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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 –2nd December 

CHANGES TO CLINICIAN’S DAYS 
As of last week Dr John Dumsday will no longer be 
working Wednesday or Thursday.  If you specifically 
wish to see John, please ask for an appointment on a 
Monday, Tuesday or Friday. 
Nurse Practitioner, Sharron Bonnafoux is currently 
providing additional support to Amuri Health Centre on 
some Fridays.  
Please be assured that only in unforeseen 
circumstances do we not have a minimum of a 
Clinician and Nurse available on every week day. 

 
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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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 

hUp://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 
Nor- west spring sky over Hanmer 
Richard Tapper

mailto:hsvillagenews@xtra.co.nz
mailto:hsvillagenews@xtra.co.nz
http://readme.co.nz/thepinkie/
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Asparagus recipes for pasta, sLr-fries, salads, starters and more 
Asparagus season is in full swing, so make it a main player with dishes like asparagus salad and  
asparagus vinaigrette, or just cook it and dip it into hollandaise. It's really important to buy good 

quality local produce – not the imported variety – and support our farmers


How to cook asparagus
   The top two tips for cooking asparagus: throw      
   out the pot and take out the frying pan; and don't   
   overcook it! 

People used to say you needed a special asparagus 
steamer to cook this vegetable upright, allowing the 
stalks to cook while the tips would merely steam. I 
disagree.  You just need an ordinary, everyday frying 
pan - yes, a frying pan, not a pot - and an eye on the 
timer.
Here's one of my favourite ways to serve - and eat -
 it.

Asparagus with parmesan 
Ingredients
2 bunches asparagus
1 tbsp butter and/or extra virgin olive oil 
Parmesan cheese for grating
Sea salt and freshly ground black pepper
Method
Bring a large frypan of well-salted water to the boil.
Bend and snap each asparagus spear, and discard the 
fibrous ends. There is no need to peel the stalk end as 
well, in fact, please don't -  it's a waste of time, energy 
and good asparagus.

Place the asparagus in the boiling water, and simmer 
over low heat for 3 to 4 minutes. You want the aspara-
gus to retain its lovely brightness, yet be tender.
Drain well, and toss with butter or olive oil ( or both), 
sea salt, black pepper, and freshly grated parmesan. 
Tip: This is especially good topped with a poached 
egg. 

black 
pepper 

chilli beef 
and  

asparagus 
sLr-fry

Ingredients
1 tsp potato flour
1 tbsp shao hsing rice wine
3 tsp soy sauce
250g beef fillet, thinly sliced
60ml fresh chicken stock
1 tsp oyster sauce
1 tbsp cornflour, dissolved in 1 tbsp water
3 tbsp vegetable oil
6 spears asparagus, cut ½-cm off stalks and sliced into 
4cm lengths
½ small red onion, sliced
1 long fresh red chilli, sliced
1 long fresh green chilli, sliced
2 garlic cloves, chopped
1 tsp black peppercorns, toasted and crushed
1 large handful coriander sprigs
Method
1. Mix the potato flour, shao hsing and 1 teaspoon of the 
soy sauce in a bowl. Add the beef and toss to coat, then 
marinate for 20 minutes.
2. Combine the remaining soy sauce with the chicken 
stock, oyster sauce and cornflour mixture in a bowl and 
set aside.
3. Heat a wok until smoking, then add half the vegetable 
oil and stir-fry the beef slices for 2-3 minutes or until 
browned. Remove the beef from the wok and set aside.
4. Heat the remaining oil in the wok and stir-fry the as-
paragus, onion, chilli, garlic and black pepper until fra-
grant.
5. Return the beef to the wok with the soy sauce-stock 
mixture and stir-fry for a few more minutes. Spoon onto 
a large platter and sprinkle with the coriander to serve.
Tip: I use asparagus a lot from October until just after 
Christmas, and it's a perfect addition to a Chinese dish. 
If you aren't a fan, substitute it with green beans or 
sliced zucchini. Turn this dish vegetarian by replacing 
the beef with firm tofu slices and the oyster sauce with 
hoisin.

