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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  

From 
The  
Editor’s 
Desk 

I have to admit to a small fit of depression at some news 
which reached me this week. It was all to do with  
Donald Trump’s tax returns. It was not that he only paid 
$750 a year income tax. Good on him, if he can get away 
with it. I managed that myself for a few years (now  
outside the statute of limitations). 

 
No, what really upset me was 
the item in his deductions which 
related to his hair, he claimed 
$US80,000 a year for looking 
after it. According to today’s 
rate that is $NZ121,343.03, 
which is $332.30 per day or 
about five years on the pension 
in New Zealand.   

I rang my contact at the Ministry of Social Development, 
Mavis, who has been there for 42 years and asked if she 
thought there might be a chance I could claim for doing 
my hair in the Trumpian style.  
But,  you know what she said, she said if I carried on with 
that line of thinking she would arrange me a free hair cut, 
the one you get when you arrive in jail.  
Somehow the message must have gotten garbled as 
there was less on my pension cheque this week. 
I will write to Jacinda after the election. 
Next time you see Trump just bear in mind that his 
hairstyle in equivalent to five years on the pension. 

I guess the answer is, ‘it’s not easy being orange’.

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 alternaMve - 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 

hVp://readme.co.nz/thepinkie/

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

Cover Pic 
Looking Up the Clarence to the site of the St James 
homestead 
Richard Tapper

 

 
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 –2nd December 

MEASLES VACCINES 
Due to a change in the 
National Immunisation 
schedule, children between 
the ages of 1-4 will be 
contacted for catch up vaccinations.  If you have any 
concerns, please give us a ring on 03 315 7503. 
 
 
 
 

Community Transport 
Our Hanmer superstar drivers have been doing a 
great job transporting patients to and from Culverden 
to catch the shuttle to Christchurch.  If you are in 
need of this service, please call us for more 
information 
 
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 
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Thai Style Laksa 
Ingredients 
Laksa

4 garlic cloves, crushed 
1 tbsp crushed ginger 
2-3 tbsp laksa paste 
3½ tbsp peanut butter 
½ tsp ground Sichuan pepper 
2½ cups chicken stock 
1 x 400ml can coconut milk 
Beef

150g beef mince 
1 tsp soy sauce 
1 tsp of sesame oil 
1 tsp sugar 
½ tsp ground white pepper 
2 tbsp of rice wine 
To serve

200g dry Asian noodles (ramen-style works well) 
a few sprigs of coriander, micro shiso leaves 
¼ cup chilli oil, or to taste (intensity of heat varies between 
brands) 
Method
Add the garlic, ginger, laksa paste and peanut butter to a medi-
um nonstick frying pan. Cook over medium heat until fragrant 
and the laksa paste starts to separate. Add the stock and co-
conut milk and simmer for 20 minutes. 
Evenly mix the beef mince with the soy sauce and sesame oil. 
Place a frying pan over medium heat and fry the beef until fra-
grant and thoroughly browned. Add the remaining ingredients 
except for the rice wine and cook for 1 to 2 minutes. Finally, add 
the rice wine to deglaze the pan; the meat should take on a 
shine. Set aside. 
Meanwhile, bring a pot of water to the boil and cook the noo-
dles according to packet instructions. 
To serve, ladle the laksa soup into serving bowls. Add noodles 
and top generously with beef. Garnish with herbs, drizzle over 
chilli oil (if using) and serve immediately. 

