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CONTINUING A 136 YEAR TRADITION 

Herbert and The Blackberries 
When I was a child our family enjoyed 

a number of annual events. There 

was the trip to Camden to buy fruit for 

preserving, digging with our feet for 

pippies on the beach at Port Macquarie 

on holidays and the collecting of cow 

manure for fertiliser. The latter involved 

pulling the back seat out of the car and 

travelling home perched on hessian 

bags full of the stuff. 

For me the best was blackberry hunting. Our family didn’t 

just pick the berries, we hunted them. My father had the 

only gumboots and that allowed him to wade into the tangle 

of bushes and pick the best. His arms were, by the end, 

covered in blood from scratches and on removing his boots 

his socks were covered in blood and his feet with leeches. 

It was my favourite because I could enjoy the fruits of my 

labour immediately. What we didn’t consume my mum made 

into jam. I now realise that the other good thing about it 

was that when we went home we left the blackberry bushes 

behind. 

 
I now find myself living on a small property infested with 

blackberry. It competes with the grass that is pasture 

for a few sheep, goats and an alpaca. It is unruly and 

impenetrable. They also do not fruit as well as I imagined 

they would and it is difficult to get to the fruit at the centre. 

An Italian friend suggested a simple method of reaching the 

berries: when he was a boy their family 

used boards that you laid over the 

berries so that you could access all the 

fruit. A simple but brilliant idea. 

 
Blackberry is a Class 4 noxious weed. 

The Ministry for Primary Industries 

requires that ‘the growth of the plant 

must be managed in a manner that 

reduces its numbers, spread and 

incidence and continuously inhibits its reproduction’. The 

seeds of the blackberry fruit are easily spread by birds, 

mammals and water; one berry can produce 80 seeds. 

Once an area is infested the blackberries will persist and 

spread rapidly unless measures are taken to control them. 

Common methods of control include herbicides, slashing, 

hand weeding and biological control. 

 
The spraying of herbicides onto infestations is common, but 

I am never happy using herbicides except as a last resort. 

Why? We live in a water catchment area, we raise sheep 

that we eat and we have chickens, ducks and geese free 

ranging around the blackberry infested areas. 

 
Goats love the leaves and the fruit. However, once they 

have eaten around the edges it is difficult for them to 

penetrate into the tangle of bushes. Remembering the 

advice about using boards, I laid a long plywood sheet 

over the outside 
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Following the Special Meeting of the Association, held on 15 January, the 

change of name to The Burrawang and Wildes Meadow Community Association 

was approved by the Department of Fair Trading effective the 8th of February 

2018. To go along with the refreshed identity a new logo was adopted by the 

Committee in March. Being a bit of a bird lover I’ll miss the Crimson Rosella 

of the old logo but the new name and logo seem to be meeting with general 

approval. 

 
We have also been able to tick off a long standing initiative which is the 

production of a Welcome Package. It is intended for distribution to new residents 

when they come to the village and is designed to provide answers to all the 

questions that one might have when settling into a new place. We hope it is 

helpful and, of course, any feedback is always welcome. 

 
Our Treasurer is continuing to pursue funding for the second phase of the Hoddle 

Street Playground upgrade. We are optimistic that the Veolia Mulwaree Trust 

will look favourably on our application and keeping our fingers crossed that there 

might be some good news on this front in the coming weeks. 

 
A campaign to encourage residents and visitors to pick up after their dogs is in 

progress and will likely consist of signage and direct communication aimed at 

reminding dog walkers of their obligation to clean up any droppings left in public 

spaces. We’re happy to see that the vast majority of residents are scrupulous 

about this but visitors to the village present a bit more of a challenge. Hopefully 

we will be able to modify this behaviour and enhance the amenity of the village. 

The Annual General Meeting of the Association will be held on Saturday 7 July at 

10:00 at the Burrawang School of Arts. With this copy of the Herald, you will find; 

a copy the formal notice of meeting, a membership application and nomination 

form for the officers and committee of the Association. If you are part of our 

community, please consider joining and if you are a member of the Association 

please consider nominating for one of the positions. 

 

This will be my last column on behalf of the Association, as I leave the role of 

President, I would like to take this opportunity to sincerely thank everyone who 

has made the work a pleasure. The Association has a cohesive and effective 

Committee who share the workload. I would especially like to thank Bec Duffy 

and Liz Johnson for the effective way they have filled the positions of Treasurer 

and Secretary respectively. Due to their efforts we are in sound financial shape 

and our records are impeccable.  Thank you both.  The Committee Members 

who served on working groups for: the picnic day last October; updating of the 

website; design of the new logo and the Welcome Package have been terrific. 

Herbert Cont… 

bushes, walking onto the board to 

flatten out the bushes. The goats 

soon worked it out and would jostle 

me for access, especially Herbert the 

boss-goat, before I could finish laying 

the board. Once all the leaves were 

stripped I would move the board. The 

flattened and stripped canes are easily 

removed by cutting; heaped into a pyre 

to dry they are readily burned. The 

roots do have to be dug out by hand 

which is time consuming but it can be 

done slowly because the goats love 

the new shoots and any new growth 

is removed. This method has made a 

huge difference to the pasture land and 

I am delighted with the results. With 

only three goats, this was not a quick 

fix, but the gradual depletion of the 

blackberry is very satisfying. 

 

A couple of warnings. Snakes do like 

to lie under things so take care when 

you move the boards as plywood is 

slippery when wet and walking the 

sheets down wearing gumboots can 

land you on your arse. 

