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!   
Peter Moody 
Phone 021 927 037 
E: peter@floorpriderangiora.co.nz 
For all your flooring needs.

This space is yours  
for $20 a week. 
Ge6ng to around 2000 
readers

e: info@cq.co.nz  |  t: 03 963 8899  |  w: cq.co.nz

Our aim is to be New Zealand’s 
greenest printer

HAIR . BEAUTY . ESPRESSO BAR

BOOK ONLINE WWW.KITOMBA.COM/BOOKINGS/WILKES

W I L K E S  
P L U M B I N G .
WE ARE A LOCALLY OWNED FAMILY BUSINESS. PROVIDING 

EXCEPTIONAL SERVICE IN - 

PLUMBING, GASFITTING & DRAINLAYING 

Contact Daniel Wilkes 

daniel@wilkes.co.nz | 022 4279 719Type to enter text

Type to enter text



A memorial service will be 
held for Carl Thompson  
on Friday,  31st July  2020  

at 5 Stags ConvenCon Centre 
2 Fraser Close, Hanmer Springs 

1.30 to 5pm

The Pinkie is published by 
Hanmer Springs Village News Ltd 
Richard Tapper 
hsvillagenews@xtra.co.nz 

Contact Details 
hsvillagenews@xtra.co.nz 
Christine Hall 

021 635 215 
Deadline for material including advertising is 5 
pm Sunday 
Opinions expressed herein are not necessarily 
those of the editor or publisher

If You Want to Have  
Something included in  

The Pinkie 
Please email it to  

hsvillagenews@xtra.co.nz 
Richard is currently in hospital 
and ChrisIne Hall is once again 

producing the Pinkie 
You can contact her via the above 

email or phone number

The alternaIve - online 
At the moment we are emailing out almost 700 
Pinkies on Mondays or Tuesdays. If you want to be on 
the mailing list just contact us with your email  
address. If for some reason yours does not arrive 
(check your Spam folder) you will find the Pinkie  
on-line 

hSp://readme.co.nz/thepinkie/
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SUPERTRIVIA 
1.	 What Disney film features the panther 	 		
	 Bagheera? 
2. 	 What sort of fish is Neemo in the movie  
	 Finding Nemo? 

3.	 What does the QI stand for in the name of 	
	 the BBCTV panel show? 
4.	 A yarmulke is an item of what type of  
	 clothing? 
5.	 Which race in Hanmer is run over a distance 	
	 of just over 13 miles? 
6.	 What is the name given to a Hawaiian  
	 garland of flowers? 
7.	 Which Irish castle has a famous stone that 	
	 claimed to confer the power of eloquent 			
	 speech? 
8.	 Which is the highest mountain in Wales? 
9.	 What kind of volcanic rock would be used for 
	 exfoliating hard skin? 
10.	 Who voiced the title character in the 2011 	
	 film, ‘Puss in Boot’? 
11.	 How many chambers are there in the human 	
	 heart? 
12.	 What element has the chemical symbol Au? 
13.	 Tinnitus affects which part of the body? 
14.	 What is Earth’s closest star? 
15.	 What is the chemical opposite of acid? 
16.	 German measles has what medical name? 
17.	 What imperial weight measure approximates 	
	 28 grams? 
18.	 What adjective relates to the kidneys? 
19.	 Which city has an airport called La Guardia 	
	 after a former mayor? 
20.	 Which UK politician was responsible for the 	
	 saying , “A week is a long time in politics.” 
21.	  In which country do they manufacture a car 	
	 with the brand name ‘Lada’? 

22.	 Which child star sang the song ‘On The 	 		
	 Good Ship Lollipop’ in the 1934 film ‘Bright 	
	 Eyes’? 
23.	 What name is given to the long grass on a 	
	 golf course? 
24.	 The ‘Great White Shark’ is the nickname of 	
	 which Australian golfer? 
25.	 What is the name given to the trophy  
	 presented to the winner of golf’s The Open 	
	 tournament? 
26	 in which country is Penang? 
27. 	 In which body of water would you find The 	
	 Maldives? 
28.	 What is the capital of Venezuela? 
29.	 What is the female parent of a horse called? 
30.	 What was the name of the Lone Ranger’s 	
	 horse? 
31.	 The Clydesdale horse originates from which 	
	 country? 
32	 ‘Black Bess’ belonged to which  
	 highwayman? 
33.	 November 2nd marks which Catholic  
	 festival? 
34.	 Who sang the song ‘Walk on the Wild Side? 
35.	 in the tv series ‘Last of the Summer Wine’ 	
	 what was the surname of the character 
	 ‘Nora”?



 Pine Cones For Winter 
Hanmer Springs Bowling Club 
fundraiser. 
Dry, clean pine cones for sale. 
$5 and $10 a bag. 
Bag sizes vary.  Larger  
quantities we will deliver. 
Contact Gerald 021 027 14392  
or 315 7311

A Vote for Mary Holloway in the 
Forthcoming By-ElecIon is A 
Vote for Hanmer Springs

 
 

LIFEGUARDS 
We are seeking motivated individuals to join our Lifeguard team.  The duties are very 
diverse and range from the primary role of customer safety in and around the water 
to the cleaning of the complex surroundings, pool vacuuming, providing excellent 
customer service, and 1st aid procedures. 
The person we are seeking must have the following: 
             -            Be able to swim 

- Have the ability to work outside in all weather conditions 
- Have a friendly, outgoing personality 
- Be prepared to obtain a current 1st Aid certificate 
- Be willing to work as part of a team 

 
 

CASHIER 
We are also seeking a part time Cashier, hours to be negotiated but must be able to 
work weekends and school holidays.  There is the potential for this to become a full 
time position for a multi skilled person who is able to undertake Lifeguarding duties as 
well. 

