutere 

 

Jams- Marmalade-Chutneys 
     Small jars  $ 3 
     Medium jars  $ 4 
Vegetable seedlings    $ 2 
Plants- Herbs-Flowers $ 2 

Plantain Calendula Balm for itchy 
skin  

Natural insect repellent 
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Food 

Christmas  Eats 

Merry Christmas from Soo Gee  

Cherry Truffles 

Ingredients 

200gm wine biscuits (pulse in wiz  or crushed) 

1½ cups coconut 

20 glace cherries—chopped 

100gm melted butter 

1 tsp almond essence 

1/4 cup sherry brandy or orange juice 

½ tin condensed milk (200gm) 

Method: Mix biscuits, coconut and cherries together.  

Add butter to condensed milk, essence and brandy.  

Mix.  Add to biscuit mix.  Roll into small balls and 

coat in extra coconut.  Refrigerate. 

 

 

 

 

Olive Pate 

Ingredients 

100gm stoned olives 

1-2 tbsp lemon juice 

3-4 tbsp olive oil or 50gm soft butter 

2 tbsp fresh breadcrumbs 

 

Method: chop or pulse olives in wiz until fine.  Add 

remaining ingredients.  Serve on crackers or toast.  

Garnish with lemon and red pepper .  Store in 

refrigerator.   

PS: I double this recipe at it is also good on salad 

sandwiches.   

 

Fudge Topping 

Melt 3 Moro bars or chopped Mars bars in a bowl 

over boiling water.  Add 3 tbsps peanut better and 

remove from heat.  Cool and add ½ cup of cream.  

Spoon over ice cream.  
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Whole Barley 25 kg bags  
$19 per bag including GST.   

 

Phone 021 454 731  

or  

03  526 7004 

 

Animals 

 

Chooks for Sale 

Hylines, regular batches, $28 at POL. 

Heritage breeds in season. 

 

John McFadgen -  0212344990 
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Animals 

 

ALPACAS  FOR  SALE 

We would like to down size.  

 

They are all Suris between 8 and 13 

yrs old, all registered with the Alpaca 

Association of New Zealand.  

 

Different colours - 3 wethers, 1 male, 

1 female.  

 

Only to a good place. 

Very reasonable price.  

 

Any questions, please 

ring 03 540 3773. 
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Animals 

Did you know we offer a pre-booked (mileage free) Upper 

Moutere/Motueka on Thursday. We find they are often 

booked out!! 

For the Thursday to work well and meet demand, we need to 

arrange the calls in logical geographical order. This takes our 

team time to arrange and is extremely difficult to change on 

the day. 

To make this work well and keep them mileage free we need 

you to: 

 Book ahead of time – give us a few days notice. 

 Please understand we will give you a time slot that fits 

with the day plan and flow. 

 Understand that we will accommodate emergencies but 

in some instances another of our vets will need to 

attend. In that case a mileage fee will be charged.  

 

Looking forward to seeing you on Thursdays 

The Team at Town and Country Vet 

 

 

 

 

Worms - start treatment 

soon before the worms take 

their toll!  

The days are warming up and your young stock will now be eating 

grass. This means they are being exposed to worms. These little 

internal parasites can do a lot of damage to your young animals, 

so this is the season when you should think about worm control 

and establish a deworming program. 

 Who to Treat  

Following repeated exposure to worms, cattle and sheep generate 

an acquired immunity. This is why adults are less likely to need 

deworming, but young stock do in order to grow and thrive. Horses 

and goats on the other hand may never acquire immunity to 

worms and therefore must be drenched periodically throughout 

their lives.  

Deworming Programme  

Each species and each specific environment needs a deworming 

program tailored to its specific needs, but there are some basic 

strategies that can be employed: 

 1. Prevention of disease caused by worms is better than trying to 

fight the problem once it has been established. As the temperature 

increases, the worms can grow faster and start breeding sooner. 

Therefore worm populations increase both in your animal and on 

the pasture. In just a short period of time, these populations can 

reach dangerous levels, causing young stock to show signs of ill 

thrift, poor growth, sickness and disease. Therefore keeping worm 

populations low is key. Many worms have a life cycle of about 

three weeks, therefore drenching every four weeks, especially in 

lambs, is crucial in keeping worm populations under control. 

 2. Know your enemy. Do you know what concentration and 

species of worms are on your land? If you are new, or if it has 

been a while since you have checked, then sending some faecal 

samples to the lab for a faecal egg count (FEC) will give us a 

foundation for devising a drenching program. Do these before you 

drench your stock and also consider a FEC 10 days after 

drenching to see the effectiveness of the drench. 

3. Find the right weapon. Find the right drench, dose rate and 

frequency that will best combat the worms on your property.  The 

clinic can help you out with any of these steps, including being 

able to supple your drenches in 1ltr containers. The key now is to 

start treatment soon before the worms take their toll.  

***And while you are drenching it maybe a good time to see if your 

young stock are up date with their clostridial vaccinations and in 

need of a B12 supplement., as well as  keeping  an eye out for 

any fly strike on your sheep ** 
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PEA STRAW 

“The ideal garden mulch” 

Suppliers of quality Pea Straw for the past 15 years 

$12 per bale 

1290 Main Road, Upper Moutere 

Please phone to arrange collection 

FOR SALE  

Kowhai Trees 

2-3 yrs old,1m tall 

$10 each 

Ph: 022 4259 355  

Cnr Old Coach Road & School Road, Mahana 

Gardening  

 

COASTAL GARDEN CLUB 

 

Meets first Thursday of the month in 

the Tasman Bible Hall ( opp. Jesters )

at 1pm 

Men and Women most welcome to 

share their love of gardening . Guest 

Speakers, Workshops and Garden 

Visits  

Ph.03 528 5405 

 

Thank you for your support—

see you next year! 
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Health and Wellbeing 

“Joie de Vivre” natural skin products 

Summer care 

Plantain Calendula Balm for itchy skin, insect bites and rashes. Safe for children 
and pets. 

Great reviews from customers, no chemicals or paraben. 

30ml jars $ 10 

Natural lemon balm insect repellent for mosquitoes and sand flies and other 
creepy crawlers. 

20ml spray bottle $ 8 

50ml spray bottle $ 12 

Phone Marijke 03 5432130 or email frowijnmarijke@yahoo.co.nnz 
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Health and Wellbeing 


