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Our little town is growing! We 
welcome several new businesses 
in this issue - Pita Pit, Café Anatolia 
and McDonald’s and by the 
time this magazine is delivered, 
Dominos will also have joined 
the other eateries Tank and Right 
Cuisine, at 543 Te Atatu Road. 

This amazing range of options 
along with our well established and 
celebrated eateries are helping to put 
Te Atatu on the map as an attraction 
for people who live outside the 
Peninsula and that’s great news for 
our local economy. We also welcome 
architect Stuart McKechnie and it’s 
‘welcome back’, to popular Thai 
massage practitioner Somboon 
Lewis, who has returned from 
Thailand.

Congratulations 
to all our recent 
promotion 
winners and 
thank you all 
for supporting 
our local 
businesses. 
The six winners 
in our Easter 
promotion 
all enjoyed 
$250.00 worth 
of Countdown 
vouchers and 
a bag full of Easter treats. Here is 
Fiona Ashford of Avondale, who 
entered at Te Atatu Chiropractic, 
with her prize.

From the Editor

Disclaimer: Te Atatu Views is the magazine of the Te Atatu 
Peninsula Business Association. Advertising statements 
and editorial opinions expressed in the magazine do not 
necessarily reflect the views of the Association or the 
Committee unless expressly stated. Any communication can 
be forwarded to the Editor at the contact details provided. 
The contents may not be reproduced in any form without 
the written permission of the Editor. No responsibility is 
accepted for the Author’s suggestions and conclusions, or 
for any errors or omissions.
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Contact Information

For advertising enquiries or to submit editorial copy, 
contact Te Atatu Peninsula Business Association Town 
Centre Manager: Robynne Pringle, Ph 021 909 415, 
manager@teatatupeninsula.co.nz.

Circulation: 10 000 copies. 

Delivered free to homes and businesses in Te Atatu. 
Available in selected libraries, cafés, street boxes and 
visitor accommodation.  Published online at  
www.teatatupeninsula.co.nz.

Advertising Rates 

Full page $644 plus GST

½ page  $336 plus GST

¼ page  $185 plus GST

1/8 page  $157 plus GST

Te Atatu Peninsula Business Association Committee

Chairperson:  Stephen Enger: 
 Te Atatu RSA

Treasurer:  Warren Brumby:  
 Patten Brumby Accountants

Board Members:  Sue Kirkby:  
 Carevets

 Malcolm Buscomb:   
 Te Atatu Menswear

 Leonie Higgins:  
 Barfoot and Thompson

 Rob Stewart:  
 Te Atatu Chiropractic

 Michelle Nuttall:  
 West Auckland Counselling

 Troy Cassidy:  
 Cassidy Eyecare

Town Centre Manager:   Robynne Pringle

Pam Goldie

For our Mother’s Day promotion, the 
fabulous first and second prizes were 
a luxurious night at the Stamford 
Plaza with champagne, dinner and 

breakfast the next morning 
and four hours’ worth of luxury 
treatments at About Face. There 
were also six mini prizes of a 
cake, perfume, flowers, a deli 
pack, breakfast out and wine 
and chocolates. 

Looking forward to her stay 
at the Stamford Plaza. is first 
prize winner Pam Goldie of 
Henderson, who shopped at the 
Hospice Pop Op Shop.

In this issue, the Te Atatu 
Peninsula Business Association 
talks about managing growth 

in the town centre and our work to 
secure a town centre upgrade. Read 
about it on page 5. Henderson Massey 

Local Board Chair Shane Henderson 
talks about the Harbourview 
Masterplan on Page 7. 

Read about how to help the 
environment with Boomerang Bags on 
Page 10 and on Page 14 a new program 
at the Te Atatu Peninsula Community 
Centre helps reconnect our teens. 

As usual we also have our pets, food 
and wine columns, so put your feet 
up for a minute and have a read. For 
back issues of the Views and more 
about the Te Atatu Peninsula Business 
Association check out  
www.teatatupeninsula.co.nz

Robynne Pringle

Editor 

Fiona Ashford - 
Easter winner.
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WELCOME 
to the Peninsula
Pita Pit Te Atatu
There is something for everyone on 
the menu at Pita Pit. 

As well as the usual favourite pita fillings 
like chicken to have with your salads, 
there are several vegetarian options 
such as falafel and snacks like pita chips, 
Smoothies and Edi-balls, which are their 
in-house energy balls.

The branch is owned by franchisees 
who share their time between New 
Zealand and India where they own 
two restaurants. Manager Ritesh 
Ramchandani who has been with 
the company for seven years, lives in 
Ellerslie with his young family. Ritesh 
says reaction to the Peninsula branch 
opening has been “extraordinary” and 
says there has been “so much love” 
extended by locals.

Customers will recognise familiar faces 
behind the counter at Pita Pit, as most of 
the new staff are local. Ritesh feels that the 
Peninsula is becoming a food destination 

for people who may not live here, but will 
visit for the growing variety of choices. 

 
 

Boon Nuad Thai Massage
To the delight of her old clients, 
Somboon Lewis has returned from 
Thailand after a three-and-a-half-year 
absence and is again practising her 
traditional Thai massage.  

