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Next issue:  Spring

Advertising booking deadline:  Aug 1st, 2018

Delivered:  September 1st, 2018

There’s a lot happening in the village right now.  As 
well as the new development taking shape on the main 
street, there are major improvements being made to our 
pedestrian crossings. 

Last year our committee was concerned about pedestrian 
safety and asked for a review of the Taikata/Te Atatu Rd/
Harbourview roundabout and 
the surrounding crossings. As the 
town centre gets busier, it’s vital 
that pedestrians can navigate 
the streets in safety. You can read 
about this project on page six. 

A big welcome to new business 
Anna Thai Reflexology Massage, 
now at 578 Te Atatu Road – read 
about Anna Thawornbandit and 
her new venture on page 3. We 
have lots of new faces to welcome 
in this edition, also page 3. Te Atatu 
is a popular place! Welcome also, 
to new columnist Abigail Johnson. 
Abigail is a local writer with a passionate love of books, so we 
now get to enjoy her book reviews. See Abigail’s first column 
on page 10. Sadly, we also have a farewell to make. Our local 

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.

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
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Te Atatu Peninsula Business Association Committee

Chairperson:  Stephen Enger:  Te Atatu RSA
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 Malcolm Buscomb: Te Atatu Menswear
 Leonie Higgins: Barfoot and Thompson
 Rob Stewart:  Te Atatu Chiropractic
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 Zoe Champion:  Countdown Te Atatu
Town Centre Manager:    Robynne Pringle

veterinarian Sue Kirkby is retiring, and we will no longer have 
the practical wisdom of her Views on Pets advice. Read her 
last message on page 11. 

Chase away the winter blues with a big bowl of Pea and Ham 
soup. Check out the recipe on page 13 alongside Sam Kim’s 
recommendations for the perfect wine accompaniment.

Thanks to everyone who 
shopped and entered our 
Mother’s Day promotion. Our 
winners were Bridget Baker 
who ate at Shahi Dawat, Alana 
Sweet who shopped at Te Atatu 
Menswear, Christina Scoble and 
Maureen Donnelly who entered 
at Carevets, Kay Dixon who went 
to Peninsula Hair, Trish Masters 
who ate at Et Tu and Baden 
Hollier who entered at Fuze Café.

Keep an eye out for our 
Winter Warmer promotion. As 
always, the Te Atatu Peninsula 

Business Association thanks you all, for supporting our local 
businesses.  

Robynne Pringle, Editor 

Baden Hollier won flowers for his Mum, Trish
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WELCOME 
to the Peninsula

NEW FACES 
Familiar Places

Anna, Thai  
Reflexology Massage 
Welcome to Te Atatu Peninsula’s 
newest business Anna Thai 
Reflexology Massage.

Owner, Anna Thawornbandit has been 
a Thai massage therapist since 2003. 
She studied in Bangkok, Thailand with 
a doctor of reflexology and deep tissue 
massage, and 
completed 160 
hours of practical 
training.

Since coming to 
New Zealand, Anna 
has worked from 
home and clinic in 
Royal Oak. She is 
pleased to open her 
new practise at 578 
Te Atatu Road.

Anna is joined by 
staff member, Noey 
who is also trained 
in traditional Thai 
massage. They offer 

both relaxing massage and deep tissue 
remedial massage, according to what the 
client needs.

Anna says the remedial massage 
works at removing blocks in tendons 
and muscles and she also offers foot 
reflexology to target specifics issues 
within the body.

Anna Thai Reflexology Massage is open 
seven days from 10am until 8pm. You 
can make enquiries, phone:

Mobile: 021 1565 472
Phone: 834 3911
Website: annamassage.co.nz 

Anna Thawornbandit, Thai Massage Therapist

Peninsula Hair
Although Kim Fayne has been styling 
hair for 35 years, she is a new face to 
Peninsula Hair’s regular clients. 

The experienced stylist says although she 
has been in hair dressing for a long time, 
she still loves all aspects of her career.

“I love cutting, styling, interesting colour 
work, highlighting and toning,” she says. 

Kim says she’s found that Peninsula Hair 
is very much 
a family salon, 
welcoming 
children 
through to 
older clients.

