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L o c a l  L i v e s 

Got a bag of horse ribbons and rosettes in your tack shed? Or a 
box of A&P show ribbons in your attic? Upper Moutereõs Sue 
Tonge has come up with a clever way of turning them into bed 
quilts, cushions, wall hangings, tote bags and more. òThe bright 
colours and silky fabrics make beautiful quilts,ó she says. 

For Sue, sewing, crochet and embroidery are a relaxing hobby 
for when sheõs not out digging fencepost holes or clearing gorse 
on the 74-acre property she and husband Dave have lived in for 
the past 12 years since moving to New Zealand from the UK.  

òWeõd always loved New Zealand and had been here a number 
of times before we moved,ó she says. òWe both had busy corpo-
rate jobs in LondonñDave was a chartered accountant and I ran 
an HR restructuring consultancyñand we were ready for a 
complete change.ó 

Sue has only positive things to say about their new lifestyle, 
which has included getting heavily involved in the local com-
munity.  

The sewing began after she visited the Motueka A&P show one 
year and noticed there were no entries for the charity class of 
the handicrafts section. òI used to make my own clothes many 
years ago, and I still had my old sewing machine. So, I turned 
our sleep-out into a sewing studio and made some toys.ó  

òItõs something Iõd never have done in London and itõs become 
this wonderful way to get away from the grubby jobs for a 
couple of hours, listening to music as I sew.ó 

As a youngster, Sue had also had horses and, though she says 
sheõs a novice herself, she has got to know some extremely 
talented horsewomen in the local area through keeping a couple 

of rescue horses on her land. òIõm not very good at riding but 
horses keep you so active and I feel Iõm doing something posi-
tive by looking after them,ó she says. 

It was this connection with fellow horse lovers that led to the 
ribbon quilts. òI make a lot of exhibition items for A&P shows 
and also like to make things for friends and neighbours. For 
children, in particular, winning ribbons is a tremendous 
achievement and itõs lovely to give them something to showcase 
their successes.ó 

The two quilts in the photo are typical examples: the one on the 
left containing some of the ribbons won by Ayla -Lee Martin, 
and the one on the right by Libby Ker. òBoth of these young 
women are expert horse riders and have won a huge amount of 
awardsñthese are just some of their achievements,ó says Sue. 

Her ideas for what to make with prize ribbons know no bounds 
and include large toy animals and brightly striped tea cosies. 
Several of her creations have won sewing competitions, includ-
ing first prize for her quilts in one of the sewing sections at this 
yearõs Golden Bay A&P show. This contributed to her winning 
the hotly contested overall Trophy for Most Points in the 
showõs industrial section.        

òItõs a hobby rather than a business, and if it helps someone 
thatõs marvellous,ó she says. 

If youõd like to contact Sue about getting something made from your 
show ribbons, call her on 0210 251 0273. 

Upper Moutereõs Sue Tonge turns show ribbons into beautifully colourful quiltsñand much more be-

See more examples of Sueõs creations on page 7. 
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PLACING AN ADVERTISEMENT 

Thank you for advertising in the Grapevineðyou 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 m a i l  y o u r  p r i n t - r e a d y  a d  t oð
umograpevine@hotmail.com or provide paper based, print-
ready copy to Tanya Doty at the Old Post Office/Moutere 
Gold. 

The following prices apply for advertising : 

Ð  Births, marriages, deaths and giveaway notices: free 

Ð  Business card size advertisement: $12 

Ð  1/4 page advertisement: $25 

Ð  1/2 page advertisement: $50 

Ð  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 costsðsee 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, 
Beverly Sellers, Sharon Beuke, Heather Eggers and Annabel 
Duncan. 

Disclaimer 

Views expressed in articles in The Grapevine are not 
necessarily those of The Grapevine team or its editor. While 
every effort has been made to ensure the accuracy of the 
information included in this publication, The Grapevine takes 
no responsibility for errors or omissions or for any 
consequences of reliance on this information.  Publication of 
advertising material implies no endorsement of either a 
product or a service. 

The Grapevine has the right to refuse publication of 
advertisements or submissions that are inappropriate, 
offensive or defamatory. 
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JUNE 2019 CALL OUTS 

 

15/6 Investigate smoke, area of old coach road/maisey road  
 
19/6 Hot air balloon landed on power wires, Davey Rd.  
 
