


‘‘N w you get to be the judge’’
e Gale

Susan Sarandon.

IS NOW

YOUR
PERFECT AGE 



[ SOYA PEPTIDES ]

[ MELANIN-BLOCK™ ]

THE SCIENCE OF BEAUTIFUL SKIN AT EVERY AGE.  
BECAUSE YOU’RE WORTH IT.

SPECIFICALLY FORMULATED FOR MATURE SKIN

[ [FIBRE BY FIBRE
RE-TIGHTEN SAGGING SKIN

/ SAGGING SKIN IS TIGHTENED

/ AGE SPOTS VISIBLY REDUCED

/ COMPLEXION IS MORE RADIANT 

AGE PERFECT
DEEPLY NOURISH & 

INDULGE YOUR SKIN



Bremm, Moselle Valley
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*Price per person, 11 October 2017 departure, correct as of 28 June 2016. Conditions at scenic.com.au. SNMA117

138 128 SCENIC.COM.AU
or visit scenic.com.au/agents for your nearest Scenic Agent

There’s never been a better time to book an

all-inclusive luxury Europe River Cruise for 2017 with Scenic.

Every moment is all-inclusive - you won’t have to pay 

a thing. World-class cuisine along with all top-shelf 

beverages are complimentary.

There’s plenty of Freechoice shore excursions, you can 

even explore further with our e-bikes and our Tailormade 

GPS always knows the story of where you are.

Our Enrich experiences include private dinners in castles 

and concerts in palaces. You’ll visit the Upper Rhine Valley 

and experience a sublime classical concert and private tour 

at the oldest Baroque residence, Rastatt Palace.

The Rhine and Moselle are two of the most renowned 

rivers in Europe. These splendid waterways wind their way 

through some of the most celebrated sites across Europe. 

History, art and culture, along with stunning beauty is yours 

to discover on a Scenic Europe River Cruise.

15 Day Romantic Rhine & Moselle
from only $5,795*pp cruise only

Offer is strictly limited until sold out

THE DIFFERENCE IS

EUROPE



A POT OF GOODNESS
AT THE END OF THE RAINBOW
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Discover more at www.lindt.com.au Find us on Facebook

Enrich your chocolate creations with the

new Lindt Dessert cooking blocks range.

Created by the Lindt Master Chocolatiers

using the fi nest ingredients, this high 

quality range is easy to use and will give

your desserts a truly exceptional taste.

Luxurious chocolate.
Delicious results.
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This month, we 
salute Alzheimer’s 
Australia, which 
supports and 
advises 353,000 
Australians living 
with dementia and 
their families. Go 
to fightdementia. 
org.au for details.

F
licking through our  
new Treasures from  
the Archives special 
edition this week, one 
quote in particular 

caught my attention. 
“It’s a man’s job, but I think  

we can do it just as well,” a newly 
employed female breadcarter told 
The Weekly back in 1942. 

That was the year my mum  
was born, when Australian women 
in wartime were finding themselves 
thrust not just into the workplace, 
delivering bread by horse and  
cart, but taking their first 
controversial steps into leadership 
in a man’s world. Things have come a long way.

Fast-forward two generations and, in the early 
years of my daughter’s life, we’re seeing amazing 
women step into incredible jobs. By the end of 
this year, we may well have women in charge  
of not just the United Kingdom, the European 
Union’s biggest nation, Germany, and the 
International Monetary Fund, but the United 
States and the United Nations, too. 

It was in that spirit that we interviewed Helen 
Clark (page 30), formerly Prime Minister of New 
Zealand, who is on the short-list to be the next 
Secretary-General of the UN. It doesn’t get much 
closer to leading the free world than that. 

Over a cup of tea in New York, she offered  
The Weekly some diplomatic optimism about  
a woman sitting in that chair for the first time.  
“I think women will be excited if that happens,” 
she said. “It will prove that no position is barred.” 

Yep, to paraphrase our own Prime Minister, it’s 
an exciting time to be a woman – or is it? Amid 
all this positivity, it’s easy to forget that while our 
daughters might legitimately dream of presiding 

over nations or 
leading the way to 
world peace, they’re 
still not inheriting a 
world that offers 
them the same 
opportunities as their 
brothers. In 2016 in 
Australia, women are 
still paid 17.3 per 
cent less than men for 
doing the same job, 

retire with about half the amount 
of savings, only 17 per cent of our 
CEOs are women and there’s only 
six women in our new federal 
Cabinet of 23. We may be leaving 
our daughters with even more  
to do than our mothers left us. 
Fortunately, that challenge 
couldn’t be in better hands. 

This month, I met with the 
judges of The Australian Women’s 
Weekly Qantas Women of the 
Future scholarship, Julie Bishop, 
Lucy Turnbull, Olivia Wirth, Lisa 
Wilkinson, Chloe Shorten, and 
Jesinta Campbell (page 113) to 
consider the finalists. It was an 
honour to sit with such inspiring 

judges and even more encouraging to learn about 
the entrants. Young women who have, in their 
20s, achieved what many of us wouldn’t even 
consider attempting in a lifetime.

Given that the voting for the People’s Choice 
Winner is still open (yes, you can still vote at 
www.aww.com.au/WOTF), I hesitate to name any 
of the entrants individually, but I look forward to 
sharing the winners with you in our October issue. 

For now, let’s celebrate the strides we have 
made, acknowledge the challenges still ahead and 
rest assured that, from what I’ve seen this month 
of the next generation of Aussie women, we’re  
in wonderful hands.

Kim Doherty (née Wilson)  
EDITOR-IN-CHIEF
Email me at  

awweditor@bauer-media.com.au

Follow me on Twitter @KimEDoherty

Kim with the Women of  
the Future Awards judges.

The Weekly’s 
Mattie Cronan with 

Helen Clark.



Inspire your soul with our beauty
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The voice of Australian women

On the cover
18  Daddy’s boy:   
protecting Prince George 
22  Fabulous at 40:  
Sam Armytage on quitting TV,  
dating disasters and moving  
to the country
36  Ginia Rinehart exclusive: 
my magical wedding
42  Aussie heroine: the US 
bombed our hospital
48  Terri Irwin 10 years on: her 
most emotional interview ever
64  Michelle Payne: “risking my 
life for one more Melbourne Cup”
70  Satan in the suburbs: 
modern-day exorcism
168  All-new kids’ birthday 
cakes

Upfront
9  Editor’s letter: from the desk
of The Weekly’s Kim Doherty  
16  Open line: readers’ letters
30  Helen Clark: the former  
New Zealand Prime Minister is 
ready to lead the world
56  Women of the reef: meet  
four women who call the iconic 
Great Barrier Reef home
62  Lady Susan Renouf: her 
passionate, glamorous, free-spirited 
life remembered
76  Teenage rebels: Jane Caro  
on the trouble with daughters 

84  Whistle while you work: 
Amy Perrett’s rise from bullied 
teen to Olympic rugby referee
90  US Presidency: Ivanka 
Trump claims her father, Donald,  
is a feminist
100  The grandparent trap: 
childcare on demand
106  Gumnut babies: the 
enigmatic author, May Gibbs
110  Humour: sports’ mum 
Amanda Blair is sidelined  
113  Women of the Future: 
leading Australian women choose 
our scholarship finalists

Fashion & Beauty
116  Denim daze: the season’s 
latest looks, with a fresh new twist
123  Workshop: accessories to 
add character to your wardrobe 
126  Curvy style: fashion finds  
for shapely figures
128  Beauty: skincare for all ages
132  Beauty news and  
The Pretty List

Health
138  The garden workout: the 
benefits of backyard exercise
141  Health news: what’s the  
latest in medical research
143  Ask the doctor: readers’ 
health questions answered
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56

106
36
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Savoury 
157 Beef and herb 
meatballs with spinach 
161 Butterflied roast 
chicken and braised leeks 
178 Chermoula yogurt
166 Chicken and zucchini 
cakes 
161 Chicken, potato and 
leek pot pies 
155 Chicken sesame balls 
with sweet and sour 
tomato sauce 

156 Corn, quinoa and tofu 
balls with minty cream 
178 Crispy skin salmon
178 Green mango relish 
156 Lamb and pine nut  
koftas with eggplant  
salad 
150 Lamb and vegetable  
tray bake 
162 Lamb pot pies with 
mushy peas 
162 Lamb shanks with  
mash and silver beet

149 Oxtail and mushroom 
braise 
157 Pork and fennel 
meatballs with tangy 
coleslaw 
149 Pork char siu noodle 
stir-fry
155 Prawn and fish balls 
with ginger broth and 
noodles 
178 Salsa verde
150 Seafood risotto
150 Spiced chicken pilaf
Sweet
166 Banana date loaf with 

honey spiced labne
175 Banoffee meringue 
with honeycomb 
166 Breakfast muffins
170 Caramel freak shake 
170 Hello Miss Kitty cake 
172 Hippy van cake
172 Hoot hoot hooray cake
170 Marshmallow pearl 
necklace 
169 Rainbow cake
169 Skateboard ramp cake
170 Tropical necklace 
170 Wrapped sweet 
surprise necklace

Recipe index

Food & Home
146  Julie’s one-pot wonders: 
keep cleaning up to a minimum 
and flavour to a maximum 
152  Meatballs with a twist: six 
delicious versions of a favourite
158  Two meals in one: save time 
and get more out of your cooking
164  Super-healthy lunchbox: 
tasty treats for school and work
168  No-bake birthday cakes: 
delight your little ones with these 
fun cakes – they’re easy 
174  Cooking class: create a 
delicious banoffee meringue
177  Quick bites: the latest food 
news and kitchen products
178  Ask the experts: 
crispy skin fish
180  A touch of Europe in 
Melbourne: artist Sue Horacek’s 
piece of Florence in the inner city 
186  Home style:  decorative 
plates to brighten your walls 

Regulars
187  Home hints: handy tips  
and clever tricks
189  Clippings: glorious blooms 
to plant in your spring garden
193  A family adventure: travel 
to natural wonder of Uluru
194  Cruising: six amazing 
cruises of a lifetime
198  Travel news: great escapes 
and terrific deals
201  Puzzles: test your skill  
with our brain-teasers
207  What’s on: must-see shows, 
movies, events and exhibitions
209  Mrs Moneypenny:  know 
your past and know yourself
210  Money: there is good and  
bad debt – know the difference
212  Reading room: latest books
216  Horoscopes: what’s in  
your stars this month
216  Family matters: Pat 
McDermott wants more grandkids

152
116

158

Don’t miss

186

168

FOR YOUR DIARY Be part of the ultimate fashion and beauty experience,  
with fashion shows and free makeovers, at our Runway Weekend in Sydney on 
August 26 and 27. For details, visit aww.com.au/runway-weekend.



A UNIQUE PROVENANCE
SINGLE ORIGIN Grown high in the pristine central 
highlands of ancient Sri Lanka, arguably one of the best 
tea-growing regions on earth. Created with traditional 
and sustainable methods, our green tea leaves are 
hand-picked to ensure they remain free from impurities 
and their natural goodness is in every cup.

Pure Ceylon
GREEN TEA

ALL NATURAL

Pure and elegant, 
a gentle green tea.

WITH JASMINE

Delicate and floral in 
fragrance and flavour.

WITH MOROCCAN MINT

A sparkling tea, with 
natural mint leaves.

WITH LEMONGRASS

Gentle & aromatic with 
natural lemongrass.

DilmahDilmahAustralia DilmahCeylonTea DilmahRealTea dilmah.com.au

Experience the unique 
taste of Ceylon Green 
Tea, made from 
handpicked buds and 
leaves grown in the 
pristine mountains in 
Ceylon’s Nuwara Eliya 
region.
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Meet the creatives
Nikki 
Gemmell
Nikki Gemmell  
is the best-selling 
author of books 
for adults and 
children, and  
a columnist for 
The Weekend 

Australian. In this issue, Nikki delves  
into the fascinating world of Gumnut 
Babies’ creator May Gibbs – suffragette, 
conservationist, mighty businesswoman 
and fabulous square-peg-in-a-round-
hole role model. Who knew? Nikki also 
dreams of living in May’s made-to-
measure artist's house. See page 106.

Samantha 
Trenoweth
Samantha 
Trenoweth has 
written for and 
edited magazines 
and books, 
including, most 
recently, Fury  

(an anthology of women’s writing about 
violence) and Better Than Sex (about 
dating in the digital age). She joins  
The Weekly as a feature writer and her 
first assignment sent her to the Great 
Barrier Reef to meet four women who 
live and work there, and are passionate 
about its future. See page 56.

James  
Geer
James Geer 
travelled to 
Ballarat in 
Victoria to 
photograph 
Melbourne 

Cup-winning jockey Michelle Payne for 
this issue. “I’ve shot Michelle before,” 
says father-of-three James, pictured 
with daughter Valentina. “She’s still the 
same person – gorgeous, unassuming. 
As a father myself, meeting Michelle’s 
dad, Paddy – who has raised 10 children 
pretty much on his own – was magic. 
He’s such a humble man.” See page 64.
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[ Your letters ]
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WRITE TO US
Letter of the Month wins 
$100. Your postal address 
must be included in all 
correspondence. Please 
state clearly if your letter  
is not for publication. See 
Contents for the location  
of Bauer Media Limited’s 
Privacy Notice.

Open line
Send your letters to Open Line, The Australian Women’s Weekly, GPO Box 4178,  

Sydney, NSW 2001, or email openline@bauer-media.com.au.

Pearl of 
wisdom

Earth provides 
enough to 

satisfy every 
man’s needs,  
but not every 
man’s greed.

J. Field,  
Ocean Grove, Vic.

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
With a long flight for business to endure,  
I picked up the July issue of The Weekly. I had 
a massive smile on my face when I read I Am 
Cougar, Hear Me Roar, because there is a 
16-year age gap between my husband and me. 
Speaking about the older woman attraction 
mentioned in the article, my husband does 
love my stability and intelligence. The 
difference, however, between those in the 
story and us is that we married and, five 
years on, are just as loved-up as ever and 
going from strength to strength. 
Name and address supplied.

Style never grows old
I’m 62 and I couldn’t believe my eyes when I saw 
the accessories story (Accessorise All Areas, 
AWW, August). Finally, a fashion story for 
mature women who still want to look fabulous. 
I’m always looking for how to accessorise my 
clothes in an up-to-the-minute style. Many 
retailers forget we have money to spend on 
ourselves after years of taking care of children 
and paying a mortgage. We don’t want to dress 
in a muu-muu with plastic bangles. I’m rocking 
knee-high boots and tight jeans this winter,  
and intend to do so for many years. 
H. Knight, Gold Coast, Qld.

Absolutely fabulous
While on a European river cruise this year I had 
the pleasure of travelling with Joanna Lumley’s 
“twin”. Chris was a dead ringer for Joanna and 
as charming, well-spoken, bubbly and vibrant as 

Modern love

D
ANNY WAS 29 and 
working behind a bar 
when a woman in her 
50s started flirting 
with him. She ordered 

cocktails with naughty names and 
eventually one thing led to another.

“I’d never entertained the idea of a 
female substantially older than myself 
before,” Danny (who asked us not to 
publish his second name) recalls. He 
clearly enjoyed the experience though. 
Since then, he’s dated around 20 cougars 
for anything from a one-night stand to 
a two-year relationship. 

“Two-thirds is sexual,” he explains, 
“but I also find older women more 
entertaining. You can have a decent 
conversation with them.” 

Younger women’s idea of fun is a 
weekend bender, he says. “You can’t 
prise their iPhone out of their hands 
and they turn everything into a major 
drama. The mature woman just deals 
with it and moves on.

“And have you looked on social 
media? Honestly, Gen Y … their 
grammar is shocking!”

Danny is university-educated and 
fit from a lifetime of martial arts. He 
appreciates the good things in life – 
fine wine and dining, a well-cut suit, 
a nice cologne and an understanding 
of the possessive apostrophe. So do 
his cougars. 