 
As a Cashier you will be responsible for meeting and greeting our customers and 
providing outstanding customer service, daily collection and balancing of takings, 
customer inquiries and to performing general administration are all part of the duties.   
 
The ideal candidate will be customer focused, highly organised and well presented.  
Proven cash handling skills and a positive, friendly attitude a must. 
 
Applicants for both positions must be New Zealand residents or citizens or 
Internationals who hold a current Work Visa.  For the above positions please apply in 
writing and include your CV to: 
 

Trevor Edwards 
Hanmer Springs Thermal Pools & Spa 
PO Box 30 
HANMER SPRINGS 
trevor@hanmersprings.co.nz 
 

 

 
 

 
 

Massage Therapist 
 
Our Massage Therapists enjoy the surroundings of a modern and elegant, International 
standard Spa offering a wide variety of treatments. 
 
We are looking for a Massage Therapist who is skilled in a wide variety of modalities and 
can demonstrate a high level of customer care. 
 
Further training will be given to carry out signature treatments such as: 
- Spa Body Treatments including exfoliation and body wrap treatments 
- Hot Stone Therapies 
- Vichy Massage 
 
We are looking for a motivated Therapist who enjoys variety in their day, is highly organised 
and is able to offer an outstanding level of care to our customers.  If you enjoy a nurturing 
and supportive environment and can in turn offer this to our clients then we want to hear from 
you. 
 
This will be a Fixed Term Contact position. 
 
 
Please send cover letter and CV too: 
 Justine Rutherford 
 Hanmer Springs Thermal Pools & Spa 
 PO Box 30 
 Hanmer Springs 
 Email:  Justine@hanmersprings.co.nz 

 

 
59 Jacks Pass Rd, Hanmer Springs     

03 315 7503  reception@hanmermc.co.nz 
Clinic Hours: Monday-Friday  

9am-12:30pm & 2:00pm-4:30pm 

 VISITING PROFESSIONALS 
x Plunket – Claire – second Monday of every month 

x Dietician 1st July  
x Audiologist – Vera –12th August  

COVID GUIDELINES 
If you are experiencing any new coughs, colds or 
respiratory symptoms, please let us know, we are still 
conducting covid swabs as per guidelines.  The 
guidelines focus on overseas travel, contact with 
those who have been overseas and contact with 
existing cases. 
With a small amount of new covid cases cropping up 
over the past couple of weeks, please expect to be 
asked some basic triage questions when booking 
your appointment. 
 
 
FLU SHOTS 
Flu shots are still available with a new 
batch in.  Give us a ring if you still want 
yours. 
Our after-hours phone is always answered by a registered nurse who will 
assess your needs, offer advice or, if required, arrange immediate assistance 
from our on-call clinician. It can take several minutes to answer the phone 
so please be patient and hold, and follow the voice prompts carefully 

 

IN AN EMERGENCY DIAL 111 

 

 

 



Vegetarian Shepherds’ Pie  
(with LenIls) 

Using lentils and mushrooms in a shepherd's pie is a 
fantastic substitute for meat. You won't miss it with the 
rich, earthy taste of the pulses. 
Ingredients 
150g green lentils 
750g potatoes 
2 tbsp olive oil 
2 small onions, peeled and chopped 
1 large garlic clove, peeled and chopped 
75g mushrooms, wiped and chopped 
1 medium carrot, peeled and diced 
600g can chopped tomatoes 
1 1/2 tbsp tomato puree 
1 1/2 tbsp tamari or soy sauce 
1 handful parsley, chopped 
2 tbsp butter 
2 tbsp milk 
Method 
Put the lentils in a pan, cover with water and simmer for 
45 minutes or until soft. Drain and put to one side. 
Meanwhile, peel and chop the potatoes, put them in a 
pan, cover with water, bring to the boil and cook until 
tender. 
Preheat oven to 190C. 
Heat the olive oil in a pan over a low heat and cook the 
onion and garlic until translucent. Add the mushrooms 
and carrots, and cook for a further two minutes. Add the 
tomatoes, tomato puree, soy sauce, cooked 
lentils and parsley and cook for a few more 
minutes. Remove from the heat. Drain and 
mash the potatoes well or put them through a 
mouli or ricer and puree. 
Mix in butter and milk and stir until smooth. 
Pour the lentil mixture into a 20-centimetre 
square ovenproof dish. Put the mashed pota-
to into a piping bag with a 1-centimetre nozzle 
and pipe in straight lines across the top of the 
lentil mixture. 
Bake for 30 minutes or until the potato starts 
to turn golden brown. 

