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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. 
Ge=ng 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 719

Hanmer  0274 337 985  
Christchurch, Hanmer Springs, Kaikoura, 
Cheviot, Waiau, Rotherham, Waikari, Waipara
Amberley, Rangiora, Greta Valley, Culverden 
hanmercheviotcouriers@xtra.co.nz  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The Pinkie is published by 
Hanmer Springs Village News Ltd 
Richard Tapper 
hsvillagenews@xtra.co.nz 

Contact Details 
hsvillagenews@xtra.co.nz 
Richard Tapper 

0274 337420 
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 
0274 337 420 

The alternaLve - 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 

hTp://readme.co.nz/thepinkie/

 

 
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 Audiologist – Vera –7th October 

MEASLES 
We are currently offering free measles vaccinations 
for anyone age 15-30 who has not got a measles 
vaccination on their records. 
 
If you think that you fall into this category and want to 
be vaccinated, please call the Health Centre 03 
3157503 for an appointment with the nurse. 
 
 
 
 
 

TRANSPORT SHUTTLE 
Please see the article elsewhere in the Pinkie 
regarding the progress of shuttle transport down to 
Christchurch Hospital for appointments! 

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 

 

 

 

mailto:hsvillagenews@xtra.co.nz
mailto:hsvillagenews@xtra.co.nz
mailto:hsvillagenews@xtra.co.nz
mailto:hsvillagenews@xtra.co.nz
http://readme.co.nz/thepinkie/
mailto:hsvillagenews@xtra.co.nz
http://readme.co.nz/thepinkie/
mailto:hsvillagenews@xtra.co.nz


Chicken and ratatouille 
Ingredients
4 chicken thigh fillets, preferably skin-on
salt and freshly ground pepper
1/4 cup olive oil
2 anchovies, roughly chopped
2 large brown onions, cut into 3cm pieces
4 garlic cloves, roughly chopped
2 zucchini, cut into 2cm rounds
1 eggplant, cut into 5cm pieces
1 yellow capsicum, cut into 3cm pieces
1 red capsicum, cut into 3cm pieces
2 cups cherry tomatoes, halved
4 sprigs thyme
1/2 cup loosely packed basil leaves, torn
 
Method
1. Halve the chicken thighs and season well with salt and 
pepper. Heat the oil in a very large skillet, frying pan or chef 
pan over high heat and brown the chicken well on all sides. 
Remove the chicken from the pan and set aside.
2. Add the anchovies, onion and garlic to the oil and fry until 
fragrant. Add the zucchini, eggplant and capsicum and fry 
until lightly browned. Add the tomatoes and thyme 
and stir until combined. Season with salt and pep-
per then return the chicken pieces to the pan, stick-
ing them into the ratatouille skin-side up.
3. Simmer the ratatouille for about eight minutes un-
til the chicken is cooked through. Remove from the 
heat and stand for at least 10 minutes before serv-
ing, scattered with the basil leaves.

 

Creamy one-pan chicken with 
charred lemon and crispy prosciuTo 
If there is one thing I walked away from French culinary 
school with, it was some know-how about making a 
sauce with all the brown gnarly bits in the pan, the 
base of flavour in this easy one-pot wonder. Combined 
with crisp chicken skin and lovely charred bits of lemon, 
this is one for the regular rotation.
Ingredients
4 chicken marylands
8 shallots, peeled
½ lemon, sliced into rounds
2 tsp Dijon mustard
1 garlic clove, crushed
¾ cup white wine
1 cup chicken stock
200g creme fraiche
4-6 slices prosciutto* (optional; check gluten-free if required)
1 cup spinach leaves
Method
1. Preheat the oven to 170C fan forced (190C conventional). 
2. Place a large ovenproof frypan over medium-high heat. Add the 
olive oil and once a sheen appears, add the chicken skin-side-down. 
Cook for five minutes then add the shallots and lemon slices in a sin-
gle layer. Place a dinner plate over the top (this helps with even cook-
ing, see tip) and cook for another 15 minutes or until the skin is 
caramelised and crisp. 
3. Using tongs, gently turn the chicken over so it is now skin-side-up 
and remove the lemon pieces (set them aside for later). Push the 
chicken to the side a little and scrape up any of the gnarly brown 
caramelised bits before adding the mustard, garlic, white wine and 
chicken stock. Stir to combine. Turn off the heat then stir through the 
creme fraiche. Pop in the oven for 30 minutes or until the chicken is 
just cooked through. 
4. While the chicken is cooking transfer the prosciutto slices, if using, 
to a lined baking tray and pop in the oven and cook until crisp, about 
5-8 minutes. If your prosciutto isn't overly fatty, you may like to drizzle 
it with a little olive oil to help it crisp. 
5. Top the chicken with the reserved lemon slices for the last minute 
of cooking, just to warm through. Remove the pan from the oven and 
push the spinach leaves into the sauce – the residual heat will soften 
them. Top with crisp pieces of prosciutto, if using, and serve. 
Tip: The key is cooking the chicken skin-side-down for a very decent 
amount of time. I throw them in a pan, place a plate on top and let 
them while away so the fat renders and browns properly; this is often 
a step that is skipped over, don't do that here. 