Pork and chive dumplings with 
red vinegar sauce 
Eating dumplings is said to bring prosperity as they are shaped 
like an ingot, which represents wealth. Legend has it that the 
more dumplings you eat during the Chinese New Year celebra-
tions, the more money you can make in the year ahead.
Ingredients
350g pork mince
1 tsp dark soy
⅓ cup chicken stock
1 tsp Shaoxing wine
2 tsp finely grated ginger
1 tbsp soy sauce
1 tbsp sesame oil
1 tsp salt
1 tsp peanut oil
pinch white pepper
½ cup chopped garlic chives
25 round wonton wrappers
splash of vegetable oil
For the dipping sauce
1 tbsp finely chopped ginger
1 tbsp finely sliced spring onion
2 tbsp finely chopped coriander
5 tbsp red vinegar
1 tbsp light soy
½ tbsp caster sugar
3 tsp sesame oil
Method
For the dumpling mixture, place all the ingredients except the 
wrappers and vegetable oil in a bowl and combine well using your 
hands.
Using slightly wet hands, shape the mixture into tablespoon-sized 
balls. With clean and dry hands, hold a wrapper in the palm of 
your hand and place filling in the centre. Lightly brush wrapper 
edges with a little water. Traditionally at New Year, the seam is 
sealed with some pleats (if you make the seam too flat, it is 
thought to signify poverty).
Fold one side of the wrapper against the other and press together 
where they meet in the centre. On the right side, lift the top flap 
over to the left a little, then press down firmly to create a pleat. 
Repeat again until fully sealed to the end of the right-hand side. 
Follow the same method on the left-hand side, lifting and press-
ing down to your right to create the pleats. You should end up 
with a moon-shaped dumpling.
For the dipping sauce, combine ingredients and check season-
ing.
Set up a large bamboo steamer over a wok of boiling water. 
Grease the inside of the steamer to prevent dumplings from stick-
ing. Alternatively, use greaseproof paper. Steam dumplings until 
skins are slightly translucent and filling is cooked through (6-8 
minutes).
Place cooked wontons in a dish with a splash of oil to prevent 
them sticking together. Cover to keep warm while you cook re-
maining dumplings.
Plate dumplings on a shared platter and serve immediately with 
dipping sauce.



Cheat's beef pho with lemongrass, 
ginger and garlic 

I've circumvented the slow-cooking of beef shin or oxtail in 
favour of quality store-bought beef stocks. It means midweek 
magic if you are willing to overlook the shortcuts. You could 
give the marinated meat a flash fry to crust around the edges 
and heighten the lemongrass hit. 
Ingredients 
3 stalks lemongrass, bruised, white parts only, finely 
chopped 
1 x 5cm knob ginger, peeled, chopped 
1 large garlic clove, roughly chopped 
1 red chilli, deseeded and roughly chopped 
1 red onion, roughly chopped 
350g eye fillet, very thinly sliced 
5 cups best quality beef stock 
3 cups fresh rice noodles 
To serve

2 cups bean sprouts, washed thoroughly 
½ red chilli, sliced 
½ cup Thai basil leaves, coarsely torn 
½ cup Vietnamese mint leaves, coarsely torn 
Method 
1. Add the lemongrass, ginger, garlic, chilli and red onion to a 
blender and blitz to combine. You still want some texture but 
it should be smooth enough so you're not choking on the 
woody lemongrass fibres. 
2. Add half the lemongrass paste to a bowl with 
the steak and toss to coat, massaging some of 
the lemongrass mix into the beef slices. Set aside 
for 20 minutes. 
3. Meanwhile, add the remaining lemongrass 
paste to a saucepan with the stocks and bring to 
the boil. Reduce the heat and simmer for 20 
minutes. Strain into a clean saucepan if you like a 
clear broth or just leave as is and add the noo-
dles to warm through until tender. Bring back up 
to a rolling boil then ladle into serving bowls. Top 
with the thinly sliced beef (it will begin to cook in 
the residual heat of the broth), sprouts, chilli and 
herbs and serve. 

