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Green News  

 

What have Japanese given to the western world so fa r?  
Sushi, Tsunami and Bokashi!   You would know sushi and tsunami,  

 
wondering....what is Bokashi?  Bokashi is a Japanese word and it means “fermented 

organic matter”.  It is a simple and effective composting method. People who use bokashi 
bins claim it to be the easy or urban method for recycling kitchen and garden waste. 

 

Step by step guide: http://bokashi.com.au/Bokashi-Instructions.htm#Wiki1 
 

�

Our Mission 
 

To give a knowledgeable, resourceful, individual and viable 
service to people with diverse needs. 

Thank-you, Thank-you, Thank-you 
 
It was so nice to see so many of you at the opening of  
our new building.  What I said at the opening of seeing the joy on the 
young people’s faces and the knowledge that the new surroundings and 
working conditions for the staff will bring about a renewed lease of life 
and re kindle the passion for so many people is a result of hard work by 
many for which we are very grateful.  
 
2009 seems to have flown past, Christmas season is upon us again. 
We have coming up the now renowned WEARABLE ART and ART 
Exhibition at the Spencer on Bryon on Friday 27 November,  I encourage 
you to attend to see the remarkable costumes, this event will be a night 
to remember. SEE YOU THERE. 
 
In the latest Ministry of Health, Disability Support Newsletter Anne 
O’Connell the Directorate Manager writes: 
“As you will be aware the government released information about 
changes to the public health system on the 21 October. This decision will 
mean a number of changes for us here at the ministry although the exact 
nature of these is still being worked though. 
I would like to assure you that there will be no changes to the services 
disabled people and their families receive or to the existing contracts with 
providers.  I will keep you updated in future issues as these changes take 
place.”  
 
It is with sadness that I pass our loving thoughts to Judy & Gary 
Stephenson & Warren More in the recent death of Christopher a 
wonderful young man who taught many people great things about living 
life to the full. 
 
Also our thoughts go the Pat & Bob Wiseman & George Palmer and 
family in the sudden death of Jo-Anne who was working intently on her 
costume for the wearable art exhibition she will be missed. 
 
Please be assured that our ambition is to give excellent service to all. 
Feedback is appreciated so we can keep climbing the staircase of 
excellence. 
 

�“If it wasn’t for the rocks in the bed the stream wo uld have no 
song” 
 

Have fun and enjoy each other 
 
LIZ 
�
�
�
�
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                                                     Congratulations Graduates 
 
 
 
 
 

To Caleb Shin, Maggie Johnson & Rajani D'Souza  
for achieving Career Force level 2 Foundation Skills.  

 
We appreciate your commitment to your own professional  

development and your support in achieving the  
company’s vision of a qualified workforce.  

 
Together we can provide a service of  

excellence to our clients. 
� 

 

Primavera Pasta  
 
 
 
 
 

Method  

 
 
 
 
 

1. Cook pasta in a large pot of boiling water according 
to the directions on the packet. Drain and set aside. 
 
2. Heat oil in a non-stick pan then add the garlic and 
asparagus. Toss for one minute before adding the 
Gourmet Garden Basil, Gourmet Garden Parsley and 
Wattie’s Crushed & Sieved Tomatoes. Heat gently for 
three minutes. 
 
3. Add the cooked pasta and courgette ribbons and 
gently toss. Season with freshly ground black pepper 
and serve garnished with Parmesan. 
 
Tips: Serve as a light meal or for a main meal, add sliced 
cooked chicken. 
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PUBLIC HOLIDAYS 
 

Christmas Break -  
18 Dec – 18 Jan 2010 
Waitangi Day –  
6th Feb 
 
EVENTS 09 
 
 

Wearable Art - 27 Nov 09 
Client Picnic – 18 Dec 09 
 
TERM DATES 09 
 
 

(Term 4) 12 Oct – 18 Dec 09 
 
TERM DATES 10 
(Term 1) 18 Jan – 1st April 

Ingredients 
 
 

·  400g fettucine pasta,  
·  1 Tbsp olive oil  
·  2 tsp crushed garlic  
·  1 bunch asparagus, 

trimmed and sliced  
·  1 Tbsp Basil  
·  1 Tbsp Parsley  
·  400g can Crushed 

Tomatoes  
·  2 courgettes, sliced into 

ribbons  
·  shaved parmesan  

 

 
- Duncan 

 
�

  Slam Dunc Corner  
 

What’s the difference between a stock market investor and a seagull? 
The seagull can still make deposits on a Ferrari. 
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Wearable Art Show 09 – Have you got your ticket?  
 

The wearable art show is fast approaching, ticket s ales close 13 th  Nov. 
 
Have you already booked your table????    
If so, all outstanding payments for ticket purchase s are required ASAP. 
 