PAT 

 

 
 
 
 
 

 
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 
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 Hello All, 

Welcome to the June edition of The 

Burrawang Herald. 

I can’t believe that it is June already. The 

sands of time are really running through 

the hour glass, just like the – Days of Our 

Lives! 

And just like D.O.O.L. The Burrawang 

Herald continues a great tradition of 

engaging our readers with engrossing 

drama, fabulous stories and colourful 

characters. 

So in this edition, we welcome some new 

correspondents to our staring line up – 

Barbara Good-Fry is our new cooking 

editor of the Wilde Living column. Your 

taste buds will jump with her delicious 

recipes and hear a good kitchen yarn to 

boot. 

Also we welcome PAT – our “Wilde 

Farmer” and his hairy exploits with 

Herbert. Also – another man with a 

bucolic touch - Chris Mitchell is going 

to share some seasonal tips from his 

garden. So, Chris is spreading the muck 

to get ready for next spring! 

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. 

Sadly – our Community Association is 

saying farewell to some of its members. 

You can read more of this in the 

President’s column. I would like to invite 

everyone to consider joining the 

Community Association. Also – we need 

some more input on the committee – so if 

you can spare ONLY a couple of hours a 

month to meet we would welcome your 

nomination. Don’t be shy – give it a go! 

Please drop me a line as I am keen to 

hear your feedback and suggestions for 

future editions.  

Happy reading, 

Elizabeth Varley – The Editor 

burrawangherald@gmail. com 

PO Box 3029, Robertson  

NSW 2577 

Thank You Burrawang! 

The Easter Markets were an absolute 

cracker this year and I’d like to thank 

the whole community of Burrawang 

for them being such a success. 

To all of the villagers who volunteered 

to help set up prior to the markets or 

who filled one of the many jobs on the 

day – thank you. 

To the Sherbornes for again opening up and manning their paddock for 

parking – thank you 

To the Hockey club for running the parking at the oval and to the Wilsons for 

opening up their driveway and paddock – thank you. 

To all the school parents and volunteers who helped rope off the village and 

put up signs – thank you. 

To the BEMA committee who have worked throughout the year to ensure the 

smooth running of the event – a special thank you to you. 

And finally – to anyone I have missed who helped put their shoulder to the 

wheel – thank you. 

It is a spectacular community event made more so by the efforts of what is, 

quite a small village. We will be setting up a Burrawang Grant fund again this 

year so stay tuned for details on how to apply. And if anyone wants to get 

more involved in the organisation of the markets – please feel free to get in 

touch. 

Rob Macdonald 

On behalf of the BEMA committee 

Thank you Annella Wheatley, Erica Leeming, Michelle Waters and John 
Lewis. 
Special thanks also to the Vice-President, Grant Sherborne and to Jon Hill 

who contribute enormously to the work of the Committee and are constantly 

positive and supportive. The tireless work of Liz Varley is one of our major 

assets, she not only produces this journal which is widely appreciated and 

admired but also contributes generously to all the activities of the association. 

Thank you Liz. I also want to take this opportunity to thank Elizabeth Crundall 

who left the village during the year and stepped down from the committee. 

She served the village over a number of years and made a significant 

contribution. Russ Watman, our Public Officer, is a constant and reliable 

source of knowledge and advice on the regulatory and administrative 

dimensions of the associations. I very much appreciate his assistance and 

guidance. 

 

In closing, I also want to thank the members of the Association, especially 

those who have taken the opportunity to offer advice, and encouragement. It 

is especially valuable to have this feedback. 

Warm regards 

Paul  Shanahan, President 

Burrawang Wildes Meadow Community Association 
BWMcommunityassoc@gmail.com 

mailto:BWMcommunityassoc@gmail.com
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Burrawang Rural Fire Brigade 
 
 

Burrawang Brigade has been very busy over this long hot, dry period with both hazard reduction burns as well 

as large scale firefighting. Many of these have been reported on our Facebook page https://www.facebook.com/ 

burrawangruralfirebrigade/ and include hazard reductions with Avoca Brigade at Sparkes Hill and with the National Parks in 

Wingello. Crews and individuals volunteered in a range of roles over a number of shifts to fires in the Royal National Park, 

at Mt Canobolas in Orange, and to the recent Holsworthy fire which threatened infrastructure and so many houses in the 

Macarthur and Sutherland areas. 
 

The Brigade would like to thank our much-valued residents for their help at the Burrawang Markets and all those locals 

who supported the fundraiser (raffle). It was a huge day for the Brigade and the help and sustenance we received made a 

tremendous difference. Thanks especially to our favourite Easter bunny. 

The Brigade focused on activities for the children at the Markets which were both fun and educational for all age groups. 

Apart from the usual excitement of the fire truck and precision hosing at targets, we had the smoke house which teaches 

children to get down low and go, go, go! In addition, we had a mock telephone system where children could practice ringing 

000 and reporting a situation requiring emergency services. 
 

The winter months always bring fire danger closer to home and in fact right into the home. Many of these fires can be 

prevented with some simple fire safety measures particularly with open fires.  Wood should not be stored near open fires 

for example and fire guards can protect carpets etc from rolling logs from unattended fires. It is always a good idea to have 

chimneys and flues cleaned regularly to prevent a build up of resin which can catch fire and spread into the roof cavity. 

 
Road safety is an issue all the year round but winter brings special dangers such as black ice and bad weather. If you are 

involved in a motor vehicle accident or even just stop to help, remember that in bad weather or dark conditions you are very 

hard to see. Use your hazard lights to warn on-coming vehicles, carry something brightly coloured or reflective in the car to 

wear and stay on the more sheltered side of the road whereever possible. Carry a fire extinguisher and ensure that the 

vehicles involved have their hand breaks on and engines off and try to keep on lookers a safe distance away and off the 

road. Call 000 as soon as possible. 

