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 CONTINUING A 136 YEAR TRADITION

Presidents Message
Well Spring has almost gone and Summer is just around 
the corner. It’s been amazing to see the gardens come 
back to life after laying dormant through Winter and then, 
literally overnight, the leaves appeared on the maples, bulbs 
broke through the earth and the delightful sounds of birds 
singing rang across the village.  Although, I have to admit 
the highlight was watching a male bowerbird weaving his 
intricate display out of twigs and decorating it with at least 
one of my red garden gloves, a dog collar which he removed 
from my decking, a couple of pegs from the neighbour’s 
washing basket, some colourful string and at least one of 
my socks.  It was a great sight but there didn’t appear to be 
too many female takers.

The winter gave me time to read up on the history of 
the area and learn about the first settlers in and around 
Burrawang and Wildes Meadow.  As many of you know, 
the name Burrawang was derived from a native plant which 
grew abundantly in the area but what many may not know 
is that development started prior to 1860, when a surveyor 
by the name of Robert Hoddle, with a party of convicts cut 
their way through thick rainforest from the Bong Bong area 

down the escarpment and through to the coast. The thick 
rainforest was called Yarrawa Brush and you will notice 
many of the early settlers and pioneers’ names featuring 
on our roads and homes. I also discovered a sub-division 
plan from 1891 which I have copied below which is quite 
interesting as it shows sub-divisions to the south of Range 
Street down underneath where there are now power lines.

I thought the sub-division and the history were interesting 
and it made me reflect on the core objectives of the 
Association, namely:

 � measures we can we take to protect the character and 
facilities of the village

 � staying informed about and respond to development 
proposals and represent people on issues impacting 
the village and our residents

 � improving the sustainability of the village in terms of 
transport, recreational, educational and communication 
facilities

 � dialogue with Wingecarribee Council or the State 
Government on matters that affect the village and the 
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area including road and wildlife safety

 � promoting the village to ensure it remains viable 
 � organising, promoting and supporting community 

events and raising funds for the benefit of Burrawang 
Wildes Meadow community groups; and 

 � applying for grants to improve village facilities.

As residents and as members of our Association, we all play 
a part in retaining the authenticity and the vision Hoddle and 
those early pioneers had in the mid 1800’s.  

Keeping those core objectives of the BWMC Association in 
mind, a delegation of the BWMC Association met with senior 
people from the Wingecarribee Shire Council in September 
and discussed the following issues:

Development Control Plans (DCP) and Local Environmental 
Plan (LEP) and applying the objectives and intended 
outcomes of the DCP and to discuss the consistent 
application of the criteria as set out in the DCP.
Tree Planting along the northern side of Hoddle Street from 
Crown Street to George Street which have the potential to 
interfere with power cables above.  
Playground upgrade to have amenities which meet the 
needs of our community and requested grant finding for 
Phase 2 of the Playground project.
Dog and food waste dispensers discussed the relocation of 
the current bin and dog dispenser and the possibility of an 
additional bin.

Elizabeth Varley, Grant Sherborne and myself walked away 
from the meeting confident that we received a good hearing 
from Council. Within two weeks, Council representatives 
came out and visited the Village and we discussed the 
playground, the trees and relocating bins and dog waste 
bag dispensers.  Unfortunately, we were unable to get 
confirmation on funding for the playground but we are 
working on plans to lobby the State and Federal members 
for that assistance.  

In relation to the trees, a tree management plan and 
proposal will be put forward to the Association for 
consideration and once available we will share with the 
residents and members. Agreement was also reached on 
the bin and dog bag dispenser and a new bin, identical to 
those found in Berrima and the dog waste bag dispenser will 
be moved up alongside the bus stop on the northern side of 
Hoddle Street.

In relation to the development issue and in particular 
building relatively large homes on small allotments, this was 
the response from Council:
Under the Wingecarribee LEP 2010 made on 16 June 2010, 
the minimum subdivision for allotments in Burrawang is 
2000m2. However, Burrawang being an old village many of 
the allotments were created in the late 1800s. The subject 
lots form part of the subdivision registered on 13 June 1884 
and therefore are allotments created and in existence before 
the current minimum lot size standard of 2000m2 effective 
from 16 June 2010.

The Association is now reviewing this advice from Council 
because it seems that the LEP and DCP rules are still not 
being applied consistently. 

Pardon the pun, but we will keep our members updated on 
developments and any communication from Council.

We welcome the community’s feedback, questions and 
ideas on anything else you see as impacting or improving 
on the village or surrounding area.

Until the next message, enjoy summer, the Christmas 
holidays and above all stay safe.

Kind regards

Chris McCann
President – BWM Community Association 
0474 500 658
bwmcassoc@gmail.com 

Address: 14-16 Hoddle St, Burrawang NSW 2577
Phone: (02) 4886 4206

Dinner 7 nights – Come and experience a warm and friendly atmosphere 
and some good pub grub!

Letters to the Editor and Article 
Contributions

The Burrawang Herald is a community 
newspaper and we welcome feedback 
from our readers. Tell us what you 
enjoyed in this edition of the Herald 
and what you might like to see featured 
in future editions. Articles, comments or 
suggestions should be addressed to:
The Editor
burrawangherald@gmail.com
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Burrawang Rural Fire Brigade

Burrawang Brigade has been preparing with neighbouring brigades for an intense summer season after our long winter 
drought. We have been involved in joint training exercises and response planning for our Brigade members and for a joint 
response for Strike Teams.  

Get Ready Weekend: A record number of residents attended for our afternoon tea and information session on the 23rd 
September for the Get Ready Weekend. Thanks to all who contributed food or assisted and all those who attended so 
enthusiastically. Thank you again to Annie Jones and the School of Arts for their cooperation.

Some easy things to do immediately
 � Clean your gutters of leaves and twigs
 � Keep lawns short and gardens well maintained
 � Cut back trees and shrubs overhanging buildings
 � Clean up fallen leaves, twigs and debris around the 
property

 � Have hoses long enough to reach around your house
 � Check and maintain adequate levels of home and 
contents insurance. Ensure it is up to date.

Some things to do which may take more time
 � Repair damaged or missing tiles on the roof and gaps 
in external walls

 � Install fine metal mesh screens on windows and doors; 
and metal gutter guards

 � Fit seals around doors and windows to eliminate gaps
 � Enclose the areas under the house
 � Attach a fire sprinkler system to gutters

Notes for Summer:   A well prepared home is more likely to survive an ember attack; can also be easier for you or 
firefighters to defend; is less likely to put your neighbours’ homes at risk; and will also give you more protection if a fire 
threatens suddenly and you cannot leave.   Here are some basic maintenance tips to prepare your property:

Residents are warmly invited
to join us for the Burrawang Fire Brigade   

Christmas Celebrations
From 5.30pm Wednesday 19th December

Burrawang School of Arts, Hoddle St Burrawang

Remember currently NO FIRE PERMITS allowed in this fire season.  Go to our Facebook page https://www.
facebook.com/burrawangruralfirebrigade/ for all the latest news and information
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Council Clean-up Dates and 
Information

Bookings and payments must be made by Friday 4.30pm 
the week before the collection period for your area (as 
shown in the dates below). 
Clean-up is only available to residents who have a council 
domestic garbage service.

