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

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

Our aim is to be New Zealand’s 

greenest printer

Hanmer  0274 337 985  
Christchurch, Hanmer Springs, Kaikoura, 
Cheviot, Waiau, Rotherham, Waikari, Waipara
Amberley, Rangiora, Greta Valley, Culverden 
hanmercheviotcouriers@xtra.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 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 
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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

mailto:hanmercheviotcouriers@xtra.co.nz


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 alternaJve - 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 

hRp://readme.co.nz/thepinkie/

HAIR . BEAUTY . ESPRESSO BAR

BOOK ONLINE WWW.KITOMBA.COM/BOOKINGS/WILKES

Cover 
Hanmer Lake with the Lodge  
Hanmer Villas see. Page 10.

Civil Defence Exercises 
On Friday 2nd October an exercise called AF8 will be con-
ducted in Hanmer Springs. It will start around 1300 
hours and finish about 2000 hours. 
This is a civil defence exercise and will involve the emer-
gency services and some groups from Christchurch and 
Rangiora. 
There will be various setups around the village. If you see 
one and are not sure if its is real or not, please ring 315 
7013 ( this is the Hanmer fire station) 
If you wish to be part of the exercise (as a victim or  
requiring help at your house) please txt your name and 
number to 0274394196. We will contact you and let you 
know how you can help.

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


Portuguese Tarts

These little custard tarts originate from Lisbon, and,  
apparently, were originally one way for monasteries to use up 
surplus egg yolks left over after using the whites as a  
starching agent for religious garments. This is such a simple 
version, where the custard doesn't need to be cooked before 
baking. They are best eaten on the day of cooking and are 
even better when still a little warm. 
Ingredients 
375g pre-rolled puff pastry 
1 tbsp castor sugar 
1/2 tsp ground cinnamon 
icing sugar, optional 
Filling 
1/2 tbsp cornflour 
1/2 lemon, juiced 
200g creme fraiche 
150g castor sugar 
2 extra-large eggs 
2 extra-large egg yolks 
1 tsp vanilla extract 
Method 
1. Preheat the oven to 220C fan-forced or 240C conventional. 
Grease or spray a medium-sized muffin tin. 
2. Lay the pastry out on the bench and evenly scatter over the 
sugar and cinnamon. Press the sugar and cinnamon into the 
pastry with a rolling pin, stretching out the pastry a little in the 
process. Roll up like a Swiss roll, neatening the ends by push-
ing them in a little as necessary. Cut the roll into 14 even 
pieces. 
3. Flatten each pastry disc out in the palm of your hand with 
your fingers until about 3mm thick. Press the pastry into the 
prepared muffin moulds and chill for 20 minutes. 
4. For the filling, add the cornflour and lemon juice to a small 
bowl and mix until combined. 
5. Add the remaining filling ingredients to a large bowl and 
whisk in the cornflour slurry until combined and smooth. 
6. Divide the filling between the tart shells and cook for 20 
minutes, increasing the oven to 250C fan-forced or 270C con-
ventional for the last five minutes. If you like, dust with a little 
icing sugar to serve. 

Rose and Pistachio Tarts

Wellness devotees are seeking out treats that are raw, 
gluten-free, refined-sugar-free and usually organic. Raw 
desserts use ingredients that have not been heated 
above 42C, so the food retains all its enzymes, providing 
health benefits. Feeling the raw love? These pistachio 
love tarts will have you falling for raw, and are perfect for 
impressing that gluten-free buddy or beau. It's best to 
soak the cashews overnight and you'll need to take into 
account freezing time.
Ingredients
Base
½ cup pistachios
½ cup almond meal (or ground activated almonds)
¼ cup shredded coconut
½ tsp vanilla powder
1½ tbsp coconut oil
1 tbsp coconut nectar
Filling
½ cup cashews
1½ tbsp rose water
1 tbsp coconut oil, melted
2 tbsp coconut nectar
¼ cup coconut yoghurt
pinch of saffron
 
