Letter from the Editor:
Spring is a daily wonder and a welcome break from what I’m sure we’ll all agree was a hard
winter. It’s been great to watch the fruit trees bud, and all the bulbs popping out of the
ground - not to mention the sea of colour as different trees and fields start to flower!
Change is upon us in more ways than one, and GeCo is undergoing it’s own Spring Renewal!
We’re sad to announce that Michael Higgins is retiring from GeCo. He’s been talking about it
for a long time and we’re not quite ready to say goodbye, but we’re also excited about what
lies ahead – for Michael and for GeCo! Please welcome Nicole Watt as the new Manager of
Geeveston Community Centre! Nicole will be a familiar face to most of you, having served as
Community Care Advisor and Executive Officer since the beginning of the year. We’re so
happy to continue Michael’s legacy and can’t wait to see Nicole’s unique style shine through!
We also welcome Hamish Rahn to the GeCo family, as our new Community Care Advisor.
Hamish is a returning Tasmanian after spending time on the mainland. He’s really excited to
meet you all so make sure to introduce yourselves!
So what’s happening in September? Well, check out the calendar to make sure you don’t miss
out! We’ve got Exercise classes (QiGong, Rural Strength and Zumba), plenty happening in the
Community Workshop, Cooking Classes, Music and Art Classes… It’s all happening!
We say goodbye to Soup with Soul this month, the last Soup day will be Monday the 14 th of
September. Thanks to Linda, Alexia and Veronica for doing all the hard work every week! We
will start again in 2023 when it starts to turn cold.
You will also have noticed all our events bookable via Humanitix now. Thanks to everyone for
being so flexible while we change booking systems. Don’t forget to subscribe to us on
Humanitix so you’re the first to know of any new event!
We hope you enjoy the newsletter, and hope to see you all
at Michael’s big farewell on the 29th of September.

Do you have a photo of the Huon Valley to share? Feel free
to send images to trish@geevestoncommunitycentre.com
and it could be included in our newsletter or the calendar.

NHT
Geeveston Community Centre is part of Neighbourhood Houses Tasmania inc. NHT have 35 community
houses throughout Tasmania, and represent us at local, state and federal levels of government through
advocacy, lobbying and funding.
GeCo is dedicated to working with the community to address local needs, provide or promote quality
opportunities for learning and growth and to continue our support of this vibrant sustainable community.
GeCo acknowledges the mellukerdee people of the South East Nation as the
Traditional Owners of the land on which our community centre stands. We
respectfully recognise Elders past, present and emerging as the Traditional
Custodians of lands across Australia. lutruwita milaythina pakana - Tasmania is
Aboriginal Land.

Geeveston Community Centre
is Funded by the Crown through the Department of Communities

NEWSLETTER #69
Welcome to the 69th Geeveston Community Centre Inc. Newsletter! I’m sad to say this is my last
newsletter at the helm as I commence my retirement at the end of this month.
It’s been the highlight of my career to represent Geeveston and the Huon Valley as the Manager for
Geeveston Community Centre Inc, and consequently on the Boards and working groups that speak for
our Community. The work we do at GeCo in support, community cohesion and advocacy has shaped
me. I’m indebted to my team, the Board and our volunteers here at GeCo for making this such an
amazing place to work! It’s been an eventful 10 years.
That being said, you won’t get rid of me completely. Linda and Trish have convinced me to return to the
kitchen early next year and I’ll help out with the occasional Eating with Friends and maybe even hold a
masterclass in scone-making!
I want to thank everyone for their best wishes, and for making GeCo an amazing place to work. I’ve met
hundreds of people over the last decade who have shaped me, and shaped GeCo and I couldn’t be
more proud of this community. From our Service Providers to Council, Staff and Board to policy-makers,
and every participant that walks through our door and Scrubby’s gates, I know you will continue to
support GeCo and all we do here.
Please welcome Nicole into the role. She’s had a steep learning curve and I have every confidence that
she will continue to excel as Manager, the way she did as our CCA and Executive Officer.
Lastly, please, join me on Thursday September the 29th for a final
farewell BBQ. Please register via the QR code below so we can cater
appropriately. I look forward to sharing a last drink with you all.
Thank You, and Farewell!
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GeCo Get Moving
If you’re looking for an exercise class, we have 3 to choose from! Have a chat to us about your
fitness goals and what you’d like to do. Lucy, Anne, Jenny and Tania are all highly experienced
and are sure to have some ideas around how to get your fitness improving in a safe and
managed fashion. Call on 6297 1616. We’d love to chat!

GeCo Get Moving - Rural Strength
We’ve just completed another round of Rural Strength and our participants are doing so well!! We
encourage anyone who would like to join this class to contact us on 6297 1616. As soon as we
have enough numbers for the next class we will kick off the next round!