Summer 2019
A flat rate of $81.00 with 1% surcharge for credit cards 
applies for each collection and 2 cubic metres per 
household is allowed each six months.

Dates & Clean-Up Area
25th February 2019 – 1st March 2019
Clean up underway for Southern Villages.
Includes: Robertson, Fitzroy Falls, Burrawang Bundanoon, 
Exeter, Penrose, Wingello and Sutton Forest.

Winter/Spring 2019
A flat rate $ tba with 1% surcharge for credit cards applies 
for each collection and 2 cubic metres per household is 
allowed each six months.

Dates & Clean-up Area
2nd Sept – 6th Sept
Clean up underway for Southern Villages.
Includes: Robertson, Fitzroy Falls, Burrawang, Bundanoon, 
Exeter, Penrose, Wingello and Sutton Forest.

Included items
 9 old furniture (that can be handled by 2 people)
 9 dismantled ovens, not only does it make them lighter to 

lift but makes them safer, children can be accidentally 
locked in.

 9 metals for recycling
 9 sawn timber off cuts
 9 wrapped glass and mirrors
 9 broken toys
 9 old cutlery and crockery
 9 disassembled swings and outdoor climbing apparatus
 9 flower pots
 9 oil heaters (with the oil removed)
 9 mattresses

Put all your items out on the kerb the night before your 
collection is due in a neat pile. If other residents in your 
street are also participating in the clean-up please keep your 
piles separate and distinct from each other. A neat pile may 
deter others from attempting to add to your pile!

Excluded items

Materials that cannot be collected as part of the clean-up 
may be able to be disposed of at the Resource Recovery 
Centre.

RRC Waste Disposal Guide 
https://www.wsc.nsw.gov.au/waste-disposal-at-the-rrc

Items that are not collected as part of Council Clean-up 
includes:

 X fridges
 X televisions and computer monitors
 X household waste (eg food scraps, wrappers, etc)
 X green waste
 X domestic recycling
 X demolition materials (fibro, roofing iron etc)
 X bricks, concrete / builder’s rubble, rocks sand, soil
 X chemicals and poisons, oil
 X fencing wire
 X gas bottles
 X oil heaters (with oil still inside)
 X car tyres, vehicle engines or parts, car batteries

How to Pay and Book for your Clean-up

• Payments will be accepted up until 4:30pm on the 
Friday prior to your collection week.

• Payment in Cash - Pay and Book at the Civic Centre, 
Elizabeth Street, Moss Vale

• Payment by Credit Card -Phone (02) 4868 0888 and 
request to pay and book for Council Clean-up

• Payment by Cheque - Phone (02) 4868 0888 and 
request to book for Council Clean-up.

Volunteers needed!!
Join us at 9.30 on the 4th Wednesday morning each 

month at the boardwalk between George and Harman 
Streets Burrawang. 

Contact Cath Ward 0405 151 651
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Leftover Christmas

Barbara Goode-Fry
I recently indulged in a festival of Julia Child videos on YouTube, mostly 
because I was keen to see why American (and other) cooks revere her so. I was 
immediately struck by her gift for disaster and her aplomb in dealing with plans 
gone awry simply by ignoring them. For anyone who needs cheering up after 
their own kitchen-catastrophe I urge you to watch her making two of the most 
appalling tarte tatins you are ever likely to see, in an episode where she does 
everything wrong and appears to be mildly sloshed as she does it (something I 

can personally warm to). When she upends her tart and it collapses in a shapeless mess all over the place is a truly great 
moment in television cooking (and a far cry from modern TV chefs with their multiple-take perfection). “Never mind,” says 
Julia, “We’ll just cover that with some cream and nobody will know” and she proceeds to drown the plate in a cream-lake 
and tucks in with gusto.  One hopes it tasted better than it looked. Her philosophy of just continuing as though nothing has 
happened, in the hope that nobody will notice (or if they did, just won’t care), is something all cooks could use a little more 
of, and no more so than at Christmas, easily one of the most stressful times in the kitchen, whether you are Nigella-perfect 
or running something more akin to a burns unit.

Things go wrong and sometimes on an epic scale. My favourite Christmas (and the only one worth remembering from my 
first marriage) started with the partially-cooked turkey being accidentally thrown down the corridor, disgorging it’s stuffing as 
it careened from wall to wall before finally coming to rest in the laundry. Hastily dusted off and re-stuffed, it was discovered 
an hour later in a stone-cold oven owing to both elements exploding. My then mother-in-law grew hysterical, took to the 
bottle and completely forgot she had a pudding on the stove, which was later found with its bottom completely scorched 
and the pot destroyed. Her custard curdled, her brandy-butter was an oozing mess and a tray of mince-tarts was eaten by 
the cat. We had a lot of ham sandwiches that year and drank a lot of wine and amongst the 15 years of Christmases, that 
were otherwise all the same, it’s the only one I truly cherish. But there is no doubt we could have done with a little of Julia’s 
serenity and “never mind” attitude in the kitchen that day. My point is, that things go wrong and when they do, there’s no 
need to panic because there is almost nothing that can’t be turned into a positive. Even if there are fire engines parked 
outside your house, you will still have a Christmas to remember.

Something else that always strikes me about Christmas is having to deal with leftovers. Who amongst us has not been 
faced with a never-ending ham, or turkey that seems to multiply in the night? I love the Christmas ham and can’t get 
enough of it - for about 3 days. Then my enthusiasm for it begins to wane and by the end of the week, ham sandwiches 
haunt my dreams. But if you can’t break with the ham & turkey tradition, here are some things to do with the leftovers.

Ham: if you went to the trouble of baking a whole ham (or just ordering one 
from the butcher) then you will undoubtedly have some left. Ham is as good as 
bacon in most recipes so don’t be afraid to substitute one for the other. 

Pasta - ham & cheese penne is delicious, easy and cheap to make (and a good way 
of using up any leftover bits of cheese you have lying around as well). Always keep 
some dried penne (or other short pasta) in your pantry and you are bound to have 
some cream hanging over from Christmas indulgences as well.  Throw in plenty of 
garlic and whatever herbs (dried or fresh) you have to hand, mushrooms if you have 
them, and you have a Christmas carbonara!

Quiche - Chopped up ham is an excellent addition to a quiche, along with leftover 
roast (or uncooked) vegetables, frozen peas, or even just fresh herbs.  Use up your 
extra eggs and cream at the same time.

Omelette or souffle - especially good with grated zucchini or wilted spinach and caramelized onions, some cubed feta if 
you have it or odd bits of brie/camembert (keep it chilled until you fold it in at the end so it forms delectable melty globules).

Fried rice - use a 90 second packet rice, cube up your bits of ham and use up those wilting vegetables and excess eggs 
while you’re at it. Some sliced onion, frozen peas and light soy will bring it all together.
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Hawaiian pizza - use fresh pineapple, any tomato-based sauce or spread you have handy, garlic, fresh herbs and get the 
kids to help you.

Cuban quesadillas - any flat bread will do, filled with whatever you can find, along with some cheese, avocado, mayo, chili, 
fresh herbs etc and toasted in a sandwich press, jaffle iron or under the grill. 