Method
1. For the base, add half the pistachios (a quarter of 
a cup) to the blender and process until you have a 
fine powder, then add the rest of the base  
ingredients and process until it all comes together. 
The mixture should stick when pressed with the  
fingers. If it is too dry, you can add a little extra  
coconut nectar or coconut oil, depending on taste.
2. Divide the mixture in half and press firmly and 
evenly into two mini tart tins. Freeze for 30 minutes 
or until quite firm.
3. For the filling, soak the cashews overnight, then 
rinse well before using.
4. Add all the ingredients to a high-powered blender 
or food processor and blend until silky smooth.
5. Remove the bases from the freezer and divide 
the mixture into each and place back in the freezer 
for one hour.
6. In a mortar and pestle, crush one tablespoon of 
pistachios and sprinkle over the tarts to decorate. 
You can store these in the freezer. Just remove 20 
minutes before serving.

Tarts



Rum and Raisin BuRer Tart 
Ingredients 
½ cup sultanas 
2 tbsp dark rum 
3 sheets ready-rolled shortcrust pastry 
½ cup soft brown sugar 
½ cup golden syrup 
60g butter, melted 
¼ tsp salt 
2 eggs 
½ tsp vanilla extract 
vanilla ice-cream, to serve (optional) 
Method 
Heat your oven to 200C fan-forced (220C conventional). 
Cover the sultanas with rum and set aside for 10  
minutes to absorb. Thaw the pastry, cut into  
10-centimetre rounds and fit them into the cups of a  
12-cup muffin pan. 
Whisk together the sugar, golden syrup, butter, salt, 
eggs and vanilla extract. Divide the sultanas between 
the pastry cases and fill with the syrup to three-quarters 
of their capacity. Bake for 15 minutes, then allow to cool 
in the tin. Serve warm with ice-cream, or cool to room 
temperature before serving. Watch out! They'll be runny 
inside. 

Citrus & Ginger Semolina Cake

This rich and decadent cake is moistened with a winter 
citrus syrup. Serve with a generous dollop of sour cream to 
help balance the sweetness. 
Ingredients 
3 eggs 
220g (1 cup) sugar 
180g (1 cup) fine semolina 
280g (1 cup) thick yoghurt 
75g butter, melted 
juice of 1 lime 
2 tsp grated ginger 
35g (¼ cup) plain flour 
1 tsp baking powder 
sour cream, to serve 
Syrup 
220g (1 cup) sugar 
1 tbsp honey 
5 slices ginger, bruised 
juice of 1 orange 
rind of 1 lime (green part only, pith removed), julienned 
rind of 1 orange (orange part only, pith removed),  
julienned 
Method 
1. For the syrup, place all the ingredients and 250ml (1 
cup) of water into a small saucepan and bring to a simmer. 
Simmer for 5 minutes, stirring to dissolve the sugar, then 
allow to cool. Remove the ginger slices. 
2. Heat your oven to 170C fan-forced (180C conventional). 
Grease a 25cm springform cake tin. Whisk the eggs and 
sugar together until the sugar is dissolved. Add the 
semolina, yoghurt, melted butter, lime juice and the juice 
only from the grated ginger (squeeze it with a spoon or 
with your fingers) and beat with a wooden spoon until the 
mixture is smooth. Fold in the flour and baking powder  
until completely combined. Pour the batter into the cake tin 
and bake for 35 minutes, until it's golden brown and a 
toothpick inserted into the centre comes out clean. 
3. Spoon the cooled syrup all over the hot cake and allow 
the cake to cool to room temperature. Remove from the tin 
and serve slices of the cake with a dollop of sour cream. 
Richard’s tip: If you love cakes but don't make them too 
often because you're likely to polish off the whole thing, 
just do what I do: bake a cake, then give half of it to a 
friend. Cakes are made for sharing anyway. 

