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              MAIN RIDGE BOWLS & PÉTANQUE  

        CLUB INC - NEWSLETTER                  
   
  

       
News in brief 

 Happy  99th Birthday Cesare Bonacini !!   
 

 Lee Mellett has asked whether any petanque players are interested in joining a 
twilight social bowls competition on a Wednesday evening.  If so, please 
contact Lee on : 
0488 290 668   lee.mellett@gmail.com 
 

 Petanque Mixed Triples Tournament on Sunday, 19th September at Main 
Ridge, if you wish to participate you must register with the PFA: 
https://www.petanqueaustralia.org.au/events 

Local Ambulance response located at Main Ridge CFA – Graeme Flockart  

Monday last, 16 August, saw the Main Ridge CFA welcome an appliance from Ambulance Victoria to 
share their fire station for a 12 hour shift every day and to be available to respond quickly to calls 
around our area and to the southern end of the peninsula. This follows a trial period of an ambulance 
being placed at the Flinders Fire Station over a 3-month December to February holiday period with 
great success. Ambulance Victoria, however, felt the move to Main Ridge would give them a more 
central base to operate from and be beneficial to a larger proportion of the community.  The members 
of the Brigade are delighted to have this additional service being available from the station and 
appreciate how it will reduce the stress and pressures on our first aid members when responding to 
serious motor vehicle accidents in the area knowing that AV will be there to attend to the injured. 
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Presidents Ramble – Bill Shearer 

 

And yet another lockdown newsletter.  It’s not looking very promising but let’s hope 
there aren’t too many more. Hopefully by now most of you have had your jabs. Having 
had ours, Raelene and I at least feel that little bit more comfortable. 

How easy it has been to slip back into lockdown routine. Walking, reading, jigsaws, 
cooking, eating and drinking. Probably too much of the latter. A few of us have spent 
quite a bit of time up at the club working, as we are allowed to do, carrying Volunteer Worker’s 
Permits. As a result, the club and surrounds look terrific.  

We are hopeful that the Petanque tournament planned for the 19 September will be able to be held. 
The Club was recently successful in receiving a Shire grant to conduct a community day. If we are able 
to we will run it on the same day as the Petanque tournament. Visitors will be able to come in, have a 
bowl, try their hand at petanque and of course have a look at some very good petanque being played. 
Detailed planning will occur in the coming week, however if you are not directly involved in the 
petanque tournament I would ask that you put this day in your diaries and come along.   

 

Club Sponsor Competition – Peter Stubbings  

Members don’t let lock down stop you from supporting our sponsors and afterwards enter into our 
competition.  In case you didn’t see the details, here is quick overview: 

Total prize pool of $250; 

1st prize $200; 2nd prize $50; 

Applies to purchases from 1 July 2021; 

Minimum receipt value of $25; Enter a 
copy of your proof of purchase (include 
your details) in the box located in our 
Clubhouse; 

No limit on number of entries; Drawn 
annually in May at the Clubs AGM. 

Sponsors are listed on our website and 
please scroll to the end to see our new 
list of local businesses who support us. 
If you know of someone who wishes to 
become a sponsor, please let Peter 
know on:- ptstubbings@gmail.com … 
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Bowls Report – Bill Shearer 
The Mornington Peninsula Bowls Division has announced the dates for the forthcoming pennant bowls 
season. Covid 19 permitting, Saturday pennant will commence on 16 October and Tuesday pennant 
19 October. It is likely Main Ridge will field one team in each of the Saturday and Tuesday pennant 
competitions.  

The popular twilight bowls competition will commence on 24 November and run through to 23 
February with a three-week break for Christmas. We will field at least one team in this competition 
and we are currently seeking interest amongst non- bowlers to see if we can field a second team. 

Maintenance of the bowling greens has continued through the winter and I am delighted to say that 
the greens are in terrific shape for this time of the year. Unlike previous years we have undertaken 
weekly mowing through the winter. In addition, the greens have been rolled at least once a week 
through winter.  If not for the Covid lockdown we could be playing on the bottom green now. 

