
Make me feel 
good about 
where I live.

Why community newspapers are special

Relevant – they cover 
issues that directly 

impact on me

Useful – classifieds and 
advertising are informative 

not intrusive

Campaigning – provides a 
forum for me to get involved 

in discussion and debate

Engaging – hyper-local 
content that I genuinely 

care about

Trusted – valuable content 
from a reliable source 

Focused - local concerns are 
given in-depth treatment that 

I won’t find anywhere else

Connects - creates a sense 
of belonging to my local 

community

Positive – upbeat stories 
about people I know

They’re free!

Informative – they are like 
a service - keeping me up 
to date with what is going 

on in the community 

Thinking about all that our local paper 
does I’m reminded what a great service 
we receive - and its free!! (Judy – Eastern 
Courier)
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What’s On
COMINGUP
WEDNESDAY DECEMBER 16
Christmas on the green: on the
Lincoln Green by the Lincoln Library,
from 6-8pm the YouthMarket will be
holding their Youthmarket with
stalls, Christmas carols and bouncy
castles. Young people aged up to 24
can register for a free stall at this
event by emailing
chris.martin@selwyn.govt.nz.
SUNDAY DECEMBER 13
Christmas Carols in the Parks:
This Sunday from 7pm, a brass band
ensemble will be playing and the
choir singing all across Selwyn.
Starting at Kirrin Island in Preston
Downs, moving to Halkett Grove
park, and finishing at The Village
Green (end of Brinsworth Ave) in
Gainsborough by 8pm. Friends and
family all welcome to this great, free
event, celebrating the festive season.
WEDNESDAY DECEMBER 16
Darfield Old Jail Christmas
grotto: TheMalvern Community
Boardwelcomes Santa for three
sessions from 16-24 from 3-6pm
each day. Each child will get a small
gift and of course, photos are
welcome. Amailboxwill also be
available for children to post letters
to Santa in the North Pole from
December 16-22. On Friday
December 18, the Grotto will also be
open late from 3-7.30pm.
FRIDAY DECEMBER 18
Hanmer Springs Christmas
Parade: The annual Hanmer Springs
Christmas Parade starts: at 5.30pm
then head on over to the Hanmer
Springs Thermal Pools & Spa and
join the locals singing all your
favourite Christmas Carols at 9 pm.
SATURDAY DECEMBER 19
Christmas In The Vines featuring
Sol3 Mio: Sol3Miowill once again
celebrate the festive seasonwith
two very special Christmas In The
Vines shows, returning to Auckland’s
iconic Villa MariaWinery and adding
a show at the stunningWaipara Hills
Winery in Canterbury. General
Admission Seated: $115.00, 5:00pm,
Waipara Hills Winery, 780 Glasnevin
Road,Waipara.
SUNDAY DECEMBER 20
Market on The Front Lawn:
Wherewe buy and sell the things we
love! Come and enjoy amarket with
a difference! Amarket where there is
plently of room, friendly people and
fresh country air! Come and enjoy
our fresh coffee + bread + fudge +
honey + raw food bus! There are

plently of bargains to be foundwith
stalls that include clothing, jewellery,
books, vinatge & retro collectables,
soap, linen, homewares, toys +more.
You can even visit the Love Light
Soy Candles studio and see the great
range of soywax candles, melts &
tea lights, youmight even get to see
some getting hand poured! You
furry friends are welcome at this
market, plently of car parking, come
on downwewould love to see you!
New stall holders aremost welcome
stall fee is just $10 please contact
Anna orWendy on 342-9900. Love
Light Soy Candles, 280 Hasketts Rd,
Yaldhurst, Christchurch, 10:00am–
2:00pm.
Christmas at the Parish: From
7pm come and check out the
community carols atWestMelton
Community Hall.
Rangiora Races: Christmas at the
Races at the Rangiora Racecourse,
Harness racing, livemusic and
hospitality options from 11am. $10
adults, U16s Free.
MONDAY DECEMBER 21
A Canterbury Christmas: At the
Isaac Theatre Royal from6.30pm,
the Christchurch Symphony
Orchestra will be holding their
Canterbury Christmas show. Just
days before Christmas, this concert
will set the scene perfectly with well-
loved yuletide favourites and
classical gems such as excerpts from
Tchaikovsky’sNutcracker and sing
along carolsOCome all ye Faithful.
Tickets are available online at
www.cso.co.nz
TUESDAY DECEMBER 22
Lincoln’s Christmas Twilight
Market: From 4-7pm, come to the
green beside the Lincoln Library and
get in the festivemood at this very
popular annual family event hosted
by Lincoln Farmers’ and Craft
Market. This is a perfect opportunity
to buy that extra special unique
handcrafted gift from one of the
many local craft stalls – jewellery,
wide selection of handmade
clothing, hats, scarves, unique
pottery, fabric toys, bags, lavender,
garden art, wooden gifts, festive
decorations, art, cards and local
produce. There will be a visit from
Santa, facepainting, festive themed
activities for the children, and also
live Christmasmusic to enjoy
throughout the event.
THURSDAY DECEMBER 24
Christmas eve service: This
Christmas Eve come on down to St
Paul’s Church inWestMelton at 5pm