Tea Eggs with Sang Choi Bao 
Ingredients
FOR THE TEA EGGS
6 free-range eggs
3 tbsp black tea leaves
2 cassia bark sticks
3 whole star anise
5 tbsp dark soy sauce
½ tsp sea salt
FOR THE SANG CHOY BAO
6 dried shiitake mushrooms
1 dried Chinese sausage (lup cheong)
1 iceberg lettuce
2 tbsp peanut oil
4 skinless quail breasts (about 220g), minced
150g pork belly, minced
8 water chestnuts, chopped
2 shallots, finely sliced
1/3 cup shaoxing
1/4 cup fresh chicken stock
2 tbsp light soy sauce
1/4 cup oyster sauce
pinch of salt
freshly ground black pepper
Method
TO MAKE THE TEA EGGS
 1. Place the eggs in a small pot, cover with water and bring to 
the boil. Simmer for 10 minutes, then drain and plunge into iced 
water. Tap the eggs gently with a spoon to cover all over with 
small cracks. 
2. Pour fresh water into the pot, then add tea, cassia bark, star 
anise, soy sauce and salt. Simmer gently for 2 minutes, then 
return eggs to the pot and simmer for 1 hour. Remove from heat 
and leave eggs in the stock until cool. 
3. Take the eggs out of the stock, remove the shells and serve in 
a simple bowl. 
TO MAKE THE SANG CHOY BAO
1. Soak the mushrooms in warm water for 30 minutes, then drain 
and chop finely, discarding stems. While the mushrooms are 
soaking, steam the sausage for 10 minutes, then chop finely. 
Wash and drain the lettuce, then separate the leaves and trim to 
form small cups. 
2. Heat the peanut oil in a wok over high heat until it is just 
smoking. Stir-fry the quail and pork quickly until the meat begins 
to brown (1-2 minutes). Add the mushrooms, sausage, water 
chestnuts and shallots and stir-fry over moderately high heat to 
combine the flavours (30 seconds). Add shaoxing, chicken 
stock, soy sauce and oyster sauce, and combine well. Add salt 
and pepper to taste. Cook until the sauce reduces and thickens 
slightly (about 5 minutes). 
3. To serve, pile the meat into a bowl accompanied by crisp 
lettuce leaves. 
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1.      ‘The Four Seasons’ concertos were written by    
          which composer? 
2.      What was the name of the Irish pirate who was the  
         sidekick to Captain Hook in ‘Peter Pan’? 
3.      How many cricket players are normally on the field  
         at one time? 
4.       What is the capital of Laos? 
5.       What is the art of knotting string to make  
          decorative items? 
6.        What term is given to the art of clear diction and  
           expressive speech?      
7.        Which US gangster was known as ‘Scarface’? 
8.        Anna Sewell created which fictional horse? 
9.        Oscar Wilde only published one novel. What was   
            it called? 
10.       What is the white stuff around an egg yolk? 
11.       Who is Diana Prince’s alter ego? 
12.       Which actor stars in both Groundhog Day and  
            Lost in Translation? 
13.       In which country would you find the city of    
           Zaragoza? 
14.       What do Americans call the postal code? 
15.       The Pink Floyd classic ‘Money’ is from which  
             album? 
16.       Which band had a hit with ‘Light My Fire’? 
17.       Goal Defence is a position in which sport? 
18.       Which material is associated with the Scottish  
             highland region of Harris? 
19.        Arborio is which type of food? 
20.        On which day of the week do Moslems gather      
             for prayer? 

 
 

21.       In which body of water would you find Dogger  
            Bank? 
22.       Which town in Devon, England, is famous for the  
            production of carpets? 
23.       Which member of the Simpsons family plays the   
            saxophone? 
24.       Who wrote the play ‘Waiting for. Godot’? 
25.       What type of fish is Nemo in the film ‘Finding  
             Nemo? 
26.       Which Irish castle has a famous stone said to  

            give the power of eloquent speech? 
27.       What sort of running race is run over a distance  

             of 13 miles? 
28.       A yarmulke is what type of clothing or  
             accessory? 
29.       What name is given to a Hawaiian garland of  

            flowers? 
30.       Which element has the chemical symbol Au? 
31.       Tinnitus effects which part of the body? 
32.       La Guardia is an international airport which  
           serves which city? 
33.       What are the leather shorts worn with braces  
            popular with men and boys in Bavaria called? 
34.       In which body of water would you find the  
            Maldives Islands? 
35.      A seaside golf course is given what name?