     Spring Chicken



Vietnamese chicken coleslaw 
This delicious coleslaw packs a hearty sweet-and-
sour punch.
Ingredients
3 chicken breasts 
1/2 cup rice vinegar 
3 tbsp sugar 
1 red onion, sliced 
250g cabbage, shredded 
1 large carrot, peeled and shredded 
2 tbsp olive oil 
1 tbsp mint 
Coriander leaves 
1 tbsp chopped roasted peanuts 
1 tbsp crisp fried shallots 
Prawn crackers to serve 
Nuoc mam dipping sauce
1/2 tsp sugar
3 tbsp fish sauce
1 tbsp fresh lime juice
1 red chilli, sliced
Method 
Put chicken in saucepan of water and bring to boil. 
Simmer until chicken is just cooked. Drain and set 
aside. 
Combine vinegar and sugar, marinate sliced onion for 
30 minutes. 
Mix cabbage and carrot together in a large bowl. 
Shred the chicken with your fingers and combine with 
cabbage. Add onion and marinade, drizzle with oil and 
toss well to combine. 
Garnish with mint, coriander, peanuts and shallots. 
Serve with prawn crackers and dipping sauce. 

Rosé spring chicken stew recipe with 
bacon and potatoes 
I am a firm believer that stews shouldn't be restricted to cosy 
winter nights. A light summer broth, like this one made from rosé 
and packed with spring vegetables, makes for a great dinner 
party dish. Serve with another bottle of rosé, for an excellent al 
fresco one pot feast. This is also a good make-ahead dish to 
have up your sleeve if you are having a mid-week dinner party.
Ingredients
4 rashers of smoked streaky bacon, cut into matchsticks
1 free-range organic chicken, cut into 8 pieces (ask your butch-
er), skin-on
sea salt
black pepper
1 x 750ml bottle of rosé
2 bay leaves
small handful mint sprigs, save some for garnish
500-750ml vegetable or chicken stock*
400g small new potatoes
150g asparagus, woody ends trimmed and cut into 5cm lengths
150g podded fresh peas
10 radishes, halved
100g watercress
drizzle of your favourite extra virgin olive oil 
* gluten-free if required
Method
1. Place a large, heavy-based saucepan over a medium heat. 
Once hot, add the bacon. Cook for three or four minutes, until 
the bacon fat renders and the bacon is beginning to colour. Use 
a slotted spoon to scoop out the bacon into a bowl, leaving the 
fat behind in the pan. 
2. Season the chicken pieces generously with salt and pepper. 
Brown the chicken in batches (so as not to crowd the pan) for 
about four minutes on each side, before transferring the brown 
pieces to a tray and repeating until all the pieces are a golden 
colour. Keep all the fat that has accumulated in the pan. 
3. Return the bacon and the chicken pieces to the pan, not for-
getting the lovely juices in the chicken tray. Pour in the rosé, 
herbs and top up with enough stock to just cover the chicken 
pieces. Pop the lid on the pan and bring to a simmer over a 
medium heat. Once simmering, rest the lid on top, not complete-
ly covering and simmer over a medium to low heat for 40 min-
utes. 
4. After 40 minutes, add the potatoes. Cook for a further 15 min-
utes, or until the potatoes are tender (push a sharp knife through 
them and it should slide in). Check the seasoning. 
5. Once the potatoes are tender, add the asparagus, peas and 
radishes and cook for a further two or three minutes before stir-
ring the watercress through at the end. Put the lid on and bring 
to the table. 