for the children’s bedtime service,
followed by Holy Communion at
7pm.
Christmas eve service: At 11.30pm
there will be theMidnight Eucharist
at St Saviour’s Church, Kirk Road,
Templeton.
The Feelers – Supersystem: With
5 #1 albums, 250,000 albums sold &
20 top 20 singles the feelers are
without doubt New Zealand’s band
of the people, the soundtrack to New
Zealand Summer. Nomatter which

metric you use, The Feelers debut
album Supersystem can only be
described as a stone cold Kiwi
classic. Unleashed in August ‘98,
Supersystem rushed the charts,
debuting at number two before
taking down the prized number one
spot a week later. Remarkably it
stuck around in the Top 10 for 28
weeks, sold 83,000+ copies and
went 5 x platinum thanks to the
continued release of cracking singles
and an epic live show that
continually won over new fans every

time the band took the stage.
Captivating radio from themoment
of its release the albums now iconic
lead singles ‘‘Supersystem’’ &
‘‘Venus’’ took home the ‘‘Most
PerformedWork’’ Silver Scroll two
years running, it’s little wonder that
Supersystemwas awarded the
highest honour of being 1999s
‘Albumof the Year’ at the New
ZealandMusic Awards. General
Admission: $50.00. 8pm, Ferrymead
Speights Ale House, 2aWaterman
Place, Ferrymead.

What’s
on near

you
Get 

involved!
WhWW ahh t’tt s’’
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Dec 20
– Jan 9

Werewolf in town

meet
theauthor

Not everything is at it
seems in the rural
township of Loam.

Barbara Petrie’s novel, The Seer’s
Wolf, weaves a tale of mysterious
goings-on in a small North
Canterbury town.

PHOTO: KAREN CASEY

The Seer’sWolf is amysterious and
intriguing story about a werewolf in
rural 1950s New Zealand.

It is 1952 and strange events are
taking place in Loam, a small
settlement in rural North
Canterbury, New Zealand.

Ralph Randal, his wife Irena and
their three daughters have
immigrated to the area from
England, but as they settle in, the
curiosity of Clover, a neighbouring
farm girl is aroused.

An air ofmystery surrounds the
English family, and Ralph Randal
appears to dote excessively on his
lovely eighteen-year-old daughter,
Satina.

Meanwhile, young drover Arlo
Reed turns heads, and as a flooding
river follows its old course, the
tortured bond between Ralph and
Satina frays.

What is really happening to
cause an unsettling shadow of
gloom to enshroud the
community?

The novel deals withmany
themes including postWWII
immigration to the area, a flooded
river, agricultural methods of the
time, life on farms and the last of

the drovers. It also has fantasy and
gothic elements that Young Adult
fiction readers should find
appealing.

This is the first of two novels by
Barbara Petrie, a New Zealand poet
and novelist.

Petrie’s two books of poetry are
FarrowNight and Pricilla Scales and
Other Cautionary Tales (for
children).
Her poetry has been published in
journals and newspapers in New
Zealand and Australia.

❚ Barbara Petrie will be in Paper Plus
Rangiora on December 19 for an
in-store signing, from 11am onwards.
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KITCHENS BY 
DAVE SPENCE
KKKK
DDDDD

Bespoke Kitchens 
Custom Built,
handcrafted and 
designed to the
highest standard.