President Phillipa Drewett - 0248864171 

Captain -Col Munro - 0421568754 

Sr Deputy Captain -Steven Horton - 0428612183 

Deputy Captain -Mark Compton - 0413446055 

Brigade email: brfb@bigpond.com 

http://www.facebook.com/
mailto:brfb@bigpond.com
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News from Burrawang Public School 

The Highlights of Term 1 
 

We started the year by participating in the small schools swimming carnival. We were very successful and had four 

representatives that made it to State. Unfortunately, they didn’t qualify to the final, but we are still extremely proud of their 

sportsmanship and dedication. 

 
A new subject that was introduced last term was STEM. As a class, we have all improved in certain areas of the topic and 

are continuing to improve even more. As part of this topic, we have also started learning about machinery and how it effects 

our society. In groups, we learn how to code, and build a basic robot that meets the criteria. Each week, we have a different 

outcome that we must meet, such as ‘build a robot able to pull heavy objects.’ etc. This new learning challenge is a time to 

collaborate and work together in our learning. We all enjoy robotics, and hope that we continue it further in the future. 

 
In midterm, the whole of Burrawang School went to The Circus Challenge Day at Glenquarry Public School in March. We 

were taught so many awesome tricks, like how to balance a plate on a stick and spin a fire twirler. There was also a canteen 

there, and we all had sausages and cupcakes for lunch! The Circus Challenge was day that Burrawang School won’t forget! 

 
Late in term one, a Bunnings employee, Jessica, came to our school to conduct a gardening experience. We were split 

into groups; some planting new produce and some making our new worm farm. Jessica helped plant some vegetables 

and Dave Morton helped set up the worm farm. Thanks for all your kindness and appreciation guys! 

 
At the end of the term Burrawang School went to the Cross Country race at Berrima Public School. Everyone had a good 

run and one student qualified to compete at district. Burrawang School is very proud of our sport wins throughout last term 

and want to encourage everyone to have a go and try their best. 

 
Daisy and Mikey 
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Russell’s Ramblings June 2018 

There is one thing that you can be sure of in the game of golf – it doesn’t 

matter how poorly you play - you can always get worse. Some players blame 

their clubs, others blame the ball, some even blame the greenkeeper for 

putting the holes in the wrong place. However, I have never heard of a golfer 

tampering with a ball to try to make it change its behaviour. 

As one who has spent over 50 years in cricket, covering all aspects of the 

game, I am deeply disappointed to find some of our top Test players would 

stoop to those tactics to try to influence the outcome of a game. 

The preamble to the laws of cricket sets out the standards and principles by 

which the participants are expected to abide. To have some of our top players 

involved in sub-standard activities makes it difficult to keep our junior players in 

line, as they do copy their idols. 

It is good to see, that at last, strong action has been taken against those 

responsible. It is to be hoped that those at the lower levels also get the 

message. 

Sometimes you win – sometimes you lose. That is the nature of sport of any 

kind. Sportsmanship demands that you must be able to do both with good 

grace. 

On a difficult note, the district has lost one of its well-known characters in 

George Schofield. I have known George and his late wife Anne since my 

teenage years. They have both made very great contribution to the community 

through their involvement with various organisations as well as their farm and 

family. 

His work for the community is acknowledged and appreciated. 
 
 

Emergency Services 

Dinner 7 nights – Come and experience a warm and friendly atmosphere 

and some good pub grub! 

 

Address: 14-16 Hoddle St, Burrawang NSW 2577 

Phone: (02) 4886 4206 

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 

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 

mailto:burrawangherald@gmail.com
http://www.triplezero.gov.au/
http://www.ses.nsw.gov.au/
http://www.swslhd.nsw.gov.au/bowral
http://www.rfs.nsw.gov.au/
http://www.chw.edu.au/
http://www.community.nsw.gov.au/
http://www.livetraffic.com/
mailto:mail@wsc.nsw.gov.au
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Burrawang to Bath and Back 

 

In September 2017, Frank and Kathy Lawson (Hoddle Street, Burrawang) walked 

the 180km of the Cotswold Way in England. The walk officially finishes outside 

the Abbey in the beautiful city of Bath on the Avon River. Crossing the river in the 

heart of the city is the old and attractive Pulteney Bridge. 

 
Frank and Kathy have very good friends in the village of Roade, 

Northamptonshire, who kindly put them up when they are in England last 

year. They supplied each of them, upon arrival, with a sloppy-joe on which 

were emblazoned the words “Burrawang to Bath and Back”. 

 
Early one afternoon, as they stood at the Abbey end of the bridge (wearing their 

sloppy joes), Frank and Kathy were approached by a man somewhere between 

65 and 75 who enquired of Kathy “Are you really from Burrawang?”- to which 

Kathy replied in the affirmative. He then said that he had lived in Burrawang as 

a young child because his father was the teacher at the Burrawang School. He 

said his name was Graham Wilson and that his father taught at the old school 

house. He said his father had ceased to be the teacher at the school when 

Graham was nine and they moved away. He has never been back but has happy 

memories of his time there. 

 
Graham said that he had lived in Bath for the past 38 years. He enquired in some 

detail as to the current state of the village and Frank and Kathy responded as 

best they could. After about 10 minutes of conversation (on what was a chilly 

Autumn day) Graham wished Frank and Kathy a nice stay in Bath and went on 

his way. Frank and Kathy calculated that, if Graham was now, say, 70, and had 

left Burrawang at the age of 9, that places him and his father at the school in the 

village in about the mid to late 1950s. The world is, indeed, a village. 
 