 Festival
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1.       Which river runs through St Petersburg? 
2.       What is a fichu? 
3.       In which year were medals first presented in the    
          Olympic Games and where were they held? 
4.        In which sport do teams play for the Stanley  
           Cup? 
5.        Of which country is San Salvador the capital city? 
6.        Who was the first player to score more than    	  
          10,000 runs in test cricket? 
7.       In what goods does a mercer deal? 
8.       Of all land plants, which is the fastest growing? 
9.       There is a common pizza called Quattro stagioni? 

           What does it mean? 
10.      A raisin is a dried version of which fruit? 
11.       Which green and black fruit would you find on a 	     
            tapas plate? 
12.       What was the name of the paranoid android in  
            the cult series, ‘Hitchhiker’s Guide to the Galaxy? 
13.       The state of Assam in India’s north-east is  
            famous for its production of which leaf crop? 
14.       Who wrote the ‘Mr Bean’ series? 
15.       Which sport has the nickname ‘Sport of Kings’? 
16.        Heraklion is the capital of which Greek island? 
17.        Which is Japan’s second largest city? 
18.        Of which island group is the capital called 
             Port Stanley? 
19.        What is the capital of France’s Alsace region? 
20.        What is a more common word for the process of  
              parturition? 
21.       What well known board game is set in Tudor   	    
            Mansions? 

22.       What cult film of 1973 is set on the Scottish 
            island of Summerisle? 
23.       Which Antipodean actor starred in the film  
           ‘Master and Commander? 
24.       Where would you find a fish’s dorsal fin? 
25.       Dr Zamenhof devised which communications  
            tool in 1887? 
26.        What is didactic literature designed to do? 
27.       Who was Cool Hand Luke in the movie of the  
            same name? 
28.       Which book by Rudyard Kipling is the story  
            of an orphaned son of a soldier stationed in  
             India? 
29.        Who wrote the 1930 Sam Spade adventure ‘The    
             Maltese Falcon’? 
30.       What style of music would you associate with 	  
            John Lee Hooker and Muddy Waters? 
31.       What is the plant ‘belladonna’ more widely     
            known? 
32.       Clove oil has traditionally been use to ameliorate  
            which complaint? 
33.       In which country is the port of Odessa? 
34.       What scale is used to measure the heat  
             of chillies? 
35.       W is the chemical symbol for which 
             element? 
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 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
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Council 
Freedom Camping 
Council are keen to retain the status quo re freedom 
camping in Hanmer until there is an opportunity to pass 
a new by law in 2022. There is still a great deal of  
consternation in Hanmer over the designated sites in 
Chisholm Avenue and Cheltenham Street. Nobody likes 
having these sites where they are and it does seem a 
shame that they are still there when a toilet block has 
been installed at the Hanmer River site which has room 
for campers available. The HDC is well aware of the 
feelings on the subject in Hanmer and the matter will be 
further discussed at the next Council meeting.  
Agenda Items 
Matters for discussion at this week’s Council meeting 
include the Three Waters Reform as well as allocation 
of roles for the new Councillor for the West Ward, Mary 
Holloway. 
Conical Hill Fly-Ride 
At the last Council meeting it was confirmed that funds 
had been granted for this project and implementation is 
to be overseen by the Hanmer Springs Thermal Pools 
and Spa Management Committee. The Mayor said that 
the previous project at the pools was delivered on time 
and the group had a proven track record.