https://www.goodfood.com.au/recipes/asparagus-with-hollandaise-sauce-20130923-2u9ef


Asparagus with hollandaise sauce 
Ingredients
2 bunches asparagus
sea salt and freshly ground pepper
hollandaise sauce (makes about 325ml)
3 egg yolks
sea salt and freshly ground pepper
250g unsalted butter, cut into cubes
juice of 1 lemon, to taste
Method
To make hollandaise, you will need a bowl that sits  
comfortably over a saucepan of gently simmering 
water. Put egg yolks, some sea salt and 1 tbsp water 
in the bowl and gently hand-whisk. Put the bowl over 
water and  
continue whisking. Take care that the base of the 
bowl doesn't touch the water.
As it approaches the point at which it is fully 
cooked, the mixture will thicken, doubling or tripling 
in size. It is very important for the egg yolks to reach 
this point, otherwise the sauce will fall apart when 
you add the butter.
When sauce is thick, add 3-4 cubes of butter, 
whisking until fully incorporated before adding the 
next lot. Repeat until butter is all used. Don't rush this 
stage. The sauce will split if you add too much butter at 
one time. Also, make sure the sauce doesn't get too hot. 
You can lift the bowl off the pan from time to time.
When butter is fully incorporated, remove bowl from the 
heat, squeeze in juice of 1/2 lemon and add lots of 
ground pepper. Whisk to incorporate. Taste for salt and 
lemon, add more if desired.
To cook asparagus, bring a large pot of salted water to 
the boil. Snap bottoms off asparagus, place gently in pot 
and boil for 1-2 minutes until al dente. Drain and dry  
asparagus with paper towel.
To serve, divide asparagus between four plates, pour 
sauce over the top and finish with a good grind of pepper.

Barbecued asparagus with tarator  
Asparagusis good. Barbecued asparagus with nutty sauce 
is addictive.
Ingredients
350g (2 to 3 bunches) of asparagus
1 tsp extra virgin olive oil, plus extra to serve
sea salt
1 lemon, quartered
freshly ground pepper
micro herbs, to serve
Tarator 
50g roasted walnuts
sea salt
2 cloves garlic
40g fresh breadcrumbs
freshly ground black pepper
juice of 1 lemon
125ml extra virgin olive oil
Method
To make the tarator, put the walnuts, salt and garlic in a 
mortar and pound to a paste with the pestle. Add the 
breadcrumbs and a dash of water (about 2 tablespoons) 
and pound to mix through. Add some freshly ground  
pepper and the lemon juice, then add the olive oil a little a 
time, pounding to a creamy consistency. (Makes about 
250ml.)
Trim the tough ends off the asparagus. In a bowl, mix the 
asparagus with the olive oil and some sea salt.
Preheat the barbecue over high heat until hot. Grill the 
asparagus, turning until lightly charred, about four min-
utes, then remove to a plate. Drizzle with more olive oil, 
sprinkle with sea salt, squeeze the lemon juice over and 
give a good grind of fresh pepper. Garnish with micro 
herbs and serve with the tarator. 
For a different flavour try using a good quality balsamic 
vinegar instead on lemon juice in the grilling process

Asparagus is. A member of the lily family. There are numerous varieties of asparagus. The most 