Boon and husband Warwick came back 
just for a visit to see family and friends for 
two weeks. However Boon says everyone 
she saw wanted a massage and so when 
she and Warwick noticed a vacancy 
sign on the upstairs window of 538 Te 
Atatu Road, they decided to enquire. 
The landlord knew Boon and said yes, 
they could have the lease if they wanted 

to stay. Boon feels it was meant to be 
and she doesn’t even mind the winter 
weather. “Thailand is too hot,” She says. 

Boon says her traditional Thai massage 
is deep pressure massage. “I can do 
relaxation massage,” she says “but if you 
get sore you need more pressure. I need 
to find all the spots. If it is sore I will find 
it”. Boon originally trained at a school 
in Thailand, studying anatomy and 
completing hundreds of hours of initial 
training. She is also a certified teacher 
of traditional Thai massage and can take 
students through 150 hours of basic 
training, with certification from Thailand 
on completion. 

Clients can find her upstairs above Te 
Atatu Lawnmowers. Welcome back Boon!

BUSINESS NEW
S

Somboon Lewis.

New staff Keagan Tunks and Michelle Welch
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WELCOME 
to the Peninsula
Stuart McKechnie 
Architects Ltd. 
If you’ve gone past The Property 
Market on Gunner Drive recently you 
may have seen Stuart McKechnie 
working diligently in the back of the 
office. 

After 16 years of post-graduate work in 
the field, Stuart became a Registered 
Architect about three years ago and 
established his own architectural 
practice soon after. While working from 
home on the Peninsula - where he lives 
with his young family - Stuart had been 
eying up the office space at The Property 
Market. He knocked on the door one 
day and asked owner Antonia Baker if he 
could share some office space with her. 

“I have a good synergy with Antonia,” 
says Stuart.”  We are like minded and I’ve 
kind of entrenched myself in her office – 
I’ve taken over three desks now!” 

Stuart studied at the University of 

Auckland and went on to work in 
Auckland, London and Canada for 
a variety of architectural firms. In 
Vancouver, his work focused on weather 
tightness and he says New Zealand 
has learnt a lot about leaky buildings 
from the experience of Vancouver, in 
particular. 

Back in Auckland after his OE, Stuart 
worked for Pacific Environments and 
completed a second degree - a Bachelor 
of Construction at Unitec, majoring in 
property development. 

While Stuart does design new houses, 
most of his clients are local residents 
requiring extensions, alterations and 
additions. He says he has a good 
understanding of the new Auckland 
Unitary Plan and how it affects property 

development with one of his strengths 
getting Resource Consents across the 
line. He says he has very high standards 
when it comes to documenting designs 
for Building Consent and Construction; 
and takes great pleasure in getting 
positive feedback from both Council and 
Builders. 
Stuart loves living and working on the 
Peninsula and working for local clients. 
“The community aspect of Te Atatu really 
vibes with me,” he says, “If any locals want 
some architectural advice, feel free to 
pop your head into the office for a chat”.  
 
 

Cafe Anatolia
A warm welcome to Cafe Anatolia 
which has opened at 543 Te Atatu Rd, 
offering authentic Turkish cuisine. 

Founded in 2006, Cafe Anatolia New 
Zealand has branches in Napier, 
Masterton, Levin, Wanganui, Te 
Awamutu, Hastings and Browns Bay. 
Group Business Manager Munn Jony 
who has been with the company for five 
years, says the Browns Bay branch was a 
pilot to gauge the Auckland market, to 

Stuart McKechnie. continued on page 14...
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Town Centre Planning for Future Growth
The new Unitary Plan has created 
opportunities for developers and 
Te Atatu Peninsula Town Centre will 
probably not look the same in ten 
years’ time. However, the Te Atatu 
Peninsula Business Association 
believes our footpaths and streetscape 
desperately need an upgrade and is 
working to make sure our town centre 
can cope with growth and change.

Changes  are already afoot - the old 
Caltex site on Te Atatu Road has 
been demolished as the first step 
to establishing a new development 
including retail stores with one level of 
offices located above. This and other 
developments will bring an increase in 
foot traffic.

TAPBA Chair Stephen Enger says a 
priority for the Association is the health 
and safety of their shoppers and they 
recently made a submission to the 
Henderson Massey Local Board annual 
budget, requesting urgent repairs be 
carried out. They also asked that work is 
carried out in conjunction with proposed 
pedestrian crossing work planned 
by Auckland Transport, to minimise 

BUSINESS NEW
S

disruption and get the best possible 
outcome. However, Mr Enger says this 
is only a temporary solution and there 
needs to be a full town centre upgrade 
to meet the demands of the future.

“The Association is trying to keep the 
town centre safe for the community. 
We instigated a safety review of the 
roundabout and four crossings. We ask 
for the tree crowns to be raised so that 
pedestrians can be seen on the crossings. 
We log jobs to have cobble stones 
reinstated, holes filled in and tripping 
hazards removed. But continuing to 
carry out repairs will not keep pace with 
growth.”