24/6 Stove top fire, Aranui Rd Mapua  

 

The Grapevine Says..... 

Upper Moutere Village has times in the day when anyone passing 

through would think thereõs not a lot happening around here, but boy 

are we spoiled for choice at times.   By the time this goes to print, the 

Sarau Winter Sale will have seen the carparks at Moutere Hills 

Community Centre chockablock with visitors from all parts of the 

region.  No doubt thereõll be a flow on effect throughout the village 

from the two day event, so parking could be at a premium up there too. 

August 25th will see car enthusiasts gathering for The Moutere Hop 

that was featured on last monthõs front page. Proceeds from the event 

will go to The Cancer Society Daffodil Day, always worth supporting.  

When it comes to culture,The Old Post Office is hosting workshops 

for the arty and crafty. The Moutere Inn has regular events that 

cover a broad range of interests, so be sure to take a look at their ad 

in the Grapevine or check out their Facebook page for upcoming events 

- whiskey and cigars anyone? Quiz nightõs good for the brain cells and 

seems to get the friendly rivalry going and you canõt beat a good old 

sing along on folk music nights. Tasteology at Kahurangi Vineyard is 

treating locals to a bit more variety on regular basis with their food 

cart night once a month.   Itõs a popular occasion and worth booking 

ahead for.  

Thereõs so much kids sports and adults sports and fitness happening at 

The Moutere HIlls Community Centre, none of us should have any 

excuses for being unfit.   Thereõs not many villages of our size that have 

such a well equipped gym and function centre either.  

So, while most of us like the fact that weõre a little off the beaten 

track, we really do have the best of both worlds - donõt we? 

Thank you  from the Upper 

Moutere  

Volunteer Fire Brigade  

 

Our brigade would also like to give a huge thanks 

to Shena, Dave and all the people involved in the 

fundraising at the Moutere Inn for the (TIC) 

thermal imagery camera.  

 

We are so humbled by all the support we have 

been shown and are proud to be a part of such a 

great community.  

 

Thanks Kelly.  
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Community  

MOUTERE HILLS COMMUNITY CENTRE 

Phone:  543 2516  

Email:  enquiries@mouterehills.org.nz  

Website:  www.mouterehills.org.nz  

 

Dear Community  

The shortest day has been and gone but the nights are still drawing in early, so having the chance to do some indoor activi-

ties at the centre at this time of year is a great option when trying to keep active in the winter months. Itôs been a busy mont h 

with a number of meetings taking place during the day and  

Cindy has been cooking up some yummy lunches to keep them fed. There has been lots of JAB rugby and football action 

taking place on Saturday mornings out on the fields. It is great to see our local young kids getting active on the fields on 

these cold winter mornings, and supporters cheering them on from the  

sidelines. Our fitness classes are continuing to be popular and we haven't had to turn on the heaters yet as Marv , Karl, Vic ki,  

and Cindus soon have hearts beating, and the blood pumping getting participants nice and warm. Classes are open to the 

general public as well as fitness centre members so if you feel like coming down and joining in on any of our classes all fit-

ness levels are welcome!!  

Book Your $5 Spot Today!  
Rain or Shine  

Saturday 21st September  

9am ñ 12 noon 

FAMILY FATHERS DAY DINNER  
  

  Enjoy a delicious buffet meal with friends and family. Play some 
ball with the kids and hydrate with a cold beverage from the bar  

               

                Saturday 31st August 2019 

Doors open 5pm 

Dinner served at 6pm 
 

Adults $25  

Children $12.50 (5 to 12 years) 

Pre-Schoolers ($1 per year)  
 

Bookings Essential 
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Community 

Recipe: Kumara Gratin with Ginger  
 

This easy recipe from Sue Gee will have those 
around the table asking for moreé 
 

Turn your oven to 180c, grease a 1.5litre baking 
tin. 
 

Peel and slice 1.4kg kumara into 1cm slices and 
put into the baking tin along with 2 cups of ginger 
beer, 1 dessert spoon of  grated ginger and salt 
and pepper to taste. Dot with 50grams butter cut 
into small cubes. 
 

Bake for about an hour or until cooked. 
Serve with a main meal -this will also make a nice 
lunch with salad. 