32 St Vincent Street , NelsonPh 0800 677005
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A Division of Manor Property Services Ltd

Backyard banter
Give your summer photography a kick

A little bit of creativity can produce stunning results for your photo album over
summer.

Now is the perfect time to get snapping, but
you could do better.

Neighbourly is a NZ-owned 
social media site creating 
easy ways for neighbours 
to talk and connect. Join 
us at neighbourly.co.nz or 
download our new iPhone 
and Android apps.

S
ummer is one of the most
fun seasons of the year.
The holidays, festivities,
outdoors weather and

extra hours of light are an
inspiring combination for anyone
with a camera or smartphone.
Here are some quick tips to kick
start your summer photography:

1. Shoot what you love. It
doesn’t matter if you order
massive prints to decorate the
walls of your house or simply post
to your favourite online social
site, you are immersed and
attentive, stimulated and inspired
when you photograph subjects
you’re most passionate about. Try
photographing a cause that makes
you angry; the child that makes
your heart swell with pride, or the
goldfish whose gulping antics
make you giggle. When you
connect with your subject you
create photographs that your
audience will connect with too.

2. Switch up your perspective.
We see the world from eye level

and it’s easy to shoot from a
standing position. If you want to
create an image that is unique
and stands out try changing your
perspective. Get down on your
stomach, climb a ladder, jump in
a kayak, shimmy up a tree – find a
new angle to photograph from.
Aerial photography from drone-
mounted cameras has soared in
popularity because it has opened
us up to the eagle’s eye view of our
planet. Now we can see familiar
scenes from new angles. Change
your perspective and show us our
world in a new way.

3. Just add water. All life
depends on water so it is an
atmospheric element that we’re
drawn to. Look for ways to work
water into your photos.
Experiment with shooting the
kids under the sprinkler in the
backyard, bodyboarding at the
beach, fossicking in tidal rock
pools or snorkelling in a marine
reserve. Splashproof cameras and
waterproof housings are readily

available. A word of caution,
remember that water will always
find a way and doesn’t mix well
with electronics. It pays to test a
manufacturer’s waterproof claim
before you chuck your camera in
the sea.

4. Photograph close to home.
That once in a lifetime tropical
snorkelling adventure isn’t the
best place to learn how to use a

new camera. You want to be ready
to start snapping away not
working out what all the buttons
do. Photographing what you love
about your neighbourhood is a
great place to start.

Here’s a summer photo
challenge for you – you have to
capture the essence of your
neighbourhood in five photos for
a foreign friend. What would you

photograph? To harvest ideas
about what’s so great about your
neighbourhood make a post on
Neighbourly.co.nz. What are your
neighbourhood icons? Get
creative, think people, places,
events, moments, emotions,
colours, light. Look for different
ways to capture these and
encourage your neighbours to do
the same.

Summer should be fun and so
should your photography. Don’t
spend the season with your
camera glued to your eye socket.
Do make time to enjoy life, and
have your camera at the ready to
immortalise some of those magic
moments.
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Call 
MAXINE

for hassle free,
Insurance claims 

and quotes always 
happy to help with 
customer service 
second to none

Locals looking after Locals
So call into

FOR ALL GLASS NEEDS
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T H E  C H A N G I N G

J U L I E  P E P P E R E L L
A M B A  W A G H O R N

R O O M

Creative & Innovative
in all aspects of hair design

Ph:03 5484399
272 Hardy St, Nelson

Maths and success 
add up!

• Want help with numbers? 
• Understand your budget.
• We make it easy and its free.

43 Montgomery Square,  Nelson
www.adultlearning.co.nz

Get in touch with Elise today 03 548 3041
stuff.co.nz
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FAST AND AFFORDABLE BRACES

NOW AVAILABLE IN THE HUTT VALLEY

Fastbraces® - an orthodondist invented, proven

technology which allows children and adults

to achieve straightened teeth faster than with

traditional braces – is now available for the first

time in Upper Hutt.

Not only is it a quicker system, with less

discomfort, it’s cheaper too.

In the past locals have had to travel out of

town and pay $8,000 to $12,000 for braces.

But now,
Dr Ashwin Magan has been trained in

Fastbraces® technology and is offering braces

right here in Upper Hutt for between $4700

(metal) and $5700 (clear).