“They all 
have different 
stories to 
tell,” says 
Kim “and it is 
interesting 
meeting 
different 
people all the 
time.” Kim Fayne, Peninsula Hair
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NEW FACES 
Familiar Places cont
Restore Wellbeing
Sharlene Ellis and Viv Butler’s health 
clinic, Restore Wellbeing, upstairs at 
552 Te Atatu Road, welcomes four  
new health practitioners to its fold.

Deborah Williams (Tides of Change) 
Craniosacral Therapist and Reiki Master, 
who also teaches Buteyko Breathing 
techniques to help alleviate asthma in 
kids and adults.

Psychotherapist Mihili Alexander helps 
with anxiety, 
depression, 
relationship 
issues, self-
esteem and 
mental health 
and is ACC 
registered for 
trauma support 

Margo 
Teuruaa (Body 
Balancing) is an 
energy healer, 
offering reiki, 
kinesiology and 
aromatherapy 

to help with stress management and 
emotional pain.

Also new is acupuncturist Lucy Jenkins 
(Go Healthy Acupuncture), an ACC 
approved provider for injury and pain 
management, who also offers cosmetic 
acupuncture to promote a youthful 
appearance without going under the 
knife.

Sharlene Ellis says her and Viv’s dream  
of a local health and wellness centre that 
can treat all the needs of their customers, 
in one spot is well underway.  “We love 
coming to work each day in  
Te Atatu Peninsula.”

Dr Jamie Schwass,   
Te Atatu Chiropractic

Te Atatu Chiropractic
Te Atatu Chiropractic welcomes  
Dr Jamie Schwass, who will be  
helping Dr Rob Stewart while he 
divides his time between Te Atatu and 
his new Waihi clinic.

Jamie was trained by Rob, who was one 
of Jamie’s first mentors. Jamie, who has 
a Neuro Development Anatomy degree 
from Otago University, trained for eight 
years in total. 

He met Rob in his second year of 
Chiropractic training and was mentored 
by him throughout the practical part of 
the course.

Jamie who 
is originally 
from 
Christchurch, 
has a 
particular 
interest in 
helping 
babies  
under two 
years, with 
cranial  
and spinal 
issues.

From left, Sharlene Ellis, Lucy Jenkins, Deborah Williams,  
Mihili Alexander, Viv Butler
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We are Welcoming 
New Patients

Dr Lara Cubison

Lara has recently joined the Peninsula 

Medical team. Lara completed her medical 

degrees in the UK and has subsequently 

trained as a GP in New Zealand. She has a 

Diploma of Paediatrics, and further training 

in Emergency Medicine and Palliative Care. 

Lara enjoys caring for the whole family. 

You will find Lara to be warm, engaging and a great communicator. 

Outside of work, Lara enjoys photography, spending time in the 

outdoors (in particular cycling, surfing and snowboarding) as well 

as exploring New Zealand with her husband.

Profiling Our Doctors

“We continue to be committed to serve this   

 community to the highest of standards and 

 with warmth and care”.

 David Going

 Principal GP

We are proud to inform you that Peninsula Medical Centre has 

again achieved Cornerstone accreditation. This is a gold standard 

assessment of all our systems, functions and clinical care. We have 

received the highest of praise being acknowledged by the assessors 

as being in the “top echelon of practices in New Zealand”.

Peninsula Medical Centre Reaches the Highest standards
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Crossing work night shift

Safer Crossings in Town Centre
Work to upgrade and improve pedestrian crossings in  
Te Atatu Peninsula town centre is underway, with the 
project currently scheduled to be completed in early June.

Safety concerns about the busy Te Atatu Road and Harbour 
View Road intersection, last year prompted the Te Atatu 
Peninsula Business Association to ask for a review of the 
crossings and roundabout.

Auckland Transport and its contractor Fulton Hogan are raising 
the Harbourview and Te Atatu Road crossings and moving 
them further away from the roundabout. A new crossing 
is being installed between Jack Pringle Park and Te Atatu 
Union Church and the existing crossing opposite Unichem 
Peninsula Pharmacy, is also being raised. The work includes 
the construction of new sections of adjacent footpaths, 
installing raised asphalt pedestrian crossings, kerb and 
channel realignment, tree pruning, improving street lighting, 

line marking, 
signage and 
refuge island 
reinstatement

Te Atatu 
Peninsula 
Business 
Association 
Chairperson 
Stephen Enger 
says there had 
been collisions 
and close calls 
between cars and people using the crossings. Because the 
crossings have been so close to the roundabout, motorists 
coming around the roundabout have had very little warning 
that they needed to stop and let someone cross.

