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We are

holding

High Tea

parties across

Australia,

with tastings,

workshops

and shopping at

boutique market

stalls – plus you

could win an

APT cruise

package worth

up to $45,980.

Details on page

180. Come join us!

B
ack in 1964,
The Australian
Women’s
Weekly took
the risky step of

reporting the good and bad
effects of the contraceptive
pill to the women of
Australia. No other media
outlet had ever been so
bold. Outrage ensued
across the country. While
the mailbag exploded with
complaints from upright
citizens who were yet to
step away from their Hills Hoists and their solid
’50s suburban sensibilities, so did the magazine’s
copy sales. The young women of Australia (more
than half of Australia’s girls aged 14-19 read
The Weekly at the time) were keen to know
more. They gave the magazine its biggest
circulation number of the decade.

The editor at the time – Esme Fenston – was,
by all reports, a rather conservative soul. It may
have caused her hot-rollered hair to stand on
end, but she recognised what her readers wanted
and followed up with an investigation, asking
readers what they tell their daughters about
sex, and what their mothers told them. (She
also published a story which suggested women
approach the delicate task of explaining sex to
children by using cosy photos of farm animals.
If you are a child of this era whose mother relied
on this sort of hazy advice, you may be rather
lucky to have been born at all.)

In a daring 1970 cover story titled, “Is It Sex
Or Love?”, Dr John Rich mused about whether
a woman’s sex drive existed, a fact Melburnian 
Germaine Greer had
no qualms about.  

She was controversially
interviewed by TheWeekly
on her return to Australia
in 1972, having fuelled
the lames of a sexual
revolution and terriied
men worldwide with her
Cambridge University
PhD thesis-turned-book,
The Female Eunuch.

More adventurous
features followed under
TheWeekly’s new and
youngest-ever editor,
Ita Buttrose, including

the “Sex And The Working Woman” report
in November 1974, which found: “There’s
good news and bad news about the sex life of
the working woman. The good news is she’s
never been as free to enjoy it, however, whenever,
wherever and presumably with whomever she
pleases. The bad news is she seems not to be
taking advantage of the good news ...”

The experts concluded that working women
were giving more time and effort to their jobs,
and “less and less to the joys of sex”.

Sound familiar? It seems that even in this era
of Tinder and Fifty Shades of Grey, some things
don’t change. Our sex survey this issue (page 116)
indicates most of us are having less sex than we
were in 2007 and 1980. Why? The experts are
blaming the pressures of our busy lives. (We’re also
apparently faking more orgasms than ever before
– now what do you make of that?) On the upside,
39 per cent of us rate our sex life as good-excellent.

Our researchers say they were nearly bowled
over in the rush of readers keen to respond to this
survey. Thank you for being part of the tradition
of Australian women being honest with each other
on the pages of TheWeekly. In the long shadows
of my esteemed predecessors (I particularly tip my
hat to Esme), it’s an honour to bring this edition to

you. Happy reading.

Kim Doherty,

Editor-In-Chief

Email me at

awweditor@bauer-

media.com.au

Follow me on Twitter  

@KimEDoherty

TheWeekly interviewed Germaine Greer in

1972; this 1970 cover pushed boundaries;

how we tackled a delicate topic in 1970. 
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Pearl of
wisdom

Spending time
with children is
more important
than spending
moneyon
children

–AnthonyDouglas

Williams. Sent in by H.

Browne, Mooloolaba, Qld

The winner of our Pearl

of Wisdom this month

wins a 12-month

subscription to The

Australian Women’s

Weekly, valued at $83.80.

Letter of the month
I read with interest and a touch of sadness

Tracey Spicer’s article (“I couldn’t let them

get away with it”, AWW, May) on sexism and

inappropriate behaviour. How times have

not changed! Forty-eight years ago, I was

17 and began work in a bank. I thought it

strange that the young lad that started the

same day was paid more. I found it hard to

accept the explanation: “Because he is

a male”. Funny how we were the same age, 

did the same work, actually caught the

same bus home – and paid the same fare. Over the next few weeks, and having the male

accountant pat me on my bottom as he sidled past me, I complained. Explanation: “That’s  

just the way it is, you’ll have to put up with it!” K. Puttock, Clarence Park, SA. 

Themenwhoreturned

I remember World War II so well, and, even

though we weren’t rich, my mother used to

purchase The Weekly every week. It was a

magazine that helped so many women whose

husbands had gone of to fight in far-flung

corners of the globe. At my school, we’d have a

Memorial Service every Anzac Day. I remember

so many fathers in our street who returned from

the war, and as children we didn’t understand

why they were so withdrawn and sad. I think it

is in bad taste to feature Yassmin Abdel-Magied 

(AWW, May) in your magazine. It would be

hurtful to so many who have memories of  

that period in their lives.  

B. Dean, by email.

To loveandhonour

It was wonderful to see two Sarahs in your May

issue, one as a wife to a farmer in a wheelchair

(This is What Love Looks Like), the other to a

devoted policeman (Dark Side of the Force).

It goes to show behind these two Aussie men

– with their personal horror stories – that a great

Aussie woman is behind them 100 percent.

N. O’Byrne, Summer Hill, NSW. 

Achance toshine

I read Kathy Lette’s interview with mixed

emotions (A Beautiful Mind, AWW, May).

The most frustrating part of having a son

with Asperger’s and epilepsy is that services

are often little more than lip-service – it seemed  

that, as my son has no visible disability, no

concessions would be made. He is studying law

part-time at university now but, without some

way to get his foot in the door for at least a part-

time job, he is living on benefits – not ideal for

anyone. Like Julius Robertson, he’s personable,

intelligent and well presented – I wish he, and all

the others like him, had opportunities to show

the world what he is capable of. This disability

may not be obviously apparent, but is very real. 

N. Ferguson, Mudgeeraba, Qld. 

Widowbehindbars

Well done for publishing Tragedy in Nauru

(AWW, April) about the terrible death of Omid

Masoumali, and the struggle of his widow, “Pari”.

Please keep us informed of what happens to her.

She should indeed be released from endless

“detention” by the Australian Border Force. 

S. Langford, Paddington, NSW. 

COVER: REBECCA GIBNEY

Photography by Corrie Bond.

Styling by Mattie Cronan.

Rebecca wears Bianca

Spender suit and John T.

Hinkley jewellery.

Acknowledgement of Country
The Australian Women’s Weekly acknowledges the Gadigal people of the Eora Nation as the

traditional custodians of the place we now call Sydney, where this magazine is published.  

The Weekly also pays respects to Elders past and present.



A royal birthday, new 

babies and inspiring 

expectant mothers – we 

take a look at the stories 

we loved this month.

In the 
news

 
Princess Charlotte  

turns two
The Duke and Duchess of 

Cambridge have marked the second 

birthday of Princess Charlotte by 

releasing an intimate snapshot of the 

birthday girl, taken by The Duchess 

at their home in Norfolk. The 

adorable toddler appeared in a 

buttercup-coloured cardigan 

decorated with blue lambs and a 

blue clip in her hair. The Duke and 

Duchess said they hoped everyone 

enjoys this photograph as much as 

they do. Princess Charlotte Elizabeth 

Diana was born on May 2, 2015.

Wonder 
women
Never underestimate an 

expectant mother!

Wonder Woman star Gal 

Gadot (right)  ilmed 

scenes while ive months

pregnant, and Serena 

Williams (let and inset) ha

revealed she was pregnan

when she won her record

breaking 23rd Grand Slam at the Australian Open in

January. Serena conirmed the news with an

Instagram tribute to her unborn child, writing, “You 

gave me the strength I didn’t know I had.” She signed 

it, “From the world’s oldest number one to the world’s 

youngest number one – Your Mommy.” 

Gal Gadot’s armour had a 

hole cut in it to make room 

for her baby bump.

This photo  

of Princess 

Charlotte was 

taken by her 

mother, the 

Duchess of 

Cambridge, who 

is a keen 

photographer.
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The pygmy hippo winning hearts
Rambunctious baby pygmy hippo Kamina 

has been making herself at home at 

Sydney’s Taronga Zoo, where her attempts 

at swimming and cheeky antics have been 

delighting visitors. Kamina is the irst pygmy 

hippo calf bor h

nearly seven y

There are only

few thousand

pygmy hippos

in the wild.

Acquittal stuns 
Wendy Whiteley
The former wife of artist  

Brett Whiteley has said she  

is stunned by a decision to 

exonerate two men accused 

of faking the late painter’s 

work. During criminal 

proceedings, Wendy (let) held 

fast to her belief Blue Lavender 

Bay and Orange Lavender Bay 

(below) were fakes, declaring 

them “dead”. The paintings 

sold for a combined total of 

more than $3 million. A third 

was valued at $950,000. Peter 

Gant and Mohamed Siddique 

were cleared of all charges.

unning for us all 
he irst woman to inish the 

oston marathon has done it 

again aged 70 – that’s 50 years 

ater her historic run. 

Kathrine Switzer (let) 

entered the men-only race in 

967 using only her initials. An 

icial tried to prevent her from 

nning when he discovered 

e was female, and her bravery 

eant the rules were later

hanged to allow womenhanged to allow women.

Cate Blanchett will step into the shoes of 
screen icon Bette Davis when she takes on 
the role of fading Broadway star Margo 

Channing in a London stage production of 
All About Eve next year.   

The original 1950 film scored a record 14 Oscar nominations.

n at the zoo in 

years. 
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The iceberg cometh
A spectacular iceberg attracted locks of 

tourists to a small town in Newfoundland 

when it sailed past the Canadian coast  

and became stuck in the shallow waters. 

The giant iceberg, which towered about  

15 storeys above sea level, has now moved 

on, the local tourism board says, but there 

are many smaller icebergs dotted around  

the shores. The picturesque shoreline  

is known as Iceberg Alley. Each year 

volunteers use satellite to track icebergs.  

Dame Helen Mirren was recently
Victoria, filming scenes for the supernatural

thriller, Winchester. Dame Helen plays a
superstitious firearm heiress who believed she was 

haunted by people killed by her family’s rifle. 
Dame Helen Mirren as heiress Sarah Winchester.

The age diference between France’s 

irst couple is the same as Donald 

and Melania Trump – but in reverse.

April marks the start of 

iceberg season along 

the Canadian coast.

Mighty Margo
ess Margot Robbie ha

he’s more than a prett

ng named in Time ma

0 Most Inluential Peo

017. Director Martin Sc

paid tribute to her in

agazine, saying, “She c

part in The Wolf of W

during our irst meetin

uling of and giving Le

aprio a thunderclap o

in Werribee
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Martin and Margot

Macron’s First Lady
Emmanuel Macron will 

become France’s youngest 

President since Napoleon 

ater he beat far-right 

opponent Marine Le Pen, but 

the politician’s relationship 

with his First Lady has 

attracted as much attention 

as his rise to leadership. The 

39-year-old President-elect 

came to know Brigitte 

Macron – 24 years his senior 

– when he was her 15-year-old 

student. Brigitte, a mother of 

three adult children, divorced 

her husband in 2006 and 

married Marcon a year later. 
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Above, let and right: Meghan (let) 

cheered Prince Harry from the stands 

(and stole a kiss). Below: Prince Charles 

and Diana, Princess of Wales, in 1987.

Above: The  Queen presents P

Philip  (also inset) with a trop

in 1957. Below: The Duke and

Duchess of Cambridge in 201

Above: Zara Phillips and then 

iancé Mark Tindall in 2011. 

Right: Prince George  attends 

the polo in 2015.

Prince Harry and actress

Meghan Markle seems to be 

growing more serious, with  

the pair making their irst 

public appearance at a charity 

olo match. The Prince and the 

its star were snapped embracing 

the car park at the game. The 

olo has long been the stage for 

reat royal romances, including 

hat of the Queen and keen 

layer Prince Philip. Although 

rince Philip, 95, has announced 

s retirement from oicial royal 

ies, we expect he will still  

er from the sidelines.
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The relationship between

Prince Harry and actress

at the Polo



Rebecca is

pictured here in

a 1969Mercedes-

Benz Pagoda

convertible –

a fitting prop,

given her newTV

project, Wanted,

has been likened

to anAussie
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[ Cover story ]

She’s been one of our best-loved stars for more than

three decades. Yet as a young actor Rebecca Gibney

was consumed by self-doubt and insecurities. Now in

the best form of her life, she tells Susan Horsburgh 

about friendship, love and surviving in TV.

“ I’ve got
a new lease 

on life ”

“I’ve never
been jealous of
other women.

I’m just a
girl’s girl.”

PHOTOGRAPHY ● CORRIE BOND  STYLING ● MATTIE CRONAN

Rebecca Gibney

R
ebecca Gibney, who grew
up with a mother she
idolises and three doting
big sisters, has always
sought and savoured the

company of women. Some of her
happiest times have been spent with
the women she loves best – usually in
her “jim-jams”, wine in hand, mulling
over life’s minutiae for hours on end.
For Rebecca, female friendship is food
for the soul, and she has nurtured so
many strong bonds it seems she has
a conidante for every occasion.

“My friendships mean everything
to me because they can hold up a
mirror to you,” says Rebecca, who
counts actors Kerry Armstrong,
Jane Hall and Claudia Karvan among
her best buddies. “I’ve got the friend
I can go to for perfect advice, but
I’ve also got the friend who’ll just sit
and listen and hold a tissue while I
sob. I’m the worst fashionista on the
planet, but if I need advice on what
to wear, I’ve got a friend who’s the 
most incredible dresser.”

Rebecca insists she has never
encountered any cattiness or rivalry
among women, and seems sceptical
that it even exists. “Maybe I’m just
hanging out with the right girls,” she
says. “I’ve never been jealous of other
women. Maybe being the baby of
three older sisters who adored me,
I was never insecure about females
– I loved being around them. I’m just
a girl’s girl.”

It’s no coincidence then that her
latest project is a celebration of
sisterhood – a vehicle for strong,
nuanced female characters that
are way more than just a man’s
appendage. A kind of Aussie Thelma
& Louise, Wanted is a drama series
about two polar-opposite strangers
who get mixed up in a murder and go
on the lam, pursued by a cop and a
hitman. It’s the irst project from R&R
Productions – the company Rebecca
set up with her husband, artist and
production designer Richard Bell – and
when it aired on the Seven Network
last year, it became the top-rating » 
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drama series of 2016; in the upcoming
second season, accountant Chelsea
(Geraldine Hakewill) and supermarket
cashier Lola (Rebecca) are on the
road again, this time to rescue Lola’s
kidnapped son.
“Really it’s about their friendship

and about how far they’ll go for each
other,” says Rebecca, who is already
plotting season three. “That was
important to me – to create a show
that was about women.”
In keeping with the theme, the

vibe for today’s photo shoot
could be termed “retro road
trip” – the kind that requires a
$5000 Valentino trench coat
– and Rebecca is loving it. A
natural in front of the camera,
she perches on the vintage
convertible and lashes that
incandescent smile on cue. “Ah, the
serenity!” she quips, as a bulldozer
beeps nearby and a hairstylist revs
a leaf blower at her face to achieve
her windswept, devil-may-care ’do.
Squeezed into a low-cut ’50s-style
frock, she wonders if she looks a
tad too busty. “Push those puppies
down!” she jokes, as she tucks herself
into the bodice.

Rebecca lew in the day before from
New Zealand, where she’s been living 

with her family in Queenstown for the
past 12 months, making Wanted. On
the light to Sydney, she tells us, a
50-something light attendant told
her she never approached famous
passengers, but she’d made an
exception for Rebecca. “I just wanted
to let you know,” the woman said,
“that whenever you come on the telly,
I just get this really warm feeling.”

It’s safe to assume she’s not the only 
one. For more than 30 years, New

Zealand-born Rebecca has played
some of the best-loved women on
Australian television, and the country
has embraced her as its own, crowning
her the Gold Logie winner in 2009.

“There’s an elite group of ‘golden
girls’ in Australian drama who have
won our respect through perseverance,
talent and digniied performances,”
says media commentator and TV
Tonight editor David Knox, “and
Rebecca Gibney is up there with  
the best of them.” 

The 1990 mini-series Come in
Spinner put her on the map, but over
the years she has racked up a string of
impressive TV credits, including The
Flying Doctors, Halifax f.p. and, of
course, Packed to the Rafters, which
made her Australia’s favourite screen
mum. “At over two million viewers
week in, week out,” says David,
“Rafters was lightning in a bottle.”

When the series ended after six
seasons in 2013, Rebecca was offered 

roles in the same maternal
mould, but she wanted to
exploit her high proile and
branch out into edgier territory
– hence the beer-drinking,
burger-eating Lola. “As I get
older, I don’t give a rat’s
anymore what people think,”

explains Rebecca. “From an acting
point of view, that allows me to take
risks that I might not have taken 15,
20 years ago, when I was not as
comfortable in my own skin. I don’t
care what I look like – I want to
explore areas that I haven’t before,
which is really exciting … I’ve kind
of got a new lease on life.”

At 52, as Wanted’s co-creator and
executive producer, Rebecca is taking
charge of her career. “I have to,” she
says. “Roles don’t write themselves. » 

“As I get older, I don’t
give a rat’s anymore
what people think.”
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You either have to 
knock on doors –  
or bash them down 
when you get to a 
certain age – or create 
roles yourself.” 

Her can-do attitude  
is an extraordinary 
about-turn after the 
crippling self-doubt  
of her 20s. The way 
Rebecca sees it, she 
squandered too much of 
her youth on self-loathing 
and insecurity. She gave 
Hollywood a crack at 26, 
for example, but lost faith 
and came home after just three weeks. 
She still wonders what might have 
been if only she’d backed herself. “I 
spent a lot of my 20s self-sabotaging 
and making mistakes and I ruined 
relationships,” she says. “I kept 
[thinking], ‘Oh, I’ll be dried up in a few 
years or they’ll ind out I’m faking it.’ 

“That would be the biggest advice  
I would give any young woman: 
remember you are unique and there  
is no one else like you – believe in 
yourself and manifest whatever it is 
that you want. I didn’t do that … I 
was blessed that I had people that 
believed in me, even when I didn’t.”

Universally loved in the industry 
and a well-known champion of 
other women, Rebecca has 
mentored the likes of Jessica Marais 
(“When we met, I think I saw 
myself 30 years ago”) and given  
a leg-up to newcomers such as 
Wanted co-star Geraldine (“She 
looks like a supermodel and she’s 
got a giant brain – she’s quite 
spectacular”). 

When Melissa George was trolled 
recently and blamed for the abuse  
she allegedly suffered at the hands of 
her French partner, it was Rebecca 
who sprang to her defence: “I couldn’t 
believe that people could actually 
have a go at her when she was 
reaching out and was in obvious 
pain,” she says.

Rebecca’s mother would have been 
proud. Raised by an abusive father  
and married to a violent alcoholic, 
Shirley suffered regular beatings as she 

brought up the six Gibney children, at 
the same time teaching them kindness 
and compassion. 

The youngest of the brood, Rebecca 
still worships her mum. “She had such 
a troubled, turbulent childhood with 
so much horror and yet managed to 
become the kindest, most generous 
woman,” says Rebecca, who has just 
become an ambassador for domestic 
violence charity Share the Dignity. 
“She could have become bitter and 
twisted and angry over what she had 
to endure, and she’s actually turned  

it around to become the complete 
opposite. It’s a constant reminder to 
me that things will always get better.”

Rebecca has inherited not only her 
mum’s fortitude, but her optimism 
and equanimity. She has weathered 
tough times – from her traumatic 
upbringing to the breakdown of her 
irst marriage (to Southern Sons singer 
Jack Jones) and an emotional collapse 
in her early 30s – but there’s no sign 
of resentment. 

Just the other day she was inexplicably 
ignored by a store full of young shop 
assistants, and yet the brush with 

middle-aged 
invisibility inspired 
curiosity rather than 
anger. “I actually 
caught myself and 
[thought], wow, but  
I used to do that too 
with older people,”  
she says. “It’s very 
disrespectful, but maybe 
it’s a rite of passage that 
you actually have to 
move through.”

Rebecca has always 
been candid about her 
struggles, mostly because 

she wants to offer hope – that 
adversity can be overcome and that 
the past doesn’t have to deine us. 
“We’re all trying to get through this 
mad, crazy thing called life and we  
all need each other to do that,” she 
says. “Sometimes it makes me feel 
vulnerable when I talk about things 
that are painful, but if that helps 
someone else, then I’ve done my job.”

That generosity of spirit is a huge 
part of her appeal. At a time when ego 
and self-aggrandisement seem to be 
prerequisites for success, there’s a 
refreshing humility and lack of 
pretence about Rebecca. She loves 
glamming it up as much as the next 
Logies starlet, but never tries to hide 

the artiice – the hair extensions 
and the glue-on lashes; she 
happily tells me today that she’s 
wearing Spanx. 

In fact, to mark The Weekly 
shoot, she posts an Instagram 
shot of herself with her hair 
stylist and make-up artist and  

a shout-out thanking them “for 
making this old girl feel young again”. 
As she says, “It’s all fake!” She won’t 
pretend her diet is all chia seeds and 
activated almonds either: “I’d love  
to say I’m a saint and I meditate and 
eat well every day. I don’t.”

She still gets stressed too, but when 
the odd panic attack looms these days 
she has the tools, after two years of 
therapy, to quell it. When she was  
lost 20 years ago in a terrifying  
fog of anxiety and depression, her 
psychologist brought her back from 
the brink by teaching her to look at » 

LEFT: The Gibney girls Stella, Theresa, 

Rebecca and Diana with Shirley. RIGHT: 

Rebecca and son Zac on a night out.

“I had people who 
believed in me, even 

when I didn’t.”



“In my 20s, I kept thinking,

‘Oh, I’ll be dried up in a few

years or they’ll find out I’m

faking it’,” Rebecca says.

But three decades on,

she’s still turning heads.
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life through a lens of gratitude: “My
motto for a long time was, ‘Lower
your expectations and raise your
appreciation.’ That’s sort of how I  
live my life.”

Hers is a conidence born of
contentment – and for that she can
thank Richard, her husband of 15
years, and their son, Zac. Richard,
53, is her best friend and “kind of my
everything”, she says. “He gets me
utterly and we’re each other’s biggest
fans. It doesn’t mean we don’t have
issues, but we always work through
them because I can’t imagine growing
old with anyone else. He’s my rock
and I think I’m his.”

Once ambivalent about having
children, Rebecca now wishes she’d
started earlier and had two or three
– because having one child, she says, is
intense. “I just want him to have that
stability and the knowledge that we
love him more than anything,” she
says. “Now that he’s 13, he’s trying
to step back and grow up and I’m
struggling a little bit with that.”

Happily ensconced in a Queenstown 

high school, Zac has no desire to come
back to Australia, so the family will
stay there for now and Rebecca will
commute for work. She has a TV role
coming up later in the year but can’t
talk about it yet; all she’ll reveal is that
she has to shed 10 kilograms – which
is no mean feat after 50, she says.

The no-carb diet starts next week,
so she tucks into sandwiches and
tarts today, checking to make sure
all the crew members have eaten.
For the entire eight-hour shoot, she is
unfailingly upbeat and accommodating,
with an ever-ready belly laugh – the
anti-diva of the Australian TV industry. 
“This,” she says, “is like dress-ups
for the day!”

Rebecca, it seems, is only half joking
when she credits her career longevity
to the sage, if earthy, words of an
old colleague. “Years ago, on Flying 
Doctors, I asked Maurie Fields,
‘What’s the best advice you can
give me?’ and he said, ‘Show up on
time, know your lines and don’t be
a dick’,” she says, laughing. “I took 
that advice.” AWW

Rebecca’s packed career

COME IN SPINNER

Rebecca won an

AFI award for best

actress playing

beauty salon

worker Guinea

Malone in the

1990 wartime

mini-series.

ALL TOGETHER

NOW

Rebecca played

Tracy Lawson

opposite an ageing

rocker, played by

Jon English, who

discovers he is the

father of twins.

THE FLYING

DOCTORS

Rebecca got

her hands dirty

playing mechanic

Emma Plimpton

opposite Peter

O’Brien in the

medical drama.

HALIFAX F.P.

The role of

the forensic

psychiatrist, Dr

Jane Halifax, who

delves into the

minds of criminals,

was created for

Rebecca in 1994.

PACKED TO THE RAFTERS

Her role of Julie Rater, mother of one

of Australian TV’s most beloved

families, earned Rebecca the Gold 

Logie in 2009. 

WANTED

Rebecca and

husband Richard

created her

character Lola

Buckley, a mum

on the run. Watch

Season 2 soon on

the Seven Network.  



Our Winter Collection has an extensive

range of wonderfully warm knitwear

that you can explore when you visit one 

of our stores or look online.

T H E L O O K

O F  L U X U R Y

Freecall 1800 800 866 for our new catalogue, mail order and enquiries.

Shops located in Victoria, NSW and ACT.    fellahamilton.com.au  

POSSUM LONGLINE WRAP

SADIE CASHMERE MERINO SWEATER

ELIANA SCARF – LIMITED SUPPLY 

PONTI NARROW LEG PANT
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Camilla
The real

“Women of The World provides a place

where hard-hitting issues that deeply afect

women’s lives can be openly discussed,”

says the Duchess at the launch of the 2017 

festival at Buckingham Palace.

As she approaches her 70th birthday, the Duchess of Cornwall

invited The Weekly to spend two weeks criss-crossing Britain

with her. In a candid profile, Juliet Rieden discovers the royal’s

private under-the-radar missions, her uncompromising fervour

for women’s rights and her wicked sense of fun. Friends also tell

of Camilla’s pain following the tragic death of her brother, and the

deep, deep love at the heart of her marriage to Prince Charles.   

I
t’s International Women’s Day
in London and in a courtly
rose-pink room dotted with
priceless artwork and liveried
footmen, in the heart of

Buckingham Palace, a noisy swell of
boisterous chatter is gathering force.
The Duchess of Cornwall is hosting a
lunchtime launch party for the Women
of the World Festival and the impressive
list of invitees includes actress Gillian
Anderson, former Prime Ministers’
wives Cherie Blair and Sarah Brown,
Foreign Minister Boris Johnson’s
motormouth sister Rachel Johnson,
comedienne Phoebe Waller-Bridge and
Aussie Kathy Lette, to name a few.

They’re a feisty, imposing lot and as
the Duchess weaves her way through
the throng, shaking hands, embracing
and bursting into laughter, she looks in
her element. The Duchess and I have
met on several occasions in Australia
and London, and she immediately
welcomes me into the Palace fold and
shares proudly: “This is a wonderful
group of women, isn’t it!” She’s right.

It’s now 12 years since Camilla
Parker Bowles married into the “Royal
Firm”. The love match that turned her 

countrywoman world upside down
also propelled her into the busiest and
most high-proile job of her life.

On July 17, Camilla will turn 70
and her future as Princess Consort
– or possibly Queen, if public opinion
concedes and allows her the title many

believe she’s due – is only going to
become more industrious.

As she has grown in conidence
supporting husband Prince Charles,
so the Duchess has also developed her
own objectives and vocations, and
they make for a surprising portfolio.

Today as President of the WoW
Festival – which she also launched in
Sydney in 2012 and Washington in
2015 – the Duchess is hitching her star
to a frankly feminist mission, to ight 
for women’s rights and beat the
scourge of domestic violence and
sexual abuse, while also tackling issues
of diversity. It’s gritty, vital work, and
the Duchess doesn’t pull her punches.

“I believe that it’s more important
than ever for women of all ages and
from every walk of life to unite,” says
Camilla in a rabble-rousing speech.
“WoW provides that place, where
hard-hitting issues that deeply affect
women’s lives can be openly discussed.”

WoW founder Jude Kelly couldn’t
be more thrilled with the Duchess’
passionate involvement with the
Festival. “The whole territory around
feminism can be perceived as something
which nice people don’t do,” she »  

Editor Juliet Rieden joins

the Duchess at the launch

of UKHarvest in London.



[ Royal exclusive ]

“
It’s more

important than
ever for women

of all ages and
walks of life  

to unite. 
”



BELOW:  Prince Charles comforts  

his wife at her brother’s funeral. 

Devastated, the Duchess was 

photographed crying at the  service. 

CLOCKWISE, FROM TOP LEFT: Camilla Shand aged 16 at Lords cricket ground; the Queen and  

the Duchess, with her husband Prince Charles, at Ascot races; ive-year-old Camilla had an Pidyllic 

English childhood; Camilla comes out as a London debutante; the Duchess with siblings Annabel 

Elliot and Mark Shand in London in 2010; Camilla Parker Bowles and the Prince of Wales were 

regulars on the polo circuit; the Duchess and Cherie Blair at the 2017 WoW Festival. 

The Duchess of Cornwall was 

delighted to be involved with her 

late brother’s Elephant Family 

charity. Mark died tragically and 

unexpectedly in 2014. 
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tells me as we perch on a silk couch in
the entrance hall of the Palace. “And
the Duchess, by being so committed to
the idea there is injustice in the world
for girls and women, that it’s not right,
and we should change it, makes it
possible to open many doors. People
feel she is a safe, authoritative voice. It
gives it a legitimacy.”

Cherie Blair says she’s known the
Duchess “from the time when my
husband [former British Prime
Minister Tony Blair] was in 10
Downing Street” and thinks that the
fact that she came to royal life late is
a bonus. “One hesitates to say that she
was an ordinary woman, but she was
a person who lived a real life in the 
community and
because of that she’s
very aware of some
of these issues.

“It is a strange role
[being a royal]. You
have a proile but no
power, but the
question is, what do
you do with your
proile? I know she
cares deeply about
the victims of sexual 
violence and as
President of
Barnardo’s she puts
in a huge amount of
work. I’ve seen it
myself. And she has
done it in a quiet,
not a lashy, way.”

Eleanor Mills,
Editorial Director of
The Sunday Times adds, “I think she’s
always been known as someone who
was really rather good fun and
down-to-earth, and a kind of proper
person, and she’s exactly like that in
real life. I think she’s had a dificult
birth into public life. She was put in
a really impossible position and she
has dealt with the hand that she was
given incredibly well and elegantly.”

Preciouschildhood
Camilla Shand was born in 1947 in
King’s College Hospital in London
and raised in rural Sussex and South
Kensington. Her father, Major Bruce 

gowns, really as a celebration of their
survival as a group. And she was part 
of that,” says Wilson.

Camilla married cavalry oficer
Andrew Parker Bowles in 1973. “At
the time Andrew Parker Bowles was
a God-like igure. He was a dazzling
horseman, incredibly brave but
beautiful looking too,” says Wilson.
She would watch her husband play
polo at Smith’s Lawn, home to the
Guards Polo Club. Also part of that
polo set was the Prince of Wales.
And the rest is history.

Much has been written about the
course of the romance and eventual
marriage of Camilla and Prince
Charles in 2005 but one thing is

clear – this is a
love that has
endured seemingly
insurmountable
obstacles and is
now the cornerstone
of a strong and
devoted monarchy.

Enduring love
Dame Julia
Cleverdon has
worked with the
Prince of Wales for
30 years and irst
met the Duchess  
at His Royal
Highness’s
Highgrove home
some years before
the couple married.
“I knew instantly
that this was a very 

great love affair,” she tells me.
Dame Julia also understood the

“courageous and dificult journey” the
couple was about to embark on. “On
the day of the announcement of the
engagement at Windsor Castle I was in
my bed with a temperature of 104 and
the Prince’s Deputy Private Secretary
called me and said ‘Julia, where are
you? You’re meant to be at Windsor.
Camilla must be able to see a friendly
face when she comes out through the
paparazzi. Get out of your bed and
come to Windsor.’ So, I arrived
absolutely scarlet in the face, slightly
wobbly and saw them as they came » 

Shand, was an oficer in the British
army, and a dashing decorated war
hero; her mother, the Honourable
Rosalind Cubitt, a society heiress, the
daughter of the third Lord Ashcombe.

Although a product of postwar
Britain, Camilla’s childhood was more
reminiscent of the aristocratic country
life of a more gentriied era. “Britain
had just come out of the war and
I think there was a determination by
people who’d been in the war, and
that included Camilla’s parents, to
revert back to type,” explains royal
biographer Christopher Wilson, author
of A Greater Love: Prince Charles’s
Twenty-Year Affair with Camilla
Parker Bowles. “During her upbringing 

there was an element of British society
that wanted to turn the clock back.”

Camilla was the eldest and very close
to her sister, Annabel, and brother,
Mark, and family life was warm and
precious. “While no childhood is
perfectly idyllic, I think Camilla’s
was pretty amazing,” says Wilson.

As a teenager, Camilla went to a
Swiss inishing school and on March
25, 1965, was presented in the archaic
debutante season in London, one of
311 girls who came out that year. “The
British upper-classes brought their
daughters out on display and showed
them to advantage in tiaras and silk 

“
She’s

known as
someone

who is
rather

good fun. 
”
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out into an enormous
milling party. It was
a huge thing for her
to take on, absolutely 
immense.”

Journalist Elsa
McAlonan and husband
Murdoch MacLennan,
the CEO of UK’s
Telegraph Media Group, 
also knew Prince
Charles, soon met
Camilla, and were
invited to the couple’s
wedding. “I remember
thinking that she looked
exquisite,” says Elsa. “When she swept
down the aisle, some of the ladies
gasped. The wedding outit, which
was long and a slatey, pale blue with a
feathered headdress, was so cleverly
thought out. It wasn’t the big crown
and it wasn’t white or cream. It was
just perfect.

“If she was nervous she didn’t show
it. I am sure she was very well aware
that there was a mountain to climb in
terms of Diana, but if anyone had any
doubts whatsoever they would have
erased them immediately because they
could see that she was genuine.”

While the Queen didn’t attend the 

pretty tough race and
then said: ‘My son is
home and dry with the
woman he loves.’ The
Queen saying that at
the wedding rather set
the tone that she did
understand what they
had been through – an
immense journey for
the love of each other.

“The Duchess has an
immensely respectful
relationship with the
Queen. They’re both
mad about horses and

if you think about it, the Duchess has
been in that world all her life. As for
the Prince of Wales, he was absolutely
steadfast that she [Camilla] was
non-negotiable and everybody would
have to get used to it. And I think
12 years in, one can’t think of
anybody who could have played the
critical role she has played better or
with more grace, dignity, humility
and courage.”

Elsa, who has since worked closely
with the Duchess, agrees. “She
married irst and foremost for love.
Before they got married there was
an alleged incident of bread rolls 

civil service, she did host the wedding 
reception in Windsor Castle and
Dame Julia recalls, Her Majesty
“made the funniest speech, all about
Becher’s Brook [one of the trickiest
fences in the famous Grand National
annual horserace, which jockeys
compare to jumping off the edge
of the world].

“It was the day of the Grand
National and I have heard the Queen
make speeches which she’d written
herself, but not many, and it was clear
that this was something very much
from the heart. She said that they’d
come through an extraordinary and 

Prince

Charles and

the Duchess of

Cornwall on

their wedding

day in 2005 at

Windsor Castle

with Prince

Harry, Prince

William, and

the Duchess’

children, Laura

and Tom Parker

Bowles. BELOW:

Following their

civil ceremony

the newlywed

couple drove to

St George’s Chapel

in Windsor Castle

for a religious

blessing. 
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being lung at the Duchess in the
supermarket. I don’t know if that
really happened, but it’s not been easy
for her. It wasn’t an easy job to take
on or an easy family to marry in to.
But she’s put love of her husband
above everything and she’s made a 
really good job of it.”

Personal missions
That job is full-on. The Duchess is
President or Patron of more than
90 charities, and last year carried out
220 engagements. In my two weeks
with Her Royal Highness there was
barely pause to draw breath as we
travelled to Yorkshire, Nottingham
and Cheltenham, and dashed around
the capital.

The Duchess’ work over these days
was intensive and diverse, involving
long, formal ceremonial events with
senior royals at Westminster Abbey for
the Observance for Commonwealth
Day service and at Horse Guards
Parade for the unveiling of a memorial 
to soldiers lost in Afghanistan and
Iraq, interspersed with personal
projects including her pioneering work
with victims of rape, championing of a
UK offshoot of OzHarvest with Aussie
activist Ronni Kahn and Jamie Oliver,
meeting families at an RAF base and
attending Ladies Day at the Cheltenham
Festival – where she also had a ine
time chatting on the paddock to her
ex-husband, Andrew Parker Bowles.

This is the day-to-day of royal
work, but behind the handshaking,
the meeting and greeting and the
speeches, I soon discover that the 

killed, and sending bottles of whisky.
Rilemen would get wounded, ind
themselves in hospital, and once
they’d recovered suficiently someone
would put a bottle of Laphroaig – a
pungent and expensive Scotch whisky
– and a personal letter from the
Duchess of Cornwall in their hands.

“It meant an enormous amount
because we felt very isolated. We were
doing a dirty job on behalf of the

country, we were taking a
lot of casualties and we
didn’t really feel anyone
got it. And she did. So in
those dificult few months
when we were there, her
words of encouragement
and support and love,
frankly, were incredibly
powerful.”

Another project close to
the Duchess’ heart is her wash bag
initiative, forged with the help of
journalist Elsa McAlonan. It began
with the Duchess privately visiting
rape crisis centres in 2009 and talking
to victims. The encounters deeply
affected the Duchess, her team reveals, 
and she came away, often in tears,
with a strong desire to help in a
practical way. She came up with
the idea of producing wash bags
containing shampoo, deodorant, a
toothbrush, face washer, hairbrush
and more which would be given to
victims who were going through the 
ordeal of medical examinations.

It has taken eight years for the
Duchess to implement the wash bags
nationally in the UK, partnering with »  

Duchess is forging her own path in
quiet, under-the-radar sorties.

Lieutenant-General Patrick Sanders
is the Commander Oficer of the Riles
and in 2007 the Duchess became his
Colonel-in-Chief. This is the irst time
General Sanders has talked about
the Duchess’ surprising and unique 
relationship with the Riles.

“She has become like a fairy
godmother,” says the General. “She is
very proud of the battalion
and very proprietorial. We
are her battalion; we are her
rilemen. She knows people
across all three messes by
name – and we’re intensely
proud of her.”

As the daughter and
former wife of army men,
the Duchess has a deep
understanding of the military
way of life.“A couple of months after
her irst visit, we deployed on a tour
of Basra [in Iraq] which in 2007
wasn’t a particularly good place to
be,” says Sanders. “We had an
extremely violent tour. In the space
of three-and-a-half months, we had
just under 100 wounded and 12
people killed.

“The Duchess very quickly became
concerned for us and asked if I
would mind keeping her updated.
So I then got into the cycle of writing
every week. She was taking an intense
interest in our casualties and in our
families and quietly, behind the scenes,
she was inviting the families down to
Highgrove; she was writing to the
families of everyone injured and  

“
She

married
first and

foremost
for love.  

”

LEFT TO RIGHT: The Duchess chats to ex-husband Andrew Parker Bowles at Cheltenham races, meets Ronni Kahn at OzHarvest in

Sydney in 2015 (with wife of former NSW Premier Mike Baird, Kerryn) and greets military families at a reception at Horse Guards Parade.
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British company Boots. So it’s an
emotional day when we visit the
launch of the initiative. Says Deborah
Hooton, who runs the Nottingham
Sexual Assault Referral Centre in
Nottingham, “The fact she’s taken
such an interest in people who have
experienced sexual violence is
incredible. To know that somebody in
the royal family is there supporting 
them, I think it’s really critical.”

As I talk to more people – at
Maggie’s, a cancer charity, at
the National Osteoporosis
Society, at Women’s Aid and to
Ronni Kahn of OzHarvest, the
Australian charity redistributing
waste food, the story is the same.
The Duchess works quietly to
make things happen.

“We had a visit from the
Duchess of Cornwall in late
2015 in Sydney and she loved
everything about our model and
as she was leaving she said ‘I’d
love to see this in the UK’,”
Ronni tells me as she prepares
to launch UKHarvest at a vast,
impressive event with chef
Jamie Oliver on the banks of
the River Thames. “Through
the Duchess we were introduced
to contacts in the UK who have
been instrumental in helping us
set the groundwork. And now
the Duchess is our Patron.”  

Losing Mark
One patronage that Her Royal
Highness is passionate about is
her brother Mark Shand’s
Elephant Family, a charity which
protects Asian elephants and their
habitat. She and Prince Charles
were already involved before Mark
died tragically in April, 2014, after a
freak fall in New York, but they are
now joint Presidents.

The siblings had a special connection,
his former partner and co-worker in
the charity, Ruth Powys, tells me.
“Mark was always naughty. He
was mummy’s favourite and he had
Annabel and Camilla, weary older
sisters who knew he was always going
to get up to something. But they were 
very close. They are the warmest, 

warmest family with this incredible
ability to connect with people. Mark
could put his inger on whatever it
was that made you you, identify it and
then that would always be a theme in
your interactions going forward. And
I see that with all of them; they read
people incredibly well.”

Ruth says Mark “had this complete
and utter delight” in his sister’s royal
marriage. “He was extremely proud of
her, having known what they all went 

with tears at the funeral, crying. And I
think for such an incredibly controlled
person that image said such a lot,
really, in terms of how it had hit her.

“It was absolutely stellar of them to
have taken over the Elephant Family.
We didn’t expect it. We’re a small
organisation for this species. I hope
Mark knows on some level what’s
happened so soon after he’s left us all.”

The other loss that cut deep for
the Duchess was losing her mother,

Rosalind, to osteoporosis. After
her death in 1994, Camilla’s
response was elemental. She
became involved with the
National Osteoporosis Society
and of course is now its President. 

Changing attitudes
As I travel around Britain it’s
obvious that opinion has shifted in
the 12 years that the Duchess has
been married. “I think there’s been
a huge change of attitude towards
her and I think that change will
continue,” says Cherie Blair.

Dame Julia Cleverdon has also
noticed a seismic change in the
Prince. “Having seen him in the
really tough times and then in the
last 12 years, he is different man
in conidence and in fun. You can
see them on joint engagements
giggling together. That’s very
different to where we were.”

So are they ready for the
biggest job of their lives, with
Charles as Monarch and Camilla
by his side? “I think ‘cometh
the hour, cometh the woman’,
actually,” says Dame Julia.
“He’ll be the best prepared King
we’ve ever had and I think the

two of them will face whatever comes
in the way they’ve faced the past,
which is with courage, grace, humility
and with great clarity that this is their
duty, their responsibility.

“I think it’s a very strong, a very
happy partnership. I’m sure they
have argy-bargies about why he won’t
stop doing his red boxes [of oficial
papers], he is absolutely driven.
He only has time to do it by never
sleeping and the Duchess saying:
‘when are you coming to bed?’” AWW

through and what she in particular
went through.

“Without a doubt it was a huge
shock for the Duchess when he died.
She adored her brother and they had
so much fun. I’d often be sitting next
to him when he was on the phone to
her and you’d see the other side of this
great sense of humour, this witty
banter. I think it was a very big blow.
There was a rare image of the Duchess 

The delight and joy between the royal

couple is evident at joint engagements. 
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The star of

AcropolisNow

endured 23

rounds of IVF,

before having

Jamie, whose 

birth has

changed

“absolutely

everything”. 
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[Motherhood ]

“The
miracle
was that I
didn’t give
up trying”
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M

ary Coustas smiles
and her dark eyes
shine as three-year-
old Jamie runs across
the courtyard and

into her arms. The joy in the air is
palpable. Mary and Jamie exchange
the secret looks, private jokes and
effortless understanding of mothers
and daughters who share a
spontaneous, unconditional love. After
a herculean battle for a child, Mary
has, at 52, become a thoroughly
relaxed, warm, natural mum.

“I’m good at dificult stuff too,” she
laughs, walking across cobblestones to
the barn, where Jamie has spotted the
miniature white pony, Thumbelina,
“and I hope I don’t invite trouble
because I deinitely think I need some
long service leave from it now.”

The last decade of Mary’s life has
been “gigantic”. The actress and
comedian is best known as the creator 
of the quirky Greek-Australian
everywoman, Efie, who was
introduced to Aussie audiences back in
1989 on TV comedy, Acropolis Now.
But between 2005 and 2015, Mary’s 
career took second place to her
struggle to become a mother – a
struggle that began just six weeks after
she married her true love, the
advertising executive, George Betsis.

A laparoscopy detected blocked
fallopian tubes. Mary was 40, George
was 45. She’d always been interested in
adoption – “even before Angelina and
Brad were born, I’d made a decision
one day I’d adopt” – but Australian
law requires less than a 40-year age
difference between parents and child.
Mary was told her only hope of
becoming a mother was through IVF.

Mary had 15 attempts at conceiving
before she switched to donor eggs. “I
just wasn’t getting there with my own
eggs,” she remembers. “I had very close
relationships with my doctors and one
of them said to me, ‘I can’t watch you
do this to yourself over and over.’ He
said if I switched to donor eggs, my
chances would jump to around 50 per
cent. And I’m good at dispelling
taboos. It’s the way I like to dismantle
life. The taboo around IVF wasn’t the
procedure – it was the donor eggs.”»

Mary Coustas’ daughter, Jamie, just might

have been the most longed-for little girl in the

world, and now she’s one of the most loved.

Mary talks to Samantha Trenoweth about the

taboos she confronted on her heartbreaking

IVF journey, and about the surprises that 

motherhood brings.
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Even so, the decision to forego the 
use of her own eggs was tough. “We’re 
conditioned to compare the child to 
the parent,” Mary admits, “to take 
credit for the good and the beautiful 
and the noticeable similarities: ‘Oh 
look, she’s got her mother’s eyes.’ It’s 
really hard to let go of that. 

“On the other hand, my whole life, 
I’d wanted to adopt. Even as a child 
I’d known there were children out 
there who needed to have happy 
homes. So, in the end, I adopted an 
egg. I carried it. There’s plenty of proof 
that, by growing that egg and having  
it in me, there was a crossover, and 
that I inluenced it. So, it took a lot for 
me to inally make that decision but it 
was poetic, and sort of perfect.”

By coincidence, Mary and George 
learned one of the world’s leaders in 
IVF using donor eggs was a Greek-
Australian, Dr Kostas Pantos, with  
a practice in Athens.

“So I thought, of course I’ll go to 
Greece,” Mary explains. “My culture  
is there, the results 
are there, the 
donor is 
anonymous and  
so are we, and the 
doctor speaks 
English. I’d have 
the support of my 
extended family.  
It made sense.”

Mary’s mother, 
Fani, lew over to 
join her. “She was 

so supportive,” Mary says. “She said, 
‘do whatever it takes,’ and she was 
very comfortable with the idea of a 
donor egg.” But the results were not 
instant. After Mary’s 16th IVF 
attempt, she and her mother talked 
about visiting a church on the island  
of Tinos that is considered a holy 
shrine and a source of miracles. 

“I’d been to see this woman in 
Athens,” Mary remembers, “who was 
half Colleen McCullough, half Deepak 
Chopra and she gave me a reading and 
told me I needed to pray. The following 
day, we went to the island and I prayed 
with all my heart. I was saying, ‘I’m 
trying to do this with scientists and 
doctors, and it’s not happening.  
You must be the missing link. God, 
universe, she-mother, whoever, I can’t 
do this without your inluence. I need 
something mystical and magical.” 

Two weeks later, in December 2010, 
Mary was pregnant. Triplets were 
detected but doctors rated their 
chances of survival low. A “reduction”, 

which entailed aborting two of the 
three longed-for foetuses, was carried 
out but, even then, the last of the 
triplets, daughter Stevie, died during  
a premature birth at 22 weeks.

“Afterwards, when I spoke and 
wrote about Stevie’s birth,” Mary  
says, “I knew I was dispelling another 
taboo: the taboo around stillbirths. 
Death and birth arrive at the same 
time, and that’s very dificult. No one 
wants to talk about death. It’s as if, in 
talking about it, we’re inviting it in.”

Mary took some time after Stevie’s 
birth but eventually returned to 
Greece, where IVF continued without 
success. It was devastating. “You cut 
deals with yourself,” she says now. 
“You say, what am I prepared to do 
and how far am I prepared to go? You 
renegotiate after each attempt. I didn’t 
ever say, ‘I won’t stop until I get there,’ 
but with every attempt I wanted it 
more and more. You don’t know who 
you are or what you’ll do until you’re 
in the midst of it.”

George also suffered from the loss  
of Stevie. “Men lose babies too,” Mary 
insists, “but they don’t get the same 
communication, advice and support. 
George was on that IVF journey with 
me, these were his children.” 