Dorothy Zammitt recently joined the Bowls Operations Committee and we very much look forward 
to her energy and contribution for the coming season. 

Tony & Sally Cogan’s intrepid trip north. 

 

With Covid ravaging the world in early 2020, we quickly realised that our plans to celebrate Sal’s 60th 
last October, island hopping the Greek Islands just weren’t going to happen.  Instead, we decided on 
a hopefully achievable “Plan B”: a drive across the Nullarbor, around the south-west, up to the Pilbara 
and Kimberly and down the centre.  After much planning and many bookings - it was clear that we 
weren’t the only Aussies with these thoughts - we were all set to take off on 12 June, when Victoria’s 
fourth lockdown hit us for six 

We waited two weeks for WA to open its borders, but when this wasn’t looking at all likely, we once 
again had to change tack, cancelling all bookings up to and including the Kimberly and substituting a 
hastily (un)planned quick three-day drive to Longreach, leaving on 26 June with fingers crossed. 

At time of writing (25 July) we’ve had a wonderful trip to date, spending more 
than a week in the amazing Gulf country, with its bone jarring roads and red 
dust being more than made up for by beautiful remote waterfalls, 
waterholes and wildlife. Two three-night stays at remote King Ash Bay and 
Lorella Springs (Google them) were fabulous, although Sal in particular isn’t 
overly keen to stay in the tent any more than necessary after six days of dust. 

We eventually made our way across to the bitumen at Daly Waters and have had terrific stays at 
Mataranka, Batchelor (Litchfield National Park) and are now about to end a five-night stay in beautiful, 
warm Darwin.  
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Hidden Hero’s – Bob Wheeler 
 

Bob is a quiet achiever and very much the gentleman.  A life time member of 
the club who has always been available to coach new players and key in the 
selection of Bowls teams for Pennants.  A member for over 26 years, Bob was 
awarded a life time membership not only for his longevity and bowls prowess 
but as a past president of the club, a previous Greens director, and the line 
marker for the rinks.  He looked after the irrigation system for a great many 
years and assisted in maintaining the greens. Not that Bob is all work and no 
play, he was a past member of Rotary and a keen rugby league player in his 
youth. As a consummate actor he joined in many live performances staged by 
Main Ridge Social Committee. Apparently one role saw him resplendent in a 
tutu – I will leave that to your imagination. 

 

Petanque Director Report – Jock Macmillian  
The most recent meetings of the Petanque Operations Committee (POC) have focused on future 
happenings as a way of being “petanque positive” in the present COVID circumstances. At the first of 
these meetings POC members discussed ways in which the skills associated with our game could be 
highlighted with shooting and pointing competitions with visitors from other clubs as well as among 
our own club members. These competitions could be part of a gala club day or a community day where 
they would be associated with providing visitors with the opportunity to play petanque within a team 
with an experienced club member. The desired outcome will be to recruit new members as petanque 
players. 
The more immediate focus for the POC is the Mixed Triples Tournament on Sunday, 19th September. 
Main Ridge teams should register asap as it is a popular tournament among Peninsula and urban clubs. 
Every entrant must be registered, as the tournament is played under PFA rules. Bendigo Bank is the 
chief sponsor. Assistance will be required with registration and scoring as most of the POC members 
will be representing Main Ridge. Please contact Raelene if you can be available for periods during the 
day. 
The POC decision to delay the August competition to the fourth Friday is no longer relevant because 
of the extension in the duration of the current lockdown until 2nd September. If that date holds, then 
Friday, 1st September will be a date for club members to celebrate and participate. The next POC 
meeting will decide whether there are two competition nights in a single month later in the year, or 
whether August is a missed month. Whatever that decision, Pistes 1 to 3 will not be used on Club 
Championship Fridays even though last month’s winners both had two games on their rougher 
surfaces.        