“Although work like this can 
be disruptive and we have lost 
several carparks because of 
the improvements, you can’t 
put a price on people’s safety,” 
says Mr Enger. “As the town 
centre gets busier, we need to 
do all we can to make it a safe 
place for shoppers.”

Because of the high volume of 
vehicles on Te Atatu Road, and 
to minimize congestion and 
impact to businesses, work has 
been undertaken during night 
shifts, with vehicles having 
restricted access around the 
roundabout from 7pm to 6am.

Auckland Transport Project 
Manager Ravi Chandrappa 
says while the work is 
expected to be completed 
by early June it is weather 
dependent and should be 
completed by June 30th at the 
latest.

He says Te Atatu Road 
generates a high pedestrian 
volume during the day as it  
is in a predominately 
commercial area, provides 
access to local shops, 
the community centre, 
supermarket and Te Atatu 
Intermediate School. It is also 
a key route on the Auckland 
Cycle Network, services 
a public bus route, and is 
classified as an Arterial Route.

Mr Chandrappa says the 
objective of the project is to 
create a safer town centre 
environment for Te-Atatu 
Peninsula.
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Rachel Grove (left) and Sabrina O’Flaherty

Visit us in store or  
online at  

www.thelocalmenswear.co.nz 

to see the range of  
styles and colours  

available.

Shop online 24/7 at  
www.thelocalmenswear.co.nz

Keep warm  
this winter 

with our 
range of  

New Zealand 
made 

‘possum 
& merino’ 
clothing.

Winter Essentials

Phone (09) 8346470
548 Te Atatu Road, Te Atatu Peninsula
Email: shop@teatatumenswear.co.nz

Parade Committee Seeking Feedback 
Although the Te Atatu Peninsula Christmas Parade is 
already our most attended event, it might turn out to be 
even more popular this year. 

Parade committee Chair Rachel Grove and new Secretary 
Sabrina O’Flaherty are asking locals what they want to see on 
the day and will use that feedback to help shape this years’ 
event.

Rachel says over the last two years, the entire parade 
committee has changed, with many of the new 
members having young families. 

”The parade works, and we don’t want to mess with 
it,” she says, “but we’d like it to be even more family 
focused.”

Sabrina says one of the options the committee is 
considering is to set up a performance stage, to 
show case local talent. Another option is to create 
a Christmas Fair, around the already existing craft 
stalls.  

“The parade is by the people, for the people,” says 
Sabrina “built on history and reputation and we’d 
like to further mould it to what the community 
would like it to be.”

The women say there is a lot of work carried out 
by the committee around road closures, liability 
insurance and risk management, that the public 
isn’t aware of.

Both women emphasise what a debt of thanks they have to 
the previous committee for running such a successful event 
with particular thanks going to Lynda Van Hoeve, Jacqui 
Hanson and Kylie Sapwell, known for their dedication and 
hard work over many years.

To give your feedback and suggestion to the parade 
committee, e mail tat.parade@gmail.com.
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Its getting “Hot” in the Kitchen!
Cooking courses at the local College
Don’t let cooking become a chore, make it an event the whole  
household can enjoy. With a few hours at your disposal you can  
join a Community Education course at Rutherford College and  
gain confidence, learn new skills, discover tasty recipes, explore  
ethnic cuisines and make new friends. 

In the second half of 2018 there are lots of excellent courses and 
workshops to choose from and children 13yrs+ may enrol when 
accompanied by an adult

Get to where you want to go, learn something you don’t know now…

To register or find out more about lifelong learning  
opportunities phone Rutherford College 834 4099 or  
visit www.rutherfordcomed.co.nz

• Cooking with confidence
• Middle Eastern 
• Mediterranean 
• Chocolate Lovers Delight  
• Mexican
• Pasta Making
• Cake Decorating 
• Cheesemaking

• Barista
• Korean Kimchi 
• Christmas Treats
• Malaysian
• Turkish
• Thai 
• Vietnamese 

So, if you have been 

wanting to use 

overdrive but were 

not sure where to start 

–This kiosk makes it 

easy. Come down to 

Te Atatu Peninsula 

Library and download 

your books to your 

phone or tablet. 

