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To create a new 
newsletter, open the 
current newsletter and go 
to File>Make a copy 
(entire presentation)
You can choose whether 
to copy the comments 
over (to use as notes) 
and whether to share with 
the same people - check 
“yes”.

Rename that new copy to 
the current date. 
E.g. “Rambling Rose May 
11, 2022”.

Do this for every 
newsletter; always 
copying from the last 
edition and renaming the 
copied version to the 
current date.

By doing this, you will 
always inherit the most 
up to date changes from 
the last one.

This original template is a 
backup. You can copy 
elements from it and 
paste them into the one 
you are working on if you 
need to restore the 
original. 

● The page is set to A4 (21cm 
x 29.7cm). Anything outside 
the page size won’t print or 
be viewable, including 
images or text put to the 
side, or the comments.

● The orange guide lines 
represent the print margins. 
Make sure text and images 
are inside this.

● The green guidelines are 
only for indicating where the 
page centre is.

Hi Everyone

Well the weather has been lovely so far but 
as I write forecast is rain for a week. 
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1. President’s Editorial
2. News from the Garden & Gardening articles in Print, 

On-Line (Internet), TV & Streaming
3. A Good joke & Favourite Recipe
4. Xmas Luncheon
5. Birthdays & Homemade Beauty 

Treatments
6. Next Meeting
7. Coming Up

Remembrance Day 11 
November

Meeting changed to 
18th November as a 

result.

We recently were granted funding from Lotterywest to purchase tech 
equipment and we sincerely acknowledge the assistance given, it will 
help to have information all in one place. 

This month we have Brian from Neutrog presenting on their products, which 
we all look forward to. 

Happy Gardening everyone. Sue Lansdown
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NEWS FROM THE 
GARDEN

GARDENING 
PROGRAMMES 
ON TV, RADIO 

& PRINT

ABC IVIEW:
Gardening Australia - Series 37 
Episode 13
“Begonias” - To water “Rex” use 
Seaweed solution in a saucer, then 
drain them.
“Tuberous” - can be dried out, cleaned 
up & stored for next season.

Series 2026 Episode 2
“Food gowing - Sydney edible 
gardens.
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JOBS TO DO
INTERESTING FACTS ABOUT 

ROSES
Before Vanilla became widely 
available in Europe, Rosewater was 
more valuable than many spices, as 
it was one of the most prized 
flavouring for cakes, custards and 
sweet dishes, eg Candied Petals, 
Conserves, Wine and Cordial
Producing Rosewater and Rose Oil 
requires huge quantities of petals 
and is therefore quite expensive.
The most commonly used culinary 
roses include Cabbage Rose, 
Damask Rose and Dog rose.
Rose Petal flavoured foods, in many 
cultures symbolize love, hospitality, 
celebration and spiritual purity and 
are often associated with weddings, 
religious festivals and special 
occasions.



A GREAT RECIPE
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A GOOD JOKE
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Keep smiling, it makes 
people wonder what you 

have been up to!

🤣😒

                         
TO OPEN THE ZIP FILE RECIPES they have 
been downloaded to computer - 
“DOWNLOADS” - easier

WHITE CHOCOLATE 
HEDGEHOG SLICE.

250g packet milk coffee biscuits

395g sweetened condensed milk

75g unsalted butter, cubed

180g block white chocolate, chopped

1 cup desiccated coconut

TOPPING:

Line a 20cm square pan with baking 
paper.  Crush biscuits in a large snaplock 
bag using a rolling pin, leaving some 
biscuits in larger chunks.

In a medium saucepan combine 
condensed milk, butter & chocolate on 
LOW heat.  Stir until melted & smooth.

Pour melted mixture into a bowl & stir in 
biscuits & coconut.  Pour into prepared 
pan, press down with the back of a spoon 
to level.  Chill 1 hour or until firm.

For the topping, finely chop chocolate & 
place in a microwave safe bowl.  
Microwave on MEDIUM 50% POWER IN 
30 SECOND BURSTS UNTIL MELTED & 
SMOOTH. Pour over slice & use the back 
of a spoon to level.  Chill 2 hours until 
completely firm.

Remove from fridge 20 minutes before 
slicing

TIP  fOR BEST RESULTS, CRUSH THE 
BISCUITS BY HAND & NOT WITH A 
FOOD PROCESSOR..

HALLOWEEN JOKE:

What do you call a Witch who lives at the 
beach?    ANSWER:  A SANDWICH!!

A husband was reading a book titled 
“How to Be  the Boss at Home.”  After 
finishing it, he walked proudly over to 
his wife and declared:  “From now on, 
I’m the man of this house, and my 
word is law!.  You’ll cook what I want, 
clean when I say, and when I come 
home I expect a a big meal waiting on 
the table.  And do you know who’s 
going to dress me and comb my hair 
tomorrow?”