George had another child, Tomas, 
who was living with his mother, 
Priscilla Dunstan, in LA. A custody 
battle had broken out after his mother 
cancelled Tom’s previously agreed 
school holiday visits with George and 
Mary. Frustrated and missing his son 
after seven months without contact, 
George lew to the US unannounced, 
collected Tom from school and took 
him on a 12-day escapade that landed 
George in legal hot water. “The matter  
was inally resolved,” Mary explains, 
“and we look forward to making up 
for the years we lost,” but this was 
another stressful sub-plot running 
through Mary’s life. 

Back in Greece, Mary had just 
received the news that IVF procedure 
number 22 had been fruitless. “I hit 
my lowest point ever,” she admits, 
“lower even than after I lost Stevie, 
because I had run out of hope.”

Mary was alone in Greece. “I had 
retired Mum, after Stevie, from her 

Mary and George 

returned to 

Greece with 

six-month-old 

Jamie to have her 

christened. 

BELOW: Six weeks 

ater their 2005 

wedding, Mary 

discovered having 

a child would be 

diicult. LEFT: 

Mary is touring 

nationally in Eie 

the Virgin Bride. 
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role as my constant support because it
was too much sadness. But I rang her
now and told her the bad news. She
said to me: ‘I don’t know how you’re
going to do it, I know you can’t even
lift your head, but I need you on your
feet tomorrow. You need to get onto
that ferry and go back to that church.
It delivered for us once; it will deliver
again. Find the strength.’ So I did.

“I also called George. He said, ‘I’m
coming. We’re going to give it one
more go.’ He caught the next plane out
and, the following morning, while he
was in the air, I caught the ferry. On 

my last visit, I hadn’t been to where
they christen the children. This time,
I was taken down there, below the
altar, to this cave-like, candle-lit
baptismal room. When I walked into
that room, I was so overwhelmed,
I quickly made a deal with upstairs.
I said, without even thinking, ‘If you
are able to deliver me a healthy baby,
I promise I will come back here and
christen it in this room.’ And I did.”

Jamie was born on November 25,
2013. George described her birth as
“the most beautiful thing I had ever
seen”. And 15 months after her last 

visit, Mary returned to the island of
Tinos to christen her baby girl.

“The miracle happened at 49, and
the miracle wasn’t that I conceived.
The miracle was I didn’t give up trying
to,” Mary says. “I’ve got a friend who
is an atheist. She says to me, ‘Oh
church, I can’t believe in it,’ and I say 
to her, ‘Trust me, when you’re up
against the ropes and have tried
everything else, you’re going to
reach out to God or the universe or
something.’ I’m not particularly
religious but in my darkest moment,
I reached out. I don’t know what
happened but … I’ve seen enough
miracles and enough tragedies and I
believe there’s something else at play.”

Jamie’s birth changed everything.
“Absolutely everything,” Mary grins.
“It has deinitely made me a better
person. I’m more empathetic. I’m
quicker to laughter but I’m quicker to
tears. It has been pretty confronting.

“After Jamie’s birth, I felt like my
composure had disappeared. I didn’t
have a shield anymore. I was walking
through life inside-out. We try to
mask ourselves, numb and medicate
ourselves from feeling. It’s a pointless
exercise because life will force it out of
us. I used to always send my brain out 
irst. I don’t do that anymore. My
brain and my emotions come out
together. Shit will happen to all of us.
My mother always says, ‘Every person
has a story,’ and it’s true.”

Mary became an older mother, a
third taboo she’s tackling on a daily
basis, and is smitten with motherhood.
“The best part,” she says, “is the
fullness it brings; how it leshes out
everything. There’s the joy of watching
Jamie evolve – the joy she brings to
so many others apart from me. How
simple the reminders are. I pick a
lower and give it to her and it brings
her so much happiness. It is the
redeining of what is important, » 

I know you can’t
lift your head, but
I need you on y r
feet tomorrow.

Even though

Mary is not a

religious

person, she

believes there

was “something

else at play” that

brought Jamie

into her life.
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what’s special. The other joys are
watching her sleep or smelling her or
hugs and kisses – all the physical stuff.
The challenging bit is the time
management. I have a job that I love
and it requires a lot of commitment.”

Mary’s career is currently taking her
on a national tour in Efie the Virgin
Bride. It’s the Efie we know and love,
but there are some surprise twists as
well, including a cameo from her real
life creator. It’s the irst time Mary has
appeared as herself on a comedy stage.

“I think I’m a better performer
because of the experiences I’ve been
through and survived,” Mary muses,
“and because I know Jamie exists – 
that’s given me a lot of peace.”

Does she resent the hours her
career keeps her away from
Jamie? Not at all. “Being a wife,
daughter, mother, performer –
each of those is one thing, it’s not
everything, and if you’re lucky

enough to have a lot of those
things, then you have a rich life.
My identity isn’t built on one
pillar and I don’t want Jamie’s
to be either. Because George
and I are older parents, she needs
to put in those foundations of
broader, richer, more diverse
understandings of love and
family and her world.

“There’s going to be a point where
we’re not going to be around and
she’ll need to be independent and
conident, I have to teach her that.
We want her to be like a bowerbird,
stealing from everywhere to make this
rich sense of self. It takes a village, and
I have plenty of village people.”

Some of Mary’s “village people” are
her mother and in-laws, who chip in
and babysit when Mary can’t be there.
Others are family and friends in
Greece, because Mary and George are
experimenting with life in two villages.
Right now, they’re both hard at work 

on their Australian careers but three
months every year they live in Greece.

“In the words of Wham! – God bless
George Michael’s soul – I choose life,”
Mary laughs. “I’m happy to work
harder and smarter for nine months
so I can have three rich months where
I can forget about work and live.”

In Greece Jamie has developed her
fascination with farm animals and
picked up her impressive Greek
language skills. “When we’re there,”
Mary says, “we speak Greek, have a
siesta every afternoon and go to the
farmer’s market. We’re obsessed with 

the market. Everything is
seasonal and divine. There is
bread, olives, fetta, eggs, ish,
seasonal fruits and vegetables.
I didn’t know tomatoes were a
fruit until I ate them in Greece.”

At three, Jamie is vivacious
and beautiful and carries on
grown-up conversations in two
languages. She’s not old enough
yet to understand the immensity
of her mother’s effort to bring
her into this world, or the
particulars of her conception,
but one day she will.

“We won’t make a big deal
of it,” Mary says softly. “We’ll say, it
takes many things to make a baby, and
an egg is one of those things. It’s not
everything. It takes sperm, it takes a
womb, it takes a million things. I want
her to know the lengths I went to.
I want her to know that I went to the
other side of the world and pushed
myself outside of what I thought was
possible in order to have her.

“I also want her to know, for her
journey, that whatever gets thrown her
way, she can go outside of the power
of herself in order to overcome it and 
create the life she wants.” AWW

I want her
to know I went to

the other si
of the world.

Jamie has a fascination with farm

animals, which was evident in our

photo-shoot, particularly with

Thumbelina the pony (opposite).
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In the 1960s Clive

went to Florence

with wife-to-be

Prue. Here he’s

pictured lazing

on a hill above the

city, reading.

Author, poet and TV entertainer Clive James is not a well man. But clinging

on to life has inspired some of his most beautiful work ever. In an extraordinarily 

candid interview the beloved Aussie star talks to Juliet Rieden about love, 

regrets, Diana, Princess of Wales and his longing to return to Australia.

“I’m feeling rather
fond of the world”

C
live James
wants his ashes
to be scattered
in Sydney
Harbour. He’s

picked the place and even
written an inscription, a
poem, for a small bronze
plaque to mark the spot.
“I’d like a quiet little
ceremony at Dawes Point.
Don’t forget, I won’t be
there,” he says chuckling.

The author, journalist
and TV entertainer grew up
in Sydney, a Kogarah kid
and only child whose
playground was the Tempe dump, the fabulous
backdrop for his gang’s mischievous games
described in hilarious detail in his notoriously
unreliable memoirs.

Clive, now 77, knows his failing body can
never make the journey back to what he recalls as
“paradise”: “the light that streams into the city of
my birth”, “the ochre earth”. And so his poignant
and rather cunning plan is to return after death.
“The harbour waiting to take down my dust.”

“Here I began and here I reach the end,” is the
irst line of the poem that will undoubtedly have
passers-by, if not tearing up, certainly pondering 
life’s biggest question as they read his two
evocative verses etched in bronze.

The pronouncement in his latest book of poetry 
has caused quite a commotion, he tells me, a
puckish grin creeping across his face. “Letters
started arriving, including one notoriously crazy
young lady from Sydney University who wants  
to arrange the whole thing. She’s practically 
hiring a submarine,” he jokes.

Clive James

The plaque too has
“aroused a lot of interest.
I was stunned … I’ve more
or less got to go through
with it now. My family is
going to look after it
because they’ve realised the
potential shambles I got
myself into.” He’s laughing,
but he’s also deadly serious.
“I think most poets want
to write their own epitaph
if they can,” he adds. And 
Clive certainly can.

Abrilliant career

Clive James sailed out of
Sydney for England on New Year’s Eve in 1961.
“My mother always felt English. In those days, it
was quite common for people to feel that England
was home, even though you were fully Australian, 
even though there was a war on! But I think I
started feeling really English on the boat.”

“Passing between the Heads was like being
born again,” he wrote in his memoirs. He was
intending to be back in ive years, but that never
happened and although hugely successful in
Britain, has never shaken an acute sense of feeling
“orphaned”, maintaining a visceral longing for
Australia. “I was born and raised in heaven,” he
tells me his eyes twinkling and lovesick. “I try and
get some of the joy-spring of that into my work.”

Clive has always been smart, erudite and
laugh-out-loud funny; an Aussie larrikin with
a penchant for literature and learning, a rafish
passion for mass-market culture and an endearing
running gag in self-deprecation. His hit TV series
in the ’80s and ’90s, combinations of talk shows
and off-beat, satirical entertainment, were illed » 



[ Exclusive ]

“
I’ve been a

lucky man. 
”



“ I misbehaved …

Fame gives you 
too many

opportunities.”
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This photo was set

up for a shoot.

“Jerry [Hall] said

her ideal man

would be an

Australian whose

fingertips were

stained with

printer’s ink. But

it turned out she

had her eye on

someone else,” 

jokes Clive.

with brash showmanship and he revelled – he
confesses too much – in the excesses and glamour 
that came with his success.

“I misbehaved like shit. Fame gives you
too many opportunities, it really does. It’s
unnaturally unreal, un-really easy to meet
people,” he pleads. “I sometimes think the world 
is conspiring to get you to screw it up.”

There’s no question he enjoyed
the high glamour and fast living,
but away from the applause Clive
sees himself irst and foremost
as a poet. And since leukaemia
and emphysema have strangled
his health and conined him to
his home, each day wondering if  
this will be his last, he’s
been producing his inest
work. “I got lucky,” he
smiles. “If life hadn’t got
dificult, I never would
have reached this level,
that’s absolutely true.”

“Some of the best poems
I’ve ever written about
Australia I’ve been writing
recently, because your
memory lights them up.
Memories light up further,
the older you get, which
I love. I ind you don’t
even have to concentrate.
You’ve only got to think
of it once and it’s in there
somewhere, but it might
come back to you with
the edges knocked off,
connecting up strangely.”

Doublewhammy
Clive was given his life
sentence in 2010. He was in hospital for what he
thought was the sort of prostate issue most men
of his age eventually own up to, when the doctors 
spotted leukaemia. A lifetime of smoking had
already resulted in emphysema, so the two
combined hammered a brutal double whammy. “I
had a ticket booked to go back to Australia just
after I got sick, which I had to cancel,” he recalls
with a sigh.

Clive has felt the breath of the grim reaper on
his cheek many times since then – “His murmur is
the closest you’ve heard yet /To someone heavy
calling in a debt” he writes of “The Reaper” in his
sobering new poem The Gardener in White. And
yet Clive jokes he’s rather embarrassed he’s still
here, since in the past four years he has all but 

received the last rites in a clutch of valedictory
TV and newspaper interviews and penned what
he thought would be his inal volume of poems.
But he certainly wasn’t faking it and it’s only the
miracles of modern medicine that have allowed 
Clive to cling on to the raft.

His lungs are shot; Clive’s voice, always
gravelly, is now hampered by punishing shortness

of breath and a rasping cough. He
shufles around his home, his socks
stretched on swollen feet, a shadow
of his former “average” tango-dancer
self, and throughout England’s winter 
he is pretty much housebound. “I
haven’t been across the street for
several months now. When the

weather gets mild I’ll do
enough walking to get me
to the corner shop, but
that’s all,” he says.

Clive’s distinctive full
forehead is dappled with
remnant craters from
carcinomas and the
endless medical
procedures that are the
ebb and low of his daily
existence, while a
blackboard in his living
room is chalked with his
medication schedule,
names and telephone
numbers of key people
from doctors to family
and friends, and most
importantly, today’s date!

“Every three weeks I go 
to Addenbrooke’s
Hospital to have my
immune system pretty
well replaced. There’s

gallons of the stuff,” he explains. But he’s also
surprisingly upbeat.“I meet people there who are
worse off, which is good for your character. I’ve
usually been a lucky man and I meet a few people
who aren’t lucky at all. It does me good.

“I just count my blessings. They are blessings,
you know. I was really for the high jump in 2011.
I wasn’t going to walk out of that one in a hurry
but while it was in remission for three or four
years, a whole new set of drugs came online and
that’s really why I’m upright at the moment.”

The drug that’s keeping Clive with us is called
Ibrutinib, the “little cluster-bomb” he’s penned
a poem to. “It gets in there and gives the bastard
hell,” he writes. “It doesn’t take the thing away
but it keeps it quiet for an indeterminate period,” 
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TheWeekly’s

Juliet Rieden

interviewed the

writer at his home

in Cambridge,

where he spends

his days writing.

Clive tells me. “That indeterminate means that
you don’t know, so I don’t make long plans but  
I go on making plans.”

Love letters

His new book of poetry, aptly titled Injury Time
– the snatched reclaimed minutes (one hopes for
Clive it’s years) playing out before the inal
whistle, during which a football player prays he
will score the golden goal that will win the day –
displays a beautiful, and at times heartbreaking,
aching for the world, and an acutely vulnerable
self-awareness that is, I suspect, only possible if
your life is hanging in the balance.

These are love letters to a life Clive is not ready
to leave, but one he feels extremely lucky to have
lived. “I’m feeling rather fond of the world,” he
says with a gentle smile.

There’s an acceptance in Clive’s response to his
situation, even a sense of embrace. “No, I’m not
raging – rather welcoming the dying of the light,”
he says quietly. “If it’s at the right angle it can be
quite beautiful.” And while death is a constant in
his life he’s not scared by it. “I’d rather it didn’t
hurt … but I don’t fear not being here.

“After the last book [Sentenced to Death],
which did surprisingly well as a piece of
merchandise, I wondered ‘is there a danger of
overdoing it?’ But I didn’t set out to write a book 

of doom. Since the obvious lesson out of the
previous few years had been you don’t really
know if you’re going to stick around, I wrote the
book as if I didn’t know whether I was going to
stick around – a slightly different viewpoint.

“It is a romance,” he agrees. “Much more than
the previous one.

“I’ve got no clear vision of where all this comes
out, except that I drop off the twig. Hopefully, at
the most useful and dramatic time [while] talking
to you,” he chuckles as if we are forging our own
Faustian pact. “‘At that point he keeled over and
I applied artiicial respiration.’” Clive suggests,
adding with a lirty smirk, “It’s getting good!

“If I give you a call, we could make an
arrangement. I’m only half joking, actually.
I may as well do a deal with someone. ‘Hey
look, I’m feeling really shitty, why don’t you
get here quick?’”

We are sitting together in his living room,
which is more like a library-cum-writing den, and
the beating heart of a home built for one in leafy
Cambridge, home to the dreaming spires where,
50 years ago, he became a star of the Cambridge
University Footlights, the kindling for a glittering
career. The bone-dry humour and mental tap-
dancing that shone back then are still very much
in evidence, only now they’re tinged with a soft 
and gentle pathos. »
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Clive, Claerwen,

Prue and Lucinda

in 1975; and

(above) Clive as

a toddler with

his beloved

mother, who he

says was “a very

beautiful woman”.

There’s no question Clive
had a ball travelling the
world and hanging out with
the rich, funny, famous and
beautiful, including Jerry
Hall and Diana, Princess of
Wales with whom he shared
regular lunch dates. Clive
was at Diana’s funeral and
wrote his Requiem for her
in The New York Times. In
Injury Time “There are two
poems about Diana,” Clive
says. “She brought a lot of
joy to people’s lives. She
was like the sun coming up
when she was enthusiastic
about something. She was
beautiful and I’m a fool for
beauty and Diana was great
company,” he adds.
“She civilised me in some

ways. She was very good
with the kids, hers that is.
She’d ly business class
[rather than irst or charter
a plane] and she not only
did that for herself; she
made sure the kids did, too.
In that ambience, in that
world, that’s a terriic step
to take. That puts you right
among the public. She
thought it was bad training
for them to get used to
luxury. Not a bad idea for
someone who was the
daughter of an earl, is it?
I admired Diana’s attitude.”

He also, I suspect, was
rather in love with her. In
Choral Service from
Westminster Abbey Clive
writes. “Six men /
Shouldered the cofin and I
could have sworn /That they brought her to me.
… she could smile as if she were the dawn /All set
for a night out. /That she would die /So soon, and 
never race your heart again /Seemed not in 
nature.”

Familyclosearound
Clive’s family are key inspirations for his work
– notably his mother, wife and grand-daughter.
He has vowed not to talk about them in
interviews at their request but he can’t help 
writing about them. 

In 1968 Clive married
Prue Shaw, a scholar of
Dante among other things.
She introduced Clive to the
Italian poet when they lived
together in Florence in the
’60s, and in 2013 after
years of work he boldly
published his own
translation of the verse. As
his work and social life
took precedence, the couple
lived in separate London
lats during the week and
came together at weekends
to their Cambridge home.
But in 2012 Prue reportedly 
threw Clive out when
details of his eight-year
clandestine affair with
Aussie model and socialite
Leanne Edelsten hit the
headlines.

Time has healed and his
illness has brought them
closer. Today Clive lives
alone in his Cambridge
terrace, his marriage still
intact and his two
daughters, Claerwen, an
artist whose striking and
somewhat lost portrait of a
young girl in a red dress is 
one of his prized
possessions, and civil
servant Lucinda – “she’s the
brains” – pop in every day.

“They’re all around me,”
Clive explains. “My elder
daughter is next door, my
younger daughter is with
her mother right now, on
the other side of the river.
They built this place for me
on the understanding that

they’ll be in and out all the time to make sure I’m
still in one piece.

“I like the family dropping in all the time and
I think it’s probably the ideal balance. I need a lot
of solitude. I always have as a writer. I’m the kind
of writer who gets up at three o’clock in the
morning. That’s very tough on anyone that you’re
married to. I’m probably more bearable like this.”

In his poetry Clive talks about being “faithless”
and I ask if what he really means is that he was
unfaithful. “That’s exactly what I mean. There’s
no way it’s right, but it happened,” he confesses. 



JUNE 2017 AWW.COM.AU 45

Clive has been

doing some of

his finest writing

since his illness,

and has had a new

book of poetry,

Injury Time,

published. 

Does he think he was a good father to his girls?
“In my opinion I was brilliant,” he quips. And in
their opinion? “Average,” he concedes. In a
newspaper interview two years ago Claerwen
admitted she didn’t like being a child much.

“Claerwen has told me that I should have spent
more time with her while she was growing up.

“I don’t think they suffered permanent damage. 
I think it was tough for my
wife. I wasn’t an easy man to
be married to,” he tells me.
“Probably still am not. Better
than I was.”

With his illness in remission,
Clive has been using his time
wisely to talk to those he will
miss most, starting with his
family. “It’s quite a thing to
have a family,” he says proudly.
“Very quietly, I’ve said to
people, we may as well have
this conversation because it
might not be possible later.
There were people I would
miss if I was conscious. That’s
the realisation, that you’ve had
it, this is all you get. It’s not
bad. Count your blessings.”

He says the one person
he can’t talk to is the light of
his life, thoroughly adored
grand-daughter Maia. “She
knows I’m sick. She’ll be in
here in a minute probably. She
moves at the speed of light,” he 
coos. There’s a wonderful
poem in Injury Time about
Maia. “I loved writing it. She
came back from Wales with a video of
her stepping off a wall, and doing a
back cartwheel in mid-air and landing
on the sand. Holy shit! I started writing
straight away.”

Thebiggest thing inmy life
As we talk more I realise that hiding in the
shadows behind every emotion and action are
Clive’s own parents, Nora and Albert James. His
father was captured and held in a Japanese
prisoner-of-war camp during the Second World
War and then when released, in a cruel twist of
fate, the plane carrying him home to Nora and
Clive crashed, killing Albert.

Clive was six years old and his world imploded.
“It is the biggest thing in my life,” he says. “What
that did to my mother – she was strong, she was
tough, and she bore it, but it was a lot to bear.” 

As an only child he was left as the man in his
mother’s house, but laments he didn’t protect her
enough. “I regret it now. I should have been
better. You can kill yourself thinking why didn’t
I mow the lawn when she asked? The answer is,
you had some prick-like opinion it threatened
your independence. Oh, just do the lawn! My two
girls have been beautifully brought up in that

regard but I confess not by me.”
Nevertheless, Clive and

Nora made quite a team and
he says she not only made him
laugh but taught him how to
be funny. “She was a very
beautiful woman. I liked
making my mother laugh.”
Clive developed what he calls
“the gift for merriment,”
becoming essentially the joker
in his school pack. “But what I
feel inside is another question
and she could tell when I was 
sad,” he adds.

“A problem that kept
cropping up in later years was
that as I got well-known, some
of the men who’d been in that
camp with my father and got
back, wanted to tell my
mother the awful things that
had happened. The last thing
she wanted to hear after the
war was any news about my
father’s suffering. She loved
him. It was part of my
education in what love is.”

Nora lived all of her life
in Kogarah, a brilliant

seamstress in the art of smocking, and
died aged 94. “I think she missed me
terribly and that weighs heavily on my 
mind,” says Clive.

In 1999 he arranged for Nora to
come from her nursing home to see

him conferred with a Doctor of Letters degree
The University of Sydney. “Her chief fear was
always that I wouldn’t be able to earn a living, so
she thought ‘at last he’s got a qualiication!’”

His focused, hard work now is for Nora. “I’m
trying to make a good end so if she were here she’d
know I had. That’s what it’s all for,” says Clive,
“I like to look at my dificulties as a privilege, as
a way to make me better.” And although he rails
against becoming “a tragedian” and letting loss
“distort his life”. He admits begrudgingly and
almost in a whisper: “Sometimes I feel desperately 
sad – I will save that for my last poems.” AWW

“ I wasn’t an
easy man to be

married to.”
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Frances Bender on board Huon

Aquaculture’s primary work boat with

a freshly harvested Atlantic salmon.



I
t is a bitterly cold, grey morning
in Hideaway Bay in south-
eastern Tasmania. Frances Bender
is up early, out on the water.
She’s holding a plump silver

and pink salmon, just hauled from the
depths of these icy waters. “This is a
beautiful ish, as beautiful as you
could hope to ind anywhere in the
world,” says Frances, the 56-year-old
executive director of Huon Aquaculture,
Australia’s second largest salmon
producer. “To grow a ish like this, we
need healthy marine environments,
and if we don’t act now, we risk losing
not just these pristine environments
but also the community’s trust, which
would be a tragedy for the industry,
for Tasmania and for Australia.”

Frances Bender is a passionate
woman. Passionate about salmon,
about her industry, and the people
who work for her. But mostly she’s
passionate about the environment –
so passionate she is taking both the
state and federal governments to
court. “She’s the most determined
person I know,” says her husband
and business partner, Peter. “She
won’t back down.”

Frances has been driven to the
Supreme Court in a ight to save her
business and the jobs of more than
2000 fellow Tasmanians. An
increasingly tall stack of scientiic
studies has indicated salmon farms in 

Tasmania’s ecologically fragile bays
and inlets are taking a devastating
environmental toll. Frances and Peter
believe it’s possible to run a sustainable
business but that the government is not
providing the regulation the industry
needs, leaving less cautious farmers
free to overstock pens, pollute
waterways and threaten the future
of the industry. Frances and Peter,
along with Tasmanian green groups,
are demanding tougher restrictions.

“I was born in this valley,” Frances
explains. “I’ve lived my whole life
here. My three beautiful children have
been raised here. These waterways
that everyone’s concerned about are
the same waterways that I grew up
around and that I still spend my
holidays on. We’re not a ly in, ly out
group of people who don’t care. We
don’t want to trash the place we live
in. I can’t help but personalise this.”

Surviving against the odds
Frances grew up in Dover, about
15 minutes down river from where
Huon Aquaculture has its home base.
Her father was an abalone diver and
she was “an athletic, outdoorsy kid,
and a tomboy”. The eldest of two
daughters, she “learnt to do all the
practical things – help out on the
boat, drive the dinghy. There were no
allowances made for being a girl. There
were jobs to do, so you did them.” »
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[ Exclusive ]

Frances Bender owns one of Australia’s biggest

salmon farms – now she is fighting for an industry

she believes is in danger of destroying itself and the

environment. Samantha Trenoweth finds out why.

PHOTOGRAPHY ● NICK CUBBIN
STYLING ● BIANCA LANE

Meet the woman  
at the centre of

Tasmania’s
salmon war
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“ I have decided to speak openly and frankly.”

FrancesandPeter return

from inspecting ish

waiting to be harvested.

On her sixth birthday, Frances’
dressing gown caught ire and she was
rushed to hospital with third degree
burns. She wasn’t expected to survive.

“I was relecting on that day recently,”
she says.“I was thinking how dificult
that must have been for my parents
and my sister, and I was also relecting
it probably added to my determination
and my stubbornness. To survive
something like that, to be in hospital
for 18 months, to learn to walk again
– that must have been pretty dificult
for a six-year-old. I have a very limited
memory of it, which is a good thing,
but it must have been hard for all of us
because we lived remotely and I was in
hospital in the city and then I had to
go to Melbourne for operations.”

Frances still carries an injury to one
of her hands sustained in the ire. “I
look at Turia Pitt and Sophie Delezio,
who have been burned and suffered so
much more, and I’m full of admiration.
They say what doesn’t kill you makes
you stronger, and I believe that.”

Frances remembers a teacher from
her local school who regularly “brought
schoolwork and read to me”. Those
visits helped instil a love of reading.
“I was quite academic at school, and 

always forthright and outspoken. I was
a debater and I was told to stop asking
dificult questions at Sunday School.
I’ve always known my own mind.”

When Frances was 12, her father
was involved in a diving accident and
developed decompression sickness
or “the bends”. There was no
decompression chamber in the south
of Tasmania so his fellow divers put
him back in a diving suit with a
regulator and mask, tied him to a ship’s
anchor and sent him down. “They
calculated what they hoped was the
right depth and the right amount of
time, and took turns staying with him
through the night. If they hadn’t done
that, he’d have died,” Frances says.
He survived, albeit with some health
problems. It was Frances’ dad who
irst heard about the opportunities for
ish farming in Tasmania, back in the
1980s, and suggested Frances and
Peter give it a go.

Frances and Peter met at the opening
of a scenic railway in the island’s
south. Frances was working in a bank
and Peter was a local sheep and cattle
farmer. “We married young – I was 19,
he was 21 – and I became a farmer’s
wife,” she smiles, “though I actually 

think farmers’ wives should just be
called farmers, because that’s what
they do. I worked on the farm and in
Peter’s family butcher shop and as the
shearers’ cook and I did the book
work. When the children were born,
we planted an apricot orchard as a
diversiication to the business.

“Looking back now, it was an
idyllic, settled life. I’ll never regret the
fact that our children were born in
Tassie and grew up in the Huon
Valley. It gave them a grounding in the
things that are important in life – the
intangibles, like your roots, where
your food comes from and how hard 
the people work who produce it.”

Frances and Peter have been
married for 37 years. Their three kids
(James, Paul and Laura) have grown
up and left home, although James and
their son-in-law, Boz, work in the
family company. Frances and Peter
began farming salmon back in 1986.
They were among the pioneers of
the industry. Back then, the entire
Tasmanian industry produced 50
tonnes of salmon a year; now Huon
does that in a single night.

Today, Huon Aquaculture is a
publicly listed company with an 
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annual turnover of $233.74 million.
Frances and Peter have done extremely
well from it – between them they
earn about $800,000 annually, and the
Bender family’s shares have an estimated
value of $290 million. Clearly, they have
substantial inancial skin in the game.
But meeting her, it’s evident Frances’ real
passion is about the industry and the
environment that sustains it. While
forestry and woodchipping have
declined, the salmon industry has been
able to provide a steadily increasing
stream of work for thousands of
Tasmanians.“Finding these sorts of jobs
in regional and remote Tasmania isn’t
easy,” she says.“We’ve been able to give
employment, hope and pride to people 
who have lost their jobs.” 

Not all Tasmanians
appreciate Huon’s
contribution to the state.
Christine Materia
represents a group called
Neighbours of Fish
Farming, which wants all
salmon farming moved
from the water to tanks on
land. Christine lives on the
D’Entrecasteaux Channel,
south of Hobart, and is
concerned that since
salmon farming began in
the area, locals have
reported declining ish
numbers and increasing
numbers of seals.

“Then there are human
impacts,” she says, “the
noise of the boats, lights
on the leases at night, the
effects of the farms on
water quality.” Salmon
farming can damage
marine life below the pens
and increase the risk of
toxic algal blooms.

For the most part, though, the
environment movement stands with
Frances. “As an environment group,
we’re not always going to agree with
Frances,” says Laura Kelly, Strategy
Director for Environment Tasmania,
“but we respect her leadership.” Laura
praises the action Huon has taken to
improve its own green footprint and its
commitment to move future expansion

out of inlets and bays and into open
ocean or on-land facilities. “Frances
has been really courageous and her
leadership has helped protect the
Tasmanian environment, particularly
in Macquarie Harbour,” she says. “If it
wasn’t for the work Frances and Peter
have done, a lot of the damage in that
harbour wouldn’t have come to light.”

In Macquarie Harbour, on the edge of
the World Heritage Area on Tasmania’s
west coast, the oxygen level in the water
has plummeted, local marine life has
been threatened and salmon have been
dying at unprecedented rates. A study
by the University of Tasmania and
the Institute for Marine and Antarctic
Studies has found that the levels of 

dissolved oxygen “now observed in
bottom waters throughout the
Harbour present a signiicant potential
risk to the ecology of the Harbour …
There has been a signiicant decline in
the total abundance and number of
species … at all of the [ish farming]
leases.” As a result, the Environmental
Protection Authority has recently
strengthened biomass (or ish stocking) 

limits in the harbour. Frances believes
these limits are still not suficient to
protect the long-term health of the
waterway.

Frances and Peter claim that the
responsibility for much of the
environmental damage in the harbour
rests with the government for allowing
a major competitor, Tassal, to rapidly
increase stocking to unsustainable
levels. Yet those levels are within
regulatory limits, which is the crux of
their legal case. Tassal has consistently
defended its environmental record. A
spokeswoman says: “Tassal meets the
regulatory frameworks as set by the
Tasmanian Environmental Protection 
Authority. Additionally Tassal

voluntarily operates
to a high standard of
compliance through the
Aquaculture Stewardship
Council.”

Frances says: “Over
three years we’ve been
trying to solve this issue
behind closed doors,
without risking the
reputation of the industry.
Sadly, that didn’t work. So
I have decided to speak
openly and frankly now.”

Now her life is a
roller-coaster ride of
meetings with lawyers 
and ministers, and
consultations with
community and industry
groups, as well as steering
Huon Aquaculture. But
Frances has no intention
of giving up until she has 
a commitment from
government that will
ensure her industry moves
forward sustainably.
“There have been days

when I’ve felt pretty battered,” she
says, “because it’s been dificult,
stressful and nasty at times. But then
you run into someone in the street and
they touch you on the arm and say,
‘well done’, and it just lifts you.
An old lady came up to me in the
supermarket and said, ‘Well done,
love, you’re brave.’ Things like that
empower me to keep on going.” AWW

Fish are kept in this pod before harvesting

at Huon Aquaculture’s base in Hideaway

Bay. BELOW: Frances announcing Huon’s  

legal action in February.



A
ngelina Jolie was
travelling back to her
beloved Cambodia with
her six children for the
world premiere of the

ilm she had directed, First They Killed
My Father. My team and I arrived at
the resort she was staying at in Siem
Reap in north-western Cambodia.
The place had been taken over by ilm
crews, Netlix staff – who funded the 
project, and the Cambodian
actors plus their families. As we
set up, we were told, “Angie
doesn’t want this to look very
Hollywood and over the top with
lighting et cetera; she wants it to
be very relaxed and chilled out.”

My two cameramen began
wandering around looking for a
suitable location that wasn’t the
typical TV interview with two
chairs facing each other, lit
beautifully. Finally Angie, as she
is known to those close to her
and how most Cambodians
affectionately refer to her,
stepped out to say hello. She
really was as striking in reality
as the movies and billboards we
see her on. Barefoot and wearing
a loor-length canary yellow
silk-chiffon dress, her hair and
make-up lawless.

“Hello, nice to meet you,” she
said, giving me a irm handshake. 

“Thanks so much for agreeing to
this,” I responded.

“I’ll be with you in a second and
obviously I’m not going to wear this
for our interview,” she joked. Then off
she went to ilm an advert to draw
attention to the plight of Syrian refugees.
I quickly realised how complex her life
must be. “In another life, she would
have been a human rights lawyer,” one
of her aides told me. “She feels very 

strongly about her humanitarian
work”. Once she’d inished her shoot,
she disappeared again briely, returning
wearing what has become her signature
look, a simple black slip dress, which 
showed off her many tattoos.

Angie is very much at home in
Cambodia. Almost two decades ago,
she swung through the temple ruins
of Angkor Wat in Siem Riep as Lara
Croft in the ilm Tomb Raider. It was

then that she decided to adopt
her son, Maddox Jolie-Pitt,
now 15, from a Cambodian
orphanage. When he suggested
the time was right to start telling
the story of his home country’s
tragic history, the ilm got
underway. Now, sitting cross-
legged on the loor opposite me,
in an open-sided room in the
middle of the jungle, she talks
about her new ilm, which has
only Cambodian actors, is in the
Khmer language and was her
tribute to this nation’s suffering.

“Seventeen years ago, I came
to this country and I fell in love
with its people and learned its
history, and in doing so learned,
in my early twenties, how little
I actually knew about the world.
This country, for me, was my
awakening. And my son changed
my life. Becoming a Cambodian 
family changed my life.”»
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Angelina Jolie fell in love with Cambodia 17 years ago, adopting son Maddox

from an orphanage two years later. Now she is back directing a movie about

the country’s painful past. The BBC’s Yalda Hakim went with her and in a

warm and emotional interview with Angelina talks about making the movie, 

her family and the pain of splitting from Brad Pitt.
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Passion, pain
and my family

Angelina Jolie



[Celebrity interview ]

“I don’t
separate people
by race, colour
or religion.”

Angelina in

Cambodia

earlier this

year, and (let)

having fun

with Maddox

in 2007, when 

he was six.



dear. I believe that many of the things
that we’re hearing, that we feel, are
based on a sense of spreading fear or
hate or dividing people by race or
judgement is un-American to me.”

Separating from Brad
When we irst set out to do this
interview, the agreement was to mainly
discuss her project in Cambodia but
that it would also be wide-ranging,
including her humanitarian work, the

upheaval globally
with the rise of
populism and, of
course, her own
personal situation.
“She’s apprehensive
about this interview,”

her aides had said. I was surprised to
hear this. Angelina has been in the
limelight since she was a child. She
is Hollywood royalty. Grew up in
Beverly Hills. She fully understands
what it means to be in the public eye
and that in many ways her celebrity
means her personal life is also very
much public property. She had spent 
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more than a decade with one of the
most desirable men on the planet,
Brad Pitt.

“Surely this issue is beneath the
BBC,” they said. “It is!” I exclaimed.
“But I have to ask the question.”
Surely they realised I couldn’t not ask
about the divorce and the infamous
incident on the plane which led to the
separation of Brangelina. It had made
global headlines and gossip magazines
continue to speculate, writing piece

after piece about the
so-called insiders –
who do not wish to
be named – spilling
the beans.

As much as she
wants to keep the
focus on the plight of
the Cambodian
people, it has been
dificult to keep the
spotlight off one of
the most talked about
break-ups in recent
history. After all,
they were a brand.
In a time when we are

increasingly cynical about celebrities,
their relationships and the meaning
of true love, Brangelina represented
something magical and truly romantic. 
Their ever-growing brood from
different corners of the planet
intrigued the public even more. Then
her double mastectomy followed by
the removal of her ovaries – Brad
standing by her side every step of the
way. It seemed perfect.

Now, in her irst interview since the
separation, she knew I was going to
ask about it. Twenty minutes into our
conversation, we’d discussed so many
other issues, she seemed comfortable
and I felt it was a good time to ask the
question millions were curious about.
What actually happened? I tried to be
as thoughtful as possible, to somehow
ind a delicate way to link it to her
ilm, which ultimately is about family,
loss and grief.

“This is a sensitive issue. We know
that an incident occurred which led to
your separation. We also know you
haven’t said anything about this. But
would you like to say something?” 

“We’ve all been
through a difficult
time. My focus is
my children.”

Yalda Hakim interviewed Angelina

sitting cross-legged in the jungle.

The ilm she has directed is based
on the book, with the same name,
about the true story of the brutality
of the Communist rebels, the Khmer
Rouge. The group marched into the
capital Phnom Penh in April 1975.

Over the next four years, they drove
its population out into the countryside,
torturing, starving and executing all
those perceived as class enemies and
dumping them in mass graves. About
two million people were killed out  
of a population of
seven million.

“I hope this doesn’t
bring up hatred; I
hope this doesn’t bring
up blame. I hope it
brings out discussion.
And I hope the people
of this country are
proud when they see
it, because they see
what they survived.
And I think it sheds
light on what it is to
be Cambodian, and a
lot of the beauty and
love of the family,”
Angelina says when I ask her why she
wanted to tell this story.

Angelina is now known as much for
her humanitarian and political work
as she is for being one of the most
famous actors in the world. She
recently wrote an opinion piece in
The New York Times about the Trump
administration’s ban on immigrants
from six mainly Muslim countries.
In it, she wrote about having a truly 
international family and how a 
nation’s refugee
policy should be
based on fact,
not fear. She went
on to say, “We
shouldn’t be
departing from our
values.”“What did you mean by that,”
I ask. She smiles, pauses, then in a
measured tone, responds. “It’s funny,
isn’t it? Some questions seem so
obvious, don’t they? What are your
values? I value life, equally every
single individual human life. I don’t
separate people by race, colour or
religion. If I do, it’s because I celebrate 

diversity in the world. But I certainly
do not judge people, or hate or fear
or think anyone deserves more or less
based on religion, colour of skin or
where they’re from. I think that is very
small-minded thinking, very horrible
ignorant thinking.” Is she worried
about the Trump world view? “I think
that the American people are bigger
than any president. I suppose I have
faith in my country and in what it is
founded on and the values we hold 
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“Last question,”
one of her aides yells
out. Angelina looks
at me and says, “It
really has felt like I’ve
been speaking to a
girlfriend rather than
with a journalist in
an interview.” A nice
way to end it.

The cameras are off
and suddenly we are
surrounded by her
children. They’re eager
to start cooking the
bugs she has prepared

for them. The irst time she ate bugs
was when she was ilming Tomb
Raider. It’s part of Cambodian culture 
and she and her children have
embraced it. We walk over to the
cooking station. Spiders, crickets and
scorpions laid out for us with some
vegetables and cooking oil. Twins
Vivienne and Knox, eight, help us peel
the crickets, and some of the Cambodian
child actors join us. Angelina is in her
element, her hair now in a ponytail,
an apron wrapped around her waist.
Shiloh, 10, tells me her mother isn’t the
best chef in the world and she likes to
do most of the cooking at home.

“Come on, sous-chef, try one of the
spiders,” says Angelina, pointing the
eight-legged creature in my face. As
I put one of the fangs in my mouth,
I look at her and say, “Nice, I can see
why you’re into this.”

She then realises she’s forgotten
something. “We’re spending the next
couple of days together; I forgot to
mention my upcoming project in
Afghanistan, it would be really good 
to discuss it.”

“Sure,” I respond.
“Oh, and I really want to discuss

Syrian children,” she adds, “so let’s  
do that, too!” AWW

Even if she is a
celebrity, as a woman,
I imagine being asked
such a personal
question about the
father of her children,
would be very dificult.

“I don’t want to say
very much, except to
say it was a very
dificult time and
we are a family and
we will always be a
family, and we will get
through this time and
hopefully be a stronger 
family for it.”

“Can I ask how
you’re coping,” I
proceed. Holding back
tears, she answers:
“Many, many people
ind themselves in this
situation. My whole
family, we’ve all been
through a dificult time. My focus is
my children, our children … my focus
is inding this way through and, as
I said, we are … we are and forever
will be a family and so that is how
I am coping. I am coping with inding 
a way through to make sure that
this somehow makes us stronger
and closer.”

Two months earlier, I had been
told the interview with Angelina had
been secured. In that time, I made
a conscious effort not to read any
tabloids referring to her divorce. I felt
there was no point. Most of it was
probably not true, I thought. Sitting
with her now, I realised what an
extraordinary person she truly was.
She had reinvented herself before our
very eyes for decades. I didn’t feel
the need to push any further and ask
for details. She was right: people go
through these sorts of separations
everyday. Hers was just taking place 
very publicly.

Family life
What I saw now, though, was a strong
woman, a mother, a humanitarian and
someone wanting to again redeine
who she was. I was curious to learn
more about her life now and where  

she saw herself in the future. I asked
her where she thought she would be
ive years from now.

Angelina takes a deep breath, “Will
I have all teenagers?” We both laugh.
“Yes, you’ll have all teenagers!”

“In ive years time,” she says, “I
would like to be travelling around the
world visiting my children, hoping
that they’re just happy and doing
really interesting things, and I imagine
in many different parts of the world,
and I’ll be supporting them.

“There’s a time in your life, especially
as a mother, that it’s really not your
life anymore. It is never your life the
moment you have a child, it becomes
them and it’s a beautiful feeling.”

So what’s the irst thing that Angelina
thinks about when she wakes up in
the morning?

“I’m going through a moment when
just everybody’s in my room. Two
dogs, two hamsters and two children.
Usually, I just wake up trying to igure
out who’s going to get the dog out,
who’s going to start the pancakes and 
did anyone brush their teeth.” 

FROM TOP LEFT: “Come on, try one of

the spiders,” says Angelina; with son

Maddox; showing her cooking skills. 



Lady Lucan speaks out

The mystery of who bludgeoned Sandra Rivett,

he 29-year-old nanny to Lord and Lady Lucan's

hree children, and the subsequent disappearance 

f British aristocrat Lord Lucan has endured for

ore than four decades. Now Lady Lucan is ready 

o reveal all, writes William Langley.

“ He’s murdered 
the nanny! ”

Lord Lucan and Veronica in 1963, the day

their engagement was announced. They

were separated at the time of the murder.

LORD AND LADY LUCAN

The nanny – SANDRA RIVETT

THE SCENE OF
THE CRIME
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[ Murder mystery ]
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Knownas “Lucky”Lucan, theEarlwasa

gambler, shownhereplayingcards ina

Londonclub.Hewas indebt andbeing

houndedbycreditorswhenhevanished.

T
he Countess of Lucan
lives alone in a pretty
London mews house,
with Buckingham Palace
nearby on one side and a

nondescript pub called the Plumbers
Arms on the other. Both places
have some signiicance in a story of
aristocratic ruin that still fascinates,
and may soon be deinitively told.

On the night of November 7, 1974,
a handful of drinkers were sitting in
the pub when a distraught, blood-
soaked woman burst through the door
screaming: “Help me! He’s in the
house! He’s murdered the nanny!”
Someone recognised her as Veronica
Lucan, society beauty and wife of the 
7th Earl of Lucan, but
before she could say
anything more the
34-year-old Countess
fell unconscious to the
loor. She remembers
nothing else before
waking up in hospital.

When the police
arrived at the Lucans’
grand, four-storey
house nearby in the
heart of Belgravia, a
grisly scene awaited.
The basement windows
were splattered with
blood, and by the dim
light from the scullery
they could see more
blood on the walls and
loor. Behind the door was
a large linen mail sack, which was
found to contain the bludgeoned body
of the Lucans’ 29-year-old nanny,
Sandra Rivett. A half-metre length of
lead pipe, wrapped in bloodied tape
was lying on the ground. The Lucans’ 
three young children, Frances, 10,
George, seven, and Camilla, four,
were all in their beds, unharmed.

Lord Lucan was nowhere to be found
– a situation that hasn’t changed in the
43 years since. His disappearance and
the unsettling events that preceded it
have become one of the great high
society mysteries of modern times –
the subject of countless investigations,
theories and arguments. The Lucan
affair has sparked dynastic rifts, 

shattered friendships, and turned some
of the most prominent igures in
British society against each other.
Now – after rejecting all previous
entreaties – Veronica, 79, has agreed
to write her own version of the story.

Anenduringmystery
“From the beginning, I never really
wanted to talk about it,” she tells
me during her regular morning stroll
around nearby St James’s Park, “but
other people wouldn’t leave it alone,
and they got so many things wrong.
I tried correcting them, but it just
went on, and in some ways it has
got worse over the years, so it may  
be better if I have my say.”

Last year a British court declared
the Earl – who would now be 82 – to
be oficially dead. Yet he remains very
much alive and kicking in the minds
of those who believe this enduring
upper-class whodunnit has never been
properly solved. Barely a year goes by
without a supposed sighting of the
vanished nobleman somewhere in the
world – living among tribesmen in
South America, or selling beach
trinklets in Goa – or the emergence
of a new theory arguing for either his
innocence or guilt.

Journalist William Coles, the author
of one of several books on the case,
says: “Finding Lucan would be the
Moby Dick of world exclusives. What

keeps the story alive
in the public eye is
not so much the
murder as what
happened afterwards.
The evidence is so
sparse, so scant,
pretty much any
scenario is feasible.”

Blueblood
Although Lord Lucan 
cut a reined and
rafish igure in
London’s clubland,
where he spent much
of his time playing
roulette and blackjack, 
the murder inquiry
quickly uncovered

a troubled side to his life. He was
heavily in debt, under siege from
creditors and, having recently
separated from Veronica, was locked
in a costly legal battle over custody
of their children.

John Bingham had been born into
one of Britain’s most illustrious
families, attending Eton and serving
as a Lieutenant in the Coldstream
Guards, whose regular duties at
Buckingham Palace brought him into
social contact with royalty. He later
used these connections to ease his way
into the louche world of high society
gambling. Yet for all his blue-blooded
pedigree, John had inherited relatively
little money upon the death of his
father, George Bingham, in 1964. »

White-haired, slender and elegantly
dressed, Veronica still bears on her
forehead the faint, iligree scars from
that November night. “I suppose they
help remind me that you can’t just
lock those memories in an old trunk,”
she says. “So it’s probably better to
do this while I’m still here.” She adds,
with a thin smile: “After all, isn’t the
wife supposed to have the last word?”

While Veronica declines to give
details, it is understood that she is
working on a book and accompanying 
television documentary, scheduled  
to appear next year. 
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The Lucans’ ancestral landholdings
had been largely sold off, and while
there was enough for John to keep up
the pretence of wealth and ease, his
compulsive gambling gnawed away
at what was left.

Veronica Duncan, raised in South
Africa, was the daughter of a
distinguished British army oficer.
Expensively educated, pretty, and
popular on the debutante circuit, she
had met John at a country house
party in Buckinghamshire in the early
1960s, and after a romantic holiday
at a friend’s villa
on the French
Riviera, he proposed.

“When we became
engaged,” Lady
Lucan told me,
“he said he could
not change, and
I accepted that and
did not try to inluence him. But his
life did change. It became worse,
although the changes did not seem
evident to him.”

The police quickly deduced that on
the night of the murder, Lord Lucan
had gone to the family home intending
to kill Veronica, but in the darkness and 

confusion had mistakenly murdered
the nanny instead. Having realised his
error, he lay in wait until Veronica
came downstairs to investigate the
noise, then sprang from the gloom
and attacked her, too.

Lord Lucan, powerfully built and
towering over his wife, swung the lead
pipe with all the strength he could
muster. In a previous interview,
Veronica told me how she believes she
survived: “The thing was that John
had hit Sandra so hard that the pipe
bent. And this actually saved my life

because when he
attacked me he
couldn’t land it
with the same force.
It was wrapping
around my head
rather than bashing
through it. Also he
hit me at the front

where the bone is stronger. I don’t
recall, for a moment, that it hurt,
although I do remember what a
strange feeling it was to be watching
your own husband trying to kill you.”

