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 Placing an advertisement  

 

This is us... 

We thought you might like to see the faces behind the 

Grapevine, in the next few months we will introduce our 

selves, but for now here’s a photo of us at one of our meet-

ings. 

        Editorial 

The grapevine team left—right—Sharon Bueke, Avril 

Stephens, Tanya Doty, Heather Eggers, Beverly Sellers. 
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Water For you 

Water! Water! Water! 
....A domestic reticulated supply... 

....Moutere Valley/Braeburn/Gardner Valley/Harakeke.... 

Yes...this is possible 

 

In 2001 there was a move to get a reticulated domestic and stock water supply that would fill the water void between the TDC-funded 
schemes of Dovedale, Mapua and Lower Moutere.   A group of locals formed the Braeburn Water Scheme Committee (BWSC) and 
asked TDC to retain a deep bore on Wilsons Road for that purpose. TDC had already offered that supply to an adjacent landowner for 
irrigation, so that opportunity disappeared. 

The total water resource in the lower confined aquifer that sits below this entire area was, at that time, pre-allocated up to its limits so 
no additional extraction was allowed. 

TDC did very generously place BWSC on what is called the “waiting list”. So when water became available TDC would offer the op-
portunity for the BWSC to arrange a domestic and stock water scheme. TDC staff did some basic work on a scheme with some cost-
ings, but without the availability of a water source the matter was quietly left to hang. 

Last year, TDC did a review of the actual water usage from the Deep Aquifer. (Moutere Eastern Groundwater Zone). They found a 
number of existing “users” were not consuming the water they were allocated and returned this amount to be offered to those on the 
waiting list. 

So, now TDC have offered the BWSC the opportunity to progress the scheme, or lose the opportunity if there is no application along 
with the necessary fees. The cut off date has been set by TDC as 11th March 2014. Advice to the remnants of the old BWSC was 
sent out just prior to Christmas. 

There is no BWSC at this point but there is still a small sign of life in some of the ex members with memories of what a dry summer 
does to this locality.   

So we need some input from you. Water will not suddenly appear without both effort and cash. That TDC is not going to offer anything 
is the best bet. They do however take a lot of money out of this area but very little comes back. That can be changed! 

 

A meeting will be held at the Moutere Community Centre  Saturday 1
st

 March 

10am. 

There is an extensive shallow aquifer through most of the valley floor at around 2 to 3 metres deep. This is where many of us get our 
water. Get a FC test done - you may be surprised. Take a look at the Moutere River and the Company Ditch. Both have been allowed 
to deepen considerably over recent years to the extent that the 3 metre aquifer is exposed and draining. Give us a good Nelson sum-
mer for a change and there will be plenty of dry wells; we have been saved this year by a wet Christmas and last year by 100mm rain 
in late January. But sooner or later it will happen, a real Nelson summer is 90 days without significant rain and then the drought starts. 

YOU MAY BE OK FOR WATER NOW BUT WHAT OF THE FUTURE? 

Water quality has always been an issue in the Moutere Valley and surface take as with the Dovedale Scheme is not the answer. If 
you are on the Dovedale Scheme and live close to the Moutere Valley come to the meeting. 

It’s time we had good water for domestic and stock use. 

At present the council allocates most of the deep bore water for irrigation, while we get our substandard drinking water from the roof 
or shallow wells. All the while we are sitting on a Deep Aquifer of good potable drinking water.  

 

 Better get a reticulated scheme. 

 Better get something of worth for your rates. 

 Better get involved. 

 Better attend the meeting. 

p.s.  Do you realise you will be paying for 30% of the Lee Valley Dam- no water for you though! 

Contacts from old BWSC:     Mike Eggers 5432350.....0274 432 526        John Wilkinson 5432628......027 2355 945 
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Mapua Bowling Club 

Our wee treasure, known to the world as Les McAlwee, has 

retired for the fourth and final time as greenkeeper at 

Mapua Bowling Club.  We are indebted to him for his contri-

bution over the years and delighted that he will still be a 

playing member and retain his badge of office, “Club Handy-

man”.   We are fortunate to have found a new greenkeeper, 

one who does not have creaky knees, wonky hips and gallop-

ing deafness like the rest of us, and is full of energy and 

enthusiasm.  We welcome on board Ben Whitten. 