                                                                    Jock calculating scores                   Raelene Shearer & Jean-Claude Dufroux winners of July Comp.                  Club legend Warwick  
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Hidden Heroes – Petanque & Social Club - Kevin and Margaret Wyatt.  
 

Kevin and Margaret joined MRB&P club when the original Petanque club left Redhill 
and found a new home at Main Ridge. As close neighbours of the clubhouse, Kevin 

has been ever present with his tractor helping to 
maintain the piste and generally assist in the 
surrounding maintenance. Farming cattle in the area 
for half a century, the Wyatts bought what was then 
a clear block of land in the late '60s and spent the 
next 50 years working on the perfect veal from paddock to plate.  They 
are clearly a team; Margaret has been known to herd cattle in her 

dressing gown early in the morning when a gate has been left open and the cattle wandered into the 
front yard. 

 Both are demonstrably in tune when working with the community on many 
projects.  Kevin is instrumental in running the International Cold 
Climate Wine Show and the Redhill Cider Show and is a former 
president of Mornington Peninsula Gourmet.  For those who 
may not be aware Gourmet was established in 2000 by 
volunteers with the purpose to represent, build and nurture 
sustainable gourmet food tourism industries. Kevin responded 
to the State Inquiry into a workable development of 
agribusiness on the Peninsula. I think we can all agree he has been pretty successful. 
He is member of the Mornington Peninsula Farmer’s network, Landcare and 
perhaps more significantly in these times he remains a Firefighter with the Main 
Ridge CFA.  

Both Kevin and Margaret are keen to ensure the AR & F 
Ditterich Reserve remains part of the community as it 

encompasses not only the bowls & petanque club but includes the tennis and 
cricket clubs. Kevin is a life member of the cricket club along with their two 
sons and their grandsons are following on in their footsteps.  (For the record 
AR Ditterich was a founding committee member of the bowls club)  

As a member of the Social Committee, Margaret is a stalwart in supporting 
fund raising and social activities of the club.  Both Margaret and Kevin are on 
the Friday night schedule in the kitchen, with required certification.   

Margaret helps out at the charity shop at Capel Sound supporting Habitat for Humans which 
provides low-cost housing. The Yea Heights Estate 
development for example assisted families affected by 
the 2009 Black Saturday Bushfires and there are plans in 
place for new homes at Crib Point. Her commitment 
sometimes interferes with Mah-jong but Margaret 
remains a keen founder member of the group. She has belonged to the 
same book group for over 30 years but her claim to fame is her 
enthusiasm for tap dancing.  She even managed to rope Kevin into a 
Blues Brothers sketch one year. Who knows - perhaps we could convince 
them to give an encore this Christmas party?  
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 May The Last Thylacine be the first of many!  – Duncan Fischer 
 
While comparing Scottish and Tasmanian whiskies with two friends in Tassie 
we decided we could do it better, not necessarily wise after a few too many 
“wee drams”, we followed up in a more sober moment and so The Last 
Thylacine was reborn 
 
Tasmania has established itself as producing excellent whisky, winning gold 
at world whisky shows and today top Tasmanian whisky is in great demand. 
We knew a local distiller who established the Launceston Distillery and after 
some research and discussion we agreed to commence distilling our own 
whisky.  
 
Our distiller is Chris Condon, the face of the Launceston Distillery in Hangar 17, it is Tasmania’s oldest 
commercial aviation building in the Tamar Valley. With a wealth of experience in the iconic Boags 
Brewery, and the founding distiller of other well-known Tasmanian brands, Chris follows the tradition 

of Scottish malt whisky, in the Tasmanian single malt whisky.  
 
It took over 12 months to select a bottle and to come up with a name 
and then design the label. A boutique whisky is highly collectable and 
the intrigue and story behind the name and product are important 
elements. The Last Thylacine was selected with this in mind, an 
appropriate name, given our whisky is undeniably pure Tasmanian.  The 

label is the photo of last known Thylacine taken in Hobart Zoo around 1936 and is superimposed on a 
distant cradle mountain as the background.   
 