Reporting crime 
 
Council reminds residents that all non-urgent calls for Police assistance including 

incidents of lost property, theft or graffiti can be reported via the NSW Police 

Force Community Portal online at www. police.nsw.gov.au/community_portal/ 

home or phone 131 444. 

To report information about crime in confidence call Crime Stoppers on 1800 333 

000. 

To report any emergencies requiring Police, Ambulance or Fire personnel always 

call 000. For more information visit www.police.nsw.gov.au. 

 

TEN POUNDS REWARD. 

WHEREAS A BAY MARE, in 

foal, black mane and tail, black fetlocks, 

and branded RB on the left shoulder, 

the property of Mr. Robert Bonner, was 

STOLEN from a station of that 

Gentleman’s at Burrawang, on the night 

of the 3rd instant, and 

a Horse the property of Mr. Samuel 

Terry, running at the above station, was 

houghed on the same night. 

A Reward of TEN POUNDS will be 

paid by the above Association, to any 

Person or Persons who will give such 

information as may lead to the 

apprehension and conviction of those 

offender or offenders, 

on application to 

THOMAS EVERHDSN, Esq. 

Chairman to the Association  

 

Sunday 24 August 1834 

The Sydney Herald 

 
 
 
 
 
 

Open 7 days 8am to 4pm 

June is Pie Month in the Southern 

Highlands. We will be marking the 

occasion with our best version of a 

classic meat filling wrapped in buttery 

pastry with mushy peas, mash and 

gravy! Come on in! 

In July we are celebrating winter, cosy 

treats by the fire and Pimms from a 

tea pot culminating in a fireside winter 

feast for dinner on July 14th. 

02 4886 4496 

Online bookings via bgsc.com.au 

Follow us on Instagram or Facebook 

for events and daily specials 

http://www.police.nsw.gov.au/community_portal/
http://www.police.nsw.gov.au/
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St David’s News 
 

 

At the ripe age of 44 I’m attempting to resurrect my rugby 

career. Yes, I know it’s a young man’s game and I’m old 

enough to be most of my teammates’ father! But my goal 

was to try and play a few games with my eldest son, who’s 

17 in a few weeks. I believe he is the youngest player in 

the squad and I’m the oldest. The experience has been lots 

of fun but I am constantly reminded in training, in games 

and after, that I’m not what I once was or ever was for that 

matter! Although, I have to share that in my first game in the 

season, some young punk sledged me and politely (not) told 

me I was a “has-been.” I responded and thanked him for his 

compliment saying I actually had never “been” and this was 

indeed as good as it gets, but it was nice of him to think that 

I once was something special. He didn’t respond further. 

 

Perhaps, deep down, being honest, part of my desire to play 

rugby again was a sense of regret that I didn’t accomplish 

what I wanted to when I did play the game. Now I know I’m 

kidding myself to think that I could be as fast and strong as 

back then, but what’s the harm in trying, right? 

 
Many of us having moments in our lives where we would 

like to do-over. Many of us have a real sense of regret, 

maybe even shame, about something we did or something 

we didn’t do and we’d love to go back and make wrongs 

right. I wonder if that resonates with you? Perhaps it was  

a relationship breakdown, or something you said or did to 

someone you loved. 

 
The “good news” that the Bible speaks of is that when we 

get to know God through trusting in his Son - Jesus, God 

does not count our past against us. He doesn’t hold grudges 

and he doesn’t even say, you need to do that over and get it 

right. God forgives. That’s it. He does that because he loves 

us. 

 
Speaking of the coming role of God’s Son and forgiveness 

made possible through his death on the cross, the prophet 

Jeremiah, some 800 (give or take) years before Jesus, 

wrote: 

“…I will forgive their wickedness and will remember their sins 

no more” (Jeremiah 31:34) 

 
That is good news. 

 
Finally, a quick reminder of our service times. Everyone is 

welcome. 

 
Service times at Robertson are: 

Sundays @8am (1st and 4th of the month) 

@10am weekly 

@6pm weekly in school term times 

 
Burrawang meets on the 3rd Sunday of each month at 

4.30pm. 

 
Rev Graham Thomas 

Minister - Robertson / Burrawang Anglican Church 

robertsonanglican.org.au 

4885 1210 
 
 

 
 
 
 
 
 
 

 
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 

mailto:r_hayes16@hotmail.com
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The Meet Your Neighbour night on 14th April was well 

attended by around 85 people with drinks and food 

supplied (food again very well catered for by Peter and 

Tanya). It was a convivial setting with great opportunity to 

welcome new residents in the village and ample time for 

“getting to know you” conversations over drinks and food.
 

 
 
(School of Arts, Burrawang, N.S.W. – 1909) 

 

BURRAWANG SCHOOL OF ARTS 

NEWS 
 

The Burrawang School of Arts continues to provide a 

perfect venue for concerts and functions. On 10th March a 

concert put on by Ciaran Edwards-McKeown (guitar) and 

Tobias Ann (violin) entailed a rich offering of classical and 

modern music, with riveting solos played by each musician 

as well as duets. The concert was well attended and all 

agreed that the quality of the entertainment (assisted by 

the wonderful acoustic quality of the hall) was outstanding. 

