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Top of the Morning to you all. 

What great weather we had for last Monday and Cupday. I spent the 
day with Rohan and his family. I have to make up for lost time with 
Hunter, he will be 1 on the 11th and I have seen him only 4 times 
since he was born.  Had a great day.

 I hope you are all making the best of what we are allowed to do. It is such a great
feeling to be able to do things even if we don’t want to at this time.  Sunday
hopefully will give us even more freedom. Our regional borders open will be
another step to normality. I am concerned with Christmas Day as there are a few
of us if we all get together. Cant wait for this year to finish and 2021 to roll in. 

Just to let you know that our lovely member for many years ,Tessie Vella , passed
away. She was 89. I have fond memories of her as do many others . She was quite
a character . She used to travel from St. Albans over to MItcham  every meeting 
 and when we moved followed us. If she could not get a lift she would get a cab.
She came to all our Melbourne Seminars and a few of the country ones as well.
She was always the same..She also frequently attended Westgate and Sunbury
meetings and will be missed by all who knew her.

 I hope you enjoy our next tutorial with Robert Harwood. He is such a good
demonstator. This will be on Friday 13th of November. Take care and stay safe.
Wear a mask and remember to succeed in life you need 3 things, a wishbone, a
backbone and a funnybone.  At times several of them would come in handy. 
 
Pam Archibald .....President.
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 1. What can be touched but can't be seen? 

 2. Two convicts are locked in a cell. There is an unbarred
window high up in the cell. No matter if they stand on the
bed or one on top of the other they can't reach the window
to escape. They then decide to tunnel out. However, they
give up with the tunneling because it will take too long.
Finally one of the convicts figures out how to escape from
the cell. What is his plan?

3. If you got paid with 'it' you wouldn't be happy. The Rich
Needs 'it'. The Poor has 'it'. But if you eat 'it' you'll die.

Riddles
Riddles
Riddles



Continuing on with our history. We go from 1994  to 2005. We thank Shirley Vass for putting all this part of
our  
history together. I hope you enjoy reading it.

CONTINUED.....
OUR HISTORY
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Tombi Peck and Alan Dunn
demonstration at Susie Q. The first
time Alan came to Australia

The cake made by
Robyn Hamilton,
Pam Archibald and
some   
 CDAV members, 
for the State
Government Anti
Cancer Council
Morning Tea.  

Having lunch
on the grass at
a Seminar in
Ringwood.

Tricia Christie and Nerolie Byrne, the
founding members of Wangaratta Branch



2 cups SR Flour
1 cup Sugar
1 cup each of sultana’s and raisins
Some chopped dates (optional qty to taste) 
Some chopped peel if liked (optional qty to taste)
1 tsp mixed spice
2 level tablespoons butter or dripping
1 teaspoon vanilla
1 tsp carb soda

Rub butter or dripping into flour
Add all other ingredients together 
Mix soda with a little water and add to the mixture
Add 1 1/2 cups of boiling water and stir well. Allow to
stand at room temperature overnight.
Next morning put into a well floured cloth and boil for
4 hours
Don’t leave cloth too loose as it has already swollen
overnight. 

This is a really old recipe
given to me by a dear friend
who had it passed down to

her from her Aunt.  

Overnight Christmas Pudding

A light and easy
pudding you can
leave til the last

minute to
prepare 

Submitted by Leanne Wood



INGREDIENTS
2 cups (500ML) milk
2/3 cup (130g) sago 
2 tsp bi-carb soda 
1-1/2 Cups of Brown Sugar
120 grams of melted butter
3 cups of soft fresh breadcrumbs
3 cups of mixed dried fruit (I soak the fruit in a little Sherry or Brandy 
 for a few days )
1 tsp Mixed spice - optional

METHOD
Bring milk to boil and pour over sago in a bowl. Cover and refrigerate
overnight to soak.
The next day add bicarbonate of soda and a pinch of salt. Stir through
remainingIngredients and mix well.
 Place a  circle of  buttered baking paper in the base of an 8-cup basin
generously greased with butter.
 Spoon in pudding mixture, packing down firmly as you go. 
Cover with a circle of buttered baking paper and two sheets of
aluminium foil. Tie foil with string to seal. 
Pour enough water into a large saucepan to come halfway up the side of
the Basin. 
Bring to boil and lower pudding into water. Cover and simmer for 4
hours, adding more water if necessary. 
Re steam for another 2 hours before serving . 
Serve sliced with vanilla or brandy custard.

Sago Plum
Pudding

I  G O T  T H I S  R E C I P E  O U T  O F  T H E  A U S T R A L I A N

W O M E N ’ S  W E E K L Y  Q U I T E  A  F E W  Y E A R S  A G O  A N D

M Y  F A M I L Y  L O V E  I T .

Submitted by Pam Archibald 
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Someones Heart
His plan is to dig the tunnel and pile up the dirt to climb up to the
window to escape.
Nothing

Riddle Answers
1.
2.

3.



Fun For Kids

Christm
as

Christm
as

Christm
as    

   Bean ieBean ieBean ie

Decorat ions
Decorat ions
Decorat ions    

The contributions to this edition of
Keeping It Sweet were made by

 Pam Archibald, Jan Longley 
and Leanne Wood.  