“OLDER WOMEN 
ARE MORE 

ENTERTAINING. 
YOU CAN HAVE A 
CONVERSATION 

WITH THEM.”

Cougars are usually 
portrayed as 

desperate women out 
to prey on innocent 

young men for 
a sexual thrill. Yet, 
are they actually 

maligned and 
misrepresented, asks 
Beverley Hadgraft.

I AM
COUGAR,
HEAR ME
ROAR

His preferred hunting grounds, 
he says, are the eastern suburbs and 
northern beaches of Sydney. He 
occasionally taps into the Tinder 
app for a hook-up or hangs out in 
boutique bars, but his ideal meeting 
place is farmers’ markets.

How does that work?
“Well, if she’s looking at zucchini, 

I make some sly but intelligent comment 
like, ‘Did you know zucchinis are 
actually a fruit not a vegetable?’

“Instantly, you’ve got her attention 
and your foot in the door.”

For those who believe cougars only 
hang out in second-rate nightclubs in 
scarlet and stilettos, discovering they’re 
actually perusing organic vegies in jeans 
and ballet flats may come as a surprise.

“The hot soccer mum, that’s the 
type I like,” Danny explains, “although 
I did once go to a wedding and instead 
of going home with a bridesmaid I went 
home with the bride’s mother.

“She was divorced,” he adds, hastily.
Danny reckons cougars get a bad rap 

from the media. “There are plenty of 
45-year-old men with 25-year-old 
wives and, socially, that’s acceptable, 
but turn the tables and don’t the media 
have a field day.”

Has he pointed this out to his mum 
when she asks about his love life? She 
doesn’t know, he replies. Nor will she. 
Cougars are not forever, he says.

Others do not, apparently, agree 
on this point at least. Many female 
celebrities are with much younger men. 
Deborra-lee Furness is renowned for 
having one of the happiest marriages 
in Hollywood with Hugh Jackman, 
13 years her junior. Kylie Minogue, 
48, got engaged to Joshua Sasse, 28, 
earlier this year. Halle Berry, 49, is 
currently dating a 27-year-old rapper 
and Jennifer Lopez has been with 
Casper Smart, 18 years her junior, 
since 2011. Then there’s Madonna, 
Susan Sarandon, Kris Jenner …

These classy women make it okay 
for others to come out of the cougar 
closet, says Lucia Demasi, generally 
regarded as “the queen of cougars”. With 
her blonde hair and smooth skin, >

A barman mixes 
martinis for Donna 
Karlicki, 44 (left), and 
Tanya Stapleton, 42. 

Joanna in your interview (“There’s Something 
Rather Thrilling About Being 70”, AWW, 
August). This Adelaide lady would love to meet 
Joanna in person. Her alter ego, Patsy, is one of 
the most wicked guilty pleasures I know.
J. Esots, Willunga, SA.

The parents left behind
Congratulations on the story about parental 
alienation (“I Was 11 When Dad Abducted Me”, 
AWW, August). More than 21 parents a week 
commit suicide because of child access issues, 
and good parents are kicked to the kerb in their 
efforts to protect children from this domestic 
abuse. I’m in Amanda’s group and we support 
each other while raising awareness and pushing 
for change. It takes a community to raise a child. 
It also takes a community to alienate a child 
because the perpetrating parent hides behind 
lies, just like the burden put on the young 
person in your story, and many don’t recover.
Name and address supplied.

A note from Magda
Thank you, your article on me by Juliet Rieden  
(“Finally I’m Who I’m Meant To Be”, AWW, 
August) is so smart and sensitive. I love the fact 
it doesn’t pander to expectations, but gives the 
book [Reckoning] – and by extension me and 
my family – respectful and serious treatment. 
Hopefully, if there is some isolated LGBTQI 
person out there feeling scared and alone, this 
article will reach out to them. Mum absolutely 
loved it. I just wish Dad was still around to read it.
Magda Szubanski.

Vintage treasures
This 180-page special  
edition is a fascinating 
look into the extensive 
archives of Australia’s 
most-loved magazine. 
On sale now from 
newsagents and 
selected supermarkets 
for only $9.95

COVER: SAMANTHA 
ARMYTAGE 

Photography by  
Peter Brew-Bevan 

Styling by Mattie Cronan



New Cream to Powder Foundation
is available in 3 shades, RRP $19.95.  

www.natio.com.au
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As Prince George turns three,  
Juliet Rieden looks at the special 
bond between the little boy 
charming the world and Prince 
William, his besotted father.

Daddy’s
Boy

Prince George

[ Royals ]
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E
very parent wants to 
protect their child and  
help them grow and find 
their way, but despite 
protestations otherwise, 

Prince William and Prince George  
are not your average father and son. 
Perhaps a constant glimpse of himself 
at that age, tinged with an insider’s 
comprehension of exactly what lies 
ahead for his first born, is at the heart 
of what appears to be a special and 
deeply personal bond between the  
two heirs (second and third in line)  
to the throne.

Like Prince William, George has 
been in the spotlight from conception, 
and like his own parents, Diana, 
Princess of Wales, and Prince Charles, 
William is at great pains to protect his 
son from that sometimes blinding 
glare. From the moment he strapped 
baby George into the back seat of the 
family car, donned his distance specs 
and drove his wife and newborn son 
home, it was clear William was going 
to be a seriously hands-on father. 

“As a father, you realise 
how precious life is and it 
puts it all in perspective.”

While his world may be one of 
palaces, carriages and regal pomp, 
William has been determined to keep 
things “normal”, claiming they are 
like every other loving family. 

“Driving your son and your wife 
away from the hospital was really 
important to me,” he said afterwards. 
“I don’t like fuss, so it’s much easier to 
do it yourself.” And while normality 
– at least the sort of normal that a 
well-heeled Brit might enjoy – is the 
benchmark, William’s excitement at 
having his own family has been 
obvious and there’s no question that 
George has stolen his heart. “It is 
fantastic having a lovely little family 
and I am so thrilled,” he has said.

As George has grown from toy-
grabbing toddler to curious little boy 

who – yes – throws the odd tantrum, 
he has stolen the limelight everywhere 
we’ve seen him, be it here in Australia, 
at his sister’s christening, hosting  
US President Barack Obama and his 
wife Michelle at home in Kensington 
Palace, with Gan Gan (aka Her 
Majesty The Queen) celebrating her 
90th birthday, or last month at a 
military airshow, where he looked like 
a textbook chip-off-the-old-block in a 
helicopter and ear cans. Yet the young 
Prince has taken every step with his 
dad either holding his hand, carrying 
him or tenderly hovering by his side.

William is used to playing the  
role of the protector as older brother 
to Harry, who was just eight when 
their parents separated and 12 when 
their mother died. Now, with his >>  M

A
T

T
 P

O
R

T
E

O
U

S/
A

A
P.

 G
E

T
T

Y
 IM

A
G

E
S.



20  AWW.COM.AU SEPTEMBER 2016

own family to watch over, William’s 
parental pheromones have shifted  
into overdrive.

“I’m a lot more emotional than  
I used to be, weirdly,” he said in a 
recent TV documentary. “I never  
used to get too wound up or worried 
about things, but now the smallest 
little things, you well up a little more, 
you get affected by the sort of things 
that happen around the world or 
whatever a lot more, I think, as a 
father … you realise how precious life 
is and it puts it all in perspective. The 
idea of not being around to see your 
children grow up [is horrible].” 

William’s charity work has shifted 
gear also, with issues such as bullying, 
youth homelessness and mental health 

joining his portfolio of work. In  
a newspaper article celebrating 
Father’s Day in the UK in June, 
William seized the opportunity  
to express how seriously he takes  
this new phase in his life.  

“For me, it is a day not just to 
celebrate how fortunate I am for my 
young family, but to reflect on just how 
much I’ve learned about fatherhood 
and the issues facing fathers in all 
walks of life. In particular, it is a time 
to reflect on my responsibility to look 
after not just the physical health of my 
two children, but to treat their mental 
needs as just as important a priority.”

Prince George turned three on July 
22, and with that a whole new chapter 
has begun to unfold. In an interview 

with the BBC, Prince William revealed 
that he had not yet told his son that  
he will be King one day. 

It’s a big elephant in the room, but 
it’s easy to understand why William 
wants to hold off. Seasoned royal 
watchers tell me that it is from the  
age of three onwards that royal 
children start to glean they are  
indeed not like everyone else, and 
some years later that reality bites  
with the realisation that their lives  
are already mapped out. 

On his third birthday, though, 
Prince George enjoyed the limelight  
in blissful ignorance. And yes,  
Prince William and Mum, the  
Duchess of Cambridge, were  
there by his side. AWW

LEFT: A relaxed Prince George plays on the 
swing at the family’s home in Norfolk, in 
one of four photographs officially released 
to mark his third birthday. TOP: Father and 
son at the Queen’s 90th birthday parade. 
ABOVE: George entertains the Obamas. 
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ABOVE: It’s picnic time – Prince George tries to share his ice-cream with  
pet dog Lupo in the garden at Anmer Hall, the family home in Norfolk.  
LEFT AND BELOW: George is clearly enthralled as he and his parents  
take in the recent Royal International Air Tattoo in England. 
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After years of paparazzi intrusion and feminist outrage, Sunrise’s 
Samantha Armytage is making no apologies. On the eve of her 

40th birthday, she tells Susan Horsburgh about the moment she 
almost quit, dating regrets and why fear won’t drive her decisions.

Sam Armytage
turning 40

PHOTOGRAPHY ● PETER BREW-BEVAN  STYLING ● MATTIE CRONAN

T
urning 40 is enough  
to rattle even the most 
evolved among us. Life’s 
imaginary halfway mark, 
the milestone usually 

sparks at least a moment of self-
analysis, if not an all-out meltdown 
– and it’s even more loaded for 
women. Did I get the first four decades 
right? Am I where I want to be? 

It’s a big deal for Samantha 
Armytage, too. The Sunrise co-host, 
who turns 40 on September 4, initially 
“wanted to go through it quietly”, but 
after some reflection decided it was an 

achievement worth celebrating. “Of 
course, you sit back and go, ‘If my life 
is half done, am I happy with what’s 
gone on so far?’ – and [the answer is] 
yes, very,” says Sam, who will mark 
the occasion in Europe with about 10 
close friends, including sister Georgie.

“I feel very calm and strong and 
quite in my power. I feel like I’m  
much less tolerant of time-wasters, 
opportunists, manipulators and big 
egos … I don’t waste time on things 
that don’t matter to me – you start to 
think about life being a bit more 
precious. I back myself and protect 

myself more, so to me it feels like it’s 
actually a really good time in my life. 
It’s all coming together.”

If, beneath that strength, she sounds 
a bit defensive, it’s understandable.  
At the apex of an industry that she 
says can be “absolutely awful”, Sam 
has weathered extraordinary public 
scrutiny and a string of controversies, 
yet she always bounces back, her  
skin a little thicker each time. “The 
challenge,” she says, “is to find a 
balance between being my open, 
vulnerable, wanting to see the good in 
people self with having to be more >>  

“I won’t  
let the 

bastards 
win ”



[Cover story ]
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guarded, because there are a lot of people 
who want to see you not do well – mostly 
people who want your job.”

Sam has to deal with paparazzi camped 
outside her house and trailing her through 
the supermarket; she emerges from 
restaurants to blinding flashes and has  
to negotiate traffic with photographers 
following her on motorbikes. The constant 
surveillance means she’ll sometimes settle 
for a dinner of cheese on toast rather than 
go out for groceries without make-up on. 
People have riffled through her rubbish 
and police cars have had to patrol her 
house. Last year, she even discovered  
a drone hovering above her backyard. 

After a leak from an undisclosed 
source, it was recently revealed that  
Sam didn’t want to go to Rio with the 
Sunrise team because of the Zika virus,  
a mosquito-borne disease that is rife in 
Brazil and can cause birth defects if 
contracted during or in the lead-up  
to pregnancy. The leak forced her to 
publicly discuss her decision to stay in 
Sydney – and her hopes for a future baby.

Media commentator David Knox says 
Sam often gets a raw deal from editors. 
“The truth is, her name attracts clicks, 
regardless of whether it’s a positive or a 
negative yarn,” says David. “Getting on 
with the job can be very bloody hard 
when you are in their crosshairs, but it 
comes with the territory of breakfast TV.”

On top of the intrusions into her 
privacy, there’s also the vitriol she cops 
on social and mainstream media. Earlier 
this year, when Kristin Davis appeared  
on Sunrise, Sam was criticised for not 
focusing enough on the actress’ refugee 
work and for a lame Sex and the City skit 
she did with Kristin and her fellow female 
presenters. One columnist branded Sam  
a “mindless bimbo” whose “nonsense 
nattering” did “a major disservice to 
feminism”. Sam later admitted she was 
“shattered” by the dressing-down from 
another woman in her profession. 

“I think sometimes people think they 
can make a name for themselves by 
attacking me, and that’s their problem,” 
she says. “Bullying is very much driven  
by envy, I wish I could get that message  
to every teenage girl out there, it is so 
important to recognise that.”

On the morning we meet, though,  
fresh off the Sunrise set, Sam doesn’t >>  

“The challenge is to find a 
balance between my open, 
vulnerable self with being 

more guarded.”
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want to dwell on the 
drawbacks of her 
celebrity, and is loath 
to play the victim. 
Raised with her two 
younger siblings on  
a sheep and cattle 
property in the NSW 
Snowy Mountains and 
sent off to boarding 
school at 13, Sam 
prides herself on her 
country-girl resilience 
too much to whine 
about her life – and she 
knows she probably 
wouldn’t get much 
sympathy anyway. 

“Newsrooms are  
not places for sissies,” 
she says, sipping 
peppermint tea at a 
cafe in Sydney’s busy 
Martin Place. “I have 
the High Country in 
my DNA and I’m 
pretty tough, and  
you just have to not  
let it get it to you.” 

Besides, if you dish  
it out, you have to  
be able to take it. A 
self-confessed “smartarse”, Sam says, 
“I give cheek on air, I’m opinionated, 
and as soon as you do that, you make 
yourself a target, so I can’t have a go 
at people on air and then cry when 
people have a go at me.”

She is only human, though, 
and she does cry sometimes, 
usually on the phone to her 
sister or parents. Breaking 
point came last year when she 
was accused of racism after an 
off-the-cuff remark in an 
interview with twins born of a 
mixed-race couple. 

Introducing the sisters, who had 
radically different skin tones, she said, 
“Lucy got her dad’s fair skin – good 
on her! – along with straight red hair 
and blue eyes.” Sam explained later 
that it was a self-deprecating dig at 
her own freckly, Irish complexion, but 
the clip went viral. She was trolled by 
people from around the world and 
bombarded with death threats.

“I thought about quitting for a  
split second and then I thought, 
absolutely not – I’m not going to let 
the haters win, I’m not going to let the 
bastards win,” says Sam, who started 
in journalism 18 years ago working  

in regional TV and as a Canberra 
political correspondent before landing 
the coveted Sunrise role.

“I earned this job fair and square. 
I’m not going to apologise for taking 
the job. If people have a problem with 
that inside or outside the network, 
they need to take it up with the male 
executives who handed me the job. 
I’ve worked hard my whole career  
and this is my path.”

For the first two- 
and-a-half years of  
her Sunrise stint, she 
enjoyed a dream run, 
but 2016 has been  
a volatile year in 
breakfast TV, with rival 
Today head-to-head in 
the ratings. Sam blames 
set and cast changes at 
“Brekky Central” for 
putting viewers offside. 
“We had our arses 
kicked a bit, but we’re 
coming back,” she says. 
“We’ve pulled together 
and put our heads 
down again.”