 
Of course Burrawang’s famous Easter Markets again 

were a great success and members of the School of Arts 

contributed their voluntary services in so many ways to 

help with the smooth running of this important day in our 

calendar. The School of Arts committee heartily thanks 

those members who gave up several hours of their day 

to assist in various ways with the Easter Markets. This 

entailed not only providing voluntary services but also 

warmly welcoming visitors to our village as they arrived 

perpetuating the overall “feel good” spirit of the day. 

The ANZAC Day service was held this year in the SOA 

main hall, which was packed to overflowing. This is 

always an emotional and stirring ceremony with those 

attending being not only from Burrawang and Wildes 

Meadow but also from our neighbouring towns. 

 
Coming events include the Warner Family Australia’s 

Biggest Morning Tea on 26th May, and the Burrawang Ball 

on 9th June (which, in fact, is already sold out!) while Steel 

City Strings will be performing at the Hall on 24th June. 

Bookings for this concert will be on the website on 25th 

May. 

 
The School of Arts provides the ongoing venue for Film 

Night (the last Friday of the month) run by Michael Kelly 

and Cath Ward, wedding receptions and also small group 

activities such as meditation and tai chi. 

 
Your School of Arts committee continues to work 

tirelessly in a voluntary capacity to ensure that this 

beautiful old community-owned building is kept in fine 

shape as one of the gems in Burrawang’s crown. 

 

Dwight Dowda 

Committee Member 
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Coated in Bacon Fat - But Happy! 

The P&C put in a huge effort for the Easter Markets again 

this year, helping to make it yet another fun, enjoyable 

and, most importantly for the kids at the school, successful 

day. The Easter Markets provides the P&C with its primary 

fundraising opportunity for the year so we are extremely 

grateful to everyone in the community who helped support 

us – from baking cakes for the cake stall to doing shifts on 

the BBQ. 

 
Thank you in particular to the P&C executive and parents 

who put in a huge effort in the lead up to the day – it 

certainly isn’t a one-day job! 

 
The funds raised through the markets allows us to support 

the school in providing the best educational opportunities 

possible for our kids. There are undoubtedly challenges 

to being a small school but the efforts of everyone on 

market day help us to be able to put our best foot forward 

in making sure that the kids not only match but exceed 

the opportunities afforded by bigger regional and metro 

schools. 

 
Until next year. 

Rob Macdonald 

P&C President 
 
 
 

TO LET 
• KANGALOON 4-bedroom double garage $380 pw 

• MOSS VALE - 2-bedroom self-contained as new $425 pw 

• ROBERTSON - 4-bedroom timber floors, sc wood fire, large decking double garage $950 pw 

FOR SALE 

• ROBERTSON - 4-bedroom country home on one acre (Two 1/2 acre sep. titles) double garage, sep double carport 

rural views, town water, sewered en-suite and more $849,000 

 
 
 
 
 

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 

 
 
 
 
 
 
 

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. 

RJ Mackey Real Estate 
Open 7 days, every day except Christmas Day Ph. 02 48 851 329 BH & AH 

www.rjmackeyre.com.au rjmackeyre@gmail.com see us on facebook 

http://www.rjmackeyre.com.au/
mailto:rjmackeyre@gmail.com
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Wingecarribee Public Library 
Comes to you at Burrawang Village every second Thursday. 

Rural Outreach and Delivery Service 

0417 699 641 

11.30 pm -12.30 pm January – December 2018 

 
 

                                               Wingecarribee Library News 
In May the mobile library hosted a fun Mother’s Day event at Robertson. Children 

aged 2-8 joined Yolande in making beautiful cards and putting together delicious 

chocolate chip biscuit mix jars. 

 
The Friends of Wingecarribee Libraries continue to host a variety of engaging 

speakers at their monthly Author Talk events. In May, music biographer Jeff Apter 

spoke about the experience of writing his latest book, High Voltage – The Angus 

Young Story, about the legendary AC/DC band member. 

For advanced notice of these popular events, join the Friends of Wingecarribee 

Libraries group. As a member you’ll also receive discounted entry. Download 

a membership form from the library’s website and visit a branch to complete 

payment. Member or not, book your spot for the next talk at your nearest branch, 

including the mobile library. 

 
BorrowBox, our latest eBook and eAudiobook platform, has been well received. 

Lots of new users are enjoying the app’s simple design and wide range of titles. 

To get the app, visit a branch or download BorrowBox from your app store and 

install on your device. We’ve enjoyed having members of the public book in for 

eBook Tech Time sessions, as well as sessions for help with various mobile 

devices. From 1 July, 2018 the times and days of our Tech Time sessions will 

be changing. This will allow us to provide this popular service to more people. 

Please visit our website for more information. 

Remember, to keep up to date with library events, news and services subscribe to our monthly eNewsletter, The 

Wingecarribee Word. 

Head to our website www.library.wsc.nsw.gov.au and click the Wingecarribee Word eNewsletter Subscribe Now button. 
 

2018 ROADS Schedule 

June 14, 28 

July 12, 26 

August 9, 23 

September 6, 20 

October 4, 18 

November 1, 15, 29 

December 13 

 

Robertson Community Centre 
 

This active community centre requires committee 

members and a secretary for the committee that operates 

and manages this active community resource. 

 
The position of secretary requires a person who can 

set agendas for meetings, distribute minutes, preparing 

correspondence and help with meeting procedure. 

This role requires good communication skills, some 

computer & word processing skills and an interest in 

community activities. 

 
The centre also requires committee members who may be 

able to participate in committee activities and focus on the 

need to improve facilities for community use. 