The green, our prime asset, has been a tad lumpy this sea-

son and now with some external, expert advice there is 

some major work looming during the winter months.  The top 

surface of the green will be planed, newly sifted soil spread 

and then re-seeded.  This spells hard work for our members 

and, depending on the weather, may delay our opening next 

season.  If you are a friend or neighbour of a bowls player 

and find yourself invited for tea and biscuits at the club-

house, be warned, it actually means bring wheelbarrow, 

shovel and a share of muscle-power! 

The sunshine in recent weeks has helped the green and 

members have continued to enjoy roll-up sessions, champi-

onship matches and tournaments.   The championships are 

near to completion and already we have some new names 

that will be engraved on trophies.  The ladies are looking 

forward to a day of friendship on Wednesday 5 March with 

the reinstated “Giggle Day”. 

The Club has been without a patron since Murray Welsh 

died a couple of years ago.  We are delighted that Frank 

Gibbison has accepted our invitation to be Club patron and 

know that he will fulfil his duties with aplomb and good hu-

mour. 

For information about bowling, coaching or booking the club-

house and facilities please call Secretary Jean Daubney 

(540 3281) or President Dave England (540 2934) or email 

s1ad2as3@xtra.co.nz 

Sue England 

THE WRITE BIAS 

mailto:s1ad2as3@xtra.co.nz


 6 

6  

                 CHILDREN 

             

News from your Preschool in The Moutere  

The start of 2014 is already proving to be as 

action packed as ever for children at 

Harakeke...With so much interest in disman-

tling appliances some of our older boys re-

cently relished the opportunity to visit the 

recycling centre at Mariri where they saw 

firsthand how so many resources are available 

to reuse and recycle.  They even managed to 

find quite a large enclosure for our pet rab-

bits! We do appreciate any donations of safe 

appliances with plenty of screws so we can 

continue to support this ongoing interest in 

pulling apart machines and seeing how they 

work. Give us a call if you have something you 

feel may be of use to our ‘Harakeke Disman-

tlers.’ 

Our Tuesday forest excursions continue to be 

enjoyed by all. We have worked together to 

create a new willow shelter at our base camp 

in the forest which will enable us to make the 

most of our unique forested environment in 

any kind of weather.  

Speaking of the weather our garden has been 

thriving with a steady diet of sunshine, water 

and feeding with our Bokashi . With so much 

produce our trading truck is open to our local 

community with a variety of fruit and vegeta-

bles on offer. It is exciting to see how much 

more variety is available when we are all in-

volved as a community...thank you so much for 

your support. As part of the Enviroschool pro-

gramme we are always looking for ways in 

which we can help our children be part of a 

community that values sustainable practices. 

Your Harakeke team and whānau 

 
 
 
 
 
 

Are you looking for 
 Quality Education and care 

 for Infants and Toddlers 
 

Look no further 
Country Kids 

Have under two spaces available NOW 
 

We offer: 
Continuity and familiarity of care 

Respectful relationships 
Custom-Built facilities 

Family-Focused philosophy 
Rural environment 

 
Come and visit us at: 

1519 Moutere Highway 
Email:office@countrykids.co.nz 

Or 
Phone 035432819 

www.countrykids.org.nz 

KIDZ KLUB AFTER 3 
OSCAR ACTIVITY PROGRAMMES 

  

‘WHERE KIDS HAVE FUN’ 

  

  
  

  

We provide CYF approved quality OSCAR after school and school 

holiday programmes in Mapua and an after school  

programme in Upper Moutere. 
  

For more information contact Cindus  

03 543 2033 / 027 358 7233 

 Kidzklubbafter3@gmail.com’ 

CHECK OUT OUR FACEBOOK PAGE TO SEE 

WHAT THE KIDS HAVE BEEN UP TO LATELY!! 

mailto:Kidzklubbafter3@gmail.com
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SUMMER HOLIDAYS IN THE 1940s 

 

I was reminded of summer holidays when setting up on-line ac-
cess to my bank account. One of the security questions offered 
is: 'where was your favourite summer holiday place in your 
childhood?' 

In my case it was at the beach. Camping in a large tent with my 
ever-working Mother (no holiday much for her) cooking on a 
wood-fired “Dover Stove” with one of us holding an umbrella 
over her sometimes. But we kids had endless fun sliding down 
the hill on cardboard, swimming, or collecting beer and soft 
drink bottles and cashing them in for pennies at the caretaker’s 
kiosk. 