The Queen of  Hearts, 
She made some tarts, 
All on a summer’s day; 
The Knave of  hearts, 
He stole those tarts, 
And took them clean away.
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1.       What number is represented by LXXV in Roman     
          numerals? 
2.       Which US state has Denver as its capital? 
3.       Who is the patron saint of Scotland? 
4.       According to the proverb what should you never  
          look in the mouth? 
5.       What letter represents F  in the radio phonetic  
          alphabet? 
6.       What sport is played in at ‘The Oval’? 
7.        In the Bible, which archangel foretells the birth of 	  
         Jesus to Mary? 
8.       What bulb is said to ward off vampires? 
9.       What period covers the years 1901 to 1910 in  
          Britain? 
10.      Which long extinct bird was native to the island of    
           Mauritius? 
11.      What name is given to the skirt worn by a  
           ballerina? 
12.      What term is used for a female deer? 
13.      Cyprus is in which sea? 
14.      Who was Charlie Brown’s blanket carrying friend? 
15.      Who wrote ‘The Hitchhikers Guide to the     

           Galaxy’? 
16.      What is the term for a French police officer? 
17.      In French it is ‘jaune’ — what colour is it in 
           English? 
18.      Which singer was nicknamed ‘The Little  
           Sparrow’? 
19.      At which stadium is the French Open tennis  
           championship held? 
20.      How many points is the black ball worth at  
           snooker? 

21.      Who starred in the title role of the movie  
           ‘Crocodile Dundee’? 
22.      What type of instrument did George  
            Formby play? 
23.      What was the nickname of rock and roll pianist  
           Antoine Domino? 
24.      What metal is an alloy of iron and carbon? 
25.      Which country has a cedar tree on its  
           national flag? 
26.      Which musical centres around a character called  
           Sally Bowles? 
27.      Acorns are the fruit of which tree? 
28.      Jacob Marley is a character in which Dickens  
            novel? 
29.      What is the canine symbol of Great Britain? 
30.      How many lines to a sonnet? 
31.      Which surrealist painter painted ‘The Persistence  
           of Memory? 
32.      Who wrote ‘The Catcher in the Rye’? 
33.      What did Colonel Thomas Blood famously steal 
           in 1671? 
34.      Which beetle was sacred to the Egyptians? 
35.      The goat represents which star sign?
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New ultraviolet  
technology for  
Hanmer’s  
drinking water 
Drinking water safety standards in the Hurunui District 
are keeping up with the latest technology.  
Hurunui District Council has recently installed a new  
ultraviolet disinfection unit at the Hanmer Springs water 
treatment plant.   
Before the water reaches the household taps, it is  
exposed to UV light at a specified wavelength, which 
kills bacteria and protozoa, (such as giardia and  
cryptosporidium). 
Dan Harris, Chief Operations Officer, said this new unit 
meets the Drinking Water Standards for New Zealand. 
“The UV intensity is continuously monitored and 
alarmed, providing assurance that water being supplied 
to the Hanmer Springs community is safe.” 

The Pinkie asked the obvious question and that was 
whether water would still be chlorinated (which you will 
remember was going to be a temporary measure). 
The reply we received was: 
 “Chlorine will continue. UV treats the source water as 
the water flows through it. Chlorine provides a residual  
barrier/protection for the piped network.” 

Need a Quality Builder ?
Full Builds, Extensions and Repairs 

Jobs Large and Small
We are happy to help!  
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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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Kate Hodges 

Andy, Emily and Tom, invite you to a Memorial  
Service to commemorate this beautiful lady, at 
Amuri Estate Retreat, 128 Medway Road,  
Hanmer Springs on 

Saturday 3rd October 2020 - 2pm – 6pm 

There is limited parking at the venue therefore a 
shuttle will be leaving from the bus stop beside the 
Thermal Pools (Corner Amuri Avenue & Jacks 
Pass Rd) at 1pm and 1.30pm.  A donation towards 
the cost of the shuttle would be appreciated. 
Please contact Shelley on 027 275 1695 to book. 