The Day of….. 
October 14 
Bring Your Teddy Bear to School Day 
Bald Head Day 
October 15 
NaMonal Grouch Day 
Cheese Curd Day 
October 16 
Global Pussy Cat 
Awareness Day 
October 17 
Black Poetry Day 
Pasta Day 
October 18 
Chocolate Cupcake Day 
October 19 
LGBT Awareness Day 
Seafood Bisque Day 

“I have a million ideas. The 
country can’t afford them 
all.”  

“Don’t confuse having a  
career  
with having a life” 

"The challenge now is to  
pracMce poliMcs as the art of  
making what appears to be  
impossible, possible.” 

Hillary Rodham Clinton



 
 

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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Need a Quality Builder ?
Full Builds, Extensions and Repairs 

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

quote or to discuss 
your next project

#FO�5JMZ
1SPKFDU�.BOBHFS

�����������
www.hurunuibuilders.co.nz�

wbeaven@amuri.net

HAIR . BEAUTY . ESPRESSO BAR

BOOK ONLINE WWW.KITOMBA.COM/BOOKINGS/WILKES

Covid-19 and Level 1 – Keeping everyone safe

Dear Clients and prospective clients,
� We ARE open and ready to provide you with 
   budgeting support and advice.
� We ARE able to meet with you face-to-face. Strictly 
   by appointment only.
� We will be able to see walk-in clients. Please phone 
   first
� Home visits are by arrangement only. 
� We will try to continue advocating on your behalf 
   with WINZ, banks, creditors etc.
� We regularly work with other support agencies and
   food banks; to provide you with additional
   assistance.

Phone: 03 313 3505 
(please leave a message and we’ll get back to you)
Email:  servicemanager@bsnc.org.nz
 Monday to Thursday 09:00 am to 4:00 pm

�  However, If you cannot wait to talk with us, then 
please call the MoneyTalks helpline on 0800 345 123

War Memorial Hall
1 Albert Street, Rangiora 7400
PO Box 351, Rangiora 7440
www.bsnc.org.nz

2300807

ONE!STOP 
SHOP EVENTS
Rural waste recycling

Visit agrecovery.co.nz or call us on 0800 247 326

Register your interest at www.agrecovery.co.nz  
Log in to the member portal - it takes 2 minutes to sign up  
if you're not already a member and is free. 

Click 'register for one-stop-shop event'. 
Indicate the types of waste you wish to bring. 

Select a time slot. 

Save your booking! - you will receive a confirmation  
email shortly after. 

 1 

 2 

 3 
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GET 
INVOLVED!

Hurunui District
– Tuesday 3rd November 

(Registration closes 27th October) 

Here are the items we accept for recycling  
or safe disposal:

Steps to register:

• Agrichemical containers  
and drums

• Used motor oil

• Unwanted agrichemicals

• Seed, feed, and  
 fertiliser bags 

For advice on how to prepare each waste stream  
for drop off, see our website.

‘S2ll no vaccine - you can go back to sleep”



 
IF YOU'VE GOT HERBS COMING OUT OF YOUR EARS....

Read on for tips to keep a constant supply of herbs in your 
kitchen. 
Dry them

The best time to pick herbs for drying is just as the flower buds appear, as 
this is when the leaves contain the most flavour. Preferably choose a warm 
dry sunny morning, after the dew has evaporated and before the sun has 
become too hot.

With larger leaved varieties likes mints, sages and basils try to take the 
leaves off individually and place on a suitable drying rack turning them daily 
so they dry evenly. The small leaved herbs like thyme, sweet marjoram and 
savories can be picked in bunches and tied in bundles for drying, hanging or 
lying them in a dark airy place like an airing cupboard. 

The herbs will take 4 to 10 days to dry. When they are dry, crumble the 
larger leaves and strip the smaller ones off the branches. To prolong the life 
of dried herbs, store them in air tight containers in a cool dry dark place – 
just like your seed!

NB:  Not all herbs are suitable for drying.