OverDrive Media Station

For a Limited time 

you can download 

free ebooks and 

e-audio books from 

our OverDrive Media 

Station using touch 

screen technology. 

Using ebooks and 

e-audio books means 

no late fees and no 

having to bring books 

back to the library.

Exercise for the Mind!Learn or Play Bridge at the Waitemata Bridge Club Covil Ave, Te Atatu SouthMillions of people play bridge worldwide in 

clubs, tournaments, online and with friends at 

home, making it one of the world’s most popular 

card games. Bridge is a great game for all ages. 

Research has shown that Bridge is excellent for 

developing concentration and problem solving 

skills. It’s also a very social game, so a good way 
to make new friends.Phone or text Ken on 021 615 626 or  

email waitematabc@xtra.co.nz “

message board
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TE ATATU  
FLORAL AND GARDEN CIRCLE

Third Tuesday of the month  
(February to November)

from 7.30pm
Te Atatu Bible Chapel

Cnr Waipani and Beach Roads
Te Atatu Peninsula 

Visitors $2.00   Raffles $1.00 per ticket 

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 and floral aids tables are  
full of reasonably priced goodies. 

Enter our Best Blooms, Floral Theme or Produce 
categories to be in to win an annual prize.

Our Travel Team organise various garden day trips 
and a yearly, fun-filled weekend away.

Mention this publication and your first visit is 
complimentary.

Contact our President Sheryel Marsden  
for further details.

email:  teatatufloralandgardencircle@gmail.com

ph:818 4445  

Exercise for the Mind!Learn or Play Bridge at the Waitemata Bridge Club Covil Ave, Te Atatu SouthMillions of people play bridge worldwide in 

clubs, tournaments, online and with friends at 

home, making it one of the world’s most popular 

card games. Bridge is a great game for all ages. 

Research has shown that Bridge is excellent for 

developing concentration and problem solving 

skills. It’s also a very social game, so a good way 
to make new friends.Phone or text Ken on 021 615 626 or  

email waitematabc@xtra.co.nz “

message  
board

Peninsula Community Church will be holding a 3-week ‘taster’ of the  

Alpha Film Series  

a course designed to welcome those investigating Christianity.  

The course will begin 17 June in place of our regular church service,  

at 10am in the Community Centre hall.  

For more information, please follow us on Facebook or 

email kris@pcconline.org

Alive Youth Club  

is dividing into a younger and older group.  AliveHigh (Year 7-13) will run on the  

odd numbered weeks of the term, while AliveJunior (Year 3-6) will run on even 

numbered weeks.  

Club nights are free, open to anyone,  

and run Thursdays 6:30-7:30pm in the community centre hall.
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Views on Books 
with Abigail Johnson

What better time to begin a reading column than winter? 
When the cold makes you shriek and slam the door shut, 
staying inside all day with nothing but a book and some well-
arranged pillows becomes perfectly acceptable. 

Hi, I’m Abigail, and I’ve been a Peninsula resident since around 
age seven. Back then you might have caught me walking to and 
from Matipo Primary School, bookbag weighed down with Hairy 
Maclarys. More recently you’d find me catching the 132 into 
university, where I’m completing my Master of Creative Writing. 

I’ve been an insatiable reader since those early years- some of my 
fondest childhood memories involve afternoons spent at the Te 
Atatu Peninsula library- in its pre-refurbishment days. I’ll be using 
this column to review and recommend my latest reads. Let’s dig in! 

In this issue, I have two books to endorse. The first is Colson 
Whitehead’s The Underground Railroad.

With a TV adaptation about to hit screens, spearheaded by 
Moonlight director Barry Jenkins, now’s your chance to get 
ahead of what will likely be an incredible piece of television. The 
Underground Railroad tells the story of 19th century slave Cora, 
and her bid for freedom along the infamous hidden escape route. 

