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 Dear folks 
 

Since our last newsletter the weather has certainly let us know that the  
winter cold is upon us.  Having wet weather wear for all the young people is a must. 
 

Also since the last newsletter we have implemented the new system to support the young people, their 
staff and the Team leaders in each house. 
There is now a structure of three house clusters in place with a co-ordinator who is responsible for the 
safe, smooth and happy running of their cluster. If you are at one of the young people’s homes please 
make yourself known.  I am sure over the next few weeks you will catch up with one another. 
This system should give the young people, yourselves & our support team a line of management that 
can respond quicker to your requests. 
 

During the last month the young people and ourselves said goodbye to Margaret (centre manager) she 
has taken a position with NZCARE.  We wish her well and thank her for her input and care during her 
time with us. 
 

I am also very happy to announce that our new centre coordinator is Gaston Ariel Nishiwaki who 
completed his Diploma in Physical Therapy and Bachelors Degree from El Salvador University in 
Argentina in 2000. He has been a research and teaching assistant at the Department of Rehabilitation 
and Physical Medicine at Hokkaido University until 2003. He then entered the Graduate school of 
Health Sciences, Department of Sport and rehabilitation faculty of Medicine, Hiroshima University and 
graduated with a Doctoral Degree in Health Science in 2007.  Dr Nishiwaki joined UNITAR in April 2008, 
coming to New Zealand August 2010 and working at AUT.  He wished to move into the passion he has 
for rehabilitation.  Creative Abilities is extremely happy to have Gaston on our team to use his extensive 
knowledge for the wellbeing of all the young people using the centre. 
Please make yourselves known to him and if you have any challenges I am sure he will be able to help. 
Welcome Gaston. 
 

Iris is holding a mid-winter ball on the 24th June this will be a great night out and I encourage all to 
attend (contact Iris for additional info and tickets). 
 

Battle of the Bridge is being held on Sat 16th July, 8:30am to 5pm & Sun 17th July, 8:30am to 4pm at the 
AUT Stadium. As we are the holders of the trophy from last year we are intent on keeping it this way.  
For all of you who don’t know what I am talking about, its BOCCIA please come along over the weekend 
and support our players. 
 

Thank-you to all who have returned the annual review of service as stated last month your input is 
absolutely invaluable in moving our service forward to attain our motto of P.R.I.D.E (personal 
responsibility in delivering excellence). 
 
LIZ 
 
 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Quote 
Success is the sum of small efforts, 
 repeated day in and day out. 
 

 
 

Greetings Everyone! 
 
As the new company Registered Nurse I am enjoying being among the clients and team members of 
Creative Abilities. 
 
My previous background working in the disability sector at Wilson Home has well equipped me for 
this new challenge.  I have also fostered children with disabilities which has given me valuable 
insight into our clients’ lives. 
 
I look forward to meeting clients and parents alike and I am sure you will see me about the centre 
sometime soon, come and say hi. 
~Rita 

 

 
 
 

Awards 
 

Our Creative Abilities Service of Excellence Award was received by: 
Wladimir Pereira, for Dedication to supporting Clients and Colleagues. 
Congratulations Wladimir and thanks to all team members for their ongoing excellent service to all. 
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                 Dates to Remember 

 
PUBLIC HOLIDAYS 2011 
 

Queens Birthday 6th June 
Labour Day  24th Oct 
 
TERM DATES 2011 
 

Term 2  - 2nd May to 15th Jul 
Term 3 - 1st Aug to 7th Oct 
Term 4  - 25th Oct to 16th Dec 
 
 
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Training News 
 
Thanks Raeburn House for supporting us with Treaty of Waitangi training.  
9 people attended coming away with a greater understanding of the principles of the treaty & can 
now implement them into the workplace. 
 

Fun, interactive team building was enjoyed by the house coordinators. 
 

April was also the month for our basic training to take place.  
New & existing employees participated. 
  
 

 

Hi to Everyone at Creative Abilities! 
 
My name is Steve Drury and I have recently joined the company as Quality Manager. I came over to 
New Zealand in February of this year from the UK where I worked in the Training Industry for 17 
years, supporting the unemployed and helping them to secure employment.  
 
I started as a trainee and worked my way through into management and had various roles within 
training ending up in Finance and Quality Assurance. 
 
My father came to New Zealand 46 years ago and for the last 15 years we have been coming here 
for holidays and that’s when we fell in love with the country and people.  
 
We always had the dream of some day moving here but it wasn’t until my two sons came along that 
we finally made the decision to make the move, it took us the best part of 5 years to complete but  
we eventually got here and love every minute of it. 
 
I look forward to  
working with you all.  
~Steve 
 



Ingredients 
 

500 g lean lamb leg steaks   
3 Tbsp Gregg’s Basil & Garlic Paste  

1 lemon, grated rind and juice  
2 Tbsp olive oil  

1 red onion, peeled and cut into wedges  
400g can Wattie’s Tomatoes with Black Pepper & Onion  

1/4 cup white wine or water  
6-8 black olives, chopped (optional)  

 

 

 

 

 

Feature Recipe 

Lamb Pesto Kebabs 

  Slam Dunc Corner 
 

What do you call a fly with no wings? . . . . . . . . .A walk. 
 

 Joke courtesy of Duncan Gordon. 
 

 
Method 

1. 
Cut lamb leg steaks into 3cm pieces and place in a re-sealable bag with Gregg’s Basil & Garlic 
Paste, lemon rind and juice, olive oil. Seal and toss to coat evenly, refrigerate for 15 minutes. 

 

2. 
Thread lamb pieces alternately onto pre-soaked bamboo skewers with the onion wedges. 

 

3. 
Grill under a high heat or barbecue over a moderate to high heat for 3-4 minutes each side, or 

until lamb is golden and tender. 
 

4. 
In a small saucepan, heat the Tomatoes with Black Pepper &Onion with wine or water, olives if 

using and heat gently, stir in 1/2 tsp Gregg’s Basil & Garlic Paste to taste.  
Season with a pinch brown sugar. 

 

Serve Lamb Pesto Kebabs over pasta with the tomato sauce and steamed vegetables. 
 