Suddenly the pummelling stopped,
and in a surreal reversion to
gentleman-mode, Lucan helped his 

wife to her feet, and suggested:
“Perhaps we’d better go upstairs and
have a chat.” They went to the marital 
bedroom, where Veronica lay
groaning, while John, white-faced,
paced the loor saying nothing.
Eventually, she asked him for a wet
lannel to wipe the blood from her
face, and as soon as she heard the
tap running in the bathroom, led
downstairs and into the street. Lucan
left the scene soon afterwards, and it
is at this point that the real mystery
of the “Murder in Belgravia” begins.

Anastonishingstory
At around 11pm, John arrived at the
Sussex home of his close friends Ian
and Susan Maxwell-Scott. In a state
of high agitation, he told them an
astonishing story of how he had been
walking past the family home when
he had seen an intruder attacking his
wife. He rushed inside to help, but
slipped on a puddle of blood, allowing
the assailant to escape. Veronica had
then become hysterical, accused him
of trying to murder her, and led.
What was he to do? The Maxwell-
Scotts urged him to call the police
immediately, but he said it would be 

Police searcheswhere

Lucan’s abandonedcar

wasdiscoveredweeks

ater the murder turned

up nothing, and alleged

sightings of the runaway

lord continued all over

the world for decades 

“ John had
hit Sandra so
hard the pipe

had bent.”
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better if he returned to 
London, and disappeared 
into the night. There have 
been no conirmed 
sightings of him since.

Veronica has no doubt 
that he committed suicide 
shortly afterwards, most 
probably by taking a 
France-bound ferry  
from the nearby port of 
Newhaven, where his  
car was later found, and 
jumping overboard. 

Others are less 
convinced. One popular 
theory is that after laying 
a false trail and lying low 
for a few days, the Earl 
was spirited out of Britain 
aboard a private jet 
arranged by his wealthy 
friends, who included tycoon Sir 
James Goldsmith and landowner John
Aspinall. “It wouldn’t have been very 
dificult to arrange,” says William 
Coles, “and Lucan’s pals were more
than capable of doin

Whatever happene
Lucan has left a trag
legacy. Over the year
has fallen out with a
children, and no long
speaks to them. “I co
give a hoot about the
frankly,” she once to
“They are dreadful l
people, nasty sneaks
lot of them. People s
‘Oh, but you’re their
mother’, as though
that’s the only thing
that matters. Well,  
I won’t put up with
them. They are my
genetic spawn, if you
want to put it that w
I don’t even like to th
them as my children

Even so, the Lucans
have prospered unde
shadow of their fath
Frances and Camilla
successful barristers,
now the 8th Earl, a f
banker, married a we
heiress, Anne-Soie F

guilty. Last February, after
winning a long legal battle
to have his father declared
oficially dead, George said:
“I am very relieved. It is
a sensible verdict after all
this time. It doesn’t mean
anyone has escaped
prosecution for the murder
of Sandra Rivett, but a
person must remain
innocent until found guilty
in a court of law.”

A poignant twist to
the tale came with the
revelation that Sandra
Rivett also had a child – a
son, Neil Berriman, whom

she had given up for adoption at birth.
Now 49 – the same age as George – he
only discovered his true identity from
old papers left after the death of his
adoptive mother. While Neil agrees
that Lord Lucan is probably dead,
he originally opposed George’s
application, complaining that Sandra
“the forgotten victim of this whole
story” was being denied justice.

He withdrew his objection after
meeting with George, and the two
men agreed the case should remain
open. “I lost a father and Neil lost a
mother,” said the new Lord Lucan.
“A beautiful young lady died, and we
still do not know how it happened.”

For Lady Lucan, working on her
manuscript behind the drawn lace
curtains of her home, nothing is
forgotten. There are reports of her
being short of money, and selling off
mementos of her life with the Earl.
Not all of them, though. Above the
mantelpiece hangs a slightly faded
oil painting of her vanished husband,
dressed in his ceremonial ermine
robes, his lush moustache bristling,
his aristocratic jawline irm. Why keep
such a prominent reminder of a man
who tried to kill her?

“Well, it’s only decoration,” shrugs
Veronica. “And it’s a rather good
likeness. If I took it down, I’d have to
ind something to replace it with.” AWW

ham (top) lost a 

Neil Berriman (above) 

h mother. LEFT: 

London in 2014. 

They have rarely spoken of the 
night that changed their privileged 
young lives, although in public the 
Lucans maintain the united front that 
as their father was never brought to 

d not be deemed 

Lady Lucan with Camilla, 

Frances and George. Eight years 

ater the murder, the children 

went to live with relatives.

p
ng it.”
ed to him,
gic family
rs, Veronica
ll three of her 
ger sees or
ouldn’t
em,
ld me.
ittle
, the
ay,
r 

u
way, but
hink about
.”
s’ offspring
er the
er’s infamy.

a are both
while George,

former merchant
ealthy Danish

Foghsgaard. 

George Bing

father and N

lost his birth

Veronica in L

trial he should



58  AWW.COM.AU JUNE 2017

American

consumers love

it and some

sellers hate it ...

but Amazon’s

march is

unstoppable.  

P
icture a rainy suburban street.
A woman arrives home from work
on a winter afternoon, she and her
children are soaked through. She
dumps the kids’ wet clothes in the

washing machine, but when she goes to add
the detergent she inds it has run out. Her feet  

Global online retailer Amazon is coming to Australia, promising speedy shopping 

service and low prices. But can it deliver? Genevieve Gannon investigates.

Will yoube
Amazon-ed?

are aching and she can’t face a peak-hour run to the
supermarket.“Alexa,” she addresses her voice-
activated personal assistant, “order more washing
liquid.” She’s exhausted and the thought of cooking
dinner makes her heart sink. “Alexa, order dinner
from the Italian restaurant,” she says, then adds:
“Oh, and Alexa, I want a bottle of red wine.” 
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[ Report ]

mortar business,” journalist Brad Stone
wrote in his book about Amazon, The
Everything Store.
But the Australian Retailers Association

(ARA) says local companies have nothing
to fear as long as they are prepared to

provide a competitive alternative to Amazon.
Either way, the net outcome for shoppers will
be positive, ARA executive director Russell  

     Zimmerman says.

TESTING,TESTING
Amazon already has a limited presence in
Australia, offering Kindles, eBooks and
audio books. Last year it launched
streaming service Amazon Prime Video, a 
major clue that the company was
preparing to enter Australia. KPMG
Consumer Markets expert Trent Duvall
expects it to introduce more initiatives bit
by bit. “They will try a bunch of their
different options and adapt those, and
slowly over time roll out more and more,
depending on what they see the Australian
consumer wanting and using,” he says.

The company’s presence in Australia
could eventually include all of the
futuristic features described above and
more – like the Amazon Go store being
piloted in Seattle. In this check-out free
real-world shop, customers using the
Amazon Go app walk in, ill up their
baskets, then walk out again. The app
automatically keeps track of shopping
items in a virtual cart, and after the
customers leave the store, it charges their
Amazon accounts and sends a receipt.
(The app detects when items are removed
or returned to the shelves, using the same
sort of vision and sensor technology that
makes self-driving cars possible.)

To start, we know Amazon Australia
will be an online retail destination. There
have been reports the company has been
collecting local price points on goods and
will set its own prices 30 per cent lower.
Even if it’s are unable to deliver on this due
to Australia’s small but widely dispersed
population, experts say it won’t be a tough
job to convince people to make the switch
to the online marketplace. Australians
already spend an estimated $1 billion in
Amazon’s international stores and have
an appetite for online shopping, being
among eBay’s most devoted customers.

Amazon’s retail presence will pave the
way for Amazon Prime, the membership » 

The food and wine will arrive within
an hour; the detergent the next day.

This not a scene from a sci-i ilm, it is
happening right now. In Seattle, London
and parts of the US where Amazon has
rolled out its latest suite of services, people
are changing the way they shop. Since the
launch of intelligent virtual assistant Alexa
and its hands-free add-on Echo last year,
one-click shopping has evolved to click-free
shopping. The free-delivery membership
program Amazon offers, Prime, means
customers can have everything from sushi
to bath salts delivered within the hour,
just by asking.

Soon, it could be available in Australia.
Amazon has conirmed it will launch a
retail offering in Australia. For now, it
remains tight-lipped on detail but has said
it is looking for a consignment centre.
Its website carries a notice calling on
Australian brands to sign up for Amazon
Marketplace, which will deliver their
products to buyers around the country.

Experts predict Amazon will be selling
goods such as clothes and electronics in
Australia within 12 months, and that
its other innovations will quickly follow.
While many people think of Amazon as a
book retailer that expanded into general
consumer goods, the company sees itself
as a customer-focused tech innovator. It
has invested in everything from artiicial
intelligence to drone technology – the latter
being part of a project called Amazon Prime
Air, which aims to develop parcel delivery
within 30 minutes. Billionaire founder
Jeff Bezos has started his own aerospace
research and development company.

Put simply, the local retail sector is
set for a shake-up. Consumer and retail
groups say Amazon’s arrival will lead to
lower prices and better service. The dark
side to this vision of the future is a digital
monster that eats local retail, according
to inancial services group Morgan
Stanley. Its analysts have dubbed Amazon
a “country killer”, and others are wary of
its aggressive market growth strategies.

One commentator tells TheWeekly
retailers’ enthusiasm for the increased
competition Amazon will bring could be
a public brave face, hiding private fear.

“To be ‘Amazon-ed’ means to watch
helplessly as the online upstart from
Seattle vacuums up the customers and
proits of your traditional bricks and 

What’s in it forme?
●When does it come here?

Experts estimate within 12

months. Electronics could be 

available as early as July.

● How does it work?

The so-called “everything store”

will sell its own products and

provide a platform for Australian

brands. You order online and

items are delivered to your door. 

● But we can already buy

from the US, what will change?  

We can buy some products

from the US but not all, and

global shipping rates are high.

Amazon will open up the full 

product range to us, and

postage fees will freefall.

● Is there a dark side?

Most complaints come from

sellers. If a consumer claims a

product arrives damaged or not

at all, Amazon usually believes

the buyer. Sellers say they’ve 

been ripped of.

● Is it cheaper?

TheWeekly compared prices

for handbags, running shoes

and electronics and found many

were cheaper from an Australian

shop, especially when shipping

is added. But we found bargains

too. Best-seller It EndsWith Us

by Colleen Hoover retails in

Australia for $19.99 (Amazon

$12). Hunter tall rain boots,

as worn by the Duchess of

Cambridge, retail in Australia for

$198 (Amazon $132). Elizabeth

Arden mascara retails in Australia 

for $42 (Amazon $31.80).

Note: Prices all in Australian

dollars, not including shipping.
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Amazon drones

aim to deliver

parcels in 30

minutes, but will

it cope with our

vast distances?

has been fending off Amazon for years, says much
of the pleasure of shopping comes from the personal
experience. “All retailers, including Dymocks, will
need to take their service and in-store experience
to the next level to continue to attract customers
to the physical retail environment,” says Dymocks 
spokesperson Sophie Higgins.

INEVERGOTOSHOPSANYMORE

As the spectre of Amazon casts a shadow over the
Australian retail sector, local businesses have their
work cut out. Shoppers in the US and the UK

recently rated Amazon
number one in consumer
polls that surveyed more 
than 20,000 people.

New York author
Glynis Astie signed up
for Prime and Alexa as
soon as they were made
available and says she
now does most of her
shopping online.

“When I need to buy
something, I always go
to Amazon irst,” Glynis
tells TheWeekly. Her
family uses a function
called “subscribe and
save” for paper products,
toiletries and some food
items. “I also expect a lot
from Amazon,” she says.
“If I want something and

they don’t have it, I’m surprised. I don’t want to
go to another retailer.” She particularly likes its
delivery service for Christmas shopping.

This should be a wake-up call for Australian
businesses, says Choice spokesman Tom Godfrey
says. “A number of local industries have been
sitting back and not putting their customers irst.
They had better get an Amazon plan quickly.”
He points to Aldi’s entry into the Australian
market, which disrupted Woolworths’ and Coles’
dominance. “We had a duopoly, which was not
great news,” he says. “Amazon is going to further
disrupt the grocery sector.”

The ARA’s Zimmerman Russell says local retailers
have learnt from Amazon’s performance overseas.
“Those retailers concerned about Amazon coming
to our shores are getting themselves prepared,
either by ensuring they will be on the platform or
by ensuring they have a very strong, aggressive
website so they can compete,” he says.

Whether they choose to embrace Amazon
or not, it seems the arrival of the online giant
will be a win for Australian consumers. AWW

service that Morgan Stanley says has driven much
of its success. When Amazon launched Prime in
the US in 2005, founder Jeff Bezos described it
as “all-you-can-eat” express shipping. Through
Amazon Fresh, shoppers can order sausages, fruit
and alcohol. Prime sells goods such as sauces and
jam. At this stage, Amazon has only announced
plans for one “fulilment” centre in Australia,
which means it probably won’t have the resources 
to implement Prime immediately.

“Since Amazon can’t leverage any existing
fulilment centres (like it can in Europe) the Prime 
offer will take longer to 
roll out,” a Morgan
Stanley report says.

But Australians are fast
adopters of technology
and Amazon has evolved
signiicantly since
previous foreign-market
launches, says George
Freney, the Chief
Executive Oficer of
retail tech start-up
Booodl.

“When Australians
have the opportunity
to use new technology,
they adopt it quicker
than nearly every
country in the world and
Amazon is a very
well-organised company
now. They will probably
launch faster in Australia than they have in other
markets,” he says.

Freney says the scenario involving the mother
running out of laundry detergent could be
eliminated by a “set and forget” subscription-style 
function for household essentials. “In a few
years you’ll see an ability to have automatic
replenishment on some purchases which, I think,
will shift a lot of that buying from supermarkets
to Amazon in the medium term,” he says, and
estimates this is two to ive years away.

Coles, Woolworths and some independent
grocers already offer an online shopping service
that generally charge a fee per delivery.

In the meantime, the arrival of Amazon as a
retailer will have a low-on effect to local business.
When RedGroup Retail, the owner of bookstores
Borders and Angus & Robertson, collapsed in
2011, many pointed the inger at Amazon. But the
ARA says the company simply failed to innovate.
Jeff Bezos famously said,“Amazon isn’t happening
to the book business. The future is happening to
the book business.” Bookseller Dymocks, which 

“Amazon
is going
to

further
disrupt
the

grocery
sector.”
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I
t is a wet Sunday afternoon. Rain is falling  
in sheets, the creek is bursting its banks, the 
ground is sodden and pools are forming in 
unexpected places all over the community 
gardens at Katoomba in the Blue Mountains 

west of Sydney. It is the eve of the Autumn Equinox. 
Witches and pagans, the children of witches and 
pagans and a team from The Weekly are gathered 
beneath umbrellas at the end of a lane of apple trees.

Jane Meredith steps purposefully across the muddy 
grass and, casting a cursory glance heavenward, notes 
that the rain is easing. Everyone looks up and indeed, 
the clouds are dispersing and a patch of powder-blue 
sky has appeared. In another 10 minutes the mist and 
rain that have enveloped the mountains all week will 
have vanished.

“I began holding these public rituals 20 years ago,” 
says Jane, who calls herself a pagan priestess and is a 
major igure in an Australian occult resurgence. “I had 
a child and I wanted to create a sense – for myself as 
well as for him – that we were part of a community 
that celebrated the seasons and the earth, and held the 
earth as sacred. I didn’t want him to grow up thinking 
we were a tiny minority of people doing a weird thing 
that nobody else understood.” »

in our 
suburbs
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[ The occult ]

JaneMeredith

(far let), who

identiies as a pagan

priestess, leads a

group honouring the

Autumn Equinox in

the Blue Mountains,

just outside Sydney.
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They came by

train, car and

by bike to this

community

garden in the

Blue Mountains.

The priestesses

and novices

brought along

friends and

children for their

ritual, complete

with drumming

and chanting.

The atmosphere

was more picnic 

than pagan.

Jane is at the vanguard of a religious movement 
on the rise. Paganism, an umbrella term that
encompasses most nature-based religions
including witchcraft, had around 33,000 Aussie
adherents at the last published census and, in
the US, witches are thought to number more
than one million.

A reputable directory of covens and other
pagan groups currently lists 66 around Australia,
including the longstanding Applegrove wiccan
working group, the Spirited Sydney Pagan Pub
Meet, Pagans in the Park at Budgewoi,
Uncle Fester’s free online wicca course and the
Samhain Witches’ Masquerade Ball. There’s
even a pagan dating site, replete with images of
“skyclad” (naked) pagans frolicking in nature.

Today, Jane will lead a public ritual to honour
the Autumn Equinox, the point of equal day/equal
night at which pagans celebrate
the harvest and welcome the
dark months of the year. There is
a good turnout in spite of the
rain, and that’s not surprising.
Michelle Claire White, who is a spokesperson for
the Pagan Awareness Network, says there has
been a particular surge of interest in the
“reclaiming” witchcraft tradition of which Jane is
part. One reason for the interest, she believes, is a
need, particularly amongst city dwellers to feel 
connected with the natural world. 

Today’s ritual addresses that. The group gathers
in a circle, surrounded by waterlogged vegetable
plots and trees hung with raindrops. Members
call out to the elements and directions, offering
thanks for the gifts they provide (light, warmth,
air to breathe, and water to drink and nourish
crops). A harvest altar is created with offerings
of grains, fruits and pulses, and inally, the earth’s
energy is raised in an ecstatic, spiralling dance, 
driven by drums and chanting.

These are not the witches of popular
imagination. There are a lot of hand-knitted
jumpers in the crowd but no pointy hats; there’s
some organic spanakopita to share when the
ritual is done, but no goblets of blood or animals 
sacriiced. Which is not to say there are no
blood-swilling, broomstick-wielding witches
about at all; it’s just that they’re less common

than these garden-variety
witches, who are almost
indistinguishable from your
local librarian.

Like your local librarian,
however, even mild-mannered witches can be
subversive. The Reclaiming movement was
founded back in 1979 by two American witches,
Starhawk and Diane Baker. “The key emphases,”
says Carole Cusack, Professor of Religious Studies
at The University of Sydney, “are feminism,
goddess worship and a strong activist tradition.” 

“ People are hungry 
for the sacred.”
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Lisa-Jane Mason

(above) and her

coven, based in

Wollongong, NSW,

perform their

rituals naked, or

as they call it,

“skyclad”. 

Witches, she explains, have been
active, and sometimes inluential, in
the anti-nuclear, anti-war, women’s
rights and green movements. And
witches have recently circulated
spells online that target US President
Donald Trump.

Michelle says that her coven mixes
politics, spirituality and personal
growth pretty seamlessly. “At our
Summer Solstice ritual we create this
big igure of straw, which we call the
Burning Man, and inside him we
place things about our culture and
about ourselves that we feel need to
be transformed by ire. We ask people
to call out the things they would like
to see transformed and, as we set ire to our
wicker man, people might call out coal mining
but they might also call out their own inner
insecurities or fears.”

In the popular imagination, witches follow a
secret and ancient path that can be traced back
through medieval times as far as the sibyls of
ancient Greece, but that, says Carole Cusack, is
at least partly fantasy. Witchcraft in the modern 
West, she says, has sprung from the
covens of an occultist called Gerald
Gardner, who practised in the 1950s,
“and we know he made a lot of it up.
But there are mythological texts and
ancient sites that are important to
modern pagans and modern witchcraft 
does feed off historical material.”

Much modern witchcraft is an
ongoing DIY project, with an eclectic
grab-bag of inluences including
feminism, shamanism, spiritualism,
ancient mythology and Jungian
psychoanalysis. The personal growth
movement of the 1980s also cast a spell.

“As I’ve progressed with my magical
studies, it’s become much more about
my own personal development than 
controlling outside forces,” says
Lisa-Jane Mason, whose coven,
Babalon’s Rising, is based in the
Illawarra, south of Sydney. “So in
rituals, we experience the elements
within. We ask, what does the earth
mean to you? And someone might say
it is stability or the home, nourishment
or a grounding force. Then we chant
the elemental name and connect to
those energies. Water might mean
blood or the womb to you and, when
you chant that name, you feel a shift 

within as you connect to the watery
aspect of yourself.”

Lisa-Jane is not your shy, retiring
type of witch. She sports a spectacular 
collection of tattoos and most of
her coven’s rituals are performed
skyclad after dark. Performing naked
is a practical as well as a symbolic
choice, she says, smiling. “We generally 
have a ire in the middle and we’re
dancing, so robes can be hot and
uncomfortable, and lammable. But
it’s also symbolic because these rituals 
are about being bare and real and
vulnerable with yourself and the
universe and your coven.”

Lisa-Jane belongs both to the
coven and to the Ordo Templi Orientis, a secret
society and occult church which was led by
the “notorious” English magician, Aleister
Crowley, at the beginning of the 20th century.
An interesting piece of witchy trivia is that
Crowley’s long-time lover and temple priestess
was the Australian violinist Leila Waddell, and
Australia has a colourful magical history. The
most famous character was Rosaleen Norton,

an artist and devotee of the god
Pan, whose work was coniscated
for obscenity in the 1940s and ’50s,
and who was known as “The Witch
of Kings Cross”.

The spiritual practices followed
by Rosaleen Norton and witches
today are experiential and immersive.
Lisa-Jane says she knows a ritual has
been successful when she experiences
“some sort of psychic shift or vision
or message”.

Michelle, who grew up a Roman
Catholic, believes that the experiential
aspect of witchcraft has been critical
to its popular appeal. Witchcraft is one
of a tribe of new religious movements
that have picked up adherents as
numbers of traditional church-going
Christians have dropped.

“What’s missing in mainstream
Christianity,” Michelle says, “is the
ecstasy that’s in witchcraft, and the
dancing, the singing, the losing yourself
in the spirit of ceremony.”

“People are deprived of, and hungry
for, the sacred,” Jane adds, “and also,
perhaps hungry for ritual because it
can connect you to deeper meanings
in the story of your life or the life of  
the world around you.” » 
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Many rituals

are far from

underground

–TheWeeklywas

invited via

Facebook to this

gathering in an

organic garden

near Katoomba.

Jane traces her paganism back  
to time spent alone in the bush on  
childhood camping holidays. “I 
also had a very strong connection 
with fairytales and myths,” she 
says. “I think most people have 
that – I just hung onto it. I always 
wanted to believe in magic.”

Michelle became involved with 
paganism through pop culture. 
“When I was about 13, I watched 
The Craft and went down to my 
local bookshop and asked what  
I could read about witches.”

Lisa-Jane was introduced to the 
occult through prime-time current 
affairs. “There was a 60 Minutes episode when  
I was about seven years old on Ouija boards  
and my dad lipped out and kicked us out of the 
lounge room. I was intrigued because I thought,  
if Dad’s taking this so seriously it must be real. 
The next day I went to school and told my 
girlfriends that you can talk to dead people.”

It was the beginning of a career in do-it-
yourself magic. Lisa-Jane’s primary school coven 
volunteered as sport monitors and created their 
irst temple in the sports shed. They experimented 
with Ouija boards, séances, love potions and, 
“one day I came across a book of spells and I 
thought, ‘wow, that’s a real tradition’.”

After school most of Lisa-Jane’s friends moved
away from the coven, but Lisa-Jane kept 
practising and, she believes, the spells began t
yield results. 

Do her spells actually affect the real world?
She would say yes but, for many witches, 
spell casting is a little like prayer –  
they offer up a desire or an intention and 
sometimes the wished-for result eventuates. 

But how can they ever know 
whether life would have unfolded 
that way without the spell? 

Witches do believe that ritual 
affects the physical world, and 
that the physical world affects 
ritual. “We work with nature,” 
says Michelle. “So at the time of 
the new moon, we might tune  
into that energy of growth by 
beginning a new project. 

“At the full moon, that energy 
will come to fullness. If you were 
working a spell to attract money, 
for example, you would start it  
on the irst day of the waxing 

moon and work it through to the full moon.  
You could equally use the energy of the moon 
disappearing and banish something that you 
didn’t want in your life. We work with the solar 
cycle in a similar way.” 

Most witches work loosely within that 
framework, Michelle explains, but from there 
they might specialise in “divination, meditation, 
protection work, healing, hexes, herbalism or 
channelling divine energy and speaking as a 
deity,” which is variously known as “aspecting  
the goddess” or “drawing down the moon”. 

 The goddess factor has been critical to 
witchcraft’s recent upswing in popularity – 
more important even than Harry Potter  
and teen witches. 

The rise of witchcraft has paralleled the rise  
Western feminism. Witches’ hats have mingled 

with “pussy” hats (quirky pink beanies 
promoted by feminists in America) at recent 
women’s rallies.

As Michelle says: “I feel very empowered  
to call myself a witch.” AWW

The dark side

A word of warning: remember the Wicked Witc

the West from The Wizard of Oz? Like all religions,

paganism has charlatans who prey on the vulnerable.

THE PROFESSOR: Richard Hutch, Associate Professor of 

Studies in Religion at The University of Queensland, suggests 

exercising caution if you notice signs of “the authoritarian 

imposition of strict ways to think, feel and behave”. Don’t 

accept new information uncritically. “Be wary,” he adds,  

“of leaders of any group who try to sever your connections 

with family and friends.” 

THE PSYCHOLOGIST: Clinical psychologist, Joanne 

Corrigan, says “people with emotional or psychological 

vulnerabilities, and particularly those with ongoing  

mental illness, should be aware that any kind of immersive 

static spiritual experience can open up old 

, trigger memories from the past and create 

confusion around identity”. If you experience emotional 

distress or an increase in anxiety or depression, consult  

a psychologist or your GP.

THE SPOKESPERSON: Michelle Claire White, spokesperson 

for the Pagan Awareness Network, advises that when 

approaching any new spiritual group, it’s wise to use 

common sense and exercise a degree of caution. Some 

groups require initiation to progress beyond an introductory 

level, and you should be made aware of what that entails  

and of your right to give or withhold informed consent.  

You don’t have to do anything that makes you feel 

uncomfortable.  If you believe a boundary has been  

crossed, report it to the authorities.
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LAZBOY promotion

Create a cosy space for the cooler months, then sit back
and relax in your own little piece of serenity.

For more information visit lazboygallery.com.au

WINTERNOOKS

Serenity rocker
recliner in grey, $1,099;

Serenity two-seater
sofa in grey, $1,199

YOUR SERENITY STARTS NOW
There’s nothing more satisfying than transforming a small corner of your

home into a cosy winter nook, and it couldn’t be simpler. Once you’ve

found the perfect spot where you love spending time – say, a favourite

position by a large window – add a thick rug to define the area, then make

it your own with comfortable seating such as the stylish Serenity suite in

two- and three-seater options plus a rocker recliner. Add lots of cushions

and throw rugs in delicious winter knits and other snug textures, plus a

side table for a reading lamp and warm cuppa, and you’ve created a small

piece of heaven you will never want to leave.

The Serenity suite is not only comfortable, it's
stylish as well. With a square cushion design,

slender arm rests and curved back. The Serenity
is versatile enough to suit any living room.

Available in fabric or leather.

Indicative pricing only, please 
contact your local La-Z-boy 

Furniture Gallery for local pricing.
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The childrenofwar

Fourdecadesater
Operation Babylit

Flown out of war-torn

Vietnam, wrapped in

blankets and tucked into

shoeboxes, hundreds

of children arrived in

Australia in the 1970s.

Now in their forties and

fifties, four Vietnamese-

Australian women

speak with Samantha

Trenoweth about their 

painful journeys. 

I
n April 1975, more than 3000
children were airlifted out of
Vietnam. Some called it a rescue
mission, others a kidnapping.

“Vietnam was in chaos,” says
My Huong Le, who was ive when
she and her brother were bundled
into a car and sped to the airport.

“I remember looking out the back
window as we drove away. My mother
was standing in the street, screaming
and hysterically crying. I didn’t
understand the signiicance of that
moment until I’d been in Australia for
several months and realised I wasn’t
going back.”

The decade-long war was almost
over, American and Australian troops
had withdrawn, and Ho Chi Minh’s 

communist forces were approaching
the southern capital of Saigon, where 
panic had set in. My Huong and
her brother were swept up in
“Operation Babylift”, an effort to
bring Vietnamese orphans and
mixed-race children to the West and
to salvage some humanitarian spirit
from the inal days of this bloody and
unpopular war.

“Mixed-race children were being
killed by the communist government
in Cambodia and there was a fear
that the same thing would happen
in Vietnam,” My Huong explains.
“Mothers were told to put their
babies in orphanages to keep them
safe. They were told to throw away
photos, get rid of anything that linked 
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ABOVE: Many

children were

caught up in the

horrors of the

Vietnam war

and the utter

pandemonium

that followed the

US and Australian

troop withdrawal.

LEFT AND BELOW:

Tears, loneliness,

confusion and

consolation ...

orphans and

mixed-race

children were

flown out in

great haste.

them to their mixed-race children and
to Australian or American troops.”

Today, My Huong works in a
children’s centre in Vung Tau, about
100 kilometres from Ho Chi Minh
City, and is contracted by International
Social Service (ISS) Australia to conduct
birth-family searches for other
Vietnamese-Australian adoptees. She
often meets Vietnamese women who
lost children in the war.

“A lot of the babies in orphanages
weren’t orphans,” she says. “After the
war ended, the mothers went back to
get their children, but they were gone.”

The children had gone largely to
the US, Canada, France and Australia.
Television had beamed the war into
lounge rooms and inspired an
overwhelming desire to do something 
for these innocents who had been 
caught in the crossire.

By coincidence, numbers of
domestically born babies available for 

adoption were dwindling in the wake
of cultural shifts and the birth control
pill. Adoption advocates lobbied to
solve two problems at once by plucking
Vietnamese children out of poverty
and danger, and welcoming them into 
American and Australian homes. 

Aloving family
But it wasn’t that simple. The irst
“babylift” light that took off for the
US crashed in a rice paddy, killing 141
orphans, many of them infants. All 281
children on Australian planes arrived
safely but, in the chaos of their
departure, paperwork was lost and
overlooked, and approvals were rushed
through. Many children arrived
without records of their dates or places
of birth, making it almost impossible
for them ever to trace their parents, or
for their parents to trace them.

Jen Fitzpatrick arrived in Australia 
on April 7, 1975. She had a cleft 

palate, she was malnourished and tiny
for her age, which was estimated at
two-and-a-half. There was no record
of her birthdate and there were
conlicting stories about how she’d
come to the orphanage. If she wanted
to trace her biological parents, it
would be dificult. Fortunately, she
hasn’t felt driven to do that.

Jen was adopted by a couple
who had been through multiple
miscarriages and desperately wanted
a child. There was little information
about intercountry adoption but, she
says, her parents were hippies – “I
grew up in the country in a mudbrick
house” – and they muddled through
with the very best intentions.

“Sometimes I felt isolated,” she
admits. “I was the only Asian child at
school, there was racism and I knew
nothing of my language or culture, but
my parents were awesome. I knew I
was adopted and I knew I was loved.” » 
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During the last 

days of the 

Vietnam War,   

281 children  

were airlifted to 

Australia. In the 

chaos of their 

departure, 

paperwork was 

lost or overlooked 

and records lost.

As an adult, Jen 
has worked in 
adoption services 
and has seen 
irsthand that 
many of the 
children who were 
airlifted from 
Vietnam fared 
worse than she 
did. She considers 
herself lucky. 

“In principle,” 
she says, “children 
are best placed 
within their community or family,  
but that’s not always possible. In my 
case, I would probably have died on 
the street. I had a disability; I was  
a product of the war. My chances 
were very slim.”

An easy target
Emma Pham also had a disability.  
Born with microphthalmia, a 
condition which leads to blindness, 
Emma was abandoned at a Dominican 
orphanage 30 kilometres from Saigon, 
where a visiting Australian nun made 
it her mission to have her lown to 
Sydney for treatment. She arrived, 
pre-babylift, in January 1973. 

“I remember someone holding me 
and running across the tarmac in the 
rain,” she says.

Doctors realised it was too late to 
save Emma’s sight and the family  

that had been proposed as possible 
adoptees, or at least long-term foster 
carers, reneged on the deal. It was 
deemed too dangerous to return her  
to the escalating war. At four years 
old, Emma was stranded.

Emma was enrolled as a boarder  
at St Lucy’s School for the Visually 
Impaired on Sydney’s North Shore 
and, during holidays and on weekends, 
she was shunted between 13 foster 
families over 10 years. Often they 
complained Emma didn’t try to it in. 

“I got the blame always and, no 
matter how I was treated, I was 
expected to be grateful,” she says.  

At school, Emma was an easy target  
for a predatory nun. “I was 11 when 
the sexual abuse began,” she says. “I 
couldn’t avoid her because I couldn’t 
see when she was coming and she 
knew I didn’t have anyone to turn to.” 
Many years later, the nun confessed 
and the Church provided Emma with 
limited compensation. She gave 
evidence at the Royal Commission 
into Institutional Responses to Child 
Sexual Abuse. At 15, Emma met her 

inal foster 
family, a single 
mother with 
two children, 
who welcomed 
her and 
oficially 
adopted her at 
the age of 22.  
The emotional 
support was 
welcome after  
so many years 
struggling 

through life 
alone. Emma  
has suffered 
recurring bouts 
of depression 

and, after a particularly severe episode 
in her mid-forties, she was treated 
with electro-convulsive therapy. 

“It has helped,” she says. “I still 
have down times but they’re more 
manageable.” 

Emma’s dream is to study teaching 
English as a second language and “go 
back to Vietnam knowing that I have 
something to offer”.

Dr Patricia Fronek, a Senior 
Lecturer in Social Work and Human 
Services at Grifith University, says 
that stories like Emma’s reinforce “the 
need for lifelong support for adoptees,” 
especially those who were plucked 
from war zones back when intercountry 
adoption was in its infancy.

Unwanted and abandoned
Martine Bach has also struggled 
emotionally with her adoption. 
“Whenever there are bombings or 
wars in the news, it feels like a 
retraumatising of my experience,” she 
says. “I ind it a very hard topic to talk 
about. I’ve spent a lifetime coming to 
terms with it.”

Martine’s mother operated a food 
cart. Her father was an American 
soldier who ran out on her during her 
pregnancy. Her mother tried Chinese 
herbs to abort Martine and, when that 
failed, tried twice to give her away. 
Martine was eight when her mother 
sent her shopping with two strangers 
and she was delivered, later that day, 
to a Saigon orphanage.

“I was an unwanted child,” Martine 
says. She is a quietly spoken, thoughtful, 
inward-looking woman of 50 who 
now lives in South Australia.

Jen Fitzpatrick says her

adoptive Australian parents

were awesome. How she

came to be in an orphanage

(above, with a nurse) is unclear.
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My Huong Le discovered 

e truth about her birth 

mother (left) after her 

doptive mother died.  

She now lives in Vietnam.

 “When I consider the age my 
parents were and what was 
going on around them, I can 
understand why they did the 
things they did,” she says. “But 
then, somewhere inside me, I 
still have the hurt eight-year-old 
child who was abandoned, 
screaming out to be heard.” 

Martine has gone back to 
Vietnam and found her mother 
but, she says, that only conirmed 
her sense of abandonment. 

Finding her family
My Huong Le, on the other hand, has
forged a strong sense of family and 
identity back in Vietnam – all because, 
10 years after she and her brother 
were whisked away in that shiny 
white car, she found a piece of paper 
that led her home.

When My Huong and her brother 
irst arrived in Canberra from 
Vietnam, their adoptive mother 
seemed shocked to see them. In the
years that followed,
she was inexplicably
cruel, while their 
adoptive father,  
who worked 
internationally as  
an engineer, was 
physically and 
emotionally remote.

When My Huong was 15, her
adoptive mother died suddenly of a 
heart attack. Not long after, while she 
was riling through a iling cabinet, 
she came upon a bundle of letters 
from her birth mother. They explained 
everything. Her birth mother had  
been a singer in Saigon, where her 
adoptive father had been working as 
an engineer. The two had had a 
long-term affair, during which My 
Huong’s younger brother had been 
born – so her brother was actually her 
half brother. 

As the fall of Saigon loomed, his 
father had been posted back to 
Canberra and, at the eleventh hour, he 
had secured passage for both children 
on one of the last lights out of Vietnam. 

Once she knew the truth, My 
Huong was determined to ind her 
mother. There followed a “10-year 

roller-coaster ride” as letters went
back and forth between Australia and 
Vietnam. Sometimes My Huong 
received responses that she felt sure 
were from her mother, other letters 
she knew were not. Finally, at 33, My 
Huong returned to Vietnam.

Because she was ive when she left, 
My Huong had vivid memories of the 
house and the street on which she’d 
lived. “I came back with no intentions 

or expectations 
except to return to 
that house,” she 
says, and within 
two days, she had 
found it. 

“I remembered 
the alleyway so 
clearly and, when  

I walked into it, my childhood friend 
was standing there and she recognised 
me instantly. People came out of their 
houses and I was surrounded by a sea 
of activity and chatter. I had brought a 
translator and she turned to me and 
said, ‘Sit down, your mother is coming.’ 
Within 10 minutes, my mother was 
there. The last 
time I’d seen 
her, she had 
been standing 
in the street 
crying. Now 
here she was, 
crying again. 
She told me 
that, as I’d left,
I had said to
her: ‘Don’t 
worry, I’ll come
back and ind

you.’ My mother held on to 
those words all her life.”

The atermath

The jury is still out on whether 
the rush to airlift children from 
Vietnam was the best of a 
bunch of imperfect choices. 
Certainly, a more rigorous 
approach to immigration and 
adoption could have saved 
much heartache, as could  
the provision of greater 
assistance and advice to 
adoptive families and adoptees. 

Every Vietnamese child did not land in 
a perfect home. For some, like Emma, 
there was no home at all.

However, many mixed-race children 
and orphans who were left behind 
fared no better. As the Viet Cong 
moved south, orphanages were closed 
and the children of foreign soldiers 
were abandoned, bullied, beaten and 
denied education in postwar Vietnam. 
Many became homeless. They were 
referred to as “children of the enemy” 
or bui doi, “the dust of life.”

Today, My Huong lives in Vietnam 
with her two adopted sons, Daniel, 
14, and Sam, six, surrounded by 
Vietnamese family and friends. She 
considers herself neither wholly 
Australian nor Vietnamese. “I feel 
privileged to have been brought up  
in Australia,” she says, “but I think  
of Vietnam as home.” AWW

Emma Pham  Born 

with a disability that left 

her blind, Emma was sent 

to boarding school, where 

she was sexually abused. 

Martine Bach  is the 

child of an American 

soldier and Vietnamese 

mother who sent her to  

a Saigon orphanage.
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“ My mother 
held on to 

those words 
all her life.”
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ABOUT THE WRITER

Amanda Blair lives in 

Adelaide with her four 

children and a husband 

she quite likes when she 

sees him. 

“
Amanda  
is more 

interested  
in the sound
of her own 
voice than 

anyone else’s.
”

Haunted by her own school days, Amanda Blair wants to turn the dreaded  

parent-teacher night into something far more useful. Here’s how.

T
he notes came home from school 
and were plonked down on the 
kitchen bench among the 
never-ending piles of domestic 
detritus. When I plucked them 

out days later from underneath a glob of jam, 
I was delighted to read that the pleasure of 
my company was sought at the annual 
parent-teacher interviews. My stomach turned 
to a knot, recalling the dread when I handed 
my mum the same note when I was at school. 

She’d skip off to meet my teachers, illed 
with hope they were going to wax lyrically 
about how I use my potential to the fullest 
and model exemplary behaviour in the 
classroom. How I’m a natural leader, would 
probably need to leap forward a few year 
levels and that my future was so bright she 
just needed to put on her Le Specs and relax. 

Instead, Mum would return silent and 
sullen, and a few days later thrust the 
handwritten notes from the teacher under my 
nose. These notes from the teacher carried 
something that no mother (nor Tom Cruise) 
could handle – the truth.

It was the same every year: “Amanda is 
more interested in the sound of her own  
voice than anybody else’s. She is a popular 
member of class, but is easily distracted and 
can’t seem to stay focused on what I have  
to say long enough to understand what is 
required of her.”

Mum was unable to reconcile the feeli- … 
Oh, wow, did you see that? There was a pretty 
bird over there. Oh, where was I? That’s right,
I was writing a column, wasn’t I? Yes I was.

So some things don’t change, but we move
on. So have the parent-teacher interviews,
renamed “Student learning 
conversations” to relect a 
more modern approach. 
Nowadays, they’re supposed
to be a friendly chat with the
teacher, focused less on 
academia and more on “the
whole person”, which is 
great. I’ve been gunning 
for more chats in detail 
with the teacher about 

Speaking out of school

the “whole person”, but just not my whole 
person(s). I’m bored talking about my own 
kids, crikey, I’m forced to hear about their 
comings and goings every day. 

Instead, I’d love to spend my allocated 
parent-teacher time talking about the other 
kids in the class and their parents, the  
people I’m forced to fraternise with just 
because we’re in the same school zone. Just 
admit it’s true. If you could, you’d spend 
hours locked in conversation with your kid’s 
teacher inding out where the parents of the 
twins are getting all the money for a new car 
and a renovation. 

You’d want to know which kid can’t get  
rid of nits, as you’re sick of reading head-lice 
notiication messages and performing routine 
checks. You’d ask what’s the story with the 
sexy single dad with the tattoo on his ankle 
and why his marriage imploded. You’d want 
to know what’s going on with the mum  
who spends far too much time on lunchbox 
preparation and can somebody tell her it’s 
not a competition. BTW, who puts alfalfa  
and cottage cheese into a seven-year-old’s 
lunchbox? 

Speaking of lunches, why is it that the dad 
who has a body like a wine barrel on legs 
keeps feeding his kid donuts when she looks 
like a contestant on The Biggest Loser? Harsh, 
yes, true, yes. Speaking of harsh, is the redhead 
kid’s parents’ marriage in trouble because 
Mum is getting waaaaay too much work done 
on the lips and the dad just bought himself  
a diamond pinkie ring – something’s going on 
there. And, before I forget, is it true that on 
the school camp one of the dads hit on the 
principal? I swear I’d be a shoo-in for my irst 

ever A+ from the teacher as 
this is a classroom 
conversation I’d really 
concentrate on. AWW





“I felt like
people were

looking at me
like I was a
ghost. No one
was talking  

to me.”
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Sheryl Sandberg

Successful in life and

work, Facebook

executive Sheryl

Sandberg had to face

the devastating loss of

her beloved husband.

She tells Celina

Edmonds how her

experience of grief has

shaped who she is now,

and of the value of

reaching out to others

who face adversity.

S
heryl Sandberg is
mid-sentence when
her phone begins
to vibrate. “Give
me one second,”

she says. “My daughter is
FaceTiming me ... I always 
take these – so sorry.”
The second-in-charge
of Facebook explains –

“That’s one change after my husband
died, I always take my kids’ calls.”

It’s one of many changes Sheryl has
had to make since “the unimaginable”
happened. In May 2015, her husband
of 11 years Dave Goldberg – whom
she describes as her “rock” – died
suddenly at just 47. The couple was
attending a friend’s 50th birthday
celebration in Mexico.

A former Vice-President at Google
and once Chief of Staff at the US
Department of Treasury, Sheryl is hot
property. Last year, US business bible
Fortune magazine ranked the 47-year-
old number six in its list of “50 Most
Powerful Women in Business”.

Sheryl’s irst book, Lean In: Women,
Work, and the Will to Lead, published
in 2013, catapulted the Chief Operating
Oficer of Facebook to a new level, as
she amassed a Facebook following of
close to 2 million people. Four years
on and she’s has a second book,
Option B: Facing Adversity, Building
Resilience and Finding Joy, which has 
just been released in Australia.

Promoting books is nothing new for
Sheryl, but this latest offering is
different, because it’s deeply personal.

“I mean, in a million years you never
would have expected what was a
special and celebratory day for a close
friend to turn into what is one of the
worst moments of my life,” she says.

Sheryl writes in heartbreaking and
sometimes painful detail about her
husband – their life, romance and
being excited to be on an “adults-only
weekend” while her parents looked
after their children. It was Sheryl who
found Dave on the gym loor next to
a cross-training machine and started
CPR. A frantic dash to hospital only
resulted in the worst news. Sheryl was
faced with the horriic task of telling
their young children that their father
was dead. Her husband had died of
an undiagnosed heart condition.

It’s absorbing reading which anyone
who’s suffered any kind of loss can
relate to.

“Option B is for anyone who’s
facing hardship, might face hardship
or knows anyone who’s faced
hardship,” says Sheryl. “I think this
is pretty universal.”

At times Sheryl’s writing brings you
to tears. She captures the rawness of
grief, describing it as her “demanding
companion” with a “vast emptiness
that ills your heart and lungs and
restricts your ability to think or  
even breathe.” »

Sheryl’s grief was immense at the

death of her husband Dave (above

at their wedding in 2004). “I called

out at night, ‘Please come back’.”

Pay attention
to the moments

      of joy
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“I saw Dave lying on the gym loor,”
she writes. “I saw his face in the sky.
At night I called out to him, crying
into the void: Dave, I miss you. Why
did you leave me? Please come back.
I love you ...”

Thankfully, while her sadness is
often overwhelming, Sheryl’s sense
of humour also comes through. She
recounts that when she complained
about struggling to sleep, her
hairdresser put down his scissors,
reached into his bag and offered her
sleeping tablets in all shapes and
sizes – which she declined.
Sheryl complained to her father
that all the books about grief
had dreadful titles like, Death Is
of Vital Importance and Moving
to the Centre of the Bed.

Not surprisingly, the title of
Sheryl’s own book was carefully
considered. Sheryl and a friend
were discussing who could ill in
for her husband for a father-child
activity. While Sheryl lamented
she wanted Dave, her friend
comforted her, saying – “Option A
is not available. So let’s just kick
the shit out of option B.”

Sheryl’s inspiration for the book
came exactly 30 days after Dave’s 
death, the end of the Jewish
mourning period Shloshim.

“At that point it wasn’t just grief
I was facing, but real isolation,” she
says. “When I came back to work I
felt like people were looking at me –
like I was a ghost. No one was talking
to me. When I went to drop my kids
at school, it felt awkward.”

Out of “real desperation”, Sheryl
made a decision to write about how
she was feeling on Facebook.

“It helped me a tonne and I think
it helped other people,” she says.
“A friend told me she’d been driving
past my house but not coming in
because she didn’t know if I wanted
her to come in, and I needed her
support. Strangers posted to other
people – a woman posted that she had
lost one twin and was working hard
to give a surviving twin a great life.”

The overwhelming response that
Sheryl received made her realise  
“the power of sharing.”

with the research surrounding grief,
and stories of how others have relied
on resilience and recovery.

They were “incredible stories of
other people who’ve faced all kinds of
challenges,” explains Sheryl. “From
sexual assault to incarceration, and
the book talks a lot about how we
help each other recover.”

Sheryl hopes it’s useful to those
who’ve suffered tragedy. “Resources
do help – we need to do better,” she
says. “How do you help a friend?
How do you help build resilience
in your children? How do you build  

“The grief wasn’t gone but the
isolation was. People stopped asking 
me, ‘How are you?’ and started
saying, ‘How are you today?’”

Sheryl’s co-writer is friend and
author Adam Grant – a professor
and psychologist whom she leant on
after Dave’s death. Adam reassured
her that while grief was unavoidable,
“the darkness would pass” and there
were things she could do to “lessen
the anguish”. Her experience is woven

“It wasn’t just
grief I was
facing, but

real isolation.”

it in your companies? How do you
build it in your communities?”

Sheryl is a creature of Silicon Valley, 
so it’s not surprising she’s set up a
website to encourage a sharing
community. She did the same with
Lean In, which boasts an online
family of more than 1.5 million
people. In April, Sheryl launched
OptionB.org – an online community
“to help people build resilience in the
face of adversity ... because no one’s

life is perfect”. Her CEO, Mark
Zuckerberg, paid tribute to her as
“deeply inspiring.” On Facebook he
wrote – “We love you, Sheryl, and
thanks for all you do for the world.”

Those who’ve experienced loss
will be encouraged by Sheryl’s
efforts to redeine common
terminology – she rejects the
concept of “bouncing back”.

“It’s not a question of
bounce back because there is
no bounce back,” she says. “If
I could bounce backwards and
have Dave back, I would do it.”

Instead, Sheryl argues the
case for post-traumatic growth.
“We bounce forward in that we
grow. Psychologists have studied
that people can have, along with

lingering sadness, post-traumatic
growth – deeper relationships, more
meaning and greater gratitude in  
their lives.”