GeCo Get Moving - ZUMBA Gold ™ with Tania
Tania returns to us on Wednesday the 5th of October for Zumba Gold! This is a great dance class
that can be done from the chair, it’s great for people with mobility issues! No special equipment
needed, just come along and have some fun. 2-3pm, Wednesdays in the Annexe!

GeCo Get Moving - Qigong
Qigong is a gentle martial art similar to Tai-Chi and is a system of coordinated body posture and
breathing. Qigong is great for core strength, respiratory support and self care.
Jenny Patterson is our QiGong teacher, and she runs
weekly classes on a Thursday at 11am in the annexe.
Please get in touch on 6297 1616 if you would like to
particpate. Chairs available for people with limited
mobility! $10 per class.

GeCo Youth Programme
During the spring school holidays, we had full attendance at all our activities! Our in-house craft
day saw everyone painting pet rocks, making Hackey Sacks, drawing and engraving, and playing
in the park after a big lunch! The hackey sacks were a HUGE hit, lovingly crocheted by Cindy
Smith of Apple Valley Creations. The children filled them and sewed them up before learning
agility tricks! A big thank you to our adult helpers Cindy, Veronica, Allison and Andrea, and to my
awesome assistants helping me set up and clean up before and afterwards, Lily and Kira!

For our Treasure Hunt Day Lucy, Allison and a troop of boisterous young people had a full day
outside exploring our local area based on Trish’s clever clues. We visited Alison at the Post Office,
bought apples at the IGA, explored Heritage Park, and made origami with Heather at the library.
“It was a good day. I think I’m going to sleep well tonight!” Said one child. The adults on duty
agreed!

For our second excursion with Lucy and Hamish helping, 15 children took off to Hobart to walk
through the Domain and down to Rock It, the indoor rock climbing gym. A couple of the
teenagers learned to belay which is supporting their climber to descend safely using climbing
ropes. A few small people amazed us all with their speed and bravery climbing to the top of the
climbing walls and as always, the tunnels were great fun. “It was fun rock climbing.” Said Sharnie
Armstrong.
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Our next Holiday programme isn’t too far away!
On Monday 3rd October, Lucy will be taking a group of young people to the Aquatics Centre in
Hobart for a full day of fun in the water! This activity is suited to children aged 8 years and above.

Then on Monday 10th October Trish will be hosting a making day, where we will create, cook and
craft things from noisemakers to puppets, and we’re making pizza for lunch too!! Children aged 8
& up are most welcome to attend without supervision, but children under 8 will require adult
supervision and assistance from a parent or guardian.
Each activity is $5 per child. Lunch is included but children are asked to bring a refillable water
bottle. Bookings are essential as places are limited. Please book via the QR codes above.

Lego Club
Lego Club is a new addition to the program here at GeCo and has been happening afterschool
on a Tuesday throughout Term 3.

Free for kids between 7-12 years of age, Lego club has seen our clever Lego Masters tackle
weekly tasks to test their skills and imagination including a wrecking ball challenge, a creative
treehouse challenge and even helping Wolverine in a high stakes prison break.

It's free, loads of fun and afternoon tea and all materials are provided. Lego Club runs from 34:30pm (if your child can't get here right on 3pm due to afterschool travel that's ok!). Please
contact Hamish on 6297 1616 to register your young person for Term 4.

NBN IT Drop-In Roadshow – 8th September
Devansh Sharma from NBN returns on Thursday the 8th of
September to help people out with their IT questions! Call us on
6297 1616 to book in for a one-on-one with Devansh.
Other participants have asked for help on Wireless networks for
their home, how to use a tablet, mobile phone data plans and
even security systems!
Devansh will return in October, but places go quickly so book in
now to make sure you get a slot!
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Scrubby Hill Update
By now you will be aware that Scrubby Hill Farm was seriously impacted by the recent flash
flooding in Geeveston. The water rose quickly, and caused major damage across each
microfarm, inside poly tunnels and even creating havoc within the containers.

Luckily the storm waters receded overnight, but there was a lot of damage to Scrubby Hill. We
had a lot of interest from local news with visits from Channel 7, The Mercury, and radio interviews
with Trish and Mac to share our plight. We were very lucky to shine a light on Scrubby and get
some good exposure for the Farm and wider community.

Mac and Oli put a series of working bees together after Michael and Oli completed their
assessment of the damage. We had a tremendous wave of community spirit. Not only did we
have hoardes of gorgeous volunteers helping in the clean-up, we also had Island Bins donate
skips and deal with the waste after the clean-up.

We had amazing businesses like Poolish & Co, Baker & Co, Well Fed Tasmania and Sirocco South
provide sustenance for the cleanup crews, not to mention individuals like Caz Francis who
provided BBQ ingredients and spent time serving the hungry helpers. And a massive thank you to
Jacinda Hochman who documented the process with photos and video. A big thank you as well
to John Townsend for helping get seized equipment to the mechanic!
We’re so incredibly lucky to have a community rally to us the way Geeveston has. Scrubby, Mac
and Oli and all of GeCo are grateful to have you. Thanks to everyone who helped us out!