Other Christmas holidays locations were different however; 
during the polio outbreak in 1947/48 the  schools closed for 
some weeks and my elder brother and myself found ourselves on 
a family friend's sheep station on the Taihape road in Hawke's 
Bay. We were sent lessons from the Correspondence School; 
these were grudgingly completed in quick time. We then spent 
our spare hours learning to ride horses or go with the shepherds 
to the far reaches of the station. My particular enjoyment was to 
go with Anne to collect dead rabbits and lay out new baits using 
poison jam. 

But I now wonder what the kids did in the 1940s in the remoter 
parts of the 'top of the south'.  Dovedale for example. It's not 
remote now but back then during rationing, when both  money 
and petrol were scarce, where was the nearest and cheapest 
beach a family could get to? 

My pick would have been Tahuna Beach. Just think of it – sandy 
beach, fishing along the foreshore or the wharf at the port, aero-
planes nearby, a trip up the valley on a train and Saturday after-
noon matinees at the pictures where we could enjoy the serial 
“Flash Gordon”, and “Hop-along Cassidy “as the main feature. 
Maybe Mapua was often the choice because it was just a little 
closer and more affordable for your parents.  

Where did you go?  

Stanley Clifford 
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Rural Women NZ 

The local branch of RWNZ has just completed it’s pro-

gramme for the year. This includes a visit to the Gardens 

of the World on 26 Feb and other plans are for a visit to 

the cinema, a speaker on the work in Vanuatu, a visit to 

Anna Barnett's Pottery and Butterflies, a members report 

on her travel to Africa. We also have a midwinter lunch 

planned and an Auction. 

If anyone is interested in joining us we would welcome 

them. Contacts are Pat Moore, phone 5432743 or Anne 

Ackroyd 03 5267870 

 

UPPER MOUTERE VOLUNTEER FIREBRIGADE 

Callouts from 11th Jan to 15th Feb. 

13.1.14- grass fire Coastal Highway 

 17.1.14- timber yard, wood pile fire, Lloyd Valley. 

 17.1.14- roadside grass fire, Greenhill Road. 

 

 

A  COINCIDENCE ! 

In 1963 the  oil search crew are heading back to Bris-
bane at the end of nine months of dust and flies and 
heat in outback Queensland. We stop overnight at the 
small but wealthy town of St.George. John Ryan, mine 
host at the Royal Hotel greets old friends in our team 
and we proceed to enjoy much hilarity and good cheer 
until late in the night. 

Several decades later in Motueka I need a pair of trou-
sers altered and am directed to a ladyswear shop 
where I can get the job done. The lady comments that 
she detects an Australian accent (you know the words - 
“prance, chance and dance to rhyme with pants” or “a 
bisin is whatcha wash yer fice in”). Yes, I said; I lived 
there for a while. She then said rather wistfully, “my girl 
friend and I went roaming there in 1961 and we ended 
up in St. George”. 

What did you do there I asked. We were barmaids for 
John Ryan (John Ryan senior). So we swapped anec-
dotes about both Senior and Junior and there were 
plenty of those I might say. 

[Footnote :  She was just one the ever-helpful folks in 
Mot and Upper Moutere including the Mot branch of 
NZ's Oldest Building Society, at the i'site' and the “Inn”]. 
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   ANIMALS 

Hello Animal Lovers 
  

Most of us have a lifestyle which does not allow for us to 

be at home with our pets all the time.  The question 

arises then as to whether an animal should be kept on 

its own or have a companion.  The answer to this is de-

pendant on many factors such as the type of animal, its 

age, its environment and how much exercise or stimula-

tion it receives. 
  

Dogs are inherently pack animals and as such prefer to 

have others around.  In the absence of another dog they 

will substitute a human family as their pack  and often 

buddy up with another animal like a cat.  However it is 

essential with a dog that the owner or prncipal caregiver 

is the pack leader and by that is meant that the dog re-

spects the leader with food, dominance and bounda-

ries.  Sadly too many owners allow a dog to dominate 

and do not put in simple boundaries such as letting an 

owner to walk though a doorway first,  waiting for per-

mission to eat or staying lower than the owner.  It is 

wrong to elevate a dog by picking it up or allowing it to 

jump up on a couch or bed.  To the dog it is permission 

for them to be dominant which can be a real problem 

when the dog matures.  