For Sheryl, it’s been about
rediscovering joy. “Great adversity
takes the joy away because you feel
guilty,” she explains. “How can I
smile or tell a joke when I’ve lost
Dave? People feel guilty doing the 
most basic things that make
them happy.”

Prompted by her co-author
Adam Grant, Sheryl says since
January 2016 she’s gone to bed
each night and forced herself to think
of three things she’s grateful for.

“Even in the midst of great trauma,
there’s usually – even if it’s a second
– one moment of joy: the way your 
coffee tastes, a smile from my
daughter, a hug from my son.

“I know that by paying attention to
those moments of joy, we give ourselves 
what we need to recover.” AWW

Sheryl with

Facebook CEO

Mark Zuckerberg.
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Alaina Keniger, 38
RESCUE CREW OFFICER, 

QUEENSLAND GOVERNMENT AIR

In her early twenties, Alaina Keniger 

developed a fascination for helicopters. 

This, combined with her passion for 

adventure and helping people in need, 

has led to a career in air rescue.

“I love being the first to be winched  

out of a helicopter and the last one to 

leave the ground,” she says. “You never 

know what each day will bring. It is 

like waking up to a choose-your-own-

adventure every day.” 

Her most memorable rescue was late 

last year: “We heard that there had been  

a helicopter crash and, the next thing  

I knew, I was being winched to the ground 

in a very remote area surrounded by  

a tall, thick forest canopy. 

“The crash site was on fire and there 

was a fair bit of rubble and destruction.  

I was the one who found the injured pilot 

in the aircraft. The whole crew displayed 

amazing teamwork to get him out of 

there and to medical care. When it was 

over, we were all hugging.”  
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[ High-lyers]

Once women were locked out of the

world of aviation. Stefanie Costi meets the 

trailblazers who, unwilling to stay

earthbound, reached for the skies. 

Come
fly with 

me

                                       PHOTOGRAPHY ● NICK CUBBIN
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Cassandra Moeller, 32
AEROBATIC PILOT

For Cassandra Moeller, flying is about

freedom. “When I am in my plane all by

myself, I can do whatever I want. Nobody

is telling me how to live my life or how

to fly,” says Cassandra, who works for

Qantas as an aeronautical information

analyst, and has been an aerobatic pilot 

for nearly 10 years. “It is the perfect 

solitude up there in the sky.”

Ironically, Cassandra used to get sick as

a child on aeroplanes, but she now enjoys

doing complex rolls, spins and loops in

planes purely for fun – and has won 

Victoria, SA and Queensland state

Australian Aerobatic Club competitions.

The craziest thing Cassandra has

ever done in a plane is “learn how to

do aerobatics while being upside down.  

And at diferent altitudes.

“I love the challenge that comes

with flying the perfect manoeuvre

and the fact that perfection is totally

unattainable,” she says. “I have never 

flown anything that I have been

completely happy with, so that is what

constantly keeps me coming back.

“If I win, I want to win by more.” 

“In my
plane all by
myself, I can
do whatever  

I want.”
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Captain Deborah 
Lawrie, 64
AUSTRALIA’S FIRST FEMALE 

COMMERCIAL PILOT

From 1976, Deborah applied several  

times to pilot planes with the now-

defunct Ansett Australia, but she was 

always rejected for being a woman. She 

fought all the way to the Victorian Equal 

Opportunity Board after Ansett claimed 

women’s menstrual cycles made them 

unsuitable to be pilots, and that 

pregnancy would jeopardise safety  

and cost the company money.

Deborah ultimately won the right to  

fly, and took the cockpit of her first 

commercial flight in 1980, as an Ansett 

co-pilot from Alice Springs to Darwin.

It all began when she was 16 and her 

father – a hobby pilot – gave her two 

flying lessons and said that it was up  

to her from there. Even after the battle  

with Ansett, Deborah struggled to earn 

respect as a woman in what is, still today, 

a male-dominated profession. 

“Men were suspicious of women  

flying,” says Deborah, who is now  

a check and training captain for Tigerair. 

“They didn’t think we were good enough 

to do the job, so flying with diferent men 

every day and having to prove myself 

each time was dificult. The fact that I am 

now respected for what I do by my 

colleagues is endorsement for me that 

I have done well in my career.”

And she’s paved the way for others.

“To know that I have helped and 

mentored women into a career that  

I love is a very special feeling,” she adds.
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Wing Commander 
Linda Corbould, 54
FIRST FEMALE COMMANDER OF  

AN RAAF OPERATIONAL FLYING 

SQUADRON 

Amazingly, women have only been 

allowed in combat zones since the 1990s, 

and, true to form, Linda Corbould was 

one of those leading the charge. From 

2003 to 2008, she regularly risked her  

life to fly massive C-17 Globemaster III  

and C-130 Hercules aircraft into war-torn 

Iraq and Afghanistan.

Linda wanted to be a pilot in the Royal 

Australian Air Force (RAAF) since she was 

11. “I saw the RAAF roulette display team 

fly at a regatta in Launceston,” she says.  

“I was so inspired and decided that was 

what I wanted to do as a career.”

But in the early 1980s, when Linda 

eventually joined the RAAF as an 

18-year-old, women were unable to 

become pilots. So she bided her time, 

serving as an air trafic controller until 

1989, when she eventually had the 

opportunity to train as a pilot. 

After graduating from the pilot course, 

she became the third Australian female to 

obtain her RAAF wings and rose up the 

ranks to serve as a commanding oficer 

of No 36 Squadron, becoming the first 

female flying unit commander for the 

RAAF. “They were the proudest moments 

of my life,” she says.

Flying into Iraq and Afghanistan “was  

a very exciting, but apprehensive, time 

for me,” she says. “Even though the hairs 

on the back of my neck were standing up 

with the thought that people could be 

down there trying to shoot me, it was 

very rewarding to be able to make a 

diference in the lives of others by 

providing them with humanitarian aid 

and supplies. The comradeship and 

mateship of flying with a crew in 

circumstances like that is unsurpassed.”

Linda, now a reservist in the RAAF,  

has never regretted her 30-year career. 

“My mantra is not to be ordinary but 

extraordinary. I do what I love,” she says. 

“I am sure people think we march 

around all day, but the truth is we give 

real-world, real-time support and only 

march when appropriate.” AWW

“The hairs on 
the back of my 

neck were 
standing up.”
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changing
theworld

How our
winners are

The Australian Women’s Weekly Qantas
Women of the Future Awards has helped
exceptional young women from all over
Australia with projects that transform the
lives of others. Now in its fifth year, the
awards have granted more than $500,000
in flights and bursaries to these amazing
causes. We checked in with some previous 
winners, to see where they are now.

2016 JUDGES’ CHOICE

WINNER:

Georgia Richards,
22, chronic pain 
scientist and
researcher.
Georgia is on a mission
to improve the quality of
life of those who live and
suffer with chronic pain,

particularly Australian military veterans. “I was
amazed at the number of people living with
chronic pain, one in ive Australians, and the
suffering it brought to their lives, not to mention
the $35 billion per annum it costs our economy,”
says Georgia. Since winning in 2016, Georgia has

presented at the 16th World Congress on
Pain conference in Japan, has been chosen
to be a keynote speaker at The University of
Queensland’s annual Young Scholars Program,
and invited to be a participant in the World
Science Festival in Brisbane in 2017. She was
also accepted into a PhD course at the University
of Oxford which begins in September.

“I really couldn’t have made this happen without
the support of the Award,” says Georgia. “I had
the funds to do a trainee program at Oxford, and
was able to have face-to-face interviews with the
professors, which I wouldn’t have been able to
do otherwise.” Georgia has also been offered a
place at St Edmund Hall, one of the oldest, most
prestigious colleges at the University of Oxford. 

Left: Georgia

receiving her

Bachelor of

Science

(Biomedical

Science) from

The University

of Queensland.

Thanks to her

win, Georgia

has been able to

travel to the UK

to complete a

trainee program

at the University

of Oxford, where

she will complete 

her PhD. 
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[ Scholarships ]

2015 JUDGES’ CHOICE CO-WINNER:

MaritaCheng, 28, roboticsengineer.
Born in Cairns, Marita grew up in Housing
Commission, with her brother and single parent
mother. A mechanical engineer who develops
robots to improve the lives of others, Marita’s
company, aubot, began by creating robotic arms
for people with limited mobility. Her second
invention, Teleroo, was a video telephone to
assist people connect with others.

After being awarded a NASA scholarship in
2015, Marita and her team created Aipoly, an
app that recognises objects in real time and then
relays them to people who are visually impaired
via a smartphone. “We made a brain controlled
robot, which was released this year,” Marita tells
TheWeekly. Her robot, Teleport, incorporates
a headset which, together with functions that are
brain controlled, can “transport” its users, giving
them the experience of being somewhere else.“You
can literally be in two places at once,” Marita says. 

“The scholarship meant that I could travel
all over the world to meet suppliers, attend
conferences, and learn about the industry.
The travel bursary meant that I could develop
my robots a lot quicker. Things that would have
taken me seven months only took a day because  
I was in the same room as my suppliers.”

2015 JUDGES’ CHOICE

CO-WINNER:

GenevieveClay-
Smith, 29,CEOof
BusStopFilms,
inclusive
ilmmaker.

Genevieve was a teenager
when she spent 18 months
as a trainee ilmmaker on
a documentary for Down Syndrome NSW.
Through this she met Gerard O’Dwyer, a man
with Down syndrome who wanted to be an actor.
They went on to make a ilm,Be My Brother,
which won the short ilm festival Tropfest in 2009.
This convinced Genevieve to start Bus Stop Films,
a not-for-proit dedicated to helping people with
a disability be involved in the ilm industry.

Today, Bus Stop Films has a partnership with
the Australian Film, Television and Radio School
(AFTRS) making the institution accessible to
people with an intellectual disability. After an
executive from Panavision Australia read about 
Bus Stop Films in TheWeekly, the company
provided students with top-of-the-range
equipment. “The Qantas lights also allowed
students to attend international events and
festivals, and assisted us with bringing Jamie
Brewer, an actress with Down syndrome and
star of TV’s American Horror Story, to
Australia,” says Genevieve. Many of Bus Stop’s
ilms also appeared on Qantas in-light material,
creating a wider audience for the company and 
their incredible projects. 

Above, left: Marita

with her robot,

Teleport. Left:

with Prime

Minister Malcolm

Turnbull. Above,

right: Genevieve

on-set with

American actress

Jamie Brewer.

Right: Students

of Bus Stop Films.

“The
travel
bursary
meant
I could
develop
my
robots
quicker.”
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2014 JUDGES’ 

CHOICE 

WINNER:

Laura 
O’Reilly, 31, 
Sydney, 
CEO of 
Fighting 
Chance, 
a not-for-
proit for young adults with 
disabilities.
In 2011, Laura and her brother, Jordan, wanted  
a better future for their younger brother, Shane, 
who had cerebral palsy. They believed Shane 
should experience the things most of us take for 
granted: being part of a community, and working 
and living independently. 

Since launching their organisation, Fighting 
Chance, Laura has raised more than $1 million 
and established a number of programs and social 
enterprises for young adults with a disability in 
Sydney. Winning in 2014 has made a huge 
difference to what Laura has been able to achieve. 
“We’ve grown signiicantly, expanding from one 
base to four,” says Laura. These four “hubs” are 
in Sydney, but Laura is hoping to grow Fighting 
Chance across NSW, and nationally. “Originally, it 
was supporting about 60 people, now its 200.

“We hope to be at capacity by the end of 2017,” 
says Laura. The Qantas bursaries allow Laura and 
her team to ly to Melbourne and Brisbane to lay 
the groundwork to open there. “The major thing 
with winning was the awareness and legitimacy  
it gave Fighting Chance. Women of the Future is 
prestigious; it’s a great accolade.”

2013 JUDGES’  

CHOICE WINNER: 

Susanna Matters, 
29, Goods for Girls, 
providing sanitary 
products to girls  
in Kenya.
When school teacher 
Susanna irst visited 
Muhaka in Kenya to teach 
in village schools, she wondered why so many of 
her female students were missing classes. “They 
had no sanitary pads to use when they had their 
period,” says Susanna. In Kenya, women and girls 
in rural areas use rags, old mattresses, grass and 
even cow dung. Rates of infection are high.

Understanding the link between education  
and breaking the poverty cycle, Susanna started 
Goods for Girls, training girls to make safe, 
environmentally-friendly pads. The charity not 
only teaches women to make re-washable sanitary 
pads, it also undertakes hygiene training and 
distributes the sanitary pads. Since the project 
started school attendance has soared, with a  
44 per cent increase.

“We inished in Muhaka in 2015,” says Susanna. 
“We left our equipment there so young women 
may continue to sew sanitary pads and other 
goods to sell. These women become breadwinners 
and role models.” Goods for Girls is currently 
building a female toilet at the Ethi Primary School, 
another important factor in girls’ education. AWW

People’s 
Choice 
Winners  
● 2016  
Lauren Rowe, 
27, NSW.  
Organ transplant 

advocate and 

cystic fibrosis 

suferer, double 

lung transplant 

recipient. Creator 

of Gifted Life, 

workshops and 

empowerment 

days for organ 

recipients.

● 2015  
Rowena 
Gilbett, 28, 
NSW.  
Founder, Strong 

Girl Fitness and 

Built Strong,  

after-school 

programs which 

encourages 

girls and boys in 

regional areas 

to be physically 

active.

● 2014 
Annabelle 
Chauncy, 31, 
NSW. 
Founding director 

and CEO of 

School For Life 

Foundation, 

empowering 

communities in 

rural Uganda to 

help themselves 

and create 

their own 

opportunities.

● 2013 India 
McGuigan,  
22, Qld.  
Diagnosed  

with cancer  

and given just 

four years to live 

in 2011, India is 

studying medicine 

at the University 

of Queensland, 

and has raised 

over $5000 for 

Make-A-Wish 

Australia and 

CanTeen. Above: Susanna (on left) on a hike with some of her 

students. Her project saw school attendance soar.

Students making reusable  

sanitary pads, called “chapatis”.

Laura and her  

brother, Jordan.
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THE PRIZES

Three winners receive:

● Judges’ Choice: voted by our panel

of experts – $25,000 plus a $25,000 

Qantas travel bursary.

● Judges’ Special Mention: voted by

our panel of experts – $12,500 plus  

a $12,500 Qantas travel bursary.

● People’s Choice: voted by our

readers – $12,500 plus a $12,500 

Qantas travel bursary.

All three winners will receive a year’s 

Qantas Club membership. 

Women
of theFuture?

TERMS AND CONDITIONS: The Nomination Stage commences on April 20, 2017 and closes on June 30, 2017 at 11.59pm (AEST). The competition is only open
to female Australian residents aged between 18 and 34 years of age, as at April 20, 2017. To be eligible, entrants must be available to travel to Sydney, NSW, to
participate in an interview between July 7, 2017 and July 19, 2017 and must be available to travel to Sydney on October 4, 2017. One entry is permitted per person.
The photograph submitted must be a current photograph of the entrant that is no older than six months. See the full terms and conditions for photograph and
entry requirements. This is a game of skill, not chance. There are three stages of the competition as follows: (a) “The Nomination Stage”; (b) “Round 1”, where the
finalists will be determined – judging will commence on July 3, 2017; and (c) “Round 2”, where the winners will be determined. For full terms and conditions, go to 

nowtolove.com.au/womenofthefuture. See page 206 for Bauer Media’s Privacy Notice. The Promoter is Bauer Media Pty Ltd, ABN 18 053 273 546. 

: sa k nson w th the 2016 finalists (from left) People’s Choice winner Lauren Rowe,

Stephanie Lorenzo, Judges’ Choice winner Georgia Richards, ShanShan Wang, Rashida

Khan, Khadija Gbla and Stephanie Fynn. ABOVE: Awards Patron Dame Quentin Bryce.

Do you know a young
woman who is helping
make the world a bette
place? She could be on
of three winners sharin
a prize pool worth more  
than $100,000.

Are you our

I
f ever a competition highlights
what a tremendous impact
young Australian women have
on the world today, this is it.
Previous winners’ projects have

ranged from distributing sanitary pads
to women in remote parts of Kenya to
a world-irst program helping people
with intellectual disabilities produce
ilms. Keep the good news coming –
enter our 2017 awards program. In
response to readers’ requests, the
awards, now in their ifth year, are
open to entrants up to the age of 34.

HOW TO ENTER

Any Australian woman aged 18 to 34,

and who has a great idea, business or

charity that is transforming the lives of

others, is encouraged to enter. Go to

nowtolove.com.au/womenofthefuture, 

tell us in 100 words or less about

yourself and answer how you would

use the prize to achieve your dreams

and benefit others. Entries close June

30, 2017. The 10 finalists will be invited

to Sydney (flights and accommodation 

included) for the grand finale.

Enterour

2017

awards

NOW



At home  I was controlled 
and

 bullied.
”

At work  I was  “

One of Australia’s most high-profile women and a mum-of-four is among 

millions of victims of bullying and psychological abuse in marriage. Now, for the 

first time, the woman – who must remain anonymous – talks to Juliet Rieden 

about her 12 years of fear and humiliation. On legal advice we were told we 

couldn't name her, but were determined to bring you this story.
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[ Exclusive ]

A
s a woman who thrived in a very 
masculine world, shattering glass 
ceilings en route, it comes as quite  
a shock to hear that the gentle, 
warm and today rather nervous and 

emotional Australian success story sitting opposite 
me in a Sydney cafe suffered 12 excruciating 
years of psychological domestic violence from a 
controlling, possessive husband. 

“I’ve tried to pinpoint when it [the abuse] 
started,” she says quietly. “Because it all began 
ine and happy. I think it was after the birth of  
my last, my fourth baby, that things changed.”

She was working shifts as a healthcare 
professional, coming home to look after four 
children. “My experience is pretty typical, from 
what I’ve read. It’s about power, about exerting 
power over another individual. I never got to the 
bottom of whatever it was that drove my husband 
to exert that power. I was the main breadwinner 
in the relationship; so I don’t know if it was a 
feeling of having to get power somewhere over me.

“First of all – again this is typical – it was all 
about isolation. The irst thing is they isolate you 
from your family, from your friends. There’s very 
much control over your social set and your 
social scene. My family was not allowed 
into my house. They would be made very 
unwelcome, as were my friends.”

It’s hard to comprehend how  
this smart, dynamic woman was reduced 
to a life of crippling fear; but as she relives 
those days it’s clear she was very scared 
indeed. Those close to her were concerned, she 
says, but “they also thought that I was complicit,  
I think … and so it caused tension with my sisters.”

Her older sister, who lived nearby, recalls how 
upsetting it was for the extended family – parents, 
siblings, nephews and nieces – to be suddenly cut 
from her sister’s life. “We were offended and 
perplexed, of course, but we tried not to make it 
more dificult for her. We were so sorry for her.”

Now in her 50s and in a new relationship, the 
victim doesn’t know why she didn’t tell her family 
the full story of what was going on behind closed 
doors at home. I suspect it was a combination of 
shame, embarrassment and wanting to pretend 
this wasn’t really happening at all. 

“I had children; you want their life to be as 
happy as possible, so you try to make it happy,” 
she explains. “There was a punishment regime 
that would occur if I did see my family or went 
out with friends. There would be three weeks of 
anger and silence and I used to get sick in my 
stomach, having to go home every night knowing 
I would face this anger and silence. The whole 
treatment would be [aimed] at all of us. I’d try to 

make merry for the kids, saying ‘everything’s ine, 
Dad’s a bit cranky’, and that was always dificult.

“He never was physically harmful and when 
things were okay he was attentive. But if there was 
an issue – and it usually involved me wanting to 
break out of that very tightly controlled regime 
– this punishment would happen.”

“I was never that comfortable with him because 
his mood was so changeable,” says a close friend 
who was one of those permitted to visit. “I’ve got 
vivid memories of sitting at the kitchen bench and 
we’d be having a chat and he’d walk in and say 
‘hi, how are you?’ to me and ignore his wife. She 
always brushed it off and we never really talked 
about it. But it was awful.”

Every now and then she’d summon the courage 
to broach the subject with friends, but she says it 
always backired and she would end up blaming 
herself. “I’d say, ‘Something’s not right, this is not a 
good thing’. But people would say, ‘Oh, but he’s so 
wonderful, he does this, he does that, how can you 
complain?’ And I would think, ‘Yes, how can I?’”

Soon every day became torment. “It makes you 
feel anxious all the time, like you are walking  
on eggshells. You start to lie to avoid things 

happening.” Emotionally, she was falling 
apart. “You don’t like yourself because 
of the lying. You stop seeing people you 
love and need, you miss them, so you 
get sad and depressed. If I did go out 
with friends I’d get phone calls every  
15 minutes: ‘Where are you, when are 
you coming back?’ So you just don’t do 

it because it’s so embarrassing.” 
“If she deied him he’d make her suffer,” says 

another friend who was a witness to the abuse. 
“I’d go there and he’d be brooding. He wouldn’t 
talk to her. If she did things he didn’t like, he 
dismissed her. Of course she was upset and the 
children were very upset. He’d manipulate and  
be mean to them as well. And all the time they’d 
be trying to please him.”

The strength to leave
Leaving home seemed to be the only thing to do 
and one night she cracked. “I was very brave and 
packed up and went to my sister, with the kids, in 
Sydney. That was really hard. He felt it, too, and 
he promised he would try and go and get help. 
And he did for a while. Then he just slipped back. 
He got more and more jealous and possessive. But 
you stay for the kids. You want the kids to have 
their dad around them.” 

Slowly her friends began to realise how much 
torment she was in. “Some of my lovely, closest 
friends used to try to help and when I inally did 
make the break, they were the ones who were » 

“ You stop 
seeing people 
you love and 

need.”
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there, and of course my beautiful sisters and
brothers. They just came back in a minute.”

“We were delighted, elated,” says her sister. “We
just all wondered how it took her so long. I think
it’s psychologically devastating what he put her
through and she’s done very well to come through 
it. And he tried it [bullying] with the kids
afterwards as well. He is a manipulative, self-
obsessed control freak. He’s passive aggressive so
would feign the victim. She stayed for the kids and
it was terribly traumatic for her.”

She experienced her “light bulb” moment when
she sought out a counsellor. “I got more and more 
conident in my work and I think
I developed as an adult. I think
I grew up, too. It was hard because
one part of you is strong and
makes decisions and is in a senior
position, and then I’d go home and
I’m relegated to being controlled 
and bullied.

“I remember going to a
counsellor and the counsellor
just saying: ‘I don’t think this
relationship is healthy for you or
the kids, and we should talk about
separation.’ That was the light
bulb for me … that I could do this,
I could actually do it … and I did!

“My biggest fear now is that my
children watched what we went
through and that they think that is
normal. That really worries me.”

Though relieved to be escaping,
she soon discovered going it alone
was tough too. “I had to hide
money to get a bond and I had
to ind somewhere. I had to leave
my whole house.

“Financially it’s very dificult to
set yourself up independently of a
partner. I was lucky, I had a good
job and an income. But there’s a lot of shame
about it, explaining to friends why you’re doing it.
How am I going to tell the kids, how do I tell the
school? The emotional strain is just enormous.”

The innocentvictims

Leaving was a great irst step but the ensuing
marriage break-up was tortuous. Her husband
involved the courts, making wild and erroneous
claims that she was the abuser, not him, and
custody of the kids became a battleground as he
continually tried to prevent them from seeing their 
maternal cousins, aunts and uncles.

“It was terrible. For a while the kids spent a
week with their father and a week with me.”

But with his wife not there, the children faced
his ire. “When her nephew was dying of cancer,
he had the kids that weekend. They begged him
to let them go and spend time with their cousin
who was dying and he wouldn’t let those kids
go,” recalls another friend and witness.

“That was the sort of person he was. He was
just horrible. He wasn’t only abusing her, he
was abusing his children.”

As the incidents compounded, the children’s
relationship with their father also broke down.
He didn’t attend his daughter’s wedding a couple
of years ago. “He was so angry with me and now

he doesn’t speak to them at all.
That’s his choice – he’s cut them
out of his life. But I think they’re
very sad and I’m sad about that,”
says their mother.

But leaving was deinitely the
only option. “I think she’s freer,”
says the friend, who took her in
after she left the marital home. “I
think she’s relaxed in her own skin
more. She’s not as tense. I think she 
was always on her guard.”

At the time – 12 years ago –
emotional and psychological abuse
was not seen as domestic violence
but now it’s fully recognised as
such. “I liken it to when you’re in
the water and it’s cold and then it
gets tepid and inally it’s boiling
and the person doesn’t realise,”
says the victim’s close friend. “I do
consider it domestic violence. Even
the way I reacted as a friend trying
to not make waves, that was
wrong. He always tried to make
her out to be dumb, pufing
himself up and diminishing her so
he looked better.”

The couple divorced a year or so
after she left the marital home. When TheWeekly
spoke to her husband for this story, he recounted
totally different memories of his relationship,
saying they had a “very happy marriage” and he
was the one who suffered abuse before, through
lawyers, he tried to prevent us from publishing the
story. Despite numerous witnesses refuting his
claims, we have been forced to report this story
anonymously to avoid legal issues.

There are women in situations of psychological
terror all over Australia and this is now recognised 
as domestic abuse. AWW  

If you or someone you know is sufering from

domestic abuse, call 1800RESPECT on 1800 737 732.

“ My children
watched what we
went through.”



Mature themes,
sex scene and
course language

AND



We’ve rounded

up the best

new-season

coats to keep

you snug and

stylish all winter.

PHOTOGRAPHY

● KRISTINA SOLJO

 STYLING ● MATTIE CRONAN

Next.com.au

coat, 6-20, $147.

Trenery coat (worn

underneath), XXS-XXL,

$499. Witchery cami,

XXS-XL, $34.95.

Country Road pants,

4-14, $179.
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[ Fashion ]

H&Mcoat, 6-14,

$169. Witchery top,

XXS-XL, $129.95.

Fella Hamilton

pants, 6-22, $79.
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OPPOSITE PAGE

TOP LEFT: David Lawrence

coat, 8-16, $699. Mesop

roll-neck top, 8-14, $139.

COS skirt, 6-12, $150. ASOS.

com.au earrings, $24. Next.

com.au shoes, 3.5-9, $62.

TOP RIGHT: Mesop coat,

8-14, $349. Feathers top,

XS-XXL, $99.99. Finders

Keepers skirt, XXS–XL,

$159.95. ASOS.com.au

earrings, $22.

BOTTOM LEFT: Country

Road coat, XXS-XL, $449.

Paddo To Palmy maxi

dress, 0-3, $258. Sussan

pullover, 8-18, $69.96.

David Lawrence boots,

36-41, $269. Next.com.au

bag, $44.

BOTTOM RIGHT: David

Lawrence coat, 8-16, $699.

Fella Hamilton pants, 6-22,

$79. Reliquia earrings, $120.

Marcs scarf, $99.95. Nude 

heels, 36-41, $159.95.

Cooper St coat,

6-16, $189.95. Witchery

top, 4-16, $199.95.

Trelise Cooper pants,

6-16, $399. Reliqua

earrings, $120. 
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Witchery coat, 4-16,

$449.95. Fella Hamilton 

sweater, 6-22, $99.

Christie Nicolaides 

earrings, $269.



A TRUE LEGEND
Joy Bell got her break in 

The Australian Women’s 

Weekly fashion pages  

in the 1980s under iconic 

Fashion Director Maggie 

Tabberer – but before long 

she was trying her luck  

in New York, and gracing 

the pages of US Vogue.

And so Joy became one of 

our first true supermodels, 

quickly breaking into 

acting as Ms Caroline  

the Vixen on the NBC  

soap Another World.

“Everything we tried 

looked amazing on her 

and she didn’t miss a

beat wearing these

heavy coats on

hottest summe

Sydney,” says o

Director, Mattie

Though Joy stil

New York, now,

60, she’s hopin

spend more tim

Victoria’s Morn

Peninsula, whe

grew up.

Fella Hamilton coat,  

8-20, $399. Trelise Cooper 

shirt, S-XL $349. Fella 

Hamilton sweater, $125, 

pants, $149, both 6-20, 

and scarf, $49. Swarovski 

earrings, $399. Lack of 

Colour hat, $89.

All prices are  

approximate. Items 

available only onine  

where websites  

are quoted.
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Fun fabulous

Editor’s 
extras 
SMART 

ADDITIONS 
TO YOUR 
OUTFIT

Sequins & sheepskin Pleather & brocade

& 

Levi’s jacket, 

XS-XL, $189.95.

Sambag tote, $160.

Witchery skirt, 

4-16, $299.

Superga shoes, 

35-42, $149.95.

Zara jacket,  

XS-L, $89.95.  

Asos.com/au knit, 

4-18, $45.99.  

Zara dress  

(worn as skirt),  

XS-M, $89.95.  

COS bag, $215.  

Sol Sana boots,  

35-42, $239.

From let to right: 

Elliatt top, XS-XL, 

$119.95.

The Daily Edited 

pouch, $99.95.

Spell & The 

Gypsy Collective 

cami, $259.
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[ Workshop ]

This winter it’s all about great touchy-feely

fabrics. Bianca Lane mixes and matches them

to create fun, stylish looks for every occasion.

Editor’s 
extras 
SMART 

ADDITIONS 
TO YOUR 
OUTFIT

Faux fur & lurex Devoré & wool

textures

Boohoo.com coat, 

8-10, $120.

Helen Kaminski 

scarf, $150.

Veronika Maine 

lurex knit, S-L, $119.

MRP.com cropped 

jeans, 24-32, 

$29.99.

Wittner pumps, 

35-41, $199.95.

Mesop top,  

6-14, $149, and 

blouse, 6-14, $169.

H&M tote, $139.

Oskar skirt, 6-14, 

$129.99.

Colette by Colette 

Hayman earrings, 

$14.99.

Zara heels,  

36-41, $89.95.

From let to right: 

Red Herring gilet, 

6-18, $69.95, 

harrisscarfe.com.au.

Missguidedau.com 

boots, 5-9, $88.95.

Zara jacket, XS-XL, 

$89.95.

Devoré  
is patterned 

velvet.
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Editor’s
extras
SMART

ADDITIONS
TOYOUR
OUTFIT

Velvet& shine Satin& tweed

Hansen & Gretel

jacket, 0-4, $349.

Witchery top,

XXS-XL, $99.95.

H&M pants, 4-18,

$39.99.

Skin Footwear

slides, 37-41, $159.95.

Colette by Colette

Hayman bag,

$49.99.

Forever New

jacket, 4-18, $129.99.

Bodenclothing. 

com.au skirt, 6-22, 

$120.

Sambag sneakers, 

36-41, $150.

Henry London  

watch, $249.

STYLE  
TIP 

Texture is an easy way to add an element of luxury 
to your outfit. Be sure to balance your silhouette by 
pairing bulky knits with tailored separates.

From let to right: 

Lilya vest,  

XS-L, $179.

Zara coat,  

XS-XL, $139.

Forever New 

clutch, $44.95.





[ Fashion news ]
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Don’t miss

With Style Director Mattie Cronan.

Style iles

New R. M. Williams Creative Director Jeremy Hershan

has cherished his R. M. boots for 10 years, so it wasn’t

hard for the label to lure him back from London. His

irst collection, Autumn Winter

’17 (let), is “going back to the

heart of the brand’s DNA,” he

says. You’ll see the colours of

the Aussie landscape and great

attention to detail.

Ready for lit-of
Sass & Bide returns

to the Aussie runway,

after a lengthy 14-year

absence. You’ll see it

showcase its Resort

’18 collection at

the Mercedes-

Benz Fashion

Week in Sydney,

May 14-20. Visit

mbfashionweek.

com.au.

R. M. Williams

Adelaide suede

boots, 35-42,

$595, Dressage

blazer, 8-16, $449.

Visit rmwilliams.

com.au.

SOFT  
& STYLISH 
Cashmere

We’re loving Boden’s cosy cashmere  
cardies in so many shapes, and colours 

of the rainbow.
Boden cashmere 

cardigans,

12-22, $180,

bodenclothing.

com.au.

Activewear label Fabletics  
has extended its size range to 
3X. “Our mission is to support  

all women on their journey  
to a healthy lifestyle,”  

says co-founder, actress Kate 
Hudson (below, centre). 

Trend: velvet 

It’s time to embrace 

velvet again! (I have, 

with two pairs of high 

heels and a bag added 

to my collection – I just 

love its luxe feel.)

Labels like Bianca 

Spender (left), Carla 

Zampatti, and Country 

Road have all taken their 

cues from this luscious 

winter fabric. If you want 

just a hint, use a velvet 

belt or choker to  

layer your look.

Country 

Road

Crop top, 

XXS-3X, 

$29.95.

Leggings,  

XXS-3X,

$49.95,

fabletics.com.

Country  

Road

Carla 

Zampatti

TO THE MAXX US-owned discount chain TK Maxx 

has arrived, with 35 stores throughout NSW, Vic and Qld. 

Styles change weekly, so don’t miss out. Visit tkmaxx.com.au.



ZIERA promotion

JOURNEY
For TV’s Catriona Rowntree, the Flex shoe
range, with its high-performance footbed
and new comfort technology, gives her
the ultimate fit and support she needs
to keep moving through her busy day.

To see the Flex range and shop online, visit zierashoes.com.

SOFT TOUCH
The lining and socking are made
from woven athleisure fabric that
wicks away moisture.

SOFT PILLOW
The footbed with soft pads under
heel and forepart provides softness
and bounce back cushioning.

SOFT STEP
You’ll feel comfortable all day with
heel cupping and arch support.

STABILISING CRADLE
Gives support to prevent your
foot from rocking.

T
I G D

S

P
O

Soft

Umbria in Black, $149.95.

Flex
by



Sultry beauty

Penélope is a fan

of the smokey eye.

The first step

before applying

make-up to

mature skin is

a good quality

moisturiser and

primer. It will

keep the skin

hydrated and

create a smooth

canvas for

your base. 

BEAUTY
TOP TIP
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[ Beauty ]

Fabulous

F
or decades the cosmetics 
industry primarily focused 
on younger women, 
targeting new make-up 
launches to those in their 

20s and 30s. Thankfully, the best 
beauty brands have woken up to the 
potential of the fabulous 40-pluses, 
and are investing in specialty 
products. And since this demographic 
is both savvy and experienced in 

make-up application, the products 
need to be effective and beautiful  
to be successful.

Update your look 
The Weekly receives many comments 
from grown up women who want to 
enhance their natural features without 
an overly made-up look. 

As we get older, our make-up  
tends to change to suit our skin and 

lifestyle. Some of us are reluctant to 
try a new bright lipstick because  
we don’t think it will work for us; 
others are overwhelmed by the 
number of colours and shades on  
the market. The good news is you’re 
not alone. 

With these great tips and tricks 
from make-up artist Nicola Johnson, 
looking great over 40 has never been 
easier. 

You can look and feel beautiful over 40 with some amazing new 

products and our top make-up tricks, writes Sheree Mutton.

Penélope Cruz, 40s
With her Spanish background, Penélope likes 

to make the most of her sultry vibe on the red 

carpet with smoky eyes. Penélope, 43, creates 

a dramatic eye look that works well for her 

skin tone. “When opting for smokey eyes,  

it’s always best to work on the eyes irst, 

as you may get ‘fall-out’ from the darker 

eyeshadows,” advises Nicola. “This can ruin 

your foundation.” To begin to recreate this 

look, use a sot eyeliner to line the upper  

and lower lash lines. “You can blend this with 

a brush or cotton bud,” says Nicola. “Apply the 

darkest eyeshadow shade to the outer corner 

of the eyes. Aubergine shades are perfect for 

this. Then trace back over your eyeliner and 

apply a volumising mascara to create fuller, 

thicker lashes.” Fill in sparse brows and 

choose a long-wearing foundation with 

medium coverage. Nicola also recommends 

subtle contouring for the cheeks. “If you are 

fair-skinned, go for a sot taupe bronzer and 

more of an apricot or peach blush,” she adds.

Get the look:  1. Lancôme Teint Idole Ultra Wear, $57. 2. Elizabeth  

Arden Statement Brow, $32. 3. Napoleon Perdis Miss Jean Lipstick in MJ4, $38. 

4. Clinique Blushing Blush Powder Blush in Innocent Peach, $49. 5. Rimmel 

London Volume Shake Mascara, $18.95. 6. Revlon ColorStay Liquid Eye Pen 

Ball Point in Blackest Black, $25.95. 
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Elle Macpherson, 50s
The Australian beauty maintains an efortless, bronzed 

goddess look, even at the age of 53. “It’s the dewy and 

barely-there look,” says Nicola. “Elle’s skin always looks 

phenomenal, super-healthy, vibrant and hydrated. To 

recreate this look, use a tinted moisturiser or a BB cream 

for a sheer dewy coverage. For extra glam, add gold or 

bronze to the eyelids using a sot lufy brush. If you’re  

fair, opt for a lighter gold shade; those with darker skin  

can go for the bronze and copper colours.” Dust over  

a bronzer and add shine on the high points of the face,  

such as cheekbones and bridge of the nose, with a  

cream highlighter. To inish the look of, Nicola suggests  

a nude colour for the lips. “Nude glossy lips are perfect  

for this understated but pretty look,” she says.

Get the look:
1. Rimmel London BB 

Cream Beauty Balm SPF15, 

30ml, $13.95. 2. Lanolips 

Tinted Balm SPF 30 in 

Perfect Nude, 12.5g, $14.95. 

3. Guerlain Terracotta 

Collector Ultra Shine, $96. 

Christie Brinkley, 60s
Christie looks polished and sophisticated. Now 63, the 

model’s look is about sot contouring and even skin tone. 

“As we age, our complexion fades so a fuller coverage 

foundation is a good option,” explains Nicola. A foundation 

with SPF will prevent more sun damage like wrinkles and 

dark spots. “Peachy tones are great for cheeks as pinks can 

make skin look sallow,” says Nicola. Earthy eyeshadow 

tones keep it pretty and feminine. “The rest of the make-up 

is natural so wear a bright lipstick,” says Nicola. “This 

creates drama or a glam look like Christie. Blonde and fair 

women should go for blue or pink-based reds, while olive 

skin tones suit true reds. Dark skin looks great with a red 

with orange undertones or deep pink reds.” Alternatively,  

a dusty rose lipstick can work for an everyday look. 

Get the look:
1. jane iredale 

PurePressed Eye 

Shadow Triple in 

Pink Quartz, $53. 

2. Giorgio Armani 

Power Fabric 

Longwear High 

Cover Foundation 

SPF25, 30ml, $99.  

3. Tom Ford Sheer 

Cheek Duo in 

Paradise Lust, $123. 

4. Max Factor 

Marilyn Monroe 

Lipstick, $20.95.

2

1

3

2

1

3 4



Helen Mirren, 70s
At age 71, Helen Mirren is the ultimate 

pin-up woman for beauty at any age. Nicola 

describes her look as “efortless, timeless 

make-up”. She says to imitate Helen’s beauty 

look, opt for a primer to smooth the surface 

of the skin and a CC cream. “A good quality 

CC cream will correct any discolouration. 

Use extra concealer where needed such as 

around the nose or under the eyes,” she 

adds. When it comes to applying blush, 

Nicola recommends a creamy one. “Creams 

are better than powder blushes for this age 

group because they keep the skin looking 

supple and youthful.” Warm pinks, apricots 

or peach shades are best for fairer, mature 

skin, and will give the face a radiant glow 

while making the cheeks appear fuller.  

It’s best to avoid blushes that are overly 

shimmery, and always ensure you tap of 

any excess product before applying  

a powder blush to prevent a large deposit  

of colour on the cheeks. 

Get the look:
1. L’Oréal Paris Nude 

Magique Anti-Dullness 

CC Cream, $26.95.

2. Maybelline New York 

Color Show Crayon Kohl 

Liner, $6.95.  3. Oribe Lip 

Lust Crème Lipstick  

in The Red, $63.  

4. Dr. Hauschka Light 

Relecting Concealer, $39. 

1

4

2

3
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[ Pretty list]

Essential 
tool kit
Sheree Mutton reveals her favourite beauty tools 

to help you look fabulous and flawless.

1

2

3

4 5

6

7

1. Natio Double-Ended 

Contour Brush, $17.95. 

Made from quality 

synthetic hair, this brush 

helps create a seamless, 

natural contour. 2. Revlon 

Gold Series Titanium 

Coated Cuticle Nipper, 

$29.95. These ultra-fine 

blades are titanium-coated 

for durability and allow for 

precise cuticle cutting. 

3. Tom Ford Soleil Bronzing 

Brush, $140. A retractable 

kabuki brush that has soft 

bristles and is perfect for 

travelling. 4. Ere Perez 

Spectacular Eyelash 

Curler, $21.95. With its 

hypoallergenic silicone 

rubber, this chrome tool is 

ideal for those who have 

sensitive eyes. 5. Real 

Techniques Bold Metals 

Collection 100 Arched 

Powder Brush, $49, and 

Miracle Diamond Sponge, 

$24.99. Applying make-up 

and bufing is easy with  

this domed cut brush and 

unique swirl sponge.  

6. Manicare #E10 Blending 

Eye Brush, $10.95. An 

eyeshadow brush designed 

to make blending easy.

7. Benefit Grooming 

Tweezer & Brush, $35.  

A double-duty tool to keep 

eyebrows groomed and 

looking their best. 



REGAINE promotion

1 Myth: Hair loss doesn’t afect

women. Truth be told, hereditary

hair loss afects women, too,

and is a condition caused by

a combination of genetics,

hormone levels and ageing. More

than 1 in 4 women will experience

hereditary hair loss, but there is

some good news – it’s a condition

that’s treatable and manageable.

2 Myth: Only older women

experience hereditary hair loss.

Unfortunately, this isn’t true,

either. Hereditary hair loss can

strike at any time in a woman’s

life. Though it is more likely to

occur as you get older, some

women start to notice hair

thinning during their 20s, while

others make it past 50 without

significant loss or thinning. At

the end of the day, it depends

on your genes, hormones and

other factors, including diet

and lifestyle.

3 Myth:Women experience

hair loss in the same way as

men. You’ll be glad to know

this isn’t true, either. When men

experience hereditary hair loss,

it tends to lead to a balding

crown and a receding hairline.

With women, difuse thinning

is much more common. This is

when hair is lost from all over

the head, leading to decreased

density across the whole scalp.

Some women notice a wider part

or thinner crown, in particular.

†For female hereditary hair loss only. *After 6 months; data on file 90983.
Always read the label. Use only as directed. If symptoms persist, see your healthcare professional.

It’s time to set the oicial hair record straight because
your mane deserves more than tall tales.

THINNING HAIR
Myths andMisconceptions about

ASMI 26632-0816

Women’s REGAINE® Foam is available at your local pharmacy. For information on 
the causes and symptoms of hair thinning and loss, visit WWW.REGAINE.COM.AU

HOW REGAINE® CAN HELP 

REGROW YOUR HAIR

As we get older, the number of healthy functioning hairs 

on our head declines. The good news is that treatment 

has come a long way. New Women’s REGAINE® Foam 

is a major advancement in the fi ght against hair thinning 

and loss, as it’s the only clinically proven foam that helps to 

regrow hair for women in as little as 12 weeks.

N
ewWomen’s REGAINE®

Foam is the first and only

clinically proven foam to

regrow hair for women†. With the

active ingredientMinoxidil, Women’s

REGAINE® Foam targets inactive

hair follicles, encourages hair to grow

and extends the period of growth

for each hair, with clinically proven

results in as little as 12 weeks.

While it looks like a stylingmousse,

Women’s REGAINE® is actually a

topical foam that reactivates resting

hair follicles and helps regrow hair.

Women’s REGAINE® Foam doesn’t

interfere with styling and comes in

an easy-to-use foam formula that will

fit into your everyday haircare routine.

It’s as simple as putting on your eye

cream before bed!

80% of women who 

participated in clinical 

studies increased their 

hair count and new hair 

grew up to 48% thicker.*
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Summer dreams
If you’re reminiscing about

summer, it’s time to stock up o

some coconut-scented beaut

products. Nothing evokes

images of palm trees and whit

sandy beaches quite like the

refreshing smell of coconut.

Here are a few of my favourite

1 VanessaMegan Cocoa

Coconut Body Cream, 200ml,

$49.95. 2 RevlonKiss Balm

in Tropical Coconut, $7.95.

3 Manicare Nail Polish Remover

Pads in Coconut and Lime, $5.95.

Inside my make-up bag, you’ll ind ... 

Honest Beauty Magic Balm, M.A.C lip 

gloss in Fashion Whim, Chanel Les  

Beiges Bronzer, Rae Morris brushes  

and Sisley Tinted Moisturiser. 

The most common beauty mistake 

women make is ... Too much powder  

and foundation.

My signature fragrance is ... Gypsy Water 

by Byredo.

Nothing makes a woman more beautiful 

than ... Glowing from the inside out.

I always travel with ... My Equal Beauty 

luxury travel essentials Moisture Eye Veil, 

Moisture Veil masks, Super Mist Spray and 

a rose water spray.

Indulge in coconut-scented products and 

smooth with primer, writes Sheree Mutton.

Beauty news

Minutes with Jessica Gomes
THE MODEL CHATS BEAUTY WITH SHEREE. 

1. Natio Ageless Illuminating Primer, 50g,

$16.95. Containing rosehip oil to smooth

ine lines and wrinkles, this lightweight

primer creates a smooth base for make-up

application. 2. Rimmel #Insta Fix & Go

Primer & Setting Spray, 100ml, $13.95.

This spray can be applied before or

ater make-up. It is quick to dry and keeps

make-up looking fresh. 3. O Cosmedics

Lotus Skin Primer, 30ml, $59. Enriched wit

lotus lower water and jojoba oil, this prime

creates the perfect canvas for your make-

Prep and prime

t

e

thh

eer

up.

Many women skip the application of a 

primer to save time, but it will help create 

even skin tone. Plus your make-up will go 

on smoother and last longer.

1 2
3

on

y

te

es:

es the perfect canvas for your

Try this: Delta By Delta Goodrem 

Eau de Parfum, 100ml, $49.99. 

Featuring mandarin, nectarine, green 

apple, vanilla and sandalwood, this 

new scent is fruity and sweet.  
Available from Chemist Warehouse.

1 2 3



“I am so impressed with Bio-Oil. Having never used it before, I

was recommended it for uneven skin tone and am amazed at how, even

after just 4 weeks, my facial skin is so much better and brighter.

I have been recommending it to all I know as I really can’t believe

the difference – when very expensive face creams, etc. cannot

achieve such great results. I’m a very appreciative fan.”

Jodie Peckitt

The product 
most recommended 

by doctors for
scars & stretch

marks.*

*ACA Research HCP Study, 

Jan 2017, n=1554
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“I’m a great-grandmother and I’m 

having the best sex of my life,”

confesses Jennifer Blue, who is 61

years old and has been with her

partner for one year. “I’m more

comfortable now and I’m enjoying 

sex more than ever before.”

J
ennifer is just one of the
1340 women who answered
our recent survey questions
to share what is really
happening in the bedrooms 

of women around Australia. The
Australian Women’s Weekly Sex
Survey discovered that 39 per cent
rate their sex life as “good-excellent”
(compared to 48 per cent in 2005)
and more than a quarter say their sex
drive is high to very high. Perhaps
more surprising is the news that »  

The results are here – and they’re far
from tame! The Australian Women’s

Weekly has been talking sex with
Aussie women for decades, and this
brand new survey shows how we’ve
changed (same-sex experimenting
anyone?) and how some things stay
the same. Sheree Mutton reveals all  
from our explosive poll.  

Let’s talk 
about
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[ Exclusive survey ]

From left: Sex

survey participants

Elle Perring, Lee

Ungaro and

Jennifer Blue. Aged

from29 to 61, they

are all currently in

relationships.

PHOTOGRAPHY ● KRISTINA SOLJO STYLING ● BIANCA LANE



19 per cent of us have had sex with
someone we met online, many thanks
to the rise of dating sites and apps
such as Tinder.

“If women want to have sex, it’s
now become easier than ever and they
are able to do this without fear of
judgement from others,” sexologist
Dr Nikki Goldstein says. “The screen
protects women to have some level of
privacy when it comes to our sexual
desires. Meeting online has become
the norm but it’s also opened more
sexual opportunities for women. I
don’t think our desires were any less
before, but there just weren’t as many
opportunities to act on these desires.”

Once a week
Despite this, it seems most of us are
having less sex than in previous years.
Our 2017 survey found that 42 per 

blamed stress, followed by lack of
time. But that doesn’t necessarily
mean we’re unhappy.

