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MOTORING ON

Tim and Lisa Rutledge are marking two years at Moutere
Motors.
Q: What really matters to you in business?
A: It’s important for us to do a good job at a fair rate. That’s
what we want people to know us for.
Q: What does a good day at work look like?
A: When the place is running smoothly, people are chatting in
the forecourt and the workshop is humming.
Q: What services do you offer?
A: We provide servicing and maintenance for cars, bikes and
tractors, WoFs, diesel and petrol. Customers come from far
and wide—we even have someone who comes up from the
West Coast to get their tractor serviced. We do all kinds of
work on tractors: servicing, repairs, maintenance, tyres. We
also have courtesy cars for use while customers’ vehicles are
in the workshop.
Q: Who’s on the team?
A: We have Leigh and Jackson in the workshop and Avril and

Jenny out the front. Lisa comes and helps out on a Monday
morning and also does paperwork at home. I’m hands-on in
the workshop as much as possible.
Q: What’s the most challenging job you’ve had?
A: We had a tractor that needed its gears rebuilt. The parts
weren’t available as it was an unusual model, so the gears
had to be made. We organised the job with the help of an
engineer. We’ve also worked on some fairly old cars, including a 1916 model with wooden wheels and a 1924 Deutz, so
we have experience of working on all kinds of vehicles.
Q: What do you do outside of work?
A: Lisa and I live in Redwood Valley with our three kids, who
are six, five and three. There’s no shortage of energy, so they
keep us well and truly out of trouble. They play ripper rugby
and they’re all starting to ride motorbikes. They love it.
Q: How are you celebrating two years in business?
A: No set plans, but we are putting $10 from every vehicle
serviced in July and August towards the Upper Moutere
School camp in Wellington.

Placing an advertisement

RECREATION

The Social Group meets at the Sunday
School Hall (Upper Moutere LutheranChurch) on Thursday afternoons at
1.30pm each fortnight.
Join in games and cards. Enjoy our afternoon of fun
and fellowship. All welcome.

Contact Brian or Lois Eggers ph 5432 871.
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MAHANA SCHOOL CENTENARY
FRIDAY 11TH – SUNDAY 13TH SEPTEMBER 2015
We are very excited that Mahana
School will be celebrating 100 years!
We welcome all past pupils to the
school to join in with our celebrations
and meet up with old friends.
The Syllabus!
Friday September 11th
Welcome home! Come and wander
through the school and see how things
have changed, and how some things
are just the same! Mix, mingle and
meet other attendees and renew old
friendships. Enjoy a tour of the school with one of our students and share your knowledge and experiences of the
school. During the evening, enjoy a brilliant and exciting centenary school production at the local Upper Moutere
Community Centre.
Saturday September 12th
From 2pm onwards some very special centennial events, including afternoon tea and photos from each decade.
6pm Dinner and Dance at Woollaston Estates Winery. Put on your best clothes and enjoy a sumptuous meal and
some convivial company with some riveting speeches. (yes we’d love you to share some tales too!) At 8pm its
time to put on your dancing shoes and waltz, jive, or boogie the night away. Ticket price is $65 or if you prefer to
miss the meal and just mingle and dance afterwards
then the price is $10. Booking is essential.
Sunday September 13th
The students at Mahana live in, under and around the
trees so what better way to remember this event than to
have one of Mahana’s oldest past pupils help us plant a
tree. We’ll also be taking a relaxed trip back in time, with
a bus tour around Mahana, where you will be able to
contribute your experiences and places from the past.
Please note – Registration closes 14th August
For more information contact :
Justin Neale, Principal
School Road, RD1, Upper Moutere
Ph 03 543 2887
www.mahana.school.nz

MAPUA BOWLING CLUB
MAPUA BOWLING CLUB
THE WRITE BIAS

The Club re-elected Michael Busby as President at the recent AGM.
Kevin Brown has taken on the Treasurer’s role and Margaret Busby is
the new Secretary. Ben Whitten will continue in the role of Greenkeeper. Chris Green is in charge of catering and Barbara Brown is the
club publicity officer.
Sue England has been the Club Captain for the past several years but
she felt it was time for a change so did not put her name forward for
the position for this upcoming year. Sue has served the Club in sterling fashion and the Club is appreciative of all that she has done. The
new Club Captain is yet to be appointed.
With the cold winter weather settling in, the Club members are enjoying the Friday night social evenings involving in-door bowls, table tennis, pool and cards which are held in the clubrooms every 1st and 3rd
Friday.
The Club was fortunate and is grateful to have recently received a
$500 grant from the Mapua/Ruby Bay & District Community Trust
towards the cost of green maintenance of the turf that was renovated
this past season. It is during the winter season that turf receives much
tender loving care in preparation for the new season.
For information about the club or booking the clubhouse and facilities
please call Secretary Margaret Busby (544 6325)
Barbara Brown