commonly used are French green Argenteuil  asparagus, Italian purple Genoa asparagus and the white 
asparagus of Northern Europe. Outride of Europe the green asparagus is the most common. There is a 
huge variation in terms of thickness and quality and is generally used for the top of stems and the tips. 
Cooking time varies according to the thickness of the stems. It can vary from one to several minutes, but 
there is one golden rule, it must NEVER be overcooked!
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1.          What sort of animal is a ‘Mexican hairless’?’ 
2.      Which Egyptian God has the head of a  
          falcon? 
3.       The Spa Motoring circuit can be found in     
          which country? 
4.        What is the name of the sporting ground at  
           which test cricket is played in Brisbane? 
5.       Which equestrian discipline is known by the   
          French word for ‘training’? 
6.       What was Kylie Minogue’s first hit? 
7.       Les Paul was involved in the development of  
          which musical instrument? 
8.        By which name is singer Paul Hewson better   
            known?  
9.         In Arthurian legend which knight was the son   
            of Sir Lancelot? 
10.       Which pier flow through Switzerland and   
            France and into the Mediterranean? 
11.       Hat is the French word for ‘butterfly’? 
12.        What is the capital of The Netherlands? 
13.        How many sides does an icosahedron have? 
14.        Which is the largest of Saturn’s moons? 
15.        Who invented the turbojet engine? 
16.        The animal Canis lupus is known by what  
             common name? 
17.        What is the other name given to Vitamin B2? 
18.       Who is the patron saint of lost causes? 
19.       What term describes the legal right of the  
            owner  of land adjoining a river? 
20.       Which cartoon dog was created first: Scooby   
             Doo or Snoopy? 
 
 

21.       What does NGO stand for? 
22.       What is the Polynesian name for  
             Easter Island? 
23.       Which Asian country’s government is guided  
             by the measure of the Gross National  
            Happiness  index? 
24.       What is calligynephobia A fear of? 
25.       What is the term for someone who loves   
            cheese? 
26.       What is the main alcoholic content in the  
            cocktail called Planters’ Punch? 
27.       What is the official language of Cambodia? 
28.       Which fruit is also known by the name  
             Chinese gooseberry? 
29.        What is the Japanese art of ikebana known  
             as? 
30.        In which South American country is the city  
             of Tupiza? 
31.        Which actor played the part of Carson the  
             butler in Downton Abbey? 
32.        What nickname was given to Edward I of  
             England because of his extraordinary height? 
33.       Which actor’s autobiography was titled ‘The  
             Moon’s a Balloon’? 
34.        What is the word that signifies a complete  
             circle in a fingerprint? 
35.       Which Japanese city is famous for its beef? 



The Day of….. 
October 20th 
InternaLonal Brandied Fruit Day 

October 21st 
Trafalgar Day 

October 22nd 

NaLonal Nut Day 
Make a Dog’s Day 
Editor’s Birthday 

October 23 

InternaLonal Mole Day 
iPod Day 

October 24 
Food Day 

October 25 
Greasy Food Day 
InternaLonal Mother in Law’s Day 
Chucky, the Killer Doll Day

"Money was never a big  
motivation for me, except as a 
way to keep score. The real 
excitement is playing the 
game." 


“We need a president with 
tremendous intelligence, 
smarts, cunning, strength 
and stamina."


“It is very hard for them to 
attack me on looks because 
I am so good looking.” 
 
“I don’t want people from 
shithole countries like Haiti, 
El Salvador and those in 
Africa coming to the U.S. 
and would prefer people from Norway, a  
predominantly white country.” 

Quotations 
Donald J Trump



 

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

HANMER SPRINGS MEN’S SHED 
INAUGURAL GENERAL MEETING 

Time: 10am Wed 28 October 2010 
LocaBon: Hanmer Springs Men’s Shed, Queen Mary 
Hospital, Hanmer Springs 
Chair: Peter Ensor and elected Chairman 

AGENDA 

1. Present and apologies 
2. Report on Trust status    

  Neil Whitaker 
3. ElecBon of office bearers for Hanmer 

Springs Men’s Shed Trust       Peter Ensor 
4. Report on financial posiBon including  

banking and audiBng Keith Burson 
5. Report on current arrangements for  

tenure of building  Mike Shaxon 
6. General Business 
7. Next meeBng



Need a Quality Builder ?
Full Builds, Extensions and Repairs 

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

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

wbeaven@amuri.net

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 

 4 

 5 

 6 

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.



 



Refuse and Recycling Changes Due to Labour Day  
Due to Labour Day on October 26th, for one week only, refuse and recycling  
collections will be one day later than normal on Tuesday 27th. 


As pick-up times may vary to normal, please place securely tied Hurunui Council bags at the kerbside by 8am. It is 
more important than ever, that recycling is clean and not contaminated; please help by remembering: 


• Only rigid plastics numbered 1, 2 and 5 can be recycled in Hurunui.  
 