Our whisky starts with two undeniably Tasmanian components – 100% locally grown and malted 
barley and the purest water from our longest river in Tasmania, the South Esk. This hand-crafted spirit 
is brewed, fermented and twice distilled. The distilling process has been refined and pays homage to 
the true style of Scottish single malt whisky. Maturation in the barrel is a complex operation, the 
barrels are prepared in Hobart, charred by the cooper to open up the wood and allow for integration 
of the flavours, and the subsequent carbon absorbs any unwanted characteristics, leaving only the 
smoothest spice and richness to develop over the years.  Initially the traditional sherry barrels were 
used but with the downturn in sherry sales world-wide we now use bourbon and port casks as a 
flavour/aroma variation with positive results.  The selection of each component adds to the 
uniqueness of the final product.  
 
Obtaining the right barrel size, type and maturation is costly, time consuming 
and labour-intensive, but when crafting a whisky to reflect the purity and 
quality of our natural environment, as well as vintage specific characteristics, 
these elements are key in capturing the true essence of our Thylacine. 
 
A Tasmanian Single malt whisky must be matured in barrel for at least two 
years in 20 litre barrels and at least five years in 100 litre barrels.  We monitor all barrels closely to 
ensure the right moment for bottling.  During the process of maturation in the barrel some whisky is 
lost in evaporation, which is intrinsic to the development of flavour and integration. This is called the 
angels’ share- lucky angels.  
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Social Activities Group  
Sponsor's Dinner Friday 10th September - Quattro commencing 7.30pm. – n.b. change of date    
 
AFL Grand Final luncheon – Club House 25 September commencing 12pm. 
 
Sponsor's Dinner Friday 19th November - Pier 10. -  To be confirmed 
 
Club Christmas Party: This will be held on Saturday night on either of December 4th or11th. 
 
Rhonda McMurtrie has agreed to join the SAG committee, she is also a new Petanque member – 
Welcome and thank you for volunteering your time.  
 
Hi folks, your SAG might be in lockdown but still busy arranging things for when we can all get together.  
The club house curry night will be held as soon as we are able to once lockdown is finished and the 
Sponsor dinner at Quattro will be held on 10th September, assuming that is, that the lockdown 
finishes on schedule on 2nd September.  The Sponsor’s dinner booked for Friday 3 is too soon after 
the end of the lockdown to allow time for arrangements, both from our perspective and theirs.  
 
The restaurant is not normally open on Friday nights but they have agreed to open especially for MRBP 
which means they will have to bring staff in specifically for it.  Because of this they have said we need 
a minimum number of 40 attending.  The menu that’s been arranged looks great and those of you 
who attended the last Sponsor dinner at Quattro’s will recall we all thought the food was really good 
and there was so much of it!!   
 
Let’s hope it can be held and that you support this very generous sponsor - Quattro is one of the 
restaurants in the Epicurean group.   We will confirm if the dinner will proceed and once we do that, 
should you wish to attend you will need to pay the $45.00 a head direct into the club bank account.  
If you have dietary requirements, please let Dee Hudson know so she can arrange a special meal for 
you. 0411 245 562 or email randdhudson@gmail.com.    
 
Quattro Menu – 10.9.20 

Artisanal breads / olive oil / olives 
Salami / selection artisanal charcuterie 
Crisp cauliflower / Brussels sprouts / kale / 
mixed seeds / coconut yoghurt 
Salt & pepper calamari / lemon / aioli 
Crisp polenta / paprika mayonnaise 

Pizza – mixed mushrooms / mozzarella / parsley 
/ mosto cotto 
Chicken Cacciatore 
Potato gnocchi / quattro pesto 
Rocket Salad 

 
Remember when? 
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Lockdown Recipes 
 
The Shearer’s have put their time in lockdown to good use by trying out new recipes, 

PARMESAN SCALLOP RISOTTO  - Raelene Shearer 

Risotto: 
1 tablespoon butter 
1 minced clove garlic or 1 mince shallot (or 
both) 
1 cup arborio rice 
3ish cups of chicken stock  
½ cup Parmesan cheese 
1/2 cup white wine 