GeCo Gourmet – Cooking with Julia
Hot on the tail of Food from the Black Sea and Food from Greece, Julia is back with 3 new mouthwatering workshops that are sure to give you some spice in the kitchen! Book via the QR Code;
Julia’s sessions sellout very quickly! All her workshops take place on a Wednesday and a Saturday
and we’ve been delighted at the number of people booking themselves in to a cooking
workshop at the same time as booking a spouse (or kids) into Bongo Madness or GeCo Guitar
Group.
Saturdays are truly awesome at GeCo, with something for everyone to do!

Eating with Friends
September’s Eating with Friends is likely to be a
sell-out! Chicken Schnitzel with Apple Slaw and
Mash, and a baked apple for dessert!!
If you haven’t tried our Eating with Friends
meals before then you should. Amazing value
for money - $10 for a main meal and a dessert!
Linda and her team of awesome volunteers
lovingly prepare this meal for the community. If
that sounds like something you’d like to help
with we’d love to hear from you! We’re
particularly interested to hear from anyone with
commercial cooking experience who can plan
and execute a menu to feed 50-odd people.
If you’d like to order your meal for Wednesday
the 28th of September, then call us on 6297 1616
to chat with Alexia or Linda. Order cut-off is
Monday the 26th of September, at Noon.

Volunteering at GeCo
We’re still actively recruiting for a number of key volunteers for the centre! If you have a desire to
contribute to the community, or perhaps have Mutual Obligation hours to dedicate to
volunteering, we’re sure to have something you can help us with.
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Cook: Our Eating with Friends programme needs a lead cook to plan and cook meals for
approximately 50 people, once a month. They will have strong experience in the kitchen, being
able to plan for mass meal production, calculate recipes and shopping lists accordingly.
Commercial kitchen or hospitality experience is recommended.
Kitchen Helpers: Our Kitchen Helpers perform a variety of tasks in food preparation and kitchen
cleans. Once a month we run Eating with Friends and our Kitchen Helpers peel and prepare
vegetables, make sauces and desserts and dish up portions for participants. Kitchen Helpers also
assist with the Soup with Soul programme, Youth Programme and various other catered events.
No commercial experience is necessary, and all instruction is provided.
Gardening: We’re busy rejuvenating our community gardens here at GeCo, and are looking for
volunteers to help get our raised beds productive again with lots of lovely fruit and veg. All levels
of help required; from the pottering gardener right through to the whipper snippering gardener.
Mentor Drivers: Our Mentor Drivers help people on their learners to accumulate the hours they
need to sit for their driving test. We provide training before sending mentors out with a learner
driver. Mentors are a substitute for the friend or family member most people utilise to get their
license. We look for 2 hours a week from our mentors.
Workshop Supervisor: We have an awesome team of Supervisors at the Geeveston Community
Workshop. We’re looking for someone to take the lead on a Monday. You don’t need to be a
carpenter or wood turner by trade, but you do need a passion for woodworking have a priority for
safety. Contact Trish on 6297 1616 if you’d like to chat about how you can work with the
Community Workshop.

Lightwood Bottom Blues Club
An Opportunity for Local Musicians To Come Out Of The Woodwork
Have you heard that there's a new club in Geeveston that was created for musicians and which
organises live music nights on a monthly basis?
The Lightwood Bottom Blues Club is based right here in Geeveston at the Geeveston ExServicemen's & Women's Club, and each month, local musicians who enjoy playing the Blues
come from around the Huon Valley. They attend for a number of reasons, including:





to build their confidence in performing in front of an audience of peers and patrons,
to experiment with performing the Blues,
to mentor less experienced performers, and because
they just love playing music with others and for others.

A Live Music Night offers opportunities for performances by individuals and bands, as well as a jam
session at the end ... all keeping to the Blues theme, of course.

The common threads seem to be the sheer pleasure of bringing music to others, and the fun of
making music with others. The smiles on the night are just enormous, and not just from the
musicians.
You see, making music with others takes you to a place that isn't reached by painting, crafting or
other forms of individual kinds of creativity. So while there seem to be quite a number of local and
regional groups and activities for artistic groups, hardly anything is socially available for music
makers. Which is exactly why this club was started about 12 months ago, first as an experiment to
see how interested people would be.
The response was enthusiastic amongst musicians who learned about it, with some well-known
Tassie Blues performers coming along from time to time to charge up the dynamic of the club and
raise the bar for newer performers to aspire to.
Many who come along regularly have made solid friendships with other performers and organised
themselves into bands. One of these is the SwampRatzzz who are made up of familiar faces from
Dover, Geeveston, and Franklin.
If you're a musician who plays only for family and friends, and you're willing to experiment with one
of the variety of Blues genres, consider coming along to one of our monthly events which are held
on the last Friday of each month.
You can find out more on our website at www.LightwoodBottomBluesClub.com.