Midway through her 
contract, Sam says the 
3.40am wake-ups are  
a grind, but her daily 
schedule has brought 
welcome discipline into 
her life, meaning she’s 
fitter and healthier 
than ever. With little 
time to socialise, she 
savours lunches with 
friends and tries to visit 
her parents in Wagga 
Wagga, in southern 

NSW, every couple of months. 
The country, she says, is a vital 

source of sustenance, so she’s looking 
to buy a farm. “I think my country 
values have never been stronger or 
more precious to me than they are 

right now,” says Sam.  
“The country – you know, 
Mum and Dad and my 
upbringing – are actually 
becoming more important. 
When I go back to the country, 
my creativity comes back. 
There’s a real connection 

there. It’s taken me a long time to 
work out that’s what I need.”

A committed homebody, Sam loves 
D-I-Y projects and pottering in her 
veggie patch. She started her weekly 
“Sam Designs” segment on Sunrise this 
year to share her passion for interior 
decorating, and her own homewares 
line could also be in the offing. 

All in all, on a happiness rating of 
one to 10, Sam reckons she’s a solid >>  

“Newsrooms are not 
places for sissies … I’m 

pretty tough.”

Sam feels at home in 
the country, here at 
Milton Surf & 
Stables – an area 
she’d love to live in.
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8.5. “I’ve bought myself a house, I  
have a terrific life, I laugh a lot,  
I write, I work really hard on my 
humour, like I consider myself to  
be an interesting dinner guest and 
that’s important to me,” says Sam, 
who plans to start a blog. “I 
want to entertain people,  
I want to have an interesting 
life and I’m doing that. I’m 
completely content within 
myself, and anything or 
anyone that comes into my 
life now is an added bonus.”

Single since her 2012 split with 
Sydney hotelier Peter De Angelis,  
Sam has been romantically linked  
to everyone from Russell Crowe to 
Modern Family’s Eric Stonestreet,  
but often that’s only because she  
once stood within a five-metre radius 
of the man. She is dating, but there’s 
apparently “no one serious”. 

She sometimes wonders why.  
“I think on occasion I’ve made bad 
judgments, wasted time,” says Sam, 
who admits to “thousands” of dating 
regrets. “I don’t for one minute,  
ever, blame my career because my 

career has actually never been that 
much of a priority … 

“Maybe it’s timing. In my mind I 
don’t feel 40 and I’d like to think  
I don’t really look 40, whatever 40 is 
these days, and I haven’t had Botox yet. 
Maybe it was a bit of immaturity in the 
early years. In my early to mid-30s  
I think I was a lot needier than I am 

“Anything or anyone 
that comes into my life 
now is an added bonus.”

now perversely, and that’s always a 
disaster. It can’t be me carrying the 
weight of the relationship.”

Confident her kind, loyal, honest 
man is out there, Sam describes herself 
as an ultra-picky Virgo. “I’m going to 
sound conceited here, but I have plenty 
of options and I just go, ‘He’s a lovely 
guy, but he’s just not for me’,” she says.

“I don’t think that it’s all over for 
me – you know, fly the white flag.  
I sort of feel like it’s happening, it’s 
just going to happen a bit later. I think 
that’s actually a good thing.”

Asked the inevitable questions about 
her baby plans, she is unfailingly 
polite, but (quite rightly) exasperated. 
“God help me, you’re all worse than 
my mother!” she says. “Honestly, 
fertility and relationships are the most 
difficult things for women to navigate 
ever, and to have to share your most 
personal details with the nation is  
just a little unfair.”

A male TV presenter wouldn’t be 
quizzed like that, but nor do men face 
the same prospect of diminished 
fertility post-40; Sam has always been 
open about wanting a family, which  
is why people wonder how she feels 
about not yet having one. 

If she feels any urgency, though, she’s 
not admitting it. Acting out of fear,  
she reasons, rarely leads to the right 
decisions. “What is panicking going  
to achieve? You become one of those 
women you don’t want to become.”

In case you’re wondering, she has 
no intention of tackling motherhood 
alone and hasn’t considered donor 

IVF or adoption. “You’ve got 
to stay positive – you’ve got to 
think about what you want,” 
she says. “It’s like riding a 
horse – look in the direction 
you’re going or you’re going 
to fall off. I keep the faith.”

The national interest in her 
ovaries (and, indeed, in all things 
Samantha Armytage) can be irritating, 
but she chooses to see the upside. “I 
find it quite flattering, it’s nice people 
care,” she says, with a laugh. “They 
won’t always care. One of these days 
they’ll move on to some other blonde 
and I’ll be left in peace – and I’ll cheer 
to the heavens.” AWW
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Former New Zealand PM 
Helen Clark is a favourite 
for UN Secretary-General. 
In an exclusive interview, 
Helen tells Josephine 
Tovey why, at 66, she’s 
taking on the biggest 
challenge of her life.

PHOTOGRAPHY ● MICHELLE HOLDEN  
STYLING ● MATTIE CRONAN

Ready to lead 
the world

N
o matter how busy she  
is, or where she is in the 
world, there’s one thing 
Helen Clark does at the 
end of each day. She 

picks up the phone to call her 94-year-
old dad, George, back home in New 
Zealand. “Proof of life and health,” 
she says, with a flash of rare and 
mildly sardonic antipodean humour.

It’s a simple enough gesture – an 
unmistakable nod to her grassroots 
upbringing on a farm in New Zealand 
– but also one that reveals her deep 
connection to home as she seeks to 
not just take on the world, but 
perhaps lead it.

Now in her seventh decade, Helen 
Clark, still affectionately known at 
home to millions of Kiwis as “Aunty 
Helen”, has already had a life of 
staggering achievement, proving the 
naysayers and doubters wrong. 

The first woman elected as New 
Zealand Prime Minister, Helen moved 
to New York in 2009, a year after 
leaving political office, to become the 
third most senior diplomat at the UN. 
In her current role, as Administrator 
of the UN Development Programme, 
she grapples with the big challenges  
of world poverty and sustainability.

Helen’s tilt at the top job is one  
she is doing with more than just her >>  

Helen 
Clark



[ Profile ]
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ABOVE: The new leader of the NZ Labour Party  
gets a kiss from her husband, Peter Davis, in 1993. 
BELOW: Helen’s maiden speech to Parliament in 
1982. RIGHT: At university in the 1970s, Helen was 
politically active as a Labour Party youth advisor. 

family and her own country behind 
her. A recent poll found support for 
Helen’s candidacy among Australians 
is twice as strong as the backing for 
our own former Prime Minister, Kevin 
Rudd, who also his eye on the role. 
Nevertheless, while many of us clearly 
think of her fondly, few of us can  
say we know her well. The Weekly 
decided to catch up with Helen Clark 
in New York, to become acquainted 
with the Kiwi who could become  
the next leader of the world.

At a time of life when most of her 
peers are embarking on, or at least 

thinking about, retirement, this always 
unconventional woman is now hoping 
to take on the biggest job of her life: 
Secretary-General of the UN.

“Retirement has never been in  
my vocabulary,” Helen says, sitting  
on a leather couch in the New 
Zealand ambassador’s residence in 
New York, in front of panoramic 
windows revealing the imposing  
UN headquarters just metres away 
across First Avenue. 

“I’m of the view you keep offering 
what you’ve got to offer. Whatever the 
outcome of this, I’ll be out doing 

things because that’s me. You won’t 
ever find me on a golf course, I can 
guarantee that. I find golf too slow.  
I say I’m too young for it,” she says, 
with a deep laugh.

Apart from the phone calls to Dad, 
there is another way Helen maintains 
her presence in the lives of loved ones 
back in New Zealand, though this  
one was not of her choosing. She and 
her husband, Peter Davis, who is a 
Professor of Sociology at Auckland 
University, live apart much of the 
time, with jobs on opposite sides  
of the Pacific Ocean.
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“ My parents 
had no sons … 
they wanted 
the best for 

their girls. ”

While she has conceded previously 
that marriage itself wasn’t necessarily 
important to her and that pressure for 
women in public life to be married 
played a role in their decision to wed 
35-years ago – the endurance of the 
relationship speaks for itself. In the 
garden of their suburban Mount Eden 
home, Peter has a permanent tribute 
to her: a mural he commissioned of 
his wife, dressed in a Superwoman 
outfit, soaring aloft New York City.

“It was a bit of a joke, but he likes 
it, he’s very proud of it,” she tells me, 
with an almost embarrassed chuckle. 

“I just laughed. I personally wouldn’t 
have wasted the money on it … I think 
it was my Christmas present.”

Dressed in crisp white suit trousers 
and a white blouse, a pair of eye-
catching red velvet flat shoes on her 
feet and her slightly greying hair 
trimmed neatly around her face,  
today Helen cuts a professional yet 
characteristically unfussy figure.

Though not a vowel of the Kiwi 
accent has changed, she has made a 
second home amid the iconic bustle of 
Manhattan over the past seven years. 

“I like New York, it’s got such 
fantastic arts and culture,” says  
Helen, an avowed opera buff, who 
used to make trips from New Zealand 
across to Sydney especially to catch 
shows. She nominates the towering 
metropolis’ only real patch of green, 
Central Park, as her favourite place  
to be. Yet she admits she can’t get  
to the opera or the park very often 
with her busy schedule.

“But I make sure I get at least  
30 minutes’ walk a day,” she says.  
“It might just be trotting along the 
East River, or around some of the 
blocks, always looking for what  
you might Snapchat.”

Like many modern politicians, she’s 
a prolific user of social media, but – in 
contrast to fellow candidate Rudd – 
her accounts are a selfie-free zone, 
preferring to keep her camera turned 
outwards at the world around her, 
which fascinates her endlessly.

Though phones and Facebook  
keep her in touch with her extended 
family, she returns to New Zealand  
as frequently as she can, immersing 

herself in two things New York City 
can’t provide her with: family life and  
quiet wilderness.

“I spend most of my time [at home] 
at Waihi Beach, where my father 
lives,” she says. Her mother, Margaret, 
passed away in 2011. 

“Normally, I would go skiing for  
a week in August. In the Christmas 
period, I like to do a lot of 
bushwalking and occasionally I even 
get in the sea.”

The globe-
trotting life Helen 
lives now is 
nothing like her 
upbringing  
on a back-country 
dairy farm, in the 
Waikato region of 
the North Island. 

It was a simple 
rural childhood. 
Her parents, 
George and 
Margaret, had 
four daughters,  
of whom Helen 
was the oldest.

“When you 
grow up in New 
Zealand, it was  
a very safe, secure 
world and you 
really didn’t feel 
any barriers,”  
she says.

“Even as a girl 
you didn’t feel 
any barriers. 
Maybe I was 
lucky, my parents 
had no sons … so of course they 
wanted the best for their girls.”

She had no conception of boys’  
or girls’ jobs growing up and it was 
instilled in her at a very young age 
that girls could do anything. 

“Everybody should have that,”  
Helen says.

Yet the prospect of a career in 
politics for a girl was something even 
she couldn’t have dreamed of in the 
1950s. Decades later, children used  
to ask Helen if she had aspired to be 
Prime Minister when she was a kid. 
“I could only reply that I could not 

have remotely imagined that being 
possible,” she said in her valedictory 
speech to Parliament.

Like so many people of her 
generation, she became politically 
active, radical even, at university  
in the late 1960s, at the height of  
the anti-Vietnam War movement,  
and eventually joined the Labour  
Party, winning a seat for the first  
time in 1981.

Though a 
determined  
leader, the media 
spotlight was 
something Helen 
has never relished. 
She isn’t one for 
vanity or fuss  
and as the first 
woman elected 
Prime Minister, at 
a general election 
in 1999, she faced 
intense and often 
acerbic scrutiny 
of her clothes, 
hairstyle and 
voice, as well as 
her and Peter’s 
decision not to 
have children. 
This contributed 
to accusations  
of her “hostility 
to the nuclear 
family”, as one 
male journalist 
cruelly put it  
in 2003. 

Just weeks 
before our 

interview, the new British Prime 
Minister Theresa May had been 
appointed after a bruising contest  
in which her close rival, Andrea 
Leadsom, suggested Mrs May was  
less invested in the future of the 
country because she had no kids.  
It struck a chord.

“I mean, that is just so ridiculous,” 
says Helen today, shaking her head in 
disbelief, “and it was something that  
I put up with for years.” 

The fact the remark was criticised, 
though, was telling, she says. “Whereas 
when it was being raised as an issue >> 
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some in the wider Kiwi population  
as a term of real affection.

It wasn’t all smooth sailing of 
course, with her Labour government 
booted out after nine years by current 
conservative Prime Minister John Key.

Yet now Mr Key, her old foe, has 
been spruiking her UN candidacy 
around the world and fans are selling 
“Aunty Helen for UN Secretary- 
General” T-shirts in support. 

While usually a secretive process, 
the campaigning for the top UN  
job is being conducted in the open  
this time around and Helen has  
not been afraid to put that tireless 
determination and frank authenticity 
on display. 

“I have come from the outside of 
everything I have done,” she told the 
UN recently, during a gruelling two- 
hour public interview for the job. 

Women in charge
Internationally, the percentage of women elected to 
parliaments has almost doubled in the past 20 years.

Theresa May is the newly minted PM  
of the UK and has quickly elevated 
women to senior posts in her first 
Cabinet. She has one of the toughest 
jobs in politics, handling the fallout 
after the Brexit vote. 

Ellen Johnson Sirleaf was the first 
woman to lead an African nation, 

having twice been President of 
Liberia. In 2011, she won a Nobel Peace 

Prize for furthering women’s rights.

Aung San Suu Kyi spent 15 years 
under arrest and last year led the 
National League for Democracy  
to a landslide win in the first free 
election in Myanmar for 25 years. 

Hillary Clinton’s life changed  
when she stood spellbound, as a  

schoolgirl, listening to Martin Luther 
King Jnr. Previously First Lady, she 

may be elected as the first female  
US President in November.

Angela Merkel is steering the EU 
through waves of humanitarian 
crises. The German Chancellor’s 
sympathetic response to the influx of 
refugees was unsurprising given she 
is the daughter of a Lutheran pastor. 

with me, the media didn’t really  
attack it in the same way, so that 
means things have moved on.”

Unlike Australia’s first female Prime 
Minister, Julia Gillard, who famously 
denounced the sexism that she had 
endured in a fiery 2012 speech, Helen 
never hit back in a big way.

“I think the last thing you ever  
want to do with any of these petty 
things is to comment on them. 
Because it might indicate that 
you gave them even a moment’s 
thought,” she says.

Yet, she adds, she doesn’t  
see what she and Julia Gillard 
endured as the same. “Different 
situation, different response,” 
she says.

Grant Robertson, a former 
advisor of Helen’s when she 
was PM and now a Labour  
MP himself, said he believes 
that, despite being an 
unconventional woman,  
Helen prevailed because  
she remained true to herself 
and got on with the job.

“She won New Zealanders 
over,” he told The Weekly. 
“Through her hard work, 
obvious authenticity, her huge 
intellectual capability and some 
pretty good political instincts, 
she just overcame all that.”

Her beliefs in social justice 
and fairness are deeply held, he 
says, and her work ethic is like 
no one he’s seen before or since.

There was also a strong 
sense, Grant says, that she 
represented New Zealand  
well on the world stage, too, 
standing up against enormous 
pressure to join the war in Iraq, 
or taking asylum seekers from 
the Tampa during the stand-off  
with Australia in 2001. Those acts 
engendered respect for her at home.

“She’s referred to as ‘Aunty Helen’ by 
a lot of New Zealanders now – that’s a 
real term of endearment,” he says. 

It first came from some Maori 
people, for whom the word “aunty” 
goes beyond blood relatives to women 
who are respected and considered  
part of the family. Now it’s used by 

“From a rural upbringing to urban 
settings, as a woman breaking into  
a man’s world ... I come from out of 
the box and I will always be a bit out 
of the box, and looking at how to, in 
my work, create a ladder for others 
and to have a fair go.”