Turkey: just as versatile as ham and easily substituted for chicken in most 

recipes so don’t be afraid to experiment.

Pies - excellent chopped up as a pie filling in a béchamel or stock-based sauce with 
fresh or frozen vegetables.

Pasta - toss with cherry tomatoes, fresh basil and mushrooms.

Samosas -  mix with mashed potatoes (or sweet potato), frozen or fresh peas/
corn and Indian spices before folding into samosa pastry (readily available from 
supermarkets).

Singapore Noodles -  toss with Asian vegetables, plenty of garlic and kecap manis for 
a quick comfort meal.

Patties/rissoles - just chop finely and mix with grated carrot or zucchini, herbs and 
fresh bread crumbs. Can also be pressed into a meatloaf giving you an alternate 
dinner/sandwich filling.

One of my most favourite things to make with turkey is Turkey and Spiced Coconut Balls. These are so moreish that you 
really can’t make enough of them and will actually make you wish you had more turkey to make them. Chicken can also be 
substituted equally successfully (and pork mince is not bad either). I have taken these to many parties over the years and 
watched them melt away in moments every time. If by some bizarre miracle you have some left, they are equally good cold 
the next day. Serve them with any dipping sauce you like and as Julia says, “bon appetit!” (And if you drop your balls and 
nobody saw, just dust them off and serve them up. Who will know?).
Turkey & Spiced Coconut Balls
100g coconut flakes (shredded or desiccated are both fine)
900g ground turkey (cooked or raw)
2 small onions, finely chopped
2 heaped Tablespoons fresh white breadcrumbs
1 large egg
1 tablespoons curry powder
1 teaspoon ground cardamom
1-2 teaspoons salt
1/2 teaspoon coarsely ground black pepper
Vegetable or canola oil

Preheat oven to 190 deg C. Line baking trays with Gladbake (or brush with oil if you prefer).

In a food processor pulse together all of the other ingredients. If you don’t own a food processor, just mix it thoroughly with 
your hands (your balls will just have slightly more texture) until well combined. You can also add any suitable fresh herbs 
you may have laying around e.g. parsley or coriander.

Form the mixture into balls approximately 4cm in diameter and place on the baking tray, not touching each other. Lightly 
brush with oil and bake 30 minutes or until golden brown. Makes approximately 24 balls (or more if you make them smaller, 
but remember that smaller balls will cook faster). You can also cook them on the bbq if you prefer to stand around chatting 
with a drink in your hand or it’s just too hot to have the oven on.

For anyone who would like more detailed recipes/instructions for anything mentioned above, please feel free to email me at 
wildecookingtips@gmail.com. 
I’m always happy to hear from readers and respond to any questions you may have.
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(School of Arts, Burrawang, N.S.W. – 1909)

BURRAWANG 
SCHOOL OF ARTS NEWS

The Burrawang School of Arts has had something of a lull 
over the last few months since the last Newsletter.  

While there is still active attendance at the regular Yoga 
and Meditation sessions, unfortunately the Tai Chi classes 
have been cancelled, not for lack of enthusiasm on the 
part of those who had been attending but because the 
teacher has had to rationalize her times due to her own 
commitments.  

The concert presented by Voci Stupende was poorly 
attended, despite the magnificent and highly professional 
quality of the performance presented by the singers. At 
the time of planning the concert date there were no other 
conflicting regional concerts, but as it happened Aled 
Jones, the popular Welsh tenor, commenced his Australian 
tour in Bowral on that very night, while the Southern 
Highlands Symphony Orchestra also put on a separate 
concert that same night. The unanticipated consequence 
was a small audience that undoubtedly would have 
been bigger had it not been for the conflicting concerts 
elsewhere.

By the time of publication of this edition of the Herald the 
November 17 concert of the Muffatt Collective will have 
been held. The enthusiastic reception for this early music 
consort when they last performed at the School of Arts 
leads to expectations for at least as entertaining a concert, 
if not more so, with the group expanded to incorporate 
other outstanding musicians.

The regular offerings for Movie Night the last Friday of 
every month, organized Michael and Cath, along with 
the glass of wine and magnum, remain popular with 
attendance by both regulars and visitors to Burrawang.
 

The use of the main hall as a venue for wedding receptions 
continues to be very popular, with receptions booked well 
into 2019. Invariably the old-world charm of the School of 
Arts coupled with its ready response to clever decoration 
and kitchen facilities render this venue a practical 
and desirable location for functions such as wedding 
receptions.

Your School of arts Committee is busy planning and 
organizing some great events for Burrawang and the wider 
community in 2019 while also contributing considerable 
time and effort to the maintenance of this iconic Southern 
Highlands gem.

Dwight Dowda
Committee Member

DATES TO REMEMBER!

Christmas Party and Carols
Saturday December 1 2018 at 5pm

Trivia and Karaoke Night
Saturday February 16 2019 at 6.30pm

Dog Poo Fairy
In October 2018, Frank and Kathy Lawson (24 Hoddle Street, Burrawang) walked 
the 190 kilometres of the South Downs Way (from Winchester in Hampshire to 
Eastbourne in Sussex) over 10 days.  Early on the last day’s walk (from the village 
of Alfriston to the town of Eastbourne), they passed through a tiny village called 
(appropriately) Litlington.  What grabbed their attention as they did so were a number 
of prominently displayed signs on fences and beside pathways featuring an airborne 
Tinker Bell-like figure holding a bag of dog poo accompanied by the words ‘There 
is no such thing as the dog poo fairy’ and encouraging residents and visitors to pick 
up their dog poo and deposit it in a bin in order to ‘Keep Britain Tidy’.  Frank and 
Kathy saw no dog poo in the village but were treated to the entertaining spectacle of 
a large truck seeking to negotiate a right angle corner of two typically narrow village 
streets-which involved much tooing, froing and shouting over a not inconsiderable 
period of time .  Frank and Kathy wondered whether some similar (appropriately 
amended) signs might have a place in Burrawang/Wildes Meadow!”
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What’s News at Burrawang Public School
This year we have done many interesting activities and subjects throughout the 
terms. We have been learning about STEM a lot over the weeks, which has been 
fun for the whole class. We all enjoy learning about machinery and computers, 
especially coding and building robots with the kits our teachers have provided for 
us. In the kit we get a set of instructions and follow them to create a robot. Once 
we have built them, we have the chance to fix and modify our designs and test 
them with other people. 
As well as studying STEM, we have recently started working on Drama. A Drama teacher from the SHYAC Foundation 
named Mandy has been coming to our school regularly to teach us Drama skills on Thursday afternoons each week. 
Learning these skills in Drama will lead up to our end of year performance which we are all looking forward to. 
This term we are introducing film making to our 3-6 class. We are learning about the different angles and shots that you can 
create when making a film. Also, we have kindly been given a green screen to make our movie making experience even 
better. The class can’t wait to see what we can create!
In term 2 this year, the whole school participated in an attempt to break the world record for the most people stargazing at 
once. We were involved with over forty thousand other participants, and we were successful in breaking the record. The 
night also included a barbecue run by our P&C and a movie in the library. Many families brought in telescopes for us to 
share and we managed to spot Jupiter and Saturn. What a great night! 
During the tough weather conditions, we have been experiencing, many farms have been struggling with their cattle. One of 

Important Dates

• 3rd December - Year 6 farewell dinner 5:30pm
• 6th December - Welcome 2019 families picnic day 

11:15am - 12:00
• 12th December - Presentation day

our locals, Mayberry Farm, was raising money to help their 
farm. We decided to bake cakes and tarts for the event, 
hoping that it would raise more funds. We made several 
batches of brownies, cookies and crumble slice. It was great 
learning how to make foods with our friends and younger 
students, and to support members of our local community. 
By Mikey and Daisy

These are our amazing Book Week costumes!