Have a go drying them in your Microwave

Fresh herbs can be dried perfectly in a microwave in minutes, with the 
colour remaining fresh and green and the flavour excellent.

To use the microwave method, first wash the herb well and shake off any 
surplus water from the picked leaves or sprigs, then spread the herb foliage 
on a piece of absorbent paper in a single layer on a dish such as a pie plate. 
The paper helps to absorb any excess moisture. 

Microwave on full power for about four minutes. Some herbs such as chives 
may take a little longer. After drying, remove any brown leaves that may 
have been caused by the greater heat at the edge of the plate, then crumble 
or preferably place the whole leaves in an airtight container.

The moisture content of individual herbs varies with some herbs like Chervil 
taking one minute less and the other one minute more. By drying one batch, 
you can obtain a good indication of specific drying times.  


Freeze them

Most herbs freeze well, particularly the most delicate ones like mint, chives 
and tarragon. Wash them quickly. Some books recommend blanching then 
patting dry on a paper towel. The herb can then either be chopped finely or 
frozen in ice cubes, or the leaves and sprigs can be placed on a tray, frozen 
free style and packaged. At a later date combinations of herbs can be made 
depending on the dish.


Make a refreshing tea

The popularity of using herbs for making teas and tissanes has increased as 
more people are introduced to the acquired taste but, once appreciated, 
tannin rich tea seems harsh by comparison. 

For the beginner, teas made from lemon balm, sage, rosemary, chamomile, 
mints and thyme are recommended. Later on blends in various proportions 
can be made from many of the large number of herbs suitable for teas.

Herb teas are made in the same way as ordinary tea, but more leaves are 
required - about two teaspoons of fresh leaves or one teaspoon of dried 
leaves per cup.


Or a Bee Friendly Herb Garden

A herb garden never seems so busy and alive as on a hot summer’s day 
when bees swarm busily over the flowers and blossoms in their seemingly 
endless search for pollen and nectar. The usefulness of bees as part of a 
cultivated system is considerable and unique, for bees not only manufacture 
honey – nature’s purest food – but also help to pollinate flowers, vegetables, 
fruit trees and many other crops which is especially important in a country 
such as ours.

The successful gardener is one who learns by constantly observing the 
principles on which the bees’ life is based and works in harmony with the 
bees own habits and requirements. To keep bees in your garden it is 
necessary to ensure that flowers are available to enable them to forage for 
pollen and nectar virtually all year round.


herbs



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

 Clelia Lind
027 232 4211



FREEDOM CAMPING 
THE BRIEF FACTS 

The Freedom Camping Act 2011 
Passed by Central Government (Wellington) regulates free-
dom camping on land owned by local authoriMes. States 
“freedom camping is permiVed in any local authority area 
unless it is restricted or prohibited in an area- in accor-
dance with a bylaw (passed by the local council) made un-
der secMon 11”. 

This bill was passed at the 2me of the Rugby World Cup…
remember all the business that those travelling Brits were 
going to bring to our provincial areas except that there 
wasn’t going to be enough accommoda2on for them? 

Very limited reasons to restrict. 
The reasons that the council can make those by-laws are 
only : 
*To protect an area 
*To protect the health and safety of people who may visit 
the area 
*To protect access to the area 

A local authority (the council) “must be saMsfied that there 
is sufficient evidence…” 
(The Act does not regulate freedom camping on private 
land, or Public ConservaMon land (DOC land), nor does it 
prevent drivers resMng on the side of the road in a motor 
vehicle or caravan because of driver faMgue). 

Thames Coromandel District Council tried to  
prohibit freedom camping over a wide area (such as  
Hanmer Springs basin), but were taken to court by the NZ 
Motor Caravan AssociaMon who won the case- an  
expensive mistake.Not wanMng to replicate that mistake, 
Hurunui District Council are being careful to set reasonable 
restricMons, offering limited sites in the village as well as 
the area at the river reserve which has brand new toilet 
faciliMes paid for by the tourism infrastructure fund (cen-
tral government). 