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
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Footrot 
Flats 

Pictures courtesy 
Karl van Beek



Matt 
Flight



 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

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

Need a Quality Builder ?
Full Builds, Extensions and Repairs 

Jobs Large and Small
We are happy to help!  
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ƚŚĂƚ͛Ɛ�ǁŚĂƚ�ǇŽƵ�ŶĞĞĚ
Contact us today for a 

quote or to discuss 
your next project

#FO�5JMZ
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www.hurunuibuilders.co.nz�

wbeaven@amuri.net

 Clelia Lind
027 232 4211

St James Journeys 
St James Cycleway & St James Walkway 

Pick Up and Drop Off Service 
from Hanmer Springs or St James Homestead 

03 315 5086 or 027 315 6106

9 The Pinkiewww.thepinkie.co.nz

St James Cycleways transportation.
Pickup/Drop offs to St James Conservation Area

collecting. His collection is not a museum in that the toys 
are not all old and they are not all in pristine condition – 
after all, toys are meant to be played with.  His collection 
offers a rare chance to experience a very broad range of 
toys - from a working model railway, dioramas made with 
kitsets, audio-visual excerpts, loan collections and 
donated toys and collectable items.

The Toy Collector knows that nostalgia exists even in the 
very young when, just as for adults, seeing a toy or 
picture can instantly bring forward a previously deeply 
buried memory.

The Toy Collector hours are 10am – 4pm every day 
during school holidays
Then 10am -4pm Thursday – Monday during the School 
term – Leaving Tuesdays and Wednesdays for group 
bookings including Schools, Preschools, walking groups, 
Retirement Villages  etc

Admission charge: $10 adult, $5 child, $25 family with 

family and annual passes available.

Admission tickets can also be purchased online at 
www.thetoycollector.co.nz 

A range of kit sets, NZ-made collectables and unusual 
diecast will be available for sale.  The Toy Collector can 
also source harder-to-find items.

FOR MORE INFORMATION: Contact the Toy Collector 
(Alan Preston) Phone: (03) 3667784

St James Journeys 
St James Cycleway Pick Up & Drop Off Service 

From Hanmer Springs or St James Homestead 
03 315 5086  or 027 315 6106

              Right Page 

   FOOTROT FLATS 
Photos Courtesy of 

Karl van Beek 
van beek.co.nz





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

can include them here

 
 
 
SEPTEMBER ’20 
25-27 		 Upholstery with Steve MacDonald* 
	 	 French Polishing with Mike Seaton* 
	 	 Latin & Ballroom Dancing - Jess Leka* 

OCTOBER ’20 
2-4	 	 Saxophone with Lana Law* 
	 	 Basket Weaving with Tamar Guse* 
	 	 Sing Again with Lisa & Matt* 
	 	 Acrylic Painting with Judith Clemett* 
9-11	 	 Soap Making with Chloe Dear* 
	 	 Theatre Sports with Kerry Lane* 
13-15th	 Mens & Women’s Over 40 
	 	 Tournament 
25th 	 	 Child Cancer Golf Tournament 
29th to Nov1.  Hurunui Garden Festival 
30th	 	 Hanmer Springs Fete 

NOVEMBER 
13 & 14 	 Molesworth Muster makes a return 
 
DECEMBER 
5th 	 	 Hanmer Holiday Homes Marathon, ½ 	
	 	 Marathon & 10 K Runs 

FEBRUARY ’21 
27th	 	 Honour Festival - Your Mind, Your body, 	
	 	 Our Planet 

MARCH ’21 
20th	 	 4 & 8 Hour MTB Event 

APRIL ‘21 

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

* For more information contact Grum musicandarts.co.nz 
or 027 539 8484 

hTp://readme.co.nz/thepinkie/
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JPs in Hanmer Springs
Alice Stielow       315 7219
Joy Wilson           315 7147    027 2202511
Rod Ell                315 7222     027 4372464
 

Vegetarian

Hurunui District Councillors 
Please feel free to contact us, as your  
closest representatives. 

Mary Holloway, Hanmer Springs 
0274 983764 
mary.holloway@hurunui.govt.nz  
Nicky Anderson, Rotherham
0275 315997 
nicky.anderson@hurunui.govt.nz
Ross Barnes, Mount Lyford
03 315 6583 
ross.barnes@hurunui.govt.nz