So can she actually win the job?  
The international reception seems to  
be positive and she has repeatedly 
articulated a strong vision to take 

charge and lead at a time  
of incredible turmoil.

“We live in a troubled world, 
with huge inequalities,” she 
says. “There is discrimination 
and marginalisation, there is  
a lot of conflict.

“My argument has been, 
with the mess the world  
is in, you need someone  
with a leader profile who  
can really take the 
organisation forward.” 

It is widely known that many 
of the countries on the Security 
Council want a female leader 
this time, that it’s overdue.  
Yet many also regard it as 
Eastern Europe’s turn because 
the region has never produced  
a Secretary-General before. 
Neither has Australia nor  
New Zealand, of course, but 
we belong to a block with 
Western Europe, to Helen (and 
Rudd’s) detriment. A decision 
is expected by October.

Helen wouldn’t comment  
on how she rated Kevin Rudd 
as her competition, or even  
her own chances. “I’m 
acknowledged as a very serious 
candidate, but in the end, this  
is about geopolitics,” she said. 
Each of the five permanent 

members of the Security Council, 
which includes the US and Russia, can 
veto a candidate. Some commentators 
have suggested that Helen may be too 
left-wing for the Americans.

Even with those obstacles, she’s not 
contemplating a Plan B. “I only ever 
have one plan at a time,” she says. 
“My experience in life has been that 
one door closes, another opens. I’ll 
never be short of things to do.” AWW



“ I have come 
from the outside 

of everything  
I have done. ”
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O
n a balmy June night  
in Queensland, at a 
restaurant overlooking 
the spectacular 
Whitsunday Islands, 

friends and family of Ginia Rinehart 
gathered to celebrate the 29-year-old 
mining heiress’s wedding. Her sister 
and maid of honour, Hope Rinehart-
Welker, the second daughter of iron 
ore billionaire Gina Rinehart, turned 
to the 38-year-old groom, Simon 
Robinson, a former SAS sergeant.  
“I trust you not only with my baby 
sister, but also with my youngest 
daughter,” she told him in her speech, 
referring to her young child who lay 
sleeping on Simon’s lap.

It was an endearing, touching and 
surprising moment of tenderness from 

a family looking to the future after a 
turbulent few years.

Ginia and Simon’s lavish three-day 
wedding celebration – shown here in 
detail for the first time – took place  
at qualia, an exclusive resort on  
the secluded northernmost tip of 
Hamilton Island. As the honey-blonde 
bride floated down a petal-strewn 
aisle on her mother’s arm, friends and 
family beamed on. 

“I was blown away by how 
breathtakingly beautiful my best 
friend looked,” bridesmaid Marguerite 
Olivier told The Weekly. “Ginny made 
the most beautiful bride ever and I 
have truly never seen a couple more in 
love than Simon and Ginny.”

There were, however, some notable 
absences. It has been reported that 

When Simon Robinson met mining heiress Ginia 
Rinehart he knew immediately he wanted to spend his 
life with her. In a candid interview, they tell Ingrid Pyne 
how they met and all about their amazing wedding. 

elegant wedding
 Inside Ginia Rinehart’s

Ginia’s half-siblings, John Hancock 
and Bianca Rinehart, who are battling 
in the courts for a larger portion of 
the family’s riches, did not attend.

“There were definitely close friends 
and family who were not able to make 
it to our wedding, some because of 
distance or binding prior commitments 
and some we have lost and we miss 
everyday,” Ginia explains. “My dad is 
amongst these wonderful people and  
I struggle to find the words to [talk] 
about that.” 

Ginia’s father Frank Rinehart – the 
charismatic, Harvard-educated lawyer 
who married Gina in 1983 – died of a 
heart attack in 1990, when Ginia was 
very young. Much as she missed not 
having her cherished father to walk 
her down the aisle, this vast void was 
at least partially filled by the women 
in Ginia’s family. Ginia told The 
Weekly that “Hopie” drove her to the 
ceremony – not in a Rolls-Royce or 
Bentley, mind you, but in a golf buggy, 
prompting “loads of giggles” en route. 
A slim-line Gina walked her youngest >> 



Ginia looks  
beautiful in her  
gown of cascading 
flowers, supported 
by sister Hope  
and mum Gina.

[ Exclusive ]
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convict jail-turned maximum security 
prison-turned tourist attraction. “I think 
I screamed more than she did,” he quips. 

If Simon’s idea of a first date was 
unorthodox, especially for the daughter 
of Australia’s richest woman, then so 
too was his proposal last August, on a 
4000-kilometre road trip involving 
“plenty of good Aussie camping”. 
Fittingly, the trip took the lovebirds 
through the Pilbara 
where, more than 
60 years ago, 
Ginia’s grandfather 
Lang Hancock 
discovered the key 
to Australia’s 
economic future: a 
bounty of iron ore.

“Ginny lights up any room she enters, 
with her beautiful and infectious smile,” 
enthuses Simon. “Her enchanting eyes 
and fun personality, Ginny’s love of 
children and family, her caring nature 
and desire to help others and her love 
of life [make it] hard to leave her side. 
How could I not propose to the 
woman of my dreams?”

For her part, Ginia, who was 
previously engaged to Ryan Johnston, 
son of the Beach Boys’ Bruce Johnston, 
couldn’t refuse. 

“You can’t spend five minutes in a 
room with [Simon] without immediately 
recognising his integrity, honesty, 
selflessness and gentle, easy-going 
demeanour,” she says. “In my life, 
trust has been something I have 

struggled with 
and hold so dearly 
when I can find it 
with someone. I 
truly feel so lucky 
and grateful to be 
Simon’s wife.”

Despite her 
family’s immense 

wealth, Ginia and Simon wanted their 
wedding to be an intimate and relaxed 
affair. To this end, they eschewed the 
services of a professional wedding 
planner, giving Ginia the perfect 
excuse to “spend loads of time with   
my sister, my mother and close friends  
to choose all the details. [But] we 
certainly didn’t go it alone – with help >> 

daughter down the aisle, resplendent 
in a black tunic top and floor-length 
white skirt. Ginia, meanwhile, was 
wearing a backless, figure-hugging 
gown, delicately appliquéd with 
cascading flowers. The three Rinehart 
women wore matching Paspaley pearls.

“I am the world’s luckiest bride to 
have a wonderfully strong, loving, 
powerful family of women,” Ginia 
says. “My mother and my two big 
sisters, Hope and Bianca, certainly 
forge an influential path as female role 
models for me. To have such brave, 
unbreakable and intelligent women in 
my life gave me an incredible feeling 
of pride, love and strength – not only 
on my wedding day but all my life.”

While acres of newsprint have been 
devoted to Ginia and the wider Hancock 
mining dynasty, little has been known 
about her new husband – until now. In 
the build-up to their wedding, the press 
incorrectly claimed that he and Ginia 
had found love when he was assigned 
to protect her, à la Kevin Costner and 
Whitney Houston in The Bodyguard. 

“I’m sure it doesn’t surprise any of 
your readers that the media invented the 
story of Simon working for my family 
and being my bodyguard,” Ginia says. 
Instead Simon, who was born and raised 
on Queensland’s Sunshine Coast, was 
introduced to Ginia by his best mate 
from the Special Air Service Regiment 
(SAS), the elite special operations 
force of the Australian Army, from 
which he recently retired. 

“We connected very quickly and I 
knew straight away she would be a 
part of my life forever – although  
I never guessed she would feel the 
same way,” Simon says. 

For their first date, Simon took Ginia 
on a night tour of Fremantle Prison, the 

“Ginny lights 
up any room 
she enters.”

ABOVE: The four-tier white chocolate cake.  
RIGHT: Gina walks Ginia down the aisle. 
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from my best friend, bridesmaid and 
co-wedding planner Marguerite Olivier, 
Wayne and Shelley from Wayne 
Stubbs flowers and Kevin Harris from 
ProDesign in Perth,” says Ginia. 

“Right from the outset we knew we 
didn’t want a very large wedding and 
we wanted it to be a very personal, fun 
affair. That was the most important 
[thing] to us – to have all our close 
friends and family all together to 
celebrate, love, laugh and dance until 
our feet hurt on our home soil.”

Granted, it was still an extravagant 
wedding. All guests stayed at qualia, 
where rooms cost more than $1000 
per night, and were handed Hamilton 
Island pool towels emblazoned with 
“Ginia & Simon” in cursive font. The 
reception dinner featured floor-to-
ceiling flower walls, and dancing was 
the order of the night. The newlyweds 
danced their “bridal waltz” to Stevie 
Wonder’s You Are The Sunshine of 
My Life and, predictably, Simon and 
Garfunkel’s Mrs. Robinson was played 
frequently. Yet Ginia and Simon were 
quick to acknowledge their good 

fortune. In lieu of gifts, they asked 
guests to donate to their favourite 
charities – Ronald McDonald House 
Perth; the SAS Resources Fund; The 
Younger Heroes and the Royal Flying 
Doctor Service. (The Weekly donated 
to these charities in return for this story.)

“We are so fortunate to be in a 
position where we can help and are 
extremely fortunate to have an 
unbelievable wedding,” says Simon. 
“Helping others is something close to 
both our hearts, we both felt this 
would be the nicest way to help a few 
charities close to both of us.”

 Ginia and Simon also intended 
their nuptials to reflect their love for 
Australia. To this end, the food and 
wine selection for the weekend was 
limited, wherever possible, to local 
produce. “So our friends and family 
feasted the weekend away on spicy 
Crocodile popcorn, reef fish and chip 
cones, salt and pepper Morton bay 
bugs, fresh local seafood platters, 
kangaroo carpaccio, emu hotdogs, 
wagyu steaks and lamingtons,” says 
Simon. The four-tiered white chocolate 

wedding cake had different flavoured 
layers of vanilla velvet, red velvet and 
black velvet and was adorned with 
freshly cut flowers and chocolate-
covered strawberries.

“We always knew we wanted to get 
married in Australia, and it wasn’t 
long before Simon volunteered 
Queensland – aka in his words ‘God’s 
country!’,” quips Ginia. “Qualia was 
not only one of the most breathtaking 
locations we had been to, but the staff 
sealed the deal for us. Kyle [LaMonica], 
Tegan [Martin] and the whole team at 
the resort went above and beyond. It 
was also important to us to choose a 
location that would become our special 
place to return to often, and in later 
years bring our family back to.”

After their honeymoon abroad, Ginia 
and Simon returned to Australia and 
the next chapter in their lives together.

“It’s been a very exciting journey 
thus far, we are both very much 
looking forward to having our own 
family when the time’s right. We both 
love children,” says Simon. “The 
future for us is certainly in Australia, 
we both will always call it home. 

“Ginny is set to return after our 
honeymoon to [work] where I have to 
compete with her work phone and 
computer for time with my wife!” 

Simon, meanwhile, will begin the 
difficult adjustment to civilian life,  
after 15 years of active duty. “It’s a 
tough transition but I’m looking 
forward to the challenge of paving a 
new way,” he says. 

High on the newlyweds’ agenda will 
be helping those less fortunate than 
themselves. “Together we are most 
looking forward to putting our efforts 
into making a difference where and 
however we can,” says Simon. 

Here’s to you, Mr and Mrs 
Robinson. AWW

ABOVE: Guests were given delicious  
Nodo donuts inside a picnic basket. 
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DR KATHLEEN THOMAS

Last October, a Médecins Sans Frontières hospital in Afghanistan was 
destroyed by a US AC-130 gunship. Australian doctor Kathleen Thomas 
was inside as the bombs and bullets rained down. She tells Beverley 

Hadgraft how she watched 42 of her friends and patients die, and how 
that terrifying experience has led to a deeply personal battle of her own.  

PHOTOGRAPHY ● NICK CUBBIN

The night the US 
military bombed 

my hospital
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 r Kathleen Thomas 
knew the man on the makeshift 
operating table in front of her 
needed blood. She knew, too, that 
she shared his blood type and could 
provide it. Yet despite months of 
experience dealing with the worst 
that war-torn Afghanistan could 
throw at her, she couldn’t remember 
how to do that simple transfusion.

Fear and adrenalin had turned  
her brain to mud and she had none 
of the normal medical resources 
available to her. “I was trying  
to figure out a way to get my  
blood into a bag and into him,  
but I couldn’t think through that 
simple problem. I was just going, 
‘Holy shit, holy shit, how do I give 
blood?’,” she recalls. 

Doctors routinely separate their 
emotions from their actions so they 
can focus on their patients’ injuries. 
Yet this was no normal patient –  
he was Kathleen’s dear friend and 
colleague Dr Amin Bajawri. 

Nor were these normal 
circumstances. She and everyone 
around her had just endured an 
hour-long gunship attack on their 
hospital in Kunduz. Limbs had  
been blown off, shrapnel rocketed 
through bodies, 42 people had  
died, including 14 Médecins Sans 
Frontières (MSF) staff. 

The murderous attack came at  
a time when the Kunduz Hospital 
medics were already physically, 
mentally and emotionally exhausted. 
For the past week, they had been 
dealing with the results of a Taliban 
offensive on their doorstep. Triage 
had collapsed under the pressure, >>  

OPPOSITE: Dr 
Kathleen Thomas 
(front right in a  
blue head scarf) 
struggles to save  
a life just after the 
bombing and (this 
page) safe back  
in Australia.

D
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patients were spilling into corridors 
and the smell of blood, wailing of 
grief-stricken parents and tut-tut-tut 
of nearby machine guns permeated 
every working second. 

Although their families had begged 
them to leave, the dedicated staff 
stayed, believing the hospital was the 
one place in Kunduz where safety was 
guaranteed. Military personnel from 
all sides – the Taliban, the Afghan 
government, the US and its allies – had 
promised to abide by international 
laws which decree that hospitals 
cannot be attacked in war. 

The combatants all knew the GPS 
co-ordinates for the hospital, so no 
mistake could be made, and prominent 
MSF flags flew outside. The distinctive 
cross-shaped building was the only 
one to have lights on as staff worked 
through the night, saving lives. Yet 
none of that had saved the hospital or 
the people sheltering there. No one 
could believe what had just happened.

Today, back in Australia, Kathleen 
has discovered a sickening truth; that 
while laws say otherwise, hospitals are 
not immune in warfare. The truth, she 
says, is that they are actively targeted. 
Appreciating that she is lucky to be 
alive, Kathleen has become an advocate 
calling for Australia to break its silence 
and demand that the rules of war 
protecting medical personnel and 
facilities are applied and that, if 
broken, the perpetrators are 
investigated and called to account.

An independent investigation into 
the American attack on Kunduz has 
never been held – Afghan and US 

then waited for an offer. When that 
offer was Afghanistan, “I felt a 
mixture of absolute excitement  
and absolute terror,” she says.

She and her partner Sascha Saharov, 
also a doctor, researched the issues 
extensively. “Together we came to the 
conclusion we thought it would be 
safe, that MSF running a hospital in a 
war zone had a level of protection in 
line with international humanitarian 
law. That’s what everyone at MSF 
believes,” she says.

In May 2015, Kathleen flew out for 
a six-month posting as the supervisor 
of the emergency department and 
intensive care unit at Kunduz. Newly 
refurbished in 2011, it had top 
facilities, including four much-needed 
life support machines. 

Within hours of arrival, Kathleen 
was resuscitating a little girl who’d 
been electrocuted and for the next 
four months she barely stopped.

It was the start of the fighting season, 
so she’d work on the wards all day and 
be on the phone, checking on new 
admissions, all night. Often she’d have 
mass casualties – such as the group of 
teenagers hit by a stray missile while 
studying. She was constantly dealing 
with the horrific injuries caused by 
bomb blasts: deep wounds, massive 
loss of blood and constant infections. 