COMMUNITY

Upper Moutere Youth Group
July, 2015
In June we said ‘see you later’ to Billy and Tessa who are
taking a leave of absence as they travel to Switzerland to
be with Billy’s family. The will be back at the start of
2016 and we look forward to welcoming them back as
our community Youth Workers.
But that doesn’t mean that Youth Group is going to stop.
We have heaps of activities planned for term three including a ski trip. So keep an eye out for our programmes as the term carries on.
Jnr Youth is still on Friday afternoons. We’ll open the
doors at 3pm for a hangout and afternoon tea. The programme will start at 3:30pm.
Jnr Youth
Fridays 3:30-5:30pm|10 years old- year 8
$2 @ St Paul’s Lutheran Community Church Hall.
July ‘15
24th Glow in the Dark
30th Team Games
Out Snr Youth has developed into more of a HangOut
time, so every 2nd week, we’re going to offer a safe place
for our Snr Youth to come and hang out with each other.
First Fridays of the month will still be at Moutere Hills
Community Centre.
Snr Youth
Fridays 7:30-9:30pm| Year 8+
$2 @ St Paul’s Lutheran Community Church Hall.
July ‘15
24th Culinary Experience
30th HangOut Night
Questions? Contact Chris or Haidee 03 5432 835
moutereyouth@gmail.com

FUNDRAISING AUCTION
SARAU BOOK STALL
Saturday 18th July—Sunday 19th July

Moutere Hills Community Centre

10am—3pm

Sunday 19th July at 1pm – (Book

Moutere Hills Community Centre

sale day!)

We had a fantastic response from Grapevine
readers for the book stall at Sarau Festival in
February. Books left over will be sold at this
stall.
Refreshments will be available.

Auction of donated goods to raise funds for the
Playground /Landscaping project at the Centre
If you have household, garden or farm goods
suitable for sale - please phone in now so we can
make our plans:
Philip 021 372 282 / 03 9700 715 or Adrian 03
5432 760 / 021 545 123
Further notices will be on
www.mouterehills.org.nz

Thoughts on Winter….
“I love to watch the fine mist of the night come
on,
The windows and the stars illumined, one by
one,
The rivers of dark smoke pour upward lazily,
And the moon rise and turn them silver. I shall
see
The springs, the summers, and the autumns
slowly pass;
And when old Winter puts his blank face to
the glass,
I shall close all my shutters, pull the curtains
tight,
And build me stately palaces by candlelight.”
― Charles Baudelaire, Les Fleurs du Mal

Nelson Embroidery Guild will be having a Bric
a Brac Stall at the Sarau Book Fair
to raise funds for our 2017 National Conference.
Come along and find some treasures - any donations of goods for the Guild would be appreciated.
Please phone Joan Reid for more information
5432 760.

COMMUNITY

UPPER MOUTERE VOLUNTEER
FIRE BRIGADE
Recent call outs:
Callouts from 16th May- 15th June
18-5-15 MVA Moutere highway
19-5-15 House fire, Stafford drive, Ruby Bay
20-5-15 Abandoned Car fire, Old Coach Road
2-6-15 Fallen tree, Gardeners Valley
2-6-15 Alarm activation, Upper Moutere School
10-6-15 House fire, Riwaka/Kaiteriteri Road
13-6-15 Petrol tanker fire, Coastal Highway

Hamish.Fletcher Lawyers merge
with Smythes
We officially welcome with the dawn of the new
financial year our team members from Smythes
Law; Ron Thomson, Emma Marshall and
Yvonne Watson.
Montgomery House, 2nd Floor, 190 Trafalgar
Street, Nelson 7010
Phone: 035390210
Fax:5390215

DRU YOGA
Improve flexibility, body/breath awareness, stress-release, relaxation, well-being.

