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Season's Greetings

Well another year is almost over
and what a year it has been.
The annual Santa Parade was
another wonderful display of
community, inclusiveness, fun,
celebration and colour. A bit of
rain does not stop us from doing
what we do best, and that’s
getting together and celebrating.
The effort and imagination that
groups put into their floats was
impressive. A big shout out to
White Heron childcare - all those
lovely wings that must have taken
hours to make, Ambury Farm for
Yogi Bear and Yellowstone Park,
Mangere Bridge who took out the
best group and best float awards
and a very honourable mention to
the Kapa Haka group and parents
and Mangere Bridge Playcentre
for their fabulous floats again this
year. Fresh Choice gift cards and
certificates coming your way.
Thank you so much to all of
you who made this homegrown
Christmas parade as good as
ever. We would also like to
say thank you the people who

volunteer their time to assist with
this parade and ensure we meet
all our statutory obligations to
ensure the parade runs smoothly
and safely. Bryan Wannell needs
a big thank you for moving
the parade out in an orderly
and interesting way, the other
Marshalls, Diane, Melanie, Kim,
Melina, Marc, Peter, James, Terri
& Liffy; our wonderful Māori

free time for all our Mangere
Families. We would also like
to thank our key sponsors,
The Mangere-Otahuhu Local
Board, The Lion Foundation and
Four Winds who contribute each
year to maintain the success of
this great event and to whom we
are very grateful.
Lastly, I would like to thank all the
local businesses in "the Bridge"
who contribute to a targeted rate
to ensure that we have a village
manager and our well-loved
and well cared for village. Please
support them wherever you can
as they support your community.

wardens who come and assist;
Living and/or working in Mangere
Kevin Sullivan for transporting
Bridge is a very real privilege.
Santa and the sleigh and assisting
A community that is close
with its decoration; all the vehicle
and truck drivers who manage
to drive ever so slowly to make
our parade so safe; to all those
wonderful volunteers who put
on those costumes and make the
kids so very happy … thank you!
We know it’s not an easy job.
knit, caring, considerate and
“WasteWise” (care of friends of
Ambury Farm) is something many
seek to be part of in these busy
times in which we live.

I would personally like to thank
our Village Manager, Kate Adams,
who brings a lot of energy,
passion and commitment to
her role. Kate works with a very
small budget and yet is able to The Business Association has
create a wonderful parade and had a busy year, but no more
event that ensures a fabulous fun than anyone else. As we get ready
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to celebrate the festive season,
when we sit and evaluate the year
that has been, what will come to
mind is those loved ones we have
lost. The family and friends that
cannot be with us this Christmas
and the pets that we are missing
this year. We won’t remember
many of the reasons we were
feeling stressed, grumpy or
upset throughout the year. As a
good friend said to me the other
day “Stop feeling stressed, feel
blessed”. We have so much to be
grateful for here in New Zealand
so, this Christmas, take some
time out, sit under a pohutakawa
tree, and breathe deeply … Life is
very good and it’s certainly better
than the alternative.
Have a restful, happy and joyous
Christmas
Pauline Anderson,
Chairperson Mangere Bridge
Business Assoc.

mangerebridge.harcourts.co.nz

Comedy Corner

Notice - Boutique Markets

Jennifer was a pretty 18 year old girl. In the
week before Christmas she went to Spotlight
to buy some Christmas decorations.
She was trying to decide what sort of tinsel she would
buy. Finally, she made her choice and asked the
obnoxious youth who was manning the section, "How much is this gold
tinsel garland?"
The obnoxious youth pointed to the Christmas mistletoe above the counter
and said, "This week we have a special offer ... just one kiss per metre".