Kathleen kept her spirits up with 
Skype calls home and by forging good 
friendships with her Afghan colleagues, 
who endlessly impressed with their 
dedication and work ethic. There was 
Dr Mohammad Osmani, for instance, 
loved by everyone for his enthusiasm, 

Shaista (pictured 
with her parents 
and brother) was 
lucky to survive, 
but lost a leg in 
the US attack.

authorities refused to give consent – 
and as a result the Kunduz trauma 
centre, the only one of its kind in 
northern Afghanistan, remains closed. 

Kathleen produces a photo of one  
of the many patients now at risk as  
a result. Her name is Shaista, she is 
three. Her leg and part of her buttock 
and back were blown off in the 
conflict, necessitating a major 
amputation and a stoma bag. The 
night of the hospital bombing, Shaista 
had been recovering in the Intensive 
Care Unit (ICU) and was the only 
survivor after a nurse snatched her up 
and ran through the flames to save her.

Yet she needs ongoing treatment. 
Her family has sold everything they 
own to get her treatment in Pakistan. 
Today, they are left with nothing but 
their nightmares.

Kathleen dreamed of working for 
MSF and making a difference in 
developing communities even before 
she started medical school. Once she 
felt confident and competent enough 
to make a contribution, she applied, 
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compassion and ready smile. He had 
recently quit Kunduz to specialise in 
ophthalmology in Kabul, about 340 
kilometres to the south, but knowing 
the need for experienced doctors, 
returned every weekend to help out, 
driving eight hours across a dangerous 
mountain pass to reach his patients. 

Then there were the ICU nurse and 
cleaner who told Kathleen of their 
plan to escape Afghanistan and get  
to Europe – a treacherous mission. 

“I asked, ‘How could you risk your 
life for this?’” Kathleen recalls. “Dr 
Osmani told me, ‘But every day here we 
are dying. We have no security, no hope 
and no future for us or our children.’

“How could I complain of tiredness 
or get upset hearing 
that? I was a guest 
and would leave. The 
guys who lived here 
dealt with stress and 
trauma on a daily 
basis. They didn’t 
have an out.” 

Although the 
sounds of war were a 
constant, the fighting 
was mainly in the 
Kunduz districts,  
but at the end of 
September, the Taliban moved into the 
city, driving out the Afghan military. 
The fighting was fierce and the 
hospital was overwhelmed. “Every 
time I turned my back, a new patient 
would be laid down with major 
injuries and needed my attention.” 

Kathleen ran between buildings, 
terrified of being hit by a stray bullet. 

She had to make life or death decisions: 
can we help this person or not?

Staffing was her biggest challenge. It 
was too dangerous for anyone to leave 
the hospital, so she couldn’t get relief 
staff in or exhausted staff out. The 
three operating theatres worked round 
the clock with one anaesthetist running 
between them. Everyone snatched sleep 
when they could in a safe room 50m 
away from the main hospital or in the 

basement beneath. 
For the first time, 

Kathleen saw her 
colleagues cry at  
the horror of what 
they were dealing 
with. She herself 
delivered three  
dead babies from 
mothers who’d just 
been sitting quietly 
at home when they 
were struck. 

The night of the 
attack, on October 3, was relatively 
calm. Kathleen even saw a child 
outside the compound flying a kite. 
The surgeons decided to catch up on 
their workload and Kathleen on her 
sleep. She headed for the safe room.

At just past 2am, she was startled 
awake by a sound so loud she  
covered her ears to stop her eardrums 

rupturing. VOO PAH! Instinctively, 
she pulled on a headscarf, thinking 
she’d be needed in the hospital. As  
the gunfire continued, however, she 
realised it was too dangerous to step 
outside. She and the three nurses who 
were with her pushed the heavy metal 
door shut and sat in the pitch black, 
just listening.

“I felt this gripping fear. My whole 
body was shaking,” Kathleen recalls.  

Twenty minutes later, they heard  
a voice. An emergency department 
nurse stood outside. Backlit, it was 
like a scene from a horror movie. His 
left arm was hanging from his body by 
a little piece of skin, a piece of metal 
was sticking out of his back. Blood 
ran from his eye and he was covered 
in thick dust.

As he collapsed, Kathleen dragged 
him inside. “Where were you when 
you were hit?”

“Inside the emergency department,” 
he replied.

Kathleen presumed he hadn’t 
understood her. “No, you weren’t 
inside. You were outside,” she insisted.

“I was inside,” he repeated. “Many 
have been hit. Many are dead.”

A phone rang. A logistician was 
trapped in the burning hospital, begging 
for help. By now, other staff members 
were streaming in, vomiting and >>  

“ Every 
time I turned 
my back, a 
new patient 
needed my 
attention.”

LEFT: The Kunduz 
Hospital was 
blasted to shreds. 
Kathleen says 
hospitals are  
being targeted,  
in violation of 
international 
humanitarian law. 
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Kunduz
screaming in shock and pain. Kathleen 
and her nurses did what they could to 
treat their injuries. The moment the 
machine gun fire stopped, they ran 
back to grab essential supplies, 
including much needed morphine.

Kathleen breaks down as she 
recounts the list of friends she  
lost that night. 

“The first was Tahseel, 
the pharmacy supervisor. 
He’d recently married and 
was expecting a child. He’d 
visited his family in Kabul, 
but risked his life to return. 
He was struck by a machine 
gun as he ran through the 
hospital. I saw him carried 
in. He was still alive, but I 
could see already it was too 
late and I had to move on. 
It was an awful moment.”

Dr Bajawri was brought 
in. Although everyone 
sensed that he was also past 
saving, they put him on a kitchen 
table and prepared to operate. A few 
minutes later, he also was gone.

Another young trainee, Dr Abdul 
Ghafar Ramakee arrived. He had two 
young sons and a wife, and had been 
desperate to join them in Kabul, but 
instead stayed with his patients. Now 
he was covered in debris and blind  
and deaf, the result of a pressure wave 
injury from a very close explosion. 
Luckily, that was temporary. He was 
able to explain he’d been in ICU when 
the first missile hit. The cleaner who 
had wanted to escape to Europe had 
been horribly injured. Two nurses  
were reduced to dust and bones in  
an instant. Dr Osmani died calling  
out for help that never came while  
his patients burned in their beds.

The sun was rising by the time 
Kathleen finally ventured outside. The 
sight of the devastated hospital, fires still 
smouldering, “took my breath away”.

A few hours later, she and the rest  
of the expats were evacuated. As they 
drove to the airport, Kathleen looked 
back at her Afghan friends left behind. 
“That was heartbreaking.” 

At MSF’s headquarters in Brussels,  
a debriefing and remembrance 
ceremony were organised. There was 

much grief, but also astonishment and 
anger as MSF learned the attack had 
been perpetrated by an American 
gunship. “I couldn’t understand why 
they had targeted us,” Kathleen says.

There were allegations the Afghans 
had provided false intelligence 
claiming there were Taliban holed up 
in the hospital. Eventually, however, 
America admitted it was a “tragic 
mistake” caused by a catalogue of 
human and machine errors. 

A 3000-page investigation by the US 
military, only one-third of which was 
released (and that heavily redacted), 
concluded the crew of the gunship 
didn’t know they were striking a 
medical facility. They claimed they 
were targeting the National Directorate 
of Security headquarters 400m away. 

Back home in Wollongong, reunited 
with Sascha and readjusting to work 
in a Sydney hospital, Kathleen started 
noticing that Kunduz wasn’t the only 
hospital to be hit by armed forces. 
Hospitals had also been hit in Yemen, 
Syria, Ukraine and Sudan. In 2015 
alone, a shocking 75 MSF or MSF-
associated hospitals were attacked. 

These were no accidents. Evidence 
suggested they were deliberate tactics 
of warfare. There were even reports of 
double tap bombs – when the military 
drops one bomb, then cruelly waits for 
rescuers to arrive before dropping the 
second. On May 3 this year, the UN 
Security Council passed a resolution 
ordering forces to stop attacking 

hospitals in war zones.
However, this is difficult 

to enforce unless other 
countries use their political 
influence and, so far, they 
haven’t, so Kathleen is 
urging readers to write  
to politicians. “By not 
demanding the protection 
of patients and care-givers 
in war zones or pushing 
the US to accept an 
independent investigation, 
Australia tacitly accepts a 
world where war has no 
rules,” she says. “Already  

in Syria [where there have been nearly 
350 attacks on hospitals] and Yemen, 
they’re building hospitals underground 
and don’t reveal their GPS co-ordinates. 
I don’t know how those brave doctors 
and nurses keep working there.” 

Today, Kathleen, 32, is still in 
contact with her colleagues in Kunduz. 
Everyone is desperate for the hospital 
to reopen but that can’t happen because 
they can’t get a guarantee the facility 
will be respected. “It’s devastating,” 
she says. “And it’s hard sitting here  
in my lovely peaceful country. I’d 
definitely go back and work for MSF. 
Once your eyes are open, it’s hard to 
close them again.” AWW

ABOVE: Médecins Sans Frontières staff 
protest in Geneva a month after the attack. 
MSF is calling for an independent inquiry. 

HOW YOU CAN HELP
To make a donation to Médecins 
Sans Frontières, go to msf.org.au/
donate. You can also use the 
#NotATarget hashtag on social media 
to show solidarity for patients and 
medical staff in hospitals in areas  
of conflict. If you would like to write 
to your politician, Kathleen has 
prepared a template letter.  
Go to the “Take Action” page of 
stopbombinghospitals.org.
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Terri with Robert and 
Bindi at the Steve Irwin 
Wildlife Reserve on the 
Cape York Peninsula.
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Ten years on from Steve Irwin’s tragic death, his wife,  
Terri, tells Michael Sheather about coming to terms  

with grief, picking up Steve’s mantle as a wildlife warrior  
and how she finally found her place in the world.

Steve’slegacy
HONOURING

[ Exclusive ]
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G
rief is the natural 
consequence of 
love. No matter 
who we are, if  
we reach out and 

connect with another human 
being – husband, wife, mother, 
father, sister, brother – we  
will eventually feel grief’s 
devastating wound.

However, the depth of grief 
is sometimes felt in direct 
proportion to the intensity of 
love, death’s yin to life’s yang. 
Moreover, while it never truly 
heals, the pain eventually 
dissipates, yielding slowly  
to the life that remains.

If anyone knows the truth of 
that, it is Terri Irwin. Millions 
around the world mourned 
when her husband, Steve, died 
after being hit in the chest by  
a stingray’s barbed tail while 
filming on the Great Barrier 
Reef, on September 4, 2006. 

Since then, Terri has 
navigated her way through an 
emotional labyrinth, trying to 
balance her own feelings with 
the welfare of her children, 
Bindi, now 18, and Robert, 12.

Terri has also worked to 
shoulder Steve’s environmental mantle as  
the champion of wildlife conservation in 
Australia, keeping his hopes and dreams alive 
both at Australia Zoo, the wildlife park the 
family operates at Beerwah on Queensland’s 
Sunshine Coast, and in an ongoing crocodile 
research program that tags and releases crocs  
for scientific research.

While Terri’s grief over Steve’s death is no less 
today than it was 10 years ago, Terri has only 
recently managed to put some of the pain behind 
her, to finally reach a sense of equilibrium and 
acceptance that both motivates and encourages 
her in Steve’s name.

“It’s been 10 years,” says Terri, 52, “and it’s  
a journey that never really ends. No one is 
immune from grief. When Steve died, I called  
a psychologist, a friend of mine. I said, ‘What is 
this journey going to be like? Help me out here.’ 
He said, ‘You’ve lost part of your heart. You’re 
never going to get over it.’ 

“Everyone, if you love someone, will experience 
grief in their life. Some people think, get on with 
it. Some people try to move on. 

“ I kept Steve’s 
clothes, his toothbrush 
and all his things.”

“But that’s not what it’s like 
for everyone. I kept Steve’s 
clothes, his toothbrush and  
all his things in the cupboard, 
and kept them there for years. 
Saying that publicly, I know, 
has helped others deal with 
their grief journey, giving 
them permission to deal  
with it in their own way. 

“As long as your grief is  
not hurting anyone else, it  
is all fine. If you’re leaving 
something familiar, whether 
it’s a photograph or a video  
or a piece of clothing or 
something you love about that 
person – I left Steve’s sarong 
on the end of our bed – then  
I don’t understand how that  
is bad or wrong.”

Terri says she was finally 
able to find a way forward 
about two years ago and it 
came almost imperceptibly. 
Recognising that with Robert 
and Bindi both growing up 
and growing older, the three  
of them needed more space,  
she decided to renovate  
their three-bedroom home,  
the same house Steve grew up 
in near Australia Zoo.

“We were in a house with one bathroom and  
as Bindi became a teenager, I thought it might be 
nice not to share a bathroom,” says Terri. “Of 
course, you have to move everything out when you 
do that. When it came to packing Steve’s stuff, I 
thought it might be difficult, but when it actually 
came to putting it away, then I was fine with it. It 
was years down the track, but I was fine with it.”

Steve’s things are now neatly packed away back 
in the Irwin house, but his office is almost exactly 
as he left it. Above his desk is the sign that boldly 
declared him as the original wildlife warrior. In  
a filing cabinet, all of his photographic negatives, 
taken around the world, of animals and birds in 
their myriad forms, photography being one of 
Steve’s many life-long passions.

That is not to say Terri doesn’t have her 
moments. She does, but she no longer feels 
self-conscious about it when it happens. “I don’t 
feel like a bad person when I become emotional 
over something that it doesn’t make sense to be 
emotional about,” she says. 

“We’ll release a croc and suddenly I’m sad. Or I 
am giving a talk about science and I’ll cry in the >>  

ABOVE: Terri  
is carrying on 
Steve’s work as a 
wildlife warrior 
 at Australia Zoo 
and in crocodile 
research. 



CROCODILES ROCK
The Steve Irwin Wildlife Reserve, 
located on the Wenlock River on 
Cape York Peninsula in  Far North 
Queensland, spans 135,000 
hectares. There are 157 different 
bird species on this land.

It also represents one of the 
most densely populated crocodile 
habitats in the world and is home  
to the endangered sawfish 
species, as well as many rare and 
threatened plants and animals. 

There are 35 ecosystems on  
the reserve, from rainforest to 
wetlands and everything in 
between. It’s also officially a 
“strategic environmental area”, 
one of the most protected areas 
in the world. So far, Terri and her 
crew are tracking 139 crocodiles 
using acoustic tags. 

These crocs have been found 
200kms out to sea, travel as 
much as 60km a day, leave rivers 
to cross up to 3km of land and can 
travel 1000km in a season.

Terrri, Bindi and Robert continue  
their annual crocodile research trips  

to the Steve Irwin Wildlife Reserve –  
a place Steve loved.
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middle of my lecture. Seriously. Grief is 
ridiculous. It sneaks up on you.”

Terri recalls an incident a couple of years  
after Steve’s death. She was in the midst of a 
makeover for The Weekly. After make-up, a 
hairdresser was about to trim her long hair,  
when suddenly Terri burst into tears.

“I’d been keeping my hair the same because 
that was the way that Steve liked it,” she recalls. 
“It was important to me keeping it like that in  
the months after Steve died.  
It wasn’t important to anyone 
else, but it was important to me. 
Was it hurting me? No. Was it 
hurting anyone else?  
No. So no big deal.

“But as I get older, I may 
embrace that makeover. 
Probably having long hair in my 80s is going  
to look weird, but for now I’m comfortable.”

Terri also recognises that, almost uniquely,  
her grief played out publicly. Steve’s popularity, 
his worldwide stardom as The Crocodile Hunter, 
meant Terri felt a responsibility to his fans, not just 
to speak to them, but also to carry on his legacy.

“It was very public, so on one hand, having 
your life laid out publicly can be very challenging, 
on the other, I don’t have to run into an old friend 
and have to explain what happened to Steve. 
They already know,” she says. “So, it has all these 
nuances about it being so public, but Steve once 
said to me, ‘I don’t care if people remember me, 
as long as they remember my message’.” 

