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Our Own Stories 
By  

Flo Thompson! 
Of Highbury  

 WANTED 
 

Volunteer 

Newsletter Assistants 

Required 
 

Approximately  

2 Hours on only 1 day  

per month 
 

� Stacker 
� Stapler 
� Folder 
� Fold Againer 
� Sticker 
� Final Stacker 

 

If you live locally and would like to help 

out with the newsletter and have a 

friendly chat with other club members 

please let the committee know. 

 

We need a small production team of 

about 6 people to whiz the monthly 

newsletter through the photo copier, 

preparing it for mass mail out. 

 

The activity will take place at Munno 

Para Bowling club at a day and time 

mutually acceptable to all members of 

the team. 

 

Catch up with ‘News, and Gossip and 

have Your Say’ for your newsletter.  

 

Let committee members know of  

your interest ASAP. 

 

See you there! 
 

 

Flo approached me at last months 

Slim Dusty Tribute Show clutching 

a folder with a number of 

interesting articles for our 

newsletter. 

 

‘You may be interested in using 

them’ she said…. ‘If not…. it 

doesn’t matter’. 

 

I thought to myself…..’What a nice 

gesture’, and thanked her for her 

contribution. 

 

It was 15 minutes or so later that I 

went over to have a chat with Flo 

who was accompanied by her 

husband Peter. 

 

We chatted for a while and I found 

that this sprightly young lady, just 

short of 80 years of age, has many 

interesting stories of her own to 

tell. 

 

Flo and Peter moved to Adelaide 

from Western Australia in 1956. 

She proudly revealed that she has 7 

children, 16 grandchildren, and 4 

great grandchildren. 

 

Her 60th wedding anniversary is in 

March and she gained her driving 

licence at the age of 69. 

 

The last time she did the City to 

Bay Walk was at the age of 70. Flo 

proudly told me that her daughter 

can’t beat her time of 105 minutes. 

 

In 1999 she completed writing a 

book on her family history.  

 

 

 
 

Flo loves country music and she 

has visited the Mildura 10 day 

festival on 13 occasions. 

 

Flo……..you certainly are a very 

interesting person. I could feel the 

energy radiating from you as we 

spoke. 

 

Peter…….you never said much but 

I’m sure that Flo will keep you 

occupied with her interesting tales. 

The many experiences you have 

shared will no doubt bring back 

many fond memories. 

 

Thanks to a lovely couple. 

 

I will use your stories Flo and 

watch out for one in the next 

newsletter. 

 

Best Wishes from everyone at 

Gawler Country Music Club. 

  

 
Marriage is like a  

3-ring circus…… 

 

� Engagement Ring 
� Wedding Ring 

� Suffer Ring! 
 

Contributed by Flo. 
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‘Johnny is going out bush so I 

have given him some country 

cooking lessons…….’ 

 

Johnny Cakes 
"Johno," Gaulburn, N.S.W 

 
I have tasted several makes of Johnny cakes, but have 

never eaten anything better than those made by an old 

cook at a station in the Abercrombie Ranges 
(N.S.W.). He used a camp-oven instead of the usual 

frying-pan, and the cakes, split open while hot and 

eaten with unlimited butter. 
 

His recipe was one cup of self-raising flour, ¼ 

teaspoon salt, and enough warm water to make a 
workable dough.  

 

Mix well, roll out to ½ inch thickness and cut into 
quarters. Put a few tablespoons of fat into the warm 

camp-oven and when it is boiling drop in the cakes 

and cook 8 to10 minutes. 

 

Fried Johnny Cakes 
Carol Jennings 

Ingredients: Makes 24 

2 cups all-purpose flour 

1 teaspoon sugar 
3/4 teaspoon baking power 

1/2 teaspoon salt 
1/4 teaspoon pepper (optional) 

1 tablespoon butter or margarine 

3/4 cup milk 
Oil 

 

Mix flour, sugar, baking power, salt and pepper in a 
medium bowl. Cut in butter until mixture resembles 

course crumbs. Stir in milk. Don't over mix. Divide 

dough into 24 pieces. Pat out each piece into a flat 
cake about one-half inch thick. Heat about one-quarter 

inch oil in a large skillet or saucepan. Fry cakes (as 

many as you can get into the pan) until golden, 
turning once. This takes three to four minutes. Drain 

on paper towels. Serve warm with butter and honey. If 

you have any left over, just split them, butter and pan 
toast for breakfast. 

 

Quizzes Competitions & Puzzles 
 
1. In a South Australian family, each girl has as many sisters as brothers 

but each boy has twice as many sisters as brothers. How many children 

are there? 

 

2. A train was hurtling down a track towards a Nun, who after attending 

last months Country Music Event (and drinking a few too many beers) 

had fallen asleep on the railway line. The train didn’t have its headlights 

switched on; there was no moonlight and no overhead lighting. How was 

the driver able to stop without hitting her?  

 

Answers on Page 11 
 

TROY CASSAR-DALEY 

 

NOVEMBER Calendar 
Tues 8 Her Majesty’s Theatre Ballarat Ph: 03 5333 5800 

Thur 10 Geelong Performing Arts Centre Ph: 03 5525 1265 

Fri 11 Eastbank Centre Shepparton Ph: 03 5832 9505 

Sat 12 Wagga Wagga Civic Theatre Ph: 02 6926 9680 

Sun 13 Wangaratta Town Hall Ph: 03 5271 3758 

Fri 18 Gympie High School Ph: 07 5489 8333 

Sat 19 Brolga Theatre Maryborough Ph: 07 4122 6010 

Sun 20 Moncrieff Theatre Bundaberg Ph: 07 4924 5600 

Tues 22 Pilbeam Theatre Rockhampton Ph: 07 4924 5600 

Thur 24 Townsville Civic Theatre Ph: 07 4727 9013 

Fri 25 Brothers Leagues Club Cairns Ph: 07 4053 1053 

Sat 26 Brothers Leagues Club Cairns Ph: 07 4053 1053 

 

Troy Cassar-Daley Latest Album Launched 5th Oct 2005   

  

‘Brighter Day’ 
 

Go the 

Flo! 