Burrawang Public School P&C
Welcome Back Kotter

Just a quick one this edition to say welcome back to 
returning Principal Michelle Laval and a huge thank you 
to our relieving Principal Nina Culleton who steered the 

ship so well for the first three terms this year.

Also, I’m hoping to get organised enough to stage 
another community movie night later this term. Keep an 

eye out on Facebook for any announcements.

Rob Macdonald
P&C President

Burrawang Community 
Christmas Party
Burrawang School of Arts

Saturday 1st December 2018 at 5.00pm
Christmas Carols

Christmas drinks & nibbles 
by the School of Arts committee

Please register for catering purposes by 24th November
www.burrawangvillage .com/whatson
or call
Annie Jones – 0418 272 500
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I have been thinking lately about the similarities of the human body and the 
motor car.

Bodily, I am using a model manufactured prior to World War II. Sure it lacks the 
power and performance of later models, but it is still reasonably reliable. 

It functions best on low octane fuel with no fancy additives, but it needs and 
occasional special mixture to rid the system of waste material that may prove 

detrimental to the efficient operation of the motor. It needs to be serviced at least 
twice a year by a highly trained technical expert, who sometimes recommends 

changes to the manner in which it is driven.

He also suggests I should pay more attention to routine maintenance as this 
may reduce the cost of repairs. 

Some of the main moving parts have had to be replaced in recent years due 
to abnormal wear and tear, and whilst these replacement parts work quite well, 

they are not quite as good as the originals.

It has to be registered, but insurance is optional and very expensive. 

It was never designed for speed, and has been driven with care, but it it still 
good enough for my needs.

It has minimal trade-in value, but it has a lot of sentimental value to me. So I will 
try to keep it going for a while longer.

I have also had to take it to a panel beater a few times to ensure that the main 
framework is kept in proper alignment, and this is an ongoing problem.

There are a lot of similarities between my body and my car – and they are both 
proving to be very expensive to maintain! 

Police, Ambulance, Fire Brigade
000
(106 for people with hearing or 
speech impairment)
www.triplezero.gov.au

State Emergency Service (SES)
132-500
www.ses.nsw.gov.au

Bowral Hospital
(02) 4861-0200
www.swslhd.nsw.gov.au/bowral

Bush Fire Information Line
1800-679-737
www.rfs.nsw.gov.au

Poisons Information Hotline
131-126
www.chw.edu.au

DoCS Helpline
132-111
www.community.nsw.gov.au

NSW road closures
132-701
www.livetraffic.com

Wingecarribee Shire Council
General Enquiries:
Civic Centre, 68 Elizabeth St Moss 
Vale NSW 2577
Phone: (02) 4868 0888
Fax: (02) 4869 1203
Email: mail@wsc.nsw.gov.au

Emergency Services

Burrawang Street Library
You’ll find the library on the left-
hand side of the School of Arts 
porch.  An eclectic selection of 
books to sparkthe interests of 

readers of all ages.
Borrow, swap or donate.

Residents and visitors welcome.
Always open
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Burrawang Yoga Classes

Relax and Unbend Your Body and Mind

Open class ~ All Welcome

Burrawang School Of Arts

Tuesdays at 9.30am

Cost:  $18 casual or $160 for a 10 class pass

Please BYO yoga mat.

Contact
Roxanne Hayes
M:0400063097

E: r_hayes16@hotmail.com

St David’s News

I was watching TV the other day and lo and behold, wait for 
it… on Oct 28 there it was… a Christmas ad! In October! 
This time Target was to blame, selling socks or undies or 
something, I’m really not quite sure.

So, Christmas is coming. That does seem a little early to 
start talking about and advertising, but that is the reality. The 
challenge I reckon at Christmas then is to not get caught 
up in the materialism and corporate nature of Christmas but 
instead to look past all that and respond to the extraordinary 
claim of the Bible that this baby Jesus was the Son of God. 
The challenge is to see Jesus as he really is. For if he really 
is who he claims to be, that indeed will change everything. 

This year at Christmas we’ll be asking over the Christmas 
period “what’s in a tree?” That is, all those decorations we 
place on our Christmas trees, even the tree itself, tells us 
something of the meaning of Christmas. But that evergreen 
tree we decorate every year is not the tree that matters 
most, there’s another tree that this season reminds us of, 
it’s the tree that Jesus died on, a cross. In fact, that’s the 
reason why Jesus came, to die on that tree.

Jesus says in Mark 10:45, speaking about himself…
“For even the Son of Man did not come to be served, but to 
serve, and to give his life as a ransom for many.”

But why did he die? You’ll have to come along to one of our 
services to find out! 

So, this Christmas, take up the challenge, and ask yourself, 
“what’s in a tree?!”

Our Christmas services at Robertson and Burrawang 
are below, everyone is welcome.
• Burrawang Traditional Carols Sunday December 16, 

with light supper, at 4.30pm
• Family Carols on the lawn 

at Robertson Saturday 
December22 at 5pm

• Christmas Day Family Service 
at Robertson at 9.30am

Regular service times at Robertson are:
Sundays  @8am (1st and 4th of the month)
  @10am weekly
  @6pm weekly in school term times

We meet on the 3rd Sunday of each month at St David’s 
Burrawang. There is no service at St Davids in January, we 
return on February 17 at 4.30pm.

Hope to see you there.

Rev Graham Thomas
Minister
Robertson / Burrawang Anglican Church
robertsonanglican.org.au
4885 1210
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GROUP MEDITATION

On Mondays at the Burrawang School of Arts middle hall 
locals come together to meditate.  We meet 2:00-2:45 and 
either meditate in silence or listen to a guided meditation 

depending on our inclination on the day.  After the session 
we wander up to the cafe for a drink and a natter. 

 New members are always welcome.  For more details call 
Sally on 0418 628 712.  

Meditators make a weekly gold coin donation towards the 
use of the hall.

Wingecarribee Public Library
Comes to you at Burrawang Village every second Thursday.

Rural Outreach and Delivery Service
0417 699 641

www.library.wsc.nsw.gov.au

2019 ROADS Schedule
11.30 am -12.30 pm

January 10th, 24th July 11th, 25th
February 7th, 21st August 8th, 22nd
March 7th, 21st September 5th, 19th
April 4th,18th October 3rd, 17th, 31st
May 2nd, 16th, 30th November 14th, 28th
June 13th, 27th December 12th

Fireweed Control
Fireweed is declared a national weed of significance as 
it poisons livestock and has the potential to take over 
pastures. 