Dr Magan takes all details of the patients

teeth, including photographs and works with

an American orthodondist who decides the

treatment plan. Dr Magan fits the braces

and then provides photos and details to the

orthodondist who reviews progress.

“The system is working well and is already

giving great success, quickly and safely,” Dr

Magan says. “It is great for children, teenagers

and adults and it's much more affordable for

local families,” he says.

While there are no miracle shortcuts in

orthodontics, Fastbraces® Technology is

different by design, which allows for the

treatment time to be measured in months, not

years. The old style braces are square in shape

and typically move teeth into position in two

stages. In the first year, the crown of the tooth

is moved into alignment. In the second year,

treatment addresses the position of the root

of the tooth. However, the triangular brackets

used with Fastbraces® correct the position of

the root of the tooth, from the beginning of

treatment. This combination is key in realigning

the root and crown simultaneously in between

about three months and one year.

University research has shown that because

the Fastbraces® system has low frictional forces

there is a clear cut reduction in pain with fitting

front and back teeth together.

Unlike tradition braces where extractions are

often needed for fitting, with Fastbraces®, 

extractions are rarely needed.

Another remarkable benefit is the reduction of

retainer usage. When the braces come off, the

patient typically only needs to wear a retainer

for 15 minutes a day in the shower.

Fastbraces® also offers a life time guarantee

that if the teeth move after treatment, they can

be fixed free of charge anywhere in the world.

“Fastbraces® Technology is Fast,

Safe, Easy and Affordable – and available right

here in Upper Hutt,” Dr Magan says.

The introduction of the Fastbraces® system is

part of Ashwin Magan Dental Surgery’s belief

in providing the best possible care for patients

teeth with world class equipment resulting in

patients confidence in their dental health. As

well as Fastbraces® they provide Invisalign® – a

clear alternative to braces, services for general

dentistry, cosmetic dentistry, teeth whitening

and hygiene services. They also have a Cerec®

machine on site meaning patients have the

benefit of ceramic fillings and tooth fittings

like crowns and veneers being made on site

meaning a quality result with less visits and

less cost.

Dr Magan (BDS Otago) has been practicing

in Upper Hutt since 1989. He studied and

qualified in Dentistry in Dunedin New Zealand

and bought the Upper Hutt practice from

Dr Cameron when he retired.

All staff are First Aid Qualified and an

Emergency Kit with a defibrillator is kept on

site to give patients extra confidence while

in our care.

Dr Magan is a member of New Zealand Dental

Association, American Dental Association and

New Zealand Cosmetic Dental Association.

CALL TODAY TO MAKE

AN APPOINTMENT FOR

A FREE ASSESSMENT!

ASHWIN MAGAN BDS

DENTAL SURGERY 

Level 3 CBD Towers

85-90 Main Street, Upper Hutt

www.ashwinmagandentalsurgery.co.nz

Call us for appointment on:

04 527 7914 • 021 408 955
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SUBSCRIBE
AND SAVE
UP TO 34%

Brought to you by

Offering quality family healthcare in 

Hutt Central and Wainuiomata

Enrolling patients now at both locations

Twice daily �walk-in� clinics open to anyone

Just walk-in to 5 Raroa Road 

9-11 am or 3-5 pm Monday to Friday

Aclasta infusions

Appointments now available from 

8 am � 7 pm Monday to Thursday (8 am � 6 pm Friday)

Pharmacy on site

HUTT CITY HE
ALTH CENTR

ES

5 Raroa Rd, Lower Hutt 6D The Strand, Wainui Phone: 04 576 2009

Physiotherapy

Cary Moore

Exhaust, Brake &

Clutch specialists,

Oil changes,
Tune ups,

Batteries &
more

Ph: 568 6211
1 Gear St, Petone

Opposite PAK'N SAVE &

next door to Tonys Tyre Service

www.cmooremotors.co.nz
WOF $55

All types of repairs and servicing

All work guaranteed
6516559AP
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Sunday 28th February 2016

Marine Gardens, Raumati Beach

Join the fun at the 2016 Kapiti Women’s Triathlon. There’s

something for everyone with the range of options available:

Triathlon Full Course: 400 metre swim - 12 km cycle - 4 km walk or run

Triathlon ½ Course Distance: 200 metre swim - 6 km cycle - 2 km walk or run

Triathlon Sprint Distance: 750 metre swim - 18km cycle - 5km run

Duathlon Full course: 500 metre run - 12 km cycle - 4 km walk or run

Duathlon ½ Course Distance: 200 metre run - 6 km cycle - 2 km walk or run

Swim cycle event: 400 metre swim - 12 km cycle

Swim Run event: 400 metre swim - 4 km walk or run

Have a go - Fun Run/Walk: 5km walk or run

Every woman who gets to the start line is a winner.

