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Committee Members 2005- 2006

President Simon Thiele 46 Marlborough St Malvern 5061
Ph 8272 0551. Email: thielesa@ozemail.com.au
Secretary Bill Kutcher PO Box 203 Belair SA 5052
Ph 8278 1562. Mob 0414 300 404
Email: bandv(@ozemail.com.au
Treasurer John McKenzie 138 Sixth Ave Royston Park 5070
Ph 8362 3566 Email: mackajr@bigpond.com

Committee
Don & Patricia Sweeney ph 8338 4599
Jon Gilbert. George & Marion Nefiofdovas.
David & Libby Murphy. Brian & Tania O’Flaherty
Farr Cry Peter & Angela Roodhouse Ph 8278 3439 Mob 0418 844 963
Email: proodhou@bigpond.net.au
Measurer Brad Briggs Ph Mob 0408 124 544.

DIARY DATES
DECEMBER 11" SUNDAY CHRISTMAS LUNCH AT GOOLWA REGATTA
YACHT CLUB 12-00PM. WITH FATHER CHRISTMAS.
MARCH 11,12 &13" 2006 BLACK TIE LUNCH AT THE COORONG MORE
DETAILS TO FOLLOW.

The Mysteries of Rigging etc

The evening of the 2" of November was a rather warm and wet evening, but still
enjoyable. The members of the Farr Association gathered at John and Rosemary
McKenzie’s home to listen to Randal Cooper from Goolwa Masts and Rigging talk to us
about the ways of adjusting your rig tension and how long the rigging lasts (insurance
companies expect you to replace the wire rig every seven years). The talk was
interspersed with various sailing stories. The one about the numbers girl was interesting!
Randal talked to us for over one and a half hours. There were plenty of questions
regarding tuning of the Farr’s and how to make them go faster.

Afterwards there was supper and the usual interaction between Farr members it was good
to see some new members present . They were Peter and Barbara Stace who own a
F-5000.

A great big thankyou to John and Rosemary for making their home available to the
association to hold this successful event which I am sure everyone enjoyed.

HAVE YOU PAID YOUR SUBS, IF NOT
PLEASE SEND TO THE TREASURER ASAP.
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STOP PRESS

THE MURRAY MOUTH IS OPEN TILL AFTER EASTER WHICH
WILL ALLOW ACCESS TO THE COORONG. If you have never been

down to the Coorong go and explore this unique area.
Peter and Angela Roodhouse are going on the 18™ of December for a few days cruising
to escape the Christmas rush if you wish to join us please ring 8278 3439.

CLAYTON BAY BOAT CLUB.

RED TOP RACING SERIES. December 4™ next race then starting again in
February.

Races are held on the 1** Sunday of each month, Briefing at 10am for 10-30 start.
Followed by BBQ lunch $7-00 pp. Farr club members are welcome to stay in the Clayton
Bay marina the previous night. Contact Brian O’Flaherty Ph 8234 0978

Meet at Goolwa Regatta Yacht club 11am to decide where we are going.
Overnight cruise destination depends on weather.

For further information contact Cruising Captain Don & Patricia
Sweeney Tel 8338 4599 Or Clayton 8537 0221

JANUARY 14 - 15.

FEBRUARY 18-19

MARCH LONG WEEKEND 14-15-16 COORONG LUNCH.

APRIL 14-15-16 EASTER

MAY20-21

EXTRA NEWS. Congratulations to Kevin Hewson for winning the GRYC Family
division winter series, in Q a Farr 6000.

Don and Jan Sheffield have bought a Farr 7500 it is Red and called Sea Drift.
MILANG — GOOLWA race January 22 2006
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HEY IT’S THAT TIME AGAIN HO HO HO

SUNDAY DECEMBER 11th AT 12 NOON
THE FARR TYA CHRISTMAS LUNCH TO BE HELD AT THE
GOOLWA REGATTA YACHT CLUB BARRAGE ROAD
GOOLWA.

Father Christmas will be there. If you are bringing children
please advise John and Rosemary McKenzie phone 8362 3566
so a suitable present can be ordered from Santa.
Members please RSVP John or Rosemary on 8362 3566.
Meat provided

Members with initials A — M to bring salads and
Those with N — Z bring Sweets.
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P), PRIMARY INDUSTRIES
= AND RESOURCES SA

TRAVELLING FROM SOUTH AUSTRALIA INTO THE RIVERLAND REGION
{Fruit Fly Exclusion Zone}

Primary Industries & Resources SA (PIRSA) operates random fruit fly roadblocks into the Riverland,
which is part of the Fruit Fly Exclusion Zone (FFEZ).