Yet there was something messianic about Steve 
and his passion for wildlife. “Khaliah Ali, one of 
Muhammad Ali’s daughters, once said to me, 
‘Steve was like the Gandhi of wildlife’. She said,  

‘He tried to get everyone to love everything.’ 
Some people say, ‘I love koalas, but crocodiles  
are scary.’ Steve just said love everything – it’s  
all important, it’s all special, it’s all equal.

“That was a great message and it translates so 
well to so many people. If you love wildlife and 
wild places, then you are usually an open-minded, 
open-hearted, loving kind of person – and that  
is kind of what we are trying to do. We want to 
leave the world a little bit better than when we 

came into it. That’s our goal 
and our message.”

It was that message that 
attracted her to Steve in the 
first place. Terri was a young 
naturalist on an educational 
trip to Australia when she 
visited Australia Zoo in the 

early 1990s. Within months, they were married 
and while on their honeymoon, Steve whisked her 
off on a wild, crazy adventure to save crocodiles.

“The first time I jumped a croc was on our 
honeymoon. Steve and I got married in Oregon 
and then there was an opportunity to catch a 
couple of crocodiles that some poachers were 
after. The bad guys were going to shoot the crocs 
they didn’t like. So, we zoomed back to Australia.

“We filmed catching a couple of crocs and the 
male ended up getting shot and we found it. Then 
the female we caught. She was about nine-and-a 
-half feet [three metres] long, so pretty big for a 
female. She was in a mesh trap and Steve said, 
‘You jump on her and then I’ll get the net off.’  
It was like I hadn’t heard him correctly.

“I flung myself on her head and, first of all, I 
was amazed at the strength. They are like a flexed 
muscle. They’re just powerful. Then, as I’m >>  

“ The first time I 
jumped a croc was on 
our honeymoon. ”

LEFT: Robert’s image of  
a croc is a finalist in the 
Australian Geographic 
Nature Photographer of 
the Year competition. 
ABOVE: Robert snaps  
his mum and sister. 
RIGHT: Bindi celebrates 
her 18th birthday in  
July with her boyfriend, 
Chandler Powell, at 
Australia Zoo. 
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leaning over her, she exhaled 
and her breath blew my 
fringe up, she exhaled so 
hard, and I remember 
thinking how interesting it 
was that her breath was 
odourless; it didn’t smell 
like fish or pig, it didn’t 
smell like anything. 

“Then I remember 
thinking it was like being 
with a dinosaur. It stopped 
being scary and became a 
privilege really quickly. It 
was just amazing.”

Terri continues that 
fascination even today,  
with annual trips to the 
Steve Irwin Wildlife Reserve 
on the Cape York Peninsula, 
135,000 hectares of pristine 
wilderness. There, along 
with scientists from The 
University of Queensland’s 
Franklin Eco-laboratory, the 
team catches and tags wild 
crocodiles to map their 
mating, travel and habitats.

“Steve started all that  
and we do it because we 
need to understand more  
of what our crocodiles 
represent as apex 
predators,” says Terri. “If we understand them, 
then we should be able to avoid them and 
perhaps reduce the number of deaths. That’s  
an important outcome.”

It was that sense of awe, understanding and 
passion that held Steve to Terri. “I think if  
I hadn’t met Steve, I probably would never have 
married because I wasn’t looking for love when  
I met him,” she says. “I think that what we had 
was incredible.”

Terri says that gossipmongers have linked  
her with 16 different men over the years but the 
fact is she has never even been on a date since 
Steve’s death. That’s not out of some misplaced 
devotion to Steve. 

 “While I haven’t been on a single date since 
Steve died – and I don’t have any intention to 
– even so I’m not burning some crazy candle for 
Steve,” she says. “I miss him and I love him, and 
we had this great relationship.

“It doesn’t mean it’s wrong if you are married 
more than once through loss, whether it’s death 
or divorce. It’s fine to love again, but I am loving 
my kids and loving my life, and not looking.  

I would never say never. 
But I am not looking.”

In that, Steve is still very 
much all around Terri, 
Bindi and Robert. His vision 
dominates every aspect of 
Australia Zoo, from the 
crocodile enclosures to the 
vast animal hospital that 
treats as many as 100,000 
animals a year.

Yet, says Terri, Australia 
Zoo isn’t a shrine. “It’s 
honouring his message, yes, 
his legacy and what he was 
trying to achieve,” she says. 
“If I can pick up where he 
left off and potentially my 
kids pick up where I leave 
off, that’s really special. It 
doesn’t mean my kids have 
to do this, but if they want 
to – and at this point they 
love it – then that’s okay. 
For now, they both intend 
to continue in conservation 
and that’s awesome, to see 
the beat go on.”

Steve’s beat definitely 
pounds in Robert’s heart. 
At just 12, Robert is 
already an accomplished 
photographer, specialising 

in wildlife, of course. One of his recent images – a 
beautiful shot of a crocodile’s big teeth and smile 
– will feature in the Australian Geographic 
Nature Photographer Of The Year exhibition at 
both the South Australian Museum and the 
Australian Museum from August 19 to October 9.

“Robert is so passionate about photography,” 
says Terri. “What is really bizarre is that when 
you question whether personality is nurture or 
nature, there’s so much about Robert that’s like 
Steve, things he couldn’t have remembered. 
Robert was two when Steve died. Yet Steve was 
into dinosaurs and photography. If you go into 
Steve’s office, there are albums and albums of 
slides he took. Robert loves it and he has a good 
eye. He’s the next Crocodile Hunter because he’s 
hunting wildlife with a camera lens.”

That’s not the only similarity, says Terri. “Steve 
used to sign his name with a dot at the end,”  
she says. “Not like punctuation at the end, but 
mid-way through. Robert uses the same dot.  
So many things he does are just like Steve – the 
way he walks, the way he talks, the way he stands. 
It’s strange, but really lovely.” AWW

ABOVE: Steve is 
still very much a 
presence in the 
lives of the Irwin 
family, but Terri 
says Australia Zoo 
is not a shrine.

“ If I hadn’t met Steve, 
I probably would never 

have married. ”



Photograph by über photography
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Dr Jodie Rummer
Scientist
Jodie Rummer was born far from the 
ocean, in Illinois in the US, but she learnt 
to swim soon after she could walk  
and, at six, she was given a mask and 
snorkel. “That was my first glimpse of 
maybe being a fish,” she says, laughing. 

Jodie spent long mid-western 
summers submerged in pools and lakes 
and, during the school term, she was a 
“science geek – obsessed with nature 
documentaries, National Geographic 
Explorer and Jacques Cousteau”. 

At university, she enrolled in a field 
course in Jamaica and the study of 
coral reef fish became her life’s work. 
When she heard that the ARC Centre of 
Excellence for Coral Reef Studies at 

James Cook University was looking for 
a marine physiologist, she had her CV 
in the mail before you could say “Nemo”.

The 39-year-old scientist says that 
her first glimpse of the reef “… was like 
seeing the Holy Grail. It was like, ‘Here  
I am and this is what I’ve been working 
towards my whole life.’ I was wide-eyed, 
awestruck. I felt like a kid.”

So it was heartbreaking to witness 
the historic bleaching event this year.

“I was there in February and March,” 
she says. “We started to get daytime 
low tides and the water became warmer. 
On February 20, the dive computers  
on our wrists gave spot readings of 
34°C. That was insanely warm for these 
reefs – even 31°C is very warm. We 
thought, ‘Wow, this isn’t going to be 
good, bleaching will start now.’ 

“The water became murky – death 
was in the water. The corals began 
fluorescing and then they turned white. 
It became a seascape of bleached white 
coral. I’ve never seen destruction like 
that in my life.”

The high temperatures were  
caused by an El Niño weather pattern, 
compounded by global warming,  
and the result was the most severe 
bleaching since records began. Yet 
even after an event like that, Jodie 
maintains that the reef can be saved.

“It depends on what we’re willing to 
accept. Are we willing to accept this is 
the new normal? I’m not,” she insists. 
“The elephant in the room is climate 
change. We need to reduce carbon 
emissions. I don’t think we say it’s over.  
I don’t think we just let it burn.” >>

The Great Barrier Reef is the largest, most spectacular living structure on 
earth and one of its seven natural wonders. Samantha Trenoweth meets 
four women for whom the reef is more than an Australian icon – it’s home.

of the
reef

Women

PHOTOGRAPHY ● NICK SCOTT  STYLING ● LEDA ROSS
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[ Portfolio ]

“  
Death was in the water … 
I’ve never seen destruction 

like that in my life.
 ”
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Lyn Hackett
Farmer
Lyn Hackett is Treasurer of the Pioneer 
Division of the Queensland Country 
Women’s Association. Its territory 
stretches along the coast from Bowen in 
the north to her local town of Koumala, 
just south of Mackay. A lot of that is 
sugarcane country and Lyn and her 
husband, Peter, are cane growers.  
Peter’s family has been growing  
cane there for three generations.

Like many cane farmers, Lyn and Peter 
have been on a steep learning curve in 
recent years. They are conscious of the 
impact that cane farming has had on the 
600 varieties of coral and 1625 types of 
fish in the complex reef ecosystem just 

downstream from their farm. They’re also 
aware that Australians rely on the almost 
$6 billion that a healthy reef contributes 
to the national economy.

“We learnt about the Great Barrier Reef 
at school,” Lyn recalls, “and I’ve visited the 
reef and the islands. It’s beautiful and 
immense. So we’re doing a number of 
things on this farm to keep the soil in 
place and reduce our impact on the reef.” 

That iconic Australian image of a field 
of burning cane is becoming a thing of  
the past. Lyn and Peter cut their cane 
when it’s green, rather than burning it. 

“People’s attitudes have changed,” she 
says. “I don’t know of anyone who burns 
around here now. We’re farming very 
differently from the way Peter’s father  
and grandfather did.”

Lyn and Peter also “leave the trash 
blanket on the ground to suppress weeds, 
keep moisture in and protect the soil from 
erosion and grow a cover crop – legumes, 
soya beans, dry rice – to protect the soil 
between cane plantings. We’ve changed 
the fertiliser, reduced the amount of 
nitrogen we apply and increased soil 
sampling and yield monitoring. We’re 
evolving and adapting all the time,  
trying to get the best out of our land  
and protect the environment.”

An added incentive is the promise of a 
fourth generation on the farm. At 56, Lyn 
has three adult children, “a daughter and 
two sons, who have all grown up on the 
farm,” she explains. “We want this farm to 
be sustainable; we’re hoping to pass it on 
in even better condition than it’s in today.”

“
We’re evolving and  

adapting all the time. 
”
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Grace Lillian Lee
Artist
Number one on Arts Queensland’s 
list of “16 Queenslanders to Watch”, 
Grace Lillian Lee is an artist, curator 
and designer who, aside from a stint 
studying fashion in Melbourne at 
RMIT, has lived and worked in  
Cairns all her life.

“I’m a local,” she says. “I was  
born and bred here”, though her 
ancestors came to Queensland from 
all over the world. “I’m German, 
Danish, English, Chinese and Torres 
Strait Islander. My great-great- 
grandfather was a pearl diver up  
on the straits.”

Grace’s work is inspired by  
the reef, the foreshore, the ocean 
and traditional Indigenous artistic 
practices (including palm-leaf 
weaving, which she learnt from  
a master) . 

Already, at 27, she has made a 
splash in Australia and overseas, 
both with her own designs and  
her genre-blending approach to 
curating fashion shows. Birrimbi 
Dulgu Bajal (“Sea and Rainforest 
Dreaming”) was the talk of this 
year’s Virgin Australia Melbourne 
Fashion Festival. A collaboration 
with choreographer Fiona Wirrer-
George, it was a mixed palette of 
fashion, performance and art.

The Great Barrier Reef has been  
a theme in Grace’s work and a 
recurring force since childhood.

“That’s what you do in Cairns – 
you go to Fitzroy Island or Green 
Island, or you go to the reef,” she 
explains. “When I was 10, we hired  
a catamaran and went on a 
week-long trip. We could just  
dive off the back of the boat  
and swim with tropical fish.

“I remember being quite afraid 
out there. You’re really pushing  
your boundaries because there’s  
so much open ocean and you don’t 
know what’s in there. There’s this 
immensity, this sense of the 
unknown and beauty that really 
interests me. That’s what I want to 
express through fashion and art.” 
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“
The next day, 
he died … I 

said to myself, 
‘Okay, I made 

a promise.’ 
”



Larissa Hale
Managing Director
Larissa Hale grew up at Cape Flattery, 
north of Cooktown on the Cape York 
Peninsula. “The teachers didn’t give us 
homework because they figured we’d 
never do it,” she says, smiling. 

“After school, we were always at  
the beach or on the reef. We’d collect 
crayfish, crab or oysters. We’d chase 
each other with sea slugs and play 
soccer on the beach. It was a pretty 
good childhood.”

The Great Barrier Reef didn’t feature 
in class, but the elders spoke about it: 
“When it’s starting to get cool and the 
days are short, the sea urchins will be 
fat. The best time for fishing is when  
the wattle’s flowering. That’s the kind  
of thing the elders taught us.”

Larissa’s grandfather and a group of 
elders lodged a native title claim on 
their traditional land at Archer Point,  
20 kilometres south of Cooktown. By 
the time the land was returned to them, 
Larissa had graduated from high school 
and become an administrative whiz, so 
she combined full-time work in town 
with voluntary work for the land trust.

Pregnant with her third child, Larissa 
began to wonder whether she had the 
stamina for all these roles. Yet her 
grandfather asked her to promise she 
would never abandon their land and 
she remembers saying, “‘I won’t give  
it up, Grand-dad, I promise you’.

“The next day, he died. I was the last 
one to see him. So I said to myself, ‘Okay, 
I made a promise.’ I’d never written a 
funding application, but a friend helped 
me apply and we got four positions.” 

Today, the Yuku Baja Muliku 
Corporation (as the land trust is known) 
is a thriving concern. Larissa, now 35, is 
Managing Director, overseeing 13 staff. 
Larissa hopes to develop ecotourism, 
to share the culture she grew up with 
and teach visitors about the reef. Yuku 
Baja Muliku operates a Junior Ranger 
program, involving 55 local kids. 

“We’re teaching the next generation 
how to care for the environment and 
we’re breaking down social barriers,” 
she says. “That’s my favourite part  
of the job.” AWW



[ Tribute ]

July 15, 1942 – July 15, 2016

A passionate life
Lady Susan Renouf   
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FROM TOP: With Andrew in 
1974; with their daughters; 
ever smiling; style icon; with 
daughter Ann in 2013, the 
year of her cancer diagnosis.

Susan Renouf, who died last month at 74, was a free 
spirit and society doyenne who redefined Australian 
glamour, writes Samantha Trenoweth. 

L
ady (Susan) Renouf danced 
on tables: at Maxim’s in 
Melbourne, at The 
Dorchester in London. She 
was renowned for it, this 

vivacious, glamorous, extravagant 
woman of many husbands, many 
mansions, many parties and many lives.

“She would stand on the table,” says 
her close friend Jeanne Pratt, “and she 
would sing I’m a Little Teapot. It was 
quite a feature of post-Melbourne Cup 
celebrations. She was full of life.”

Susan Renouf lived in the spotlight, 
in the social pages, draped in Pucci, 
but this was not the whole story.

“Politics defined her – she always 
thought of herself as a Liberal,” Jeanne 
says. “She made a career out of being 
somebody’s wife, but if she’d been born 
later, she might have been a politician.”

Susan Renouf was born in 1942 to 
Liberal Party “royalty” – her father  
Sir John Rossiter, was a longstanding 
Victorian MLA and Agent-General  
to London. She experimented with 
journalism at the Melbourne Sun, but 
the Young Liberal movement proved 
more fruitful than study or work. 
Shortly after being crowned Miss 
Young Liberal, she caught the eye  
of Andrew Peacock, the rising star in 
the party. They married in 1963 and 
Peacock was promoted to Minister. 