Geeveston Community Centre Newsletter #69, September 2022

10 | P a g e

11 | P a g e

Geeveston Community Centre Newsletter #69, September 2022

Online Ticketing for GeCo
You may have noticed that we’ve moved to an online ticketing portal called Humanitix. These
guys are an NPO that channel all their money into communities around the world that really need
it; like education projects in poorer areas.
The decision to move to this system was taken because of resourcing issues. Streamlining event
bookings saves hours for every event, which means we can spend our time on more productive
things (like planning the next event!). We also had a lot of no-shows to our events which meant
many were running at a loss. It might only be a $20 workshop, but a short notice cancellation
means someone else misses out on the place, and usually ingredients or materials go to waste
because they’ve been pre-purchased. Since we started using this system, no-shows have
dropped by 60%.
The QR code will take you to GeCo’s profile page, and by subscribing you’ll be notified when
each event goes up online.
We hope to see you all register, but as always if you would prefer to come in
and see us we are always here to help, and can still process cash and
square payments.
Thanks for helping us migrate to the new system!

Dover Devils’ second soccer season a resounding success
Following on from their debut last year, the Dover Devils Junior
Soccer Club has grown from 37 players in 2021 to 58 players in
2022. This year they fielded 6 teams in the Central Region Junior
Football Association (CRJFA) tournament: U5s, U6s, U7s, U8s, U10s
and U12s. Half their games were played at home, where the
community came out to support the teams and enjoy the
fabulous offerings of the Devils Canteen in the oval clubrooms.
The other half were played away, the Devils braving rain, mud
and early starts to visit various schools and clubs between Dover
and Hobart.
The Dover Devils would like to thank their major sponsors, Tassal
and Bendigo Bank, for making soccer possible in the south
through their generous support. The Devils have also been supported by numerous local
businesses, organisations and individuals who have been kind enough to donate in-kind supplies
for the canteen and funds for equipment and other essentials.

Who are the Dover Devils?
The Dover Devils are children between the ages
of 4 and 13 who come from Hastings, Huonville
and everywhere in-between. Kids from 5
different primary schools get together each
week to run around, make friends and have fun.
The Far South is incredibly fortunate to have
several experienced and talented soccer
coaches and fitness trainers living in our midst.
They take time out of their busy schedules to
share their skills and knowledge with the young
players. Special thanks go to Travis Jones (U5s),
Jarrod Eastley (U6s), James Bell (U7s), Cristian
Mendoza (U8s), Zac Kent, Vicki and Wayne Webber (U10s), Alan Holley and John Hopkins (U12s)
for their time, energy, care and patience with the kids. They were supported by a team of
fabulous coach assistants and team managers.
The club is also lucky to have over 30 volunteers,
including coaches, coach assistants, team
managers, committee members, canteen
assistants, fundraisers, and others who assist in
various ways such as line marking, sausage sizzling
and shed building. Without these amazing
volunteers, none of this would be possible.
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So what’s so great about being a Devil?
The kids get together each week to blow off
some steam, get fit, have fun and develop
physical and social skills, resilience, concentration,
discipline and team spirit. Here is what some club
members have to say about it:
“It’s a good way for me to use up my energy, to
make new friends and it’s close so that makes it
easier for my family to bring me. The club has
been a great support, offering lots of help, like
offering soccer boots in different sizes that we can
all use for free” (Eleanor Ford, U10 player).
“I love that the community makes training fun, but also creates an environment that fosters
determination, resilience and sportsmanship. Sport is so valuable for the development and
wellbeing of young children. Dover Devils have created that.” (Liv Jones, U5/U8 parent).
“It’s great to see kids from the wider community and all different schools coming together and
having such a great activity to do together. I also love that there is an activity here locally for the
kids. Many parents don’t have the time to take their kids to organised activities and there are no
services available locally this far south.” (Helen Ford, U10 parent).
The Dover Devils have their end-of-season
presentation and games day on 17th
September. But it doesn’t end there. After that,
they will continue to train during the off-season,
with a short break for the end-of-year festivities.
Dover Devils are now accepting new players
who will be in Prep to Grade 6 next year. Get in
touch at doverdevilsinc@gmail.com, 0484 329
080 or via Facebook.