Zucchini and Rice Filo Pie 
This is based on an intriguing, delicious Greek dish that 
I came across in a battered old copy of Mediterranean 
Vegetable Cookery. The rice steals the water from the 
grated zucchinis and plumps up as the two cook  
together inside the pie. It’s as tasty as it is cunning. 
Ingredients
500g zucchini, coarsely grated 
75g long-grain white rice 
1/2 medium red onion, finely chopped 
75g hard goat’s cheese or mature Cheddar, grated 
2 large eggs, lightly beaten 
2 tablespoons olive oil 
A handful of dill, chopped 
A good handful of flat-leaf parsley, chopped 
250g ready-made filo pastry 
75g unsalted butter, melted 
Sea salt and freshly ground black pepper 
Method
Preheat the oven to 190°C/Gas Mark 5. Mix the zuc-
chini, rice, onion, cheese, eggs, olive oil and chopped 
herbs together in a large bowl. Season with plenty of 
salt and pepper. 
Take a sheet of filo pastry, brush with a little melted but-
ter and use it to line a smallish ovenproof dish, about 
1.5 litre capacity, placing the pastry butter side down. 
Let any excess hang over at the ends. Add another 
buttered sheet on top and continue until you’ve used all 
but one sheet of the pastry. 
Tip the filling into the pastry-lined dish. Fold over the 
pastry ends to enclose the filling, dabbing with a little 
more melted butter to keep the pastry together. Take 
the remaining sheet of pastry, crumple it lightly in your 
hands to give a nicely textured finish and place on top 
of the pie, tucking in the edges around the side. 
Dab a little more butter over the surface and bake for 
45 minutes until golden. Serve hot or warm. 



7It’s Vegetarian Field Day!

Roasted Vegetable  and Lentil Soup  
The gently curried flavour in this soup is very satisfying, espe-
cially with the rich, earthy comfort of roasted root vegetables 
and lentils. You might think about skipping the roasting step, 
but it adds an intensity of flavour and caramelised tones that 
you can’t get by just simmering the vegetables. Try a dollop of 
yoghurt and a squeeze of lemon, but it is perfectly delicious as 
is.

Ingredients 

Ingredients 
3 zucchinis, cut into 2cm dice 
2 onions, finely diced 
1 leek, cut into 2cm rounds 
5 garlic cloves, chopped 
1 large turnip, peeled and cut into 2cm dice 
3 carrots, peeled and cut into 2 cm dice 
2 parsnips, peeled, cored and cut into 2cm dice 
2 small potatoes, peeled and cut into 2 cm dice 
80ml extra-virgin olive oil 
2½ tsp curry powder 
2 tsp cumin seeds 
1 tsp fenugreek seeds 
2 tsp salt flakes 
½ tsp ground black or white pepper 
250 g small black or green lentils 
80g butter 
1½ litres hot vegetable stock 
Method 
1. Preheat your oven to 170°C fan-forced  
2. Place the zucchini, onion, leek and garlic in a roast-
ing tray so the vegetables are quite snug. In another 
tray, do the same with the turnip, carrot, parsnip and 
potato.  
Divide the oil, spices, salt and pepper evenly, then toss 
through each tray and roast for 45 minutes. 
3. Meanwhile, put the lentils in a saucepan of cold wa-
ter and bring to a simmer. Cook for 5 minutes, then 
drain. 
4. Melt the butter in a large saucepan over medium 
heat. Add the lentils and the contents of the tray with 
the  
zucchini, onion, leek and garlic, along with any juices 
and spices. Cook for about 3 minutes, stirring. 
5. Add the root vegetables from the other tray, plus any 
juices and spices, and stir through. Add the stock along 
with 11⁄2 litres of hot water and simmer gently for 30  
minutes. 

Silverbeet and ricotta pie
This sort-of-spanakopita (spinach pie), is even more  
delicious made with silverbeet instead of spinach, with  
ricotta as well as fetta, and with mint and dill. Serve with 
roasted tomatoes or home-made tomato sauce. 
Ingredients 
1 kg silverbeet, stalks trimmed 
150g fetta 
200g ricotta 
1/2 tsp grated nutmeg 
1 tbsp lemon juice 
1/2 tsp dried oregano 
3 tbsp finely chopped dill 
3 tbsp finely chopped mint 
Sea salt and pepper 
2 eggs, lightly beaten 
1 packet filo pastry, thawed 
4 tbsp olive oil 
Method 
Heat oven to 190C. Wash and roughly chop silverbeet 
leaves, finely chop any stalks. Cook in simmering salted 
water for five minutes or until tender, then drain well and 
cool. Squeeze out excess moisture. In a big bowl, mash 
fetta with ricotta. Add grated nutmeg, lemon juice, 
oregano, dill, mint, salt and a generous amount of pepper. 
Add eggs and cooked silverbeet, mixing well. 
Lightly brush a sheet of filo pastry with oil, place a second 
sheet on top, brush again, and continue until you have six 
oiled sheets. Form filling into a log shape along the long 
edge of the pastry. Roll it up to seal, tucking in the ends as 
you go. 
Place on a baking tray lined with baking paper, and brush 
with remaining oil. Bake for 40 minutes until golden. Rest 
for 10 minutes, then cut into slices and serve with a little 
extra mint and dill. 