 

 As important as leadership is separation.  By nature a 

dog will follow a pack and if separated will  be distressed 

as in the wild it could be a death sentence  Too many 

pet dogs are left tied up or confined for long periods on 

their own.  It is common to hear dogs barking, whining or 

howling to signal their distress.  It does help the dog has 

been give adequate exercise and is left with a stimulat-

ing toy or bone or if it has a companion.  Also a familiar 

place to sleep with something of the owners scent on it 

can be comforting.   Training to be left should start with a 

young dog for short periods and not expect a mature dog 

that has always been free to adapt to confinement. 
  

Cats on the other hand are independent animals  As 

long as they are warm and comfortable they are gener-

ally happy to be left on their own.  However if locked in a 

house they too can be distressed.  Leaving a radio on 

and something with the owners’ scent to sleep on can 

help.  Sometimes a cat will cuddle up to a dog for com-

pany in the absence of an owner but this is less com-

mon. 
  

Horses that are left on their own often show stress 

symptoms of pawing, biting, chewing, weaving or being 

shut down (heads lowered and immobile).  Ideally a 

horse should have a paddock companion to interact with 

to be really content and relaxed. 
  

Many other animals also require a companion, so it is a 

big consideration when taking on the responsibilities of 

pet ownership to ensure they are happy and content. 
  

I am always happy to answer animal behaviour ques-

tions you may have. 
  

Susan Mott— Animal Behaviourist 

0212664211 
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   ANIMALS 

 Libby Ker 11 yrs old of 

Dovedale who is in year 8 at 

Dovedale School rode her 

fabulous jumping pony 

Mee-kan-Do at the NZ Na-

tional Show Jumping 

Champs at McLeans Island 

at Waitangi weekend.  

 

Libby was placed 2nd St James 

B+B Pony Tam5 1.10m, also 3rd 

Millbridge Louise Harkeress Tam5 

1.10m and 6th class 48 Instant 

jump off Tam5 1m in huge class. 

Libby said she can't wait to do the Open Pony Grand Prix next 

year. She rode against quite a few GP riders and ponies as it was 

and even beat a few of them! 

 

Last weekend Libby rode at the Murchison A&P Show both in the 

Show Pony ring followed by the Show Jumping which is her pas-

sion. She rode the show pony to Reserve Champion Pony which 

has done only five days of work in the last two years as it is for 

sale. Libby does not enjoy riding in the show pony ring because 

she is an adrenaline junkie so she finds it boring but give her a 

jumping pony and she is in heaven. 

 

Libby’s lovely show jumping pony mare at age 19yrs is getting on 

in age for a pony let alone a competitive jumper! At Murchison 

A&P Show she showed the hacks how a great pony and rider can 

compete against them and win. Libby rode against the hacks be-

cause she was the only pony rider entered in the height classes the 

hacks jumped but faultless rounds saw her win against them. She 

also entered a class called ‘The Tape Jump’ This class involved a 

wide strip of electric fence tape suspended between two jump 

stands which the riders had to jump clear. After each clear round 

of riders the tape went up the jump stand until it was broken . 

 Libby was the first to ride followed by a huge hunter who failed 

to jump from the start, the next big hunter jumped it clear bringing 

it back to Libby and  Meeka then Lois Wilson and  her well per-

formed hunter. These two riders went tit for tat until the tape was 

raised to 1.20m.Both went clear so it was raised to 1.30m where 

Mee-kan-Do said that was high enough and broke the tape.  Libby 

was disappointed briefly until Lois’s big boy also broke it making 

them 1st equal. The crowd was thrilled which is the main aim for 

such a class. 

We know Libby & Meeka have a long partnership ahead as this 

wonderful mare has no arthritis or old age ailments which most 

ponies of her age would have. This  is probably due to her type 

and the fact that her early life was spent as a trekking pony in the 

far North. where she was bred at the Big A Farm.  Libby found 

Meeka in Trade Me and purchased her out of her own bank ac-

count . She  recently found Meeka’s 2yr filly daughter also on 

Trade Me and talked her Mum into buying Pee-Ka-Chu  for a 

future show jumping star. 

Libby is working with her trainer Dani Maurer from Auck-

land to prepare for future competition at national levels as 

she wants to be counted 

amongst the best in this 

country next year! You 

can’t hold the tide back 

can you! 

As a family we are very 

proud of our little jump-

ing star in the making. 

Carol Martin—Windsor 

Stud,  Upper Moutere. 