 

Seared scallops: 
        tablespoon grapeseed oil 
        1 pound jumbo scallops 
Brown Butter 
         3 tablespoons of butter.  
Sauteed spinach or kale: 
         tablespoon olive oil 

    1 clove minced garlic 
     cups spinach or kale 

 
1 For the Risotto: In a large non-stick skillet over medium heat, melt the butter. Add the garlic 

or shallots and sauté for a minute or two, until soft and fragrant. Add the arborio rice, stir to 
coat with butter. Add the white wine and enjoy the sizzles. Add the broth, 1/2 cup at a time, 
and simmer/stir after each addition until the rice is soft and creamy. I usually err on the side 
of more liquid to get a creamier texture. Add the parmesan and stir until incorporated. Salt + 
pepper to taste. 

2 For the Seared Scallops: Heat oil in nonstick skillet. Pat scallops dry (VERY DRY, as dry as 
possible), sprinkle with salt, and add to pan. They should sizzle (if not, you need a hotter 
pan.) Shake gently to prevent sticking. After 2-3 minutes, flip each scallop over. They should 
have a pretty golden-brown exterior and an opaque inside. Transfer to a paper towel lined 
plate to absorb excess oil. Serve immediately. 

3 For the Sautéed Spinach: Heat the oil over medium low heat. 
Add the garlic, stir for a minute to get the flavor going. Add 
the spinach or kale and stir until wilted. 

4 For the Brown Butter: Put a few tablespoons of butter in a 
clean skillet over medium heat and stir it while watching it 
closely – when it starts to look golden and foamy, remove 
from heat, transfer to a heat-proof bowl to cool slightly, then drizzle over the risotto, 
scallops, and greens. 

 

 
LemonTendercake with Blueberry Compote – Bill Shearer 
 

During lockdowns I quite enjoy cooking different recipes. I must admit I am 
not a creative cook but I can follow a recipe and sometimes am quite pleased 
with the result. One of my better ones was this Lemon Tendercake by Nigela 
Lawson. 
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Lemon Tender Cake. 

CUTS INTO 8-12 SLICES 

For the Cake: 
 

For the compote: 

Plain flour – 225g Blueberries – 150 g 
Baking powder – 1 1/2 teaspoons Lemon – 1 x 15 ml tablespoon of juice 
Bicarbonate of soda – ½ teaspoon Caster sugar – 1 x 15 ml tablespoon 
Fine sea salt – ¼ teaspoon Cold water – 50 ml, plus 1 ½ teaspoons 
Vegetable oil – 150 ml, plus more for greasing Cornflower – 1 ½ teaspoons 
Caster sugar – 150g  
Coconut milk – 275 g (Good quality- not light)  For the topping: 
Lemons – 2 finely grated zest, plus 3 x 15 ml  
tablespoons of juice 

Coconut-milk yogurt 250g 

Vanilla extract – 1 teaspoon Vanilla extract – 1 teaspoon 
 Icing sugar – 2 ½  teaspoons 

 

1. Preheat oven to 180 degrees C or 160 C with fan. 
2. Grease the sides of cake tin and line base with baking parchment (1 x 20cm springform cake 

tin). 
3. Combine flour, baking powder, bicarb, and salt in a large bowl. 
4. In another bowl, whisk the oil, sugar and coconut milk together, followed by the lemon zest 

and juice and the vanilla extract.  
5. Pour the jug of liquid ingredients into the bowl of dry ingredients, whisking to combine, then 

pour into the prepared tin and bake for 30-35 minutes or until top is golden brown and sides 
shrinking away from the tin. Cake tester should come out clean.  

6. Transfer to a wire rack and leave the cake to cool completely in its own tin. It may sink slightly 
as it cools, but this need not concern. While waiting, make the blueberry compote. 