What does fireweed look like?
Fireweed plants are 10–60 cm tall. Most fireweed is low 
growing, with many branches. You can see most stages 
of the plant (seedlings to flowering) at almost all times of 
the year. Flushes of seedlings appear after rain in warm 
weather.
Leaves are:
• bright green
• fleshy and narrow

Flowers are:
• small, yellow and daisy-like
• 1–2 cm across
• in clusters at the ends of branches
• commonly with 13 petals per flower

Livestock poisoning
Livestock that eat Fireweed get liver damage. The damage 
is irreversible and gets worse the more fireweed an animal 
eats. Hay, silage or grain contaminated with fireweed plants 
or seeds can poison livestock.

Where does it grow?
Fireweed will grow in pasture, on road verges and in native 
grassland, woodland or forest, but it is most invasive 
in grazed pasture, where there is bare soil present for 
seedlings to become established on.

Fireweed control
• Hand-pull fireweed as soon as the plants become 

visible by beginning to flower. Bag the whole plant for 
safe disposal or just the flowers and seed heads.

• Fireweed is more likely to establish in bare ground, 
pasture improvement is proven to reduce it’s spread

• Selective herbicides may be needed to control fireweed 
until pastures mature

Information and images sourced from:
https://weeds.dpi.nsw.gov.au/Weeds/Details/53
http://www.southeastweeds.org.au/index.pl?page=91
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BOOK REVIEW - BY PJW

The Uses of Celebrity
Captivated, enchanted . . . I am not sure of 
the right word . .  . perhaps bored by the 
surfeit of contemporary royal weddings, 
visits and pregnancies, I have turned, with 
some curiosity, to Craig Brown’s recent 
biography Ma’am Darling: 99 Glimpses of 
Princess Margaret. 

“Curiosity” because Brown is a noted satirist 
and iconoclast.

His account of Margaret’s life is entertaining, 
in fact very funny, and, by the end, rather sad. 

However, his book is even more interesting 
for the way it subverts the methodology of 
such biographies.

Brown understands that Margaret is of little, if any, historical consequence. She 
was, however, a celebrity. Accordingly, Brown does not attempt to investigate 
the personality that lies beneath the one-dimensional figure described in cloying 
royal biographies and magazine articles, later tabloid exposés of her personal 
(a euphemism) life, and the colourful, often bitchy, anecdotes in the diaries and 
memoirs of her “friends” and acquaintances. Instead he merely documents those 
descriptions (or glimpses), making the larger point that, for a modern celebrity, 
that is her life, that is the point!

Brown does interrogate the various accounts that appear, with slight differences, 
of some trivial social event, like a classical scholar poring over some newly 
discovered text, attempting to determine which version is “more true” - one may 
be polished and compelling, another more plausible, etc. This is great fun; but 
also draws attention to a serious problem with any biography, that there is rarely 
ever one agreed, authoritative version of even significant, public events. 

The anecdotes themselves describe the two aspects of Margaret’s life - the 
hauteur and sense of entitlement, and her taste for a bohemian, if also rather 
camp, private life - hence “Ma’am” and “Darling”.

She does seem to have been difficult (to put it mildly), insisting on royal protocol, 
e.g. that no one should retire before a royal personage, so that, at house parties, 
exhausted guests would sit around in a stupour as she played the piano and 
sang show tunes (not very well apparently) until 4 am.

For her hosts, there was a sort of trade-off: enduring a fraught dinner party or 
weekend for the certainty of an amusing account of her demands or appalling 
rudeness. In the end, however, even aristocratic society wearied of these 
encounters.

There are so many vignettes and stories it is difficult to select just one or two. 
A favourite, for its tone of restrained frustration, is from Lady Gladwyn’s diary, 
who, as the wife of the British Ambassador, hosted an official visit to Paris by the 
Queen Mother and Princess Margaret in 1959 (when the princess was 29).

Hello All,
Welcome to the December edition of 
The Burrawang Herald. 
I look at the calendar and see that 
the year is fast drawing to a close. 
Christmas is just around the corner. 
Where have the months flown to? 
Not daunted by the pace of life our 
contributors have done a great job 
in bringing you the final Burrawang 
Herald for 2018. 
Barbara Goode-Fry’s article is a 
must read for those of us who look 
into their fridge after Christmas 
festivities, and despair as to what 
to do with all the food left over. 
Our literary friend has given us 
some good reads over the year 
and his review of Craig Brown’s 
recent biography Ma’am Darling: 99 
Glimpses of Princess Margaret will 
be on the holiday reading list. 
Also, you will enjoy articles from 
our usual contributors – Russell’s 
Ramblings, The School of Arts, 
Burrawang Public School, The Fire 
Brigade all have something to share, 
plus a whole lot more.
Like Santa’s elves – there is a 
band of workers who through their 
endeavours bring you the Burrawang 
Herald . Thank you to everyone who 
has contributed to The Herald, and 
those who have helped behind the 
scenes with the layout, printing and 
distribution. Without you, we could 
not continue.
Please drop me a line as I am 
keen to hear your feedback and 
suggestions for future editions.
burrawangherald@gmail.com
PO Box 3029, Robertson NSW 2577
I wish you a joyous and happy 
Christmas and may the New Year 
bring health and happiness.
Elizabeth Varley
The Editor 
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“She wishes to convey that she is very much the Princess, but at the same time 
is not prepared to stick to the rules if they bore or annoy her, such as”  .   .  .  .  
here the reader pauses wondering, might this “rule” be punctuality, or tolerating 
the tedium of formal dinners with guests a generation or more older than she but, 
no, it is simply   .  .  .  “being polite to people.”

My other anecdote speaks more, I suppose, of the urbanity of her staff. At an 
awards ceremony in the 1980s Princess Margaret refused to be photographed 
with Boy George, calling him “that over-made-up tart”. Boy George demanded an 
apology; Lord Napier, her press secretary, was forced to declare that the Princess 
would never have made such a remark. She had been misheard: what she had 
actually referred to was Boy George’s make-up looking like “a commedia dell’arte 
mask”.

From time to time Brown imagines an alternative universe in which Margaret is 
the first born and Queen or living in comparative obscurity as the wife of Group 
Captain Townsend. These passages are clever, even witty, in the somewhat 
brittle style of Private Eye; but they detract from the book as a whole as they 
undermine Brown’s usual attitude of bemused detachment.

Brown is also interested in royal biography and memoir generally, a genre that 
has been sadly neglected in literary studies. He notes, for example, the curious 
irony that in describing modern royalty, the most interesting thing about them is 
invariably that they are not particularly interesting at all, they are ordinary, “just 
like us”.

His research even extended to reading the complete oeuvre of the Duchess of 
York. Without Brown as our intrepid guide, we might be denied such timeless 
wisdom as the Duchess’s secret for a successful and fulfilling life (from Finding 
Sarah: A Duchess’s Journey to Find Herself 2011) - she repeats twenty-five times 
a day the mantra “I love myself more than I ever imagined possible and others 
love me too”.

Indeed.