 
If you are interested in helping with the operation of this 

community resource, please do not hesitate to contact 

either the Wingecarribee Shire Council 4868 0888 or the 

Volunteer Centre 4869 4617 

http://www.library.wsc.nsw.gov.au/


12 

Burrawang Herald News June 2018 
 

 

 
 

Winter In Your Garden 

Imagine a cold Sunday Burrawang winter morning, sitting fireside on the 

couch with a cup of tea dreaming of a lazy day catching up on a book or 

binging on a Netflix series…better yet, how about throwing on some warm 

clothes and work boots and getting amongst the garden…. 

As enticing as the warm indoors may seem, winter is a wonderful time to 

get ahead with tasks in your garden. Pests and diseases are at their low 

point, growth has slowed and trees are without their leaves allowing you to 

shape and remove unproductive wood. 

Treating Pests 

Whilst pests and diseases are less active over the colder months, they are still about and a little diligence will pay off when 

spring hits in full force. Work mulch and leaves around plants with a rake to expose the soil. This will bring overwintering 

pests to the surface. The cold frosts will do the rest to remove the offenders and you’ll also be helping out the birds through 

a hard time of year! A winter wash is another great way to get ahead on pests. By simply spraying plant or fish oil based 

spray on exposed limbs, you will smother most mites and sap suckers. 

Pruning 

Don’t be overzealous with pruning techniques in the colder months. Cut to shape the natural form of the tree and be sure 

not to hack at it! Some trees will bleed or ooze sap if pruned too much. Pruning will invigorate the tree / shrub as the 

removed matter will increase the energy put into growing the remaining parts of the tree. 

Planting 

There’s plenty of early spring colour that can be added to your garden at this time of year, as well as some great vegetable 

varieties. 

Here are a few examples of things that are best suited for planting in winter. 

• Asparagus: Prepare the bed before you buy the crowns to plant later in the season. This is a perennial crop, which can 

last for up to 20 years and is well worth the effort once established properly. Needs good drainage. 

• Onions: Sow in late autumn or early winter. 

• Flowers: Foxglove, Geranium, Hollyhock, Polyanthus, Delphinium, Alyssum, Poppies. 

 
Apart from the actual work in the garden, jobs such as sharpening all your garden tools should be done in the colder 

months and clearing out your garden shed is a great one to get on top of. 

So get out and enjoy the crisp air and feel good about being one step ahead for spring! 

Happy gardening, 

Chris. 

Chris Mitchell Gardens 
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Book Review by PJW 
Amid the vulgarity and fury of the modern world, in which politics and culture have 

become battle grounds fought over on social media and even the President of the 

United States trolls his critics on Twitter, some of us may seek, if not a safe place, 

at least a quiet and familiar place. 

Alexander McCall Smith is one writer who provides such a refuge, the 

consolations of urbanity if you like. Most recently I have read The Comfort of 

Saturdays, one of the Isabel Dalhousie series set in Edinburgh. 

Isabel is attractive, wealthy, with a small child, a younger lover (who is an 

accomplished musician and maintains a separate residence) and a devoted 

housekeeper. She edits a philosophical journal on Ethics and solves  

“mysteries”. The mysteries or puzzles are usually of such banality they seem 

barely to interest the characters or the author. Certainly the reader does not 

try to tease them out, searching for the solution, as one does in a traditional 

detective story. 

Rather the appeal of these novels lies elsewhere. In part, they are grounded in a powerful sense of place. Edinburgh is 

a beautiful city, and McCall Smith describes this in loving detail – the narrow laneways of the Old Town, the order (and 

grandeur) of its Georgian architecture and the dramatic natural landscape. 

The larger appeal, I think, is the way Isabel engages with the world. She ponders the ethical meaning of domestic tasks or 

the most mundane encounters; she does not rage against the frustrations and minutiae of everyday life, such as waiting in 

a queue or being served the wrong order in a cafe, but derives some philosophical speculation from them. She lives a life 

we all might envy: calm, prosperous and thoughtful. This is not a small thing. As I write this review, I was interrupted by two 

Jehovah Witnesses canvassing the village. I expressed a lack of interest and returned to this task; but, no doubt influenced 

by thinking about the novel, I have asked myself “Was I polite? Was I charitable?” even “What claims may a stranger, 

especially a stranger with whom I share no apparent sympathies, make upon me?” These are not unworthy questions. 

McCall Smith’s flaws reflect his virtues He quotes writers and philosophers and references ideas but does not develop 

them; perhaps they are merely intended to flatter the reader and locate the sensibility of the novel – educated, cultured, 

middle (or upper middle) class - as securely as he locates its geography in Edinburgh. 

The style itself is well-mannered and effortlessly conversational, if rather formal conversation, a style to which his readers 

might aspire – lucid, well-formed sentences, not a comma or apostrophe misplaced. There is the occasional infelicity 

but they are noticeable because of their rarity, for example the laboured and curious construction “unsure as to whom 

Isabel was talking about” (p.42). It is a very comfortable world to inhabit from time to time, perhaps that is the way to 

approach these novels, as an occasional indulgence. 

I shall be in Edinburgh myself later in the year. I dare say I could devise a fascinating, detailed and accurate walking tour 

of the city’s natural and architectural delights from these books. I may also drop Heidegger or Kant or the early Stoics into 

casual conversations. Who knows where it might lead? 

(The Comfort of Saturdays indeed most of the considerable McCall Smith oeuvre is available from Wingecarribee Library.) 
 

 

 

1. Who was the legendary Benedictine monk who 
invented champagne? 

2. Name the largest freshwater lake in the world? 

3. Where would you find the Sea of Tranquillity? 

4. What is someone who shoes horses called? 

5. What item of clothing was named after its Scottish 

inventor? 