Boutique Markets will not be held on the 25th
December and the 1st January 2017. They
will restart Sunday the 8th January 2017 for the
usual wonderful goodies.
Thank you for your fabulous support of these markets as the
fees collected help fund our free events and our CCTV system
throughout the village.
MANGERE BRIDGE
VILLAGE

"Wow, that's great," said Jennifer, "I'll take 12 metres".
With expectation and anticipation written all over his
face, the boy measured out the tinsel, wrapped up
the garland and gave it to Jennifer.
She then called to an old man who had been browsing
through the Christmas trees and said, "My Grandpa will
settle the bill!"
Merry Christmas!

Staying Safe Over Christmas
With homes filling up with new
gadgets, games, gifts and possible
cash in preparation for Christmas,
it’s sadly no surprise that burglaries
increase over the Christmas period.
The mad rush of shopping trips,
family visits and social events results
in a house often left empty, we
recommend the following:
• Check it, twice – take the time to
ensure all windows and doors are
secured before you head out.
• Don’t tempt: prevent – deterring is
the best defence against break-ins.
Leave lights on when out during
the evening and keeping valuables
out of sight. Recycle packaging
accumulated
from
presents,
especially high value items such
as TVs and small appliances. Don’t
advertise the new contents of your
home to the neighbourhood.
• Safe festive lighting and windows
– decorators lighting their houses
feed cables through small gaps in
windows. Criminals know to look
for this, as it’s an easy way in. Opt
for battery operated solar lighting.
Alternatively make sure you have
window stay locks where cables are
going through windows.
• Away over Christmas? – put a
hold on newspaper and other

subscriptions. Also, try to arrange for
a neighbour to park their car in your
driveway to create the impression
that someone is home. Don’t leave
answering messages on your phone
like “we are away from the 20th
of December until early January”.
These are invitations for theft.
• Hidden keys should be truly hidden
– don’t leave the spare key under the
mat, a rock, in a flower pot, or on a
ledge. If you thought of where to
place it, a thief can think of where to
find it. Leave a spare key with family
or a trusted neighbour. If you have
an alarm installed, make good use of
it. It’s a lot cheaper to run an alarm
than to replace stolen contents.
• Vehicle security – don’t leave
valuables in your car, personal items
such as bags, clothing, jewellery,
lock away in your boot. Remove
any garage door remotes from
cars parked off street to minimize
unwanted access to your house.
Don’t hesitate to contact the Police
(dial 111) in an emergency, or if you
see anything suspicious happening.
Record vehicle registration numbers
and time of any suspicious behaviour.
Call Crimestoppers. You don’t need to
know all the facts. Call 0800 555 111
anonymously.

M A R K E T

For an honest job at
competitive rates

M 027 275 0097
F 09 636 2229 | P 09 636 2222
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EVERY SUNDAY 9am-2pm
$5 Deli, Gluten-free sausages, Doggie Treats,
Flowers, Jewellery, Cheeses, Home baking,
Cupcakes, Dumplings, Juices, Pancakes, Jams
& Pickles, Soaps, Thai food, Fritters, Cushions,
Hangi, Manchester, Hand knitting, Ginza
Tepanyaki and more …
Stall enquiries to 021 776 139

Come along and support the
Village market

Māngere Bridge - What’s On ...
Māngere Bridge
Library
DECEMBER:
Christmas Hours

Cook’s Corner
Christmas Fruit Mince Cinnamon Rolls
These gorgeous fruit mince cinnamon rolls are so incredibly scrumptious!
The fruit mince is made from raisins, dates, and tropical fruits flavored
with citrus zest and warm spices. It doesn't take long to make and as
these cinnamon rolls bake, they fill your kitchen with a wonderfully
sweet holiday aroma.
Dairy Free | Serves 12 | Cook Time: 25

Māngere Bridge Library will be open for
our normal hours on the following days
between Christmas and New Year:
Wednesday 28 December 9am-5pm, Thursday 29 December 9am-7pm,
Friday 30 December 9am-5pm, Saturday 31 December 10am-4pm,
Opening again on Wednesday 3rd January 9am

Kia Māia Te Whai – Dare to Explore

Free summer reading challenges at Auckland Libraries for children 5-13
years. 2 December 2016 - 22 January 2017
Sign up at Māngere Bridge Library or at www.aucklandlibraries.govt.nz
Successfully complete 4 challenges to be invited to our Finale Party in
January!