The Council chose two sites as appropriately close to  
toilets- two vehicles could park outside the library and  two 
could park in the Chisholm Crescent carpark adjacent to 
the playground. These two sites have proved to be wholly 
unpopular with the locals for various reasons, some of 
which are- 
*Proximity of the library site to the primary school and the 
walking route taken by children to school. 
*Camping in the centre of our ‘CBD’. 
*Campervans taking up valuable carparks adjacent to 
shops. 
*Camper mis-behaviour such as 
+staying beyond the required 8 pm Mll 8 am allowed park 
up Mme. 
+Hanging clothes and blankets out to dry over fences and 
playground equipment. 
Probably most poignantly the dis-respect shown to the  

village through not only the above two issues, but cooking, 
taking up public space with cooking, deck chairs, music- all 
totally appropriate at a designated picnic area or beVer sMll 
a Camp ground or Motorcamp, but inappropriate at a place 
designated as a spot to stop and sleep over only.  

The Council is required to review its bylaw no later than 5 
years aper the date the bylaw was made.  The next  
scheduled review was to be in 2023. Reviewing a bylaw is 
an expensive process for the council as the council (by law) 
must follow a Special ConsultaMve Process, est $9-20k).The 
Council were also hoping that legislaMon may come down 
from central government by this Mme alleviaMng the  
problems suffered by local communiMes through the  
freedom camping industry. Bear in mind the the council 
has also had to cut its budget due to the predicted  
downturn in the economy due to Covid. 

A report was brought to the  September Council meeMng 
recommending councillors to next review the freedom 
camping bylaw when it came due in 2023 or when naMonal 
legislaMon changes. Your local Councillor felt unable to 
support this recommendaMon as the issue of freedom 
camping at the two exisMng sites are such an important 
issue for the locals. 
The issues debated mostly were of safety- having large  
vehicles, someMmes piloted by young inexperienced  
drivers negoMaMng Mght parking spaces shared by excited 
children, also of vehicles being parked next to licensed 
premises. 

As a compromise, (and bearing in mind the experience of 
Thames Coromandel District Council), it was suggested that 
4 sites be offered at the Sports Pavilion carpark. The  
earliest opportunity for this bylaw review is in conjuncMon 
with the Long Term Plan consultaMon next year. Whilst it 
would be ideal to allocate just the two other fabulous sites 
that are already in existence-(the DOC site on Jollies Pass 
road less than a km out of the village as well as the River 
Reserve site), we, as a village are dependent economically 
on Tourism and Hospitality. 

 So let’s accept that Freedom Campers are here to stay for 
now and support the Council in the soluMon of the sites at 
the Sports Pavilion when this comes up for consultaMon in 
2021. 

Let’s also hope that the 8 pm unMl 8 am rule is respected 
and enforced in order that our local Camp Ground  
businesses remain the preferred opMon. 

Mary Holloway 
West Ward Councillor 
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The St James Conservation Area was one of the largest operating cattle/sheep stations in the country, dating back to 1862. Learn more about the history of the
area, and how St James Station came to be conservation land.

History of homesteads of St James Conservation Area

Māori access routes across the top of the South Island ran through the station, and there are a number of early European pastoral farming historic sites including
old homesteads, huts, and rabbit fences. 

St James Station, like many of the early larger Canterbury runs, was an amalgamation of several smaller runs. The property had its beginnings when the ‘Edwards
Block’ was taken up by G. Edwards in 1862.

A cob homestead was built in the Edwards River valley, but it may not have been built by Edwards. There has been a suggestion there is some evidence of this
occupation in the form of cob mounds, but the exact location is not known.

In 1863 Edwards transferred the run to G. Willmer who also ran St Mary’s and Rockhouse in the Waiau along with the Edwards block. 