Nine of the Villas (previously part of the 
Heritage Hotel complex) are now managed 
by a new company called Hanmer Lodge 
Lake Villas. The three-bedroom alpine  
Villas are available for short-term holiday 
rental accommodaJon. They are fully  
furnished, with fully equipped kitchen and 

laundry faciliJes, lovely open-plan living 
area featuring a log burner and heat pump 
to keep our guests toasty and warm. The 
private outdoor deck showcases stunning 
views of the picturesque mountains, 
tucked away in an exclusive lake se]ng 
right in the heart of Hanmer Springs.  

Enjoy an easy, hassle-free holiday with 
quality linen and towels provided, the beds 
will be made-up for your arrival and a full 
cleaning service is included on your  
departure.  

 Take a short, scenic walk through the  
immaculate gardens in the iconic Hanmer 
Lodge grounds or feed the ducks.  With 
Villas doRed around the lake in an  
exclusive neighbourhood off Rutherford 
Crescent, Hanmer Lodge Lake Villas is the 
perfect spot for your next family or friends 
gathering or even corporate getaway, with 
nine properJes available within the one 
spot.  with news, promoJons and special 
deals.  

For further informaJon or 
any enquiries, please visit 
our website 
 www.hanmervillas.co.nz 
or call 03 315 5352.  
Follow us on Facebook and 
Instagram to keep up-to-
date

http://www.hanmervillas.co.nz


Matt 
Flight

FULL AHEAD  
FOR FETE 2020 
Organisers of the Fete are delighted to see the Covid 
downgrade to Level 1, which means not having to limit the 
number of attendees. 
The Fete is less than five weeks away so you had better 
make sure you get your entry tickets which are available for 
$15 each, either from The Post Shop or from 

hanmerspringsfete.co.nz/tickets  
150 stalls are confirmed and there will be two bands to 
keep you all entertained, not to mention the food and drink. 
This was such an incredible day last year and with the 
added stalls and attractions it will be a real winner. Can’t 
wait!

http://hanmerspringsfete.co.nz/tickets


 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

 Clelia 
Lind

Type to enter text

EXCERPT FROM THE CITATION 
This is to commend Richard Tapper for an Hurunui District 
Council Award for his services to the community.

Richard is Hanmer Springs born and bred with his parents 
having met when they worked at Queen Mary Hospital in the 
1930s. Leaving town for boarding school and university as 
well as a career in the oil industry, Richard travelled the world,  
visiting well over one hundred countries, before he finally  
settled back in his beloved hometown in the year 2000. 
Richard  operated a catering business and opened Malabar 
Restaurant before he took over the Hanmer Springs Village 
News approximately 13 years ago.  
In that time the Village News or ‘Pinkie’ as it is known locally, 
has progressed from a cyclostyled pink newsletter, about 200 
of which were for sale through community outlets, to its  
current emergence as a sizeable, quality, colour magazine, 
distributed free to the community via the supermarket and gas 
station — but in a recent innovation he has also introduced a 
pdf electronic version which is now emailed free to just over 
seven hundred additional subscribers. The distribution list, 
which continues to grow,  now includes  most ratepayers,  
residents and home owners, (including absentee owners) in 
the community.

From the first period of lockdown Richard took it upon himself 
to produce an expanded ‘cyberPinke’ a wholly electronic,  
advertising-free version of the publication, which pooled all 
the community information in regard to Covid-19 and its  
ramifications. With everything shut down, the publication was 
expanded to over double the usual number of pages and it 
became a vital and reliable source of unbiased fact, the only 
trustworthy all-in-one  source of information about Covid 19 
as it pertained to the Hanmer community. It encompassed all 
the news and vital updates from the Department of Health, 
MSD and other Government bodies,  Hurunui Council, the 
local Medical Centre, Business Association, ECan, and 
sources of grants and assistance, as well as other  
relevant organisations. It was the place that all members of 
the community could tap into for the information they required  
without having to source their intelligence from the myriad 
source of originators. It was described by many people as a 
“glue that held the community together” with everything  
relevant to Hanmer and to Covid being available in one place, 
especially when communication was in a state of some  
confusion with businesses and other traditional sources of 
information either closed, or in the case of much social media, 
disseminating rumour and false information. 