Register now!

For additional information and online entries

please visit our website www.kwt.org.nz

Email: enquiry@kwt.org.nz | Phone 06 362 6438

NEW

Lower Hutt 140 High Street Ph: 569 8769

Upper Hutt 117 Main Street Ph: 528 4215

FASHION BOUTIQUES

WHERE STYLE IS NOT EXPENSIVE

SUMMER 
SALE
NOW
ON!
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Nadia’s Cajun

Chicken Salad

Roast vegetabl
e salads are always a hit. Adding homemade croutons to them

adds delicious
crunch.

PHOTO: MY FOOD BA

Make a double batch of your own Cajun seasoning and

store it in an airtight containe
r for weeks. It’s g

reat as a rub

on chicken or fish, or added
to Mexican style recipes in

place of store-bought
flavour sachets.

Each week 

Nadia gives 

you another 

easy recipe for

your family and

you’ll find all  the 

ingredients in 

My Food Bag. 

myfoodbag.co.nz

Community cookbook
NADIA LIM  IN ASSOCIATION WITH MY FOOD BAG

CAJUN CHICKEN AND ROAST

VEGETABLES WITH

CROUTONS
Serves 4-5
Preparation: 15m

inutes

Cooking: 40minutes

Roast vegetables

500g orange kumara, scrubbed and

diced 3cm
1 beetroot, peele

d and diced 1–2cm

1 red onion, halved, le
ave root intact

and cut into 2cmwedges

1⁄2 head cauliflower, cut i
nto small

florets
3–4 handfuls baby s

pinach leaves

Croutons
1 Turkish loaf (200g) or an

y old stale,

crusty bread

2 tablespoons o
live oil

Cajun Chicken

600g boneless, skinle
ss chicken

breasts
1 1⁄2 tablespoons C

ajun seasoning

(see recipe belo
w)

1 tablespoon cornflour

1⁄2 teaspoon salt

Aioli
1⁄2 cup good qualitymayonnaise

1–2 teaspoons le
mon juice

1 clove garlic, m
inced

Preheat oven to 220°C. Line two

oven trays with baking paper.

Preheat barbecu
e grill tomedium (if

using).
Toss kumara, beetroot an

d onion

with a drizzle of olive
oil on prepared

trays and seasonwith salt and

pepper. Roast fo
r 15minutes then

toss cauliflower
through and roast a

further 15minutes, swapping
trays

around to ensure even cooking.

Dice Turkish loaf/bread 2cm and toss

in amediumbowl with olive oil.

Scatter over roa
st vegetables in

the

last 5–8minutes of cook ti
me. Roast

until croutons a
re crispy and golden,

and vegetables are t
ender.

While vegetables a
re cooking,

prepare the rest
of themeal. Pat

chicken dry with paper towels an
d

cut each breast lengthwa
ys into

2–3cmwide strips. In amedium

bowl, mix Cajun seasoning, corn
flour

and salt together. To
ss chicken

through to coat well.

Heat a drizzle of
oil in a large fry-pan

(preferably non-
stick) onmedium

heat. Fry chicke
n, in batches, for 2–3

minutes each side, or until coo
ked

through. Alterna
tively, cook on BBQ.

Set aside and cover with foil to rest

for 2–3minutes.

In a small bowl, combine all aioli

ingredients. Tos
s spinach through

roast vegetables
and croutons. Slice

chicken on an angle, if desired
.

To serve, divide roa
st vegetables

and croutons betwe
en plates and

topwith chicken. Drizzle
over aioli.