Mr Enger says for this reason, TAPBA 
has submitted that a full, town centre 
upgrade for Te Atatu Peninsula Town 
Centre be included in the Long Term Plan 
2018-2028. This is now being considered 
by the Local Board. 

In 2008, Waitakere City Council invested 
in a 65-page concept plan to upgrade Te 
Atatu Peninsula Town Centre. However, 
the plan was not formally adopted 
before the super city changes and the 
plan and its investment were not utilised. 

“What it shows us,” says Mr Enger “is that 
the Council at the time had identified the 
need for a comprehensive upgrade and 
consulted many experts to formulate 
the plan which covers movement and 
circulation, open space, managing 
growth, social infrastructure, economic 
conditions, services and urban design”. 
Mr Enger says that need has only 
increased over the last two decades 
and with more growth forecast, the 
Association is committed to doing its 
best to broker the best solution for the 
town centre.

Example of cracked paving Te Atatu 
Peninsula Town Centre
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family healthcare
the way it
should be

Dr Joy Liao grew up in NZ, and completed her 
training in Australia. She has additional qualifications 
in Paediatrics, mental health and sexual health. Joy 
has a constant love of learning as well as travel. She 
is fluent in English and Mandarin. You will find Joy 
warm, caring and joyful in nature.

DOCTORS: David Going, Carolynn Moore, Justine Mesui, John Zhang, 
Edward Watson, Joy Liao, Richard Busfield, Dara Lancanster

Dr Richard Busfield is an experienced NZ trained 
GP. He has significant experience in women’s 
health. In his cheerful way you will find Richard to 
be thorough and considerate. He has a great love of 
sport, in particular football.

We are proud to continue 
over 30 years of service 
to the Te Atatu Peninsula 
community.
Our friendly, caring team 
of professionals are here 
to look after you and your 
family.

INTRODUCING OUR NEW DOCTORS – Taking on New Patients

Book Appointments & Request Prescriptions Online
www.health365.co.nz

PH 834 6300 372  Te Atatu Rd 
Te Atatu Peninsula

www.peninsulamed.co.nz

Pharmacy, Laboratory,  
Physio, Dentist, Audiologist

ON SITE

DOCTORSAVAILABLEDAILY
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Harbourview’s Future
to be Decided by Masterplan

Funding to complete a Harbourview Masterplan has 
been allocated, and is the first step to determining the 
future use of what some see as the jewel in the crown of 
Te Atatu.

Henderson Massey Local Board Chair, Shane Henderson says 
the board are working with staff on a process for community 
consultation. Shane says when consultation does open on 
the Masterplan, it is important to capture the voices of the 
community, and to have as much engagement with that 
process as possible. He says the Board is excited for the 
Masterplan process to take place, as it 
is a priority for Te Atatu.

“It’s a special piece of land for all of 
Auckland, not just the Peninsula,” says 
Shane “it’s kind of like our own Albert 
Park. We need to respond to the needs 
of the community and make sure the 
park reaches its full potential as a 
public space for everyone.”

 He says the park is ecologically 
significant and there is also strong 
support for publically accessible 
community space. Particular points of 
interest for community consultation 
are the current users of the green 

space, its unique environmental value, and the designated 
community Marae zoned for the park. 

“We need to know how that will interact with the 
community,” he says “how is it accommodated and how we 
can protect our unique ecology.”

The Local Board Three-Year Plan consultation is also about 
to open and Shane describes this as a three-year road map 
on what the Board should do. 

“It’s important to submit to the Three-Year plan, because that 
decides what we do for you,” he says. 
“It sets the direction for the whole 
community - parks, transport and 
community services are all set by this plan. 

Our Board reads every single word 
of every submission, and really 
appreciates the public taking the time 
to share their views with us,” he says.

“Although there are many priorities 
across our large local board area, we 
all agree that a strong community 
voice in Te Atatu Peninsula is very 
important to guide future work.”

Henderson Massey Local Board Chair 
Shane Henderson
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“What’s 
On?”

On May 11th, a room in the 
Community Centre was filled with 
local parents on a quest for answers 
to their biggest parenting questions, 
as part of the second Parenting 
Panel event hosted by Peninsula 
Community Church.  

The event featured four expert 
panelists who answered questions on 
toilet training, baby sleep, behaviour 
troubles, and more.  The supportive 
environment allowed parents to get 
the help they need and encourage 
each other in 
their parenting 
journey, a goal 
that PCC is 
working hard to 
achieve in our 
community.  

In addition to 
the Parenting Panel events, the church 
will host a Parenting Children Course 
for those caring for kids aged 0-10 on 
Monday evenings at Casa del Gelato.  
Beginning in June they will also run 
a playgroup on Thursday mornings 
at Roby Hall; while it will offer plenty 
to keep kids busy, a big focus will be 
on creating a supportive community 
for parents to be refreshed and 
encouraged in their parenting.  

For more information about Peninsula 
Community Church (which meets 
in the Community 
Centre) or any of 
the above programs, 
please contact 
megan@peninsulacc.
org.nz or find us on 
Facebook.