7. Put blueberries, lemon juice, caster sugar and the 50 ml of cold water into a saucepan and 
bring to the boil, then turn down the heat and simmer, stirring gently every now and again, 
for a couple of minutes until the blueberries have softened in the now garnet-glossy liquid.  

8. Take the pan off heat and, in a small cup, mix the cornflour with 1 ½  teaspoons of cold water 
and stir this paste into the pan of blueberries, making sure you scrape every last bit out. Stir 
together, put the pan back over the heat and stir gently for about 30 seconds, by which time 
the sauce will have started bubbling again and will have thickened. If you feel it has become 
too jammy and thick, simply add a little more water and stir it in over the heat. Pour the 
compote into a small heatproof bowl or jug to let it cool. It will set once cold. 

9. Do not assemble the cake until just before serving. Unclip the cake from its tin, unmould it 
and turn it over (so the underneath is now on top) onto a cake stand or plate.  

10. Mix the coconut-milk yogurt and vanilla together, spoon the icing sugar into a tea-strainer, 
then sieve it over the yogurt and stir it in, before spreading and swirling this soft mixture over 
the top of the cake. Thrash the blueberry compote a little with a fork to loosen it, and gently 
spoon it on top, leaving a gleaming white frame. Serve immediately. 
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Mah-jong – Sue Brown & Carole Schmoll  
 

Well, we were organising a light lunch on Monday 6th September but unless something changes 
radically, I think it unlikely to happen.  The optimistic please keep diarised but 
the more pragmatic amongst you may wish to wait for another date.  When it 
happens and it will, we wish to remind you all club members and their guests are 

welcome. Please let us know numbers for catering 
purposes. There will be a short discussion on the way 
forward for players and then the social side of things 
will begin. Kate Mallard suggests we bring spring 
flowers from the garden and bring any books you are willing to swap.   John 
Schmoll has agreed to ensure the bar is open so don’t lose heart we will 
be back to the tiles soon. All ideas going forward welcomed.  

 

Round and About  

 

   
Andrea and Margaret busy serving 
up at the special pie night,  

Chiminea Clay heater newly installed 
at the Shearer’s  

Pot of gold on Kevin & Margaret’s farm  

   
Stalwart members brave the cold for the cosy interior of the club 
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On the shelf – Book review Elaine Macmillian  

The Break by Katherina Vermette -  2016 

The Break is an empty stretch of land at the edge of an Indigenous reserve bordering a small 
town on the outskirts of the Canadian city of Winnipeg. The focus is on an 
extended family of the Métis culture. It is a winter night on The Break with 
heavy snow when the story begins with a brutal attack on a young woman. 
The Métis family of the victim are close knit with the Kokomo or matriarch, 
revered by all. The narrators of the story are all female- the Kokomo and her 
daughters, granddaughters, and cousins. It is absorbing to follow their 
connections and interactions as they support one another and the victims 
while trying to solve the reason for the horrific attack and who was 
responsible. It is described as a  family saga illustrating the love and empathy the women show 
one another. Some of the young people are involved in a gang which also attracts naive young 
women unaware of the consequences when they accept an invitation to a party. Two police 
officers investigate the crime; a senior officer who is European and a junior officer who only 
recently openly identified his Métis ancestry. 

 
I loved the story for its sense of family, the different relationships, the dialogue and 
importantly, despite     the tragedies that occurred, the way the women could group together 
and work towards a more optimistic future. 
 
Métis are people of mixed European and Indigenous ancestry, one of the three 
recognized aboriginal peoples in Canada. The use of the term Métis is complex and 
contentious. They live in the three prairie provinces as well as Ontario, BC and NW 
territories and originated in 1700s when French and Scottish fur traders married the 
Indigenous women to form distinct Métis communities along the fur trade routes. Some 
of these people identify as First Nations persons or Inuit, some as Métis and some as non-
aboriginal. The Metis are identified as Indigenous Peoples with rights under Canadian 
law in 2019 after their initial recognition in 1982.(ref: Wikipedia) 

 
Vermette explores social issues as well as showing how the physical elements and the social 
environment shape characters who are strong and resilient. A reviewer comments that “she 
creates unforgettable characters with love, respect and a deft hand. Fiction is capable of helping 
us to comprehend difference, and otherness, and The Break offers clear insight into people 
struggling to secure a place in the world”. In the acknowledgements the heroic work of social 
workers is recognised. Cheryl, one of the narrators is a dedicated social worker who helps the 
families stay strong and be aware of their rights. 
 