Always wash and dry recycling thoroughly. 


• Through the recycling bags, it is possible to recycle paper, cardboard, rigid plastics 1, 2 and 5 (no  
lids), food and drink cans only. 


• Soft plastics (those you can scrunch in your hand) and shopping bags are not recyclable; place  
these in the refuse. 


• Food, clothing, garden waste, plastic strapping, polystyrene are not recyclable. Bags will be  
stickered and left if they contain these. 

• If in doubt – place it in the refuse.  
Household glass bottles are collected in Hanmer Springs only, providing all lids are removed and the bottles 
are placed in a council issued recycling box. Excess glass or glass mixed with waste or other recycling will 
not be collected.  
Official refuse and recycling bags can be purchased at Hanmer Springs library and Hanmer Springs Four 
Square.  
All Hurunui transfer stations will be closed on Labour Day. 
P/O 148689

Janice Clyma AREINZ  
Sales Consultant
M  027 434 7090  
E  janice.clyma@pb.co.nz   

  HanmerSpringsproperty

Local agent had very successful auction result recently. 
The Hanmer Springs market is very strong and we have literally 
dozens of buyers looking for their ideal property. 

100+ 
Attendees on 

the day

6
Bidders

2 out of 2
Properties sold 
unconditionally

Take advantage of our amazing marketing deal for October. 
List your property before 31 October and you have 90 days to 
go to market to redeem the $1000 marketing package, plus a 
$500 donation to your non profi t club or group of choice.

Auction Success
SOLD

SOLD

pb.co.nz
Property Brokers Ltd Licensed REAA 2008  

2
Properties 

offered



 

 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

)RU�DSSRLQWPHQWV�SKRQH�&KULV�'L[RQ��
����������



COMMUNITY BOARD 
At the September meeting, the board:
• Recommended to Council that Pine  
Holiday Park be allowed to develop the 
old mini golf area for more camping sites.

• Approved construction of new pipes to 
carry stormwater away from the Tarndale 
subdivision, reducing flooding on the 
property on the Tarndale Place corner.

• Approved the proposed disc golf course 
at Brooke Dawson Park to go to the  
community for consultation.

• Received an annual report and presenta-
tion from Pauline Bennett from the  
Heritage Forest Trust. 

These points from the September meeting 
of the Board.
October meeting held Monday 19th October 
and will be reported next week.

The Hanmer Springs Bowling Club
Saturday 24 October 2020 
9-2pm  secondhand book sale at the market 
Over 1000 books at good prices. 

Fun Bowls Afternoon 
When?     Saturday 24 October 2-5 pm 
Where?    Alongside first tee at Hanmer Golf Club,          
                Argelins Road 

Come and try your hand at lawn bowls, 
Score points and win prizes. 
$2 per ‘fun circuit’ - have as many goes as you like-  
$2 a round.   
Cash only. 

Games for children 
Sponsored by Bowls Canterbury

Wilmers Hut 1946 & Musterers’ Camp 1946



 

CLASSES & FITNESS, CLUBS & MUSIC

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

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

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

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

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

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

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

Cost:donation

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

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

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

FACILITIES & VENUES

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

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

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

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

CHURCHES

COMMUNITY LIFE CHURCH 
Resuming shortly

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

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

Fire, Ambulance and Police Dial 111

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

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



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. Dog 2. Horus. 3. Belgium. 4. The Gabba 5. Dressage 
6. LocomoLon. 7. Guitar 8. Bono. 9. Sir Galahad 10. The 
Rhone 11. Papillon. 12. Den Haag (The Hague) 
13. 20. 14. Titan. 15. Frank WhiUle. 16. Wolf  
17. Riboflavin. 18. St Jude. 19.  Riparian 20. Snoopy (1950) 
21. Non-governmental organisaLon 22. Rapa Nui  23.  
Bhutan. 24. BeauLful women. 25. A turophile 
26. Rum. 27. Khmer. 28. Kiwifruit. 29. Flower arranging 30. 
Bolivia  31. Jim Carter 32. Longshanks 33. David Niven 34. 
A whorl  35. Kobe

Results  15/10/2020

North / South –  
R Frankland & J Pillidge

East / West –  
R Hothersall & G Baldwin

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

SituaLons Vacant 
Retail Assistant Manager wanted in Hanmer  
3 or 4 days a week. 
Outgoing personality. Previous experience  
not required. 
Long term position. Phone 03 3047670.