The narrative flits between perspectives and locations, and is at 
times joyous, devastating, poignant and unbearable. One thing 
it never becomes is dull. Both hard to put down and hard to pick 
back up again, this book, the 2017 Pulitzer Prize winner, is truly 

deserving of the phrase mandatory reading. An essential reminder 
of where we’ve been- and where we should hope to never end up 
again. Find it at most bookstores or borrow it from the library.

My second recommendation is Tane’s War, the debut novel from 
local author Brendaniel Weir. Set across several time periods- 
beginning in 1899 England and ending in 1962 Ellerslie- Tane’s War 
is an astonishing exploration of the lives of gay men from decades 
past. We follow several characters, both Maori and Pakeha, as 
their lives intersect and build toward an astonishing crescendo. 
Simultaneously delicate and tense, Tane’s War gives you the twists 
of a thriller, the beauty of a romance, and is far too subtle to be put 
in either category. 

Also, and I always appreciate this, the chapters are short- 
sometimes 2 or 3 pages. Who doesn’t love knocking out a few 
chapters in their lunchbreak? 
I couldn’t have enjoyed this 
novel more and wolfed it down 
in a couple of sittings. Request 
this one at the library or hunt it 
down in good bookstores. And 
if you see me on the land, say 
hello- I’d love  
to hear about what’s on your 
bookshelf. 
Happy Reading!
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Views on Pets 
Farewell from Sue Kirkby B.V.Sc
It is some time since I last wrote a column for the Te Atatu Views.  
One reason might be that I felt a change in the direction of my 
life approaching.  Well, the time for that change has come – yes, 
I am retiring from regular work at Carevets Te Atatu.  There’s a 
few reasons - I’m not getting 
any younger, and I find it hard to 
find time to fit work into my life, 
as well as the ongoing reading 
and conference and seminar 
attendance that is needed to 
keep up-to-date and maintain 
my veterinary registration. I have 
a little grandson now, and I want 
to enjoy interests other than 
veterinary medicine while I’m still 
able to.

I’ve been at Carevets Te Atatu 
since December 2004, when it was 
AnimalZ Te Atatu, so over 13 years.  
Prior to that I worked at St Lukes 
Veterinary Clinic with my husband, 
initially part time, increasing my 
hours as my children grew up and 
became independent. During that 
time I’ve seen a lot of clients come 
and go, but amazingly I still have clients whom I’ve known since 
the early days at St Lukes, so some of these people have been part 
of my life for over 20 years!

Over that time many things have changed.  In city clinics 
particularly we do less hands on work, as many complicated 
surgeries and diseases are referred to specialists. We also 
frequently refer animals for ultrasound scans, or CT’s and MRI’s, 
whereas previously we might have carried out specialised 
radiological procedures and exploratory surgeries ourselves.  

Some clinics do less routine de-sexing as many pets are de-sexed 
at shelters or at bigger clinics where large numbers of animals 
are done at reduced cost.  We spend more time researching 
cases, making plans and communicating with our clients, which 
is great, but as in many sectors of society we spend much more 
time maintaining records, clinical notes, admission forms, consent 
forms, hospital sheets, OSH requrements, records of our continuing 
professional development - the list goes on and on.

Two major and tangible changes have been the rise of computers, 
and the appearance of premium and veterinary petfoods. 
Computers have certainly changed our lives. For me it is great 
to be able to research cases on line, or check drug dose rates or  
side effects in minutes. I can also refer clients to sites containing 
further information on ther pets’ conditions.  Of course like human 
doctors I see clients who have prediagnosed their animals, or 
decided what treatment they need before they reach the clinic, 
but whether I’m in agreement or not, this does provide a good 
starter for discussion and education.

Now I often talk about the days when we had no computers 
and all our records were kept on card files, but I find it difficult 
to remember a veterinary clinic without shelves of food. 
What to feed your pet has become a hot topic, with some 
pet owners defending their choice of diet for their pets with 
religious enthusiasm, and I don’t want to start an argument 

here. The vast majority of commercial diets do contain 
everything a pet needs. The veterinary diets for specific 
medical problems provide a good option for the long-term 
management of conditions such as urinary problems, kidney 

disease, allergies etc. 
But with ever increasing 
choices I think the 
food conundrum is 
something I won’t miss!