 6. What kind of weapon is a falchion? 
7. Which word goes before vest, beans and quartet? 

8. What is another word for lexicon? 

9. Name the seventh planet from the sun. 

10. Who invented the rabies vaccination? 
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Wilde Living 

Barbara Goode-Fry 

When Elizabeth Varley asked me if I could be the new food writer for the Burrawang Herald I was as happy as Rossini 

when he was told that his favourite dish, turkey stuffed with white truffles, would be the centerpiece of a fabulous riverboat 

picnic. His happy anticipation was turned quickly to despair when a sudden movement of the boat caused the turkey to fall 

overboard and sink without a trace. 

I experienced a similar range of emotions when I laid an expensive gorgonzola on the kitchen 

counter to warm up, only to return an hour later to find the entire cheese gone, wrapper and 

all. After accusing my partner of eating it (even though he had been with me the whole time) 

and investigating every corner of the house, we glumly concluded its disappearance was 

destined to remain a mystery, as well as ruining my dinner plans for a Spinach & Gorgonzola 

Gnocchi. My despair was truly operatic. 

 
The mystery was solved later that night by the extrusion of the plastic wrapper by our Staffy, 

Izzy. We had to leave the house and go out for dinner to escape the smell and the orchestra 

of sounds emanating from her rear end. I never did get over the loss of the gorgonzola and 

the ruination of my cooking plans, even though I have cooked many versions of this dish since. Now that I have access to 

wild greens of all kinds around me, I have substituted dandelion, which is especially succulent and abundant right now. It 

is a wonderfully versatile leaf, and can be substituted for any soft-leafed bitter green, including English spinach, rocket and 

sorrel. I like to add it to salads but it also makes a wonderful addition to gnocchi (or any other pasta dish), as it doesn’t 

go as mushy as spinach when cooked, and has more flavour. It’s available all-year-round, requires no cultivation and is 

free - what more could you ask? Pick the youngest, juiciest leaves for salads - to eat raw, but use a combination of young 

and mature leaves for your gnocchi as they will add much to the texture and flavour of the finished product. Remember, 

the older the leaf, the more bitter it becomes so pick to suit your personal tastes. If you have trouble telling true dandelion 

from cats’ ears and other “false dandelions”, which unfortunately grow alongside them, remember to always look for the 

plant with a single, central flower stem that is pinkish in colour, thick and juicy, and exudes a white fluid when snapped. The 

leaves are soft and have a jagged/pointed edge, but NO HAIRS or spines of any kind. All of the false dandelions are hairy- 

leaved, and much stiffer, often with spines and have numerous spindly-stalked flowers on dark green stems. If it’s hairy, it’s 

not dandelion. 

 

Gnocchi is the easiest pasta to make and very quick. Being surrounded by potatoes, and always having a glut, I’m 

constantly looking for ways to use them up and gnocchi is a great way to use up odd, old potatoes and to make a little 

go a long way. Floury potatoes are best (avoid all waxy varieties such as kipfler) and different varieties can be mixed 

successfully. Always work with light hands, even when rolling it out - it doesn’t respond well to being mashed and bashed. 

 
Rossini’s Tears (Wild Dandelion & Gorgonzola Gnocchi) To serve 4 

 

2 potatoes 1 medium egg fresh herbs 

gorgonzola cheese 1 cloves garlic 2 red shallots (or small red onion) 

salt/pepper fresh nutmeg 30g butter 
olive oil parmesan plain or pasta flour 
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Start by steaming two unpeeled fist-sized potatoes - Dutch Cream, Sebago & 

Pontiac are good varieties for gnocchi. Steam them until they slide off a skewer 

inserted in them. Allow them to cool, peel, and put through a potato ricer or other 

mashing device. It doesn’t really matter what you use as long as you end up with 

no lumps, and a smooth light mixture with plenty of air in it. I have been using 

the same Baby Mouli (potato ricer) for over 20 years, and it previously belonged 

to my grandmother so it’s been in constant use since 1958 and has never let me 

down; I highly recommend investing in one - nothing makes your spuds fluffier 

and airy. 

 
While your potatoes are steaming, pick 2 big handfuls of wild dandelion leaves 

(or other suitable greens you may have available, or buy a bunch of English 

spinach). If you are using spinach, get rid of all the stalks, otherwise, just pick 

over your greens and make sure you have no surprise visitors or unwanted 

weeds. Steam the leaves very very lightly - just until you see them relax, not wilt. 

Immediately take them off the heat and set aside to cool down. 

 
Very finely shred the cooled leaves and add to the mashed potato. Beat in one 

medium-sized egg until well-combined and smooth. Season well and add any 

finely chopped fresh herbs you like - sage, thyme, rosemary, parsley, whatever 

you have growing in your garden or like to eat. You can endlessly vary the 

flavours of your gnocchi by changing the herbs you use. Mix the herbs in well, 

then add a half-cup of finely crumbled gorgonzola (or other strongly flavoured soft 

cheese). Stir until just combined and the cheese crumbs are evenly distributed. 

Add enough flour, one handful at a time, to make a soft, but not sticky dough. Try 

to incorporate the flour lightly and quickly and don’t overwork the dough or your 

gnocchi will turn out like rubber bullets. It should be like a soft scone dough. 

 
Get a large pot of water boiling with a good pinch of salt in it. Divide the dough 

into 4 pieces and roll each piece out into a sausage - how thin, fat, round or flat 

is up to you - and cut into even pieces about the size of your knuckle. There’s no 

one kind of gnocchi so don’t be afraid to make a size and shape that suits you. 