Hanmer Springs Golf Club 
Saturday 17th October 
1st        Daniel Conrad       39pts
2nd       Adam Jacks          38pts (CB)
3rd       Marty Bonnett        38pts (CB)
4th       Greg Samson        38pts

NTTP Murray Pool

Twos Steve Richens
         Greg Samson
         Nathan Ferguson
         Adam Jacks
         Murray Pool
         Dave Platt

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


 

OCTOBER ’20 
 
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 

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


Wild South Hanmer Springs
Part-time Sales Consultant (x2 positions available)
 
We are a New Zealand owned and operated business, retail-
ing men’s and women’s casual fashion with a particular fo-
cus on garments made from high quality fabrics & natural 
fibres. Pure merino wool, the finest cashmere wools, premi-
um cottons and super soft bamboo cottons are just the be-
ginning and form the foundation of a range of crafted cloth-
ing specifically designed for a relaxed natural lifestyle.
We require two high energy Sales Consultants that share 
our passion for quality and natural style coupled with an 
outstanding, but relaxed ability with our customers.
 
Currently the role is approx. 12 hours per week. And a second  
position approx. 10 hours per week.
 As part of the team, you will assist the store manager in all  
aspect of store operations.
 
Ideal applicants will have:
·         Outstanding customer relationship building abilities. 
·         Hands-on hardworking approach & a 'can do' attitude. 
·         Proven understanding of retailing & sales techniques. 
·         Accomplished visual merchandising & store presentation  
          skills.
 
Key duties & responsibilities include but are not limited to:
·         Achieving sales & working with KPI’s to improve skills   
          and results 
·         Providing exceptional customer service experience. 
·         Contributing to a happy team environment while  
           maintaining a sales focus.
·         Assisting with VM and day to store maintenance and  
          operations.
 
You will be rewarded with a highly competitive remu-
neration package commensurate with your skills and 
experience as well as staff purchasing privileges and 
clothing vouchers.
If this sounds like the kind if challenge you are look-
ing for then we are looking forward to talking with 
you.
 

Apply now to  
hanmer@wildsouthclothing.co.nz  
please attach CV & Cover letter.

 
Or contact the manager on 03 315 5072  

for more information.

Funding to Encourage  
Responsible Camping 

The Hurunui District Council is pleased to an-
nounce it can continue building on responsible 
camping efforts around the district, thanks to re-
newed Government funding.  

The Ministry of Business, Innovation and Employ-
ment (MBIE) has approved $185,705 of funding 
from the Responsible Camping Fund to assist the 
district’s  
responsible camping efforts. 

The funding will be used during the upcoming peak 
camping season, the 2020/2021 summer, on four  
initiatives:  

1. The very successful camping ambassador  
programme in Cheviot and Gore bay will  
continue for a 2nd season.  

2. Monitoring and enforcement of camping in 
Hanmer Springs, Waipara, Scargill and  
Amberley Beach 

3. Additional solid waste collection and waste 
disposal. 

4. Additional toilet servicing.  

Compliance Team Leader, Andrew Brown ex-
plained this type of funding has previously shown 
results in the district. 

“This renewed funding is great news,” he said. “It  
allows us to replicate the successful monitoring 
and ambassador work that we carried out last 
summer”.  

“We have found improved behaviour amongst  
freedom campers in the areas where we have used 
responsible camping funding. We have also no-
ticed a reduction in complaints where ambas-
sadors have been working.” 

mailto:hanmer@wildsouthclothing.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



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

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@obrienconstruc?on.co.nz  
     email:  peter@obrienconstruc?on.co.nz