Programs for 
Peninsula Parents

7.30pm on the third Tuesday  
of the month (Feb to Nov)

Te Atatu Bible Chapel 
Cnr of Waipani and Beach Roads,  
Te Atatu Peninsula

Come along and join us for an evening of fun, friendship and 
fabulous advice, from fellow enthusiastic gardeners and floral 
artists.  We aim to provide an experienced garden speaker 
or floral demonstrator each month.  Our trading table and 
floral aids tables, are full of reasonably priced goodies and we 
encourage shared seasonal plant knowledge, on our interest 
table.

Our travel team organise various garden day trips and a yearly  
fun-filled weekend away.

Contact our President Sheryel on 
teatatufloralandgardencircle@gmail.com  
or phone 818 4445.

Mention this publication and your first visit is complimentary.

TE ATATU FLORAL & 
GARDEN CIRCLE

Meet Charisse Ayre, the new Shop Manager at Te Atatu Hospice Shop. Born and bred in West Auckland, her wide smile and sunny personality is a lovely addition to the busy shop. With volunteers by her side, Charisse looks forward to getting to know the locals, whether they’re shopping for a bargain or donating goods they can no longer use for resale.
Charisse says she thinks the  Te Atatu Peninsula shop is pretty special and she’s thrilled with her new role after working in luxury retail for the last 14 years. “My job here is incredibly fulfilling - I’m able to give back, serve and make a difference in my area of expertise. I’m proud and honoured to be part of the local community that is working together to raise valuable funds for Hospice West Auckland.”

All profits from Hospice West Auckland’s six stores go directly to the services provided at no-charge to patients and their families.
Charisse with volunteers Jenny (left) and Anne.

New shop manager at  Te Atatu Hospice West  op shop
In her spare time, Charisse enjoys reading, painting and riding horses, which she’s been doing since she was 10 years old. Volunteers and donations of quality, preloved goods are a valuable adjunct to the work of Hospice services. If you have quality items you’d like to donate, any of Hospice West Auckland’s stores can take donations during their opening hours. Alternatively you can all 0508 4 HOSPICE and arrange a free collection at a time convenient to you.

Te Atatu Hospice shop is open Monday to Friday 9.00am - 4.30pm and Saturday 10.00am - 4.00pm.
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“What’s 
On?”

After eight wonderful years working at Te Atatu 
Community Policing Centre on the Peninsula, we 
have relocated to: 

Henderson Police Station at  
7 Buscomb Ave, Henderson. 

This move will not change the service we provide.

We would like to thank residents and businesses 
for making us a part 
of this wonderful 
community.

If you need to contact us 
our new phone number is 
838 0132.

Sharon & Louise 
Neighbourhood Support 
Waitakere

Neighbourhood Support  
Waitakere Office Relocated

Adult Courses on the Peninsula
If you are looking for 
something new to learn or if 
you just want the opportunity 
to mix and mingle with 
others you need to check 
out what courses Rutherford 
College are offering these 
winter months. They provide 
everything from basic 
cooking and learning new 
languages to yogalates, 
home improvements and 
computing.
All the courses on offer cater 
for students 16yrs+ and there 
are even family friendly option 
where teenagers 13yrs+ can 
join in.  Programme booklets 
can be picked up from the 
College and the Community 
Centre or on line www.
rutherfordcomed.co.nz.  
Phone 834 4099. 
Only seven schools in 
Auckland are offering Adult 
Night Classes so dive in now 
and take advantage of having a huge range of affordable, lifelong learning opportunities right at your back door step.
Learning is a journey, not a destination. E Kore e mutu te ako

Excellent Science
with Georgia 2nd & 4th Tuesdays 
of the month at 3.30pm.

Matariki events
begin 17th June: Sessions include 
Matariki story-time, Maori Bread 
making and Matariki stars. Pick up a 
flyer from the library.

Te Atatu Peninsula 
Library

9
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Boomerang Bags for Te Atatu
A group of local women have started 
a Te Atatu branch of the eco-friendly 
initiative, Boomerang Bags, to help 
reduce our plastic bag waste.

Originally started on the 
Australian Gold Coast, 
the concept has spread 
to communities across 
the world to help reduce 
single-use shopping bags. 
Te Atatu Boomerang 
Bags Coordinator Jaclyn 
Margules first saw the 
scheme featured on 
facebook and decided 
with some other locals, 
to start it up here. She 
registered as a Coordinator 
with the Australian parent group and 
they provided a toolkit to implement 
the initiative. Ecomatters Environment 
Trust provided a Neighbourly Grant to 
purchase basic equipment like a sewing 
machine and screen printing materials.

The concept is that re-usable bags 
are made from re-purposed materials 
and lent out for free, to shoppers who 
have forgotten their own reusable bag. 

Buy West Realty Limited Licensed (REAA 2008) 
P  09 834 6789   F  09 834 3456         
E  Teatatu.nz@raywhite.com 
1-3 Rhone Ave, Te Atatu Peninsula, Auckland 0610 rwteatatu.co.nz 
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Shoppers then bring them back to a 
participating shop the next time they are 
passing or keep using them. 

The new group now 
meets in the Tap Lab at 
the Community Centre on 
Thursday nights.

“It has kind of morphed into 
a group of mums getting 
together and having a chat 
while we make bags,” says 
Jaclyn “so it is serving a few 
different purposes.”