HANMER STORAGE
CALL RICK 03 315 7401 OR 027201 4536

www.hanmerstorage.co.nz

*secure closed yard.      *short or long term rental units
              *secure, fireproof , dry and rodent-free 
              * suitable for furniture, cars, tools etc
                        *containers for sale  or hire
 

                          available in Hanmer Springs



Non-Resident Ratepayer Electors   - Voting in the By-election

People that own property/pay rates in the West Ward but do not reside there (Han-
mer Springs, holiday home owners, for instance) - may be eligible to enrol as non-
resident ratepayer electors and vote in the upcoming by-election. It is not automat-
ic – if they are eligible then they must complete an enrolment form.
 
It is a bit confusing:
 
To qualify as a non-resident ratepayer elector for the by-election you must be a ratepayer in the West 
Ward. You do not qualify as a ratepayer elector if you reside in the Hurunui district even if you live in a dif-
ferent ward (you are deemed to already be a residential elector). You must reside at an address that is 
outside the Hurunui district.
 
To qualify you must pay rates on a residential property, such as a holiday home or a rental property in the 
West Ward. Or, you may pay rates in respect of a West Ward property owned by your firm, company, trust, 
corporation or society. If so, the organisation may nominate any ONE member or officer of the firm, com-
pany, trust, corporation or society as its ratepayer elector as long as that person is registered as a Parlia-
mentary elector at an address outside the Hurunui district.
 
Also, the person who is nominating a nominee must be registered as a Parliamentary elector at an ad-
dress outside the Hurunui district. Where persons such as partners or multiple tenants are the ratepayers 
in respect of a property then those persons may nominate ONE  of the members or partners, as their non-
resident elector. Only ONE ratepayer elector can be nominated, irrespective of the number of properties 
owned by the firm, company, society, trust, partnership or ratepayer.
 
To enrol, check or update your enrolment details go to www.elections.org.nz or call 0800 36 76 56.
 

If you think you may be eligible to enrol as a non-resident ratepayer elector, then you need 
to fill out the Enrolment Form for Ratepayer Electors (available on the council website

https://www.hurunui.govt.nz/find/local-body-elections/west-ward-by-election-2020 or from our libraries 
and the Amberley office) and return it to nrr@electionz.com
 
 

Meet the Candidates
 

 
An opportunity to meet Mary and Jeff will be held :
 
Hanmer Springs Library
6 pm – 7pm
Monday 20 July
 
Amuri Library (Culverden)
6pm -7pm

http://www.elections.org.nz/
https://www.hurunui.govt.nz/find/local-body-elections/west-ward-by-election-2020
mailto:nrr@electionz.com
http://www.elections.org.nz/
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FROM OUR PARIS CORRESPONDENT 
Enforced social distancing at the Cafe de la Paix.

Need a Quality Builder ?
Full Builds, Extensions and Repairs 

Jobs Large and Small
We are happy to help!  
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Contact us today for a 

quote or to discuss 
your next project
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�����������
www.hurunuibuilders.co.nz�

wbeaven@amuri.net

Do you have a competitive 
edge and go the extra mile to 
win? Are you looking to turn 
your ambition into a successful 
career? We want to talk to you!
Property Brokers are excited about the future and right 
now we have opportunities for you to join our sales team 
working in either Hanmer Springs area or Rangiora and 
surrounding district. We have outstanding industry-leading 
training and incredible career paths for the right applicant.
If you are used to commission based earnings, if you have 
sales/customer service experience and are prepared to 
study towards a level four real estate license, then now is 
the perfect time to have a chat.

Contact Linda Fogarty Area Manager  
M 027 294 4818  |  E lindaf@pb.co.nz 
Property Brokers Ltd Licensed REAA 2008Type to enter text



Hanmer Springs Bridge Club 
Results

2 July 2020 

1st D East and W Stewart 

JPs in Hanmer Springs
Alice Stielow       315 7219
Joy Wilson           315 7147    027 2202511
Rod Ell                315 7222     027 4372464
 

TRIVIA ANSWERS 
1. The Jungle Book 2. A clownfish 3. Quite InteresIng  
4. Skullcap 5. The Half Marathon 6. A lei 7. Blarney.  
8. Snowdon 9. Pumice 10. Antonio Banderas 11. 4.  
12. Gold. 13.  The ears 14. The Sun 15. Alkali  
16. Rubella. 17. An Ounce  18. Renal  19. New York 
20  Harold Wilson 21. Russia 22. Shirley Temple  
23. The Rough 24. Greg Norman 25. The claret jug  
26. Malaysia 27  Indian Ocean 28. Caracas.  
29. The dam 30. Silver  31. Scotland 32 Dick Turpin  
33. All Souls Day  34. Lou Reed. 35 BaSy

Community  Notices

Hurunui District Councillors 
Please feel free to contact us, as your  
closest representatives. 
Nicky Anderson, Rotherham
0275 315997 
nicky.anderson@hurunui.govt.nz
Ross Barnes, Mount Lyford
03 315 6583 
ross.barnes@hurunui.govt.nz

Hanmer Springs Physiotherapy Clinic
Manual therapy, Sports injuries ,  
Acupuncture
For appointments ph: Chris Dixon : 
0274209766