Dover Devils Under 12s go from strength to strength
Our U12 team had an amazing season scoring 4 wins out of the 10 games played. All players have
increased their skills and confidence over the last few months and have done their coaches and
families proud.
Our top scorer was Kiera with 14 goals over the season. Nate scored 7, James 6 and Shawn and
Jess 1 each. An integral part of the team’s achievements was also the awesome defence play
provided by Chloe, Charlie, Campbell, Jye, Hannah, Ebony and Amelia, while Robbie dominated
the midfield with his endless running and determination.
Thank you to coaches Al and Ross for guiding the team, and all U12 players and families for
providing such an encouraging atmosphere each game.

Jill Bellamy
U12 Team manager

Ancient Skills
I had an awesome conversation recently with Paul McLeod about the skills that we’ve all lost over
time. We’ve ‘evolved’ as a species, and put our trust in modern medicine and this has changed
our culture dramatically. Old Wives Tales like biting on a clove for toothache, or ‘feed a cold,
starve a fever’ are adages that are passed down through the generations. It fascinates me that
modern medicine was borne of the Medicine Women, Shaman, Witch Doctors and GrannyWomen like Paul’s very own Granny McLeod, who saved spider-webs to staunch bleeds.
My family believes in the power of a Hot Toddy, and copious amounts of chilli and garlic to burn a
cold out of your system! I often have a piece of peppermint in hot water to settle my stomach – or
a chamomile tea if I’m distressed. For me, these ancient ways are better for me than some
medications, as they ground me and put me in touch with my heritage. What did your family
elders pass down to you? Paul has penned a lovely poem as homage to the village Granny, his
very own Granny McLeod.

Granny McLeod by Paul McLeod
I’ve old, old, magic,

I search for herbs,

only women know,

medicinal flowers,

gifted by nature,

bark and leaves,

long, long, ago,

with healing powers,

so come to me,

grown in the earth,

when you’re in need,

to make you whole,

my spider webs,

repair your body,

will stop you bleed.

and mend your soul

I’ve got potions,
to ease your pain,
and prepare elixirs,
so you’re well again,
I can help with births,
trust in me, I know,
how to ease croup,
or make milk flow.
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Geeveston Disco – Midnight Jukebox
Midnight Jukebox have burst onto the scene
offering musical entertainment in Geeveston
once a month, on a Saturday night at the
Geeveston Ex-Servicemen and Women’s Club!
Midnight Jukebox have been helping the
community out with their audio-visual
requirements for a couple of years now, and in
collaboration with the RSL have decided to
launch a monthly disco.
All community members are welcome, and
songs will be by request so will cater to the
audience there on the night! Paul hopes to
create some themed evenings in the future and
will rely on feedback from the community for
guidance. (oooh I’m thinking an 80’s night… or
maybe Rocky Horror theme!!!)
Feel free to let them know what you’d like to see via their Facebook page (Midnight Jukebox).
Cover charge is $10, payable on the door in cash. Children under 10 will be free of charge.
Drinks are available at the RSL bar and ID checks will be in place. Under-aged drinking and antisocial behaviour will not be tolerated.
Sounds like a great night!

Music Groups @ GeCo
Don’t miss out on these Saturday music groups led by the amazing Robert Jackson! African Drum
Circle to energize your morning, then a guitar group / jam session. All experience levels welcome!

Huon 26TEN Community
Approximately one in two people in Tasmania do not have the literacy and numeracy
skills that they need for life in a technologically rich world. The Huon Valley is working to
improve the adult literacy and numeracy skills of its residents by becoming a 26TEN
Community.

Partnering with Libraries Tasmania, these 2 workshop programmes (Greater than Garlic &
Photobook Workshop) took place at wayraparattee Child and Family Learning Centre. It
created positive and lasting engagement with participants who have expressed interest
in further programmes.

26Ten provides Workplace Support: Staff at Mitchell Plastic Welding and Huon Valley
Council have engaged with tutors for writing help, Excel skills, maths and spelling.

Lucy is shown here
providing one-on-one
tutoring support with
regular weekly learners
based in Huonville and
Geeveston.
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A group of our 26Ten Tutors. There are currently tutors doing online TasTAFE tutor training
and we have a short, 6 week x 2 hour online training that started in August.
Business Support and Grant Opportunities –
these photos show talks with Mitchell Plastic
Welding for an Employer Grant.

26Ten Awareness at events - Partnering with the PCYC in Huonville, and the Huon Valley
Council at the Taste of the Huon:

For all literacy and numeracy support or enquiries, please pop in and see Lucy at GeCo or
Toni at the Huonville Library, or call 6121 7010 .

Jumpstart
GeCo runs the Jumpstart Programme, which helps learner drivers build their hours in preparation
to obtaining their license. This is a FREE service. We’ve got 3 learners all about to sit their test and
another 6 learners actively building their hours. Exciting stuff! We can also hook you up with
Keys2Drive and Plates Plus, the 2 free driving lessons issued by the Tasmanian Government.
If you need help to sit for your learners permit, or get your hours up for your driving test, then get in
touch! We will find the perfect mentor to help you pass the finish line. We have both a manual
and an automatic car.
Eligibility is based on things like living in a remote area (like Geeveston and surrounds!), suffering
an unreasonable financial impact by the cost of building up hours, not having a suitable mentor in
your family, or not having access to a suitable or safe vehicle to practice in. If you’re not sure,
come and see us for a cuppa and a discussion about what’s holding you back in getting your
license.