The bags are created from 
fabric donations such as 
sheets and old clothing, 
like T-shirts. Jaclyn says the 

local community and op shops have 
been generous with donations, as some 
of the items left there can’t be on sold 
because of their condition. The fabric is 
all washed and the usable parts are cut 
out and sewn into bags. 

Jaclyn says while everyone should use 
re-useable bags, it is hard to remember 
to take your cloth bags when you go 
shopping.

“I am terrible for getting to the shop 
and forgetting my cloth bag,” she says. 
But with Boomerang Bags, if you get 
to the shop and find you don’t have a 
bag, you can borrow one. If you don’t 
bring the bag back - that’s fine, if you 
keep using it.”

By June the group will have enough 
bags to launch the initiative. Green’s and 
Demolition Deli have already agreed to 
take some bags for their shoppers to use 
and the group welcomes support from 
other businesses. 

They also need more volunteers to help 
make bags and Jaclyn says you don’t 
need to be able to sew, to take part.

Jaclyn says the biggest plastic polluters 
are single use plastic bags, drinking 
straws, disposable coffee cups and 
plastic water bottles.

“Every piece of plastic that’s ever been 
made, still exists,” says Jaclyn “and that’s a 
scary thought. It’s about asking yourself, 
do you really need it? Could you do 
without it this time? If we all do a little 
bit every week we can make a massive 
difference.”
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SPECIALISTS IN:   
PROJECT MANAGEMENT /  

ARCHITECTURALS / ESTIMATES /  
FAP / ALTERATIONS & ADDITIONS

QUALIFIED LICENSED BUILDERS

BEFORE AFTER

www.licensedreclads.co.nz

MARK WILSON
Mark@licensedreclads.co.nz
021 556 598

RUPERT COPPING
Rupert@licensedreclads.co.nz
021 0235 1471
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poisoning is rare, and I’ve never seen a fatality.  This is probably 
because different kinds of chocolate have different levels of 
theobromine. Baking cocoa contains the highest levels, then 
dark chocolate, with lower levels in milk chocolate. Boxes of 
chocolates contain more sugar than chocolate.

When we are called about chocolate ingestion, we first look 
up the dog’s weight, or estimate it from the breed if we don’t 
already have it in our records, then we try to estimate how 
much actual chocolate has been eaten. (This involves some 
guesswork if the food was 1/2 a packet of chocolate coated 
biscuits or a large slice of chocolate cake!). We can then use 
an on-line calculator to see if toxicity is likely. A labrador that 
has eaten a few sweets with a chocolate centre is unlikely to 
become unwell, but a terrier or spaniel that ate a large block of 
dark chocolate or half a chocolate cake will.

For treatment, if the chocolate was eaten within the last 
few hours, we will make them vomit. If they are showing 
symptoms as listed above we will give treatment for the 
symptoms, generally putting them on a drip and giving 
sedatives, activated charcoal to absorb any remaining toxin, 
and other drugs as needed, until they recover, which may take 
several days.

And as always if you have any concerns do call your local 
veterinary clinic immediately.

Chocolate Poisoning and Your Dog
Last time I discussed some commonly eaten items that 
could be toxic to dogs or cats. Continuing this theme, I will 
write about chocolate poisoning.

Chocolate in various forms would be the most commonly 
consumed potentially harmful food item, that we are 
consulted about.  Dogs seem to find chocolate just as 
irresistible as we do, and particularly around Christmas owners 
will come home to a pile of torn up wrapping paper and foil.  
This has even happened to me!  Or the shopping is popped 
down in a corner, and minutes later a packet of chocolate 
biscuits has been demolished.

Chocolate can cause illness in several different ways. The high 
levels of sugar and fat can cause upset digestion with vomiting 
and diarrhoea, which resolves quickly when the offending 
chocolate has been got rid of.  Any food which is high in fat can 
also cause pancreatitis, which is inflammation of the pancreas, 
an organ of digestion.

As well as fat and sugar, chocolate contains a chemical called 
theobromine which is related to caffeine.  In high doses 
theobromine can cause vomiting and diarrhoea, hyperactivity, 
seizures, tremors, abnormal heart rhythms and even death. 
Fortunately in my experience life threatening chocolate 

LIFESTYLE NEW
S

Views on Pets
              with With Sue Kirkby B.V.Sc
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Views on Food
with Stacey MacMahon

When the weather turns cold and I want to make something warming for 
my family, I turn to one of my favourite dishes – lamb shanks. Tender and 
flavoursome, this recipe is one of the good things about the winter months. 

Because I love the dish so much I’ve included it on my new menu at the Te Atatu 
Memorial R.S.A and because it is good, 
wholesome kiwi food I am 
hoping it will go down 
well with the locals. 