He was also the first to raise the idea of a local food bank and 
assistance for people who had lost their employment, a  
concept which was taken up and administered by the Hanmer 
Springs Business Association. 

Richard continued to produce this special edition of the  
Village News at his own expense for ten weeks during the  
initial reaction to the virus. Not only did he produce the  
publication as the major source of information, but he  
managed to balance it with lighter things such as trivia,  
humorous articles and cartoons, a facet which proved highly 
popular as a source of entertainment when most families were 
confined to the house.There were several people from within 
the community who expressed  a wish to nominate Richard 
for this award.



Opinion  
The Community, Environmental & Heritage Awards 
and all that they stand for. 

I am always impressed (isn’t strong enough a 
word) at the breadth and depth of work put 
into maintaining the fabric of our  
communiJes, our history  and our ecosystems 
by the folk who live amongst us, quietly going 
about their business- but enriching their own 
and others lives by volunteering so much of 
their Jme to causes, commiRees and projects 
to which they see a need.   These people then 
step up and help to fill that need.  
There are many such people here in Hanmer 
Springs- some of whom may never be  
‘officially’ recognised.  
We are fortunate that local government is 
able, in a small way to support or recognise 
some of these worthy causes through this 
award process.  To Richard Tapper and the 
Pinkie, it is keeping a printed news sheet going 
consistently for years connecJng with those 
who don’t carry a device around in their  
pockets- especially this autumn when the 
world shut down and no money was to be 
made. For Michael van de Weil, it is help  
towards caring for one of the most historic 
buildings in our village. It has to be done.  
Thank you . 
Mary Holloway 

The Hurunui District Council would like to congratulate the  
recipients of this year’s Hurunui Community Awards, including 
those who received community service awards and those who 
received heritage and environmental funding.  
The recipients were presented with their awards on Wednesday 23 
September at a ceremony officiated by Mayor Marie Black in the 
Hawarden Hall.  

The annual Community Service Awards are presented to members 
of the community in recognition of hard work and exceptional  
service. Nominations are sought on an annual basis, around  
mid-year, though were delayed this year due to COVID-19.  

Mayor Black said it was a marvellous privilege to host the  
celebration and highlighted that 2020 has been a year of  
challenge, courage, commitment and cooperation.  

“Volunteers distinguish and enrich our district,” she said.  
“They are special and almost inevitability have neither sought  
acknowledgment nor reward. It is through celebrations like these 
that we get a chance to recognise the efforts of many.”  

To those receiving awards, Mayor Black said “We firmly believe 
your hard work and exceptional service to our district is worthy of 
recognition.”  
Community Service Awards:  
Sue Harris, Amuri ,Trevor Stanly-Joblin, Amberley, Debbie  
Anderson, Cheviot, Alex Baxter, Glenmark, Richard Tapper,  
Hanmer Springs, Mel Ruck, Hurunui . The Mayor’s Community 
Service Award, Winton and Jean Dalley 
.In addiction awards and grants were made for the Heritage Fund, 
(one of which went to Michael van de Weil, Hanmer Springs for the 
Old Post Office), Hurunui Environment and Hurunui Youth. 

Community Service 
Awards



THE TOPHOUSE TRAGEDY 
Crowds gathered around their local Post Offices when the 
news that something was tragically wrong at Tophouse first 
broke. All they knew was that one man was confirmed 
missing and there were six other people still up there. 

It wasn’t until late evening on the 5th October that the full 
weight of the tragedy descended on the citizens of the 
Nelson region. Three men were dead, the first two at the 
hands of the third. 