Blessed with crowd-stopping good 
looks and courted by photographers 
and magazine editors, Susan thrived  
in the limelight.

Eventually, she returned to 
journalism, working on a women’s 
current affairs program. Ita Buttrose 
became friends with her then and 
thought “she could have had a 
fantastic career in television. 

“She was living through the ’60s 
and ’70s, and believed she had the 
right to be married and have a family, 
and also have a career ... But she was 
a politician’s wife and there were 
expectations that came with that.”

Susan Renouf, however, confounded 
expectations. In 1970, a photograph 

of her in the marital bedroom (an ad 
for Sheridan sheets) got Canberra 
gossips hot under the collar. Then, she 
shocked conservative ’70s Australia 
when she left Andrew for millionaire 
British racehorse breeder Robert 
Sangster. Ita Buttrose recalls, “She’d 
met the man she loved and he had 
promised her the world.” Anyway, 
“she was always up for an adventure, 
– Susan had a lot of guts.”

She moved into Sangster’s mansion 
on the Isle of Man and lived among 
Europe’s rich and powerful. When 
their horse, Beldale Ball, won the 
1980 Melbourne Cup, this and her 
new love felt like the ultimate prize. 

Susan demanded the Cup in the 
couple’s divorce settlement, which 
followed Sangster’s serial affairs – most 
famously with Jerry Hall. Her friend, 
Glen-Marie Frost, remembers Susan 
being “so hurt by Sangster’s betrayal”.

On the rebound, in 1985 she married 
financier Sir Frank Renouf, but they 
divorced three years later.

Susan spent her last years in 
Melbourne and, says Glen-Marie, 
“she was happy, fulfilled and at peace, 
surrounded by family, her daughters 
and the grandchildren who were the 
light of her life.” Susan approached 
her diagnosis with ovarian cancer 
three years ago with resilience, 
optimism and generosity. The 
veteran charity fundraiser had 
already given substantially to 
medical research and, towards 
the end of her life, made  
a significant donation to 
palliative care research.

“Susie was a blithe spirit 
and fantastic fun,” says 
Jeanne Pratt. “She was also 
kind and giving. She was 
always happy to share, 
particularly good times.” AWW



[ Interview ]

Jockey Michelle Payne is feeling 
reinvigorated. “The accident was a 
blessing in disguise because I had  
a break away from everything.”
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PHOTOGRAPHY ● JAMES GEER  STYLING ● BIANCA LANE

“It was the 
worst pain    

    of my life”
The career of the first woman to ride a winner in the 
Melbourne Cup came crashing to the ground when 
she fell from a horse during a race in May. Michelle 

Payne tells Sue Smethurst why she is prepared  
to risk her life by getting back into the saddle. 

Michelle Payne

A
s Michelle Payne strapped 
a saddle onto her gelding 
Woody last month, a wry 
smile came over her face. 
She’d wondered if she’d 

ever again experience this feeling of 
the crisp dawn trackwork air on her 
face and the warmth of a mount ready 
to mould to her every command.

A hint of nervousness came over her 
as she hoisted her weakened legs over 
Woody’s enormous frame and tucked 
her feet into the stirrups, but with a 
gentle pat, they were off. 

It was slow going at first, but 
Michelle savoured every moment of 
that precious canter because on that 
frosty winter’s morning in a paddock 
outside Ballarat, she was back.

Just weeks before, surgeons had 
advised the Melbourne Cup-winning 
jockey that she should consider giving 
away the sport she loves after a freak 
race fall in Mildura. 

Michelle suffered life-threatening 
injuries akin to a serious car accident, 
including three fractured vertebrae, a 

lacerated liver and her pancreas split 
in two, and the pain was so intense 
she thought she’d be lucky to survive, 
let alone ever ride again. 

“She’s a very lucky girl,” says Alfred 
Hospital trauma surgeon Dr Joseph 
Mathew. “If the pancreas leaked, the 
worst-case scenario was death.”

With the Spring racing carnival just 
around the corner, will she ride again 
has been the question on many lips 
and some people, including family and 
close friends, have been suggesting it’s 
time to hang up her saddle.

Yet Michelle Payne has made a 
habit of proving the doubters wrong; 
in fact, she quite enjoys it. And if that 
precious moment with Woody proved 
one thing, she knew she was desperate 
to ride again, despite the risks. 

“I’m not scared of what might 
happen,” she says. “I’ve never hopped 
on a horse thinking, ‘What if?’. I 
couldn’t wait to get back on Woody 
and as soon as I was on him, I knew 
everything would be okay. I still have 
a massive fire in the belly to saddle >>  



“ I wouldn’t 
be worried if 
she never got 

on another 
horse again. ”
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up for one more Spring racing 
carnival, I love competing and feel I’ve 
got more to give. A lot of people have 
asked, ‘Why keep going, you’ve won a 
Melbourne Cup?’, but why wouldn’t 
I? Like any other sportsperson, it’s 
about the competition and the 
challenge. If a tennis player wins  
a Grand Slam, they don’t just retire.” 

Dragged along the track
Michelle was just 30 seconds into  
a race at Mildura in May, when the 
accident happened. As she rounded the 
first bend, her horse Dutch Courage, 
trained by her brother, Patrick, clipped 
the hooves of another, throwing her 
off. Michelle held on and was dragged 
along, but knowing she was in trouble, 
she made a split-
second decision that 
perhaps saved her 
life. She let go of the 
reins and luckily fell 
to the right-hand side 
of the track where 
there were no other 
horses, rather than 
into the middle of  
a thundering pack, 
where she would’ve 
been trampled.

She was rushed to 
Mildura Base Hospital 
and although winded and bruised, on 
the face of it she looked okay, but  
she told the doctors something didn’t 
feel quite right in her stomach. Her 
instinct was correct; she was suffering 
internal bleeding and was airlifted to 
Alfred Hospital in Melbourne, where 
surgeons discovered three fractured 
vertebrae, serious lacerations to her 
liver and her pancreas was split in 
two, which can be fatal.

During a three-hour emergency 
operation, the trauma team stitched 
her pancreas, which was hanging by a 
thread from her spine, to her stomach 
to stop pancreatic enzymes leaking 
into her body and poisoning her. 

Dr Mathew says Michelle is very 
lucky to be alive. “The pancreas was 
our biggest worry, it was a very serious 
injury and there was a real risk of death. 
It is quite difficult to operate on the 
pancreas because it’s tucked away near 

the back, so this was major surgery and 
we were crossing our fingers the graft 
would take because there was a risk of 
leakage, and if that had happened, she 
would have been in a lot of trouble.”

Michelle was heavily sedated and 
oblivious to the fuss going on around 
her, but as the days wore on, she began 
to feel the full impact of the injuries.

“The first three or four days, I had 
the worst pain of my life. I didn’t 
think I could keep going at one stage,” 
she says. “I asked the doctors, ‘Will it 
get better tomorrow?’, and they said, 
‘Days five to seven are the worst, then 
you’ll get better’. I was hoping they 
would lie because I didn’t know how  
I could get through another day, let 
alone two or three.”

Patients with injuries of this nature 
should normally avoid physical 
activity for at least three months. 
Michelle was back riding trackwork 
just six weeks later.

“It wouldn’t be what we’d normally 
advise,” Dr Mathew says, smiling, 
“but Michelle is fit and she is lucky to 
have healed as well as she has. But she 
is aware of the risks of further injury.”

A precious moment
Michelle doesn’t recall hitting the 
ground – she was unconscious and 
woke some time later in an ambulance 
on the way to hospital. For a few  
brief moments, her memory had  
gone completely blank, but she had  
a vague feeling that something big  
had happened in her life. 

“Did I win the Melbourne Cup?” 
she asked the paramedic when she 
came to. Although the answer, “Yes”, 
was a relief, she says that moment of 
blacking out and weeks of enforced 
hospital rest that followed allowed her 
a precious moment to catch her breath 
and regroup away from the tsunami 
of attention that has engulfed her life 
since she won the Cup. 

In the first 24 hours after the accident, 
Michelle received dozens of calls and 
messages from friends and well-wishers, 
which she wanted to respond to, but 
realising the seriousness of her injuries, 
Therese and Maree Payne placed  
their little sister into lockdown. They 
confiscated her phone, banned all 
visitors to the hospital and gave her 

strict instructions 
she was to rest.  

“This accident was 
a blessing in disguise 
because I had a 
break away from 
everything,” Michelle 
says. “Obviously, 
you can’t prepare for 
what comes your 
way after winning  
a Melbourne Cup 
– it’s amazing, but  
also overwhelming.

“With the win 
comes a sense of responsibility and  
a lot of media requests and interest.  
At times, I’ve felt like I needed to keep 
everyone happy, but in the end, you’ve 
got to look after yourself first and the 
chance to rest has been really good.”

When Michelle crossed the finish 
line on Prince of Penzance last 
November, she captured the hearts  
of a nation. Winning the Melbourne 
Cup was a dream she’d held close to 
her heart since she first started riding 
around her dad’s stables in Ballarat  
at the age of four. Being the first 
woman to win the Cup and her 
passionate and daring post-race speech 
telling all of her doubters they could 
“get stuffed” added a layer of magic 
to the fairytale. Since then, there’s 
been a book, a Hollywood movie in 
the making, thousands of invitations, 
letters, requests for appearances and 
even a formal invitation from >>  

ABOVE: Despite her injuries, Michelle was 
back riding six weeks later. OPPOSITE: 
Michelle and her father, Paddy Payne. 
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Buckingham Palace to meet the Queen 
at Royal Ascot in June, which was 
postponed due to her injury. 

Then there are the strangers turning 
up at her door – at least one or two 
every day – requesting her autograph 
on photos or memorabilia and, of 
course, endless requests for selfies, even 
frustratingly at the racetrack when 
she’s trying to concentrate on riding. 

In hindsight, thundering Prince of 
Penzance across the finish line was 
probably the easy part – becoming  
a household name overnight and 
adjusting to life in the limelight has 
been more of a challenge. 

“It’s an amazing thing to achieve 
your dream and it’s awesome that they 
find inspiration from my story, but 
that focus on celebrity isn’t where  
I’m most comfortable,” she says. 

“I love when people come up and 
say, ‘G’day, Michelle’, but I’m not a 
movie star. I’m just the same as I was 
before. I’m not a celebrity, I am myself 
and I have a job to do. My heart is at 
the racetrack, that’s my first love – not 
being in front of a camera.’

Her win added an extraordinary 
chapter into the endearing tale of the 
Payne family, whose story is littered 
with triumph over tragedy. Michelle’s 
mother, Rosa Mary, was killed in a car 
accident when she was just six months 
old, leaving her father, legendary horse 
trainer Paddy Payne, to raise their  
10 children alone. 

Eight of the 10 have successfully 
followed in their father’s racing 
footsteps, including elder brother 
Stevie, who was integral to Michelle’s 

Cup win as Prince of Penzance’s 
strapper. They are a close-knit family 
with good reason to be anxious about 
Michelle saddling up again. Not only 
is this her third serious fall, she has 
previously suffered nine fractured 
vertebrae, a fractured skull and 
bleeding on the brain. Yet looming 
large in all of their minds is the death 
of their sister, Brigid, in 2007, after a 
hauntingly similar fall to Michelle. 

Michelle is keen to one day start  
a family of her own, but for Therese 
Payne and Michelle’s other sisters this 
this latest brush was a bit too close  
to home. There’s no doubt they were 
worried about history repeating itself. 

“Deep down, we’d probably all  
love Michelle to retire,” says Therese. 
“There’s more to life than racing, but 
obviously, we’ll support whatever  
she does.”

The family had the surgeons on 
their side. Dr Mathew recalls politely 
advising Michelle that “it might not  
be prudent to resume riding”. Michelle 
had other ideas, so they reached a 
compromise which may become a 
life-saving legacy for jockeys around 
the world.

“We advised Michelle that if she fell 
again, there was a real risk of serious 
damage to her pancreas,” he explains. 
“But she is mentally very strong  
and determined, so we are working 
with Monash University to see if  
we can engineer a special protection 
mechanism to go into her riding vest. 
We have great hope that we will be 
able to devise something that protects 
Michelle and other jockeys, too.”

There’s no doubt that retirement  
has crossed Michelle’s mind in recent 
weeks and she has a scar the length  
of her stomach to remind her of her 
lucky escape. She’s been planning  
for life after riding for some time, 
purchasing a property adjacent to  
the family farm, where she hopes to 
follow in her father’s footsteps and 
train horses. She has applied for a 
trainer’s licence, but there’s unfinished 
business on track first.

“During the first week, when I was 
in the worst pain, I’d ask myself, 
‘Could I ever go through this again? 
Did I really want to ride again?’ Every 
day, it was a different answer. But my 
whole life is racing. I’m going by 
instinct. I’m riding trackwork well, it’s 
very comfortable and I feel good in 
myself, my stomach is healing and not 
giving me any pain. There may come a 
time when I think, ‘I don’t want to do 
this anymore’, and I’ll make a decision 
then, but I don’t feel scared at all, so 
there’s no reason I won’t race again.’

Dad Paddy, has other ideas. “I 
wouldn’t be worried if she never got 
on another horse again!” he says. 

“She has nothing left to prove to 
anyone, but it’s her call and if she 
wants to ride on, then we’ll be happy 
with that. Michelle has courage that  
I can’t explain. She has had a nasty 
fall and she has no worries about 
getting straight back on. If she’s up  
to it, which she is, she’ll be fine.”

One thing’s for sure – the decision 
about Michelle’s future will be hers 
alone when the time is right. 

“I want to make sure that when I 
retire, I’m ready – I don’t want to be 
thinking about a comeback because 
I’ve retired too soon. I get frustrated 
with people telling me I shouldn’t ride 
anymore, so now I just ignore it.” 

Michelle laughs when I put it to  
her that perhaps she tends to do the 
opposite of what people tell her. 
“Well, some people may suggest that 
about me!” Then, more seriously, she 
adds, “I know people have my best 
interests at heart, but if I’d listened to 
the doubting voices, I wouldn’t have 
won a Melbourne Cup, so I’ll do  
what my heart tells me because that  
is always the right decision.” AWW



“ If I’d listened to the doubting voices,  
I wouldn’t have won a Melbourne Cup. ”

Shot on location at the Payne family 
property in Ballarat, Victoria.
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THE 
exorcist

It’s the ritual you’ve seen dramatised by people with 
twisting heads, rolling eyes and disembodied voices 

in Hollywood movies. Yet exorcisms are being 
performed on ordinary Australians in every corner  

of the country, as Clair Weaver reports.
PHOTOGRAPHY ● RUSSELL SHAKESPEARE

“ Come out. Come 
out. COME OUT, ” 
commands a 58-year-old man with 
a shock of silver hair, black jeans 
and a Queensland tan. With a grim, 
unwavering stare, he’s attempting to 
banish demons from the pale young 
woman beside him on a couch, who 
says she’s been plagued by spirits for 
the past seven years. 

Five of us are sitting in a circle in  
a lounge room in a battler Gold Coast 
suburb on a dark evening in mid-July. 
The wooden shutters on the windows 
are closed. Mugs of tea and instant 
coffee, doughnuts and a pile of 
kiwifruit are on the table in front of 
us. All eyes are on the young woman.

“No, no, no,” she whimpers, “we 
don’t want to.” Head bowed, with one 

hand clasping her breast, she trembles 
and raises her other arm over her face 
in a defensive gesture. 

“Come out,” the exorcist repeats 
more forcefully. “Come out or I’ll burn 
you.” The verbal wrangling continues, 
her words resisting and his increasingly 
stern. “Come out in the name of Jesus.” 
The young woman’s right hand curls 
and becomes rigid. His voice rises.  
“Let go of her hand. Let go!”