“This narrative that to have a happy
relationship you need to be having
sex two to three times a week, it’s
rubbish,” says sex and relationship
therapist Cyndi Darnell. “There are
people who need to have sex six times
a week to feel happy; there are people
who don’t need sex at all and there
are people who, for whatever reason,
can’t have sex because of injury or
disability or age.”

Dr Goldstein believes societal
pressures are leading to a decline in
intimacy among couples. “Women
now have this pressure to achieve in
their personal lives and professional
lives and look amazing whilst doing
it,” she says. “There are only so many
hours in the day to work, to work out,
to socialise, possibly have a family, a
relationship and keep up with social
media. When do we get the time to 
have great sex?”

No need to be “Mrs”
Our attitudes to premarital sex have
certainly changed over the decades,
with 87 per cent of women now
believing sex before tying the knot is
acceptable. Similarly, women are
becoming more open to unconventional
relationships – ive per cent of women
admit they have an open marriage. 

“People are recognising the
conventional model of sex and
relationships we have been served up
from previous generations is quite
dificult to sustain long-term,” says
Cyndi Darnell. “Women are more
economically independent now; they
are more educated now. They have
more choices,” she adds. “I’m not
saying the traditional model is bad
but women are simply recognising 
that there are more options.”

Cheating
Despite all the options available to us,
it seems we’re a loyal lot, with only
10 per cent of women confessing that
they have had an extra-marital affair
(down from 22 per cent in our 2005
survey). Four per cent of us have
considered it – down from 8 per cent 

LeeUngaro, 46.
“I met my current

partner online but  

I was a little bit

unsure of online

dating at first,” says

Lee, who has two

sons (born via IVF)

from a previous

long-term, same-sex

relationship. “Online

dating was very new

to me,” she adds. “I

am surprised at how

many single women 

there are. Is it

because of online

dating, which is

making it too easy to

date but not commit? 

It’s easy to meet

people but hard to

have a long-term,

meaningful and 

intimate

relationship.”

cent of women have sex at least once a
week compared to 47 per cent in 2007
and 57 per cent in 1980, while 30 per
cent of women say they are currently 
not having sex at all. Why? Most 

Women havin sex
at least once a week

2017

42%

20071980

57%

47%
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By the numbers:

8.3 The average number

of sexual partners in  

a woman’s lifetime.

49% of women have

faked an orgasm 

(up from 37% in 1980 and  

32% in 2005)

17% have had a same-sex 

experience

18% of women are not

sure if their partner 

has cheated on them. 

19% have had sex with

someone they have 

met online.

77% sometimes leave or

always leave the 

lights off during sex. 

17 The average number of

dates before having sex 

with your partner.

EllePerring, 29.
“Two-thirds of my friends

have met their partners

online or are still dating

online,” reveals Elle, who

met her boyfriend online

two years ago. “It’s harder

to meet someone these

days,” she adds. “But I am

certainly surprised by the

average number of dates

[17] people have before 

having sex. I think

my generation would

consider that to be a lot.” 

in 2005. Seven per cent said they had
forgiven a partner for having an affair,
while almost half (48 per cent) said it
was and is a relationship breaker.

“I haven’t cheated on a partner and
I’d like to think that I would be strong 
enough to leave a partner if they
cheated,” says Elle Perring, 29.

And what about the popularity
of the Fifty Shades Of Grey series?
Dubbed “mummy porn” by some,
the books certainly sparked a
conversation among groups of friends 
about their sexual desires and
fantasies, but did it cross into the
bedroom? According to our survey
15 per cent of Australian women
have tried this style of aggressively
submissive sex, while a further 13 per
cent have thought about it. Almost
half (47 per cent) of Australian
women want more adventurous sex.

“There will be women out there
who are trying this [type of sex]
because they have heard it spoken
about and are now curious with a bit
more permission,” says Dr Goldstein.
“But there will be others who are
trying it because they think it’s going
to satisfy them because kinkier is best.

Whilst BDDSSM [bondage and
discipline, dominance and submission,
sadism and masochism] can be very
pleasurable, those engaging in it just
because they think they have to be
kinkier and kinkier with their
sexual experience might soon feel 

disappointed as they will soon need
to move on to the next taboo act.

“This is one of the problems with
how we see sex. We are looking for
the next taboo but have not even been
able to grasp the basics,” she adds.

Darnell says while the erotic series
didn’t fuel a sexual revolution, it did
make it easier for women to explore and
talk about other aspects of sex. “The
book made people have conversations
about sex that is not intercourse, and 
that was really great,” she says. » 

How would you rate  
your sex life?

Excellent

13%

Good

26%

Average

21%

Poor

10%

Non-existent 

30%



120  AWW.COM.AU JUNE 2017

P
R

O
F

E
S

S
O

R
 K

E
R

R
Y

N
 P

H
E

L
P

S
 P

H
O

T
O

G
R

A
P

H
Y

 B
Y

 P
A

U
L

 S
U

IS
S

E
.

Professor 
Kerryn 
Phelps on:

1 Prescription 

and non-

prescription 

medications  

to improve 

your sex life

The sex survey found that 7 per cent

of people had used prescription or 

non-prescription medications or 

natural products to stimulate their sex 

life. “There are many reasons why 

people look for help with their sex life 

from medication. It seems like an easy 

solution to an oten complex problem,” 

says Professor Phelps. “Some sexual 

problems have a psychological basis.  

In other cases there is a physical 

problem like a hormone imbalance, 

menopause, cardiovascular disease, 

diabetes, prostate disease, a medication 

side efect and many others. In some 

cases sexual inexperience or technique 

is an issue for a partner. You need  

to be aware that sexual problems  

may actually be relationship or 

compatibility problems which cannot 

be solved with a medication or 

supplement, and individual or couples’ 

counselling or a reconsideration of 

whether you are in the right 

relationship might be a better option.” 

2 Contraception

Our survey revealed the most 

popular form of contraception is the 

contraceptive pill (22 per cent) followed 

by condoms (15 per cent) and nothing 

(15 per cent). “The oral contraceptive 

pill is popular because it is convenient 

and reliable, and relatively inexpensive.  

It has the added advantage of cycle 

control and helps some women 

manage heavy or irregular periods.  

It can also simply be ceased when a 

woman decides she wants to get 

pregnant. Intra-uterine devices are also 

popular, particularly for women with 

heavy periods. There have not been 

any signiicant practical changes in 

contraception for women over the past 

10 to 20 years, but there have been 

improvements in the way existing 

methods are used. There have been 

promises of advances for male 

contraception but none has gone 

beyond the point of a suggestion.”

3 Minimising the risk of a 

sexually transmitted infection

“Regardless of how you meet a new 

partner, consider your safety from  

an emotional, physical and sexual 

perspective,” advises Professor Phelps. 

“The most obvious risk is a sexually 

transmissible infection (STI). Ask your 

doctor about immunisation against 

human papillomavirus (HPV). Before 

starting a new relationship, have 

comprehensive STI testing and ask a 

new partner to do the same. If your 

partner is male, use condoms initially to 

reduce your risk of HIV and other STIs.”

Jennifer Blue, 61.
“Once I hit 40,  

I became really 

comfortable with sex. 

I had so much fun,” 

says Jennifer. “My

generation never

really talked about

sex. There wasn’t any

sexual education at

home. It’s very

different now. Sex is

a natural thing and

should be spoken

about,” she adds. “I

think tiredness is a big

problem and impacts

sex. It doesn’t matter

what your age is.”

How frequently do you and 
your partner have sex? More than 5  

times a week: 4%

Once ev

6 month

Once a

year: 3%

ery

hs: 4%

%

3 to 5 times  

a week: 14%

Once or twice 

a week: 24%

Less than 

once a week: 

13%

Once a 

month: 

8%

Never: 

30%

Sex talk
Dr Goldstein says communication 
with your partner is key to good sex. 
“It doesn’t mean just talking about 
your own sex life but sex in general,” 

she says. “When you have sex with 
your partner it’s a time to reconnect. 
It can be a very intimate, close moment 
and it doesn’t matter what has gone on 
in the day, it’s time to be with them  

in the most intimate way. The sex 
hormones released are also good for 
bonding and can help you be a happier 
couple if you focus and work on 
enjoying these moments more.” AWW
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[ Medical Q&A ]

HAVE A QUESTION? 

If you have a question for 

Professor Kerryn Phelps, 

write to: Ask The Doctor,  

GPO Box 4178, Sydney, 

NSW 2001 or email 

openline@bauer-media.

com.au. Letters cannot  

be answered personally.  

See page 206 for  

Bauer Media Limited’s 

Privacy Notice.

Ask the doctor

Q
My husband is 65 and has recently been 

having terrible acid reflux and heartburn. 

He has tried a few antacids, but nothing 

seems to be helping. What do you recommend 

he do? S.D., Qld.

He needs to see his GP for a check-up. He will 

have testing for helicobacter pylori stomach 

infection and probably be referred for a 

gastroscopy to exclude peptic ulcer or cancer. 

He will also have a heart check as some heart 

conditions can be mistaken for indigestion.

Q
My two-year-old daughter has eczema 

on and of, but it gets worse during 

winter. I am reluctant to use steroids  

as I am worried about the side efects on her 

skin. Are they safe? L.O., NSW.

Look for potential food allergens. The most likely 

one is gluten (a protein in wheat, oats, rye and 

barley) and a trial of a gluten-free diet may help 

her skin condition. The probiotic lactobacillus 

rhamnosus LGG may help, too. Moisturise daily 

with a non-scented moisturiser with natural 

ingredients. Steroid creams may be necessary.

Q
I am 43 years old and I’ve been told by 

my doctor that I have osteoarthritis.  

Is this common for someone my age?  

As this is a degenerative disease, I am concerned 

that I won’t be able to walk much longer. What 

can I do to combat it? R.M., Vic.

Osteoarthritis can certainly occur in someone 

of your age. You need to make sure you are at 

the lighter end of your healthy weight range and 

that you undertake a targeted exercise program 

aimed at strengthening the muscles supporting 

your joints. Maintaining lexibility is also 

important and yoga or Tai Chi can be helpful for 

this. Some supplements help pain management 

(ish oil, glucosamine/chondroitin and turmeric). 

Q
My mother and best friend have both 

been diagnosed with ovarian cancer  

in the past few years. What are the  

first signs to look out for? Y.D., WA.

I am sorry to hear this. I hope they are receiving 

expert cancer care. Ovarian cancer is tricky 

because the early signs may be very subtle. Look 

out for abdominal or pelvic pain, abdominal 

bloating, urinary frequency or urgency, fatigue, 

lower back pain, vaginal bleeding between 

periods or ater menopause, or change of  

bowel habit.

Q
I keep developing mouth ulcers. I read 

that it is mostly due to stress, but I feel 

fine. What are the other causes? S.P., Vic.

Mouth ulcers (or aphthous ulcers) can certainly 

be associated with stress and exhaustion. 

Depending on any other symptoms, your 

doctor may test you for coeliac disease or 

inlammatory bowel disease. Consider also 

deiciencies of iron, folate and B vitamins.  

Q
My friend has been diagnosed with 

Graves’ disease at the age of 35. I read 

that it is more common in women than 

men. Why is that? What can she do to improve 

her symptoms and can the disease have an 

impact on her fertility? K.I., Qld.

Graves’ disease is an autoimmune thyroid 

condition which causes the thyroid gland to 

become overactive, speeding up your body’s 

metabolism. It needs the supervision of a GP 

and usually also a specialist endocrinologist. 

Graves’ disease afects women 10 times more 

oten than men. We don’t really know why, but 

sex hormones may play a role. Pregnancy has  

to be planned and Graves’ disease must be 

well-controlled before becoming pregnant,  

or the mother risks complications such as 

miscarriage, pre-eclampsia and pre-term  

birth. There are also risks for the baby unless 

pregnancy is planned and carefully managed.

Protect yourself 

If you haven’t already had your  

influenza vaccine, make sure you do it 

before the winter flu season peaks. People  

at highest risk of flu complications are those 

with asthma, chronic lung disease, heart 

disease, immune deficiency and diabetes. 

The elderly and pregnant women are also  

at high risk. This year’s vaccine protects 

against four diferent strains.

Professor Kerryn Phelps answers readers' questions on osteoarthritis, ovarian 

cancer, mouth ulcers and heartburn, and gives a reminder about the flu shot. 
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[ Health ]
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Age-related 

eye conditions 

are common 

in Australia, 

but there  

are some 

simple steps you can take to 

maintain healthy eyes, says 

Professor Kerryn Phelps.

L
osing your vision as you get 
older is not inevitable. Any 
sudden loss of vision is a 
medical emergency and 
needs to be investigated 

urgently, but there are many other, 
more subtle forms of gradual vision  
loss which deserve your attention. 

A sure sign of getting older is that you 
wish your arms were longer so that you 
could focus on the ine print. This condition, 
called presbyopia, is caused by loss of lexibility 
of the lens in your eye, affecting your ability to 
focus on objects close to you. The usual way of 
dealing with this is to wear prescription glasses 
for reading and close work, but there are some 
surgical procedures, such as replacement of the 
lens with an artiicial multifocal lens.

 see  
clearly

How to

Age-related macular  
degeneration (ARMD)

You may experience blurred or distorted 
central vision, dificulty reading or  
driving, or reduction in colour perception. 
A combined supplement containing zinc, 
copper, vitamin C, vitamin E, lutein  
and zeaxanthin may be prescribed.  

ARMD is described medically as “wet”  
or “dry” type. Wet ARMD can be treated  

with injections of Lucentis directly into the  
eye, or laser procedures to prevent progression  
of the disease.

There are a number of other age-related  
eye conditions which can cause your vision  
to decline. Some of these are treatable, so  
don’t just accept that it is an inevitable part  
of ageing. »

Know  
your eyes 

Your eyes are a 

complex organ, 

made up of 

diferent parts.
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“Have 
eye 

checks 
regularly 
as part 
of your 
general 
health 

checks.”

Glaucoma 
Glaucoma is the leading cause of preventable 
blindness. It is a condition which leads to increased 
luid pressure in your eye, damaging the optic 
nerve. Risk increases if you have a family history. 
One in eight people will develop glaucoma, but 
half of the people with glaucoma in Australia do 
not know they have it, so regular testing is essential 
as you get older. Glaucoma can be controlled 
with eye drops and may need laser surgery.  

Cataracts 
Cataracts are opaque areas in the lens of your 
eye. The risk increases if you smoke, you have 
diabetes or take cortisone medication in the 
long-term. Lenses affected by cataracts can be 
removed and replaced with artiicial lenses.

Diabetic retinopathy 
Diabetic retinopathy is the damage caused to the 
retina by poorly managed diabetes. Only 50 per 
cent of Australians with diabetes have a regular 
eye examination. Careful management of diabetes 
with monitoring of blood sugar levels and eye 
health, diet, exercise and prescribed medication  
is important in the prevention of vision loss.

Dry eye syndrome
As you get older, your eyes can 
produce fewer tears. It’s particularly
common in women after menopause
It may be a side-effect of some 
medications. Dry eye syndrome 
causes a tired, scratchy, stinging or 
irritated feeling. It can also result in
intermittent blurring of vision. It’s
not possible to “cure” this condition
but it can be managed with drops or
gels to replace tear production. AWW

Looking ater your eyes

1
Avoid injury. If your work or sporting activity 

involves potential injury to your eyes, take eye 

protection seriously and wear protective glasses  

or goggles (as pictured above).

2
Wear sunglasses when you are outdoors to  

give you protection against damage to your  

eyes caused by ultraviolet radiation from sun  

and relected glare.  

3
Don’t smoke. Smoking increases the risk of  

many eye diseases, such as ARMD.

4
Check your blood pressure and make lifestyle 

changes or take prescribed medication to keep 

your blood pressure in the normal range.

5
Have eye checks regularly as  part of your general 

health checks, especially as you get older and if 

you have conditions such as glaucoma or diabetes in 

the family. You can see an optometrist for eye checks. 

If you have existing eye disease or you are at high 

risk, you should see an ophthalmologist (a medical 

eye specialist). You can make an appointment with 

an optometrist directly, or your GP can refer you to 

an ophthalmologist. 
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The good vision diet
● Choose low-fat foods. If you have high cholesterol,  

work on getting it down.

● A higher intake of foods rich in certain carotenoids  

(lutein and zeaxanthin, which give plants their orange,  

red or yellow colour) may lower the risk of developing 

advanced or exudative (wet) macular degeneration. Foods 

rich in carotenoids include egg yolk, kiwifruit, zucchini, 

spinach, peas, honeydew melon, Brussels sprouts, green 

beans, apples, corn, grapes, pumpkin, capsicum, cucumber, 

orange juice, celery, green onions, broccoli and mango.

● A high intake of Omega-3 polyunsaturated fatty acids can 

reduce the incidence of cataract and adequate protein in 

your diet helps to reduce the risk of one type of cataract.
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MMAAGNNESSIUUUMM
Magnesium is a mineral

which our body needs

in minute quantities

to perform a range

of functions including

strengthen bones, assist

with muscle function and

maintain fluid balance.

It’s found in a variety of

foods, so true deficiency is 

rare. However, magnesium 

supplements have been

found to be beneficial for

people who experience

cramps and those who

are malnourished.

Additionally, new

research suggests that

magnesium may be

beneficial for treating

tinnitus.

TURMERIC
Turmeric is a golden-

coloured Indian spice which

has been used in curries

for thousands of years.

However, the popularity of

this spice has been rising

due to the discovery of its

powerful anti-inflammatory,

anti-microbial and anti-

oxidant e�ects. While

researchers haven’t yet

determined how much

we need to consume to

achieve health benefits,

turmeric shows promise

in helping to reduce our

risk of conditions such

as Alzheimer’s disease,

Parkinson’s disease,

heart disease

and cancer.

SUPER SUPPLEMENTS
Meet the health aisle’s hottest sidekicks, the extra support that can give 

your body a boost and help you have your best winter ever.

PROBIIIIIIIOTIIIIIICCCCCSSSSS
Our gut contains

approximately 100 trillion

micro-organisms, such as

bacteria, yeasts and fungi,

some of which are beneficial

for our health, and of course,

some of which can make us

sick. Probiotics are live good

bacteria which can be taken

to improve the balance of

good bacteria in our body.

They can be found in foods

such as yoghurt, kombucha

and sauerkraut, but can also

be consumed as a powder

or capsule. Increasing our

body’s balance of good

bacteria has been found to

improve digestion, prevent

disease and boost immunity.

FIBBRE
The average adult needs 25-

35 grams of fi bre each day to 

maintain a healthy digestive 

system. Unfortunately, many 

people are no longer meeting 

their fibre requirements.

In addition to assisting

with healthy digestion, fibre

has also been found to assist

with glucose regulation,

weight loss and achieving

healthy cholesterol levels

in some people.

CCCCRRRRAAAANNNNNBBBBBEEEEERRRRRRRRRRRYYYYYY
Cranberries are rich in 

fl avonoids which are a 

type of antioxidant that 

may help to reduce the 

risk of heart disease 

and cancer. However, 

cranberries (and high dose 

cranberry supplements in 

particular), are best known 

for helping to prevent 

urinary tract infections.  

Cranberries contain a 

powerful compound called 

proanthocyanidin which 

interferes with the ability 

of bacteria to adhere to 

the bladder wall, therefore 

reducing your risk of 

infection.

MATCHA
Matcha tea is a young, 

delicate tea leaf which is 

high in antioxidants, amino 

acids and chlorophyll. 

One of the best-known 

amino acids in matcha 

is L-theanine which is 

believed to assist with 

relaxation. Matcha also 

contains approximately 

three times more 

catechins than green tea. 

Catechins are a compound 

which helps to increase 

thermogenesis, and may 

assist with weight loss.

1

Melanie McGrice
PRICELINE PHARMACY 

NUTRITIONIST

SWISSE† Ultiboost Magnesium, 
120 Tablets, $26.99

MISSION HEALTH
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1. NATURE’S WAY† Ac

30 Tablets, $22.99 2.

raOne-A-Day Ultra Cra

.9960 Capsules, $29.99 3. META3

Supplement, 28 CapsProbiotic Su

. NATUROPATHICA†4. NAT GastroHeal

Womens Health, 30 Capsul

5. BIOGLAN† Glucosamine Chon

Turmeric, 120 Tablets,

6. METAMUCIL† Lemon Lime Sm

114 Doses, $27.99 7. SWISSE† Wom

Ultivite Multivitamin, 60 Tablets, $228
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HOME STRETCH
START with a 5 minute warm up of light cardio,
then repeat this circuit 3 times.

Steph Prem
PRICELINE PHARMACY

FITNESS EXPERT
1. SQQUAT WITHH LEG LLIFT
A basic but e�ective exercise to engage glutes and strengthen

the inner and outer thigh. Enter the squat with thighs parallel to

the ground, engage your core and glute muscles while you lift

your leg o� the floor, stand and hold for one second, place your

leg back down and repeat with opposite leg.

2. SUUPEERWOMMAN PLLANK
An all-inclusive body exercise to strengthen and sculpt the core,

arms and legs. Start in the plank position (as shown), activate

your core and take one hand followed by the opposite foot

o� the ground. Hold for one second and then return to your

original plank position.

1

2

10
repetitions

per leg

Repeat 8 times alternating between sides
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SCHO
LL Light Legs, $24.99

ŦYour pharmacist's
advice is required.
μAlways read the
label. Use only as
directed. Incorrect
use could be
harmful. Consult
your healthcare
practitioner if pain or
symptoms persist.

VOLTARENŦμ Rapid 25mg,
30 Tablets, $15.99

VOLTAR
mulgel, 150g, $26.99

SWISSE† Ultiboost Calcium + 

Vitamin D, 150 Tablets, $21.95

FINISH with a light
stretch or foam roll
for 5-10 mins.

3. PILATTES SEEATED VV
A classic Pilates position and a one stop shop for abs. Start laying

down on your yoga mat with arms and legs extended. As you

exhale sit up using your lower abdominals to engage and pull

knees towards your chest into tabletop. Aim to have your knees

and feet aligned, engage pelvic floor muscles and extend arms

either side of your knees.

6. FOOAMM ROOLLLEER FORR
ITBB RELLEASE
Place the foam roller 

underneath your outer-thigh, 

in-between your hip and knee. 

Using your arms to support 

place your foot in front of the 

lower leg, slowly move back 

and forth along the foam roller 

focusing on the tight muscles 

connected to your knee. 

Hold for 2 counts
and repeat 10 times

10 pulses per leg 

4

3

4. SINGLE LEGG BRIDGE
A glute and core strengthening exercise. Start on your yoga mat,

hands either side of you and knees bent with feet fi rmly on the

ground. Activate your glutes and core muscles and slowly raise

your pelvis upwards into a glute bridge. Keeping your core and

glutes engaged, hold for one second before lifting one foot o�

the ground (as shown). Once leg is extended, pulse 10 times.

Return leg to bridge postion and repeat with opposite leg.

TOP 5
Steph’s fi ve reasons 

to do 30 mins 

of movement or 

moderate exercise 

every day!

1  Reduces stress 
 and anxiety

2  Weight loss

3  Heart health

4  Increased mood and  
 productivity

5  Free energy boost  
 (often when you are 
 tired is when you
 need it the most)

VOLTAREN Rapid 25mg
RENŦμ R

VOLTAREN
g

2-5 minutes

5. UPPEER BBACCCKK SSTREETCCH
/ FOAM ROLLEERR RRELEASSE
Great for relieving tense 

muscles in the upper and 

lower back, caused by sitting 

for long periods. Place the 

foam roller on the ground and 

lie with the roller across your 

mid-back. Roll gently up and 

down your back.

1-2 mins, then swap sides

PRICELINE PHARMACY PROMOTION
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Jeyda
PRICELINE PHARMACIST

1 KEEP CLEAN
Good hygiene is

important in reducing the

duration of a cold and flu

and to prevent spreading

to others. Be sure to cover

your mouth and nose when

sneezing or coughing and

wash your hands regularly.

2 STAY HYDRATED
Remaining hydrated

is key, particularly when

you feel the onset of a

cold or flu. Drink plenty

of water throughout its

duration. Water is great for

temperature regulation and

reducing congestion.

3 KEEP MOVING
Exercise may be

beneficial to break up

congestion. However, it is

important to listen to your

body and exercise at a

low to moderate level. Do

not exercise if you have

symptoms such as a cough,

fever or muscle aches. If

you have any pre-existing

heart conditions or lung

conditions such as asthma,

avoid exercise. Be sure

TOP 5 
COLD AND FLU FIGHTING 

TIPS FOR WINTER 

to seek personalised 

medical advice from a 

health professional before 

exercising when unwell.

4 SLEEP WELL
Sleep is important for 

a healthy immune system. 

Aim to reach 8 hours of 

quality sleep each night. 

If unwell, aim for more.

Listen to your body to meet 

its demands. Good sleep 

patterns decrease your 

chances of catching a cold, 

as well as assisting in the 

recovery. If you're having 

trouble sleeping due to 

congestion, try taking a

warm shower before bed,

and using a humidifier t

add moisture to

5 TREA
Treat yo

symptomatica

and fl u can be

by either bacter

virus. A viral cold

are unable to be t

with antibiotics. If y

symptoms consist o

sore throat or conges

seek medical advice f

your pharmacist or doc

6

er to

e to the air.

AT IT RIGHT
our cold

lly. The cold

caused

ria or a

d or flu

treated

your

of fever,

stion,

from

ctor.

COMFORT
Take comfort this winter knowing that Priceline 
Pharmacy has the right support for you.

inter means cosy 

comforts, deliciously 

warming food and brand 

new boots. It can also 

bring coughs and colds

typical of the chilly season. 

333333

111

222222

µAlways read the label.
Use only as directed.
Incorrect use could be
harmful. Consult your
healthcare practitioner if
pain or symptoms persist.

1. MERSYNOFEN
µ Paracetemol 

and Ibuprofen, 12 Tablets, 

$7.99 2. STREPSILS† Plus 

Anaesthetic, 36 Lozenges, 

$15.99 3. DURO-TUSS† Chesty 

Cough Liquid Forte, 200mL, $14.99 

4. BETADINE† Sore Throat Lozenges 

Soothing Honey & Lemon, 36 

Lozenges, $9.99 5. DIFFLAM PLUS† 

Sore Throat Lozenges + Anaesthetic 

Honey & Lemon, 16 Lozenges, $9.99 6. 

STREPSILS† Soothing Honey & Lemon, 

36 Lozenges, $8.99 7. STREPSILS† Extra 

Blackcurrant Flavour, 24 Lozenges, 

$12.99 8. VICKS† Action Cold & Flu Day 

& Night Relief, 24 Tablets, $12.99 P
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Zinc & C, 6

29
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S† Echinacea, Garlic,

60 Tablets, $15.29
Garlic,

DAY TO NIGHT
In today’s busy world,

feeling under the

weather can’t always

equal a week snuggled

under a soft throw

watching reruns.

Thankfully, day to night

options are there to help

get us through those

nonstop days, and have

an all-important quality

rest at night.

NNATTURRE'SS
DDEFFENNCEE

444444

666666

55555

888888

777777

Nature provides
some sweet

ingredients when it
comes to fighting

off under-the-
weather symptoms.

Vitamin C can help

support normal

immune function,

while the likes of

Echinacea, garlic and

zinc can help towards

reducing the duration

and severity of a cold.

NATURE’S OWN† Double 

Strength Cold Sore Relief, 

50 Tablets, $12.99
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To participate, simply:

OR

Visit our pop-up Health Stations 

at selected Shopping Centres

across the country.
Shopping 

Centre

Head into your local 

Priceline Pharmacy for your 

FREE blood pressure check.
Priceline

Pharmacy

To � nd out more head to priceline.com.au/mission-health

As part of our mission for better health, Priceline Pharmacy is partnering with 

the Stroke Foundation to bring you Australia’s Biggest Blood Pressure Check. 

Together we can help take blood pressure down across the country.
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Health news

USE YOUR LOAF
ABOUT SALT
If you’rewatching your salt

intake, youmaybe surprised

to know that added salt in

bread canbedouble the

amount found in apacket

of crisps.A study fromThe

George Institute forGlobal

Health looked at 1439 bread

products and found some, such

as rye, containedmore than a

thirdof thedaily recommended

salt intake of 5g in just one slice.

“These breads are a good

source of ibre, so our advice is

to look for high ibre breads that

are also low in salt,” says the

lead author Clare Farrand.

Free blood
pressure check

Six million Australians have

high blood pressure, which

can lead to stroke, but many

people don’t even realise they

have it. Here’s your chance to

know for sure with a simple

health check. Priceline

Pharmacy is joining with

the Stroke Foundation for

Australia’s Biggest Blood

Pressure Check, from May 18

to June 14. Pop into a Priceline

Pharmacy for your free check

by a pharmacist. Visit priceline.

com.au/health-hub.

DEMENTIA TO AFFECT
ONE IN FOUR WOMEN
At least one-quarter of Australian 

women over 70 will develop dementia, 

University of Queensland researchers, 

who looked at 12,000 Australian 

women, have found. “Having a local 

estimate is important so policy makers 

and healthcare can meet the needs of 

older Australians,” says Dr Michael 

Waller from the university’s School of 

Public Health. There is currently no 

way to prevent dementia, but physical 

activity, a nourishing diet and looking 

ater your heart can boost brain health.

PCOS breakthroug

A link between an

excess of androgens 

(steroid hormones) 

in the brain and 

polycystic ovary 

syndrome (PCOS), has

been discovered by

University of NSW 

researchers. It could le

to treatments targeting the cause of PCOS,

not just the symptoms. These include hair 

growth on the face and chest, hormonal 

and ovulation problems and ovarian cysts.

gh

s

ead

Did you know? Type 2 diabetes is the fastest growing chronic 
condition and the leading cause of preventable blindness in 
Australia. Reduce the risk of diabetes-related complications 
with early diagnosis and optimal treatment. See your doctor 

for a blood test. Visit diabetesaustralia.com.au.

Sheree Mutton looks at the latest medical 

research to help you stay healthier for longer.

[ Your health ]
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Comfort food

Dishes cooked in a slow cooker can be

prepared in the morning and will greet you

at night with an inviting aroma and a divine  

home-cooked meal. 

Caramel ginger

and chilli pork

For recipe,

see page 140.

made easy
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Moroccan lamb stew

All about slow cookers

Slow cookers are available in a range

of shapes and sizes with a variety of

features. We tested these recipes

using a 4.5-litre (18-cup) slow cooker.

If you have a smaller or larger slow

cooker, you will have to decrease or

increase the quantity of food and

almost certainly the liquid content

for the recipes. The first step when

using your slow cooker is to read the

manufacturer’s instructions, as each

cooker will difer depending on its

features. If you want to speed up

the cooking time, you can cook the

recipes on High for half the time.

Brown the meat irst

As straightforward as most slow

cooking recipes are, it is best not to

just throw all your ingredients in.

Browning themeat first enhances

the flavour and gives the meat a

beautiful rich colour. Do this in a

heated, oiled, large frying pan,

adding the meat in batches and

turning it so that it browns evenly.

Make sure there is a suficient amount 

of oil in the pan so that the meat

caramelises rather than scorches. Be

sure to have the pan heated before

adding the meat. It’s also important 

to maintain the heat during the

browning process; if the pan is not

hot enough, the meat will stew rather

than brown. Some slow cookers have

a sauté mode, which can be used to

brown meat – do this in batches as 

you would in a frying pan.

Moroccan lamb stew

SERVES 4 PREP AND COOK TIME 9 HOURS

800g boneless lamb (or goat) shoulder, 

cut into 5cm pieces

1 medium (150g) brown onion,  

chopped coarsely

3 cloves garlic, crushed

1 tablespoon inely grated fresh ginger

¼ teaspoon safron threads

¼ teaspoon cayenne pepper

2 teaspoons ground coriander

1 cinnamon stick

½ cup (125ml) chicken stock

400g canned chickpeas, drained, rinsed

⅔ cup (100g) dried apricots

1 cup (150g) green olives

1 green onion (green shallot), sliced 

thinly (see Test Kitchen tip)

2 tablespoons pine nuts, toasted

1 Place lamb, brown onion, garlic, ginger,

spices, stock and chickpeas in a 4.5-litre

(18-cup) slow cooker. Cook, covered, on 

Low, for 8 hours.

2 Stir in the apricots and olives. Cook,

covered, on High, for 15 minutes or until

the apricots soten. Discard cinnamon;

season to taste with sea salt lakes and 

freshly ground black pepper.

3 Serve stew topped with green onion 

and pine nuts.

Suitable to freeze at the end of Step 1.  

Not suitable to microwave.

Test Kitchen tips
● We tested this recipe using goat

meat, which is available at butchers 

and selected supermarkets

● To make green onions curl, place

the sliced onions in a small bowl of

iced water for 30 minutes; drain.

● Serve with pearl couscous and roti.

[ Slow cooker ]
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Butter chicken
SERVES 6 PREP AND COOK TIME 4 HOURS

45 MINUTES (+ REFRIGERATION TIME)

12 (2.4kg) chicken thigh cutlets,  

skin removed

2 tablespoons lemon juice

1 teaspoon chilli powder

¾ cup (200g) Greek-style yogurt

1 tablespoon inely grated fresh ginger

2 teaspoons garam masala

45g butter

1 tablespoon vegetable oil

1 medium (150g) brown onion,  

chopped inely

4 cloves garlic, crushed

1 teaspoon ground coriander

1 teaspoon ground cumin

1 teaspoon paprika

2 tablespoons tomato paste

410g can tomato purée

⅔ cup (160ml) chicken stock

2 tablespoons honey

1 cinnamon stick

⅓ cup (80ml) pouring cream

½ cup loosely packed fresh  

coriander leaves

⅓ cup (50g) toasted cashews

1 Combine the chicken, juice and chilli

powder in a large bowl; cover. Refrigerate 

for 30 minutes.

2 Stir yogurt, ginger and half the garam 

masala into chicken mixture.

3 Heat butter and oil in a 4.5-litre (18-cup)

slow cooker on sear (High) setting; cook

chicken, turning, in batches, for 15 minutes,

until well browned. Remove from cooker.

4 Add onion and garlic to cooker; cook,

stirring, for 5 minutes or until onion

sotens. Add remaining garam masala,

coriander, cumin and paprika; cook,

stirring, for 1 minute or until fragrant.

Stir in paste, purée, stock, honey and

cinnamon. Return chicken to cooker.

Cook, covered, on Low, for 4 hours.

5 Stir in cream; season to taste.

6 Serve the Butter Chicken topped  

with the coriander leaves and cashews.

Suitable to freeze at the end of Step 4.  

Not suitable to microwave.

Test Kitchen tips
● You can also use chicken thigh 

illets in this recipe.

● Accompany with basmati rice,

warm naan bread and lime wedges.

Lamb shanks with tomato, 
chilli and fetta
SERVES 4 PREP AND COOK TIME 8 HOURS  

45 MINUTES  

¼ cup (35g) plain lour

2 tablespoons extra virgin olive oil

4 (800g) French-trimmed lamb shanks

1 medium (150g) brown onion,  

sliced thinly

2 small (400g) fennel bulbs, sliced thinly, 

fronds reserved

1 medium (120g) carrot, chopped inely

2 cloves garlic, crushed

1 fresh long red chilli, sliced thinly

½ cup (125ml) dry white wine

410g can tomato purée

75g fetta, crumbled

¼ cup inely chopped fresh lat-leaf 

parsley

1 Place lour in a large bowl; season.

2 Heat half the oil in a 4.5-litre (18-cup)

slow cooker on sear (High) setting. Coat

lamb in lour; shake of excess. Cook lamb,

turning, in batches, for 15 minutes, or until 

well browned. Remove from cooker.

3 Heat remaining oil in cooker on sauté

(Medium) setting; cook onion, fennel,

carrot, garlic and half the chilli, stirring,

for 5 minutes or until vegetables soten.

4 Add wine and tomato purée; stir to

combine. Return lamb to slow cooker.

Cook, covered, on Low, for 8 hours.  

Season to taste.

5 Serve lamb sprinkled with fetta, parsley, 

remaining chilli and reserved fronds.

Suitable to freeze at the end of Step 4. 

Not suitable to microwave.

Test Kitchen tip
● Accompany with mashed potato,

cooked pasta or sautéed cavolo nero.

Butter chicken



Lamb shanks with 

tomato, chilli and fetta

For more  

great recipes 

head online  

and search 

slow cooker
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Flemish beef stew 
(carbonnade)
SERVES 4 PREP AND COOK TIME 8 HOURS  

30 MINUTES

This classic Belgian dish is known for

its rich, sweet and sour lavour, relying

on the deep, dark Belgian-style beer.

¼ cup (35g) plain lour

¼ cup (60ml) extra virgin olive oil

1.2kg gravy (shin) beef, trimmed, cut  

into 3cm pieces

4 (260g) rindless bacon slices,  

chopped coarsely

1 large (200g) brown onion, sliced thinly

3 cloves garlic, crushed

1 teaspoon caraway seeds

1½ cups (375ml) Belgian-style beer

1 cup (250ml) beef stock

¼ cup (70g) tomato paste

2 tablespoons brown sugar

2 tablespoons apple cider vinegar

2 sprigs fresh thyme

2 sprigs fresh tarragon

1 tablespoon fresh thyme leaves, extra

1 tablespoon small tarragon leaves, extra

1 Place lour in a large bowl; season.

2 Heat 2 tablespoons of the oil in a 4.5-litre

(18-cup) slow cooker on sear (High) setting. 

Coat beef in lour; shake of excess

(reserve excess lour). Cook beef, in

batches, turning, for 5 minutes, or until

well browned. Remove from cooker.

3 Reduce cooker to sauté (Medium)

setting. Heat remaining oil in cooker; cook

bacon, stirring, for 5 minutes or until

browned. Add onion, garlic and caraway

seeds; cook, stirring, for 5 minutes or until 

onion sotens. Sprinklewith reserved

excess lour; cook, stirring, for 3 minutes.

Gradually stir in beer, then stock, paste,

sugar and vinegar; bring to the boil. Add 

thyme and tarragon.

4 Return beef to cooker. Cook, covered,

on Low, for 8 hours. Discard thyme and 

tarragon; season to taste.

5 Serve stew topped with extra herbs.

Suitable to freeze at the end of Step 4. 

Not suitable to microwave.

Test Kitchen tips
● Gravy beef or shin is osso buco

without the bone; you can use osso 

buco, if you prefer.

● Accompany with creamy mashed

potato and grilled crusty bread to 

mop up the juices. 

Caramel ginger and chilli pork
SERVES 6 PREP AND COOK TIME 4 HOURS  

45 MINUTES

1.2kg boneless pork shoulder, cut into 

3cm pieces

1 medium (150g) brown onion,  

chopped inely

3 cloves garlic, crushed

1 fresh long red chilli, chopped inely

1 tablespoon inely grated fresh ginger

2 teaspoons ish sauce

⅓ cup (80ml) soy sauce

1 tablespoon peanut oil

⅔ cup (160ml) salt-reduced  

chicken stock

¼ cup (55g) irmly packed dark  

brown sugar

10cm stick (20g) fresh lemon grass, 

halved, bruised

2 star anise

1 cinnamon stick

2 x 5cm strips lime rind

2 tablespoons lime juice

2 green onions (green shallots),  

sliced thinly

¼ cup (35g) roasted unsalted peanuts

1 fresh long red chilli, sliced thinly

1 Combine pork, brown onion, garlic,

chopped chilli, ginger, ish sauce and

half the soy sauce in a large bowl; toss  

to coat pork.

2 Heat the oil in a 4.5-litre (18-cup) slow

cooker on sear (High) setting; cook pork,

in batches, stirring, for 10 minutes or until 

well browned. Return pork to cooker.

3 Add remaining soy sauce, stock, sugar,

lemon grass, star anise, cinnamon and

rind. Cook, covered, on Low, for 4 hours. 

Discard the lemon grass, star anise,

cinnamon and rind; stir in juice.

4 Serve pork topped with sliced green 

onion, peanuts and sliced chilli.

Suitable to freeze at the end of Step 3. 

Not suitable to microwave.

Flemish beef stew (carbonnade)

Recipes from

The Australian

Women’s Weekly 

Slow-cooker

Comfort Food, Bauer

Books, RRP $34.99,

available where all

good books are

sold and at awwcookbooks.com.au.



Just because you whipped up an amazing meal in the kitchen, doesn’t mean you want 
to spend the whole night in there. Sure, your Thermomix® will help you create incredible 
meals easier than ever. But more importantly, it’ll save you enough time to pour yourself 
a cheeky wine. And drink it too.To book your TM5 Cooking Experience, get in touch with 
your Consultant, visit thermomix.com.au or call 1800 004 838.

Real life. Unreal food.

30 minutes ago, you started cooking 
for tonight’s big dinner party.

15 minutes ago, you set the table.

10 minutes ago, you started 
plating up.

5 minutes ago, you rearranged 
the napkins.

2 minutes ago, you fell more in 
love with your Thermomix®.

Love rosé? Pair it with our salmon with ginger sauce. 
Find the recipe at thermomix.com.au/unrealfood
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PHOTOGRAPHY ● JOHN PAUL URIZAR  

STYLING ● SOPHIA YOUNG

What’s better than an old-fashioned warming dinner

on a winter evening? And we give you all the tips to 

have you on the road to success.

Family
dinners

Top 5 

Roast pork

with apple sauce

For recipe, see page 146.
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Roast leg of lamb
SERVES 6 PREP AND COOK TIME 1 HOUR  

30 MINUTES

2kg leg of lamb, bone in

2 cloves garlic, crushed

2 tablespoons coarsely chopped  

fresh rosemary

½ cup small fresh rosemary sprigs

1kg waxy potatoes (see Test Kitchen tip), 

halved, or quartered if large

3 small (240g) onions, unpeeled, 

quartered

1 cup (250ml) chicken stock

1 Preheat oven to 200°C (180°C fan-forced).

2 Place lamb in an oiled large baking dish 

(the baking paper in the picture is for 

presentation). Using a sharp knife, cut at 

least 15 slits into the lamb at 2cm intervals. 

Rub surface with garlic, then sprinkle 

with chopped rosemary. Insert a small 

rosemary sprig into each slit. Season. 

Place the potatoes and onions around 

the lamb, in a single layer. Add stock to 

dish. Season well.

3 Roast lamb and vegetables for 15 minutes; 

spoon pan juices over vegetables. Reduce 

oven to 180°C (160°C fan-forced); roast for 

a further 45 minutes or until cooked as 

desired. Check during roasting and add a 

little more stock or water if the pan juices 

are darkening too quickly. To check that the 

lamb is done to your liking, insert a skewer 

or meat thermometer into the centre of 

the thickest part of the meat, away from 

the bone and fat. It is cooked to medium 

when it reaches 65-70°C (see panel, right).

4 Remove lamb from oven; place on a 

plate. Cover with foil; rest for 15 minutes. 

Turn vegetables in pan juices; return to 

oven. Roast for a further 10 minutes or 

until browned. Reduce the oven to 120°C 

(100°C fan-forced) to keep warm. Place 

serving plates and platters in oven to warm.

5 Meanwhile, strain pan juices from lamb 

into a medium jug. Skim and discard fat 

from juices. Reheat pan juices if needed.

6 Slice lamb; serve with roasted vegetables,

pan juices and mint sauce, if desired.

Not suitable to freeze or microwave. Roasting times for lamb
Per 500g, cook at 180°C (160°C 

fan-forced) for:

● Rare 20-25 minutes

● Medium 25-30 minutes

● Well done 30-35 minutes

Test Kitchen tip
● Use a yellow-leshed waxy potato 

such as Dutch creams for this recipe.

TESTING WHEN READY  

● Using a skewer: Run a ine metal 

skewer into the thickest part of the 

meat on the side, not through the top. 

Red juice means it is rare, pink juice is 

medium and clear juice is well done.

● Using a meat thermometer: Remove 

the roast from the oven. Insert a meat 

thermometer into the thickest part, 

away from the bone. For lamb, the 

internal temperature should reach: 

● Rare 55-60°C

● Medium-rare 60-65°C

● Medium 65-70°C

● Medium-well 70-75°C

● Well done 75°C

Roast leg of lamb
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Roast beef with gravy
SERVES 6 PREP AND COOK TIME 1 HOUR  

40 MINUTES

1.5kg piece beef Scotch illet

2 tablespoons extra virgin olive oil

2 tablespoons wholegrain mustard

400g small pickling onions,  

unpeeled, halved

1½ cups (375ml) water

1 cup (250ml) beef stock

1kg butternut pumpkin, unpeeled,  

cut into wedges

2 tablespoons plain lour

1½ cups (375ml) beef stock, extra

1 Preheat oven to 200°C (180°C fan-

forced). Tie beef at 2cm intervals with 

kitchen string using a simple knot  

to keep its shape while cooking.

2 Heat half the oil in a large lameproof

roasting pan over high heat. Add beef;

cook, turning on all sides, until browned.

Spread mustard over beef. Place onions

in pan around beef; season. Pour the

water and stock into pan.

3 Place pumpkin on an oven tray lined

with baking paper; brush with the

remaining oil. Season well.

4 Roast beef and pumpkin on separate

shelves in the oven for 10 minutes.

Reduce oven to 180°C (160°C fan-forced);

roast a further 45 minutes for medium

or until beef is cooked as desired (see

the panel, right) and pumpkin is well

browned and tender. Add extra water

to the beef if the pan juices evaporate or

begin to burn during cooking. Transfer

beef to a plate; cover to keep warm. Once

the pumpkin is cooked, reduce oven to

120°C (100°C fan-forced) to keep the 

vegetables warm.

5 Pour pan juices into a medium jug. Skim

and discard fat from surface of juices.

Return ¼ cup of the pan juices to baking

dish, stir in lour; stir over medium-high

heat until mixture is well browned. This

will give the gravy a rich colour and

lavour. Gradually stir in remaining pan

juices and extra stock; stir until gravy

boils and thickens slightly. Season. Strain

gravy into a medium heatproof jug.

6 Serve beef and vegetables with gravy.

Sprinkle with thyme, if desired.

Not suitable to freeze or microwave.

Test Kitchen tips
●For amore even cooking timeand

to keep themeat in aneat shape, tie

roasts such as eyeillet, Scotch illet,

standing rib roast, lamb or pork loin,

or boneless rolled roasts with

kitchen string at 2cm intervals.

● Roasting is best done in a roasting

pan made of metal, which is a much

better conductor of heat than baking

dishes made from glass or ceramic

(these transfer heat poorly and

can slow the cooking time and

decrease browning).

● Ater resting the meat at the end

of the cooking time, don’t forget to

remove the string before carving.

Roasting times for beef
Suitable cuts are beef illet/tenderloin, 

rib eye/Scotch illet, standing rib 

roast, rump, sirloin. Per 500g, cook  

at 200°C (180°C fan-forced) for:

● Rare 15-20 minutes

● Medium 20-25 minutes

● Well done 25-30 minutes

TESTING WHEN READY

Using a meat thermometer: Remove 

the roast from the oven and insert a 

meat thermometer into the thickest 

part of the beef. For beef, the internal 

temperature should reach: 

● Rare 55-60°C

● Medium-rare 60-65°C

● Medium 65-70°C

● Medium-well 70-75°C

● Well done 75°C

Roast beef 

with gravy



Whole ish with ginger  

and green onions 

For recipe, see overleaf.

For more  

great recipes 

head online  

and search 

roasts
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Roast pork with apple sauce
SERVES 6 PREP AND COOK TIME 1 HOUR

25 MINUTES

Pork rindwill crackle better if you leave it

unwrapped in the refrigerator overnight.

6-point (1.6kg) rack of pork, rind scored

(ask butcher to score rind)

1 tablespoon extra virgin olive oil

1 tablespoon coarse cooking salt

2 teaspoons fennel seeds, crushed

APPLE SAUCE

3 large (600g) Granny Smith apples

½ cup (125ml) water

20g butter

1 teaspoon caster sugar

½ teaspoon ground cinnamon

1Preheatoven to250°C (230°C fan-forced).

2Pat theporkdrywithpaper towel. Place

thepork ona rack in a roasting pan. Rub

the rindwith oil, thenwith combined salt

and crushed fennel seeds.

3Roast pork for 25minutes or until the

skinhas blistered thoroughly. Thiswill

create smoke in theoven, butwill give

the best result.

4Reduceoven to 180°C (160°C fan-forced);

roast for a further 50-60 minutes or until

the pork is just cooked (see the panel,

right). To test, insert a meat thermometer

into a middle section of the meat; it is

cooked when it reaches 62°C. Or insert a

metal skewer sideways into the thickest

part; the juices should run clear.