  

Give us a ring for : 

   Excavating (2,6,12,20 ton) 

   Gravel/rock supply 

   Driveway construction & maintenance 

   Agriculture contracting 

 Barry:   021 533 118  or  543 3771 

https://www.facebook.com/libby.ker
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       FOOD with Soo Gee       

 

 

 

 

WINE AND CHEESE MATCH 

 

Customers ask what we recommend as a good wine 
match for our cheese varieties.  

Although everyone has a different palette and their own 
thoughts on wine and cheese,  

we have worked with some local wineries and had their 
expertise.   

Here are some suggestions. 

 

Riesling – Mt Cobb Gouda 

Pinot Gris - Neudorf (young vintage) 

Chardonnay - Richmond Red 

Pinot Noir - Neudorf 

Gewurztraminer – Richmond Red ‘Young’ 

Our Mt Arthur can be paired with a number of wines. 

 

We are not experts on cheese and wine but we certainly 
enjoy them.  If you have any recommendations we would 

love to hear from you.   

 

Email us at salesmarketing@neudorfdairy.co.nz 

March is preserving month and Soo Gee gives us a few  

pointers ... 

All equipment must be clean.  Wash jars and dry by heating in a 

low oven and use while still warm. Lids—I use metal with a 

plastic coating on the inside; heat in simmering water, 5 min-

utes before use.  If you are using corks, always use new ones, 

old ones tend to hold bacteria and you get all sorts of interest-

ing growths in your jars. 

Plum cardamom chutney (using dark red plums) 

500g onions, peeled and chopped, 500g apples peeled and 

chopped, 1kg plums, stoned and chopped, 250g sultanas, 1 

tablespoon salt, 1/4 teaspoon ground cloves, 1/2 teaspoon 

each of ground allspice and dried mustard, 1teaspoon ground 

cardamom, 1 1/4 cup brown sugar, 1 litre of malt or cider 

vinegar. 

Put all ingredients in a large pot and bring to the boil, stirring 

until sugar is dissolved.  Reduce heat and  simmer for 1 1/2 to 

2  hours, until thick  stirring occasionally . Bottle into warm 

sterilised jars. Seal, Label and Date. 

 

Some of us have  good crop of basil... 

Basil Oil 

2 bunches of basil, 2 cloves of garlic, 2 cups of extra birgin 

olive oil, salt, freshly ground pepper. 

Place all in a blender and whizz. 

Goes with everything! - fish, pasta, salads, grilled bread, veges 

on the BBQ .  Look for fill your own oil—it’s half the price!  
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    FOOd 

FROZEN BERRYFRUIT 

 Boysenberry, Blackberry and Karakaberry 

 1kg freeflow packs – 2nd grade 

 $5 per kg (or buy in bulk 5kg for $20) 

Great for smoothies, jam, baking, on breakfast cereal, 

in yoghurt and icecream etc etc 

Phone 5432888 

 

PECTIN STOCK FROM APPLES 

1kg of tart cooking apples or crab-apples, 5-7 

cups of water ready in a pot.. 

Wash fruit and remove any blemishes, slice un-

peeled fruit thinly and as you slice put  the apples 

into the water, this will stop the fruit from going 

brown. Bring to the boil and cover with a well fit-

ting lid and cook until apples are soft—20-30 min-

utes.  

Pour the cooked apple into a muslin bag, hang 

and leave to drip over a pan for 15 minutes. Put 

the remaining pulp back into the first cooking pot 

and add the same amount of water and boil once  

more for 15 minutes. Drain through muslin again 

leaving it to drip for one hour. 

Put the two lots of liquid into a pan wide enough 

so that the liquid is no more than 5 cm deep.  Boil 

this liquid until it has reduced to between 1/2 and 

1/3 of the original volume.  It will need to be boiled 

fast as this stops the pectin from deteriorating. 

One kg of apples will give about 3 cups of pectin 

broth, a thik apple flavoured syrup.  The colour will 

depend on the variety of apples you use. 

Storing pectin stock: 

Put into clean, sterilised jars, seal  and then proc-

ess in a water bath, simmering for 15 mins. 

Add to cooked fruit; 1 part stock to 2 parts fruit 

juice or 3-6 tablespoons to each 500g of fruit. 
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 Sun Electrical Ltd 
Electrical services for Moutere 

and Surrounding Districts 

– 03 5402367 – 

Tony 0273784580 
Our electrician has the benefit of over 30 years of commercial, 

industrial and domestic electrical work experience. We can, 

therefore, offer you excellent service and advice on your electri-

cal requirements. We have a well stocked van. 