Hanmer Springs Bridge Club 
Results

Community  Notices

Results  17/09/2020 

1st - J Pillidge & R Ensor

For Sale 
Free Range brown shaver Eggs

$6.00 doz

$10 tray of 20

Free range duck eggs large

$10 doz

Text 021859938 to arrange delivery


Sheryl Dennis

Waiau River Estate

The home of Hells Gate & Marble Point 
Wines & High Country Honey

Sheryl@waiauriverestste.co.nz


TO LET 
Studio Unit. Suit Single person or  
couple. Everything supplied 
Phone 029 200 3720

mailto:Sheryl@waiauriverestste.co.nz
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TRIVIA ANSWERS 
1. Neva 2. A shawl. 3. 1904, St Louis 4. Ice hockey  
5. El Salvador 6. Sunil Gavaskar  7. Fabric and cloth  
8. Bamboo 9. Four seasons 10. A grape. 11. Olives 12. Marvin 
13. Tea. 14 Rowan Atkinson 15. Horse racing 
16. Crete 17. Yokohama 18. The Falklands (Las Malvinas) 
19. Strasbourg 20 Childbirth 21. Cluedo  
22. ‘The Wickerman’ 23. Russell Crowe 24  On it’s back  
25. Esperanto. 26. Instruct 27. Paul Newman 28.  Kim   
29 Dashiel Hammet. 30 The blues. 31 Deadly nightshade.  
32  Toothache. 33. Ukraine. 34 Scoville scale. 35 Tungsten

	WINTER	DARTS	TOURNAMENT	2020	
	

FINAL	RESULTS	
	
	
1st					Guvners																	 	 							7	Wins		72	Points	
2nd				Paddy’s																																																	7	Wins		55	Points	
3rd				F	N	Good																																															6	Wins		68	Points	
3rd				Oche	Bandits																											 							6		Wins		68	Points	
5th				O’Flynns	 	 	 							6		Wins		65	Points	
6th				Scottish	Terriers	 	 							6		Wins		58	Points	
7th				That’s	A	Gibby		 	 							5		Wins		59	Points	
8th				The	Full	Donty			 	 							5		Wins		56	Points	
9th				Weka	Pass	 	 	 							5		Wins		51	Points	
10th	Dart	Vaders	 	 	 							4		Wins		60	Points	
11th	Southern	Shooters	 	 							4	Wins			56	Points	
12th	The	Chargers	 	 	 							1	Win					33	Points	
13th	F	B	Darts	 	 	 							1	Win					31	Points	
14th	Hell’s	Bitches	 	 	 							0	Wins			25	Points	
	
Most	Checkouts	–	Man	–	Dean	Wood	-	26	
Most	Checkouts	–	Lady	–	Mel	Brown	-	20	
	
Highest	Finish	–	Man	–	Jason	Hill	-	120	
Highest	Finish	–	Lady	–	Mel	Brown	–	64	
	
Highest	Score	–	Man	–	Steve	Wadley	–	180	
	 	 				 		_	Paddy																	-	180	
	 	 	 		_	Ash	McCone					-	180	
Highest	Score	–	Lady	–	Denise	Smith	–	162	
	
	
On	behalf	of	all	the	dart	players	I	would	like	to	thank	the	Hanmer	Springs	Golf	
Club	for	hosting	us	once	again..	
Another	highly	successful	season	enjoyed	by	all,	all	be	it	a	bit	later	and	shorter.	
Hopefully	see	you	all	again	next	year.	
	
Les	Mitchell	

Hanmer Springs Golf Club 
The annual 54 hole golf tournament was held over the 
weekend of 12 – 13 September 2020. 
A full field of 104 teed off from 7.30am on the Saturday 
playing 36 holes and a further 18 holes on Sunday.   
This year we were blessed with fine weather for the 
whole weekend.   The course was in pristine condition 
thanks to our Greens staff Steve Hill and Jamie Buttrey. 
The winners were: 
	 54 Hole overall Gross:     Michael Berry.   211 

	 54 Hole overall Nett:	Jamie Laurenson.    201 
	 Senior Gross:	 Paul Bailey (Ellesmere)	218	  
             2nd Gross:	 Nathan Moore (Takaka)221	 	
	 Senior Nett:	 Gary Oldham (G Downs) 207	  
	 2nd Nett:	 Matt Watene (Motueka).  210	
Intermediate Gross: Peter Broughton (Avondale)232	  	
	 2nd Gross:	 Regan Finch (Tarras)	 236  
Intermediate Nett:   Colin Hight (Waitikiri)	 207 
        	 2nd Nett       Dean Goodall (Fairlie)	 208 
Junior Gross:          Steve Broughton (Avondale)  252 
       	  2nd Gross:  Ryan O’Driscoll (Clearwater). 258 
Junior Nett:	         Mark Whitehead Russley).    215 
        2nd Nett:	         Mike Parish (Hanmer)   	      216 