 
Entries have now closed for the first ever Mornington Peninsula Shire 
Mayor's Writing Awards.  So, keep your eyes open for the winners which 
will be announced the first week in September.  
 
The winners of 2021 writing and illustration competition run annually by 
Farrells book shop in Mornington will be announced at the end this month. 
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PROBUS. – Rick Hayllar 
 
Recently we welcomed Main Ridge and Arthur’s seat Probus clubs to our clubhouse venue. Originally 
Probus clubs were a local association of retired professional and business men. The name is an 
amalgam of the abbreviation of the words professional and business as well as from the Latin word 
meaning honest or virtuous. Clubs meet regularly for friendship and intellectual stimulus and each 
Probus club is autonomous. Today, Probus is open to all retired and semi-retired members of the 
community. 
 
History suggests the Probus movement had its beginnings in two clubs, both created by members of 
Rotary. Fred Carnhill, had moved to Welwyn Garden City eight years after its foundation, and was an 
enthusiastic member of the local Rotary Club but when he retired, he found a conspicuous lack of 
facilities for men in his situation.   Fred sought support from Rotary in the formation of a lunch club to 
serve as a focal point for the development of social activity among men of similar age and background.  
After a preliminary meeting in April 1965, the first ‘proper’ meeting took place on May 6th with 33 
members of the new club present, together with six members of Rotary, calling themselves the campus 
club  
 

The first club formed under the name of Probus was founded by Mr Harold 
Blanchard at Caterham, in Surrey. Harold had to leave his London city bank due to 
heart problems and became the bank manager at the local branch but for years he 
had commuted to London on the 8.15 train with James Raper and Edward Mockett.  
Harold realised that he wanted to keep the camaraderie he had experienced during 
his working life and on his retirement looked around for ways to keep in touch.  
Harold was the chairman of Caterham Rotary Club Vocational Service Committee, 

and presented his idea to the Rotary Club. The inaugural luncheon meeting of a Probus Club anywhere 
in the world was held on Wednesday 2nd March, 1966 at the Valley Hotel, Caterham. It remains as he 
envisaged an uncomplicated movement with no hierarchy, and every Club self-governing.   
 
Probus clubs in many cases are open to both men and women but some remain exclusively gender 
specific. The majority of clubs are to be found in Great Britain, Australia and New Zealand but clubs 
exist in 26 countries throughout the world.  
 
Ed’s notes:  I was amazed when I read this, I grew up for a time in Caterham and Harold Blanchard was 
the Bank Manager at the local Barclays Bank. Caterham was then a ‘dormitory’ town for London at 
the end of the line.  I know exactly what he would have worn 
each day as he boarded the train to work: - dark suite, white 
shirt, old school, club or sports tie, (the only nod to 
individuality) and a bowler hat. He would be carrying a 
brown leather briefcase and a rolled up black umbrella. It is 
ironic to think I can be 99.99% sure I am right!  The only 
other Caterham person who achieved great heights that I 
am aware of is Bill Nighy the actor, who was both born and 
bred there. As far as I know despite being the same age we 
never met!  The rev heads will know of it as the original 
home of Caterham Cars, the builders of specialist sports 
models.  



13 
 

 

Brainiac  

HOMONYMS: words with same spelling and pronunciation but different meanings e.g.-tip= very end 
bit; rubbish dump. 