Here is the simple, 
but tried and 
true recipe, 
so you can 
try with your 
family. 
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 • Eye Examinations

 • High Quality Eyecare 
   & Eyewear

	 •	FREE glasses for kids*
   *conditions apply

www.cassidyeyecare.co.nz

Te Atatu: (09) 834 9070 
84 Gunner Drive

New Lynn: (09) 827 2149
3080 Great North Road

Stacey’s Lamb Shanks
2-6 lamb shanks
2 carrots sliced
½ bunch celery sliced
1 onion sliced
1 clove garlic crushed
2 tbsp beef stock powder
2 tbsp tomato paste
1 tbsp water
Splash of red wine (optional)
Sprig of rosemary
Salt and pepper
Place all sliced vegetables in the bottom 
of an oven proof dish. Place lamb shanks 
on top. 
Mix together the stock, tomato paste, 
water, red wine and pour over, making 
sure the liquid nearly covers the shanks.
Place baking paper over shanks and cover 
with tin foil.
Bake for two hours at 180 C until soft and 
tender.
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Soup and Wine
We woke up one morning with the autumn in the air, 
after not really having a proper summer. And before 
you know it the winter is here for sure. Will it be days 
and days of frosty mornings and clear blue skies, or 
non-stop rain and wind? Whether you are frozen or 
sodden, I always say it’s great wine drinking weather.

Winter’s meal does not need to be always heavy and 
meaty with roast veges and rich gravy, and drinking full-
bodied reds. Well, it’s no doubt these meals are satisfying 
and delicious, but a hearty soup can be equally tasty and 
nourishing, especially now there are such a huge variety of 
cuisines available.

Wine is not often thought to go well with soup, 
particularly the red wines. Tannins (that’s the bitter 
compound in red wines, also found in coffee, tea and 
chocolate) go well with protein in meat as they react to 
each other, and provide a smooth mouthfeel when you 
eat and drink them together. However, tannins and broth 
often don’t work in harmony, making the red wine taste 
more bitter and tough, but there are few exceptions.

Tomato-based soups, such as Spanish chorizo and tomato 
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with potato, capsicum and smoked paprika can go 
brilliantly with a light red wine. The soup is savoury and 
slightly spicy, and the potato, as it breaks up, give the 
soup its body and density. Of course, Spanish reds such as 
garnacha or tempranillo will be lovely, but New Zealand 
pinot noir and syrah can be great too. Other meat-based 
soup such as ox tail and pulled pork also love red wine. 
There’s something special about slow cooked meat on 
bone, that gives the broth extra layers and complexity, and 
you take it up a notch with your red wine’s body. Mature 
cabernet sauvignon and shiraz will complement these 
types of soup beautifully.

The popular chicken and vegetable soup is equally 
satisfying on a cold evening. Many say this soup is 
therapeutic, apart from being delicious and cheap to 
make. I would match it with a medium to light-bodied 
chardonnay. A rich buttery chardonnay, with strong oak 
and butterscotch flavours, would be too powerful for the 
soup.

Soups with some sweetness, including pumpkin/
butternut or roasted carrot, or sweetcorn, will need a 
wine with its own sweetness, such as pinot gris, riesling or 
gewurztraminer. And it’s trial and error, as sweetness levels 
in these wines can vary quite a bit. Thankfully some wines 
do indicate on the back label how sweet the wine is, but 
often not. 

But there is one wine style that’s the best, and most 
versatile, of all. Sherry. I know it has gone out of fashion, 
and it’s heavily taxed so it’s quite expensive, but a good 
sherry (dry to medium dry) is a magnificent partner to 
most soups. 

So, I am celebrating humble soup this winter with medley 
of tasty wines. Hope you find it fun to try different 
combinations and discover new matching ideas.

Let’s hope for a good wine drinking weather.
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After hours call outs

No job too small

WELCOME 
to the Peninsula cont...

Dinesh Mani.

Community Centre 
Reconnects Our Teens

While it can be difficult to 
come up with after school 
activities for teenagers 
when you are on a budget, 
Te Atatu families are in 
luck. Reconnect is Te Atatu 
Peninsula Community 
Centre’s free, twice-weekly 
youth program. 

Run by professional 
organisation, Kelly Sports, the 
program was devised because 
centre staff were aware that 
young people were coming 
in after school to use the wifi 
and hang out, but lacked 
something to do.

Auckland Council’s Place Manager Margo Athy says the centre’s 
beautiful, big hall looks like a sports hall, but on a practical 
level it is limited due to the surrounding glass windows.

 “But we wanted the young people to be able to use the space,” 
says Margo. “It is used a lot for weddings and other family 
activities, but we wanted it to be used as an active space and 
we wanted to be able to offer it free. So that was the intention 
behind the program, to maybe get kids off their devices and 
reconnected.” 

The program which is currently on trial, runs during Term 2 
on Wednesdays from 3.45 – 5.45 and Thursdays from 4-6pm.  
There are two new coaches this term who bring considerable 
skills and experience and they can split age groups into 
intermediate and older.  

A rotation of ‘soft’ activities are held like Turbo Touch, Tag and 
Frisbee. Margo says although it is an active program, it also 
appeals to kids who don’t think of themselves as sporty.

The program is designed for children of all abilities, 
intermediate aged and upwards. Parents can get more 
information by going to www.teatatucentre.org.nz or sending 
an enquiry to: teatatupeninsulacc@aucklandcouncil.govt.nz

Welcome McDonald’s
McDonald’s has opened 
at 543 Te Atatu Road and 
franchisee Dinesh Mani is 
looking forward to being 
part of the community.