People demanded to know the truth. They wanted to know 
what had made William Bateman snap. What had driven a 
man, not believed to be of a cruel disposition, to murder? To 
fully understand what happened that fateful day at 
Tophouse, the full story of its history must be told. 

It began in 1865 with a man and an idea. Nathaniel 
Longney, a resident of Nelson, wanted to create a haven for 
the sheep drovers working at the station in Rotoiti. He 
enlisted the help of Ned James, an expert in the field of cob 
construction, and together they built a hotel, The Tophouse 
Hotel. With its large open fire, comfy beds and a flagon of 
grog for just six old pence it was no wonder forty-eight 
sheep drovers chose to stay there each night. The Tophouse 
Hotel soon became a very successful business but things 
were about to change. 

Coaches drove past Tophouse everyday as the road it was 
on was the only link to Blenheim, Picton and the West 
Coast. Mr Longney soon realised that if he were to 
transform the hotel into a more up-market establishment 
then he could attract the wealthier clientele that rode in 
those carriages. Slowly but surely Tophouse changed from a 
haven to a proper coach stop for companies such as Cobb & 
Co and Newmans. The bar still remained at Tophouse 
though and the sheep drovers still found solace in that. 

As the tale progresses, Mr Longney, his wife Louisa and 
their four children, became a very wealthy family. They 
were able to hire staff, including Mr John Lane, who 
managed the hotel and Ms. Catherine Wylie who was a 
governess for the children. But none of them could have 
predicted the devastating event that would happen in their 
near future. 

On the 4th October 1894 William Bateman, brother of 
Louisa Longney, went about his day as usual. He went to 
see a man about a dog he was interested in buying. He ate 
lunch with his friends in the Wakefield Hotel. He picked up 
his mail from the Belgrove Postmaster and made his way to 
Tophouse. He made good progress on his journey and he 
arrived around six o’clock. Making his way to the Telegraph 
Office he asked to borrow a gun from the unsuspecting 
linesman, under the pretence that he would be using it to 
hunt rabbits. Within two hours he had used that gun to kill 
two men. 

The first victim: John Lane. Lane was much liked in the 
community and was popular throughout the Nelson region. 

It is not known how Bateman persuaded Lane out of the 
hotel but he managed to get him to walk 200 yards down 
the Marlborough Road wearing his slippers. He was shot 
once just behind his left ear. Lane’s body was found the 
next day by police, he had been callously dumped in the 
undergrowth. 

The second victim: William Wallis, the linesman stationed 
at Tophouse Telegraph Office for the last five months. 

Wallis was “universally respected by all” and was well liked 
in the community. Bateman asked Wallis if he wanted to go 
rabbit shooting with him as a way to make him leave the 
safety of the Telegraph Office. Wallis was at first hesitant 
stating that it was too dark and there was no moon, but he 
eventually gave in to Bateman’s demands. Not fifty yards 
from the office Wallis was shot from behind, a single wound 
to the neck. His body was found the next morning by one of 
Mr Longney’s sons, it had been poorly obscured by a horse 
cover. 

Both Catherine Wylie at the hotel and Mrs Wallis at the 
Telegraph Station heard the second gunshot and both 
became suspicious, for it was far too close to the houses. 
However, neither of them knew that their true turmoil was 
about to begin.    

 
The hotel was deserted, save for Ms. Wylie and the 
Longney children. Usually at this time of night the hotel 
would be bustling with sheep drovers at the bar but it was 
off-season. After he cold-bloodedly shot William Wallis, 
Bateman, made his way to the hotel in search of Ms. Wylie. 
When he found her he demanded that she accompany his on 
a walk but having heard the gunshot the woman suspected 
that walking was not all he wished to do. Bateman however, 
was adamant, and Ms. Wylie reluctantly agreed to go with 
him. Fortunately Longney’s daughter, known affectionately 
as Lou Lou, insisted that she be allowed to walk with them. 
They set off into the darkening night, the child clinging to 
her governess, both of them petrified of the gun-toting man 
striding behind them. Unbeknownst to them Bateman had 
already decided that no harm would come to his niece and 
nephews. He did not attempt to shoot Ms. Wylie, his fear of 
harming the child stronger than his desire to kill her. 