Cajun seasoning –mix together
1⁄2

teaspoon smoked paprika, 2

teaspoons papr
ika, 1 teaspoon

ground coriander, 1 teas
poon ground

cumin, 1 teaspoon dried rosemary

and a pinch of cayenne or ch
illi

powder (optiona
l).

❚ Recipe courtesy
of My Food Bag, see

myfoodbag.co.nz

stuff.co.nz
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NZ’s largest 
website for 
Over-60s.
Discover

oversixty.co.nz
today!
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SERVING THE NORTH SHORE COMMUNITY

6890989AU

New Zealand College of Chinese MedicineSecure your future in a rewarding& respected professionSTUDY CHINESE MEDICINE & ACUPUNCTUREEnrol now for 2016
All Courses

Bachelor of Health Sciences

Diploma in Tuina Level 7NZ Cert in Chinese Medicine Health Maintenance – level 4NZ Cert in English language level 4

• Chinese Medicine 4 years• Acupuncture 3 years

Phone: 09 580 2376Email: auck@chinesemedicine.ac.nz321 Great South Road, Greenlane, AucklandOpen Days refer websitewww.chinesemedicine.ac.nz

NZQA 
approved.
Student loans
& allowances
available.
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20% OFF OUR NORMAL PRICEwhen you deliver and collect your curtains at5A KAIMAHI ROAD, GLENFIELD

Curtains, Thermals, Romans, Austrians• Open Saturday mornings9am - 12noon for your convenience• Temporary curtains available at no chargewww.textilecleaning.co.nzFor a FREE quote PH 09 473 5350

Stick to your
New Year
resolutions

Being hard on yourself for not sticking to resolutions is often more
destructive.

Photo: 123RF

New Zealand’s favourite wellbeing expert, Dr
Libby, answers readers’ questions about living
a healthier life.

Ask Dr Libby
Email your questions for Dr Libby toask.drlibby@fairfaxmedia.co.nz.Please note, only a selection ofquestions can be answered.

Your health
WITH AUTHOR AND NUTRITIONAL BIOCHEMIST DR LIBBY

Question: Like many people I setmyself a New Year’s resolutionto lose weight. I started off wellbut after a few days I foundmyself grazing after dinner,eating foods I wouldn’t evennormally eat. I feel frustratedthat I can’t stick to something.Do you have any tips to help mestick to my resolution?I think the judgment we passon ourselves when we deviatefrom a set diet/nutrition orwellness plan is often moreharmful than the action itself.Often this can trigger adownwards spiral and a feeling of‘‘well I’ve blown it now, I may as

well finish the whole packet’’which triggers feelings of guilt,self-loathing etc.
Instead of getting up the nextmorning and treating it as a newday you are more likely to skipthe gym/your morning walk, lesslikely to choose foods that nourishyour body and more likely toexperience feelings ofhelplessness.

Not exactly the headspace withwhich you are going to makechoices to support your healthand wellness goals.Instead of judging yourself ifyou eat in a way that doesn’t serveyour health, bring curiosity. Ask

yourself ‘‘what lead me to makethat choice?’’ and get to the heartof what the unresourceful eatingis really all about.

Question: I’m suffering withbloating at the moment, I’massuming due to some not sogreat food choices over theChristmas break. Do you haveany natural tips to helpbloating?
Bloating can be caused by a

number of things, foodintolerances, eating too much,poor digestion or a side effect ofmedication to name a few.Finding the source of yourbloating is the key to finding yoursolution but here are a fewstrategies that help ease bloating.❚ Take 1 tablespoon of apple cidervinegar before each main meal tohelp aid digestion.❚ Enjoy chamomile or pepperminttea throughout the day. These are

calming herbal teas that can begreat to soothe an irritateddigestive system. It’s alsoimportant that you keephydrated.
❚ Avoid drinking too much waterjust before, during or after a mealbecause it can disrupt digestion.❚ Focus on chewing your foodproperly. In the rush of modernlife many people inhale their food.You should chew your food atleast 10-20 times beforeswallowing. Some people find ithelpful to put their knife and forkdown in between bites to assistthis process. Eating too fast cancertainly impact bloating/gas anddigestion in general.

❚ Dr Libby is a a nutritionalbiochemist, best-selling author andspeaker. The advice contained in thiscolumn is not intended to be asubstitute for direct, personalisedadvice from a health professional.Her new book, AccidentallyOverweight, can help you kick start2016 with a fresh approach to healthand weight loss.