The night combines a fashion show where the clients model their ‘Wearable Arts’ 
that they have been working on over the past 12 months.  
The night will include a Wearable Art Show, Art/Sculpture Auction, dinner, 
entertainment, and drinks.  Contact Irene on 444 0608 to grab your tickets. 
 

Venue:    Spencer on Byron Ballroom    
Tickets : General Public $70,    

   Clients in Wearable Art Show $50,  
   Creative Abilities Staff $55     

When:     Fri 27 Nov, 6.30 pm (show begins at 7) 
Dress:     Formal                
�

Service of Excellence Awards  
 
Each month the company hands out “Service of Excellence” awards to staff members 
who have gone beyond the call of duty.  Our recent awards were presented to: 
 

Judy Jacobs – For total commitment to the care of the clients 
Bella Gamboa – For total commitment to the care of the clients 
Irene Tosen  – For excellent management of catering for company events 
Moses Lea’Aetoa, Dean Margot, Alan Beer & Kehaati P alu  - For Excellent support 
and hard work during the relocation to new premises. 

 
 
 

Client Christmas Picnic 
 

Well that time of year is fast approaching for our annual company Christmas 
picnic. 
Date:  Friday 18th December   
Venue:  Milford Reserve, Craig Street.  
Time: 11.00am – 3 pm 
 

Come along to the client Christmas picnic…a great to time to celebrate the great  
year we have had before we break for Christmas. 
Please bring along a salad or sweets or nibbles and drink. 
Boogie the afternoon away with music, food and good company….. 
                                        

Client letter 
 

A day in the life of Jon…  
 

Hi all, for people that don’t know me, my name is Jon Alesech and I been studying 
horticulture in Kumeu at PGG Wrightson for nearly 2 years now and I must say it can 
be tiring some of the time but it has its rewards as well, for instance going to different 
plant nurseries and stores as well as showground’s such as Mystery Creek for 
instance.  
If anything is worth seeing, it is the Winter Gardens near the museum and the 
Botanical Gardens near Manukau the plants and different cultivars at these places 
where absolutely exquisite and worth having another visit.  
 
 

While at this course we have visited Mahurangi Bay, Wenderholm and Cascades 
Regional reserves where you would be able to see different native species of trees, 
shrubs and wildlife such as the North island robin, Tui, Kereru commonly known as 
the wood pigeon, yellow-breasted stitchbird and Wenderholm has now introduced 
Kokako into their forest for bringing back the population in a non-predator area for 
them to live. 

Christmas Gift Baskets 
�
�
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That’s right, if you haven’t ordered your Christmas Gift Baskets yet,  
well it’s time you did. We are taking orders now, so avoid disappointment 
and get in early so your not missing out. 
 
Please call Jo on 09 4440608 and discuss your needs for Christmas. 

 

 
Welcome to 14 Silverfield  
 

You asked!, We listened!. 
 

Welcome everyone to our new company premises.  The new building features large 
modern surroundings our staff and clients can be proud of.  
The building features a large open plan leisure centre downstairs and management  
Offices upstairs.  The new leisure centre features a massage room, gym area, art 
centre, recreation &Presentation area and computer class to name a few. 

Hello from the new Centre Manager  
 
 

Introducing Margaret Moylan, the recently appointed  Centre Manager.  
 

 

I was born in Northern Ireland where I spent most of my life before living in 
Edinburgh for 7 years where I obtained a HND in Sports Therapy from Edinburgh’s 
Telford College.  
I then worked in many areas of rehabilitation including the GP Referral Scheme, 
promoting the benefits of exercise and healthy living for those with various disabilities 
and conditions.  I have also spend several years working in the disability sector in New 
Zealand and I am currently completing a Bachelor in Sports Management. 
Personally I love the outdoors and especially enjoy hiking, netball, soccer and have 
recently become addicted to snowboarding. 
I am very excited to be taking on my new role here at Creative Abilities. Now that I 
have settled in, I have great ideas to expand the service we offer and put my skills to 
good use. 
           

 

A Positive Change for the Better  
 

My name is Lisa Edwards.  Many years ago I lived in South Auckland then I moved to 
the North Shore.  I met Liz Soper & I started working at Creative Abilities at 21D 
Porana Road.   
It was fun for a while, but eventually we discovered we needed more space because  
21D was too cramped like sardines squashed in a tin!  So we moved to a bigger and 
better building located at 14 Silverfield.  There has been a lot of work involved with 
getting things organized and ready for deployment.  
 

We had the grand opening on the 9th of October 2009.  Food and drinks were provided 
and it was well received by the large number of guests. I would like to thank Liz and 
Gordon for all of their hard work because if it weren’t for them we would not be here.  
 

Advantages of the new premises are more light and the provision of a lift. We all look 
forward to many years in the new building. 
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