Moutere Hills Community Centre
THURSDAYS: 9.30am to 11am OR 11.30am to 1pm
TERM 3: July 30 to September 24
$80 for 9 Classes
Registrations Essential by July 27
NB: Numbers are limited for each class so book early to ensure your place

Contact Jill at: ajsmailbox@clear.net.nz OR (03) 5278069

CHILDREN

Invites you to join us at our Winter Ball Celebration

Dress as your favourite Rock star

“Dog on a Bonnet”
Will entertain us with awesome music.
Prizes for the best dressed Rock Stars
When: Saturday 8th August 2015 - 7.30pm
Where: Moutere Hills Community Centre
Cost: $15.00 per Rock star
Supper and snacks provided
Open Bar - Adults Only
Tickets Available from Country Kids, Tasman Store
and Moutere Gold Contact us at 03 5432819

Winter is the time for comfort, for
good food and warmth, for the touch
of a friendly hand and for a talk beside
the fire: it is the time for home.
Edith Sitwell

To shorten winter, borrow some money due in
spring. ~W.J. Vogel

ANIMALS
Hello Animal Lovers
Many animal owners are convinced that their pet understands everything they say and they chat to it like it was another person. Sadly this
is not true. Although animals have their own verbal way of communicating, it is tonal. Most of all it is a visual language with body language
being the most important. Animals can learn an association of a word
or group of words with a certain action but it can be in any human
language. It is mostly the linking of the owners body language with
the word that the animal learns from and the actions can be very subtle indeed. Everything from eye contact to body movement is picked
up by the animal. This works for just about any animal, although some
are quicker than others at learning. If a trainer is patient and calm and
consistent, the animal will respond. Dogs display this very easily with
working breeds particularly adept. However all dogs will respond, particularly to something they find enjoyable. Cats are more difficult but
absolutely trainable, using the same techniques. Even rabbits can be
trained to use litter trays and jump over hurdles as well as come to
their owners. The flight animals have long been partnered with humans such as the horse. A well trained horse will move their legs and
do amazing things with no obvious signals from their riders. It is interesting to realise that a horse can feel a fly land on it and will respond
to subtle pressure from the rider through a saddle, that is how sensitive they are. Other animals that will respond are cows, some of
which have been trained to work like a horse under saddle. Also elephants who continue to partner with humans to move logs, etc.
So it is not the fact that the animal understands human speech or logic
that makes the different animals respond. This is difficult for some
owners who treat their animals like children and expect them to understand their own logic. An example of this would be if a dog gets
distracted and runs away. The human logic is to get scared and agitated and call the dog back. This escalates the longer the dog is away.
When the dog does come back sometimes the owner punishes it. Human logic is that it is bad to run away. Animal logic is that if it comes
back it will be punished. If a horse refuses to jump a fence, sometimes
the owner turns the horse away and hits it with the whip. Human
logic is that it is bad to refuse. Horse logic is that if I go near that fence
I am going to be hit. There are many examples of this that take place
all the time. If we are to partner with our beloved animals in a respectful and successful way, the owners must understand how that
animal thinks and adjust accordingly.
I am always happy to help with any animals behaviour questions.
Susan Mott
Animal Behaviourist
970 0952

For Sale
Electric Fence units.suitable Lifestyle Block.
Two Gallagher Portafence B11with 12 size 'D' batteries and charger. $95 each.
Also deep cell 12Volt battery $140.
Phone Graeme 027 275 2117

Liz Collett
Dip Hom - Animal Health
Supporting Optimum Animal Health
From the physical to behavioural concerns

Phone 021 854 474
Email galleryhills@gmail.com

ANIMALS

At this time of the year, when rodent
control is underway, we, in the small
animal clinics, often see dogs that have
eaten rat bait.
Rat bait poisoning takes at least four days after
first eating the bait for the dog to show symptoms. Symptoms can include tiredness, pale
gums, coughing and bark tone change as the dog
suffers internal bleeding into various parts of its
body.
It is very important to be careful to ensure your
pets and farm dogs do not have the opportunity to access the rat bait, whether
it be the storage bucket or where the bait is laid. To make the bait effective it is
designed to be delicious for rats and so a lot of dogs find it irresistible too and
will go to great lengths to get to the bait.
Use of clay tiles to hide them around silage stacks seems to be a popular
method, and is one where we see dogs that have managed to access the baits.
Some Labradors have been known to take a bucket of bait off a bench, get it
open and scoff the lot!
If you know the dog has eaten rat bait within a couple of hours then a quick trip
to the vet means often the dog can be made to vomit up the bait and avoid the
need for a long expensive course of antidote.
However if you are uncertain about timing but just know some bait is missing
then we can blood test for poisoning 2-3 days after the suspected time of eating
but before the dog gets sick.
Feel free to give us a call if you are uncertain.