5 APPLE SAUCE Meanwhile, peel and

core apples. Cut apples into quarters, then

into thick slices. Place apples, the water

and butter in a medium saucepan; simmer,

uncovered, for 10 minutes or until apple

is sot enough to crush with a spoon. Stir

in sugar and cinnamon; season.

6 Serve pork with Apple Sauce and

roasted carrots.

Sauce suitable to freeze and microwave.

Roasting times for pork
WITH CRACKLING Score the rind  

at 1cm intervals; rub a little oil and 

salt well into the scored rind. Roast 

at 250°C (230°C fan-forced) for 25 

minutes. Reduce oven to 180°C 

(160°C fan-forced); Per 500g, roast  

for 20 minutes. 

WITHOUT CRACKLING First, brown 

lightly all over in a little oil in a pan. 

Per 500g, roast at 180°C (160°C 

fan-forced) for 20 minutes.

For pork belly, shoulder, Scotch illet 

(neck): Roast, covered, at 180°C 

(160°C fan-forced) for 3-4 hours,  

or until the pork is coming away 

from the bone or is fork-tender.

● While boneless cuts are easier  

to slice or carve, the meat tastes 

better and is more moist when 

cooked on the bone. 

● A bone-in roast may take a little 

longer to cook than a boneless one.

Test Kitchen tips
● Ask your butcher to score the  

pork rind for you as it is diicult to 

do without a sharp Stanley knife.

 ● Crush the fennel seeds in a 

mortar and pestle. Otherwise,  

you can chop them with a knife.

● Other good pork cuts for roasting 

are a leg roast, boneless rolled 

loin, loin rack, belly, spare ribs, 

forequarter roast, shoulder and 

Scotch illet (neck) roast.

Whole ish with ginger  
and green onions
SERVES 4 PREP AND COOK TIME 35 MINUTES

Other ish to try whole are barramundi, 

bream and river trout. Allow about 400g 

per person and adjust the number of ish 

depending on their size. 

2 x 800g whole snapper, cleaned

¼ teaspoon ground white pepper

8cm piece fresh ginger, peeled,  

cut into long thin strips

3 green onions (green shallots),  

trimmed, sliced thinly

2 tablespoons light soy sauce

2 tablespoons Chinese cooking wine 

(shao hsing)

½ teaspoon caster sugar

1 teaspoon sesame oil

1 long fresh red chilli, seeded, sliced 

thinly on the diagonal

2 tablespoons peanut oil

1 cup loosely packed fresh  

coriander leaves

1 Preheat oven to 200°C (180°C fan-forced).

2 Pat ish dry with paper towel then make 

three deep cuts through the lesh on each 

side to help the ish cook evenly and 

more quickly. 

3 Take four large sheets of baking paper 

and rinse under cold water to make the 

paper pliable. Place two sheets in a cross 

pattern on each of two oven trays; place a 

ish in the centre of each. Sprinkle both 

sides of the ish with pepper; top with half 

the ginger and the white part of the green 

onion. Bring the sides of the paper together 

and seal by folding over, then wrap over 

the remaining sides, tucking the short 

sides under to form a sealed parcel.

4 Bake ish for 20 minutes. To test if the 

ish is cooked, check in one of the cuts; 

the lesh should change from opaque to 

white when cooked. Insert a fork into the 

thickest part; the lesh should come away 

from the bone easily.

5 Meanwhile, stir soy sauce, cooking wine, 

sugar and sesame oil in a small bowl until 

the sugar dissolves.

6 Transfer ish to a platter; top with chilli, 

drizzle with soy dressing.

7 Heat peanut oil in a small saucepan. 

Add the remaining ginger; cook, stirring 

for 2 minutes or until golden. Spoon oil 

and ginger over ish. Top with coriander. 

Not suitable to freeze or microwave.

Test Kitchen tips
● You can use 4 plate-sized ish and 

wrap each individually, if you prefer, 

so each diner gets their own parcel. 

● Check if the ish is ready ater  

12 minutes of cooking time.

● Chinese cooking wine is available 

from large supermarkets and Asian 

food stores.
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Beef sausages and beer onions 
with pea and bacon mash
SERVES 4 PREP AND COOK TIME 25 MINUTES

3 (200g) rindless bacon slices, chopped

2 tablespoons extra virgin olive oil

3 medium (450g) onions, sliced thickly

¼ cup (55g) irmly packed brown sugar

330ml bottle beer

1 tablespoon wholegrain mustard

3 sprigs fresh thyme

1kg potatoes, peeled, quartered

1 cup (250ml) milk, warmed

40g butter

1 cup (120g) frozen peas

8 (1.2kg) thick beef sausages

1 Heat a large frying pan over medium 

heat; cook the bacon, stirring, until

browned and crisp. Drain on paper towel.

2 Heat oil in same pan over medium heat. 

Add onions and a pinch of salt; cook,

covered, for 5 minutes or until sotened.

Turn onions. Add sugar, beer, mustard

and thyme; boil for 5 minutes or until

liquid is reduced by half. Remove from 

pan; cover to keep warm.

3 Meanwhile, boil or steam potatoes until

sot; drain. Mash potatoes with milk and 

butter; season to taste. Boil, steam or

microwave peas until just tender; drain.

Stir peas and bacon through mash; keep 

warm, covered, over low heat.

4 Cook the sausages in same cleaned

frying pan, over medium heat, turning

occasionally with tongs, until sausages

are browned all over and cooked through.

5 Serve sausages and onions with mash.

Not suitable to freeze. Potatoes suitable 

to microwave.

Test Kitchen tips
● It’s not necessary to add oil when

cooking bacon as the fat creates its 

own frying medium.

● To keep sausages juicy, don’t

pierce them during cooking. Use

a moderate heat, turning them

frequently, until browned all over. 

Beef sausages and beer onions

with pea and bacon mash

Recipes from The

Australian Women’s

Weekly Basics For

Every Cook, Bauer

Books, RRP $14.95,

available at selected 

supermarkets,

newsagents and  

awwwcookbooks.com.au 
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Take a simple piece of grilled meat, chicken

or fish to the next level with one of these

easy, delicious sides that will have the

whole family going back for seconds.

Mixed bean salad  

with hazelnuts

SERVES 4 PREP AND COOK TIME 15 MINUTES

Boil, steamormicrowave 250g trimmed

green beans and 250g trimmedyellow

beans until tender; drain. Combine

warmbeanswith 60g chopped butter,

⅓ cup inely chopped roasted hazelnuts,

½ cup torn fresh lat-leaf parsley leaves

and 2 teaspoons of inely grated lemon

rind (or strips) in a medium bowl. Season 

to taste.

Test Kitchen tips
● You can use all green beans if

yellow beans are unavailable, or a

mixture of beans, peas, snow peas  

or asparagus, if you prefer.

Asian greens with

char siu sauce

Mixed bean salad

with hazelnuts

vegie sides
Tasty 
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[ Side dishes]
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“Our easy recipes make these vegetables  
the star of the meal.”

Test Kitchen tips
● You will need about 2 large

bunches of spinach for this recipe.

● You can also use 1 bunch of silver 

beet, if you like.

Caulilower gratin
SERVES 4 PREP AND COOK TIME 30 MINUTES

Preheat oven to 220°C (200°C fan-forced).

Boil, steam or microwave 1 small (750g)

caulilower, cut into lorets, until tender; 

drain. Place in a shallow ovenproof

dish. Melt 30g butter in a saucepan, add

2 tablespoons plain lour; cook, stirring,

until mixture bubbles and thickens. Stir

in 1¼ cups hot milk until smooth; cook,

stirring, until mixture boils and thickens.

Remove from heat; stir in ⅓ cup grated

cheddar and 2 tablespoons inely grated

parmesan. Season. Pour over caulilower;

top with 2 teaspoons panko breadcrumbs. 

Bake for 15 minutes or until browned.

Asian greens with  
char siu sauce
SERVES 4 PREP AND COOK TIME 15 MINUTES

Layer 350g trimmed broccolini, 150g

snow peas, and 2 halved baby buk choy

or Chinese broccoli in a large bamboo 

steamer lined with baking paper.

Steam, covered, over a large wok of

simmering water for 5 minutes or until

the vegetables are just tender. Combine

vegetables, 2 tablespoons char siu sauce

and 2 teaspoons sesame oil in a large

bowl. Heat 1 tablespoon peanut oil in a

saucepan until hot; pour over vegetables,

toss to combine. Top with thinly sliced, 

fresh, long red chilli .

Creamed spinach
SERVES 4 PREP AND COOK TIME 15 MINUTES

Melt 20g butter in a large frying pan;

cook 600g trimmed spinach, stirring,

until wilted. Add ½ cup pouring cream;

bring to the boil. Reduce heat; simmer,

uncovered, until liquid reduces by half. 

Season to taste.

Caulilower

gratin

Creamed spinach



From rice pudding and jam roly-poly to a  

decadent pecan pie cheesecake, Julie Goodwin

shares the sweets her family always ask for.

favourite  
desserts

Julie’s

Walnut cofee cake 

For recipe, see page 155.

Julie’s tip
● If you don’t have baking powder, you can 

use 1 cup plain lour and 1 cup self-raising lour. 

Cake layers can be made a day ahead; store 

in airtight containers. Candied walnuts can 

be made up to 6 hours ahead; store in a small, 

airtight container in a cool place. Cake is best 

decorated on the day of serving.PHOTOGRAPHY ● JOHN PAUL URIZAR  

STYLING ● MICHAELA LE COMPTE
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[ Sweets ]

Julie’s tip
● If you don’t have six hours to refrigerate

the cheesecake, chill it for half an hour in the

freezer before refrigerating for 2 or 3 hours.

Pecanpie

cheesecake

For recipe,

see overleaf.
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Jam roly-poly
SERVES 8-10 PREP AND COOK TIME 50 MINUTES

This recipe is traditionally made using

suet, a hard animal fat. This is not as readily

available as it was, so I’ve substituted

frozen grated butter. The key to this recipe

is keeping everything cold while you work.

1⅔ cups (250g) self-raising lour

¼ teaspoon salt

125g butter, frozen

½ cup (125ml) ice-cold water

½ cup (160g) raspberry jam (see Julie’s tip)

1 egg, beaten lightly

1 teaspoon icing sugar

custard and raspberries, to serve

1 Preheat oven to 220°C (200°C fan-forced).

2 Combine the lour and salt in a medium

bowl. Coarsely grate the butter into the

lour mixture and stir through. Add the

water, 1 tablespoon at a time, and mix

together with a butter knife until the

mixture forms a sot dough. Turn dough

out onto a loured surface; knead dough

quickly until the dough comes together.

(If you have warm hands, soak them in 

Pecan pie cheesecake
SERVES 12 PREP AND COOK TIME 1 HOUR

20 MINUTES (+ REFRIGERATION TIME)

250g packet butternut snap cookies

½ cup (60g) almond meal

¼ teaspoon ground nutmeg

125g butter, melted

FILLING

2 cups (440g) caster sugar

½ cup (125ml) water

750g cream cheese, at room temperature

2 eggs

1 teaspoon vanilla extract

TOPPING

1 tablespoon butter, at room temperature

½ cup (110g) irmly packed brown sugar

3 eggs

¼ cup (60ml) maple syrup

3 cups (360g) pecans

1 Preheat oven to 180°C (160°C fan-forced).

Line the base of a 22cm springform pan 

with baking paper.

2 Process cookies until ine crumbs.

Transfer to a large bowl; stir in almond

meal and nutmeg. Add butter; mix well.

Press crumb mixture irmly over base and

about 4cm up side of pan. Place pan on

oven tray; refrigerate while making Filling.

3 FILLING Place sugar and the water in a

medium saucepan. Stir over medium heat,

without boiling, until sugar dissolves. Bring

syrup to the boil; boil, without stirring the 

pan, for 10 minutes or until syrup has

darkened to a golden colour. Remove

from heat and immediately put in 250g

chopped cream cheese. Be careful, this

will cause the mixture to froth up. Stir

constantly until the cheese is combined

with the caramel. Beat 250g of the cream

cheese in a bowl with an electric mixer

until smooth. Gradually pour in caramel,

beating until well combined. Add the

remaining cream cheese; beat until

smooth. Beat in eggs and vanilla.

4 Pour the Filling into the chilled base. 

Bake for 25 minutes.

5 TOPPING Meanwhile, beat butter, sugar, 

eggs and maple syrup in a bowl until 

combined; stir in pecans.

6 Remove cheesecake from oven; gently

spoon Topping over. Bake for a further

30 minutes or until the Topping is set.

Refrigerate for 6 hours before serving.

Suitable to freeze. Butter suitable to 

microwave.

Julie’s tip
● You can use any jam or marmalade

of your choice. The roly-poly is best 

made on the day of serving.

iced water and dry before handling the

dough.) The secret is to keep the grated

pieces of butter intact; this makes for a 

lovely light pastry.

3 Place the dough onto a piece of baking

paper. Using a rolling pin, roll the dough

out to a 20cm x 22cm rectangle. Spread

the jam over the dough, leaving a 2cm

border around the edges. Roll the dough

up into a cylinder using the baking paper 

as an assistant. Pinch the ends of the

roll closed. With the seam at the bottom,

lit the baking paper onto an oven tray.

Brush the roly-poly lightly with the egg.

4 Bake roly-poly for 35 minutes or until

golden brown and cooked through. Dust

with sited icing sugar. Serve warm with 

custard and raspberries.

Suitable to freeze. Not suitable  

to microwave.

Jam roly-poly



Rice pudding with dates  
and almonds
SERVES 8 PREP AND COOK TIME 40 MINUTES

1 cup (200g) arborio rice

½ cup (110g) caster sugar

¼ teaspoon salt

1.125 litres (4½ cups) milk

6 (120g) medjool dates, quartered

2 teaspoons vanilla bean paste

½ cup (125ml) cream

½ cup (70g) slivered almonds, toasted 

(see Julie’s tip)

honey and sliced extra dates, to serve

1 Place rice, sugar, salt, milk and half the

dates in a large saucepan over medium-

high heat. Bring to the boil; reduce heat 

and simmer, covered, for 15 minutes.

Remove the lid; simmer, uncovered,

stirring occasionally, for 8 minutes or until

rice is cooked through. Test if it’s ready by

tasting a grain. Stir in vanilla and cream.

2 Serve pudding warm or cooled, topped 

with almonds and extra dates and 

drizzled with honey.

Not suitable to freeze or microwave.

Julie’s tip
● Toasting nuts brings out the

lavour. To toast almonds, place in

a frying pan; stir nuts, or shake pan

constantly, over medium heat until

they are pale golden and fragrant.



Flourless pistachio

orange cake



 JUNE 2017 FOODTOLOVE.COM.AU 155

Flourless pistachio  
orange cake
SERVES 12-16 PREP AND COOK TIME 1 HOUR  

15 MINUTES (+ STANDING TIME)

This lourless cake is very dense  

and moist.

1½ cups (200g) shelled pistachios

3 medium (720g) oranges

2½ cups (300g) almond meal 

1 cup (220g) caster sugar

1 teaspoon ground cinnamon

¼ teaspoon salt

5 eggs

1 teaspoon vanilla extract

250g butter, melted, cooled

½ cup (125ml) water

1 cup (220g) caster sugar, extra

chopped pistachios, extra, orange  

rind and thick yogurt or double  

cream, to serve

1 Preheat the oven to 180°C (160°C 

fan-forced). Grease a deep 20cm square 

cake pan; line the base with baking paper.

2 Process the pistachios until as inely 

ground as almond meal. Finely grate rind 

from oranges. Squeeze the juice from 

oranges – you will need 1 cup. Combine 

pistachio and almond meal, rind, sugar, 

cinnamon and salt in a large bowl with a 

balloon whisk.

3 Beat the eggs, vanilla and butter in a 

medium bowl until combined. Pour the 

egg mixture into the almond mixture; 

whisk until well combined.

4 Pour the mixture into the prepared pan. 

Bake for 55 minutes or until golden and 

coming away from the sides of the pan, 

and a skewer inserted into the centre 

comes out clean. If top starts to brown too 

much, place a piece of foil loosely over 

cake in the last 15 minutes of cooking.

5 Meanwhile, stir orange juice, the water 

and extra sugar in a medium saucepan 

over medium heat, without boiling, until 

the sugar dissolves. Bring to the boil; boil, 

uncovered, without stirring, until reduced

to about 1 cup. Skim any froth from the 

surface. Adjust the water content if syrup 

is too strong.

6 When the cake comes out of the oven, 

carefully pierce the top with a skewer and

pour the hot syrup over the hot cake. 

Leave the cake in the pan to allow the 

syrup to soak in.

7 Serve cake warm or cooled with extra 

Grease two 20cm sandwich or sponge 

cake pans; line bases with baking paper.

2 Beat the eggs in a bowl with an electric 

mixer for 5 minutes or until pale and 

creamy. With the motor operating, 

gradually add the sugar and continue to 

beat for 3-4 minutes. The mixture is ready 

when it forms “ribbons”. To test, turn the 

mixer of and lit the beaters; the mixture 

should form a ribbon or trail across the 

surface for a moment before it sinks.

3 Meanwhile, sit the lour, baking powder 

and salt into a medium bowl. Stir the 

walnuts through the lour. Heat the milk 

and butter in the microwave or in a small 

saucepan on the stove until the butter is 

just melted. Stir in the cofee and vanilla 

until the cofee dissolves.

4 Fold lour mixture through egg mixture, 

then gently fold in cofee mixture. Divide 

the mixture between the prepared pans. 

Place the pans side by side on the centre 

shelf of the oven.

5 Bake cakes for about 45 minutes or until 

golden brown, starting to come away 

from the sides of the pans and a skewer 

inserted into the centre comes out clean. 

Cool for 10 minutes before turning, 

top-side up, onto a wire rack to cool.

6 COFFEE BUTTER CREAM Meanwhile, 

beat butter and vanilla in a small bowl 

with an electric mixer until light and 

creamy. Decrease speed and gradually 

add half of the icing sugar until combined. 

Heat the milk to lukewarm in a small 

microwave-safe jug; add cofee, stir until 

dissolved. Beat the cofee mixture into 

butter mixture alternately with remaining 

sugar until icing is smooth.

7 CANDIED WALNUTS Place the walnuts 

in a medium frying pan over medium-

high heat.  Cook, stirring, for a couple of 

minutes or until fragrant. Sit the icing 

sugar over the nuts and stir until the sugar 

becomes liquid and turns golden. Tip 

nuts onto a tray lined with baking paper; 

use the spoon to separate the nuts. Allow 

to cool; break into pieces.

8 To assemble, split cakes in half. Spread 

about one-ith of the Cofee Butter Cream 

over the bottom layer. Repeat with 

remaining cake layers. Spread the side 

thinly with butter cream and spread the 

remainder on top. Top with the Candied 

Walnuts just before serving.

Cake layers suitable to freeze. Milk 

mixtures suitable to microwave.

Julie’s tip
● The cake will keep in an airtight

container at room temperature for

up to 3 days.

chopped pistachios, orange rind and 

thick yogurt or double cream.

Suitable to freeze. Not suitable  

to microwave.

Walnut cofee cake
SERVES 8-12 PREP AND COOK TIME 1 HOUR  

30 MINUTES (+ COOLING TIME)

4 eggs

2 cups (440g) caster sugar

2 cups (300g) plain lour

2 teaspoons baking powder

¼ teaspoon salt

1 cup (110g) walnut pieces, chopped

1 cup (250ml) milk

125g butter, chopped

2 tablespoons instant cofee granules

2 teaspoons vanilla extract

COFFEE BUTTER CREAM 

250g unsalted butter, at room 

temperature

2 teaspoons vanilla extract

5 cups (800g) pure icing sugar, sited

½ cup (125ml) milk

2 tablespoons instant cofee granules

CANDIED WALNUTS

1 cup (100g) walnuts

1 cup (160g) icing sugar

1 Preheat oven to 160°C (140°C fan-forced). 

Walnut cofee cake



[ World cooking ]

F
O

O
D

 P
R

E
P

A
R

A
T

IO
N

 B
Y

 N
A

D
IA

 F
O

N
O

F
F

.

f e !
Michele Cranston explores the exciting

flavours of Spain with this collection of 

spicy and sweet dishes.

PHOTOGRAPHY ●JOHN PAUL URIZAR  STYLING ● KRISTEN WILSON

Safron ricewith

seared squid

For recipe, see 

page 160.



Braised

chickenwith

sherryand

greenolives

For recipe, see 

page 160.
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Spiced greens with chickpeas 
and pine nuts
SERVES 6 PREP AND COOK TIME 20 MINUTES

⅓ cup (80ml) extra virgin olive oil

8 cloves garlic, unpeeled

3 slices sourdough bread, crusts removed

1½ tablespoons ground cumin

2 teaspoons sweet paprika

400g can chickpeas, drained, rinsed

1 bunch (300g) spinach, trimmed,  

rinsed, drained

1 bunch (750g) silver beet, stems 

removed, rinsed, drained

1 tablespoon sherry vinegar

2 tablespoons pine nuts, toasted

1Heat the oil overmediumheat in a large

frying pan; cook the garlic for 2-3 minutes

or until the skins have browned. Cook the

bread for 4-5 minutes on each side or

until crisp and brown. Drain the bread

and garlic on paper towel and season 

Orange and pomegranate 
sangria
SERVES 6 PREP TIME 10 MINUTES  

(+ REFRIGERATIONTIME)

You will need to start this recipe about  

12 hours ahead.

3 oranges

10 whole cloves

¼ cup (55g) caster sugar

2 tablespoons lemon juice

¾ cup (180ml) pomegranate juice

¼ cup (60ml) white rum

2 cups (500ml) white wine

ice cubes, to serve

1 Remove rind from one orange in a long

strip with a vegetable peeler, avoiding the

white pith; stud cloves along rind, place in

a large jug. Peel remaining oranges thickly;

slice thinly. Add the orange slices, sugar,

lemon juice, pomegranate juice and  

rum to the jug. Cover; refrigerate overnight.

2 Stir the wine into the jug; top up with ice.

Not suitable to freeze.

Pimientos de Padron
SERVES 6 PREP AND COOK TIME 5 MINUTES

250g Padron peppers or small green 

capsicums (see Michele’s tip)

2 tablespoons extra virgin olive oil

sea salt lakes, to serve

1 Rinse the peppers under cold water;  

pat dry with paper towel.

2 Heat the oil in a large frying pan or

wok over a high heat. When the oil is

beginning to shimmer on the surface,

add the peppers; toss for a few minutes  

or until slightly charred.

3 Transfer peppers to a plate and sprinkle

with sea salt lakes. Serve immediately.

Not suitable to freeze or microwave.

Michele’s tip
● Padron peppers are small

fresh chillies that are mild, though

some can be a little hot. They are

available from some greengrocers.

If unavailable, you can use banana 

chillies or mini capsicums.

Orange and pomegranate

sangria and Pimientos  

de Padron

Spiced greens with

chickpeas and pine nuts
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with sea salt. Remove the pan from heat.

2 When the garlic is cool enough to

handle, squeeze the garlic out of its skin.

Break the bread into small pieces and put

the bread and garlic into a food processor.

Add the cumin, paprika and a generous

spoonful of the chickpeas. Blend to a 

chunky paste.

3 Coarsely chop the spinach and silver 

beet leaves.

4 Return the frying pan to medium

heat. Add the spiced paste and cook

for a few minutes until lightly golden.

Transfer to a bowl. Add the spinach and

silver beet. Cook, stirring occasionally,

for 5 minutes or until the leaves have

completely wilted. Add the remaining 

chickpeas and spice paste; toss to

combine before adding the vinegar. 

Season to taste.

5 Transfer to a serving dish and scatter 

with the pine nuts.

Not suitable to freeze or microwave.

Spanish tortilla with  
chorizo salsa
SERVES 8 PREP AND COOK TIME 40 MINUTES

700g King Edward potatoes, peeled

⅔ cup (160ml) extra virgin olive oil

1 teaspoon sea salt lakes

2 medium (300g) brown onions,  

sliced thinly

150g spicy chorizo, chopped inely

250g cherry tomatoes, quartered

½ medium (100g) red capsicum, 

chopped inely

½ cup coarsely chopped fresh lat-leaf 

parsley

¼ cup loosely packed fresh oregano 

leaves

10 free-range eggs, beaten lightly

1 Cut the potatoes in half, then into 

1cm-thick slices.

2 Heat the oil in a 26cm non-stick frying

pan over medium heat. Add the potatoes;

sprinkle with the salt. Cook for 10 minutes,

stirring occasionally, or until the potatoes

are just tender. Remove potatoes with an

egg lit or slotted spoon, retaining most  

of the oil in the pan.

3 Add the onion to the pan; cook, stirring

occasionally, for 10 minutes or until sot 

and golden.

4 Meanwhile, heat a second frying pan

over a medium heat; add the chorizo. 

Cook for 5 minutes, stirring occasionally,

or until the chorizo is beginning to brown

and become crisp. Transfer the chorizo  

to a medium bowl. Add the tomato,

capsicum and herbs to the bowl; stir  

to combine. Season to taste.

5 Return potatoes to the pan with the

onion; season with salt. Pour over the

beaten egg. Reduce heat to low; cook

for 10 minutes, moving the base with

a sot spatula every so oten to allow

the egg to cook evenly. When the egg is

almost cooked through, put the pan 

under a hot grill to give the top a lovely 

golden colour.

6 Serve tortilla cut into wedges with  

the chorizo salsa.

Not suitable to freeze or microwave.

Michele’s tip
● King Edward potatoes are a dry, 

loury,white-leshedpotato. If

unavailable, use sebagopotatoes,

oten sold as “brushed” potatoes.

Spanish

tortilla with

chorizo salsa
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Braised chickenwith
sherry and green olives
SERVES 6 PREP AND COOK TIME 1 HOUR 15 MINUTES

¼ cup (35g) raisins

¼ cup (60ml) dry Spanish sherry 

1 medium bulb garlic, halved

1 medium (350g) leek, trimmed,  

sliced thinly

3 medium (360g) carrots, sliced

300g large green olives

1 cup (250ml) chicken stock

80g butter, sotened

6 (1.5kg) chicken supremes (see 

Michele’s tip)

1 tablespoon extra virgin olive oil

½ cup (80g) blanched almonds, toasted, 

chopped coarsely

1 cup loosely packed fresh lat-leaf 

parsley leaves

½ cup (75g) pomegranate seeds

1 Preheat the oven to 200°C (180°C 

fan-forced).

2 Put the raisins and sherry in a small 

bowl; stand for 10 minutes.

3 Meanwhile, put the garlic, leek, carrot

and olives in base of a large roasting pan.

Pour over the stock; cover with foil. Roast 

for 20 minutes.

4 Drain the soaking juices into a jug and

put the raisins and butter into a small

food processor; season. Process until the 

raisins and butter are well combined.

5 Make a little pocket under the skin of 

each of the chicken pieces and press

the lavoured butter into the pockets.

6 Remove the vegetables from the

oven; discard foil and nestle the chicken,

skin-side up, into the vegetables. Pour

over the reserved sherry, drizzle with

oil and season the chicken skin. Return  

to the oven for a further 30 minutes.

7 Serve the chicken and vegetables

scattered with the almonds, parsley  

and pomegranate seeds.

Not suitable to freeze or microwave.

Safron rice with seared squid
SERVES 6 PREP AND COOK TIME 45 MINUTES

600g baby squid, cleaned

⅓ cup (80ml) extra virgin olive oil

2 tablespoons lemon juice

1 medium (350g) leek, chopped inely

2 cloves garlic, chopped inely

1 medium (200g) red capsicum, chopped

1 teaspoon smoked paprika

generous pinch of safron threads

2 cups (400g) paella rice (calasparra or 

arborio)

400g can diced tomatoes

1 litre (4 cups) ish stock

micro cress and lemon wedges, to serve 

1 With a sharp knife, cut the squid tubes

crossways into thin slices, leaving the

underside uncut. Put the squid tubes  

and tentacles into a bowl with 2

tablespoons of the oil and lemon juice.

Cover; refrigerate until ready to serve.

2 Heat the remaining oil in a 30cm paella

pan or large frying pan; cook the leek and 

garlic, stirring, for 3 minutes. Add the

capsicum, paprika and safron; cook,

stirring, for 2 minutes or until fragrant. Add

the rice and stir to coat in the spicy oil.

3 Stir in the tomato and 3 cups (750ml) of 

the stock; simmer uncovered for 10

minutes. Reduce heat to low; cook for

a further 10 minutes or until the rice is

tender. Add the remaining ish stock if the 

rice needs a little more cooking.

4 When rice is almost cooked, heat a grill

plate or frying pan over high heat; cook

squid for 2 minutes each side or until just

cooked through. Transfer onto rice; scatter 

with cress. Serve with lemon wedges.

Not suitable to freeze or microwave.

Sherry cherry and  
chocolate tart
SERVES 12 PREP AND COOK TIME 1 HOUR

15 MINUTES (+ REFRIGERATION AND  

COOLING TIME)

435g packet vanilla bean sweet

shortcrust pastry (see Michele’s tip)

680g bottled morello cherries, drained

½ cup (125ml) sweet Spanish sherry

2 cups (240g) almond meal

2 tablespoons plain lour

3 eggs, beaten lightly

¾ cup (165g) caster sugar

1 tablespoon inely grated orange rind

1 teaspoon vanilla bean paste

½ teaspoon ground cinnamon

50g dark chocolate, chopped coarsely

2 teaspoons caster sugar, extra

1 Line a 24cm round loose-based lan tin

with pastry. Prick the surface with a fork; 

refrigerate for 20 minutes.

2 Meanwhile, preheat the oven to 180°C 

(160°C fan-forced).

3 Halve the cherries and remove seeds.

Put the cherries into a saucepan with the

sherry and cook for 10 minutes or until

the liquid has completely reduced and the 

cherries are glossy. Remove from heat.

4 Line the tart case with baking paper

and baking weights or dried beans or

rice. Bake for 10 minutes or until the

pastry is just golden. Remove the

paper and baking weights; bake for  

a further 5 minutes.

5 Combine the almond meal, lour, egg,

sugar, rind, vanilla and cinnamon in a 

medium bowl; stir to a thick paste.

6 Spoon cherry mixture over the base of

the tart case; scatter with chocolate. Add

spoonfuls of almond mixture to cover.

Spread the mixture with a fork; sprinkle

with the extra sugar. Bake for 30 minutes 

or until golden brown.

7 Remove the tart from oven; cool in

tin. Serve with thick cream or ice-cream,  

if desired.

Not suitable to freeze or microwave.

Braised chicken with

sherry and green olives

Michele’s tip
● Chicken supremes are breast illets

with the skin and the irst section of

wing bone attached. You will need

to order them from a butcher or

specialty poultry store. You can use

chicken marylands, if you prefer.



Michele’s tip
● We used Carême vanilla bean 

sweet shortcrust pastry, available 

from some delis and gourmet food 

stores. If unavailable, use shortcrust 

pastry from supermarkets; you will 

need two sheets. Cut the second 

sheet in half and press to join  

pastry to two adjoining sides.

Sherry cherry and 

chocolate tart
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apple tart
French

We love this upside down French

dessert as it’s all cooked in the one pan. Just

add a dollop of thick cream to make it irresistible.
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Apple tarte tatin
SERVES 6-8 PREP AND COOK TIME 1 HOUR  

15 MINUTES

8 small (1kg) Golden Delicious apples

(if unavailable, use small Pink Lady)

60g unsalted butter, chopped

¾ cup (165g) caster sugar

2 tablespoons water or lemon juice

375g packet butter puf pastry, thawed  

(see Test Kitchen tips)

thick cream, to serve

1 Peel, quarter and core the apples. Melt

the butter in a heavy-based frying pan

with an ovenproof handle (23cm base

measurement, 28cm top). Combine sugar

and water in pan; stir over low heat until

sugar dissolves. Increase heat to medium-

high; cook, stirring, until mixture turns a

light caramel colour (see Step 1, right).

2 Add apples to pan. At this stage, caramel

will harden slightly, but as apples cook and

release their juices, caramel will remelt.

Simmer, uncovered, over medium-low

heat, turning apples gently so as not to

break them, for about 15 minutes or until 

very tender and translucent (Step 2).

3 Remove the pan from heat; arrange

the apple quarters as desired (Step 3). 

Cool for 10 minutes.

4 Meanwhile, preheat oven to 220°C

(200°C fan-forced). Roll pastry out slightly

larger than the pan size (Step 4a). Place

pastry over apples; tuck the edge of the

pastry around the apples (Step 4b). It’s

essential to tuck in the edges of pastry to 

hold in as much caramel as possible.

Prick top of the pastry a couple of times

with a knife tip to allow steam to escape.

5 Bake for about for 30 to 35 minutes or

until pastry is well browned and crisp.

Remove from oven; stand for 5 minutes

before inverting onto a heatproof serving 

plate (Step 5). Serve warm with thick 

cream, or ice-cream, if desired.

Not suitable to freeze or microwave.

Test Kitchen tips
●WeusedCarêmepufpastry; it’s available fromsomedelis

and gourmet food stores. If unavailable, youwill need two

sheets of butter pufpastry; cut the second sheet and join to

twoadjoining sides of the irst sheet to make the sheet larger. 

Trim to it the pan, allowing extra to tuck into the pan.

● The apples can be cooked ahead of time and let in the pan, 

covered, until ready to top with pastry and bake. Reheat the

apples and caramel in the pan (adding a tablespoon of water

to help thin down the caramel slightly) before topping with

the pastry and inishing in the oven. The Apple Tarte Tatin

can also be completely inished and transported in the pan

if you are picnicking – simply reheat on the barbecue or ire 

before turning out and serving warm.

STEP 1 STEP 2

STEP 3 STEP 4a

STEP 4b STEP 5

[ Cooking class ]
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Laksa is a popular spicy Asian noodle soup and our seafood version takes

advantage of store-bought laksa paste to save time. If you like, change the 

proteins by using chicken or tofu instead of fish and prawns.

Seafood laksa
SERVES 4 PREP AND COOK TIME 30 MINUTES

200g dried rice stick noodles

3 cloves garlic, peeled

3 fresh long red chillies, seeded, 

chopped coarsely

2 sticks lemon grass, white part only, 

sliced thinly

1 tablespoon water

2 teaspoons vegetable oil

½ cup (150g) good-quality laksa paste

3 cups (750ml) coconut milk

2 cups (500ml) salt-reduced chicken stock

800g uncooked king prawns, peeled, 

deveined, tails intact

500g boneless white ish illets, cut into 

3cm pieces

1 tablespoon palm sugar

Test Kitchen tips
● Fried shallots and palm sugar

are available in the Asian section  

of supermarkets. 

1 tablespoon ish sauce

1 tablespoon lime juice

¼ medium (250g) wombok (Chinese 

cabbage), shredded inely

1 cup (80g) bean sprouts, trimmed

Thai basil, fried shallots, sliced chilli  

and lime wedges, to serve

1Place thenoodles in amedium

heatproof bowl; coverwith boilingwater.

Stand for 5minutes or until sot; drain.

2 Meanwhile, process the garlic, chilli and

lemon grass in a small food processor.

Add the water and process to a paste.

3 Heat oil in a large saucepan over

medium heat; cook the lemon grass

mixture, stirring, for 1 minute or until

fragrant. Add the laksa paste; cook,

stirring, for 2 minutes or until fragrant.

4 Stir in coconut milk and stock; bring to

the boil. Stir in the prawns and ish; bring

to just below boiling. Add the sugar, sauce,

juice and wombok. Cook for a further

1 minute or until prawns and ish are just

cooked through. Remove from the heat. 

5 Divide the noodles and prawns

between four warmed bowls; top with

soup, sprouts, basil, shallots and chilli. 

Serve with lime wedges.

Not suitable to freeze. Suitable  

to microwave.

PHOTOGRAPHY ● JOHN PAUL URIZAR

STYLING ● MICHAELA LE COMPTE

Asian
street food

[ Homemade takeaway ]



*One 250ml serving of 20 calories Ocean Spray® Cranberry Light contains the juice of 55 cranberries, and helps maintain Urinary Tract Health when consumed daily, 

as part of a healthy diet involving the consumption of a variety of foods. Our 700 family farms grow their cranberries in the USA, Canada and Chile.

No added sugar, 

only 20 calories*

Helps maintain 

Urinary Tract Health*

Antioxidants 

from 55 cranberries*

REFRESHING TASTE. 

POWERFUL BENEFITS.



HERMOS is a registered trademark in over 115 countries. ©2016 Thermos PTY Ltd.

Even on the coldest days, Genuine Thermos® Brand food and drink containers will keep contents 

ot for hours. The secret is Thermos™ vacuum insulation technology which virtually eliminates 

emperature change within the container. Genuine Thermos Brand has been trusted since 1904.

FREEZING. HOT.

E



 JUNE 2017 FOODTOLOVE.COM.AU 167

Xanthe Roberts gives you the inside

track on all things foodie and scours

the country for great new tastes.

Quick bites

Superfast slow cooking Save energy costs andprecious timewith Fagor’s

newDuoCombi PressureCooker set. Fagor has cleverly created amix-and-match set

of twopans that canbeused for pressure cooking, traditional stove-top cooking as

well as steaming, andworkonany typeof cooktop, including induction. Available

fromMyer, KitchenwareDirect and leading retailers from$249. Visit cg.dksh.com.au.

Food for thought
A funnew foodiepodcast,

ThePass, featuresAustralia’s

top chefs, includingMatt

Moran (right,withpodcast

hostMagdalenaRoze), Kylie

KwongandColinFassnidge,

sharing their local tips and

experiences. Subscribe for free

fromtheAppleAppStore.

Grazing plates
It’s easy toput togetheragorgeousplatterwhenentertaining

friends.MaggieBeer’s pâtés and fruit pastes

areperfectlypairedwithcrustybreadandyour favourite

cheese. Tryhernewpâtélavours of Duck, Honey and

Cumin, and Chicken and Smoky Garlic.

Annie Smithers’ fare
One of Australia’s most highly regarded

chefs, known for her French provincial-

style food and vegetable garden

complete with geese and apple trees,

has published a beautifully illustrated

cookbook with seasonal French

farmhouse menus. Annie’s Farmhouse

Kitchen, Hardie Grant, RRP $40.

LETTHE SHOWBEGIN

Citi has upped the ante and created a bigger showcase

of events for the 2017 Good Food & Wine Show. Engage

with some of Australia’s favourite

chefs, take part in a cooking class

or even enjoy an intimate

three-course meal. The show

starts in Melbourne on

June 2, then goes to Sydney,

Perth and Brisbane. Visit

goodfoodshow.com.au.

LOVELYLIMES

Finger limes are an Australian native bursting with sharp, acidic

pearls, giving them the nickname “citrus caviar”. Increasingly

used as a garnish in top restaurants, they have been a food

source for Indigenous people for thousands of generations. The

fruit resemble small fat fingers and come in a range of colours.

To use, cut in half, squeeze out pearls and scatter on seafood.

Save energy
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[ Food news ]
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[ Ask the experts ]

Our food experts

Fran Abdallaoui and

Pamela Clark clarify how 

to reduce food waste

and turn trimmings

into flavourful stocks.

Taking 
stock

Vegetable stock

For more great recipes 

search stock on

Australians throwout up to 20per cent

of the food theybuyeachyear, somake

a conscious efort to only buy what you

need. If you have produce that is past

its best, turn it into stock for wholesome 

soups and casseroles.

Rich beef stock
MAKES 3.5 LITRES PREP AND COOK TIME

6 HOURS 30 MINUTES (+ COOLING AND 

REFRIGERATION TIME)

2kg meaty beef bones

2 medium (300g) brown onions, 

chopped

2 stalks (300g) celery, trimmed, chopped

2 medium (240g) carrots, chopped

8 litres water

3 bay leaves

2 teaspoons black peppercorns

1 Preheat oven to 200°C (180°C fan-forced). 

Roast bones and vegetables in a large

baking dish, uncovered, about 1 hour or 

until well browned.

2 Place bones and vegetables (and any

vegetable scraps) in a large boiler with

5 litres of the water, bay leaves and

peppercorns; bring to a gentle boil over

high heat, uncovered. Reduce heat to low;

simmer, uncovered, for 3 hours, skimming

the surface occasionally. Add extra water; 

simmer, uncovered, for 2 hours.

3 Strain stock through a muslin-lined

sieve or colander into a large heatproof

bowl; discard solids. Allow stock to cool, 

cover; refrigerate until cold. Skim and

discard fat layer from the top before using.

.

Chicken stock
MAKES 3.5 LITRES

Follow the recipe for Rich Beef Stock (let), 

omitting Step 1 and using 2kg chicken

bones and only 5 litres water. Simmer, 

uncovered, for 2 hours.

Vegetable stock
MAKES 3.5 LITRES

Follow the recipe for Rich Beef Stock (let),

omitting Step 1 and using 4 medium brown

onions, 2 large carrots, 2 large parsnips,

10 stalks celery, 4 bay leaves, 2 teaspoons 

black peppercorns and 6 litres water.

Simmer, uncovered, for 1 hour 30 minutes.

Test Kitchen tips
● Store stock in the refrigerator

for up to 4 days; boil before using.

Freeze in portions for up to 6 months. 

● Keep a container in the freezer

for oddments to be used for stock

– onion skins, celery tops, less-than-

crisp carrots and peelings, parsnips,

green end of leeks and herb stalks.

● Don’t peel vegetables, just wash and

chop. Include onion skin for colour.

● Parsnips, mushrooms and

tomatoes can be used; avoid starchy 

vegetables and beetroot.

● Parmesan cheese rind is a

delicious addition to stock.

● Keep chicken bones and meat or

ish bones; freeze these separately,

until you have enough to make stock.

● For more on food waste, visit

lovefoodhatewaste.nsw.gov.au.
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DON’T  EAT
THIS PIZZA.

IT MAY BE DIFFICULT BUT, 

Find it in the freezer aisle and register online at www.oetker.com.au

Buy a pizza Wait for a knockRegister online Win $1million!

IT COULD WIN YOU

Door knock will take place at drawn address on 16/06/17 (Event). Event will determine prize value & winner. Entrants must be 18+ & answer door < 3 mins. To win $1 million, entrant must: a) register home address 

for comp at www.oetker.com.au (Website) between 12.01 (AEST) 01/05/17 & 11.59pm (AEST) 12/06/17; b) have Dr Oekter Ristorante Pizza (incl packaging) at address at time of Event; and c) have address drawn for Event 

& answer door/show packaging < 3 mins.  If more than one registered entrant at address, prize will be split equally. Unregistered entrants not eligible for $1 million prize but can win $10,000 or $1,000 (see full conditions 

for details). Winner notifi ed immediately in person or by phone/email & published on Website 21/06/17.Draw (to determine Event address): 12 noon (AEST) 13/06/17, 1/3 Green St, Brookvale NSW. Draw will include all 

Australian residential addresses (not just registered addresses). Total prize pool: up to $1 million depending on Event outcome. Entrants must read & comply with full conditions (incl participation criteria). See website for full 

conditions inc. privacy statement. Promoter: Dr Oetker Australia Pty Ltd (ABN 64 146 677 358), Lvl 1, 1 Joseph Ave, Mentone, VIC 3194. NSW Permit No. LTPS/17/12704, ACT Permit No. TP17/00460, SA Licence No. T17/442. 



“My mum cried 
when I bought 
this house”

PHOTOGRAPHY ● CORRIE BOND  

Spargo
Creek,

VIC
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[ Home design ]
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Clockwise fromabove let:

Black Hollyhocks; the

back garden, with easy access

to the kitchen garden beds; the

garden shed; the property’s

front entrance and Natasha’s

farm stall. Opposite: Natasha

with her children, Oliver, four

(let) and Safron, six.

“Growing plants and
designing gardens was

always going to be  
a must-have.”

F
or Natasha Morgan, the
garden is at the heart of
who she is. That’s no
surprise, given Natasha is
a landscape architect but

Oak and Monkey Puzzle, a former
post ofice in Victoria’s Central
Highlands, is so much more than
a beautiful, well-designed property.
It’s a hub of cooking, growing and
community collaboration.

In 2013, Natasha was looking for
a weekender in close proximity to 

Melbourne. To allow her to pursue
all the things she wanted to do most
in life, the property had to have high
rainfall, good soil and be close to
an artistic and cultural community.

Natasha’s passions include cooking
and preserving, a love fostered by her
Maltese grandmother, whose pickling
kit is now Natasha’s most prized
possession. Being able to grow and
arrange lowers were also a high
priority for the former senior 
landscape architect. 

“Having spent two years working
with Melbourne’s most sought-after
lorists and event designers, it was time 
to create my own,” says Natasha,
adding that “growing plants and
designing gardens was always going
to be a must-have.”

So when a two-hectare property in
Spargo Creek, a 90-minute drive from
Melbourne, came up, Natasha had
found the place that ticked all the
boxes. Built in the 1860s, the house
was originally the Spargo Creek » 



Natasha’s garden tips
● Live with your home and

its garden, your climate and its

conditions before you decide to

build a garden. Learn from what  

you observe.

● Prepare before you plant. Turn

soil over if its compacted, add

compost if required and prepare

your garden beds so anything you

plant has the best chance. Plants

in compacted soils will struggle,

as will those in sandy soils that

haven’t had something added  

to hold the moisture.

● Work with what you have, not

against it. Peonies will never grow

in the wrong climate, no matter how

much you wish they would. Clivias

will never grow where there are

heavy frosts. Dark shaded areas

under trees are always going to

be challenging to grow things, so

instead imagine them as a beautiful

shady spot to retreat in summer.

● Think about your garden as an

experience rather than a collection

of plants. Ask yourself, how do I want

to inhabit this space? This will help

you get an image of how the space

should work. The plants should 

come last. 
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Post Ofice. “My mum cried when I
bought this house,” Natasha recalls.
“It had bats lying in and out of holes
in the walls, but I could see the potential,
and as time went on it became obvious 
to all we had found our home.”

It’s hard to believe Natasha has
transformed a rundown rural property
into a haven of beauty and a hive of
creativity in such a short time. “After
a year of renovations I was able to
move in with my two young children,”
she says.

Natasha has carved out a life where
her children, Saffron, six, and Oliver,
four, can run, pick fresh fruit and
vegetables, collect eggs and scream at
the top of their voices. The name comes
from the trees growing in the garden.

The front gate gives the irst hint of
what lies ahead. The charming farm
stall showcasing Natasha’s homemade
preserves, fragrant posies and fruit
cordials – together with a handwritten
note “sorry, sold out of eggs” – is our
introduction to the home beyond. We
follow the gravel path leading to the
white weatherboard house and garden.

Natasha has mowed a path in the
natural grasses that run along the side
of the property and planted a row
of silver birch trees, leaving the rest
to run wild. Chooks, geese and an
orchard complete the idyllic scene but 

it’s at the back of the house where the
garden magic begins. A series of raised
rectangular garden beds now run from
the back of the house, but during their
planning and creation Natasha was
short on funds. After enlisting the help
of family and the locals, tempted by
the offer of free beer, the beds took
only two days to build. Those closest
to the house, the kitchen garden, are
illed with herbs, berries and vegetables
which change seasonally. The higher
terraces give way to the lower garden,
a riot of unique and rare blooms.

Between the beds are crushed rocks.
The central grass path leads the eye
to the Wombat State Forest, which
encloses the garden on three sides and
acts as a natural buffer. The dry-stone
wall, built by local stonemason Joshua 
Bowes, was part of one of the
many workshops Natasha holds in
collaboration with local artisans. These
take place in a converted shipping
container, with its own deck and dining 
area, at the side of the garden.

Intimate and very hands-on, the
workshops often include a two-course
meal lovingly prepared by Natasha,
featuring seasonal produce from her
kitchen garden. The lower garden,
meanwhile, is the source of the
fresh blooms and foliage for loral
installations and workshops. »



From far let:Safron with her favourite chicken; the herb and vegetable section of the garden;

home-made goods for sale at the farm stall; Natasha and Oliver plant a row of silver birch

trees; Oliver munches an apple; the welcoming front door. Below: Natasha in the garden.

“As time went
on it became
obvious to all
we had found
our home.”
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Let to right: Natasha, Safron and Oliver;

Natasha’s favourite David Austin rose,

Jude the Obscure; the main bedroom.

Clockwise from middle let:

Artichoke lowers at the front

of the weatherboard home;

Natasha on the front porch; the

main bathroom; Oliver in the

living area; Natasha’s kitchen.