Other runs to be taken up in the area and then added to make up the current
St James are as follows:

Run Runholder Date amalgamated

Rockhouse G. Willmer  1863 - 1863

St Mary’s G. Willmer  1863 - 1863

Lake Guyon W.T.L. Travers  1860 - 1879

Ada W.T.L. Travers c1864 - 1879

Henry W.T.L. Travers c1864 - 1879

Stanley Vale J.Young  1865 - 1892

St James Station run buildings
Located in the Clarence valley there are three historic buildings – the woolshed, cookhouse and the stable. All these buildings may have been built around 1880,
which would tie in with McArthur’s development of St James and with it being managed jointly with St Helens. Because of the construction of the woolshed and
stables and the integrity of the cookhouse, these buildings have considerable historic value.

The St James homestead itself was burnt down in 1947.

Lake Guyon homestead site
At the Lake Guyon homestead site there is clear evidence of early occupation. Still visible today are the remains of the cob homestead, poplar trees, and garden
and orchard area with its rock walls, sheep-dip and yards.

This site is an important archaeological site as it has had very little modification over the years.

Ada homestead and out-buildings
The complex at the Ada consisting of the homestead, men’s quarters and implement shed is a good representation of early colonial-run buildings with the main
interest being in the mud and stud construction of the homestead itself.

The Ada homestead in the Waiau Valley was built some time between 1879 and 1896 by J McArthur, possibly with portions of it being relocated from Lake Guyon
and Stanley Vale. 

Nearby, surrounded by silver birch trees, is the grave of musterer Peter Sinclair.

Stanley Vale
The Stanley Vale homestead, built by Young around 1866, is in good condition having been restored in 1988. This mud and stud, timber-clad two-roomed hut and
its setting along with a belt of poplar trees, like Lake Guyon is significant in the establishment of pastoral farming in the area.

Edwards River homestead site
The outline of the 1860s cob homestead and some cob fence remains are all thats left at this site. Because the Lake Guyon site appears to be more intact, it is
regarded as more significant than the Edwards.

St James homestead - burned down 1947



JPs in Hanmer Springs
Alice Stielow       315 7219
Joy Wilson           315 7147    027 2202511
Rod Ell                315 7222     027 4372464
Jonathan Gardiner. 315 7925       0276859276

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

TRIVIA ANSWERS 
1. Vivaldi 2. Smee  3. 13. 4. VienMane 5. Macrame 
6. ElocuMon. 7. Al Capone 8. Black Beauty 9. The Pic-
ture of Dorian Gray  10. Albumen 11. Wonder Woman 
12. Bill Murray 13. Spain 14. Zip code 15 Dark Side of 
the Moon 16. The Doors 17. Netball. 18. Tweed 19 
Rice 20. Friday 21. North Sea 22. Axminster  23. Lisa 
24. Samuel BeckeV 25. A clownfish 26. Blarney 27. A 
half marathon 28. A skull cap 29. Lei 30. Gold 31. The 
ears 32. New York 33. Lederhosen 34. Indian Ocean 
35. Links

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

References required.  Enquiries 
0276861199 or 0211737992

No Golf results
Results  08/10/2020

North / South –  
P Ensor & C Fraser

 
East / West –  
J Pillidge & S Yuill Proctor

PINE CONES LAST OF THE SEASON 
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

LESLIE HILLS  - AMURI GARDEN CLUB  -  
meeMng Monday 19th October 2020. 

Venue – Margaret Shearer,   
106 Mt Paul Road, Waiau   
at 1.30pm.  
Speaker – Ross Baldwin, Landscape / 
Gardener 
 Visitors Welcome.                
Contact Joy Wilson  315 7147

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


 

OCTOBER ’20 
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 

hVp://readme.co.nz/thepinkie/

Community	Events

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

can include them here

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


Waiau Ferry Hotel 1st



 

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

Hello, I want a  
bottle of Covid-19 
Vaccine, 
please

Certainly sir, which one do  
you want. We have a lovely  
little Waipara white or a nice 
Marlborough pinot. Which one 
would you like?



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

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



 

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@obrienconstrucOon.co.nz  
     email:  peter@obrienconstrucOon.co.nz