We provide outstanding and fair-priced electrical services. 

 

House wiring\ rewiring\alterations\additions\kitchen upgrades  

Switchboard replacement, new mains and upgrades. 

Inspections\testing 

Caravan electrical warrant of fitness ( $55 inc gst  at our base ) 

Lighting\sensors 

Pumps and variable speed drives. 

Stove and Oven repairs. 

Solar installation and repairs, on houses, sheds and mobile homes. 

Sewerage systems 
 

For all electrical enquiries – please contact us here in Mapua – 124 

Aranui Rd, phone 5402367 

Check us out on our web site :  www.sunelectrical.com 

http://sunelectricalmapua.com/2014/02/01/sun-electrical-mapua/
http://www.sunelectrical.com/
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What an amazing afternoon for the 

7
th
 Sarau Festival!   

Whether you were there helping before and over the long week-

end, one of our wonderful sponsors, or came along to enjoy the 

afternoon – I hope you had a great time and THANK YOU for your 

support. 

Once all the accounts have been paid the Sarau Trust will 

again be in the position to distribute funds to the local com-

munity – our first priority is the groups who have helped run 

the Sarau Festival, then the groups providing sport or activities 

for young people.  If you think that your group would benefit 

from receiving a donation – please let us know about it by 16
th

  

March – there is no application form – just send an email indicat-

ing who you work with and what you require the fund-

ing for.   

Jenny Leith for the Sarau team. 

There was something to suit 

both the  adventurous and the 

laid back... 

Hunter Drewery and Holly Camp-

bell wowed  judges Grant Bryan 

and Allan Addison-Saipe with their 

entries in the Blackcurrant cooking 

competition 

Local speedsters Tom Filmer (left) and 

Andrew Read (right 

Ella Doty takes the 

stage  

Locals and 

visitors 

providing 

im-

promptu 

entertain-

ment 

Visitors from Crete, Sue and Jules, were more than 

happy to be there! 

Benji Grant (l) and Jacob Bryan (r) doing their 

part for the Moutere Hills Youth Group 

Annabel Lowe with her colourful 

friend 
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A caver.s holiday diary 

By Andrew Smith 

Greg came running from the car to my front door; close on his heels 
was Seb running to dodge the down pour. “Got the jug on?” It was 
obvious that the mid-day start was not going to happen. This was the 
setting for the first chapter in my Christmas / New Year caving di-
ary. 

The date was the 30th of December; we were due to walk into the 
Mt Arthur Tablelands and Te Mananui cave. The goal was to open 
up a tight but drafting hole. The rain eased a little and so started our 
journey. 

As our boots trod the track and the mud flicked up the back of our 
legs the rain turned to mist and so did the temperature drop. We 
were now in the alpine snow grass and a cool breeze burnished our 
faces. The Southerly was to last for all of the three days of our 
trip.The evening was spent fighting off the weka and battening down 
the hatches for the rough night ahead.  

The morning was fine with an overcast hue. From camp we headed 
seemingly out into the nothing until the familiar karst landscape 
emerged. There were dolines and shafts left and right but we had to 
be strong and not forget our goal for the trip. Soon we arrived at a 
clearing with several depressions dotted around, Greg headed for a 
steep nondescript area of tussock and there it was. The draft was 
blowing the vegetation and it was obvious to a caver that something 
big was below. 

We settled in for the day. Seb and I prepared for descending as Greg 
got a fire going. 

The hole that needed work was about ten metres below the surface. 
So down the muddy slot we went. Just getting to the restriction was 
an energetic process and of course getting out was even more. We 
toiled for most of the day, and finally there it was, a hole just big 
enough to squeeze through. Time was getting on as we each wormed 
our way through. The now open slot was the head of a small five 
metre pitch and very conveniently for us was a ledge, so abseiling  
gear could be put on.  The chamber below was high and must have 
almost broken the surface; it was about ten metres long by five me-
tres wide with a rift heading off. We descended the rift until our 
twenty metres of rope ran out. Prospects remain good with large 
passage beyond.  