We’re also really excited to talk to anyone who might be interested in mentoring someone to help
them get their license. Training is provided, but even if you’d like to have a chat and see if it’s for
you, just call us and chat to Trish. We look for a couple of hours a week as a Mentor Volunteer. You
could be the reason someone gets their license! You need to be confident behind the wheel,
know your road rules, and have the patience to help someone with a lot less experience than
you.
We have a strong group of mentors who form a support structure for you and they are always
excited to welcome a new mentor to the group.
Trish is available on 6297 1616 and the kettle is always on. Come on in for a cuppa and a chat.

The Jumpstart Programme is supported by the Department of State Growth, by the Learner Driver
Mentoring Programme, managed by Driver Mentoring Tasmania.
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Eating Well with Trish Tinkler
We’ve just finished a no-spend August. My cupboards are looking pretty bare as a result which is
great news! I have saved several hundred dollars in grocery bills and am almost ready to deepclean my deep-freeze!
A no-spend month is one where you utilise as much as you can from your pantry, freezer and
fridge without purchasing any new ingredients. The end goal is to use up things you’ve had in your
cupboard for months (ok, years in the case of some tinned lentils…) Now for some meals that can
be pretty easy to do - especially in Winter! I’ve made a couple of soups and they’ve been hearty
and full of good things like dried split peas, dehydrated leeks from last year’s bounty, some
preserved tomatoes and the last couple of pickled onions from a jar that no-one eats. I’m also
pretty chuffed that my feathered freeloaders have started to lay again! Scrambled eggs for
breakfast feels like an indulgence!
My favourite meal so far is pictured below: Savoury Mince that was so full of flavour and texture I
made a note of the ingredients to make it again!!
Ingredients:
Glen Torrie Beef Mince (sourced from Tas Produce Network) (Freezer)
Corn and Peas (Freezer)
Fresh Onion
Fresh Shallots
Fresh but very sad looking carrot
Pine Nuts
Sunflower Seeds
Wakame
Tasmanian Kelp
Spirulina
Wasabi
Tamari
Balsamic Vinegar
Chilli Jam (Harvest and Light)
Salt (from the bottom of a jar of cashews!)
I didn’t know I had half those ingredients until I
started looking for things to throw in. The secret
is to keep your flavour profiles close. I ended up
with an Asian-inspired palate for this recipe and
when I started using things like the kelp and
tamari, they just went together beautifully.
I’m also guilty of doing things like buying
prawns on special then keeping them in the
freezer for a year waiting for a special
occasion. Don’t do that! If I need to justify the
cost of something, I’ll compare it to eating out.
Yes, eating prawns for me is an indulgence, but
it’s half the price of going out for a meal!
Happy to say we had prawn cocktails for lunch
in no-spend August and the extras went in a
fried rice.
At the end of my no-spend, the veggies left
over really were destined for the chickens. The
tins in my pantry are all earmarked for recipes.
Hot Tip: When you restock your deep freeze, mark the date with a sharpie! It will help you cycle
through your food so (unlike me) you don’t have to look on Facebook to see it was 12 months
since you bought the prawns…

Scones to the Rescue or Scones Five Ways
Last issue I wrote about my Nanna’s scones with just 3 ingredients; self-raising flour, butter and
water! You really can’t get much more basic than that. I was thinking today that pretty much
everyone can manage to keep a bag of flour in the cupboard, and most would have a good
lump of butter or margarine to rub into the flour.
I’ve found that with simple scone dough it can be quick and easy to rustle up a meal or to add
another dish to a meal to help fill hungry tummies. This can be handy if you have unexpected
guests or even if the kids are just extra hungry while the weather is cooler.
Anyway, I thought I might share five different ways of using scone dough (there might even be
more than five once I get going) as it is such an easy thing to make and so versatile.
I often bake scones to sell at the Country Women’s Association shop in Cygnet and they are
always a big hit. Here is the basic recipe I use:

Nanna’s Scones




6 cups of self-raising flour
125g of butter or margarine
Cold tap water (add a bit at a time until the
dough is the right consistency)

Rub the butter in until the flour resembles fine
breadcrumbs.
Add cold water from the tap and mix with a knife
until all the dry flour is mixed in and there is a nice soft
ball of dough.
Turn out onto a well-floured bench and knead very gently to ensure an even mix of the
ingredients.
Bake in a hot oven (200 degrees Celcius)
This will make 12 large, rustic scones. Cut into twelve before placing on baking tray.