The experienced 
Managing Director has 
five McDonald’s branches 
already – Ash Street in 
Avondale, New Lynn, 
Kelston, Lynn Mall and Westcity. He is proudly active in those 
communities, standing as the New Lynn Business Association 
Chair for seven years, being involved in the West Auckland 
Business Club and partnering with McDonald’s to support 
events and sports teams.

Dinesh has a huge team of people behind him, but he still likes 
to help in the restaurants four or five days a week, along with 
his wife Anita. Each restaurant has an Area Manager, then there 
are 60 managers and 300 staff across the branches. The new 
Te Atatu branch has created 40 new jobs, and 32 of them were 
recruited locally. Dinesh hopes that customers are patient with 
the new staff while they learn their roles.

Dinesh says he is in business not only to sell food but to 
promote an active lifestyle for kids. 

“I have been in schools promoting a healthy lifestyle, education 
and road safety,” he says. “It will be good to come into the Te 
Atatu community and show everyone what we are all about. 
Giving back to the community is one of the big things for us.” 

see if the Anatolia brand would be popular here. After building 
a good customer base in Browns Bay, the company had the 
confidence to open a branch in Te Atatu. The intention is to 
eventually scatter branches throughout Auckland. Munn says 
they chose the Te Atatu site because they are hoping for repeat 
customers from our residents, whereas at a central city site a lot 
of people are one-off customers passing through. 

Four of the six new Café Anatolia staff are local people, who 
work with an on-site, specialist Turkish chef. The chef produces 
authentic dishes such as mixed mezze of dips and bread, kebabs, 
Shish and Iskender as well as vegetarian options. Munn says that 
their food is extremely fresh as it is not pre-prepped, instead it is 
all prepared on-site, with no artificial flavours or additives. 
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Business Directory
  