Open 7 days   8am to 4pm
***********

Christmas Dinner
Saturday December 22nd

Early sittings - 5.30pm and 5.45pm for 
families with children

Regular booking from 6.30pm

Online bookings now open or call us 
on 0248864496

Menu and more details on Facebook 
soon

We are also taking orders for 
gingerbread houses, mince pies and 

more

Christmas functions and group 
bookings welcome

Christmas fare on menu from 
December 1st

Online bookings  via bgsc.com.au
02 48864496        bgsc.com.au

Information & Disclaimer

This publication is intended to be a 
Village Newsletter for the distribution 

of general information and events, not 
a Broadsheet for political comment. 
Whilst opinions expressed do not 
necessarily represent the present 
Committee of the Association, any 
information submitted to the editor 

which is likely to offend or concern a 
member or a  resident, will be withheld 

form publication.
Correspondence in relation to this 
should be addressed to the Editor.

 

PO Box 3209, Robertson 2577

Burrawangherald@gmail.com

Robert Handley
0419 243 520      Lic. 110210C

Underground Power
Smoke Alarms

Safety Switches
Stoves

Hot Water
TV Aerials

Phone & Data

Serving Robertson & District Since 
1999

mailto:Burrawangherald%40gmail.com%20?subject=
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Council Gets Tough! 
Walking a Dog in a Public Place

A dog that is in a public place must be under the effective 
control of some competent person by means of an 

adequate chain, cord or leash that is attached to the dog 
and that is being held by (or secured to) the person.

The owner of the dog, or if the owner is not present at the 
time of the offence and another person who is of or above 
the age of 16 years is in charge of the dog at that time-that 

other person.
Fines of up to $880 apply.

This Christmas

BUY LOCAL
BUY HANDMADE

BUY FROM LOCAL ARTISANS

Unique & affordable gifts
Christmas Bazaar

CTC Gallery
60 Hoddle St Robertson

29 Nov to 16 Dec
Thurs to Sun 10 am to 2.pm

Bring this voucher and go into the draw for a Christmas 
hamper

Name: …………………….……….
Phone …………...….……..……….

Crime has come to Burrawang 

Neighbourhood Watch
In the past few months we have seen a gradual increase 
in crime in the area. By Sydney standards it’s barely 
noticeable but for a small community with approximately 
300 full time residents it’s concerning.

 ☞ July 2018 -  Break and enter at the Burrawang 
Village Hotel. Cigarettes and cash stolen when 
residents and guests present upstairs

 ☞ August 2018 - Unknown person captured on 
CCTV in Harman Street area late at night acting 
suspiciously

 ☞ September 2018 - Trespass and criminal damage at 
occupied house in Hoddle Street

 ☞ October 2018 - Trespass and theft at building site in 
Crown Street and electrical tools stolen

 ☞ October 2018 - Trespass and criminal damage to 
School of Arts

 ☞ October 2018 - Break and enter at the Robertson 
Service Station. Cigarettes and cash stolen

Residents are asked to be more vigilant and look out for 
your neighbour.  If you spot a car that looks out of place 
or people appear to be acting suspiciously make a note of 
the car and the people and call Police.

Crime prevention and 
community safety is 
about recognising the 
need for all sections of 
the community to take 
responsibility for creating 
a safer environment in 
which people can live and 
work.  We all play a part 
in making our community 
safer.
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European Wasp

The numbers of European Wasps have been steady 
growing across the Southern Highlands. They have been 
a nuisance to patrons at the cafe and pub as well as to a 
number of local residents. 

What do they look like?
European wasps are about the size of a bee and bright 
yellow and black in colour, with black ‘V’ shaped markings 
on their abdomen.

Behaviour
European wasps are scavengers. They are attracted to 
sweet foods and meat and are commonly a nuisance at 
outdoor eating venues and BBQ. If left alone the European 
wasp is not aggressive to humans or other animals. If 
a European wasp is aggravated it may sting. Unlike the 
bee, a European wasp can sting multiple times. If a nest 
is disturbed, the wasps release a chemical which triggers 
the colony to defend the nest and attack the threat in large 
numbers.

In spring European wasp queens leave their place of 
hibernation and search for suitable nest sites to establish a 
new nest. The first eggs laid hatch into workers.

First Aid
If stung, apply a cold pack to reduce the swelling. Stings 
to the face or neck or multiple stings may lead to severe 
swelling or an allergic reaction. If this occurs and the person 
has difficulty breathing call an ambulance. If in doubt seek 
immediate medical advice.

Actions to minimise risk
To discourage wasps:

 🐝 Do not leave fallen fruit or food scraps lying around 
your property

 🐝 Avoid leaving uneaten pet food or dog bones 
outside

 🐝 Make sure rubbish bins have tight fitting lids
 🐝 Keep compost covered at all times
 🐝 Keep your swimming pool covered when not in use
 🐝 Cover exposed food at picnics and BBQs
 🐝 Check drink cans or bottles before drinking from 

them. Use clear containers or a straw.

BURRAWANG GRANT
Just a friendly reminder that the Burrawang Grant, 
established from funds raised through the Easter 

Market, is accepting applications. If any local individuals 
or sporting groups require any assistance, visit 

www.burrawangeastermarket.com 
and download an application form.

Rob Macdonald - BEMA

Nest Removal
European wasps build large communal nests that can house 
over 100,000 wasps. The nests are built underground, in 
wall or ceiling cavities, or hollows in trees and are normally 
only visible as a small entrance hole.

If you believe that you have a European wasp nest on 
your property you will need to arrange for a licensed pest 
controller to destroy the wasps.

Information and Images sourced from:
https://www.wsc.nsw.gov.au/services/environment/
environmental-information/pest-animals/european-wasps
https://www.dpi.nsw.gov.au/biosecurity/insect-pests/euro-
wasp

European Wasp Trap
There are a number of home made European Wasps Traps 
on the internet. An example of one can be found here:
https://www.youtube.com/watch?v=p3EYx1_E-8Y

There is anecdotal evidence that these traps are effective, 
with the main advantage being that poison is taken back to 
the nest, which can be difficult to find.

European Wasp Nest
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1. What well-known Christmas carol became the first song 
ever broadcast from space in 1965?

2. In Charles Dickens’ “A Christmas Carol,” what was Mr. 
Scrooge’s first name?

3. In what modern-day country was Saint Nicholas born?
4. What did the Casper – one of the three wise men bring 

to baby Jesus?
5. According to the song, what did my true love give to me 

on the seventh day of Christmas?
6. What is the name of the Dr Seuss character who steals 

Christmas?
7. According to legend, London sweet shop owner Tom 

Smith was poking a fire when he got the inspiration to 
invent which traditional Christmas item?

8. Three of Santa’s reindeer’s names begin with the letter 
“D”. Name them.

9. Which English leader banned the singing of Christmas 
songs?

10. What is the date of “Twelfth Night?

Highlands Garden 
Society Bowral

The Society is located in the Southern 
Highlands of NSW centred on the 
town of Bowral, and was founded in 
December 1976 among a group of 
people who wanted to share their love 
of gardening in a context that was 
welcoming and open.
An excellent full history of the Society called ‘The First Thirty Years’ was 
published in 2007 and is available for loan from our Society’s library. The 
enthusiasm of members has resulted in it being a most successful, large garden 
group.