Hanmer Springs Golf Club 

Studio Unit To Let 
Everything provided. Suit Single person or couple 
$220 a week plus power 
Phone 029 200 3720

Ladies Golf - Medal and Putting
 
1st – Ann Galloway
 
Men – Monthly medal
 
1st – Mike Sell       nett 67
2nd – Paul Jones   nett 68
3rd – Adam Jacks  nett 68
 
Twos
 
Brent Berry
Bruce Mitchell
Mark Minson
Wayne Love
NTTP – Greg Samson
 

mailto:nicky.anderson@hurunui.govt.nz
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F O R  T H E  A D V E N T U R O U S  S O U L

20 BEST ISLANDS
TO LIVE ON

Breathtaking view away
from the city | p. 14

VOYAGE TO
THE CARRIBEAN

Top secret hideaways
and exotic escapes | p. 35

WHERE TO GO
THIS SUMMER

Surprising retreats &
local favorites | p. 112

 PHONE  027 45 27 834

 LADIES AND MEN’S HAIRDRESSERS 
   

        PHONE 027 452 7834 

Damian Youngman 
Interior Plastering

M: 027 627 3255 | E: capybara@outlook.co.nz

 Quali!ed & experienced professional tradesman
Big & small jobs

Damian Youngman Plastering

C H R I S T C H U R C H  T O  H A N M E RC H R I S T C H U R C H  T O  H A N M E R

III I RETURN DAILY I II I
027 2 HANMER

4 2 6 6 3 7

Charles Dickens

“There is nothing in the world so irresistibly contagious as 
laughter and good humour.” 

“Have a heart that never hardens, and a temper that never 
tires, and a touch that never hurts. “ 

“I loved her against reason, against promise, against 
peace, against hope, against happiness, against all  
discouragement that could be.”

http://readme.co.nz/thepinkie/
http://readme.co.nz/thepinkie/


MY PARADISE – ST HELENS 
The sign danced to and fro, led by its partner the wind  

They were dancing a dance that they have done for years  
I knew the dance off by heart 

Along with the words written on the sign's face  
That were being hidden by a jealous shadow  

For I had kept those words close 
For the place where the signs danced  

And the wind blew, 
Was my slice of paradise 

I looked over at the tree soldiers  
Protecting this place 

Keeping it hidden from those who try to plague it  
As I stroll down the ragged gravel path 

They slowly wave to me beckoning me over 
When I do not respond they simply droop with sadness 

I keep on walking, not looking back 

Soon the sound of a running river calls out to me  
Beckoning me over 

I wish to run over there, 
To feel the cool water licking at my feet  

But alas there is work to be done 
At the giant homestead 

I walk through the large, red door  
I could hear the faint beating of a heart 

And the happy sound of laughter drifted through the air 
I run up the small, old stairs as they creak and groan under me 

I soar through the air as I jump over the packed boxes 
And continue to run to the eye of the house  

Looking down I run my pale fingertips over the smooth cool surface 
I lay my head on the glass and look out 

I lose my breath as I see the beautiful sights that await me 
The rolling hills and the swaying flowers 

The running river beckoning me over  
The tree soldiers waving at me  
The sign dancing with the wind 

The jealous shadows now sulking under the trees 
The sign's carved words now visible under the warm sun’s beams 

"St. Helens" I call  
The words ride the air 

Echoing throughout the house I smile to myself 
After all, this place is my paradise 

by Tessa Jenkins, age 11 



Free Classified Advertisements The Pinkie will run your classified for free. With everything free 
there are always conditions. 40 words max and it needs to be non-commercial.   It has to be emailed 
in - please, no trying to give them over the phone. We will run them a maximum of twice.              
hsvillagenews@xtra.co.nz

 
JULY  
5th	 	 Golden Oldies Rugby vs Kaikoura 

AUGUST ’20 
8th	 	 Golden Oldies vs Sumner 
19th	 	 Mens Midweek Golf Tournament 
23rd	 	 Golden Oldies vs Golden Koru 
 
 
SEPTEMBER ’20 
5th	 	 Canterbury vs Tasman  
	 	 @ The Domain 
September 
12th	 	 Mens 54 Hole Golf Tournament 
12th/13th	 10 K Run and Teams Events 
  
OCTOBER ’20 
13-15th	 Mens & Womens Over 40 
	 	 Tournament 
25th 	 	 Child Cancer Golf Tournament 

DECEMBER 
5th 	 	 Hanmer Holiday Homes Marathon, ½ 	
	 	 Marathon & 10 K Runs 

FEBRUARY ’21 
27th	 	 Yoga Festival - Health & Well-being 

MARCH ’21 

APRIL ‘21

Events Calendar

A lot of people have asked us to revive 
this page and give it a post-Covid  
update. 