The Great Summer Read
Auckland Libraries invites you to heat up your reading this summer with 15
fun challenges! Each challenge you complete gets you an entry into one of
our weekly prize draws. Bonus draws for completing 5 different challenges,
and a super bonus draw if you complete all 15.
Win books and book vouchers; passes to Auckland attractions and shows,
including a double pass to Auckland City Limits Music Festival; or one of
two Kobo Aura Edition 2 eReaders!
Even if you’ve just got time to read one book this summer, you could be a
winner!

JANUARY:
Finale Party for Kia Māia Te Whai
to be held at Ambury Regional Park.

As always, all queries can be addressed to me, Sue Waldmeyer, on 09 636
6797 or susan.waldmeyer@aucklandcouncil.govt.nz

Thanks so much for your continued support!
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OPENING HOURS
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Ingredients:
For the fruit mince:
•
1/4 cup raisins
•
2 Medjool dates, pitted and chopped
•
3 prunes, pitted and chopped
•
1/4 cup pineapple, chopped finely
•
1/4 cup papaya, chopped finely
•
1/2 teaspoon lemon rind
•
1/2 teaspoon orange rind
•
2 tablespoons shredded coconut
•
1 teaspoon fresh ginger grated
•
1 teaspoon cinnamon
•
1/2 teaspoon vanilla paste or ground vanilla
•
2 pods of star anise
•
3 tablespoons water
For the dough:
•
1 cup of warm non-dairy milk such as soy, almond, etc.
•
1 sachet of yeast (or 2 tablespoons)
•
2 tablespoons coconut oil
•
A pinch of salt
•
1 tablespoon coconut sugar (or sugar)
•
3 cups flour
For the icing:
•
1 cup icing sugar
•
1 tablespoon non-dairy milk, plus more as needed
Preparation:
To Make the Fruit Mince:
1. Mix all ingredients in a bowl. Let sit for at least a couple of hours, or a
couple of days in the refrigerator to let all the flavors infuse together.
To Make the Dough:
1. Preheat oven to 180°C
2. Add the coconut oil to the warm non-dairy milk and then the yeast
and let sit for 10 minutes.
3. Add the salt and sugar and 3 cups of flour gradually, kneading into a
dough. Place in a bowl that you have greased with coconut oil. Let sit
for an hour or two until doubled in size.
4. Once the dough has risen, knead a few more times, sprinkle a bench
with flour and roll the dough out into a rectangular shape
5. Spread the fruit mince on top of the dough evenly. Starting from a long
edge, roll the dough into a cylindrical shape.
6. Then, cut into rounds a couple of inches long.
7. Place the rounds vertically in an oven proof dish. Brush with coconut oil.
8. Bake for around 25 minutes or until slightly browned.
9. Let cool for a good while. Drizzle with icing and serve.
Recipe from One Green Planet - www.onegreenplanet.org

Holiday Photography Competition
Win one of Five $50.00 movie passes for your
Christmas or holiday pics. Only one entry
per family per category. Entries close 1st
February 2017. Winners will be notified 2nd
February 2017.
Please email your photo to: pauline.
anderson@harcourts.co.nz with your family
name, address, and contact number and a
brief description of where the photo was
taken.
Photos will be posted on our Harcourts
Mangere Bridge Facebook page for everyone
to enjoy (without identification, just
location).

MEET OUR TEAM:
Pauline Anderson Sales Manager & Sales, M 021 770 799 | Sara Rastrick Office Administrator, P 634 4250
Amit Lal Sales, M 021 257 924 | Marilyn Wassell Sales, M 021 741 240 | Pafelio Momoisea Sales, M 0272 022 697
Paul Robinson Sales, M 021 047 6773 | Terry Williams Sales, M 0274 990 222, E sold@terrywilliams.co.nz