Closest to Pin: 	        Wayne Gugich, John Galletly,  
	 	         Marty Benge, Adam Jacks 
Twos: 19 scored on Saturday  
          and 17 on Sunday. 
We are now looking forward to our over 40’s  
tournament on 13-14-15 October 2020 
Results from AGM Ambrose day Saturday 19 October: 
	 First:          	 Steve Hill, Gordon Simpson, 	 	
	                         Greg Samson Nett 58 
	 Second:	 Mark & Averil Worner, Hoana 	 	
	                        Ayto, Daniel Conrad Nett 60.62 
	 Third:	            Michael Ayto, Peter Oliver, Mike 	
	                       Gibbon, Steve Richens Nett 60.88 
	 Twos:	 	 7 twos were scored. 



What’s  
Coming Up 
Woodbank Road Bridge 
Yes, we promise it’s going to happen. Over the next two or 
three weeks work in going to start on the Rogerson Bridge on  
Woodbank Road. More details next week 

Lodge Lake Villas 
Nine of the Lodge Villas which 
were a part of the Heritage are to 
become their own separate entity 
with the owners grouping together 
to form Hanmer Lodge Lake Villas. 

They promised us details so we 
hope they will give us further information next week. The villas will 
be made available for holiday rentals. 
 

 

Refrigerated Courier Service 
A new refrigerated courier service will be starting in the next two 
or three weeks. Hanmer Cheviot Couriers have decided to add a 
refrigerated vehicle to their fleet and will service both Hanmer 
Springs and Kaikoura. Some time ago there was a very popular 
service, originally run by Hanmer Connection, which had two 
trucks plying the route. Del and Kerry from Hanmer/Cheviot have 
promised us the service will be up and running very soon and we 
will have more details next week. 
 

Community Vehicle 
The Community Board are working on a Community Vehicle via 
eCan but in the meantime the Committee of the Hanmer Springs 
Golf Club have very generously allowed Hanmer Springs  
Volunteer Drivers Group (on Facebook) the use of their people 
carrier free of charge to transport Hanmer residents who do not 
have a means of transport, to and from hospital appointments 
etc. 

The only cost to the traveller will be the cost of fuel so 
the more people who go, the cheaper it is. 
The HSVD will endeavour to provide a driver and shuttle 
but this may be difficult for short-notice appointments. 
In that event, the resident could contact the Amuri 
Community Vehicle Trust who have agreed to transport 
Hanmer residents from Culverden and the HSVD could 
get them to Culverden to meet the ACVT vehicle. 
 
The Hanmer Springs Health Centre is co-ordinating 
transport requests so please contact them on  
03 3157503 and they will get back to you. 



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

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

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 facilities for paper, 
card, cans, plastics types 1, 2 & 5 only and 
glass bottles are provided; please ensure re-
cycling is clean, loose and all lids are re-
moved.  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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Licensed REAA 2008

PUBLIC NOTICE – NOTIFICATION 
OF PLAN CHANGE 4 TO THE  
HURUNUI DISTRICT PLAN 

Plan Change 4 relates to managing  
intensive primary production activities  
(e.g. intensive poultry and pig farms) and  
effluent activities as well as the  
relationship between these activities and  
sensitive activities (e.g. residential  
activities, visitor accommodation,  
community services, healthcare facilities). 


All information on the plan change can be 
found at hurunui.govt.nz/report/consultations, 
including how to make a submission. 


Submissions close 5pm on 2 November 2020. 

For further information, please contact Kelsey Bewley 
on 03 314 0048 or kelsey.bewley@hurunui.govt.nz. 



Shawn 

021 187 1983 
Interior/Exterior Painting 
propertyenhancements@icloud.com
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ALTOGET HER B ETTER Res ident i a l  /  Commerc i a l  /  Ru r a 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@obrienconstruc<on.co.nz  
     email:  peter@obrienconstruc<on.co.nz