 
JULY  
5th	 	 Golden Oldies Rugby vs Kaikoura 

23rd	 	 Delivery of by-elction ballot papers 	 	
	 	 begins 
AUGUST ’20 
8th	 	 Golden Oldies vs Sumner 
14th	 	 By election vote deadline @ Midday 
18th	 	 Official announcement by-election 	
	 	 results 
19th	 	 Mens Midweek Golf Tournament 
23rd	 	 Golden Oldies vs Golden Koru 
 
SEPTEMBER ’20 
5th	 	 Canterbury vs Tasman  
	 	 @ The Domain 
12th	 	 Mens 54 Hole Golf Tournament 
12th/13th	 10 K Run and Teams Events 
16th to 19th  Amuri Players 'Footrot Flats’ 

OCTOBER ’20 
13-15th	 Mens & Women’s Over 40 
	 	 Tournament 
25th 	 	 Child Cancer Golf Tournament 
30th	 	 Hanmer Springs Fete 

DECEMBER 
5th 	 	 Hanmer Holiday Homes Marathon, ½ 	
	 	 Marathon & 10 K Runs 

 
 
 

FEBRUARY ’21 
27th	 	 Yoga Festival - Health & Well-being 

MARCH ’21 
20th	 	 4 & 8 Hour MTB Event 

APRIL ‘21 

MAY  
1st	 	 Four Square ½ Mararthon, 10 K etc 
22nd	 	 Mt Isobel Challenge 

If You Have Any Events Coming Up In the 
Next 12 months please let us know so we 

can include them here



Vegetarian

Vegetarian

Nowhere is perfect…but in my opinion, Hanmer Springs is 
preSy damn good!  

We enjoy ‘out-the-back’ with its splendid mountains to 
explore, nearby rivers and lakes to fish and swim in, 
forests, tracks and reserves to play in,  the tranquillity,  
the village atmosphere alongside good roads and in-
frastructure, clean water to drink, community faciliIes, 
and most of all, the potenIal  and the hope to be beSer.  
  
What I have learned is that many of the things that we 
maybe take for granted, didn’t happen by accident. The  
infrastructure, the reserves, and the ameniIes that we  
enjoy here in the village have come about because of 150 
odd years of careful thought, planning and hard  volun-
teer work — along with heated debate no doubt — by not 
only local poliIcians, but by members of all sorts of com-
munity groups and clubs.  

There will always be improvements to make to the nuts 
and bolts of the Village, as well as bigger projects that will  
benefit locals and visitors alike.  It is imperaIve that these 
improvements reflect the thoughts, values, aspiraIons 
and needs of the folk who live here.  

I would feel honoured to pick up the baton and represent 
those needs, hopes and aspiraIons for the community of 
Hanmer Springs, as well as the surrounding area, at the  
Hurunui District Council table in Amberley.  It is important 
that there is representaIon for our far-away community 
with its issues in relaIon to tourism, the need to progress, 
the development of the Old Soldiers Block as a communi-
ty hub, for the need to diversify our porqolio of visitor  
aSracIons, and also  to support the needs of our older 
generaIon. 

It is also important that Hanmer reflects the broader  
aspiraIons and strengths of the  Hurunui District, and 
that we are a funcIoning and strong pillar of this District. 

For that reason, I would be grateful to be able to repre-
sent us by winning your vote in the up-coming West Ward 
by elecIon. 

A Vote for Mary Holloway is a 
Vote for Hanmer Springs

The design standards are being
reviewed. Let us know your

thoughts and opinions by 5pm
Monday 13 July 2020. 

For more info visit
www.hurunui.govt.nz/report/

consultations
 



Big Recycling 
Changes for 
Canterbury 
Changes with  
Acceptable Items

Canterbury’s recycling sorting facility is reopening 

under Alert Level 3, and kerbside recycling will 

start being processed again, rather than stored, 

from Monday 4 May. The move brings changes to 

the types of plastics that can be recycled, and  
residents are asked to implement the changes 

straight away. 

Tighter acceptance criteria from overseas, lower  
commodity prices and limited access to ports has 
changed the global market for plastics so only types 1, 2 
and 5 can be accepted now. 

Mixed plastics 3, 4, 6 and 7 and any soft plastic that can 
be scrunched into a ball will need to go in the rubbish. 

Plastic types 1 and 2 are things like soft drink, juice, milk 
and cream bottles and ice cream containers. Type 5 
plastics are often used for large yoghurt containers,  
margarine, spreads and less rigid containers. 

Waste Minimisation Team Leader Sally Cracknell said the 
changes are a flow on effect of the international plastic 
market and global environmental movements.  

“We’re asking residents to check the number in the  
triangle on the bottom of their plastic is 1, 2 or 5 before 
putting it in their recycling,” she said. “Plastic types 3, 4, 
6 and 7 have now become a landfill item.”  

“We are in the process of drawing up a notice that can 
go out with our recycling bags as a reminder, but it’s  
important our residents make this change as soon as 
they hear the news” she said. 

“Prior to Level 4 lockdown the Hurunui had a great track 
record for low contamination rates in our recycling, 
meaning less of our recycling was diverted to landfill.” 

“We are grateful for the effort our district put in to its  
recycling and we know this is a big change for our  

residents. The best advice we can give right now is to 
buy products in types 1, 2 and 5 plastics if you can and 
put all other plastic types in your rubbish.”  

There are things residents can do to ensure the district’s 
recycling doesn’t end up in the landfill including: 

• Check plastic containers for a plastic type – if it’s 
numbered 3, 4, 6 or 7, put it in the rubbish. This 
goes for all lids as well, regardless of the plastic 
type 

• Keeping recycling clean – dirty recycling will be 
rejected and could contaminate a whole load of 
otherwise good materials. 