Motorists entering the Riverland from other parts of South Australia will be stopped at random
roadblocks and vehicles checked for fruit & fruiting vegetables.

Signs with 'Fang the fruit fly' warn you when you are approaching the Zone. Roadside bins or pits are
available and are clearly signposted for disposal of fruit & fruiting vegetables.

Within South Australia, travellers and Riverland residents are reminded that it is illegal to bring fresh
fruit & fruiting vegetables that might be potential fruit fly hosts into the Riverland region without proper
documentation or certification.

What conditions apply when bringing fruit/vegetables into the Riverland?
Fresh fruit & fruiting vegetables purchased from commercial retailers in South Australia will be
permitted into the Riverland region (FFEZ) only if accompanied by:

+ An itemised sales docket/receipt of purchase
or
« A PIRSA plant health certificate

(These conditions apply even if the produce has been grown in South Australia.)

Note: Cooked, processed, preserved, dried frozen or canmed fruit and fruiting vegelables are
bermifted without restriction.

What is not permitted inio the Riverland?

The following will not be permitted into the Riverland, and will be confiscated at a random roadblock:

¢ Fresh unprocessed home-grown fruit & fruiting vegetables

« Fresh unprocessed fruit & fruiting vegetables purchased, without the proper documentation, or
plant health certificate.

What is potential fruit fly host produce?

The female fruit fly lays egas in aff cuffivated fruits and some vegetables such as:

+ ¢itrus — crange, mandann, me, grapetruit, lemen, cumguat

» pome —apple, pear, quince, crab-apple

« stone — peach, plum, apricot, nectarine, cherry

« tropical and temperate ~ avocado, banana, berry fruit, feijoa, fig, guava, grape, passienfruit,
loquat, mange, pawpaw, persimmaoit

+ fruiting vegetables - capsicum, chilli, eggplant, tomato, tamarillo

The message for travellers and Riverland residents is simple -

« Don't carry fresh, unprocessed fruit & fruiting vegetables into the Riverland region {Fruit Fly
Exclusion Zone) unless accompanied by an itemised receipt of purchase or a PIRSA plant health
cerlificate.

*» Take notice of the prominent road signs and eat or dispose of prohibited produce before entering
the zone if the entry requirements cannat ba met,

Further Information: Contact PIRSA Plant Health Operations, Tel 1300 666 010

www, pir.sa.gov. au/fruitfly

Informatlen current as of May 2004

LTI
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Please note the above you can be fined $2500. for further information contact the
Fruit Fly Hotline 1300 666 010.

FOR SALE FARR 6000 FARRLAP. 1981 New Zealand built
Excellent condition (stored undercover)
Fully fitted for racing and cruising
Yamaha Outboard 9.9 as new
Galvanised tilt trailer with electric winch
New sunshade, Solar panel
27meg and VHF with extended antenna
Sails in good condition
Jib:- storm, working, no2, genoa
Spinnaker and 2 main sails
Nothing to spend $22,500
Tel. Don Sheffield 08 8355 3252 Mob 0419 841 614
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FROM THE GALLEY

Pumpkin & Spinach Frittata

900g pumpkin sliced thinly, 2 cloves garlic optional, 1 tablespoon olive oil, 6 eggs, 1/2
cup cream, 40g Spinach or Silverbeet leaves, 1/4 cup coarsely grated parmesan.

1. Preheat oven moderately hot

2. Place pumpkin in a single layer on baking trays brush with combined garlic & oil.
Roast uncovered until tender

3. Meanwhile oil a deep 20cm square cake tin; line base and sides with baking paper.
4. Whisk eggs and cream. Layer half of pumpkin in prepared pan pour half of egg
mixture over pumpkin. top with Spinach or Silverbeet and remaining pumpkin then pour
in remaining egg mixture; and sprinkle with cheese.

5. Bake uncovered in moderately hot oven for about 25 mins or until firm. Stand for
Smins before cutting.

QuickTime™ and a
GIF decompressor
are needed to see this picture.
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