Not being able to carry on we packed up and headed for macaroni 
cheese and sleeping bags. A small dram of Seb’s finest was tasted to 
celebrate the year gone and the year to come, albeit a bit early as we 
were all asleep by 10.30. The rain returned over night with the wa-
ter finding its way under the fly, much to the discomfort of the three 
of us. 

The first day of the year saw us heading back to the car and home.  

To be continued.... 
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Moutere Community Youth 

SARAU SCHOLARSHIP 

If you are representing NZ in a sporting or cultural 

event during 2014 and would like to apply for the 

Sarau Scholarship – please let us know about it 

by 16th  March – there is no application form – 

just send an email indicating what activity you are 

involved in, and what you require the funding for.   

Jenny Leith for the Sarau Trust. 

jenny@saraufestival.co.nz 

Yay - we have the first term planned out . Thanks for all your 
suggestions on things to do – and hopefully we can get most 
things in this year. Both senior & Friday night youth are alter-
nate Friday nights. We will see how this works for the first 
term and go from there. 

Friday Night Youth – Year 7+ 

6:30pm-8:30pm @ the church hall. 

Friday 14 March Pinch & Punch 

Friday 28 March Movie Night 

Senior Youth – Year 9+ 

7:00pm-9:00pm @ the church hall. 

Friday 7 March                    Minigolf 

Friday 21 March                  See it, Spot It 

We look forward to seeing you at the youth groups! 

Look out for the early morning Hot Mid Week Breakfast, coming soon 
to a home near you! 

Community Youth Workers 

Andy & Abbey Bensemann   5432949 

Andy     0212245178  

Abbey   0272434364                     

 

RANGERS FOOTBALL (SOCCER) CLUB 
wants you! 

 

If you are an interested football player keen to 

play for Rangers Football Club, please register 

now! 

 The season kicks off on 12th April and we wel-

come new players (boys and girls) to join our 

friendly club catering for ages 4 ½ and older. 

We are very keen to enter an all-girls team into 

the girls league this season (9 – 12yrs) so come on 

girls, have a go! 

RIDE ‘EM COWBOY! Harrison Buckland braves the bucking 

bronco at the Richmond Rodeo over the holiday period. 

mailto:jenny@saraufestival.co.nz
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Hi to all Budding Rugby Players and Par-
ents of Future All Blacks. 

We are slowly reaching the time of the year when 

the stags roar and our kids (and a few big kids too) 

get out in their orange jerseys to represent our 

great community.  

We will be having JUNIOR REGISTRATIONS on the 

8th March any age from 5yrs to 11yrs  9 am to 

11.30 at the MHCC.  

Milo sponsor this event,  so bring the kids for 

breakfast! 

The season starts after Easter Holidays. 

Also, parents who would like to get involved in the 

running of the club, this is a great time to meet the 

committee and get involved. WE NEED HELP!! And 

without it the club cannot run effectively.  For info 

email Steph-Milesoffoodcatering@gmail.com  

  

Rangers Rugby Club Seniors 

 Pre Season fitness- Saturday morn-

ing 8:30am @MHCC   

Tuesday Touch, 6pm @MHCC  -  Gold Coin dona-

tion.  

Team trainings commence Thursday 6pm, on the 

20th March.  

mailto:Steph-Milesoffoodcatering@gmail.com
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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 afternoon of fun and 

fellowship. All welcome.  For 2014 start date contact Brian 

or Lois Eggers  ph 5432 871. 

    Community 

Grapevine circulation is 1300 copies. This issue has been constructed by volunteers: Tanya Doty, Beverley Sellers, Sharon Beuke,  Avril Stephens, Hilary 

Williams and Heather Eggers. Views expressed are not necessarily those of the voluntary editors and no responsibility is taken! 

Philip & Jenny Leith thank you for the donations made to the Can-

cer Society by those who came by in January to pick blackcurrants 

after the machine had been through the fields. 

We were able to pass on $720.30.   

The Sarau Festival donates a further $100 for the use of the Cancer 

Society umbrellas during the Festival. 

Moutere Hills Community Centre offers the fol-

lowing surplus items for sale: 

table tennis Table (with box of bits), storage cupboard/
cabinet, Eurocoustic  acoustic ceiling panels, stove. 

Please see our website or facebook page for full details 

and photos along with links to the sale via Trade Me. 

All items were in our sports and recreation facility that suffered 

two fires, but located in areas not on fire i.e. different building or 

storage areas. 

mouterehills.org.nz 