Natasha has plans to convert her
old shed into a commercial kitchen
so she can increase the output of her
cordials and preserves, which are sold
at local cafes as well as at the front gate.
“I am always looking for preserving
recipes to try out,” she says. Before
we arrived she was up late making
a huge batch of rhubarb, rose and
vanilla bean cordial.

“There is a sense of satisfaction
that’s unparalleled by growing,
tendering, harvesting and sharing,”
Natasha says. “To be able to grow
something chemically-free, and at its
absolute peak bottle it for a rainy
day, gives me an overwhelming
sense of achievement and pride.” AWW

For stockists and information on workshops

during the year, visit natashamorgan.com.au.
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[ Clippings ]

It’s time to ...
● Plan your garden plots,

from vegie and flower

gardens to a hedge of roses

or camellias. ● Dormant

fruit trees are much cheaper

than potted ones. Buy now!

● Treat yourself to one

giant, gorgeous indoor

plant like a cycad or a fiddle-

leaf fig or a weeping fig,

peacock plants (Calathea

spp), a range of begonias or

a parlour palm. ● Visit a

native nursery to hunt

out stunning native

winter bloomers.
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English country gardens are all about flowers and colours in abundance. Here 

Jackie French shows you how to create one in your Aussie backyard.

How to grow an 
Aussie “English” garden

W
hen you think 
“English 
garden” it’s 
usually a 
classic cottage 

or courtyard garden, or the 
rolling lawns, sculpted trees and 
ornamental lakes and fountains 
of a stately home. Most of us 
may never manage a Pemberley-
style estate, complete with Mr 
Darcy, but with care all of us can 
have the massed lower and 
dappled leaves  of the classic 
“English country garden”.

1 Add water. Even if yours falls 
regularly from the sky, 

Australian evaporation rates are 
higher than the UK’s. Either hose 
in the evening or install drippers and, 
if necessary, a water recycling system. 

2 Plant groves or lines of deciduous 
trees to dapple strong Australian 

light. Small, neat crab apple varieties 
like “Gorgeous” will give you 
stunning blossom and fabulous 
autumn colour, but let enough sunlight 
through for plantings below. 

3 Create wind-breaks. Many UK 
gardens survive because they’re 

sheltered by stone walls, hedges or 
trees. A number of classic English 
gardens are within courtyards or 
sunken below their surrounds to 
create a calm, sheltered environment. 
Our winds are hot and dry rather than 
cold, wet blizzards. Cover walls with 
wisteria, rambling roses, clematis, 
Boston ivy or Virginia creeper, 
stephanotis and honeysuckles.

4 Plant roses and camellias. Lots. 
Look for hardy Australian-bred 

varieties that won’t burn or get black 
spot, or the almost as hardy David 
Austin English ones that have an 
old-fashioned look and fragrance but 
modern hardiness. Hybrid musks, such 

as Buff Beauty, Felicia, 
Penelope or Cordelia, are both 
hardy and fragrant. Roses will bloom 
in spring, summer and autumn; 
camellias autumn to spring, if 
you choose the right varieties. 

5 Go perennial. Choose a 
background of blooms that 

will lower every year, some for 

each season: Japanese anemones 
for autumn, Shasta daisies, day 
lilies and dahlias for summer, 
hellebores for winter and spring 
(look for the new deep red and 
multi-coloured varieties with tall 
brighter blooms), hollyhocks or 
delphiniums for spring. Salvias 
and agastache all year round 
and lots of true geraniums to ill 
in odd gaps. Ask your nursery 
what does best in your area.

6 Bulbs. Many bulbs won’t 
create blooms unless you 

have frosty winters and not 
too-hot summers, unless you dig 
them up each year and pop them 
in the fridge for six weeks. Try 
more tolerant tritelias, nerines 

and fragrant freesias under deciduous 
trees for spring lowering and 
agapanthus, daylilies and belladonna 
and ginger lilies for summer.

7 Add annuals. If you want a true 
cottage garden profusion all year, 

you’ll need annuals. Remember, the 
classic English garden is only lower-
illed from late spring to mid-autumn. 
Many rely on the beauty of tree 
trunks and their patterns among lawn 
or snow for their beauty.

8 Keep the lawn green and trimmed. 
Nothing sets off lowers like a 

carpet-like green sward.  
This may mean keeping it 
small, if you don’t intend 
a biweekly trim. And 
don’t forget water!

9 Enjoy. The classic English 
garden comes with a 

garden chair, a teapot or  
a long cool drink, and 

preferably a footman serving 
strawberries and cream. Do  
not forget the gorgeous 

lower-decked sun hat. And a 
dog that matches your sofa. AWW

There are many elements to  

a cottage garden profusion.
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[ D-I-Y tips ]

ASK THE WEEKLY

Q
After recent prolonged 

rain, my house and 

furniture now smell of 

wet dog, although we bath the 

dog frequently. Any remedies?  

J. Martin, Turramurra, NSW.

In damp, humid conditions,  

it’s best to use a hair dryer on a 

wet dog, if possible, to get him 

completely dry and prevent 

bacteria growth. To remove 

residual smell, wash and dry 

removable upholstery covers, 

sprinkle bicarb soda liberally 

over the carpet overnight, then 

vacuum up next day – and spritz any  

non-washable fabrics with a 2:1 solution  

of water and apple cider vinegar.

Dishwasher sparkle
Put your ceramic toothbrush holder and soap 

dish in the dishwasher every so oten – both  

will emerge sparkling clean.

Ceiling solution
To clean an acoustic “popcorn” ceiling without 

knocking down pieces of it, roll a damp, high-nap 

paint roller over it, picking up dust and cobwebs 

as you go.

Hung out to dry
If you peg wet items across parallel lines on your 

clothesline, you can it considerably more things 

in the same space. Try it!

Best for zest
Instead of throwing the peel away when you 

squeeze a lemon, put it in a ziplock bag in the 

freezer and keep it for when you need to grate 

lemon zest. 

Reader’s prize hint When you need to press a biscuit crumb 

n firmly and evenly in the tin, cover the mixture with baking paper and 

ss down with the flat of your hand or fingers. It flattens much more easily than 

the back of a spoon and doesn’t stick. S. Clark, Hamlyn Terrace, NSW.

Georgina Bitcon gives advice on ridding the house of doggy smells, cleaning  

a tricky ceiling, making the tub sparkle and more, plus a reader’s prize hint.

Home hints

Use your 

 
 

mean no  

Keep bath toys tidy
Hang a tiered fruit or vegie basket 

from the showerhead or bath rail 

to store plastic bath toys ater use.

Knitting knack
When knitting, instead of trying  

to estimate how much yarn you’ll 

need for a long-tail cast-on, use  

a second ball or work from both 

ends of one ball: using both strands, 

make a slip-knot (does not count as 

a stitch), cast-on required stitches, 

then cut one strand, leaving a tail 

to weave in. Knit across row with 

remaining strand; drop of slip-knot.

Clean tub, no rub
If you sufer from a bad back, try cleaning the  

bath with a squeeze mop – it’s much easier. 

No more spills
To pour paint or other liquid without a funnel, 

hold a chopstick, long-handled spoon or even a 

pencil vertically across the mouth of the pouring 

can while you tip it – the liquid will follow the free 

end of the chopstick into its new container.

Whip into shape
For perfect whipped cream without a whisk or 

beaters, tip cold thickened cream into a large jar, 

screw on lid; shake vigorously for a few minutes.

SHARE YOUR DOMESTIC SECRETS 

Send your handy hints or questions to: Home 

Hints, The Australian Women’s Weekly, GPO Box 

4178, Sydney, NSW 2001, or email openline@

bauer-media.com.au. We pay $75 for the reader’s 

prize hint each month. While every efort is made 

to ensure the eficacy of each hint, we cannot 

take responsibility for individual results.

xture do

pres



FORMAL APPLICATION THE ‘WE WILL REMEMBER THEM’ GOLDEN CROWN

YES, I wish to formally apply for ‘We Will
Remember Them’ Golden Crown, for just $29.99
(plus $9.99 p&h). An informative complimentary
Certificate of Authenticity is included.

I do not need to send any money now. If my application
is successful I will be notified in writing within 7 days.

I understand I can apply for only one coin, and that
my application should be made within 7 days. I may
return the coin within 14 days if I am not satisfied. I
confirm I am aged 18 years or over. Applications are
only open to Australian households and is limited to
one per household.

403-COM04.01403-COM04.01

©2017 The Bradford Exchange Ltd. A.B.N. 13 003 159 617©2017 The Bradford Exchange Ltd. A.B.N. 13 003 159 617

Send this c     oupon free post to: 
THE BRADFORD EXCHANGE  LTD, REPLY PAID 86369 PARRAMATTA  NSW  2124

Promotion Code:

92066
Offer closes: 

Promptly Apply by telephone on: 1300 725 103
Title  �Mr   �Mrs   �Ms   �Miss   �Other _______________

Name

Address

Postcode Email

Phone Go online today at: www.bradford.com.au/lwf
Please allow up to 10 business days for delivery.  All sales subject to product availability and reservation acceptance. Credit criteria may apply. Our privacy policy is available 

online at www.bradford.com.au. From time to time, we may allow carefully screened companies to contact you. If you would prefer not to receive such offers, please tick this 

box. ❑

WE WILL REMEMBER THEM: 2014 marked the centenary of the commencement of the
First World War, the “war to end all wars”. There are generations alive today who have no direct 
knowledge of this conflict or of the sacrifice made by all who fought for their country. Our debt to 
them is immeasurable making it more important than ever that we remember their courage with 
a lasting commemoration using the words from the famous ‘For The Fallen’ poem known as ‘We 
Will Remember Them’.

A crown coin has been released to mark this important anniversary. Struck to a high specification, only 
9,999 are available. Applications are now open for the ‘We Will Remember Them’ Golden Crown, 
fully layered with pure 24-carat gold, for just $29.99 (plus $9.99 p&h). This offer is likely to attract 
considerable interest, and not just from collectors.

INSTRUCTIONS FOR APPLICANTS

1.  You may apply now to secure the 'We Will Remember Them' Golden Crown for just $29.99 (plus 
$9.99 p&h). A Certificate of Authenticity is included at no additional cost.

2.   Apply now: Applications will be approved in strict order of receipt. If your application is successful you 
will be notified in writing within 7 days. Offer is limited to one per household.

3.   Successful applicants will qualify to view the next coin in 'The First World War Centenary Crown 
Collection', a series of gold layered crowns commemorating major campaigns of the First World 
War. These further crowns, which may be yours for only $79.99 (plus $9.99 p&h) each will be sent at 
monthly intervals after your 'We Will Remember Them' Golden Crown. Each will be yours to view 
on approval for 14 days. You may cancel at any time.

4.   To apply now, send the coupon below. For priority, call now on 1300 725 103. 
Lines open 8am-5pm Monday-Friday AEST.

KEY DETAILS

EVENT: The First World War Centenary, 
honouring all who fought for their country

LIMITED RELEASE: The edition limit of 
this coin is 9,999

AUTHENTICATION: Each coin comes with 
a numbered Certificate of Authenticity

HIGH SPECIFICATION: Intended as a 
collectors’ item, this crown is fully layered with 
pure 24-carat gold

YOURS FOR ONLY $29.99 (*plus $9.99 
p&h): An informative Certificate of Authenticity 
is included FREE of charge and successful 
applicants enjoy other benefits (see right)

ENDORSED BY THE DEFENCE FORCE 
WELFARE ASSOCIATION: The Bradford 
Exchange proudly supports the DFWA whose 
aim is to promote and protect the conditions and 
well-being of the Defence Family that embraces 
over three million people.

A new crown commemorating the

First World War Centenary
fully layered with pure 24 carat gold, yours for just $29.99* - a saving of $50.00

Intricately
cast to capture

a wealth of
fine detail

With FREE 
deluxe display 

case, & 
informative 

Certificate of 
Authenticity

Apply now 
and it may 
be yours for 
just $29.99* 

Edition limit 
of only 9,999

Shown larger 
than actual size  
of 38.6mm
in diameter

Fully layered 
with pure 
24 carat gold

M A Y

2 0 1 7
I M P O R T A N T  N E W  C O I N  A N N O U N C E M E N T
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For The Chaser's Craig Reucassel, sifting through bins for his new TV

series on rubbish made him realise why we must wage war on waste.

Wasting away

“The
average
NSW
family
throws
away
$3800
worthof
fooda
year.”

I
n Australia, our waste is growing each
year at twice the rate of our population.
As goods have become cheaper, they’ve
lost value to many of us, so we tend to
just throw them away and get a new one.

It’s a lot easier than repairing. And who needs
to wear a shirt 100 times if it only costs 10
bucks? I wonder if we could see the energy,
water and chemicals that go into making us
a simple shirt, whether we’d be so quick to
throw it out because we’d given it a few wears.

A banana tree, for instance, grows for nine
months to bring us fruit. But if the fruit is too
big or small, or not curved the right way to
meet cosmetic standards, then it’s often
thrown away on the farm. When we visited
banana farms in North Queensland, we saw
it happen and it is very confronting to see so
much edible food thrown away.

For a city slicker, to see the effort that goes
into bringing our food to us is an eye-opener.
After months of tending to the banana trees,
the next job falls to the “humper”, a job that
sounds like it only exists in Hollywood.
They use long scythe-like blades to cut the
bananas from the trees, then carry them on
their shoulders to the tractor. Watching on,
it seemed doable, though when I was barely
able to carry the bananas I sank into the mud
and, like many my age, realised my humping
days were well past. This goes on for nine 
hours a day in the
pouring rain or blaring
sun to bring us bananas
– though it seems far
from our mind when we
pick over them in the
supermarket and reject
any with a tiny blemish.
As one farmer told me,
“That’s how they grow,
you can’t change that,
it’s nature”.

So instead, it’s up to us
to change our pickiness,
and it’s up to the shops to
give us the choice, because 
otherwise the food is
chucked on the farm.

Fashion was a shock – textiles are one of
our fastest growing waste streams. If your
favourite store brings out new ranges every
few weeks, instead of few months, there’s
more pressure to buy. But here I’m ahead of
the curve. Being unfashionable and wearing
your clothes till they fall off you is good for
two things – reducing waste and occasionally
getting offered money at bus stops.

During the show, I got the unique although
not sought after opportunity to sort through
the rubbish bins of 10 families. Naturally, we
ilmed this on a stinking hot summer day in a
windowless and airless garage. It stank. A lot.
Not only was there lots of food and things
that should have been recycled, but the
plastic bags and packaging we pulled out
shocked everyone. It turns out that in some
states supermarkets charge for plastic bags
and so many more people reuse there. And
short of stapling reusable bags to your hands, 
it just takes us all changing our habits to
ensure there is less plastic going into the
ground, or worse still, the sea, where it is
eaten by ish and birds.

The average NSW family throws away
$3800 worth of food a year. All those fruit
and vegetable crisper clean-outs can really
add up. Yet the journey wasn’t all depressing.
Amazing charities such as Foodbank and
OzHarvest divert food from landill into the

hands of people who,
despite Australia’s
wealth, struggle to
feed themselves.

There’s still a long
way to go. Some of it is
just a change of habit.
As a three-cup-a-day
coffee iend, I haven’t
used a disposable cup
in months. I can’t kick
the coffee, but at least
I’ve been able to ix my
other bad habits. AWW 

War OnWaste screens

on ABC TV in mid-May 

and on iview. 
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What’s on
The must-see shows, movies, 

events and

AT THE MOVIES

Don’t miss

ALL THAT JAZ

Come and celebrate

20th anniversary of t

Melbourne Internatio

Jazz Festival as it sw

across 27 venues fro

June 2 to 11. It will

feature more than

400 Australian,

international and

emerging artists,

including Grammy

winner, legendary

vocalist Dianne

Reeves (right). Visit

melbournejazz.com.

IN FULL BLOOM

Among the first works acquired by

the Art Gallery of NSW, 80 rarely

seen Victorian watercolours painted

between the 1830s and 1900will

be on display from June 2 in the

gallery’s Grand Courts. Don’t miss

this chance to see these artworks

following extensive conservation

eforts. Visit artgallery.nsw.gov.au.

OPERATIC TREAT Join the party as Pinchgut Opera stages a triple bill of 

one-act works. Savour French composer Jean-Philippe Rameau’s Anacréon 

and Pigmalion, with a comic piece, Erighetta e Don Chilone by Italian composer 

Leonardo Vinci, in between, at the City Recital Hall, Sydney, from June 15. 

Soprano Taryn Fiebig (let) leads the cast. Visit pinchgutopera.com.au.

20TH CENTURY WOMEN 

A poignant paean to 

womanhood set in 

California in 1979. Annette 

Bening shines as a divorcée 

trying to connect with her 

teenage son. She asks her 

punk photographer tenant 

(Greta Gerwig) and young 

neighbour (Elle Fanning, 

above) to help, but is 

stunned at what happens 

next. Opens June 1.

VICEROY’S HOUSE

It’s Delhi in 1947 and Lord 

Mountbatten (Downton 

Abbey’s Hugh Bonneville) 

has arrived with his wife, 

Lady Edwina (Gillian 

Anderson, both above), as 

the last Viceroy of India, 

there to oversee the 

transition to independence. 

A lush period drama, 

with many subplots. 

Opens May 18.

THE MUMMY

Tom Cruise (above, with

co-star Annabelle Wallis) 

headlines this action

reboot about an ancient

queen, thought to be

entombed, who awakes

and sets out to claim her 

destiny. Opens June 8.

Join Anna, Elsa and Olaf the snowman as they thrill 

little (and big) kids alike with Disney On Ice presents 

Frozen. The much-loved Disney movie will be 

brought to life on ice as we skate into the wintery 

world of Arendelle to join Anna on her epic journey 

to save sister Elsa. The tour kicks of at the Perth 

Arena on June 2 before travelling around the 

country. Visit disneyonice.com.au.

Frozen skates to life

exhibitions
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Experience a deliciously decadent day with
the girls, in fi ve-star surroundings! Join us for 
a beautiful High Tea, luxury pamper stations, 
tastings, workshops, shopping at boutique 
market stalls and so much more.

See the APT stand at your High Tea 
event for competition details.

You are invited

Don’t miss out – 
book today!

The Australian Women’s Weekly 
is of ering a special ticket price 

to our readers:

General Admission tickets for 
$70 plus $2.50 booking fee each 

– a saving of $50!

Go to 
thehighteaparty.com.au 
and use the promo code 

“AWW” to receive this 
special price of er.

The event is open from 9am to 6pm, 
with High Tea sittings at 10.30am, 
12.30pm, 2.30pm and 4.30pm on 

both Saturday and Sunday. 

ADELAIDE June 3 and 4, 
Hilton

MELBOURNE July 15 and 16, 
The Palladium at Crown

PERTH August 5 and 6,
Hyatt Regency

CANBERRA September 16 and 17, 
Hyatt Hotel 

SYDNEY November 4 and 5, 
Hyatt Regency

PLUS 
you could win an 

APT 15-day luxury 
European river cruise, 

including fl ights for you 
and three girlfriends, 

valued at up to 

$45,980!
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CONGRATULATIONS to Vicki Fraser from Lilydale, Vic, winner of the April issue AWW Book Club competition who wins a copy of

Cruden Farm: Garden Diaries with a poem about her favourite thing to do in the garden. “Out in the garden, book in hand, Timeout 

from children and life’s demands, Relaxing, recharging, setting the stress free, Nestled under our shady oak tree,” writes Vicki.

[ Books ]

Look out
for The
Australian

Women’s Weekly
Great Read
sticker in your
local bookstore.

WIN  

THIS  

BOOK!

been having an affair and it was thought by 
police that he may have murdered his wife. 
She later turned up in a hotel in the north of 
England where she had checked in under the 
name of her husband’s lover. 

“The crime writer never talked about the 
scandal,” Wilson tells The Weekly. “I thought 
the subject was ripe for ictional investigation.”

The resulting novel, based on the key facts, 
is delightful and dark and, yes, could almost 
have been penned by the queen of crime 
herself. In fact, a fair chunk of the narrative  
is told through Agatha’s eyes as she is cruelly 
manipulated by a shady doctor who is himself 
inspired by that Christie classic which came 
out in 1926, The Murder of Roger Ackroyd. 
Wilson’s murder mystery is impeccably 
constructed; a thoroughly enjoyable read with 
a plot that surprises at every turn. In truth, 
he’s out-Christied Christie with a plot 
dripping with malice and danger and female 
characters who are courageously bursting out 
of the conines of society’s corsets with – for 
some – disastrous consequences. Sheer delight.

A Talent For Murder 
by Andrew Wilson, Simon & Schuster.

Long before domestic noir and “Scandi crime”, 
Agatha Christie explored what English 
author and biographer Andrew Wilson calls 
“the murky reality of human nature” and 
became one of the best-selling crime writers 
of all time. Indeed, 40 years after her death, 
barely a month goes by without a new TV  
or ilm adaptation of a Christie masterpiece. 

Wilson has been in her thrall since the age 
of 12 when, for a school assignment, he 
wrote his irst homage to Christie. The 
46-page story, which he confesses was “a 
childish effort”, was a twisting murder 
mystery inspired by Death on the Nile and 
The Murder of Roger Ackroyd. Christie, 
claims Wilson, is anything but cosy; she has 
“a radical spirit of subversion that runs 
through the pages like a dark poison.” 

In A Talent For Murder, the author has 
concocted his own poison and written an 
intoxicating literary serenade to his mentor 
while also illuminating a curious chapter in 
her life when Agatha, age 36, disappeared for 
10 days. No-one has managed to explain 
what really happened and here Wilson lets 
his Christie-schooled imagination run wild.

It was December 1926, when Agatha 
Christie left her home in the English county 
of Berkshire, abandoned her car – containing 
her driving licence and a fur coat – in the 
dead of night at a local beauty spot and 
vanished, leaving her husband and daughter 
without a word. Agatha had recently lost her 
mother and learned that her husband had 

ABOUT THE AUTHOR

Andrew Wilson

Andrew Wilson’s first book was a biography of 

Patricia Highsmith. The Talent for Murder is his 

second novel. Wilson was born in Lancashire in 

England’s north and worked as a journalist in 

London. In 2012 he moved to Devon, close to Agatha 

Christie’s holiday home, Greenway. “I didn’t want  

to write a pastiche or a parody; I hoped to meld 

Christie’s genius for plotting with Highsmith’s 

talent for creating unsettling characters,” he says. 

Reading room
A mystery imagining what happened when Agatha 

Christie disappeared for 10 days in 1926 is worthy of 

the crime queen herself, writes Juliet Rieden.

In Dear Banjo by Sasha Wasley, a woman has to pluck up the courage to read love letters that  

she has let pile up unopened for a decade. For your chance to win a copy, thanks to Penguin 

Random House, simply answer the following question in 25 words or less: “If you could write a 

letter to anyone throughout history, who would it be and why?” Send your entry to Book Club 

competition, GPO Box 4178, Sydney, NSW 2001, or to awwbookclub@bauer-media.com.au. The competition 

closes at 11.59 AEDT on June 14, 2017. See page 206 for Bauer Media’s Privacy Notice and the terms and conditions.
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Leila McKinnon REVIEWS
Leila McKinnon is a journalist with the Nine Network.
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DEFECTORS

by Joseph Kanon,

Simon & Schuster.

It’s 1961 and American

publisher Simon Weeks

is landing at an airport 

on the outskirts of

Moscow. Twelve years

ago his older brother

Frank defected to the 

Soviet Union, upending the family and

shocking the world. So what will Simon find

when he meets him for the first time in more

than a decade? A retired spy who wants to

publish his memoirs? A penitent with a

hankering for home? Or an active agent

looking to wreak havoc in the name of

communism? Kanon keeps us, and Simon,

guessing. Along the way he draws a picture 

of a community of privileged Western

defectors. True believers who are well looked

after but never trusted. It’s a tricky milieu,

perfect for a story of betrayal and murder.

And when family is involved the war may

be cold but the blood runs decidedly hot.

MISSISSIPPI BLOOD 

by Greg Iles,

HarperCollins.

Don’t read this book

until you’ve read the

first two in the trilogy,

Natchez Burning, and

The Bone Tree. If that

sounds like a lot of

reading, trust me, you’ll

be glad of the heft. This series is so thrilling

and surprising you’ll burn through it with

the intensity of a flamethrower. Natchez is

a town still living with the legacy and threat

of an ageing but deadly KKK splinter group.

The mayor, Penn Cage, has lost too much to

the Double Eagles already. Now he fears his

father and daughter will be its next victims.

Mississippi Blood is as powerful and majestic

as the river itself, “a great tide of mud and

water that alters the very atmosphere for

miles on either side of it”. Fans will not be

disappointed by the gripping court case  

that anchors this explosive finale. 

PRUSSIAN BLUE

by Philip Kerr, 

Hachette.

The only thing better 

than one Bernie

Gunther outwitting

enemies is two. In 1939,

he’s a Berlin detective

investigating a murder

on the terrace of Hitler’s

country home, the Berghof. In 1956, he’s up

against East German assassins. And along

the way our clever, honest detective finds

himself as a “madman among the very mad”,

his “own life-preserving compromises staring 

back like friends I’d shamefully betrayed”.

Pre-war Bernie discovers a Berchtesgaden  

in which smoking is banned, rife with

prostitution and amphetamine use. He

makes use of Pervitin, the local drug of

choice: “It was odd how it made you feel

impatient and intolerant and even a bit

superhuman – like a Nazi.” Kerr’s writing

crackles with the desperation of a man up

against a hideous history in the making.

The Little Theatre
By The Sea
by Rosanna Ley, Hachette.

Interior designer Faye

Forrester is about to travel to

Sardinia to undertake her first 

assignment – restoring an

1820s theatre to its former

glory. The commission has 

come from old friend

Charlotte, with whom she

spent a summer in Italy, both

romancing Neapolitan men.

Charlotte stayed to marry

Fabio Odini, who runs a hotel 

in the mediaeval town of

Deriu. Ley casts her characters

with gusto – shady black-eyed

bandit-types, unmarried men

living with their mothers, plus 

an Alpha Male behind the

wheel of an Alfa Romeo. She 

also sets the stage with

secrets. Faye was lead to

believe that Il Piccolo Teatro

was owned by Charlotte and

Fabio’s friends, brother and

sister Marisa and Alessandro

Rinaldi. But according to angry

locals, the building belongs to

the townsfolk, and Faye finds

herself caught in a late spring

of discontent. As the fighting 

threatens to spoil Faye’s

sojourn in the sun, things

aren’t much better in England. 

Her parents’ 36-year-old

marriage has broken down.

The descriptions of Sardinian

cuisine are mouth-watering. 

THE FORCE

by Don Winslow,

HarperCollins.

They’re cops, only not

as you know them. Yes

they’re putting their

lives between the gangs 

and the law-abiding

sods who share the

Manhattan North

neighbourhood. But it’s not that simple.

Cranked on speed, on the take and worse, the

line between these good guys and baddies is

all but disappearing. This is the cop novel

writ large, sprayed on a stairwell wall. Denny

Malone is old school, 18 years in the business.

He’s “taken more real bad guys of the street

than cancer”, streets where “Lady Justice has

a blindfold over her eyes because she just

can’t bear to watch what happens”. But he’s

about to find out corruption goes beyond his

unit and he could be its next victim. Don

Winslow is the Martin Scorsese of crime

literature and this is his tour de force.
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2. Cider with Rosie by Laurie Lee, 1959.

WHAT: Lee’s coming-of-age memoir of how his mother, Annie, brought him and 

his six siblings up after their father walked out at the start of World War I. The 

children are rationed to berries and bread, Lee sleeping in his mother’s bed. 

WHY: Later he remembers cider with Rosie Burdock: “Never to be forgotten, 

that first long secret drink of golden fire, juice of those valleys and of that time 

… Rosie’s burning cheeks. Never to be forgotten, or ever tasted again.”

3. 84 Charing Cross Road by Helene Hanf, 1970. 

WHAT: Twenty years of correspondence between Helene Hanf, a New York 

City writer, and a used-book dealer in London’s Charing Cross Road. Despite 

the fact they never met, they share a common passion for books. 

WHY: This relationship touched the hearts of readers around the world. In  

the 1987 film, Judi Dench and Anne Bancroft were among the cast who “will 

beguile and put you in tune with mankind“, wrote The New York Times.

4. Chocolat by Joanne Harris, 1999.

WHAT: When Vianne Rocher opens a chocolaterie called La Céleste Praline  

in a sleepy French church-going village, she is accused by the local priest of 

promoting gluttony and tempting indulgence during Lent.

WHY: We are seduced by Vianne’s knack for figuring out everyone’s favourite 

chocolate. Juliette Binoche was perfectly cast as Vianne in the film, while 

Johnny Depp infuriated her as gypsy Roux, whose favourite she couldn’t nail. 

5. 2 a.m. at the Cat’s Pajamas by Marie-Helene Bertino, 2014.

WHAT: Daughter of a jazzman father and recently deceased singer mother, 

sassy nine-year-old Madeleine Altimari is an aspiring jazz singer too. Doggedly 

searching for legendary jazz club The Cat’s Pajamas, she’s determined to 

make her on-stage debut.

WHY: Snow-flaked Philadelphia on Christmas Eve is the setting for this debut 

novel, in which motherless daughters get to have their dreams come true. 

Dear Quentin: Letters of a Governor-General 
by Quentin Bryce, MUP.

One of the gifts our first, and only, female Governor-General 

Dame Quentin Bryce brought to the role was the art of letter 

writing. One assumes leaders in such positions have “people” 

for such a task, but for Quentin Bryce writing letters has always 

been part of life, learned at her mother’s writing desk. In this 

collection of some of those letters (Quentin penned 50 or so  

a week) we glimpse relationships forged and life-changing 

experiences gathered by our most notable Governor-General. 

Look for the missive to grand-daughter Alexandra about “pinch 

me moments” at Kate and William’s wedding. “Harry is a cheeky 

possum,” writes Quentin, “I hope he keeps out of trouble.”   

Love, Lies & Linguine 
by Hilary Spiers,  

Allen & Unwin.

Don’t assume by sister Hester 

and Harriet’s names, nor by 

Spiers’ holiday escape from 

cottage England to romantic 

Italy, that this sequel is cosy 

reading. Think Heston 

Blumenthal with a blowtorch. 

You only have to depart 

Gatwick, leaving the widowed 

siblings’ adopted family 

behind, for some hightailing 

on “the Amaretto coast”. 

Spiers is an unflagging 

storyteller, and her hostesses 

are the most TV-begging 

characters ever. Hester moans, 

“You’ve brought me to a 

holiday camp,” when she spies 

the hotel’s activities, but 

bonds with available grey 

nomad Lionel, on a cooking 

course – “we both love 

going-of-recipe”. Retired 

teacher Harriet, meanwhile, 

hangs in the bar with the 

bridge set, and tries a painting 

course, where she becomes 

confidante of a woman in  

an afair. “Is he married?” 

enquires Hettie. “Yes, she  

is,” replies her new pal. Back  

in Blighty, Ben has been 

hoodwinked into having a 

party at his aunts’ cottage. 

”I’ve sent a closed invite on 

Facebook,” assures mate  

Jez. That’s the love and lies. 

Just the linguine then.

1. I Capture the Castle by Dodie Smith, 1949.

WHAT: Seventeen-year-old Cassandra Mortmain lives in bohemian poverty 

with her novelist father, stepmother Topaz and sister Rose. When the heirs  

to the crumbling castle where they live turn up, life will change forever. 

WHY: The book mothers give daughters, wrote one critic, and Smith captures  

a cautionary tale of the misery of being in (unrequited) love for the first time. 

By Cassandra’s final diary entry, she has “captured the castle” – and our hearts. 

5 books  TO MAKE YOUR HEART SING



184  AWW.COM.AU JUNE 2017

R
E

V
IE

W
 B

Y
 K

A
T

IE
 E

K
B

E
R

G
.

Jennifer Byrne REVIEWS
Jennifer Byrne is the host of The Book Club on ABC TV.

EXIT WEST

by Mohsin Hamid,

Hamish Hamilton.

It could be any Muslim

city. In any country,

really, because the story

is universal: two young 

people, Nadia and

Saeed, fall in love. Their

romance is blooming 

when war breaks out. As the danger

intensifies, the lovers discover magical doors

– escape routes capable of transporting

them to distant lands. Do they take these

doors to become refugees? Or stay in their

home, with their families, and risk death?

Where does safety lie? Mohsin Hamid’s

first novel since the award-winning The

Reluctant Fundamentalist puts a human face

on the worldwide dilemma which millions

of people face, and helps you understand

how far desperation can drive you. Short,

beautifully written, it’s a master-class in

how to turn an issue into something you

can feel, afecting people you care for. 

HILLBILLY ELEGY 

by J.D. Vance,

Doubleday.

The name Donald

Trump never appears in

this memoir of a hillbilly

lad from Kentucky who

climbed out of poverty

to graduate from Yale

Law School. It’s the

story of one man’s rise but also of a “family

and culture in crisis”. His family, his culture

– and the result is an insider’s account of the

poor, white, angry Americans who turned

to Trump in droves, for reasons none of

the experts could explain. It became a

touchstone text during the presidential

election, and sold millions, but it’s Vance’s

honesty about life on the margins of modern

America which is the power of this book. All

Vance’s conflicts – he loves hillbilly loyalty; 

despises their drug abuse, welfare

dependency and neglect of their children –

are on the page, making for a revelatory read. 

INTO THE WATER

by Paula Hawkins, 

Penguin.

Paula Hawkins hit gold

with her first novel, The

Girl On The Train, and

has followed up with

another psychological

thriller set in the British

town of Beckford, where 

women have been drowning since 1679

– and still are. The deaths in “the drowning

pool” are interpreted as suicides but there’s

no explaining why a single mother writing

a book on the pool should have thrown

herself into its waters – especially as she’s

left behind a teenage daughter whose best 

friend also drowned months earlier. An

investigation turns serious as secrets are

brought to light and connections are drawn

between old and new deaths. Hawkins is a

clever plotter, though her tale is twisty and

she throws up many suspicious characters, 

it’s easy to get lost on the way through. 

THE RESTORER

by Michael Sala, Text.

It’s the late 1980s.

Protests are erupting in

Tiananmen Square, the

Berlin Wall is coming

down, and in Newcastle,

an earthquake is about

to hit. Michael Sala taps

into the tension and fear

of the times to help build the mood inside

the rundown beach house Roy has bought

on the Newcastle coast. His plan is to restore 

it, and his marriage, and after a year’s

separation it looks like he’ll get his second

chance when Maryanne agrees to return

with their two children. But Roy lives on a

hair-trigger; as his teenage daughter Freya

puts it, as if “some small fuse had been lit

inside … burning through to his nerves”. She

disdains her mother for going back to him

while her little brother is scared; Roy has

hurt him before. The cracks are widening

long before the earth moves in this novel

of a family locked into patterns of violence. 

The Heart’s Invisible
Furies by John Boyne, 

Penguin.

Spanning 70 years from 1945

to 2015, this novel unfolds like

a map of the human heart –

that of Cyril Avery. Catherine

Goggin, 16 and pregnant, was

denounced from the pulpit by

the Cork priest. On a one-way

ticket to Dublin, she meets

Sean, and Boyne’s humour

begins. “Do you go all the

way?” and “Do you go up and

down a lot?” [to Dublin] he

asks. Kitty has a fantasy

“ … they would leave the bus

as sweethearts and bring me

[Cyril] up as their own”. But

Sean is met by Jack – flat-

sharer Kitty later discovering

“it was their love nest. And

she the cuckoo in the nest.”

Handing her newborn to the

nuns, she says her husband

died, and Mrs Goggin gains

employment as a tea girl at

Parliament House. This is

where adult Cyril and his

mother unwittingly meet on

occasions. Cyril was adopted 

by novelist Maude and

womaniser, gambler and tax

evader, bank director Charles 

Avery. It is at their house

where Cyril, seven, meets his

obsessive love, Julian. Cyril

is flushed with innocence,

without bitterness for the

denial of love in his life.

We ache for him to know the

tea lady, full of fairness and

compassion, is his mother.



Setting up camp. Rolling out the swag.

AUSTRALIA’S FAVOURITE

BIG4.com.au Isn’t it time you visited?

Keeping hydrated.

Let’s get connected!

Park your preconceptions.
If you’ve never thought of a holiday park in terms 

of beautiful accommodation, then you might have 

to think again.

Many BIG4 Holiday Parks offer the sort of quality 

accommodation that you’d normally associate with

an exclusive resort. Accommodation like spacious 

family cabins, stylish beach and riverside villas and 

features like sparkling lagoon pools. 

All of this comes with the natural beauty, local 

attractions and friendliness that our parks are known 

for. It’s a holiday that’s less scheduled, more relaxed 

and more you.

With 180 locations all over Australia and service 

you’ll want to come back for, maybe you should 

ask yourself the question. Isn’t it time?
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Maggie exploring the streets of

Osaka. BELOW: A unagi (eel) dish

with miso soup and pickles at

Nodaiwa restaurant in Tokyo.

On the eve of her new TV series, Aussie food icon

Maggie Beer takes Samantha Trenoweth on a tour

of its setting, one of her favourite foodie destinations.

M
aggie Beer has visited
Japan 10 times in the
past two decades
“I love it,” she says.
“I love the culture,

the culinary ingredients, the energy of
Tokyo and the calm beauty of the
Noto Peninsula.” When Maggie was
given the opportunity last year to
explore any country and make a TV
show there, she chose Japan. “It was 
always at the top of my list.”

Upallnight inTokyo
Maggie’s favourite city is Tokyo.
“Everybody has to go there,” she
insists. “It’s a buzz of a city. Even
Shinjuku Station – the busiest railway
station in the world – is an adventure.
Department stores in Tokyo are
incredible, too, and I go straight to the
food section,” with its painstakingly
displayed produce and bento boxes 
that are works of art.

A highlight of any visit to Tokyo
is the Tsukiji (the world’s biggest
ish market), where the tuna auction
begins with the ringing of bells around
4am. These days, entry to the auctions
is restricted, but, says Maggie, “there
are fantastic markets on the outskirts
of the Tsukiji, selling vegetables,
pulses, spices, pickles – and there are
similar markets in every Japanese city.
A trip to a food market is essential.”

Another of Maggie’s essentials is the
Golden Gai, a fragment of old Tokyo,
where narrow laneways are lined with
tiny bars that it only a handful of
people each. Once the haunts of artists
and bohemians, some of these bars
still only accept members.

Maggie’s days were punctuated by 
meals in restaurants – some with
Aussie connections.

“You must eat at Shirosaka,” she
insists, “because this is great modern
Japanese food. Chef Hideki Li learnt 

from the masters in Japan and then
worked with Australia’s Tetsuya
[Wakuda], which opened up his
world.” Another favourite chef is Koji
Fukuda, who was head chef at Luke
Mangan’s Salt restaurants and has
opened Terra Australis in Tokyo. 

Back tonature
Maggie describes the Noto Peninsula
as “pristine and truly beautiful –
rugged coastline, fertile farmland,
Zen temples and hot springs.” It is
renowned for its seaweed, sea salt
and seafood.

“In Noto, I learned about tradition,”
she says. “I slept on the loor in a
traditional inn. I was absorbed into
the whole experience. I made mochi 
rice balls with the ladies in the 

Japan on 
a plate

Maggie 
Beer’s

“

I tasted squid
sauce that

had taken the
chef three

years to make. 
”
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[ Travel ]

Catch of the day at

Tsukiji fish market,

Tokyo. RIGHT:

Osaka’s Shinsekai, a

feast for the senses.

community centre. I tasted a squid sauce
that had taken the chef three years to
make. I had never seen tradition in
action in the same way before.”

Maggie’s guides on the journey
were Chikako and Ben Flatt. “Ben
is an Australian chef with an Italian
culinary heritage,” she explains. “He
married a Japanese woman and they
have melded their interests and
cultures, and run a restaurant and 
traditional inn, called Flatt’s.” 

Food toshoutabout

Maggie adores the city of Osaka which,
she says, has a different food culture
from Tokyo. “It’s more casual, open,
last-minute. It’s food to be shouted
about – some chefs spruik what they’re
doing.”

Maggie spent her evenings walking
along cobblestone alleys in the old part
of the city and along the river, with its 

lively atmosphere, outdoor performers
and food stalls. “Osaka is also known
for its masterful sushi and sashimi,”
she adds. “The chef we visited, Osamu
Ueno of Kigawa, specialises in a
traditional kappo-style dining, which
is very sophisticated.”

Maggie’s inal stop on this tour was
Naoshima, an island in the Seto Inland
Sea (Seto Naikai) that has become a 

Maggie’s insider tips
● Don’t miss the morning market at Wajima on the Noto

Peninsula – it has been operating for 1000 years. Stalls

ofer local produce, freshly caught ish and shellish 

harvested by local women divers.

● Every three years, Naoshima and other islands in the

Seto Inland Sea stage the Setouchi Triennale, a vibrant

festival of contemporary art. The next will be in 2019.

● Maggie in Japan screens on June 29 on Foxtel LifeStyle.

To learn more about travel in Japan, visit www.jnto.org.au.

living gallery for contemporary art.
Once a ishing village, then a waste
dump, the island is now a place of
“breathtaking natural beauty, dotted
with extraordinary architecture,
sculpture, painting.” Naoshima was
a little extra that Maggie and her
husband, Colin, added to the trip, to
spend time with close Japanese friends
after the ilmmaking was over. AWW

A Thousand Rice Paddies at

Shiroyone Senmaida on the Noto

Peninsula. LEFT: Sashimi at the

Kigawa restaurant in Osaka.
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[ Travel news ]

Hawaiian flights bonanza

CRUISETHEWORLD

Relax on the  

beach in Hawaii.

Chile’s fjords are

on the itinerary.

Combine walks in Freycinet National

Park with a stay at Tasmania’s Picnic

Island, a tiny wilderness haven in Coles

Bay for 10 guests. The island is shared

with penguins and shearwaters and

access is by boat, about 10 minutes

from the mainland. The best time to

hike in nearby Freycinet National Park

is December to April and the most

popular walk is the Freycinet Peninsula

Circuit. Visit picnicisland.com.au.
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PICNICWITHPENGUINS

Great 
escapes
Sue Wallace finds cheap 

flights to Hawaii, superb 

cruises, a wilderness island 

and some great travel tips.

What’s the cheapest

day to book air tickets?

Airfares are usually 

cheaper on Tuesdays,

Wednesdays and 

Saturdays; expensive days

are Fridays and Sundays. Look

for early morning, overnight and

lights around lunch and dinner.

The best international fares are

usually released one to ive

months out – try to avoid

peak season. Connecting

lights (A to B, then B to C) can

be cheaper than direct (A to C).

APP OF

THE MONTH

Viator.com lets you

reserve excursions

picked by travel

industry experts in

1500 locations.

More than 335,753 Australians headed to the Aloha state  

for an average stay of 9.5 days in 2016. So news that lights 

have dropped to less than $1000 return with Jetstar, Qantas 

and Hawaiian Airlines is certain to raise a smile. And  

there’s a new hotel to try – The Prince Waikiki. Visit 

princeresortshawaii.com/prince-waikiki.

INDIAN NIGHTS 

Combine the best of both 

worlds with a cruise and luxury 

train trip on APT’s new Treasures 

of India Tour. Departing March 

16, 2018, the 23-day tour includes 

seven nights on board the 

luxurious Deccan Odyssey, a 

train that’s fit for a Maharaja, 

visiting Jaipur, Udaipur, Jodhpur 

and Agra, then a seven-night 

cruise on the RV Ganges 

Voyager from Kolkata and four 

nights exploring Kochi and  

the Kerala backwaters. Visit 

aptouring.com.au. 

LUXE ADVENTURE AT SEA

Great news for lovers of 

adventure cruises. Scenic 

launches  its first luxury 

discovery yacht, Scenic Eclipse, 

next year complete, with an 

onboard helicopter and 

submarine. The six-star 

ultra-mega luxury yacht, which 

has suites akin to the world’s 

finest hotels, will cater for  

228 passengers. It sets sail on 

August 31, 2018, with itineraries 

including Europe, Cuba, the 

Americas and Antarctica.  

Visit scenic.com.au/eclipse. 



A whole new world of  

CRUISING  
The new age of luxury river cruising combines spacious suites with 

award-winning service and delicious culinary experiences from 
amazing chefs. Thanks to global cruising experts APT, it’s easier than 

ever to get the dream holiday you’ve always wanted.

EXPERIENCE CRUISING AT IT'S FINEST
“Let’s go on a cruise” doesn’t just mean big ships heading to tropical islands anymore. Today 

we have more of the world at our fingertips than ever before — and with their dynamic, 

tailor-made tours of all sizes, APT are leading the charge into the golden age of cruising.

No two dream holidays are alike. Whether you’re going to take a trip with the girls or 

unwind over summer with your partner, there are going to be a wealth of options on the 

table. Are you tickled more by Avignon’s stunning Pont du Gard, or a visit to a Rhone Valley 

winery? A Vietnamese cooking class, or a cultural tour of Mykonos? Does your ideal 

Southeast Asian experience involve history, culture, outdoor adventure or gourmet luxury? 

With APT’s innovative Freedom of Choice touring, we allow you to tailor your daily on shore 

excursions so you experience what you want to do. 

ABOVE: Take in the magic 

of Budapest from on board 

APT’s AmaReina – an 

unforgettable experience.

APT promotion



100 kilometres west of Vienna is Melk,

a beautiful Austrian town sitting on the

Danube River on the edge of the lush

Wachau Valley. Varied and unique, a holiday

stopover here couldmean any number of

things. A river cruise? Check. A stroll over

themedieval cobblestone streets, taking

in the history and the architecture? Check.

A guided bike ride through the wondrous

valley to get those endorphins flowing?

Check. Or what about a working stint at a

local vineyard, followed by a wine-tasting to

enjoy the fruits of your labour? Checkmate.

Each option is unique to a holiday

lifestyle you choose, and each option

is available through APT’s all-inclusive

Freedom of Choice touring.With you in the

driver’s seat, you and your travel partners

can have completely diferent experiences

at the same stop, only to reunite over

onboard drinks in the evening. Youmight

want to go for some Cultural Insight or

Gourmet Delight, or Relax and Revive

before some Active Exploration. Or why

not do a diferent option each day? Just as

you can choose how to spend your time in

the grand old town of Melk, so too can you

choose how you travel next to Europe – by

river, rail, land or sea.

Whether it’s the Netherlands, Hungary,

Italy, France or Portugal – with a

personalised tour fromAPT and a choice of

onshore excursions, the whole of Europe is

your oyster. Tackle it any way you like.

APT promotion

With you in the driver’s seat, you and your travel

 partners can have completely different experiences at the same 

stop, only to reunite over onboard drinks in the evening.

THE FREEDOM OF CHOICE IS YOURS 

Europe: it means both old castles and modern galleries, natural beauty and 

cosmopolitan thrills – as ancient as it is modern. How do you tackle such a 

diverse holiday destination? The answer: APT’s Freedom of Choice touring.

TOP TO BOTTOM: Realxing on the top deck of the 

cruise ship AmaReina; guided Wachau Valley bike 

ride; the medieval town of Rothenburg, Germany. 



We’ve all been there: it can be a real

challenge to get everyone together for a

holiday. So when the stars align, you want

the trip to be worth it. With APT’s river

and ocean cruises, there’s never been

a better combination of onboard comfort

with onshore excitement.

The destinations are one thing, but the

journey can be something else entirely.

APT cruises can take you to any corner of

the globe, but they’re all alike in providing

the best onboard services and all of the

perks of a luxury hotel, nomatter what

area of the world you and the gang choose

to explore.

Onboard it’s in-suite movies, beauty

salons, twin-share rooms, dance floors and

delicious cocktails. Dine at their tailored

restaurants, socialise at the bar or make

friends and family jealous over the free

Wi-Fi, and at the end of the night just stroll

down to your rooms andwake up in an

entirely new destination. Then it’s a day of

adventure – with the pace and the flavour

set by you. Do you want a guide to show

you the best places, or do you want the thrill

of discovery all to yourselves? Either way, it’s

all catered for. Shopping, too, is easier than

ever before with APT river cruises – you can

just stash it all in your suite and worry about

packing later.

Splitting bills is something for real life,

not holiday life; all onboard costs are

accounted for in the tour packages, so

you can order whatever you want all the

time.Whether you’re catching up with girl

friends or enjoying the trip with your loved

ones, APT tour's have what you need for

a luxurious, exciting holiday that you'll all

remember for a lifetime.

GOLD CLASS LUXURY FOR 
ALL YOUR SPECIAL OCCASIONS

After a full day of exploring, rest 

assured that APT's onboard sta�  will 

wine and dine you in 5 star service as 

you set sail to your next destination.

