DINNER MEETING
– Wednesday 20 March 2019

5.45PM FOR
6.15PM:
7.00PM:
VENUE:

MEETING
DINNER
RAMADA HOTEL,
11 JOHN LUND DR.,
HOPE ISLAND

NOTE START TIME
OF 6.15PM FOR MEETING
Attendance/Apologies:
Please notify Lyn Reynolds on
0431 854 271 by 16 March.
(If an emergency requires a late
apology, please ring Lyn before
noon on Wednesday. This is a
courtesy call and may not remove
the necessity for payment)

President: Janet Burrage
Phone: 0423 208 713
Email: rjburr@bigpond.net.au
Vice President: Lee Deegan
Phone: 3801 5678 / 0408 653323
Email: lee_deegan@hotmail.com
nd

2 Vice President: Michele Bell
Phone: 5577 2389 / 0409 493 953
Email: michelebelle@hotmail.com
Secretary: Marian Buttery
Phone: 5514 1290 / 0412 395 502
Email: bbut@bigpond.net.au
Treasurer: Merrilee Lisle
Phone: 5537 7984 / 0402 108 406
Email:merrilee.lisle@optusnet.com.au

Not long until Easter – don’t forget we have changed our April
Dinner meeting by bringing it forward a week because of the
holidays. And I will be reminding you all again at the meeting.
The April meeting will be our AGM and therefore a closed
meeting.
Meeting time this month is back to normal 5.45pm for 6.15pm
start. We will have the dining room to ourselves this month.
I know a couple of members have some ideas with regards
recipients of our funds and will have them talk about them at
the meeting.
As well as that Michele and Jeanette will report back on their
meeting with Southern Gold Coast Tweed about whether we
can join them for a joint event to celebrate Zonta’s centenary.
Thank you both again for taking the time to do this.
And don’t forget we have the Area meeting at the Kingscliffe
Bowls Club on the 31st March, would really like a few new
attendees for this meeting so you can hear about other clubs
etc. I have booked my place and we can liaise with regards
carpooling -for any others that wish to attend.
See you on Wednesday
Warm Regards Janet

Newsletter Editor: Jeanette
Lewis
Phone: 5529 6658 / 0499 034 244
Email: jeanettelewis46@gmail.com

Websites:
www.zontadistrict22.org and
www.zonta.org (International)
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For those of you who choose, it is now possible to direct credit your
DINNER MEETING cost to the Club’s bank account, details of which
are as below:
ZONTA CLUB OF PARADISE POINT INC – ADMIN
BSB 124-022 ACCOUNT 10421645
Please ensure you mention in your details your name so that the
Treasurer knows who it is from.

31 MARCH 2019
6 – 8 SEPTEMBER 2019
21 SEPTEMBER 2019
24 OCTOBER 2019
8 NOVEMBER 2019
25 NOVEMBER 2019
9 DECEMBER 2019

Area Workshop, Kingscliff (preceded by dinner 30 March)
Inter-District 22 Conference (Brisbane Convention and Exhibition Centre
International Day of Peace
United Nations Day
Zonta International Birthday
International Day for the Elimination of Violence Against Women
16 Days of Activism
Human Rights Day

I have included several photos kindly taken by May at last month’s Dinner Meeting which included the
induction of Viv Devlin and Angela Aitken-Smith into the club.

Janet Burrage, President with Viv Devlin and Angela Aitken-Smith after their induction.
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Left; Viv Devlin

Right; Lydia Mudryj our Guest Speaker

Last month’s dinner meeting was fairly eventful with the induction of Viv Devlin and Angela Aitken-Smith
and Guest Speaker Lydia Mudryj who gave a very informative insight into her recent experience of living
and working in Myanmar and was very happy to answer many questions put to her. It was also necessary
to move out onto the balcony after dinner due to the arrival of a Senior Citizens Bus Tour!

___________________

Janet Burrage

28 March
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RAISIN SYDNEY SPECIAL
1 cup rolled oats
1/2 cup coconut
1/2 cup wholemeal flour
1/2 tsp baking powder
3/4 cup raw sugar
1 cup sultanas
150 gr butter
1 tab honey
1 tsp cinnamon
Preheat the oven to 160°C
1. Stir the rolled oats, coconut, flour, baking powder and raw sugar together in a large bowl.
2. Add sultanas.
3. Melt butter and stir in honey and pour into dry ingredients, mix well.
4. Press into a sponge roll tin and bake for 20 minutes.
5. Cut into squares while still warm.
Note: This recipe contributed by Michele Bell came from her husband’s mother.
_________________

WHOLEMEAL FRUIT SLICE
1 cup sugar
1 cup wholemeal self-raising flour
1 cup desiccated coconut
1 cup mixed fruit
1 cup milk
12 dried apricots finely chopped
Chopped nuts optional
Preheat the oven to 150°C
1. Mix all the ingredients together and place in a lined or greased slice or slab tin.
2. Cook in a slow oven at 150°C for 40-50 minutes or until the mixture has set.
3. Cut into fingers or slices before the mixture cools.

Note: This recipe contributed by Lyn Reynolds and is delicious served with coffee.
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