• Keeping soft plastics out – soft plastics are a 
common contaminant. Put anything that can be 
scrunched into a ball into the rubbish, regardless 
of the plastic type 

• Look before you buy – if it’s not a plastic type 1, 
2 or 5, look for alternatives or contact the maker 
to ask them to consider alternative packaging 

• 50 percent of the mixed paper that comes 
through the recycling stream is junk mail. A no 
circular/junk mail sticker on your letterbox is a 
great way to significantly reduce this. 

ACCEPTABLE NOT ACCEPTED

Out of hours recycling facili2es for paper, card, cans, 
plas2c bo7les, small plas2c containers, glass bo7les 
are provided, ensure recycling is loose and clean and 
all lids removed. 

   Kerbside Refuse and Recycling Collec2on 
Service - Monday 8am 

When using the Council’s kerbside refuse and recycling 
collec7on service, please remember only official Hurunui 
Council refuse and recycling bags will be collected.   These can 
be purchased from Hanmer Springs Four Square and the 
Hanmer Springs Library. 
Non-complying bags and recycling bags containing glass 
bo7les will not be collected

Out of hours recycling facilities for paper, card, cans, 
plastics types 1, 2 & 5 only and glass bottles are 
provided; please ensure recycling is clean, loose 
and all lids are removed.  Soft plastics (i.e. those 
you can scrunch in your hand) are not recyclable 
and must be placed in the refuse.
Kerbside refuse and recycling collection – Monday 
8am
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Just a few weeks before lockdown, Hurunui Seismic  
Stories was published by the Amuri Community Art 
Council.  Compiled by Emily Anderson, with  
photography by Natasha Shearer it is a collection of  
seventeen stories about the impact of the Kaikoura Quake 
on the Hurunui District.   

“On 14th November 2016 at 12.02 am the stillness of 
the night was shattered by a violent earthquake that 
rocked the rural district of Hurunui. This 7.8-  
magnitude giant took just moments to change the 
landscape and the lives of the people in the area. 
The quake was felt the length and breadth of the 
country and was reported by news media around the 
globe. Mountains moved and new lakes were formed 
as landslips blocked valleys, damming rivers. 
Families jumped off roofs, huddled under tables and 
fled as their homes collapsed around them. People 
were thrown from their beds. Furniture was tossed 
like toys, pictures dropped off walls and glass and 
crockery was smashed to pieces. Telling their  
stories in their own words, small-town heroes  
describe the moment the quake hit, fleeing for their 
lives, daring rescues and the immediate aftermath of 
this massive natural disaster. 
Hurunui Seismic Stories is a collection of tales of 
death, loss and fear, hope, humour and the country 
spirit of can-do attitude and resilience. Most of all it is 
about a community pulling together to walk the road 
to recovery.” 

In the immediate aftermath much of the media focus was 
on Kaikoura with its dramatic costal uplift, and the  
evacuation of stranded tourists by helicopter and boat.  
Although the Hurunui District was severely impacted by 
the quake many local people felt their stories were  
somewhat forgotten, so in 2017 an oral history project 
was created, funded by a Lotteries Grant.  Interviews and 
photos were collected from 26 Hurunui residents and an 
exhibition was created which toured the A & P Show,  
libraries, halls, and cafes in the district.   

As the exhibit shared only a fraction of the material col-
lected, there were numerous requests to create a book.  
Over the next two years the Rātā Foundation and the New 
Zealand Lottery Grants Board generously supported this.    

Emily Anderson oversaw the creation of the book.  She 
has worked as a researcher, writer and interviewer for 
documentaries for TV3 and TVNZ.  Eight years ago  
Emily completed the National Library Oral History  
training and has worked on several large oral history 
projects since then, including the ‘Back in the Day’ project 
that was in the Hanmer Gallery a few years ago.   

Natasha Shearer, a photographer who has won awards 
for her work at The Press, came on board to take  
professional portrait photos of the interviewees, their fami-
lies and properties.   

Books are being sold for $40.00 a copy and can be pur-
chased through the Hanmer Springs I-site.  Details for 
purchasing are also on the Hurunui Seismic Stories Face-
book page.    

                                      Emily Anderson (ler) and Natasha Shearer



CLASSES & FITNESS, CLUBS & MUSIC

HANMER SPRINGS ADULTS’ CHOIR 
No experience necessary! Wednesday during 
the school term. 7 - 8.30  
Hanmer Springs School

Cost $10 casual or $60 full term.  
Contact Rosalind Kelly for further enquiries 
027 733 4405

Hanmer Springs Tennis Club  
During season twilight tennis plus kid’s 
coaching. Contacts:, Olivia Reid 021548776 
(adults), Sarah Currie (Kids) 02108264557

YOGA 
Tuesday's 5:15pm @ 12 Amuri Ave
Sunday's 10am @ Amuri Estate, 
128 Medway Rd
Please call/txt Olivia 021 548 776 to 
confirm your spot
Check the FB page for changes in 
days/times each week