Members with expert knowledge generously share their gardening experience. 
Speakers from beyond the Society have brought additional information and 
insights.

The Trading Table and Seed Table of member propagated plants and seeds is 
now an accepted part of each meeting and its library has grown to become one 
of the best in Australia.

Visits to members’ gardens have long been a popular aspect of the Society’s life 
and Garden Tours have helped to extend friendship with like-minded people in 
other areas and have been worthwhile learning experiences.

General Meetings are held on the third Friday of each month from January to 
November at 7.00pm for 7.30pm in the hall at the Uniting Church, Cnr. Bendooley 
and Boolwey Streets, Bowral. Because there are many activities at the meeting it 
is recommended that you arrive early.
membership@highlandsgardensociety.org.au
secretary@highlandsgardensociety.org.au

Secretary,
PO Box 665
Bowral NSW 2576

Burrawang 
School of Arts

Saturday 16th February 2019
6.30pm for 7.00pm sharp start

Quizmaster – Colin Munro

Prizes for -  1st & last
Best Karaoke Performance

Best Table Name
Raffle -  Lucky Door Prizes

BYO Drinks & Nibbles 

$20 per Head -  Tables of 8

BOOKINGS ESSENTIAL
www.burrawangvillage.com/whatson

Annie Jones 0418 272500
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Wingecarribee Library News
Christmas Craft On The Mobile Library

Make a Christmas wreath on the mobile library throughout December. Craft 
packs are available at every mobile library stop. Come and get into the Christmas 
spirit when you visit or take a pack to enjoy at home. 

School holidays

The mobile library has tons of fun books, DVDs, audiobooks and more to help while away the long school holidays. Catch 
up on the latest new releases, return to an old favourite or discover something new. Whether you’re cricket-mad, love 
animals or enjoy art, crafts and experiments, there’s something on the mobile library for you. 
Don’t forget we can organise to have your requested items ready to collect at Burrawang or any mobile library stop. Not a 
member? Don’t worry! We can join you up on the spot. 

Thursday, 13 December will be the last Burrawang mobile library stop 
for 2018. Pop in to the mobile between 11.30am and 12.30pm to stock 
up on holiday reading. The Library also has a great selection of eBooks, 
eAudiobooks and eMagazines available 24/7, anywhere with an internet 
connection so you can relax over the break. Ask about BorrowBox and 
RB Digital on the mobile library or visit the Library’s website 
www.library.wsc.nsw.gov.au/eresources to get started. 
We’ll be back in the New Year on Thursday, 10 January, from 11.30am-
12.30pm. 

Recommended reads for leisure, 
health and fun!

Here are our top ten picks for summer 
reading. Request them today and 
collect from the Mobile Library 

1. Root, nurture, grow: The essential 
guide to propagating and sharing 
houseplants by Caro Langdon and 
Rose Ray 

2. Lonely Planet everyday adventures 
3. Southern Highlands Homes II edited by Deborah McIntosh 
4. Australian Women’s Weekly Memories and recipes from the test kitchen by 

Pamela Clark 
5. My first rock painting book by Emma Hardy 
6. Countertop gardens: Easily grow kitchen edibles indoors for year-round 

enjoyment by Shelley Levis 
7. The LEGO neighbourhood book: build your own town! by Brian Lyles and 

Jason Lyles 
8. Nature craft: 40 things to make by Fiona Hayes 
9. Weber’s barbecue bible: Step by step advice and over 150 delicious 

barbecue recipes by Jamie Purviance
10. Lonely Planet amazing train journeys: 60 unforgettable rail trips and how to 

experience them

Mobile Library Timetable / Christmas New Year break

Advertise in The Burrawang Herald

Every quarter reach over 500 
residents and visitors to our village

Advertising rates per year
• Inside pages - Banner190 x 60mm 

- $550pa 
• Inside pages - Double business 

card 120 x 90mm - $250pa 
• Inside pages Single 

business card  90x 50mm - $175 

Please send your enquiry to
burrawangherald@gmail.com
or call Elizabeth on 
0412 340 071

mailto:burrawangherald%40gmail.com%20?subject=
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What’s to eat?
The 5 most popular dishes in 

1800s Australia
 

These days Australians are likely to be sitting down to eat 
spaghetti Bolognese or pad Thai, thanks to our multicultural 
heritage. But what did your average Australian colonist dine 
on? Jacqui Newling, resident gastronome at Sydney Living 
Museums and author of Eat Your History, explains what was 
on the menu for your average 19th century family dinner.

1. KANGAROO STEAMER
The kangaroo steamer is first mentioned 
in the 1820s and various versions 
appear in cookbooks until the late 1800s. 
Finely diced fresh kangaroo meat and 
salt-pork or bacon were packed into a 
clay pot and ‘steamed’ in its own juices 
as it boiled on the stove. Although it 
seems ‘uniquely’ Australian, the steamer 

is a colonial adaptation of the English jugged hare, and a 
prime example of colonists’ adapting native ingredients to 
traditional British recipes.

2. CURRY
Curry is synonymous with the evolution of taste in the 
C19th. Curries were being served on elite colonial tables 
as early as 1810 and regarded as highly exotic. Within 
a generation or two curry was so ‘normalised’ in the 
Australian culinary repertoire that it was the ‘go to’ dish 
for meat leftovers, and curry powders were used to make 
mulligatawny soup and rice kedgeree.

3. MOCK TURTLE
A cheaper and more accessible alternative to genuine turtle 
soup, Mock turtle was fashionable throughout the Victorian 
period and into the 20th-century. It was made by boiling a 
calf’s head (or more economically here in Australia, sheep’s 
heads), which produced a gelatinous quality that was 
characteristic of true turtle meat.

4. WONGA WONGA PIGEON
We are often told that Australian settlers 
ignored or rejected native food sources, 
however, many species of fauna and 
flora were enjoyed on colonial tables. 
The native wonga wonga pigeon was a 
revered game meat on colonial menus 
from at least the 1840s. Often served 

with a traditional English-style bread sauce, the bird’s 
proportionately large and plump white-fleshed breast was 
likened to pheasant when roasted.

5. PLUM PUDDING
While we think of plum pudding as a 
Christmas-time dish, it was served 
at other times, especially in winter. 
The convicts at Sydney’s Hyde Park 
Barracks, for example, were given plum 
pudding at their inaugural dinner in 
June 1819, to celebrate the opening of 
the barracks. In Victorian times, despite 

our hot summers, plum pudding took pride of place on the 
Christmas table and has remained there ever since.

Images courtesy: Eat Your History by Jacqui Newling

5 April 2016
Article published by ANCESTRY

1. Jingle Bells
2. Ebenezer
3. Turkey
4. Myrrh (a fragrant gum resin obtained from certain 

trees and used, especially in the Near East, in 
perfumery, medicines, and incense.)