Devonshire Tea Scones
Using the recipe above, make a batch of plain scones. Serve them with a bit of whipped cream
and some jam for a super quick and easy morning or afternoon tea – the classic Devonshire Tea
with a nice hot cuppa. Use your prettiest cups and saucers – the kids will love it!

Cheesy Herb Scones
If you prefer a savoury scone you can add a good cupful of grated cheese and about half a
teaspoon of dried oregano and a quarter of a teaspoon of dried thyme. Some people may prefer
to use mixed herbs but that is a little overpowering for me and I prefer to use the individual herbs.
You can play around with your favourite herbs to create your own version.

Vegemite Scrolls
Expanding on the idea of a savoury scone is to begin with the same plain scone dough but to pat
it out quite thinly on a well-floured board or benchtop and spread with vegemite or marmite and
sprinkle with grated cheese. Roll it tightly like a Swiss roll and slice about 2cm thick to make
savoury scrolls. Put them on the tray with the swirly side showing like pinwheels.
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Scone Dough Pizza
Another favourite in our house is to make scone dough pizza. Just use some olive oil on your hands
and spread the dough out onto baking trays as thinly as you can. It can be a bit stretchy but just
keep working with it until it is as smooth and thin as you can make it – to the edges of the tray if
possible.
Then comes the fun part – toppings! Spread with tomato paste or tomato sauce or tomato soup
and top with chopped onion, sliced tomatoes, chopped salami or bacon or ham or chicken, add
some fresh herbs and pineapple if you love it. Add a good cover of grated cheese and bake in a
hot oven. Your imagination (and what you can find in the fridge/vegie garden/pantry is the limit!
Anything goes. You can even make a sweet pizza with slices of apple and a sprinkle of cinnamon
and some little bits of butter on top.

Date or Sultana
A cupful of chopped dried fruit added to the dry ingredients before adding the water makes a
lovely scone to serve with butter and a mug of hot chocolate. Make sure dates are cut carefully
to remove any pits (seeds) that might have been missed during the packaging process. Dates are
great for a dash of sweetness that is also nourishing. Sultanas work well too.

Cobbler (sweet or savoury)
A batch of scone dough used to top a casserole of vegies and meat (when almost finished
cooking) or a load of stewed fruit and baked in the oven makes a cobbler and again, it makes
the meal go a bit further and fills those hungry tummies. Just pat the dough flat and cut rounds
and overlap them slightly to cover the casserole or fruit.

Introducing Wholemeal Flour (all self-raising for scones)
I normally use wholemeal flour but if you’re used to all white, you can add more fibre to
your diet by slowly replacing some white flour with wholemeal. I suggest starting slowly
and gradually changing the mix over time so the family and you get used to the different
texture.




1 ½ cups wholemeal and 4 ½ cups white
3 cups wholemeal and 3 cups white
4 ½ cups wholemeal and 1 ½ cups white

Then you may like to try using all wholemeal flour. Keep in mind that this is something you are
doing to improve health but you also want the family to enjoy them. Change takes time.
NB: Vegemite and Marmite both contain 150c (Caramel III) which has links to hyperactivity so you
may wish to avoid this if your child is ADD or ADHD diagnosed. It is prohibited in foods for infants
and is best avoided by anyone with a corn allergy. The Chemical Maze App

Kerry Coleman’s Healthy Families (find me on Facebook)
kerrycolemannewlife@gmail.com
www.kerrycoleman.com.au
Kerry Coleman - The Root Cause

Soup with Soul
We’ve really enjoyed having everyone stop by
at Soup with Soul over the last few months.
We’ve seen loads of Service Providers come
and visit, and individuals who have wanted to
connect for various reasons! It’s been great
having the ladies from Rural Strength stop by
after their exercise classes and I’ve taken delight
in watching friendships develop and
conversations start about all manner of things!
We’re winding up Soup with Soul for 2022. Our
last Soup day is the 13th of September. We’d
love to hear from anyone who would like to help
with soup next year – either as a regular helper
or cooking a one-off soup!