PILATES  
Pilates classes @ 12 Amuri Ave 
Mon 5.30pm Thursday  8.45 am 10 am 
Corrie 0210457666  
Wendy 027243 2123

HANMER SPRINGS COMMUNITY GYM 
For use by members. Located downstairs @ 
Sports Pavilion. Machines for cardio & weight 
exercise. Membership enquiries  
Phone Shane Adcock 021 921 109

LINE DANCING 
Memorial Hall Monday 1 pm  
Contact Penny 0272 408 321

Cost:donation

TUESDAY WALKERS 
Tuesday morn walks in local forest area. 
Approx 1½ - 2 hours. Meet 9.45 am at 
Jollies Pass Rd Forest Entry car park (by 
old DoC house) More info Anne 
0212777515 or Julian 021 148 2811

Tramping group 
Day tramps in local mountains and 
surrounding areas. Every Wednesday.

For more information contact Janet  
021 103 4303. Mt Isobel Tramping 
Group

FACILITIES & VENUES

ANGLICAN CHURCH HALL 
Available for hire for groups, worships, 
retreats etc. 
Contact Rev Natasha Glenderran 317 7211

HANMER SPRINGS GOLF CLUB 
AVAILABLE FOR HIRE FOR FUNCTIONS, 
WEDDINGS, FUNERALS ETC. Fully equipped 
kitchen, Spacious, warm, carpeted room. Bar 
facilities. Phone 315 7110

SPORTS PAVILION 
Available for sports groups, weddings, functions 
etc. Fully equipped kitchen. Large carpeted 
function room. Changing rooms, showers 
Contact the library

Listings on these pages are free 
and are the responsibility of 
those listed to keep up-to-date

CHURCHES

COMMUNITY LIFE CHURCH 
Resuming shortly

Anglican Church of the Epiphany  
31 Jollies Pass Road - Sundays 10 am 
Tea & Coffee after Sunday service. 
Rev Natasha Glenderran 315 7221 
People’s Warden Jonathan Gardiner 315 7925 
For wedding information & church hall bookings 
phone Natasha

Catholic Parish of the Good 
Shepherd, Hurunui 
St Roch’s Church 27 Amuri 
Ave.Mass 5 pm each Saturday 
Culverden Church Mass 6.30 pm 
first Sunday of each month &, 
2nd 3rd Saturday each month 

Fire, Ambulance and Police Dial 111

HANMER SPRINGS BRIDGE 
CLUB 
THURSDAYS AT THE ANGLICAN 
CHURCH HALL @ 7.15 pm 
Call Joy 315 7147 or 

MORRIS DANCING 
7.30 pm Memorial Hall every 
Thursday 
Contact John Dumsday 
 Phone 021395022.



CHIMNEY CLEANING & REPAIRS 
Abel & Prestige offer a professional 
service including firebox repairs, 
replacement bricks, bird netting  
and more… 
Phone us to book in  
0800 661 244  
www.abelandprestige.co.nz

Culverden - Hanmer charabanc. Ca 1910
Janice Clyma AREINZ

Residential/Lifestyle  
Sales Consultant  
Hanmer Springs

027 434 7090

Licensed REAA 2008

Dear Hanmer businesses, services and Trades.    
We are nearly done with the updates for the reprint of your 
Community Directory, and although many have been very 
prompt in confirming or changing their adverts we are hav-
ing difficulty inspiring the stragglers.  If you don’t have an 
email, I may not have managed to knock on your door yet, 
but if you want your business ad repeated please let me 
know on janice.clyma@xtra.co.nz.    You will be included 
anyway if you don’t confirm your existing advert or haven’t 
bothered to create one, but it will only be your business 
name and a phone number.  For a paltry $10 you can have 
a great representation of up to 7 lines.  If you paid $10 last 
time, its free, just confirm your booking is correct going 
forward. 
If you want a new advert or to upgrade just email and we 
can sort it.  ¼ page is $25 and ½ page is $50.  No GST. 
This is a village asset and your support is appreciated.   
Any new businesses that haven’t contacted me already 
please do, we really want you on board. 
Regards Janice Clyma, organiser.

mailto:janice.clyma@xtra.co.nz
mailto:janice.clyma@xtra.co.nz


Shawn 

021 187 1983  
Interior/Exterior Painting 
propertyenhancements@icloud.com

Type to enter text

A L T O GETHER BE TT E R Res ide n t i a l  /  Comme rc i a l  /  R u ra l  /  L i f e s t y l e

Our team at Bayleys Hanmer understand what’s involved in selling property. Backed by strong local knowledge and in depth 
marketing experience, Bayleys Hanmer takes a no nonsense approach through exceptional service and an  
easy-to-deal with manner. 

An update on the market and your property’s value is complimentary, please call to arrange a time that suits.

Trust in the strength of Bayleys Hanmer

WHALAN AND PARTNERS LTD, BAYLEYS, LICENSED UNDER THE REA ACT 2008

Bayleys Hanmer   03 315 7717   10 Conical Hill Rd, Hanmer Springs 7334   hanmer@bayleys.co.nz

   Mark: 027 222 5408     Peter 021918 508 
   email: mark@obrienconstrucCon.co.nz  
     email:  peter@obrienconstrucCon.co.nz

Type to enter text