5. Seven Swans A-Swimming
6. The Grinch
7. The Christmas cracker
8. Dancer, Dasher and Donner
9. Oliver Cromwell
10. The evening of the 5th of January

TRIVIA ANSWERS
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Another winner!  A very successful Melbourne 
Cup lunch was held again at the Burrawang 
School of Arts to raise money for Nakuru Hope, 
a school & orphanage in Kenya.  This is the 
third year the lunch has been organised, and 
the school’s founder, Susan Saleeba, continues 
to be blown away by the kindness and 
generosity of our community.  With around 100 

Melbourne Cup Lunch For 
Nakuru Hope

people, there were many familiar faces in the crowd as well as a number of first 
time attendees, and both Susan and I send our heartfelt thanks for their support.

For the lunch this year I chose the theme of Pegasus, the winged horse.  
Nakuru Hope is right in the heart of Kaptembwa, one of Nakuru’s biggest slums, 
where around 200,000 destitute people live with very little hope for the future.  
Susan’s school, which currently educates around 300 children including those 
orphans who live there full-time, provides “the wind beneath their wings” and 
the chance to soar above the slums.  Following her emotional presentation, 
which as per previous years, reduced some people to tears, Susan emphasised 
the importance of community – “without the care of others, giving of ourselves 
personally, we lose the most important lesson and that is of being human to each 
other”. 

As part of the Kaptembwa community, Nakuru Hope provides life and hope as 
well as education.  Susan spoke of the need for food parcels for the coming 
Christmas period and where most of the money raised will be allocated.  This is 
the only time in the year that the school closes, for a two-week period, and when 
the children who come every day from the slums would get no food – for the rest 
of the year they receive porridge in the morning and a nutritious lunch, with 2,000 
meals prepared every week.  

To help the children and their families survive over the Christmas break, without 
resorting to scavenging and crime, Nakuru Hope aims to supply up to 320 
bags of food: rice, flour, fat, salt, sugar, tea and matches.   As Susan says, the 
Melbourne Cup lunch supported by so many here is not only about coming 
together as a community but to help another community so many miles away.
 

And what a fantastic community we have here.  There is no way this lunch could 
happen without so much support, from those who made and donated the food, 
helped set up the hall, and all those who assisted with the event on the day.  And 
of course everyone who paid for tickets to attend and enthusiastically
bought raffle and sweep tickets, all of which helped raise the coffers.

And a huge thank you to all the businesses and individuals who donated the 
fabulous auction and raffle prizes – I was quite overwhelmed by the amount 
of prizes I received.  In particular I would like to thank our local artists, Elaine 
Musgrave and Elizabeth Varley, whose works were part of the auction, the local 
business owners including John & Vicki Mauger, Erica at the General Store 
Café and Hugh from Cheese etc.  plus, individuals who donated prizes such 
as Judy & Allan Hollis and Michelle & Bruce Waters.  And from further afield in 
Robertson, Louise at The Light Horse Gallery (again so generous, with two $100 
vouchers for her shop and an incredible amount of food for the lunch), Stephen 

Sue Tafft

Mama Susan with some of her 
children in Nakuru

Michael Alp, winner of the 
Men’s Best Hat competition

Simone Joseph with some of the 
artwork auction prizes
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at Moonacres Kitchen, Zoe Waters from the Yorkshire 
Kitchen at the Cheese Factory, and Monika Williams for her 
Lucky Scratchie Tree.  Also I must thank Zvoni Young from 
Hodak + Young in Robertson who as an auction prize very 
generously donated a Sterling Silver Rings Workshop for 
four people valued at $960.

Altogether the total amount raised for Nakuru Hope was an 
amazing $13,000, an increase of $2,000 on the previous 
year.  If anyone would like more information and would like 
to know how they can help, the website is www.nakuruhope.
org.  You can donate directly or sponsor a child (as Brad 
and I have done for the past four years, little Sheila).  And 
for anyone who is interested in volunteering at the school, 
Susan will be there with a group next June although of 
course you can go any time that suits - details on how you 
can volunteer are on the website.  I was there three years 
ago.  Although it is confronting seeing so many people living 
in such poverty, the teachers and children at the school are 
so welcoming and joyous, they just love the thought that 
other people care so much and come from so far to help. 
Please don’t hesitate to contact me if you would like to ask 
any questions.  It is just a great, very uplifting experience.  

Gail Dolphin
0412 651 782

Driving at a safe speed limit

All residents and visitors are reminded that you have 
be aware of your speed both in the village and on the 

outskirts.  Because Burrawang wants to retain that 
homely village feel, you will notice there are very few 
street lights, no gutters and no footpaths. This means 
people are often walking along the middle of the road 

with their prams, children on bikes and scooters or even 
walking their dogs.

It’s common now for people to come speeding into the 
village along Church Street, McGraths Road and even 

Hoddle Street.

The speed limit is 50kph and if you are caught going 
over the limit you will cop a fine, lose your licence or 

worse still injure someone.

PLEASE - SLOW DOWN!

Development Approvals for 
Burrawang Wildes Meadow

In the interest of keeping our residents informed of 
developments in the area we will publish a list of DA’s from 
the NSW Government DA tracker site in each edition of the 
Herald. The attached list shows developments applied for 

and approved for the prior 12 months.

You can access the WSC website and search the DA 
tracker.

https://datracker.wsc.nsw.gov.au

Residents are reminded there are time limits for submitting 
an objection of 15 days.
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Burrawang School of 
Arts

Film Nights
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What’s On CALENDAR
December 2018

February 2018

January 2019
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Saturday 1st  5pm School of Arts Christmas Party and Carols Annie Jones 0418 272 500 
www.burrawangvillage.com/
whatson

Sunday  16th 4.30pm St Davids Burrawang - Traditional Carols and 
light supper 

robertsonanglican.org.au 
4885 1210

Wednesday 19th 5.30pm Burrawang Fire Brigade Christmas Celebrations 
Burrawang School of Arts 

Phillipa Drewett 
0419 426 874 

Saturday 22nd 5.30pm & 
6.30pm

Christmas Dinner 
Burrawang General Store Cafe

Book early 02 48864496 
Online bookings via bgsc.com.au

Friday 28th 7.30pm Film Night - 
Burrawang School of Arts, Hoddle Street

Michael Kelly  
4886 4323

Friday 25th 7.30pm Film Night – Woman of The Year 
Burrawang School of Arts, Hoddle Street

Michael Kelly  
4886 4323

Saturday 16th 6.30pm Trivia and Karaoke Night Annie Jones 0418 272 500 
www.burrawangvillage.com/
whatson

Friday 22nd 7.30pm Film Night – Sunday Bloody Sunday 
Burrawang School of Arts, Hoddle Street

Michael Kelly  
4886 4323

25 Feb -1st 
March

Council Street Clean up WSC 
4868 0888

Monday 2:00-2:45pm Meditation Group 
Burrawang School of Arts

Sally 
0418 628 712.

Tuesday 9.30am Yoga Class 
Burrawang School of Arts

Roxanne Hayes 
0400 063 097

Wednesday 7.30pm Burrawang Rural Fire Brigade – Training at the 
fire shed, Hoddle St. All welcome.

Phillipa Drewett 
0419 426 874 

4th Wed Monthly 9.30am Burrawang Bushcare Cath Ward 
0405 151 651

Friday 2.00pm Stitch and Bitch yarning circle 
Burrawang General Store Cafe

Cath Ward 
0405 151 651

Regular Events