About Face 84 Gunner Dr 834 4018

Allworkz Electrical Ltd.  PO BOX 45-149  021 519 225     

Amayz Cuts N Fades Barber Shop 2 Harbourview Rd 834 8704

Anthony Wong Dental Surgery 518 Te Atatu Rd 834 6359

Anytime Fitness 543 Te Atatu Rd 950 8540

Barfoot and Thompson 534 Te Atatu Rd 834 3570

Boon Nuad Thai Massage 4/538 Te Atatu Rd 949 0142

Brandmechanic Suite 3, 552 Te Atatu Rd 022 121 5622

Broad Solutions Limited P.O Box 45144 Te Atatu 021 452 900

Café Anatolia 543 Te Atatu Rd 834 7991

CareVets 520 Te Atatu Rd 834 4430

Casa del Gelato  576a Te Atatu Rd 834 4219

Cassidy Eyecare 84 Gunner Dr 834 9070

Chil Body and Hair 84 Gunner Dr 834 4206

Clearstone Legal 1/547 Te Atatu Rd 973 5102               

Columbia Bakery 572 Te Atatu Rd 834 3278

Countdown Te Atatu 571 Te Atatu Rd 255 2420 

Cupboard Love 6/80 Gunner Dr  837 7374

Dayspring 2a Harbourview Rd 834 4893

Delicious Foodstore 547 Te Atatu Rd 834 6635

Deluxe Superette 568a Te Atatu Rd 834 6356

Demolition Deli 570b Te Atatu Rd 834 4698

Discoveries Educare 534 Te Atatu Rd 0800 Educare 

Divine Healing Suite 3, 552 Te Atatu Rd 027 959 1475

Dream Nail and Spa 538 Te Atatu Rd 834 4924

Emporer Motors 4a Harbourview Rd 834 8649

Et Tu Bistro 532 Te Atatu Rd 834 5327 

Flossy Designer Florist Shop 3, 1 Gloria Ave 834 0005

Fuze Café 566 Te Atatu Rd 834 8536

G4U Dollar Store 556 Te Atatu Rd 880 4321

GM Legal  3/1-3 Rhone Ave 839 4000

Gold Star Takeaway 564 Te Atatu Rd 834 8838

Golden Key Takeaways 546a Te Atatu Rd 834 6690

Graffiti Protection P.O Box 45009 Te Atatu 021 443 044

Greens 572 Te Atatu Rd 834 6176

Haddad Group Takeaways 538 Te Atatu Rd 834 6429

Hammer Hardware 568a Te Atatu Rd 834 6210

Harveys Real Estate 530 Te Atatu Rd 834 6155

High Wire Electrical Ltd 2 Waikura Dr 027 244 9473

Hohepa Chartered Accountants 42 Spinnaker Dr 834 3712

Hooked on Fish  568 Te Atatu Rd 834 3638

Hospice Op Shop 568 Te Atatu Rd 834 1291

House of Patchwork 574 Te Atatu Rd 834 9641

Jenny Craig 84 Gunner Dr 834 8924

John Chan Takeaways 578b Te Atatu Rd 834 5246

K&A Bargains 542a Te Atatu Rd 834 8986

KJ Nally Barristers and Solicitors 534 Te Atatu Rd 834 9995

Lawns Plus 137 Tirimoana Rd 021 294 7737

Loaves and Fishes Catering 570 Te atatu Rd 817 2285

McDonald’s Te Atatu 543 Te Atatu Rd 21 55 542

Meyers Plumbing Ltd 8 Kawai Rise 834 7896

Mortgage Supply 3/1 Rhone Ave 834 8682

My Laundry  3/570 Te Atatu Rd 021 022 92894

New Zealand Home Loans Te Atatu Level 1, 547 Te Atatu Rd  834 4468

Newdays Espresso. 578a Te Atatu Rd 834 8883

Noodle Canteen  552 Te Atatu Rd 834 1328

Odessa’s Mini Mart 607 Te Atatu Rd 834 2544

Orient Bakery   560 Te Atatu Rd 834 8382

Park in the Bar  3 Pringle Rd 834 7396

Patten Brumby Accountants Ltd  627 Te Atatu Rd 834 5555

Peninsula Bakehouse 548 Te Atatu Rd 834 8050

Peninsula Blooms 540 Te Atatu Rd 834 7778

Peninsula Counselling  
and Psychotherapy (By appointment only) 022 658 8799 

Peninsula Gardens 13 Edgerton Rd 021 298 1928

Peninsula Hair Ltd 574 Te Atatu Rd 834 5120

Peninsula Kitchen 2/460 Old Te Atatu Rd 834 7111

Peninsula Law 631 Te Atatu Rd 834 5389

Peninsula Medical Centre 382 Te Atatu Rd 834 6300

Peninsula Physiotherapy 382-386 Te Atatu Rd 834 9329

Peninsula Roast 572b Te Atatu Rd 834 0525

Peppermint Twist Icecream   607 Te Atatu Rd 834 9941

Perfect Productions 607 Te Atatu Rd 834 4688

Pita Pit Te Atatu 543 Te Atatu Rd 834 6058

Pizza Landing 578c Te Atatu Rd 834 7492

Ray White-Buy West Realty Ltd 1 Rhone Ave 834 6789

Remedy Natural Helath Suite 3, 552 Te Atatu Rd 0272 REMEDY

Restore Wellbeing Suite 3, 552 Te Atatu Rd 600 1166

Revival Massage Suite 3, 552 Te Atatu Rd 021 816 338

Right Cuisine 543 Te Atatu Rd 838 3387

Rodgers Reidy (NZ LTD) Insolvency Lvl 1 547 Te Atatu Rd 834 2631

Sam’s Roast 1/570 Te Atatu Rd 834 6638

SBA (Small Business Accounting) 609 Te Atatu Rd 834 0584

Shahi Dawat Restaurant 547 Te Atatu Rd 834 1239

Stuart McKechnie Architect 82 Gunner Dr 834 9016

Songsum Emporium 552 Te Atatu Rd 834 8620

Spynedoctors chiropractic 80 h Gunner Dr 0800 SPYNED

Supa Fruit Mart             3/1 Rhone Ave 834 2473

Sushi Ami 5/80 Gunner Dr 834 0010

Sushi and Bento 546b Te Atatu Rd 834 1060

Suzanne Clark Family Law 4/554 Te Atatu Rd 834 8139

Tank 543 Te Atatu Rd 834 0200

Tass Print 534 Te Atatu Rd 834 6338

Te Atatu Butcher 1/1-3 Rhone Ave 834 5158

Te Atatu Chiropractic 550a Te Atatu Rd 834 0440

Te Atatu Discount Superette 542 Te Atatu Rd 834 2089

Te Atatu Engraving & Gifts  562 Te Atatu Rd 834 6143

Te Atatu Fisheries  613 Te Atatu Rd 834 6998

Te Atatu Lawn Mower Centre 538 Te Atatu Rd 834 7441

Te Atatu Menswear 548 Te Atatu Rd 834 6470

Te Atatu Peninsula Laundry 3/570 Te Atatu Rd 021 022 92894

Te Atatu RSA 1 Harbourview Rd 834 3698

Te Atatu Union Church and Op Shop 2 Taikata Rd 834 3228

Thai Flavour  572a Te Atatu Rd 834 0646

Thai Peninsula Restaurant 9/80 Gunner Dr 834 9998

The Property Market 82 Gunner Dr 965 3656

Three Monkeys Tattoo 84 Gunner Dr 834 4206

Top Well Bakery 3/82 Gunner Dr 834 2328

Uneek Cutz  7/80 Gunner Dr 834 0100

Unichem Peninsula Pharmacy  550 Te Atatu Rd 834 6303

Vivo Hair and Beauty 546A Te Atatu Rd 834 6020

Waitakere Foot Podiatry 543 Te Atatu Rd 834 0198

West Auckland Counselling 552 Te Atatu Rd 834 7322

West Liquor  3 Pringle Rd 834 7825

Westpac Bank 568a Te Atatu Rd 834 1505

Wine Villa 544a Te Atatu Rd 834 4992

YO! Fitness & Training 44 Wharf Rd 021 182 5507

Designed by Pages Design & Print (www.pagesprint.co.nz) and printed in conjunction with Alliance Printers Limited