Meanwhile, Mrs Wallis over in the Telegraph Office was 
becoming more and more agitated. 

….Concluded next week..



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

For Sale 
Garden Ornaments -

Girl reading Book, Boy Reading Book,

Plinth, Bird Bath

Boy holding fish- marble

2 boys holding basket flowers

Cat - sitting

Marble Top outdoor table

To View Phone 029 200 3720

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

TO LET 
Two bedroom fully furnished flat, 
close to all ameniJes, available for 
long term rental.   $300 per week. 
Unfurnished negoJable. 

References required.  Enquiries 
0276861199 or 0211737992

Results  24/09/2020

North / South –  
W Stewart & R Ferguson

East / West –  
G & C Scrivener

No golf results received

mailto:mary.holloway@hurunui.govt.nz
mailto:nicky.anderson@hurunui.govt.nz
mailto:ross.barnes@hurunui.govt.nz


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 
16	 	 Art in a Garden - Sculpture  
	 	 Pegasus Bay Winery 
25th 	 	 Child Cancer Golf Tournament 
25th	 	 Waiau Pig Hunt 
29th to Nov1.  Hurunui Garden Festival 
30th	 	 Hanmer Springs Fete 
31st	 	 Hanmer Springs Forest Camp Halloween 	
	 	 Walk 
31st	 	 Amberley A & P Show 

NOVEMBER 
5th	 	 Canterbury Shearing & Woolhandling @ 	
	 	 Marble Point Station 
7th 	 	 NZ 24 hour Rogaining Champs 
8th	 	 Amuri Area School Trailride 
13 & 14 	 Molesworth Muster makes a return 
22	 	 Cheviot Hills MTB Challenge 
 

DECEMBER. ‘20 
5th 	 	 Hanmer Holiday Homes Marathon, 	 	
	 	 ½ Marathon & 10 K Runs 

JANUARY ’21 
31st	 	 Vine Run @ Pegasus Bay Winery 

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

MARCH ’21 
3,4 & 5th	 Annual Ladies Golf Tournament 
7th	 	 Wine & Food festival @ Glenmark 
20th	 	 4 & 8 Hour MTB Event 

APRIL ‘21 

MAY  
1st	 	 Four Square ½ Marathon, 10 K etc 
21st	 	 Old Forest Hanmer 100 Run 
22nd	 	 Mt Isobel Challenge 

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

hRp://readme.co.nz/thepinkie/

Community	Events

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


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

can include them here

TRIVIA ANSWERS 
1 75  2. Colorado. 3.  Andrew. 4. A gim horse. 5. Foxtrot  
6. Cricket. 7. Gabriel  8. Garlic. 9. Edwardian 10. Dodo  
11. A tutu  12. A doe 13. Mediterranean.  
14 Linus. 15 Douglas Adams. 16. Gendarme.  
17. Yellow. 18. Edith Piaf. 19. Roland Garros 20. 7    21. 
Paul Hogan 22. Ukulele or banjolele. 23  Fats. 24. Steel.  
25 Lebanon.  26. Cabaret 27. The oak. 28 A Christmas 
Carol. 29. The bulldog. 30.  14. 31  Salvador Dali. 32. J D 
Salinger. 33. The Crown Jewels 34. The scarab.   
35 Capricorn

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
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HANMER SPRINGS COMMUNITY TRUST  

AGM 
Monday 5 October 2020


5pm in the HS Library


Apologies to:

hscommunitytrust@gmail.com


In front of the first Hanmer School

mailto:hscommunitytrust@gmail.com


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

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



Culverden - Hanmer charabanc. Ca 1910

Janice Clyma AREINZ

Residential/Lifestyle  
Sales Consultant  
Hanmer Springs

027 434 7090

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

Type to enter text

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