By the time this 
magazine is distributed, 
I will no longer be at 
work although I have 
a few days of filling in 
booked. We will also be 
holding an open day at 
the clinic on Saturday 
June 9th and I would 
love to say a personal 
goodbye to the many 
clients I have met over 
the years.  If you can’t 
make it that day, I 
hope you will take this 

column as a farewell.
Sue and Cheezel the clinic cat
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Winter can be bleak. It’s dark when we breakfast and dark 
at dinner. Always damp; and everyday a different shade of 
grey. But it can be splendid too. Crunchy frosty mornings 
bring deep blue skies and golden sunshine that follow. 

No wonder we long for hearty dishes to warm our bodies. 
Change in wine style can also sooth us. A vibrant zesty wine 
can be just the thing in summer but a deeply flavoured, 
elegantly savoury wine on a cold day can fill the palate with 
rich flavours and velvety mouthfeel.

This issue’s gorgeous soup recipes by Robynne Pringle are 
winter comfort food at their best. Matching wine with soup 
is the same as with any other food. Drink light-bodied wines 
with lighter soups, fuller-bodied wines with richer soups. With 
the vegetable soup, for example, I would go with a reasonably 
flavoursome wine. If you like white wine, chardonnay would 
be ideal. It’s usually medium- to medium-full bodied with 
generous mouthfeel and savoury nuances. And it’s dry. Wines 
with some sweetness – pinot gris, riesling and gewurztraminer 
– tend to work against with savoury soups. Sauvignon blanc 
is another lovely match to vegetable soups. It is lighter than 
chardonnay but the wine’s crisp-dry finish and subtle herbal 
infusion makes it a charming partner.
If you prefer a red wine, try pinot noir. The wine is usually 

Views on Wine
with Sam Kim
www.wineorbit.co.nz

mellow and rounded with soft tannins, as it will work in 
harmony with vegetable flavours and texture.
For the classic Pea & Ham soup, the wine match can be 
similar to that of the vegetable soup, but the addition 
of smoky, salty ham will allow you to venture further 
into the red wine. Pinot noir will still be fabulous, as the 
wine’s gamey spicy notes will be highlighted. If you are 
adventurous, have a go at grenache (either Australasian 
or European). This is similar in flavour profile to pinot 
noir with fuller mid palate and length. 
These satisfying soups with crusty bread can be meal 
on their own, but if you are using them as starters, the 
main course will need more substantial wines. I have 
many times enthused about the quality and diversity of 
New Zealand reds. Currently available 2015 and 2016 
wines are gorgeous. Most of the heavier reds come 
from Hawke’s Bay now. Back in the 1970s, Auckland 
region represented about a third of the country’s 
vineyard areas but today it’s less than one percent, 
however, it is good fun hunting out reds from Kumeu 
and Waiheke Island. 
Cabernet/Merlot blends can be firm and dry, but with 
food they become smooth and supple, as the protein 
combines with bitter tannins in wine. Syrah is more 
plump and fragrant with succulent fruit flavours and 
delicate spicy notes. I consider it to be a richer version 
of pinot noir. Not as popular as pinot but it is equally 
versatile in food-matching ability, from roast vegetables 
to spicy curries. Finally though, it’s worth squirreling 
away some red wines for next winter, as you’ll be 
rewarded with additional dimension and complexity 
from the extra bottle age.

Happy sipping.
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When I was growing up, each winter my mother would 
make a huge pot of Ham and Pea soup. It would sit on the 
stove, it’s tasty, hearty, saltiness getting even richer as it 
was reheated, dipped into by my Dad a couple of times 
a day until it was finally all gone, Dad wiping out the last 
drops in his bowl with a hunk of crusty bread. 
Mum used a really basic recipe without herbs, but often used 
any other vege’s she had in the garden, so it was never exactly 
the same as the time before. Somehow the combination of the 
dried split peas and the bacon hock makes a perfect base and 
you can’t go wrong.
These days I am vegetarian, so I make my own version of split 
pea soup, but whether you eat meat or not, either version is 
simple to make and incredibly comforting on a winter day. 