Geeveston Community Workshop
What a great couple of months we’ve had in the Workshop!
We’ve taken on some small projects, like building a set of plinths for the Vin Smith Collection at the
Geeveston Town Hall. Michael, Heather, Craig and Trish spent a weekend on the production line
creating extra-load-bearing plinths for some of the meatier pieces of Vin’s Smith’s machinery on
display in the upper Gallery in the Town Hall. The Huon Valley Council and the Geeveston Town
Hall have expressed their appreciation for GeCo’s management of this project, in particular the
planning and meticulous project management undertaken by Michael and Heather!
Women working with Wood haven’t taken a
breath either! We’ve also started a project to
create some chopping boards for a Women’s
Shelter. Heather, Flick, Anne, Trish and Aga got
together to work out the preliminaries of a
workshop that hopefully will take place in the
next few months.
The prototypes look amazing and we’re all
pretty excited to start playing with patterns.
Anne Kealley is our specialist board-maker – she
made her first board right here at GeCo, and
has since developed a passion for beautiful
patterns. These boards shown are step 2 of what
will eventually become end-grain chopping boards. Almost too pretty to use!
Hamish has been supervising on a Tuesday for a few months now and Will has been a regular
coming in to build anything that makes his life easier! We aren’t sure who is enjoying themselves
more, but we know those cheeky grins are contagious!!
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Thursdays have been insanely busy as well, with Michael and Heather supervising participants who
are building doors, shelves, using the lathe and all manner of projects!

Wednesdays is Myles supervising and we’ve been incredibly lucky to have him run a leadlighting
course. Over 4 weeks, participants learned to use the tools, techniques and styles for a simple
leadlighting project:

We’ve had a number of lovely donations from the public too; tools and wood offcuts, we’re so
incredibly grateful to be the recipients of this goodwill. It makes the Workshop all the more
accessible to everyone.
Monday
Supervisor slot
available!

Tuesday
Hamish Stirling
(fortnightly)

Wednesday
Myles Vanston

Thursday
Heather and
Michael Farren

Friday
Heather Farren
and Flick Black

Community Noticeboard
Area Connect: AreaConnect provides
transport options for work or training. Contact
Steve on 0476 558 119 or email
steve@areaconnect.org.au to find out more.
Bus Hire: The GeCo Bus seats 11 passengers
and you only need a car license to drive it. If
you’re part of a community group and would
like to hire the bus, call us on 6297 1616. At
only $65 per day it’s incredibly economical!
Dover Devils: The Dover Devils train at Jim
Casey oval on Tuesdays (4-5pm) for Grades 1
through 6, and Wednesday 4-5pm is for
Preps. Email or Check out their Facebook
Page for more information!
doverdevilsinc@gmail.com /
www.facebook.com/doverdevils

Geeveston Community Hall: For bookings of
the Geeveston Community Hall (in Brady
Street), please contact the Huon Valley
Council on 6264 0300 or email
hvc@huonvalleytas.gov.au
Geeveston Feast: This awesome community
meal is on the first Thursday of every month.
Geeveston Town Hall, Church Street. Next
Feasts are 1st of September, 6th of October
and 3rd of November.
Geeveston Progress Association: The GPA
meet on the 3rd Thursday of each month at
the Geeveston Town Hall and Visitor Centre
(6:15pm). Always looking for new members
who want to be active in the Geeveston
Community.

Eating With Friends: GeCo’s next date is the
28th of September. Get in by Monday 26th
Sept to place your order. Chicken Schnitzel,
mash and Apple Slaw with Turkey and Plum
Pud this month, delicious! Order on 6297 1616

Geeveston Town Hall: The Geeveston Town
Hall and Visitor Centre is the tourism gateway
into the Huon. If you’d like to volunteer to
show people what Geeveston is all about,
contact volunteers@geevestontownhall.com.au

Far South Pride: FSP is a safe space for all; allys
and anyone part of the LGBTQIA+
community. Located in Southern Tasmania
and active on Facebook / Insta
@farsouthpride / #farsouthpride

Material Girls: Crafters welcome on Mondays
from 10am.

Franklin Palais Market: On the fourth Sunday
of each month the Palais Theatre is
transformed into a vibrant community
market. A family friendly market that has an
amazing range of local arts, crafts, produce
and local musicians to serenade you. Next
Market 25th September.
Huon Valley Youth Committee: If you are
aged 12-24 yrs and live in the Valley, then we
want to hear from you. Contact
mrobson@huonvalley.tas.gov.au to get
involved!
GeCo Community Workshop: The Community
Shed is available to everyone to come and
have a go. Our Workshop Supervisors are
there to help you with skills you may not have.
Call 6297 1616 to talk to someone about
what’s best for you.

Meals on Wheels: Please call 0428 884311if
you can help in Geeveston
Palliative Care Tasmania: Provides support to
Tasmanians with a life-limiting illness and their
families. They provide information services
and education around palliative care and
support workers involved in the care of
people who are dying. https://pallcaretas.org.au/
Phoenix Art Group: Phoenix is a safe and
supportive space for artists to draw and paint
in the company of their peers. The group
meets weekly on Tuesday from 10 in the
GeCo Annexe.
QiGong: Jenny Patterson runs a weekly class
at GeCo on Thursdays (11-12) in QiGong, a
gentle exercise class. Classes are $10 per
week.
Stitch and Giggle: Meeting every other
Tuesday at 10am in the GeCo Main Building,
Stitch and Giggle is a group for crafters to
socialise and craft in a friendly environment.
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