Toss them into rapidly boiling water and cook until they float to the top. At this 

point, you can leave them in the simmering water while you get the sauce part 

happening. 

 
In a wide, flat-bottomed pan that can go under a griller, melt 30g butter with 2 

hefty lugs of olive oil, until the butter starts to foam. Turn down the heat and toss 

in 4 finely diced cloves of garlic, and 3 finely diced red shallots (or a small red 

onion). Season with salt and pepper, grate a little fresh nutmeg over it, and allow 

to cook gently until the onions are soft. Add any fresh herbs you want to use 

(or dried if that is what you have available) and stir them through. Turn the heat 

up and when the pan is sizzling again, add the drained gnocchi, tossing it lightly 

until it is golden-brown and toasty looking. Throw in half a glass of white wine, 

swirl around, and cook on high heat until reduced to a thick smear.  Gently stir 

in a knob of butter and take off the heat. Crumble some more gorgonzola over 

the top, cover with freshly grated parmesan and put under a hot grill until golden- 

brown and sizzling. 

 
Serve with a mixed green salad. 

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 

 
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 

mailto:burrawangherald@gmail.com
mailto:Burrawangherald@gmail.com
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New! New! New! 

Tai Chi for Arthritis & Falls Prevention 

Burrawang School of Arts 

11am every Wednesday 

This evidence based program has been designed in Sydney 

by a team of doctors, physiotherapists and tai chi masters to 

improve balance, reduce pain, increase flexibility, strengthen 

muscles and improve fitness and health. Regular tai chi has 

been found to improve immunity, reduce blood pressure and 

help to stabilize mood. 

No need to book. Cost is $20 for an hour. $10 concession 

or $100 season ticket (attend any public tai chi classes for 3 

months). 

Come along and enjoy learning in a relaxed friendly 

environment. Just wear comfortable casual clothing and 

shoes. All abilities and ages welcome. 

Stitch and Bitch, 
Knit and Natter, Yarn and Yarn... 

 
 
 
 
 

 
Every Friday at 2pm 

upstairs in the Burrawang General Store Cafe. 

 
Bring along your knitting, crochet, embroidery, weaving, 

tapestry, or anything else and join us for the afternoon. 

 
If you are looking for a project, why not make a knitted soft 

toy for the orphanage at Nakuru Hope? Patterns provided. 

All welcome!! 

Contact Cath Ward 0405 151 651 for more details 

TRIVIA ANSWERS 

1. Dom Perignon. 

2. Lake Superior. 

3. The Moon. 

4. A farrier. 

5. A Mackintosh. 

6. A sword. 

7. String. 

8. Dictionary. 

9. Uranus. 

10. Louis Pasteur. 

Did You Know… 
You Can Claim a CTP Green Slip Refund 

 
The NSW Government has reformed the compulsory third 

party (CTP) insurance scheme to reduce the costs of CTP 

Green Slips for vehicle owners and better support people 

injured on our roads. 

If you were the registered owner of a private vehicle as at 

midnight 30 November 2017, you may be able to claim a 

CTP Green Slip refund for insurance policies bought or 

renewed before 1 December 2017. Over 4 million NSW 

vehicle owners will be eligible for a refund as a result of 

these reforms. 

CTP refunds are rolling out now with over 200,000 refunds 

claimed through Service NSW within the first two days. 

You are likely to be eligible for a refund where the private 

vehicle was registered in: 

Sydney metro, Outer metro, Newcastle, or Wollongong 

region and the insurance premium was paid from February 

2017 onward 

Country region, and the insurance premium was paid from 

May 2017 onward 

There is a minimum refund amount of $10 and each refund 

is subject to an administration fee. If the refund is less than 

$10 before or after the administration fee has been applied, 

then the vehicle is not eligible for a refund. 

For more information 

https://www.service.nsw.gov.au/transaction/claim-ctp- 

green-slip-refund 

Feel free to call us on 13 77 88 

or visit a service centre 

http://www.service.nsw.gov.au/transaction/claim-ctp-
http://www.service.nsw.gov.au/transaction/claim-ctp-
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Burrawang School of 

Arts 

Film Nights 
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What’s On CALENDAR 
June 2018 

 

Sat 9 June.  Burrawang Ball (Sold Out) School of Arts Annie Jones. 0418 272 500 

Sunday 24 2.00pm Steel City Strings – School of Arts 
Bookings on the Burrawang Village website 

Annie Jones 4886 4565 

Friday 29 7.30pm Film Night – Trouble In Paradise Michael Kelly 4886 4323 

 

 
July 2018 

 

 

Saturday 7 10.00am Burrawang Wildes Meadow Community Assoc. – 

Annual General Meeting 

email bwmcommunityassoc@ 

gmail.com 

Saturday 14 6.00pm Winter Dinner – The General Store Cafe Erica - 48864496 

Friday 27 7.30pm Film Night – Dr Strangelove Michael Kelly 4886 4323 

 

August 2018 
 
 

Sat 4 9.30am SOA Annual General Meeting Annie Jones 0418 272 500 

Friday 31 7.30pm Film Night - Les Demoiselles De Rochfort Michael Kelly 4886 4323 
 
 
 

 

Regular Events 
 
 

Sunday From 2.00pm Burrawang Village Hotel 
Johnny Spitz playing live music 

4886 4206 

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 11.00am Tai Chi for Arthritis & Falls Prevention Annie Jones 

0418 272 500 

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 

 