Christchurch’s largest circulating community newspaper

Thursday, December 3, 2015

House
ofHearing 100% NZ Owned

& Operated

CLINIC PHONE
Ashburton 03 307 8949
Blenheim 03 579 5353
Fendalton 03 351 3535
Greymouth 03 768 5528
Halswell 03 322 4326
Kaiapoi 0800 333 606
Papanui 0800 333 606
Rangiora 03 310 7355

$20
WAX REMOVAL

31/1/2016.
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Love living
here – it’s a
great place

The chance to see Orca and Hectors
Dolphin makes Canterbury a Great
Place to Be for many of us. What
makes it a great place to be for you?

PHOTO: SUPPLIED/BLACK CAT CRUISES

For the second day in a row
passengers on board a Black Cat
Cruise have had an experience of
a lifetime.

Sightings of pods of Orcas in
Akaroa Harbour thrilled those on
board a passenger boat Monday
November 30.

On Sunday a separate set of
passengers were delighted to spot
the first Hector’s Dolphin calf for
the season in the harbour.

Black Cat Cruises Sales & Mar-
keting Manager Natasha Lombart
says the nature cruise crew spot-
ted the Orcas about 12.30pm
today.

According to Black Cat Cruises
staff they were in the harbour
near Wainui. There
were three pods sighted
with between two and
four orcas in each pod.

The Orcas were feed-
ing on stingrays under
the surface, Black Cat
staff member Jenny
Hope said.

‘‘We approached slowly on the
Black Cat harbour nature cruise
and sat quietly with the engine off
observing them in the water for
about 20-30 minutes,’’ Hope said.

‘‘They had a juvenile Orca with
them, so we maintained our dis-
tance and left them to feed before
continuing on with the rest of the
cruise.’’

Black Cat Cruises skipper Jul-
ian Yates said there was a small
pod of Orca in the shallows of
Akaroa harbour feeding on sting-
ray and teaching their young to
catch them.

Orca though known as Killer
Whales are in fact the largest of
the Dolphin family, Yates said.

‘‘It’s a rare treat to
see them in same har-
bour as the Hectors
Dolphins, the smallest
Marine dolphins that
we swim with. As well
as the main pod of orca
there were a few adult
stragglers elsewhere

near the shore,’’ he said.
Black Cat Cruises has just cel-

ebrated 30 years in business and
huge growth in passenger
numbers over that time.

The ability to get up close and
personal with our rare and
endangeredmarinelife makes
Canterbury a great place to
be, not just for tourists and
tourism operators, but for
everyone. What makes
Christchurch a great place to
be for you? The Christchurch
Mail wants to hear from you.
Check out our coverage on
Page 29 and join in the
conversation.

Surf’s up for Rolleston students

Proving that summer is indeed well on its way, Year 7 and 8 students from Rolleston School went to Sumner beach last
week to learn to surf and bodyboard. Sian Southall and Katelyn Knight hung ten with the best of them.

PHOTO: KERI DEKKERS
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Rodney Times
YOUR PLACE, YOUR PAPERTuesday, January 19, 2016

Chicken Drumsticks

499
kg

YummyHunny
YellowNectarines

499
kg

Terms and conditions apply. See instore for details.

When you spend $150

FREE
THIS WEEK ONLY

Get a

Sistema lunch box

Prices valid until 24 January 2016. Trade not supplied. Deals valid until this Sunday or while stocks last. All prepared meals 
are serving suggestions only. Props not included. We reserve the right to limit quantities. Available at New World stores in 
the Upper North Island (Turangi North). Excludes Lower North Island and South Island. 
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Viking-style ‘raid’ a first
MATTHEW CATTIN

‘‘Raid’’ organiser Mike Mahoney, centre in dark cap, rows a St Ayles skiff with an
all-Australian crew in Tasmania.

The popular Mahurangi Regatta is back on January 30.