Maybe it's an anniversary or catching up with the girls cruising has never been 

easier, or more luxurious. With APT it’s guaranteed to be your holiday, your way.

YOUR
ALL-INCLUSIVE
TRAVEL
APT passengers can rest
safely knowing there will
be no hidden extra costs
past the booking of their
river cruise. All prices are
guaranteed and covered
of before stepping on
board, from tipping,
Wi-Fi, airport transfers,
meals and beverages,
even your chosen onshore
excursion. It's this travel
ease andwealth of choice
thatmakes cruisingwith
APT the ideal convenient
escape. But which cruise
to choose?We'll leave
that to you.

The elegant AmaReina, with 

its open sun deck and splash 

pool allowing passengers time 

to relax and take in the views.

Ancient city 

of Budapest.



The remarkable and picturesque Mekong 

River runs from bustling Vietnam to exquisite 

Cambodia. On this tour, APT takes you 

along it in unparalleled style – a choose-your-

own-adventure that begins from a base of 

rock-solid luxury. There’s no better platform 

to make your foray into these incredible, 

diverse cultures.

Both countries have a fascinating local 

colour and storied colonial history, and it’s all 

at your beck and call, whether you’re jumping 

on the back of a motorbike to explore Ho Chi 

Minh City with local guides or discovering 

the hidden wonders of Phnom Penh’s Royal 

Palace and Silver Pagoda. 

Highlights dif er for every holidaymaker, 

due in no small part to the Freedom of Choice 

options that can guarantee a unique holiday 

no matter what your preferences – but it would 

be hard to go past the sunrise through the 

incredible architecture of Cambodia’s ancient 

capital Angkor Wat. Equally memorable might 

be the handmade copperware shops in 

Koh Chen, or the wetlands of Kampong 

Chhnang, or even the gorgeous Ta Prohm 

temple. But that’s all up to you.

Packed full of amazing historical sites, an

APT Mekong River cruise adds up to a 

fascinating, unique and beautiful journey that 

will put you face to face with the stunning 

contrasts of Southeast Asia. And all this is 

without even mentioning the food ...

LEFT TO RIGHT: Angkor Wat temple,

Cambodia; APT guests boarding the

AmaLotus; rower on the Mekong River.

DESTINATIONS WITH A DIFFERENCE

Get a perspective of Vietnam and Cambodia that others can only dream of –

from vibrant cities to the untouched wilderness hiding ancient secrets, this is 

one river cruise you won’t forget. 

EXCLUSIVE GUEST
PRESENTERS AND 
LOCATIONS

No holiday would be 
complete without a 
tour of your selected 
region’s fi nest cuisine – 
so for Southeast Asia, 
who would be a better 
tour guide than Luke 
Nguyen? The celebrated 
Vietnamese-Australian 
chef  personally hosts 
a few days of APT’s 
signature cruises 
along the Mekong 
and Irrawaddy Rivers, 
delivering sumptuous 
fl avours on board with 
a personally created 
menu. No matter 
when you travel on the 
Mekong with APT, 
you will be able to dine 
at Indochine by Luke 
Nguyen, a private 
restaurant aboard the 
RV AmaLotus and enjoy 
his specially designed 
Welcome Dinner.
There’s no doubting 
that his knowledge and 
generosity as a tour 
guide matches his fl air 
in the kitchen.

Celebrity chef Luke Nguyen.



APT promotion

For more information about 
APT’s luxury cruise and tours around 

the world, call 1300 398 614 or 
visit aptouring.com.au

With cruising more diverse than ever, the 

latest innovation from APT is Small Ship 

Expedition Cruising. Call it an update of 

the grand ocean cruise for the boutique 

age– hanging onto the space and glamour 

of luxury liners but at a smaller scale that 

perfectly complements the extraordinary 

destinations they take you to.

Whether you’re criss-crossing the 

Land of the Rising Sun, exploring the 

fjords of Norway or daydreaming on the 

sun-drenched Mediterranean, it’s hard 

to imagine a better way to do port-to-

port. APT’s fl eet of small ships typically 

carry around 100 guests each – this 

means no queueing, impeccable service 

and a feeling of being one of the team. 

Standing apart from the bigger cruises, it’s 

a personalised experience that’s catered 

down to the smallest details.

The options for adventure are endless. 

Unlock the fi ery secrets of Iceland; lose 

yourself in the majesty of the Kimberley 

from the beautiful Indian Ocean; if you 

want something else again, make the 

life-changing journey down the South 

American coast to Antarctica; or trek 

out on one of the remarkable land tours 

of Canada (of ered in conjunction with 

the stunning Alaska cruises). Whichever 

way you decide to go, APT’s onboard 

Expedition Teams bring expert knowledge 

of the area, with onboard specialists 

including marine biologists, naturalists 

and historians. There’s almost nothing like 

a cruise, and defi nitely nothing like Small 

Ship Expedition Cruising to witness the 

rugged, exotic beauty of nature up close.

LEFT TO RIGHT: 

Lofoten Islands, Norway; 

the Caledonian Sky 

luxurious sun lounge; 

Alaska's Glacier Bay 

that will take your breath 

away; get up close with 

Zodiac excursion boats.

NEED A LITTLE MORE ADVENTURE?

For continental waterways, River Cruising is where it’s at – but now you can 

let APT’s Small Ship Cruising be your portal into the drama, the beauty and 

the grandeur that can only be found on the coast... or in the open ocean.

Experience it all 

like never before. From 

onboard elegance to 

onshore adventure, APT’s 

crusies and tours are 

tailor-made packages that

are ideal for your next 

holiday – no matter what 

tickles your fancy.



Until recently, Mum was still making meals for us shearing boys at the family farm. When she had a fall, I realised 

I couldn’t provide the care she needed and still run the farm, raise my family and work as a full time firie. My greatest 

fear was putting my fiercely-independent Mum in a nursing home. Thank heavens I discovered Freedom Aged Care. 

Today Mum enjoys the privacy of her own self-contained unit in a vibrant Freedom community. She’s making new friends, 

gets the nursing and personal care she needs - and wouldn’t you know it – she’s still making tucker for “us boys!”.

Freedom Aged Care has communities across Australia, visit our website 

for your local community or call us on 1800 969 585 today.

What’s life without freedom?

Visit freedomagedcare.com.au

    “At 91, Mum 
 no longer helps out
     on the farm,
   but she’s still got   
         her freedom.”

Peter, son of Edna
Freedom family
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Want to beat debt? Finance expert Nicola Field suggests

10 simple steps to master your money in time for the new financial year.

1 
Regain control of your cash
The average Australian household spends

around $1300 each week on living costs, yet

only one in two of us know exactly where the

money is spent. Get a clear picture of where

your cash is going by using a money tracker app

such as the free TrackMySPEND app. It’s a great

way to identify the spending leaks.

2 
Budget for the 
year ahead
Budgeting may not be 

as exciting as spending, but it’s 

a proven way to stay on top of 

your money. Decide the style 

of budget that works best for 

you – be it a spreadsheet, app, 

computer program or just a 

humble sheet of paper, then 

get to work drating a road 

map for your money that puts 

you in inancial control.

[ Finance special ]

3 
Grow emergency funds
One in five Australians have 

insuficient savings to cover a  

$500 emergency. Don’t be one of them. 

Growing a pool of emergency cash is easy.  

Simply work out what you can aford to 

tuck away each week, fortnight or month. 

It doesn’t have to be much, even small 

amounts can grow into impressive  

sums when you save regularly. Make it 

efortless by setting up an automatic 

transfer of funds into a dedicated savings 

account, then sit back and watch your 

pool of rainy day money grow. »

10 ways to 
take control  

of your inances
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5 
Stay one step ahead of your home loan

If you’re paying extra on your home loan each month,  

give yourself a pat on the back. You’re on your way to 

mortgage freedom with generous savings on long-term 

interest charges. Paying a bit more of your loan will also 

stand you in good stead if, and when, rates rise. A survey 

by comparison website Finder found 86 per cent of 

experts believe interest rates are set to climb 

higher, so it makes sense to pay more 

of your loan while rates are at 

record lows to whittle away the 

balance sooner.

7 
Learn to love your super
Women have, on average, about half the super 

savings of men, yet greater lifespans mean 

women need more superannuation. Set a date to get 

better acquainted with your super – it’s designed 

speciically to provide inancial support in your 

senior years. If you have more than one fund, consider folding 

multiple balances into a single account to save on fees and avoid 

doubling up insurance premiums. Check if your super is invested in 

a way that suits your life stage and appetite for risk. Opting for an 

overly-conservative investment strategy will see your nest egg earn 

low returns over time, and that can mean having insuicient savings 

to achieve retirement goals. If you’re a homemaker, talk to your other 

half about making a contribution to your fund. By doing so, your 

spouse or partner may be eligible for a tax rebate worth up to $540. 

“Eight out of 10 Australians say 
they feel cheated by over-the-

top card rates.”

6 
Hunt for value  
on insurance 
From home and contents 

cover to car insurance, it can be 

tempting to just pay insurance 

renewals when they arrive. 

However, in a competitive market 

chances are you’re missing out  

on valuable savings by switching  

to a cheaper product. The internet 

makes it very easy to compare 

premiums and policies, and many 

providers ofer savings of 10 per 

cent to new customers who 

organise and pay for cover online.

4 
Cull credit card debt
Credit card debt has a way of 

sneaking up on us, and card  

interest charges, which can top 20 per 

cent or more, signiicantly add to the cost 

of card purchases. If you have an ongoing 

card debt, aim to pay more than the 

minimum monthly repayment to clear 

the slate sooner. Think about switching to 

a cheaper card. Eight out of 10 Australians 

say they feel cheated by over-the-top card 

rates, yet by shopping around it’s possible 

to pay less than 12 per cent .



Is it time to be thinking
aboutmy retirement?
There’s never a bad time to

plan for your future, but if

you’re looking at your super

balance and feeling nervous,

there are steps you can take.

TOP TIPS ON HOW
TO MAKE YOUR
SUPER LAST

1
Consider a transition-to-

retirement strategy If

you’re still working, a TTR

strategy can help you ease

into retirement by using

some of your super as an

income stream, which can

also have tax benefits.

2
Rethink investment

choicesWhether you’re

planning for or already in

retirement, make sure your

investments match your

financial goals, personal time-

frames and appetite for risk.

Your future

YOUR WAY
Are you worried about your super and how it will affect your life to come?
REST Industry Super has some great advice to help you plan the future.

REST INDUSTRY SUPER promotion

3
Maximise Centrelink

entitlements The benefits

you’re entitled to will afect

how much super you need to

draw on to supplement your

income, so do the research.

4
Prepare your budget

Having a plan is the best

way to ensure you’re getting

the most from your situation

and remaining in control of

your financial future.

5
Keep an eye on changes

The federal government

recently passed significant

changes to superannuation.

Find out how they afect you.

Did you know?
More than

62 per cent of REST
members are women.

For more information on superannuation and retirement planning,
visit rest.com.au or call 1300 300 778.

TELL US ABOUT YOUR SUPERANNUATION 
JOURNEY. When I was younger, super wasn’t 
compulsory, but I was quite lucky because my 
employer made voluntary contributions. In the 
early ’90s, after 15 years of work, I withdrew 
my super to buy a small business with my 
husband. For the next 10 years, we made 
contributions to keep our retirement fund 

on track. When we sold our business, much 
of the proceeds went into our respective 
super funds as non-concessional contributions. 
I went back to study and now work full-time. 
HOW DO YOU FEEL ABOUT YOUR 
FINANCIAL FUTURE? My husband and I 
feel quite at ease about our retirement. We 
are a few years of  paying our mortgage, 

our super balance is healthy and we’ll be even 
more comfortable once we sell our house. 
Any proceeds left over from downsizing 
will be invested in the property market to 
help our children. Our eldest daughter has 
moved out and our son recently graduated 
and started working full-time, so ideally, 
we’d like to help both of them.

Karen Brennan, 52, currently lives in Newcastle, NSW, with her husband. She has 
two children, aged 25 and 21, and has spent many years planning for her future. 
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8
Reviewyour
cyber security
AstudybyMEbank foundas

manyas 51 per cent ofAustralians fail to

meet basic cyber securitymeasures, and

womenandbabyboomers aremost at

risk fromcyber crooks. A fewprecautions

cankeepyourmoney safe. Never share

yourPINsorpasswordswith anyone,

change themregularly (twoout ofive

people don’t), and avoid saving payment

details on shopping websites. Entering

your payment details afresh each time

you make an online purchase keeps the  

bad guys at bay.

9
Becomean investor
You don’t have to be rich to become an investor but growing a portfolio of

investments will certainly build your wealth. Investing in growth assets such as

shares doesn’t call for much upfront cash – less than $1000 will get you started with

online share trading. The beauty of shares, unlike, say, an investment property, is that

you can steadily drip-feed your money into the sharemarket when you have some

spare cash. Be sure to spread your money across a range of companies, industries

and sectors or consider exchange traded funds for low-cost diversity. While past

returns are no guide for the future, Australian shares rose in value by about 11 per cent

over the year to mid-April 2017, so your money has the potential to notch up vastly 

higher returns than you’ll earn with a savings account or term deposit.

10
Beanactivemoneymanager
We’re in 2017, not the 1950s, and thankfully the days when

women let men take the reins of household inances are

behind us. Playing an active role in money management is important

because while none of us likes to think a long-term relationship will

end, it does happen. Taking charge of your money today leaves you

well-placed to know where you stand inancially – both as a couple

and individually, and that’s a key starting point to set and achieve

shared goals. There are plenty of high-quality, free resources for

women to improve their understanding of money matters. The

Australian government ASIC’s MoneySmart website is worth a look,  

as it has an entire section devoted to money and women.

“Taking charge of your money today leaves you
well-placed to know where you stand financially.”
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bestbuys
JUNE

1. Live life your way

The freedom to live our way should be ours for life. Freedom Aged 
Care understands personal happiness is an integral part of care as 
we age. Visit freedomagedcare.com.au for more.

2. A holiday to remember

With a range of accommodation and facilities, including cabins and 
lagoon pools, a BIG4 Holiday Park getaway is one you will remember 
for years to come. Whether it’s a couples’ weekend or a family holiday, 
book your next vacation at Big4.com.au.

3. Look and feel beautiful

Say goodbye to frizzy, unmanageable hair with Pantene Pro-V Smooth 
& Sleek Shampoo and 3 Minute Miracle Smooth & Sleek Conditioner.  
Combining Pantene’s smart Pro-V Formula with the breakthrough 
active ingredient, Histidine, this daily treatment helps to repair 
damage so your hair looks and feels beautiful. RRP $6.95. 

4. A new level of cooking

At last, a kitchen appliance that does it all. The Smith & Nobel Intelli 
Kitchen Master whips, steams, stirs, blends, chops, kneads, heats, 
weighs and measures. It’s available exclusively to Harris Scarfe. 
RRP $479.95, harrisscarfe.com.au.

5. Eat and smile with confi dence

Don’t let dentures get in the way of living life. Polident will help 
you keep them at their best, so you can eat, smile and laugh with 
confi dence. To fi nd out more, visit polident.com.au. Prices start 
from RRP $5.69. 

6. A fancy feast for your feline

Did you know humans have 10,000 tastebuds, cats have only 470. 
With so few, she needs a variety of textures to delight her tastebuds. 
Why not expand her world and put Fancy Feast® on the menu tonight? 
Discover the full range at fancyfeast.com.au. RRP $1.29.

7. Join the revolution in hair care 

Left with stif , crunchy hair whenever you want a fuller, more voluminous 
look?  Thanks to TRESemme’s new Beauty-Full Volume shampoo and 
pre-wash conditioner collection, reversing your hair care routine is all it 
takes to achieve the gorgeous hair you love. It’s a hair revolution!

8. Not your average nurse

From a poor London housing estate to the Sydney Opera House, 
Maggie Grof  shares her stories of the life of a nurse in a delightful 
book you won’t be able to put down. You’ll share all the life-a�  rming 
moments. RRP $34.99, penguin.com.au. 

9. Caring for your animal friends

Maintain your pet’s hips and joints with Vetalogica’s VitaRapid Joint Care 
Treats for dogs and cats. Scientifi cally formulated with natural ingredients 
including Glucosamine, Chondroitin and MSM, these tasty treats are 
proudly Australian made and owned. For more information, call the 
Vetalogica Pet Care hotline 1300 881 730 or visit vetalogica.com.au.

10. Room with a changing view

Imagine staying in a luxury suite with a view that changes every day. 
Princess Cruises gives you a front row seat to captivating coastlines, 
and until June 30 2017 you can upgrade from Oceanview to a Balcony 
Stateroom for just $100 on selected voyages, with Princess’ Balcony 
Bonanza Sale. See your travel agent, or visit princess.com.

BEST BUYS promotion

4.

9.

1.

2. 3

5.

7.

6.

10.

From cruising to cooking, with hair and dental 

too, your guide to a great selection of products.
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Find A Word Easy Crossword

We’ve hidden a selection of language names in the grid above. They

can be spelt across, down, diagonally, backwards or forwards, but

are always in a straight line. When you have found all the words

listed below, you should have 10 letters left over, and these spell

the winning answer. When you have the winning answer, see the

instructions at the bottom of the page for your chance to win $100.  

Solution in next month’s issue.

WIN 5 x $100 When you have the winning answer, SMS your
answer, name and address to 199 55 399. SMS cost 0.55c (incl GST).
Or PHONE and leave your answer, name, address and daytime phone
number by calling 1902 555 399. Call cost 0.55c incl. GST. Calls from
mobiles cost extra. Salmat Digital Pty Ltd. Helpline: 1300 131 276.
Under 18s must seek bill payer’s permission. The first five correct entries
drawn will each win $100 cash. Entries close 23:59 AEST on June 14, 2017.
Draw date and time: 12:00 AEST on June 15, 2017. See page 205 for details 
of Conditions of Entry. 

Puzz
compiled by Elizabeth Kelly

WIN 5 x $100 When you complete the crossword, the letters on
the shaded squares, reading left to right, top to bottom, will spell the
winning word. When you have it, SMS your answer, name and address to
199 55 601. SMS cost 0.55c (incl GST). Or PHONE and leave your answer,
name, address and daytime phone number by calling 1902 555 601.
Call cost 0.55c incl. GST. Calls from mobiles cost extra. Salmat Digital
Pty Ltd. Helpline: 1300 131 276. Under 18s must seek bill payer’s
permission. The first five correct entries drawn will each win $100 cash.
Entries close 23:59 AEST on June 14, 2017. Draw date and time: 12:00 AEST 
on June 15, 2017. See page 205 for details of Conditions of Entry.

ACROSS

1. Irreligious, impious
6. Pursue
10. Lower limb
11. Cardboard carton
12. Sheeplike
13. Capable of being

stretched
14. Level
17. Loud and harsh,  

– voice
19. Sediment,

remainder
21. Distress signal

(1,1,1)
22. Honey insect
23. Was ahead
25. Small spot
27. Mobile home
30. Flowed out, 

exuded

31. Manufactured
33. Revolves, gyrates
35. Unsuitable
37. Female sheep
38. Food can
39. Senior member,

tribal –
40. Take cover, – from

the storm

DOWN

1. Appropriate
2. Oily fruits
3. Marsh
4. Matures
5. Property dealer,

real – agent
6. Contemplate 

mentally
7. Dwells
8. Sun god

9. Makes efort,
– herself

15. Snake poison

16. Pen point

17. Prosecute

18. Wanderer

20. Ornamental

sherry container

23. Boy, youth

24. Water reservoir

25. Edict

26. Made lace

27. Stops

28. Empty, – premises

29. Drink of the gods

32. High-flying toy
34. Night bird
36. No score in

soccer

Solution in next
month’s issue.

ALBANIAN

ARMENIAN

BANTU

BENGALI

BIHARI

BRETON

BURMESE

CANTONESE

CATALAN

ENGLISH

ESPERANTO

ESTONIAN

FARSI

FINNISH

GAELIC

GERMAN

GUJARATI

HUNGARIAN

ICELANDIC

JAPANESE

KASHMIRI

LATIN

MANDARIN

MONGOLIAN

NORWEGIAN

POLISH

PORTUGUESE

RUMANIAN

RUSSIAN

SINHALESE

SWAHILI

TAMIL

UKRAINIAN

ZULU
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21 22 23

24 25 26 27

28 29 30 31

32 33 34 35 36 37 38 39 40

41 42 43 44 45 46 47

48 49 50 51 52 53 54 55 56

57 58 59 60 61

62 63 64 65

66

67 68 69 70 71 72 73 74 75 76 77 78 79

80 81 82 83 84

85 86 87 88 89 90

91 92

93 94 95 96

97 98 99

100 101 102 103 104 105 106 107 108 109 110

111 112 113 114 115 116

117 118 119 120 121 122 123 124 125

126 127 128 129 130 131

132 133 134 135 136 137 138 139 140 141 142 143

144 145

146 147 148 149

150 151 152 153

154 155 156 157 158 159 160 161 162 163 164 165

166 167 168 169 170 171

172 173 174 175 176 177 178 179

180 181 182 183 184 185

186 187 188 189 190 191 192 193 194 195

196 197

198 199 200 201 202

203

204 205 206 207 208 209 210

211 212 213 214

215 216 217 218 219 220 221 222 223 224 225 226

227

228 229 230 231 232

233 234 235 236 237 238

239 240 241 242 243 244 245 246

247 248 249 250 251 252

253 254 255 256 257 258 259 260 261

262 263 264 265 266 267

268 269 270 271

272 273 274

275 276 277 278
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ACROSS

1. Thrives

6. Intermittently (2,3,3)

11. Ferociously, fiercely

16. Completed

21. Holy statue

22. Mixed, – with poison

23. Egg-shaped

24. Telephonist,

switchboard –

25. Movie actor (4,4)

26. Sending electronic 

messages

27. Abuse (3-5)

28. Travel along runway

29. Brand of cola

31. Hot water dispensers

32. More enthusiastic

36. Reassemble, – forces

37. US property broker

38. Coloured eye parts

41. Follow on

44. Very angry

45. Assignments

48. Fire-fighting unit

49. To the rear of a ship

52. Dwell

56. Immediacy

57. Muffled laugh

58. Inflated self-esteem

61. River Danube city

62. First, – response

63. Undersized

64. Sidestep. dodge

65. Nazi police

66. Non-professional

67. Female cinema  

attendant

71. Clingy

73. Slide smoothly

75. Impressionable (6,3)

80. Distribute cards

82. Imposing building

83. Soviet Union (1,1,1,1)

85. Resurface

86. Carved the meat

88. Petite

90. Castle

91. Derisive smile

93. Back pain

94. Sentiments

95. Chile’s capital

96. Narrow fissure

97. Low river dam

99. La-di-da

100.Earnest

104. Large area of land

105. Scowl

106.Welsh vegetables

107. US Navy officers

111. Grey-green shade

113. Fertility treatment

(1,1,1)

114. Murmur like a dove

115. Tusk material

117. Prince Charles’

youngest brother

118. California’s San –

121. Set free (3,2)

122. Sits for portrait

125. Mauve shrubs

126. Geological ages

127. A single time

129. Prayer’s final word

131. Too, plus

132. Technical language

135. Beach crustacean

136. Put in quarantine

139. Alehouses, inns

140. Prattle

144. Sober

145. Secret supply

146. Field hospital worker

147. Embroiders

148. Old name for a town 

councillor

149. Praise highly

150. Pond surface growth,

blue-green –

152. Opera singer, – donna

154. Nation, – Leone

157. Competent

158. Declare again

162. Leave out

163. Maxims

166. Successor

167. Sunrise direction

169. Unchanged (2,2)

171. Antlered deer

172. Music recording  

venue

173. Signifies

175. Map

176. Whinny

179. Not anyone

180. Long-legged

182. Cheerio!

183. Coffee’s rival

184. Confuse, – wits

186. Lodger

189. Knighthood

190.Coarse string

191. Move on knees

192. Endeavour

196. Hyphen

197. Loose flesh

198. Droplet

199. Juvenile

201. Feverish state

202. Marmalade fruits

203. Throbbed with pain

204. Toddlers (4,4)

205. Picasso or Dali

208. Houston folk, eg

210. Serene, peaceful

211. Scarper

212. Breezier

213. Holdall, – bag

215. Warship

219. Congratulatory cheer

221. Unnourished

223. Spoke to, – the crowd

227. Kittens’ dads

228. Shied away from

230. Jewish pastor

231. Lag behind

232. At a greater distance

233. Oppose, – change

234.Jungle knife

238.Tooth surface

239.Beer or wine, eg

240. Auctioneer’s gavel

243.Nook, alcove

246.Geckos, eg

247. Stomach sore

250.Beef cut (1-4)

251. Comedy sketches

253. Plant pests

256.Manage, – the project

257. Insistent

258. Cope, – with (4,2)

262.Creative thought

263.Goes without food

266. Iridescent gem

268. Relieving

269. Close-fitting brimless

headwear item

270. Criticises (4,4)

271. Feminine, womanly

272. Sure-fire thing

273. Tree on Lebanese

flag

274. Ireland (poetic)

275. Kings and queens

276.Distrusts

277. Perseveres

278.Population counts

DOWN

1. Nickname for cheap

wine

2. Very overweight

3. Calm

4. Melee

5. Remnants

6. Flaming (2,4)

7. Claims

8. Undress

9. Beating wings

10. Price of passage

11. Beholds

12. Fans

13. Fauna

14. Radiated, – heat

15. Dairy product

16. Blacks out

17. Misfortunes

18. Entomb

19. Party, kick up your –

20. Calendar entries

30. Braid

33. Chores, run –

34. Girl’s sleepwear

35. Bureaucratic

restrictions (3,4)

38. Tel Aviv native

39. Incompetently

40. Absconder

42. Astronaut,

– Armstrong

43. Said

46. Retribution taker

47. Martial art, – fu

49. Munitions depot

50. Track down

51. Passed along

53. Came into view

54. From Baghdad

55. Tallest mountain

59. Speeches

60. Arranges in list

67. Unfurls

68. Chieftain

69. Fill in for

70. Dish-drying cloth (3,5)

72. Abolish

74. Overalls

76. Heat wave

77. Forms a foam

78. Gazing lustfully

79. Disperses, – fears

81. Chaperoned

84. Summary

87. Expulsion from home

89. Gazelle or impala

91. Sniffs sadly

92. Wet-weather garment

98. Budget

accommodation,

backpackers’ –

101. Ganges country

102. Metallic ringing

103. Mouse or rat

108.Stockings

109. Cove

110. Specialised, – market

112. Inventiveness

116. Expunged

119. Grumpy

120. Middleman (2-7)

123. Deliberately (2,7)

124. Hugging

128. Codes

130. Tampers

132. Doorposts

133. Roof junction

134. Academy Award

137. Unseats

138. Ethiopia’s Addis –

141. Onward, up –

142. Guitar sound

143. Grades

151. Pakistani city

153. Iron-attracting bar

155. Lead-in

156. Plane detector

system

159. And so forth (2,6)

160. Heartbreaking

161. Frayed

164. Leisurely walk

165. Eventually

become, – as (3,2)

168. Fireproof substance

170. Inert

173. Legendary

174. Altitude-measuring

instrument

177. Lifeless, – object

178. Flag’s mourning

position (4-4)

181. Passionately

185. Toiled

186. Intolerant

187. Quantities

188. Sceptic

193. Apprentice

194. Jumbo champagne  

bottles

195. Wrestled

200. Financial, – policy

201. Devote, – yourself

206. New beginning

207. Be unfaithful to (3-4)

208. Legal guardian, eg

209. Nodes

211. Brittle

214. Cattle ID tag, eg

216. Wrap

217. Libyan capital

218. Arduous

220.Photo book

222. Sailor’s SOS rocket

224.Down-to-earth

philosophy

225. Reversal in progress

226.Altered, – text

229.Valley, dale

232. Sensed emotion

235. Prehistoric relic, eg

236.Owl calls

237. Cherish

241. Tree-lined streets

242. Light German wine

244. Sections of legal  

document

245. Silhouettes

248. Obtains by begging

249. Bakes meat

251. Peach pits

252. Sloping font

253. Startle

254. Famous beauty,

– of Troy

255. Laundry machine, 

tumble –

259. Deep chasm

260. Lengthy movies

261. Kilns

262. Imperial linear unit

264. Gorillas, eg

265. Ambush

267. Narrow road, back –

Solution in next

month’s issue.

WWW.LOVATTS.COM.AU. COLOSSUS CROSSWORD BOOKS AVAILABLE FROM NEWSAGENTS.
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Clueless

Learner,
novice

Our star,
Sonia –

Repres-
entatives
Impulse,
get an –

Proport-
ionally

(3,4)
Father

Business
invest-
ment
funds

 
Baby’s

bed

Them,
him & –
Regal
folks

Guided, –
the way

Old land
measure

Song,
We–
Family

Ancient

Shoddy,
– quality
Fastener,
safety –

Sunrise

Feline

Muscle
spasm,

nervous –

Pay no
heed,
– the

warning

Com-
passion
Wet soil

Appear
to be

Fishing
trawl

Appeal,
make a –

Confess,
– guilt

Actor, –
Baldwin 

Normal,
– usual
Tote or
clutch

Eradicate,
– out

Aunts’
husbands

Took a
seat
Rock

roof tile

Cannot
Kidney-
related

White
cooking

fat

Behind
schedule
Mideast
prince

Huge
African
desert

In the
past,

long –

Brick-
carrying

tool

Fib, tell
a –

Sprint

Wedding
vow
(1,2)

Night
before,
on the

– of

Exercise
centre
Fuss,

much –

Movie
theatre

Depart,
– away
Brown

antiseptic

Open-
back
van

Our star,
– Camp-

bell

Short
flamenco

jacket

Insider

WIN5x$100
The clues for this puzzle
are all within the grid
itself. Write your
answers in the direction
shown by each arrow.
All answers run left to
right or top to bottom.
When you have finished, 
the letters on the
shaded squares will
spell the winning word.
When you have this, SMS

your answer, name and
address to 199 55 804.
SMS cost 0.55c (incl
GST). Or PHONE and
leave your answer,
name, address and
daytime phone number
by calling 1902 555

804. Call cost 0.55c incl.
GST. Calls from mobiles
cost extra. Salmat Digital
Pty Ltd. Helpline: 1300
131 276. Under 18s
must seek bill payer’s
permission. The first five
correct entries drawn
will each win $100 cash.
Entries close 23:59 AEST
on June 14, 2017. Draw
date and time: 12:00
AEST on June 15, 2017.
See the Conditions of
Entry on opposite page. 

Solution in next

month’s issue.

WIN5x$100 In this puzzle, each letter of the alphabet is
represented by a number from one to 26. We’ve put in three numbers
and their corresponding letters in the top panel. Fill this in as you go,
then use your letters to fill in the squares below the panel to get your
winning word. When you have this, SMS your answer, name and
address to 199 66 444. SMS cost 0.55c (incl GST). Or PHONE and
leave your answer, name, address and daytime phone number by
calling 1902 552 401. Call cost 0.55c incl. GST. Calls from mobiles
cost extra. Salmat Digital Pty Ltd. Helpline: 1300 131 276. Under 18s
must seek bill payer’s permission. The first five correct entries drawn
will each win $100 cash. Entries close 23:59 AEST on June 14, 2017.
Draw date and time: 12:00 AEST on June 15, 2017. See the Conditions 
of Entry on opposite page.

Keen to get your hands on more great

puzzles like the ones here? Look out for

the new AWW Puzzle Book 38, on sale

from June 6. It’s packed with crosswords,

clueless, find a words, cryptics, quizzes

and more,  plus hundreds of great prizes! 
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Cryptic Crossword

ACROSS

3. They’re bound to be useful in

case of snake bites! (9)

8. Take capes of up there (5)

9. You’ll need a gun somehow 

to catch this animal (3)

11. You find Coral easy on  

 the eye (6)

12. I go out with Ada and take
it slowly in music (6)

15. It will rain hard when we
meet and have to go back (4)

18. Pie taking remedies for
fussy gourmet eaters (8)

19. A handy remedy I give
to some guy (8)

20. Soft powder obtained
from crystal chips (4)

24. Rested in some sandy
spot (6)

27. Victory attained at the
start of the season (6)

28. The tree has been
taken out (3)

30. Put it together or untie it (5)
31. Reflects on the way that  

Tim got teased (9)

DOWN

1. How to accompany a
confused Coster (6)

2. Seen as ripe when nature
provides a new head (6)

3. It’s lawful to show a leg,
a left one (5)

4. I hear it’s banned when
taking place (3)

5. Tells of the Big Bang? (4)

6. That’s right, 9. Across is
on the ladder (4)

7. Lois is out in the grain
store (4)

10. I’ve an ant which is
indigenous to the bush (6)

13. Grown up with it? (5)
14. Most ladies find it perfect (5)
16. We take it out when Her

Majesty goes to sea (5)
17. Is it the principal state

of the Union? (5)
18. Breaks out when that pure

little saint appears (6)
21. To get at the train is not

right (6)
22. Floored on seeing a vehicle

which is my favourite (6)
23. Catching 5 Romans when

I start rushing there (5)
24. That’s right, beat it! (4)
25. Misled and finished up

on the snow (4)
26. Have to part when

deeply engrossed (4)
29. On strike and has  

a success (3)
Solution in next

month’s issue.

Spot The Diference
Test your powers of observation. The

two pictures at right may look the same,

but we’ve made 10 changes to the one

on the right. Can you spot them all?  

Solution overleaf.

Bogglewords
Can you work out the

words or phrases

depicted here?

Solution overleaf.

Sudoku
Each number from 1 to 9

must appear in each of the

nine rows, nine columns

and 3 x 3 blocks. Tip: No

number can occur more

than once in any row,

column or 3 x 3 block.

Solution overleaf.

Lovatts Super Sudoku

magazine is available

at your newsagent now.

CONDITIONS OF ENTRY Salmat Digital Pty
Ltd maximum call costs 0.55 cents, including
GST. Calls from mobiles and payphones may
vary. The winners will be the first five correct
entries drawn and each will win $100. See
overleaf for the location of Bauer Media
Limited’s Privacy Notice. For full Terms and
Conditions of Entry, visit www.aww.com.au
and search for Puzzles. The Find A Word,
Clueless, Insider and Easy Crossword are
authorised under the permit numbers:  
NSW Permit No. LTPM/17/01545.
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FIND A WORD:
Winning answer:
Loch Ness Monster.

CLUELESS: 1=E, 2=V, 3=A, 4=X,
5=L, 6=D, 7=G, 8=P, 9=Y, 10=M,
11=O, 12=F, 13=H, 14=C, 15=W, 16=K, 
17=R, 18=Z, 19=U, 20=N, 21=T,
22=Q, 23=J, 24=I, 25=B, 26=S.
Winning answer: Bagpipes.

WordMaker
How many words of four letters or more

can you make using the letters given

here? Each one must include the central

letter and you should have at least one

nine-letter word in your total. Avoid

plurals, proper nouns, hyphenated words,

those with apostrophes and verb forms 

ending with “s”, eg, “bakes”.

Solution below.

23 SMART 26 TERRIFIC  29+ BRILLIANT!

EASY CROSSWORD:

Winning answer: Sporran.

Answers

June

WORDMAKER:Alert,Altar,Alter,Antler,

Area,Arena,Arsenal,Astern,Astral,Earl,Earn,

Laser,Later,Latter,Learn,Learnt,Natter,Near,

Rant,Rate,Rattan,Rattle,Real,Renal,Rent,

Rental,Resat,Rest,Saner,Sear,Slattern,

Snare,Snarl,Staler,Star,Stare,Starlet,Start,

Startle,Stern,Strata,Tarn,Tart,Tartan, Taster, 

Tear, Tern,Translate,Treat,Tsar.
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SUDOKU

SPOT THE DIFFERENCE:
1. Bush at far left changes colour. 2. Dog is

a diferent colour. 3. Fencepost and part

of fence are missing 4. Extra telephone

wires appear between houses. 5. Porch

post disappears. 6. Cloud is missing.

7. Man’s left foot vanishes. 8. Letterbox

top changes colour. 9. Dog lead disappears. 

10. For Sale missing from dog’s coat.

BOGGLEWORDS: 1. Roundabout.

2. Checkpoint. 3. Race against time.  

4. Time after time.

May

INSIDER:

Winning

answer:

Dundee.

C
O

L
O

S
S

U
S

:

CRYPTIC CROSSWORD:
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AWW BOOK CLUB 1 Instructions on How to Enter

form part of these Conditions of Entry for each

competition. 2 Competition opens April 20, 2017

and closes 11.59 AEST on May 17, 2017. 3 The

competition is open to all residents of Australia,

other than the employees and their families of

Bauer Media Group and its associated agencies.

4 One entry permitted per person. 5 Panels

appointed by The AustralianWomen’sWeekly will

judge the contests. 6 The judges’ decision is final and

no correspondence will be entered into. 7 This is a

game of skill, not chance. Each entry will be judged

based on literary and creative merit. 8 The prize

for Book Club is ofered at the discretion of the

promoter. 9 For full terms and conditions please visit

www.bauer-media.com.au/terms/competition-terms.

See Bauer Media’s Privacy Notice (left). The Promoter 

is Bauer Media Pty Ltd (ABN 18 053 273 546).



Australia’s favourite craft events 
are coming to a city near you.  
Shop, learn, make and be inspired.
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events

Organised by: Supported by:

Buy tickets at craftevents.com.au or at the door!

PERTH 

May 24 – 28, 2017 
Perth Convention  

& Exhibition Centre

SYDNEY 

June 22 – 25, 2017 
International Convention  

Centre Sydney

CANBERRA 

August 10 – 13, 2017 
Exhibition Park In 
Canberra, Mitchell

ADELAIDE 

September 21 – 24, 2017 
Goyder Pavilion 

Adelaide Showground

BRISBANE 

October 4 – 8, 2017 
Brisbane Exhibition 
Centre, South Bank

MELBOURNE 

July 27 – 30, 2017 
Melbourne Exhibition 
Centre, South Wharf

Whether you’re a beginner or an expert, the  

Craft & Quilt Fair is for you. It’s where you can be  

face-to-face with talented guest artists, inspiring 

teachers and retailers with the latest embroidery, 

knitting, papercraft, patchwork and craft supplies. 

Don’t miss the Made in Australia quilts  

and much more.
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Cancer ● Jun 23-Jul 23

You have some homework to do this
month as your health and wellbeing
must be your number one priority,
no matter how demanding your job
situation or home life happens to be.
Some thorough fact-checking will
save you a lot of time and trouble,
no matter if your question is about
food, drink, drugs, doctors, healers
or itness. You are ruled by the Moon,
so the Full Moon on June 9 will
affect you. That is your cue to listen  
to what your body is telling you  
and seek some expert advice.

Leo ● Jul 24-Aug 23

This month, the focus is on your love
life or the children in your world.
You cannot put off the decision
which arrives near June 9, but take
your time as the outcome will affect
you at Christmas. You will be pleased 
to hear that the toughest cycle in  

29 years for Leo lovers and parents
will be over within six months. For
an easier time with social media,
friends and the groups you are
involved with, avoid the periods
around June 9, 15, 18 and 25 for
major decisions or discussions.

Virgo ● Aug 24-Sep 23

You will see the rewards of all
your hard work and patience
with your relative, house, latmate
or apartment in 2019, but this
month will challenge you. It is also
possible that you will have issues
with your town, state or country
now. If you can make your decisions
about renovations, property auctions 
or your home another time, you
may prefer to wait. If you must
go ahead this month, ind good
professional advice and have a
look on internet forums, which  
may be useful.

Libra ● Sep 24-Oct 23

What you learn about writing, the
internet, communication, multimedia,
publishing or education this month
is going to pay off in 2019, when
rewards will come your way. Until
then, you must live in the real world
and deal irmly with situations, people
or organisations you cannot avoid.
Regional or foreign differences will
be more obvious than usual now. If
you cannot speak the same language
or see life from a different angle, it
may be useful to do some research
or at least judge the situation later.

Scorpio ● Oct 24-Nov 22

Your tax situation, budget or property
commitments will be much easier next
year, Scorpio, so take heart. In fact,
the knowledge you gather now will
help you make or save a small fortune
from Christmas 2018. The wisdom
to accept what you cannot change is
worth more than money, anyway, so
try to put a price on your peace of
mind. A philosophical approach to
the realities of your bank account
will pay off. The inal chapter of this
current story will appear in December 
– then it’s over.

Sagittarius ● Nov 23-Dec 21

You have some decisions to
make about your former, current
or potential partner which cannot
be avoided this month. The bigger
question surrounds your children or
perhaps your honest feelings about
becoming a parent, versus living
a child-free life. Independence has
become increasingly important to
you over the past few years and the
issue will arise again now. Avoid
June 9, 15, 18 and 25 for a heart-to-
heart conversation. There are easier
times to work things out with this 
man (or woman).

Capricorn ● Dec 22-Jan 20

Your ruling planet, Saturn, can only
trigger private issues like this every
29 years, so no wonder you feel as
if you are at a crossroads. The fact
that some matters are secret makes  

Gemini
        May 22-Jun 22

Gemini

Rainbow
lorikeets

The man (or woman)

who pushes all your

buttons is now at the

heart of important

decisions which will

afect you for months.

This may be your former

lover, current partner or

a potential date. In other

cases, you obviously have

an opponent to deal with.

Even if you put things

of now, you would still

have to deal with them

at Christmas. The time

is right to do what is

wise and older or more

experienced people may

have useful advice for

you. Lessons now lead

to happiness in 2019.
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Real animal

Moving true stories
HEROES

PENGUIN RANDOM HOUSE
promotion

A collection of 29 fascinating stories

about the forgotten heroes of war:

animals who have served beside

Australian forces.

Drawing from first-hand sources and

interviews, Anthony Hill brings to life

the loyalty and courage of these unique

animals, and the love their soldiers felt

for them. From the rooster guarding his

battalion during the First World War to

mine-detecting dolphins in Iraq, these

animal heroes are at the heart of some

truly remarkable stories in Australia’s

military history.

Read more at www.penguin.com.au

it harder, yet writing things down
will help. You may also need a
conidante who can be trusted, as
sharing your concerns will ease one
issue. Christmas will end this cycle
and then you can move on. You
are already making huge progress,
compared to where things stood in 
2016, so congratulate yourself.

Aquarius ● Jan 21-Feb 19

The time has come to tackle a
friendship and the group or circle
which surrounds both of you. You
are well-known for your networks,
both online and in the real world,
but even your talent for circulating
is not enough this month. The
crossroads you face are not easy,
but once you have made up your
mind, you can tackle an issue which
simply cannot be put off. If the
friend or group is meant to be there
long-term, then you will soon ind
out that it is built to last. If not,  
it’s time to move on.

Pisces ● Feb 20-Mar 20

It’s time to make a decision about
your career, full-time parenting,
university degree or unpaid work.
Try to think long-term as there
will be a second choice relating
to this June decision at Christmas.
The wisdom you acquire now
will help you achieve a promotion,
award, outstanding result or
sought-after new job from the end
of next year, so your effort is worth
it. The choices about your house,
apartment, family or household
now will also take time. You will
need to make a good compromise.

Aries ● Mar 21-Apr 21

You are impatient, if you are
typical of your zodiac sign, but
June requires patience. Projects,
trips, courses and precious plans
will present you with an obstacle
course. You can make it easier by
skipping June 9, 15, 18 and 25,
and allowing 24 hours either side
of those dates for the world to catch
up with itself. Your biggest concern 

STARSONTHEMOVE
Travel trends are tough near

June 9, 15, 18 and 25, when we

may see new restrictions on

borders, airline strikes or security

issues. Residency and immigration

may also pose unusual challenges 

near these dates, so if you are

afected, follow the news. If you

work in tourism, then you will be

pleased to hear that Christmas

2017 ends this particular Saturn

cycle, which dominated 2016.

THEROYALS’FUTURE
June brings the Queen’s birthday

celebrations and important private

discussions for leadingmembers

of the royal family, according

to their individual horoscopes.

A new role for PrinceWilliam

is planned for July and perhaps a

new portrait or oficial photograph.

Her Majesty will be relaunched on

the internet using cutting-edge

technology. Also, we could see

the release of new currency

across the Commonwealth, 

beginning in May 2018.

is obviously with your travel,
publishing, foreign, interstate,
educational or publishing priorities. 
The burden lifts in six months.
Until then, make sure that you  
seek good advice.

Taurus ● Apr 22-May 21

You can be as rich as the Queen
or David Beckham on this cycle
and still have very hard work to
accomplish. The end of the inancial
year also coincides with a Full
Moon, which will bring your plans
full circle. The time and effort you
put into choices about your money,
house, business or apartment will
pay off from Christmas 2018, so
you will gain long-term. In the
short-term, though, there is very
little room to move and you may
have to do what is sensible, not 
what is easy. AWW

[Horoscopes ]with Jessica Adams
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[ Family matters ]

Just let it go

“
My favourite
thing was a
fox-fur stole,
with head
and paws
attached.  
”

A
bout a year ago the MOTH
(man of the house) and I went
for a walk. On the way home,
we bought an apartment. “You
did what?” asked the irst of our

children to be told. “Seriously, Mum! Who
goes for a walk and comes home with an
apartment? Most people just get coffee!”

The other four wanted to know how two
people who take 10 minutes to decide if they
want milk in their tea could make a big
decision so fast. “What about all our stuff?
The things in the attic and the garage and
the cupboards?” they muttered.

So here we are, the MOTH and I, at
the entrance of McDermott Storage Unit #1,
just down the corridor from McDermott
Storage Unit #2. The MOTH heaved up the
roller door. We could live here. There are
beds, sofas and a dining table that seats eight.
The two storage units hold 232 boxes – many 
of them labelled “miscellaneous”.

In storage unit tradition, boxes marked
“HEAVY” are stacked on top of ones marked
“FRAGILE”. Those marked “KEEP TO THE
FRONT” are behind the piano. I sat down
on Box 199 (knives, heavy blue casserole,
frying pan). “What if we hate apartment
living and industrial chic?” I asked.

“Everybody loves exposed plumbing and
cement,” the MOTH said, cheerfully. He
was sitting on Box 19 (printer, old books,
scary china monkey).“We’ll love it once we
get used to it.”

A few weeks later, a copy of The Life-
Changing Magic Of Tidying Up by Marie
Kondo arrived in the mail from our son
Patrick. “She’ll help you get rid of all the
stuff you don’t need,” he assured me.

Politeness and mother-love kept me from
mentioning his two bar stools in the attic.
“Thanks, Patrick. I’ll be sure to send it back
when I inish.”

“No, you keep it,” he insisted. “Kath and
I are decluttering.”

I sat up late with Ms Kondo. Soon we were
calling each other Marie and Pat.

“I will only purchase what its me. If I want
to lose weight, I do that irst and then shop.”

Decisions, decisions. With years of her life packed in boxes and headed for

storage, Pat McDermott finds it hard to let it go of the clutter of family life.

To connect with Pat on Facebook, visit

www.facebook.com/PatMcDermottau.

There’s an easier way, Marie. It’s called
shapewear.

“Keep only those things that speak
to your heart.”

Both the china cabinet and the piano speak
to my heart. What do you suggest, Marie?

“The process of facing and selecting our
possessions can be quite painful.”

You are so right! I’m stuck in a hard place
between a daughter’s wedding dress and a
son’s surfboard. And then there’s my mum’s
tea trolley. It was a wedding gift. There was
a family feud over religion and the trolley
rolled back and forth on its little wheels until
peace broke out and everyone had a drink.

You see, Marie, I’m used to clutter. I grew
up in a house full of things the dead might
need in the afterlife like a pharaoh’s tomb.
Stacks of books, an ancient dinner set for
40. Sixty years of National Geographic
magazines. My absolutely favourite thing was
a fox-fur stole, with head and paws attached.
One look and you’d require resuscitation, 
Marie. And a stiff shot of sake.

The MOTH? He grew up in a three-
bedroom house with six brothers and sisters.
Their clutter was in a place called, “under

the house”.
Our kids would disappear down
the stairs and bring up treasures.

Sometimes their grandad joined
them under the house.

“See that old bicycle?” he’d say.
“No brakes! Your dad rode it down

a real steep hill one day. Ended badly, as
I remember. That’s why it’s so mangled.
Your dad didn’t look too good either!”
Laugh? They couldn’t stop for hours.

Perhaps decluttering can go too far.
What do you think, Marie?

I saw a sign on a warehouse once.
“IF YOU STORE YOUR STUFF

WITH US YOU WON’T HAVE TO
VISIT YOUR PARENTS!”

It made me think, Marie. I’m hanging  
on to the bar stools. AWW
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