5441200

FOOD
For July Soo Gee suggests a yummy cake…

Orange and Almond Cake
Oven on at 180c. Line a 22cm cake tin or use silcone.
2 oranges, washed. Place in a saucepan with water
and simmer for 10-20 minutes until soft.
125g butter, 1 cup fine white sugar (I just whizz everyday sugar until fine). 5 eggs, 2 cups ground almonds,
½ cup self raising flour, 2 teaspoons baking powder.
Remove oranges from water and chop roughly - remove the seeds and process with butter and sugar in
your kitchen whizz. Add eggs one by one, then
ground almonds, flour and baking powder. As I have
a small whizz I added dry ingredients after pouring the
wet mix into a bowl.
Pour into your prepared tin and cook approximately
one hour or until a skewer comes out clean.
Serve warm with the following syrup:
Place 1 cup of sugar and two tablespoons orange
juice and ¼ cup of water into a pot. Simmer until
sugar is dissolved, approximately 10 minutes.
* You can use hazelnut flour in place of almond.
Left over bits and pieces on the fridge can be used in
this tasty bread.
Turn the oven to 190c
3 cups self raising flour, 1 teaspoon baking soda, ½
teaspoon salt, 2 teaspoons of any fresh herbs, finely
chopped, 1 ½ cups buttermilk (I use milk with a teaspoon of vinegar - set aside for 10 minutes before using).
Sift dry ingredients and mix with milk to make a soft
dough, roll out to a 1cm thick rectangle.
Spread with anything; tomato paste, olive paste, garlic, chunky dips (basil, cashew and parmesan is a
good one), chutney, olives - anything really - it is leftovers, let your imagination run wild!
Roll up to form a log, brush with milk and place in the
middle of the oven, bake for 20 minutes then reduce
the heat to 170c and cook for a further 10 minutes if
needed.
Best eaten on the same day, with yesterdays soup.

Lost the Plot? Try finding it with Hakomi...
Hakomi is a safe and gentle therapy that works with
feelings in the body to explore and shift unconscious
and hidden patterns and habits that can impact on
our relationships, our behaviour and how we feel
about ourselves.
We are creatures of habit. Habits shape our lives but
we can change these once we become more aware
of them. In Hakomi this is achieved through mindfulness. Mindfulness is the process of observing the
self and being aware of the present moment without
judgement, allowing us to see ourselves more
clearly. With increased awareness comes natural
change and growth.
In the healing process of Hakomi we don't try to 'get
rid of' problems or dwell on stories of the past; instead we shift the focus to the now. The therapist is
not there to magically fix these things but rather to
support the client to explore how they see these past
issues and how they may be affecting them in the
present.
By noticing body gestures, posture and movement
while in a state of mindfulness, experiences such as
tension, memories and other sensations may become more obvious or realised. With awareness at
this deeper level new thoughts or feelings may arise
which bring possibility for positive change that can
be supported within the session by the therapist.
Hakomi can often be a powerful, short term, transformative process. Clients may find a sense of renewal,
confidence, and a feeling of being more alive through
seeing themselves and the world from a different
perspective. It is a process that can also be used
alongside other types of therapies and health treatments.
Stan van Uden has training in the Hakomi Method
and is offering sessions in Upper Moutere during
July and August. He has a long history of working
with people, primarily as an outdoor adventure guide
and is an accredited Lifeline counsellor and tutor.
Stan has a long-term interest in the human mind and
has developed a deep compassion for people and
the challenges that life brings them. Stan is based in
Nelson.

Sessions are one hour and the fee is $50.

For more information or to make an appointment
please contact Stan on 021 1711 491

Stan van Uden

Gardening

Barley, and barley straw available
$8 a bale, and barley 50c/kg
Philip 021 372 282

HEALTH

We can never obtain peace in the
outer world until we make peace
with ourselves.
Dali Lama

Wanted
Old wooden hop/wool press anything considered, we can pick up.
Phone Mike 543 2252

Grapevine circulation is 1300 copies. This issue has been constructed
by volunteers:Susan Brennan Tanya Doty, Beverley Sellers, Sharon
Beuke, Avril Stephens, Hilary Willliams and Heather Eggers. Views expressed are not necessarily those of the voluntary editors and no responsibility is taken!
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