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2 bacon rashers
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Frhur 10 |Billy Des and The Rd:e Old Times Rob RO\ Hotel. 106 Halifax 51 §223.53
T T 4 3—3391
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7.50pm  {flver A - _
Fri 11 T Wictor Harbor Bowling Club _Jeﬁ )
A Fiinders Parade, Victor Harbor | 8552 1743
— | Alcheringa Comtrv Music )
. JJ Shannon and Winchesler, Craig Giles, Graeme Hugo. Shindig
e Ian List, David Pearce, Chooka Williams, David Croser, Dava's Place. Wellineton o
'iza't—ﬁltlml Charlie McCracken, Ross Baker/Guoumy Bill, Len & Jean ™ : = 83723029
{7 113 |Contor, Rvan Comish and Exeddy Bowen plus young Whip |y i in aid of the Roval
cracker Luke Pritsch  flver Flvine Doctor Service Map
‘ Counlry Express Bluegrass Band (John Morroe, Brent Miller, o L
Sat 12 Mike O'Callaghan and Mike Smith) SA Folk (,eptre', ey Sth Read 3354 4606
Spm and George St, Thebarton
i some photos here
Southern CM Club
Pun 13 . , Holdfast Bav Bowline Club, G381 7622
b 010350 |Graeme Hugg with Compagt Counlry 383 Anzac Highway, Glenelg 20+ S0
P ' [North
Sun 13 : Barossa C.M. Club o
Bitam o [P0t Birthday e Nuriootpa Bowling Club, Bupa | 8523 1957
‘ 4pm Murray Mac & ‘I'rue Grit and Craie Giled Terrace, Nuriootpa
 fMon 14 |Hillbillv Hoot Ali & the Hoot Lwc from the stables Every Thre_e D Rac%io 5 8363 3937
“of8-9pm - |Monday 48 Nelson Streel, Swepney
Wed 16 Craig Giles in Concert ‘ RGb&ﬁS‘a@Wﬂ Hall, Robertstown 3581 7189
-11pm [ |
, - Vhur 17 Billy Dee and The Rare Old Times Rob Roy Hotel, 106 Halifax St | gy s30;
girom Adelaide 2
7.30pm  jflver
Prilg & Craig Giles Broken Hill Lesions Club
i9 B ;
Paul Costa, Travis Sinclair, Jayne Denham, Don Costa, Allan Lake_ Chaddegrark Country
i 18 to [ Webster and Wildeard Music 0 687 757
Sun 20 Marathon, )
‘ Graeme Hugo plus many more TBA Lake Charlegratk, Vic
at Hindmarsh Valley Memorial casa
Satl8 ) o dsay Butler & Shaza Leigh . $555 3219
3pm Hall
Blackwood RSL, 1 Brighton » o
Sat 19 Winchester featuring Jav J Shannon Country Cabaret Pde, boekings cssintlal
7-ilpm  [3rd Sat every month Biackwood $3 entry meals starl 8278 6253
6pm
Sun 20 Gawler Country Music Club -
i2ncon to {The Blackhats plus guest Angela Fasson , [Munno Para Bowling C@ub 8255 8920
4.0nm . o= . |Cor Main North & Curtis Rds
G’Day Folks

If there is anyone out there who would be interested in doing the Newsletter , could you please
contact me. I have done this newsletter, but I am not very good on the computer, My skills are
limited in thatarea. I am notas good as the former editor butI had to do something, Hope you
enjoy my Second attempt. PLEASE HEIP<IIEIP<HELP<HELP.

Kind Regards Xeith Warren President/Entertainment Officer / Once Only Newsletter Editor
Contact Number’s 08-82558920 Mob-0413872424 or email; kweountry@optusnet.com.au
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Munno Para Bowling & Community Club Inc:

Ma’s
Country
Kitchen g

Ma would like to
welcome Grace To .
The Kitchen This
Month

"TeaTyne Catering™
. Traditional Food at its Best
Tew: 0433 333718
Meal times and our Lunch Menu
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Sfuffed Capicums (red or green )

b 5.0

Servedt X Cuuistin el S |
2-3 Capsmums shced lengthways and cored Fatural eadusor i 11w soieod wilh chips. salad, iy frash hose eryshod chicken o beel shailzel
300g Mince Steék soleslan ond loaon, served with chips end salzd

Gravy, auchocs, pepner o1 Blang sauee
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1\ large egg i Sodilen bromn prign cellets with m*o,.\\@n sl %QL
) tblps parmesan Cheese and asnished willy Jeaes ;%QS\,\ %\’\\_ﬁ_, I gvhq‘r.{un.,u,i," Sel :od i boiled rica
1/2¢C‘-1P bread CI‘LllT(le *U@KEE.IUSUMI sl Q&) * Homrernode Quiche S50 Servasl nilh salad ing chip
. ] ] Prine pork sousages served #ilh I:rxata.]dc pash ’
Fry Onions, garlic, mince & bacon, let cool. 4 willtich graiy. il St Ssese with losh
Drain off excess oil transfer to mixing bowl, o<t dyp S5 salad ad soscancy suco

Fiasl ol fhe day served with golden roast polaloss * Plawgbupa's ey 500 Served wls xusly French st
(less2sponfuls) cl}eese(legs 2 SPO(?ﬂfUlS_) e vegables a1 ich uray. e, chesze, Piklad enion & dnalaey, Served willi @
Blend together. Fill Capsicums with mixture. X it st sal

Sprinkle with reserved cheese and breadcrumbs — ha stk sarved sith pirngle and 1 fresh st
on top. Arrange in baking dish with 1 cup water . chips and 22lad gnic

and spray and bake in a hot oven till golden Fr‘ida]‘[ is mixed cheice mene SI0.00 EF”” till 8pm

brown . Check after 40mins.

Monday to Friday for lunch 1Zpm till Zpm from S8.00
Thursday night is Schritzel and seafood Night from anly
$9.00 inclusive of salad bar Bpm till 8pm Come and rela
and enjoy our newly Refurbished surraundings and enjoy
the friendly atmosphere our club has to offer .

Add Parmesan cheese, egg , breadcrumbs,

* Wam clicken salud SS00 Soved srilh crusty bread

Variation:: Chicken or Tuna can be used; rice .
can replace the mix for crumbs.
Can be eaten cold. Great for picnic’s.

Almond Macaroous

2 Egg whites . A
100z ground almonds Friday night meals are popular and bookings are
g essential meals start 6pm

Few drops almond essence .
Rice paper ( Optional ) PH: (03) 38254 1892
Beat egg whites stiffly, add sugar slowly while

stirring. Add ground almonds and essence, mix

again. Talke teaspoonfuls of mixture and place

on rice paper-lined tray, keep apart.

Bake at 180c¢ for 20mins. (Tip) an almond

pressed into the centre of macaroon before

baking, adds a nice touch.
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