Ham and Pea Soup
Ingredients
1 smoked ham or bacon hock
2 cups dried green split peas (rinsed and checked for tiny 
stones)
1 onion finely chopped
2 cloves chopped garlic
2 carrots peeled and sliced
¼ cup of good quality cooking oil
3 litres cold water
Sprig of fresh or 1tsp dried thyme
1 or 2 bay leaves 
black pepper, salt if needed (the hock will add saltiness)

Directions
Heat oil in a large soup pot, add onion, garlic, carrots and sauté 
until fragrant. 
Add all the other ingredients except the salt and pepper, bring 
slowly to the boil then partly cover and simmer for about 1 -1½ 
hours or until the peas are tender and the meat is falling apart. 
You may need to skim off the surface, any foam that forms as 
the peas cook.
Remove the bay leaf and the bacon bones. Cut any meat off 
the bones and chop.
Blend part of the soup with a wand blender or in a food 
processor, add it back in to the rest with the meat and adjust 
the seasoning. If it is too thick, add a little water and the meat 
to the soup. 
Reheat and serve with crusty bread and butter.
Note: You can quite successfully make this soup without doing 
step one – just put all ingredients into the pot or a slow cooker 
and boil.There are no rules – you can chuck in any vege’s you 
need to use up. Have fun with it!

Vegetarian Pea Soup
Ingredients
3 cups dried green split peas (rinsed and checked)
3 average sized potatoes or kumara peeled and cut into        
1/2-inch pieces
3 cups carrots sliced 

Views on Food
with Robynne Pringle

2 green capsicums sliced
2 onions sliced
3 stalks celery (optional)
2 cloves chopped garlic 
¼ cup good quality oil
2 bay leaves
Sprig of fresh or 1tsp dried thyme
½ - 1tsp fennel seeds (optional)
2 vegetable stock cubes
3 litres cold water
Salt and pepper
Cream or coconut 
cream (optional)

Directions
In a large soup 
pot, sauté carrots, 
capsicum, onions, 
celery and fennel 
seeds (if using) 
and garlic in the oil 
until fragrant. 
Add the other 
ingredients except 
salt and pepper. 
Bring to the boil, reduce heat and cover partially and simmer, 
stirring occasionally until peas have broken down and soup 
has thickened, approx. 1 ½ hours. Add extra water if needed 
and skim foam from the surface if it forms. Blend some (or all) 
of the soup depending on the texture you like. Add it all back 
to the pot and season soup with salt and pepper. 
Add a swirl of cream or coconut cream to taste if desired.
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Community Safety

Te Atatu/Glendene Community Patrol
The patrol continues to go from strength to strength.  We now have 29 active patrollers and are currently 
processing 10 new applicants after a really successful recruitment drive!  This means we have more patrols on the 
roads acting as the ‘eyes and ears’ of the Police.

In the last couple of months we participated in the Police Recruitment Day, worked alongside other patrols and the 
Police in two successful operations, participated in a Community Patrol roadshow where we networked with other 
patrols in the Auckland area, attended some additional training offered by the Police, and visited the Police Communications centre.

Volunteers Needed
Our patrol covers Te Atatu Peninsula, Te Atatu South and Glendene.

If you’re interested in joining our active patrol, you need to be able to pass a  
Police vetting check and commit to at least one 3 – 4 hour patrol each month.

Full training given.  

Email: cpnzteatatu@gmail.com or phone: 021 163 0305

Check out our Facebook page: 

TeAtatu/Glendene Community Patrol

Fire
Tēnā Koutou, 
In preparation for the colder weather, we 
thought you could benefit from some winter 
safety tips.  

Check the chimney has been swept and if you have an open 
fire, check that you have a fire guard that will prevent sparks 
and embers from leaving the fire. Remember to remind family 
members of the Metre Heater Rule when around any electric 
heater or wood fire. Remember to store matches, lighters or other 
fire starting tools out of reach of children.
Secondly, keeping warm in bed is great on these chilly nights, but 
if you have an electric blanket, please check it is in good condition.  