Hi wife smiled and calmly replied: 
‘THE FUNERAL DIRECTOR,!”
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THE BOARDWALK @ DQ
Mandurah Quay Markets, 4 Zephyr Mews, Mandurah

$17.90 SENIORS LUNCH SPECIAL
CHOICE OF 3 MAIN COURSE DISHES 

INCLUDING A DRINK
11.30 FOR 12.00 PM
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OCTOBER
Jessica Gillespie

Merilyn Ide
Angie Ricupero
Liss Macarthur

Carol James
Jacqui Seaborne

Jillian Fester
Jenni Ward

Lorraine White
Pam Toner

Chris Hardie

HOMEMADE BEAUTY TREATMENTS

BRIGHTENING 
STRAWBERRY MASK
Blend together:
½ cup Strawberries (washed & 
dried with the tops removed)
1 dspn plain yoghurt 
1 dspn honey.

APPLY TO FACE FOR 15 
MINUTES.  Rinse off with warm 
water.

EGG WHITE 
REFINING MASK

Separate 1 egg white from the 
yolk and lightly whisk the white 
together with 2 tspns corn flour.

APPLY TO YOUR FACE, 
AVOIDING THE EYE AREA and 
leave on for 15 minutes.  
Rinse off with warm water.

SOOTHING OATMEAL 
MASK

Combine:
⅓ cup hot water (not boiling) with ⅓ 
cup Oatmeal.
Mix in 1 tspn each Honey & Plain 
Yoghurt.

APPLY TO YOUR FACE for 15 
minutes.  Rinse off with warm water.  

NOURISHING AVOCADO 
MASK

Peel and Mash 
½ ripe Avocado until smooth. 
Mix in ¼ cup whole eg natural 
mayonnaise, or plain yoghurt.  

APPLY TO YOUR FACE for 15 
minutes.  Rinse off with warm water.
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SEPTEMBER MEETING GUEST SPEAKER
LESLIE CLIFF - FLORISTRY



PATRON & OFFICE BEARERS
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NEXT MEETING

PRESIDENT: Sue Lansdown             0407 988  974

VICE-PRESIDENT: Michelle Campbell   0439 527 198

SECRETARY: Sheryl-lee Moroni                    0412 385 032  

TREASURER: Meg Martin  0422 409 614 

COMMITTEE: Maxine Shorthouse  Adriana Tetley                              

Cassandra Perry Glenys Billing                     

Margaret Hovland   Nola Forknall

Barbara Randall Jann Hudson

Shelley Lane

WEB PAGE & NEWSLETTER EDITOR:   Sheryl-Lee Moroni:  

CLUB DIRECT BANK PAYMENTS:  BSB: 036-157
                                                                  ACCOUNT: 208-453

           REFERENCE:  Your Name
      

                                               

Christmas 
Luncheon

Wednesday 10th December,

MURPHY’S IRISH PUB
11.30  for 12.00 pm

 
Parking  available at the rear or  

roof top car park  accessible from 
Tuckey Street

 

Venue is -  Mandurah RSL Club 
Unit 5/20-22 Rouse Rd, Greenfields - Opposite Gilberts

To facilitate setting up by the Committee, doors will not open until 
1.30 pm    
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Meetings are 1.30pm for a 2pm start                                                                      
As parking is in short supply, please park across the road. 

PLEASE BRING YOUR OWN CUP FOR 
AFTERNOON TEA,  TOGETHER WITH A PLATE 

TO SHARE!  

THERE IS ALSO A $7 ATTENDANCE FEE     

Wednesday 14th October, 2026
   REPRESENTATIVE

FROM
NEUTROG BIOLOGICAL

  FERTILIZERS
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Design & Graphics by Wisefocus Designs
Editor: Sheryl-Lee Moroni

Email:  info@mandurahgardenclub.com.au
Website:  mandurahgardenclub.com.au

“For Love of Gardening”

COMING UP…
10-11 October Amanda’s Garden Fete $5 entry
11 October Orchid Potting Workshop Manning Senior Citizens Centre 
11 October Open Garden - 16 Pine Tc, Darlington. Refer Open 

Gardens WA website for more details
16-17 October Kelmscott Agricultural State Championship Show

Rushton Park
24 October Brunswick Agricultural Show
24-25 October Rose Society of WA Spring Show. Floral Art

Society & WA Gerbera Society Championship 
South Perth Community Hall.

31 October Gidgegannup Agricultural Show
31 October South West Rose Society Spring Show - Eaton
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             NOVEMBER
DSATCO

Premium Garden products 

DECEMBER

  African Violets

FUTURE GUEST SPEAKERS

Due to Remembrance Day 
Meeting changed to 18th 

November

XMAS LUNCHEON
The Boardwalk @ DQ

9th December

mailto:info@mandurahgardenclub.com.au
http://mandurahgardenclub.com.au