1. Secrete oneself; a pelt = ------- 

2. Sleeve edge; to slap with the open hand = ---------- 

3. Torn; money for lodgings = ------------ 

4. Of good quality; very thin = ----------- 

5. Overly effeminate; live in a tent = -------- 

6. Small broom; to touch lightly = ----------- 

7. Knitting eg; skill or specialty = ---------- 

8. Church service; large  gathering = ----------- 

9. A stain; to correct = ------------ 

10. ‘Pointer’ digit; alphabetical list = ----------- 

11. Cricket score; aquatic bird= ---------- 

12. Centre of government; chair = ----------- 

13. Use herbs etc; summer? = ---------- 

14. Deliciously indulgent; well-off = ---------- 

15. Hurries; water grasses = ----------- 

16. Mechanic’s tool; snatch violently = --------- 

17. Bird of prey; golf score = ------------ 

18. To fall in drops; a dull person = ---------- 

19. Hit into play; dish up = ----------- 

20. Autograph; communicate in 
auslan = ---------- 

 

 

Where am I?  
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Odds and Ends 

 

 

 

We reverted back to Zoom for the last 
few Fridays’ which certainly had some 
hilarious moments.  Should you wish to 
join in please let Raelene know.   

 

 

 

 

 

 

 

Editor’s note:. Continuing thanks to Bill Brown, Raelene Shearer and 
Robert Hudson for editing out the newsletter glitches! Acknowledging 
with thanks to the photographers – Carole Schmoll, Graeme Flockart, 
Kevin Wyatt, Duncan Fischer, Tony Cogan, Sue Brown    and all of you 
who shared pieces for the newsletter content.  Please send in your 
ideas, poems or prose for the next newsletter which hopefully will be 
at the correct time in November to Sue Brown 0408857302.  
Bill.sue.brown@gmail.com 

 

 

Recommended gifts for Father’s Day  
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Major sponsors of MRB&PC 
 

 

 

 

Please support our sponsors and let them know you are members 

Epicurean Red Hill  C.J. Southall Solicitor (03) 9533 2999 

Quattro Manton Creek  Bloom Hearing 
Specialists  

10-16 Nepean 
Plaza, Rosebud 
VIC 3939 

Epicurean Emu Bottom  David Barke 
Appliances  
 
Click & collect 

263 Point 
Nepean Rd 
Rosebud  
(03) 5986 5544 

Johnny Ripe 

 

 McGuinness Legal   3 Eighth Ave, 
Rosebud 
5986 6445 

Max's Restaurant  Otzi Balnarring 

Pier 10 Restaurant and 
Winery  

 

 Red Hill Garden & 
Farm Supplies 

 

Poplar Bend Winery  Redhill Pharmacy 

 
Sportspower Rosebud 

 

 Red Hill Pumps and 
Irrigation 

 0498 691 105 

White Lady Funerals 

 

 Rosebud Auto Sales 
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Brainiac – Answers  

HOMONYMS: words with same spelling and pronunciation but different meanings e.g.-tip= very end 
bit; rubbish dump. 

1. Secrete oneself; a pelt = -------hide 

2. Sleeve edge; to slap with the open hand = ----------cuff 

3. Torn; money for lodgings = ------------rent 

4. Of good quality; very thin = -----------fine 

5. Overly effeminate; live in a tent = --------camp 

6. Small broom; to touch lightly = -----------brush 

7. Knitting eg; skill or specialty = ----------craft 

8. Church service; large gathering = ----------mass 

9. A stain; to correct = ------------mark 

10. ‘Pointer’ digit; alphabetical list = -----------Index 

11. Cricket score; aquatic bird= ----------duck 

12. Centre of government; chair = -----------seat 

13. Use herbs etc; summer? = ----------season 

14. Deliciously indulgent; well-off = ----------rich 

15. Hurries; water grasses = -----------rushes 

16. Mechanic’s tool; snatch violently = ---------wrench  

17. Bird of prey; golf score = ------------Eagle 

18. To fall in drops; a dull person = ----------drip 

19. Hit into play; dish up = -----------serve 

20. Autograph; communicate in auslan = ----------sign 

 

 

Where am I?  

Rosebud Pier  

 