• Ensure there are no bumps in the blanket and it is smooth.  
• If it has been on your bed for a while, it’s a good idea to take it off 

and have a good look/feel for any breaks or bumps in the wires.  
• Turn your electric blanket off while you sleep on it.
• Ensure there are no hot spots.
• My advice; Nice warm pyjamas and somebody to sleep with, 

works for me!

Thirdly, the wetter weather also means we may be using our dryers 
a bit more.  Ensure there’s no lint built up in the filter (should be 
checked after every use) and also check there is plenty of air space 
and ventilation around your clothes dryer. 
Lastly, a reminder to check your smoke alarms are in working 
order, by pressing the test button once a week.  If you are living 
in a rental, ensure your landlord has provided you with some, but 
remember it’s up to you to maintain them.  
If you do have some smoke alarms and are unsure where to place 
them, we will gladly install them for you, just call  
0800-3545-170.
Our website www.fireandemergency.nz is a great place for fire 
safety advice and there are also lots of activities for the kids.

Nā mātou noa, nā 
Te Atatu Fire Station
He Waka Eke Noa (Everyone in one canoe, no exceptions)

Te Atatu Police
Kia ora, Talofa, hello.
It has been quite a warm period, still 
awaiting the cold winters we’re normally 
used to but no complaints, previously a short period of strong 
storms and power cuts. Thankfully no serious injuries with a 
tight community full of positive and hardworking individuals.
Just a few short messages, thanks to the staff – Christine and 
Kat of the Te Atatu Community centre and adults involved in 
organising holiday and afterschool programmes to keep our 
children safe and young busy minds occupied.
Huge thanks to the local CPNZ members who have identified 
some drug related activity at some of Te Atatu’s beautiful 
locations. WE are on the lookout!
Thank you to all involved in the ANZAC Day Parade with success, 
it is always an honour to be part of such a significant occasion 
and it was so awesome to see many young members involved in 
an important part of New Zealand history.
Stay safe, slow down and look after our youth, look after each 
other!
Constable George HARDER,  
Te Atatu/Glendene Community

ANZAC street parade. Photo by Karl Bevin
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Business Directory
 

About Face 84 Gunner Dr 834 4018

Ahmayz Cuts ‘N Fades Barber Shop 2 Harbourview Rd 834 8704

Anna Thai Reflexology Massage 578 Re Atatu Rd 834 3911

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

Café Anatolia 543 Te Atatu Rd 834 7991

CareVets 520 Te Atatu Rd 834 4430

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               

Colony Ltd 46 Wharf Rd 021 760 247

Columbia Bakery 572 Te Atatu Rd 834 3278

Countdown Te Atatu 571 Te Atatu Rd 255 2420 

CoWorkWest 741F Te Atatu Rd 021 135 8312

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 543 Te Atatu Rd 0800 Educare 

Dominos Te Atatu Peninsula 543 Te Atatu Rd 948 0744

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 

Frankie Apothecary Suite 3, 552 Te Atatu Rd 021 029 58676

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

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

Highwire 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

Johnston Design Ltd 671 Te Atatu Rd 021 130 5098

K&A Bargains 542a Te Atatu Rd 834 8986

KJ Nally Barristers and Solicitors 534 Te Atatu Rd 834 9995

L.A. Inspection Services Ltd 550b Te Atatu Rd 834 0346

Loaves and Fishes Catering 570 Te Atatu Rd 817 2285

McDonald’s Te Atatu 543 Te Atatu Rd 215 5542

Mi Physio 543 Te Atatu Rd 264 0105

ML Accounting Taxation ltd 552 Te Atatu Rd 272511208

Mortgage Supply 3/1 Rhone Ave 834 8682

My Laundry  3/570 Te Atatu Rd 021 022 92894

Nadine Isler Psychologist 382 Te Atatu Rd 027 463 9308

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 0688

Peninsula Blooms 540 Te Atatu Rd 834 7778

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 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 218 16338

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

Songsun Emporium 552 Te Atatu Rd 834 8620

Spynedoctors chiropractic 80 h Gunner Drive 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

Swimsation Swim Schools 22 Waipani Rd 948 2414

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 Health 544b Te Atatu Rd 900 11 11

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 Memorial 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

Waves Laundromat Unit 2 543 Te Atatu Rs c/-834 6058

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
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