What’s On

❚ TheKiwi St Ayles Raid andRegatta,
15 day skiff voyage, Sandspit to
AucklandWaterfront, January
19-February 14.
❚ Mahurangi Regatta, annual boating
event,Mahurangi Harbour, activities
at Sullivans Bay and Scotts Landing,
January 30.
❚ Tamaki HerengaWaka Festival,
Maori culture festival at The Cloud,
QueensWharf, January 30-February
1.
❚ AucklandAnniversayDayRegatta,
February 1

It might sound like a Viking
invasion but a ‘‘raid’’ involving
seven historic style Scottish boats
is part of Auckland Anniversary
Weekend water events.

The Kiwi St Ayles Raid and
Regatta over about 200km is the
first of its kind here.

About 45 participants in seven
teams from New Zealand, Aust-
ralia and Britain row St Ayles
style skiffs from Sandspit to Auck-
land’s waterfront over 15 days,
starting January 29 and
navigating Hauraki Gulf islands.

The January 30 Mahurangi
Regatta makes up one leg, when
the ‘Raiders’ row to Sullivans
Bay, travelling up the Mahurangi
River to Warkworth and back to
Martins Bay the next day.

Short skiff races open to the
public are on February 7 and 8 at
Army Bay, Whangaparaoa.

Other stopovers include
Kawau Island, Tawharanui,
Shakespear Regional Park, and
Waiheke Island.

Event organiser Mike
Mahoney, who has a Sandspit
property, says the 15 day raid is a
social affair, but he suspects it
will be competitive.

‘‘We intended for it to be laid
back, but when you get two boats
going in the same direction you’ll
usually get a race,’’ he says.

The raid was inspired by a
skiff event Mahoney attended in
Tasmania.

‘‘We thought we’d reciprocate
and show them Kawau Bay and
the islands,’’ he says.

Mahoney says it’s simple:
‘‘Rowing, camping every night
and a lot of like minded people
having fun.’’

Based on 150-year-old Scottish
rowing dinghies, the seven metre
skiffs were built for Mahoney’s
company Tawera.

He intends organising skiff
events for community groups.

With four people rowing and
one helmsman, little boating
experience is required, Mahoney
says.

The Saturday Mahurangi
Regatta on the Mahurangi Har-
bour features more than 100 boats
and is expected to attract hun-
dreds of spectators.

Family shore activities such as
sack races start at Sullivans Bay
from 11am, while yacht racing is
from 1pm.
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As the year ends we look back at what made us laugh, shake our heads and cry. PHOTO: RHIANNON MCCONNELL

Wellington’s birthday party as New Zealand’s capital for 150 years was set off by
the lightshow projected on to the Parliament buildings.

Here’s to a year of birthdays

Wellingtonians
turned out in droves
to mark 150 years of
Parliament here.

SPECIAL REVIEW ISSUE
Like a child restlessly waiting to
turn 5, Wellington impatiently
endured the lead-up to its 150th
birthday this year.

For one weekend in July, the
city put aside housing problems,
council projects and cycleway
debates to remember its history.

Wellingtonians turned out in
droves to celebrate 150 years since
the first sitting of Parliament in
the city.

More than 100,000 people
attended 42 events and open days
put on by theatres, museums,
universities, government build-
ings and schools around the city.

The highlight was the Big
Birthday Party at Parliament that
included music legend Dave
Dobbyn and a special light show,
reflecting some of the historic
legislation passed in the past 150
years as well as the character of
the capital city.

The city wasn’t the only one
marking 150 years.

Old St Paul’s Cathedral cel-
ebrated 150 years since its foun-
dation stone was laid.

The only catch was no-one

knew where the stone was.
Friends of Old St Paul’s chair-

man John Swan said it was laid
by Governor Grey on August, 21
1865, but in the mists of time its
location had become a mystery.

‘‘It can’t be found. It’s just
lost,’’ he said.

The missing stone didn’t put a

dampener on the light and sound
show projected on the church to
celebrate its history from pa to
construction.

It also didn’t stop nearly 100
couples from puckering up at the
church in July to commemorate
70 years since the end of World
War II. The idea was based on the
photo of the historic moment
when an American sailor kissed a
nurse in Times Square, New
York, on VJ Day in 1945.

Every five years on the anni-
versary of the end of World War
II, the Times Square Alliance
holds a Kiss In, in which hun-
dreds of people re-enact the
famous lip-lock.

Wellington also remembered a
more sober anniversary – 100
years since the Gallipoli cam-
paign.
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