After a few minutes, the young 
woman raises her hand to her mouth. 
Fingers straight, she twists her lips 
open repetitively in scissor motions. 
Moments later, she leans her head 
back and blows out an audible breath. 
A spirit, we’re told, has emerged.

Charismatic and confident, exorcist 
Peter Whiffin has the air of an ageing 

rock star. A former plumber, inventor, 
estate agent and entrepreneur, he’s 
been performing exorcisms for about 
25 years. Nowadays, he says, demand 
is higher than ever and he does one 
nearly every day (some, as for a 
woman in Japan who growls like an 
animal, are performed via Skype).

The woman being exorcised this 
evening, Peter says, is by far the most 
difficult case he has ever worked on. 
“Sometimes,” he says, “she bites me.”

Before this evening’s ritual began,  
a prayer had been said to protect 
everyone in the room, in case a 
malevolent spirit was to emerge  
from the young woman – and find  
a new home in one of us.

Mention exorcism and many people 
immediately think of Hollywood >>  



Peter Whiffen believes 
that he has a gift for 

exorcism, which he once 
advertised on Gumtree 

under “free exorcisms”, 
and performs about one 
a day – even over Skype.

[ Investigation ]
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When Sophia Hausler invited Peter to her home for bible study, it developed into  
an exorcism. She believes she was tormented and molested by a demon as a child.  
Peter believes Sophia was likely plagued by a male sexual predator demon called  

an “incubus” . Sophia is convinced the demon sabotaged her relationships. OPPOSITE: 
Peter performs his exorcisms using a crucifix, bible, oil and holy water. Sometimes,  

he uses a ram’s horn (shofar), but usually he relies on the power of prayer.

movies: frightening depictions of the 
possessed, eyes rolling back, heads 
spinning, bodies levitating and 
disembodied voices making threats.

While real-life versions may not be 
so dramatic, they’re practised across 
the country by priests, ministers, 
healers and psychics. Hardly the  
fringe ritual you might expect.  

Indeed, if you’re Catholic, chances 
are you’ve already undergone a simple 
or minor exorcism during Baptism. 
For more complex ones, each diocese 
across the country should have its 
own exorcist. Detailed instructions  
on performing the sacramental rite – 
which has been endorsed by Pope 
Francis – can be found in the Vatican’s 
official 84-page book Of Exorcisms 
and Certain Supplications.

Closer to home, the Archbishop  
of Hobart, Julian Porteous, who 
performed exorcisms as Auxiliary 
Bishop of Sydney, wrote a book for 
priests, Manual of Minor Exorcisms. 

Archbishop Porteous declined to  
be interviewed for this feature, but in 
a talk at the University of Sydney in 
2012, said the church’s teaching was 
“that demons are real, existent 
beings” rather than personifications  
or mythological explanations of evil. 

People who are possessed, he says, 
endure great suffering and may feel 
they are trapped in “a living hell”.

Strict privacy and protocols 
surround exorcisms in Catholicism. 
The identities of priests who carry 
them out is confidential; they’re 
performed quietly with minimal 
attendees and there’s a reluctance  
to discuss the issue publicly (The 
Weekly approached 
the Catholic 
Church requesting 
interviews for  
this feature, but  
to no avail).

Mark Franklin,  
a spokesman for 
the Catholic 
Archdiocese of 
Hobart, did prepare 
a written statement 
for The Weekly, explaining that 
exorcisms are a type of blessing in 
which the church “asks publicly and 
authoritatively in the name of Jesus 
Christ that a person or object be 
protected against the power of  
the Evil One and withdrawn from  
his dominion”. 

With permission from a bishop, 
only priests are permitted to perform 

the major form of exorcism in the 
Catholic Church, “directed at the 
expulsion of demons ... through the 
spiritual authority [of] Jesus”.

“In this situation, the priest proceeds 
with prudence, strictly observing the 
rules established by the Church,” the 
statement says. “Exorcism is performed 
in an atmosphere of prayer and in 
discreet manner without publicity.”

The reason for 
this, according to  
the United States 
Conference of 
Catholic Bishops, 
is concern that 
individuals could 
“get caught up  
in a sensationalist 
mentality and thus 
create a kind of 
sideshow affair”.

Sophia Hausler, a mother-of-one 
whose home we’ve come to on the 
Gold Coast, says that she was 
tormented and molested by a demon 
as a child growing up in a Mormon 
household.

“Later, when I was born again [as  
a Christian], I went to a deliverance 
service, but I don’t think they knew 
what they were doing,” she says.  

“ To find out 
if the spirits 

are there, you 
have to pick  

a fight. ”
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“By the time I found out what  
it was, the spirit had grown  
very strong.”

Sophia says she had a 
tumultuous childhood and left 
home at 16. She fell in with the 
wrong crowd, had an abortion 
and entered a dark phase. “It 
was like I was sucked into some 
kind of vortex,” she says. “I felt 
so unloved, I did whatever it 
took to get people to love me.”

Having a son, however, gave 
her purpose, she says, and the 
impetus to get her life together.

About 18 months ago, Sophia 
had some female friends over 
and invited Peter Whiffin to her 
home for Bible study, which 
developed into an exorcism. 
“They got hit by spirits coming out,” 
says Peter. “I texted Sophia the next 
day and asked what she thought 
about what happened. She said,  
‘I’m gobsmacked’.”

Sometimes, Peter uses a shofar 
(ram’s horn), crucifix, Bible, oil and 
holy water in exorcisms. Most of the 
time, however, he says he relies solely 
on the power of his prayers.

He reckons Sophia was likely 
plagued by a male sexual predator 
demon called an incubus (the female 
counterpart is called a succubus). 
“That’s a strong struggle,” he says, 
“because that spirit believes it’s the 
husband or wife of the person ...  
A lot of ladies are sexually attacked. 
They feel like they’ve been raped.”

Looking back, Sophia is convinced 
her demon was sabotaging her 
relationship prospects in the physical 
world. “I had chances with really nice 
guys,” she says, “and then something 
would always happen to end it.”

The medical profession has 
expressed concern about mental 
health conditions being confused  
with demonic possession. Professor 
Malcolm Hopwood, President of the 
Royal Australian and New Zealand 
College of Psychiatrists, acknowledges 
spirituality is an important source of 
support for people with mental health 
problems. “However, the belief mental 
illness may be caused by possession  
of spirits or demons is something that 
has been with us for centuries and has 
been clearly disproved,” he says. 

Using exorcisms as a treatment 
would be “wrong, inappropriate  
and potentially very dangerous”, he 
adds, citing a 1993 case in which a 
Victorian woman with a history of 
schizophrenia died during an exorcism.

The Catholic Church concurs on 
this, with the Vatican’s updated 
exorcism book including a warning 
not to confuse mental illness with 
demonic possession.

Psychological illness “can 
only be properly addressed 
through adequate psychological 
care”, says the Archdiocese of 
Hobart’s statement, adding  
that considerable time is spent 
on assessing the nature of an 
affliction before an exorcism. 

Peter Whiffin, a non-
denominational Christian 
whose views on exorcism and 
beliefs diverge significantly  
from those of the Catholic 
Church, believes the answer  
is less clear-cut. He suggests  
that demons can cause illness  
or the two may co-exist.

Among the symptoms of 
possession which Peter cites  
are fantasies, paranoia and 

compulsions such as food addictions.
“I just test the spiritual side,” he 

says. “You don’t know until you look 
for them. To find out if the spirits are 
there, you have to pick a fight. You’ve 
got to shake it out of them. It’s a bit 
like hitting a wasp’s nest.”

Demons are “like parasites”,  
he says. “They’re living beings –  
they plan, they think and can make 
people kill themselves. People think 
it’s their thoughts [talking to them]  
but it’s not.”

Even if an exorcism is successful, 
Peter warns, that doesn’t mean a 
person will necessarily enjoy anything 
beyond a temporary respite, nor gain 
protection from a worse recurrence. 

Concerns about yoga, reiki, Ouija 
boards, tarot cards, Tai Chi, voodoo, 
and witchcraft appear to be common 
among exorcists. Peter is among  
those whose concern extends to J.K. 
Rowling’s Harry Potter books and 
Stephenie Meyer’s Twilight series. >> 
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Viewing this kind of 
entertainment “awakens 
people” to dark arts and 
provides a kind of tacit 
approval for spirits to 
enter them, Peter says.

Sophia Hausler is wary 
about anything that could 
stir up the spiritual world. 
“I got into the Twilight 
series,” she recalls. “I ended 
up with a guy who was  
a vampire goth.”

Her brow furrowed,  
she consults Peter about 
whether her son could put 
himself at risk taking up 
martial arts (Peter advises 
caution because he regards 
“chi” energy as a demon).

“In a lot of rock music, 
the musicians have sold 
their soul to Satan,” Peter 
says. “People who listen will also  
open themselves up to spirits.”

So what’s the problem with yoga? 
“Yoga awakens the serpent at the 
bottom of the spine, [energy known 
as] kundalini,” says Peter. “That 
serpent will wind up your spine.  
It’s really hard to get it out.” 

Yoga poses can also open up 
spiritual portholes for demons to  
enter the body, he claims, even  
when practised for health, and  
is linked to 
Hinduism.

In his Sydney 
University talk, 
Archbishop 
Porteous revealed 
his worries about 
reiki, from which 
he said he had 
helped extricate 
people. 

“[Practitioners] 
lay their hands over people and send 
power in to heal,” he said. “But there 
are stages where you invoke certain 
spiritual forces … people have told 
me, for a while, it’s wonderful. [But] 
they’ve opened themselves up to a 
spiritual world in a way that has 
enabled evil to come in.

“What seems good then turns dark 
and they find themselves trapped.”

Exorcisms are not confined to 
Christianity. Alex Telman, an ex-
barrister who performs exorcisms  
as part of his practice as a healer in 
Brisbane, is Jewish. “I’ve been using 
the Roman Catholic one for years,”  
he says. “It works, so I keep using it.  
I started doing it because people kept 
asking for it.” His website shows a 
man writhing, growling and retching 
on an examination bed as Alex stands 
over him, ordering his spirits out and 

throwing holy 
water over him.   

For Peter 
Whiffin, it was  
a friend’s mother 
performing an 
exorcism on him 
in Fiji in 1990 
that led to his 
initiation. “I was 
a smoker,” he 
says. “She gave 

me the Bible and said, ‘I will pray for 
you to never smoke again.’ When she 
prayed, the room went dark and I saw 
this thing come out of my mouth. It 
was like a little ball – like a burr.” Since 
then, he says, he’s never smoked again. 

While Peter believes he has a gift for 
exorcisms, he’d “prefer to be teaching 
people to do it. There’s so much need 
and not enough people to do it.”

The father of four does 
not charge for exorcisms. 
Once, he says, he listed 
his services under the  
title “Free Exorcisms”  
on the classified ads 
website Gumtree.

“You can’t buy and you 
can’t sell love,” he says. 
“If it’s a transaction, it 
loses its power.” 

Peter says exorcisms 
can be dramatic and 
violent. He tells of people 
screaming, throwing 
chairs, their eyes rolling, 
vomiting and backflips. 
When his daughter was 
10, he says she recounted 
seeing black smoke 
coming from a man 
whom he was exorcising.

Back in the Gold Coast 
lounge room, it’s getting late. Joe 
Cuttabut, a quiet, gentle man who  
was part of the Aboriginal Stolen 
Generations and has found peace 
through healing services, acknowledges 
some elements may seem far-fetched or 
extraordinary to those not well-versed 
in the group’s beliefs. “It’s normal for 
us – we’ve had experiences,” he says.

He’s not wrong. Peter draws our 
attention to a biblical reference to 
juniper. He points out this is the wood 
in broomsticks, thus linked to witches. 
He also tells of giants of the Bible, 
Nephilim (their fossilised remains, he 
claims, “are found all the time, but it’s 
hidden because there are forces that 
don’t want it known”) and hybrids 
born of fallen angels – mermaids,  
pan men and more.

“There’s a drive for more in life,” 
says Joe, “more of a spiritual way.” 

The woman whom The Weekly 
observed being exorcised considers 
herself a work in progress. “I’m still 
conscious [during the exorcism],” she 
says. “I don’t like the feeling, but I feel 
more clear and peaceful afterwards.” 

Despite an underlying agitation, she 
comes across as coherent, educated 
and absorbed in the spiritual world as 
a solution to her anguish. “I know I’m 
not crazy,” she says. “I know demons 
are real. I know Jesus is real.” AWW

“ The room 
went dark and 
I saw this thing 

come out of 
my mouth. ”
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Do mothers and daughters ever see 
eye to eye? In a powerful piece, media 
commentator Jane Caro reveals her 
tricky and wonderful bond with her 
rebellious daughters.

“ I hate you! I HATE YOU! ”
SLAM! My oldest closes her bedroom door 
so hard, I look nervously up at the ceiling  
to see if she has knocked any plaster down. 
No, it is still in place, but my heart is 
hammering inside my chest and a red mist 
has descended in front of my eyes. I have just 
enough control left to mutter a riposte at her 
closed door, low enough so she can’t hear it.  
I want to scream it full into her face and hurt 
her feelings as much as she has hurt mine.  
But I don’t. I am her mother and whatever  
I may feel, the instinct to protect my child – 
even from the full force of my own anger – 
remains. “Well, I don’t like you very much  
at the moment, either.”

I walk away. My 12 year old, who has 
turned up the volume on the TV to block  
out our battle, pulls a wry face, but when  
I start talking to her – to enlist her sympathy, 
unfairly and unreasonably – she gestures  
for me to be silent and turns back to the 
blaring TV. I am left feeling isolated with  
my anger and my hurt, but she is right to  
turn away. This is between me and her 
15-year-old sister; I should not be asking  
her to take sides. 

Half an hour later and my oldest emerges 
from her room. Tears stream down her face. >> 

PHOTOGRAPHY ● KRISTINA SOLJO
STYLING ● BIANCA LANE

My two 
teenage 
rebels
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Jane Caro with her 
daughters Polly 

(centre), the eldest, 
and Charlotte. “My 

daughters have taught 
me far more than I ever 
taught them,” she says.
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“I … don’t know why … I am … 
being such a bitch.” She manages to 
sob out the words. My anger melts.  
I don’t know why she is either, but 
there it is – I am the mother and she  
is the child. I let my hurt go. We 
embrace. We are friends again, until 
the next time.

I can no longer remember what  
our battles were about. It could  
be anything; homework she didn’t 
want to do; mess she left for me 
to clean up; or just a bad mood. 
You name it, we fought about it.

It is one thing to be a rebellious 
daughter – I was a mild example 
of the genus myself once – it is 
quite another to be the parent 
being rebelled against. I had 
always thought I would be a  
good parent of teenagers. 

My husband and I didn’t  
have many rules – both girls had 
curfews, we expected them to go 
to school and do their homework, 
we were strict about smoking, 
drinking and drugs (as much  
as any parent can be), but we 
were happy for them to have 
boyfriends and go out with their 
friends. We didn’t get fussed about 
swearing or the clothes they chose to 
wear. We didn’t mind too much if their 
bedrooms looked like tips. We picked 
our battles and tried to police only 
what we thought really mattered.

It all sounds very sensible and 
reasonable, but it made not a sod’s 
worth of difference. Both girls 
rebelled, not at the same time, thank 
goodness, and not in the same way. 

My oldest’s rebellion was very out 
in the open. It was hot, loud, dramatic. 
From 14 to 16, she fought us and her 
teachers every step of the way. She  
had unsuitable boyfriends, took up 
smoking – and was lousy about not 
getting caught – and wagged school. 
We were constantly getting notes from 
the school about work not handed in 
and the cocky arrogance she displayed, 
particularly to teachers she had little 
respect for. We were worried for her 
and not at all sure what to do. 

We even went to listen to a lecture 
by an expert in adolescent psychology 
about rebellious teenagers. It was 

wasn’t in that league, but it did explain 
why her previously soft heart was not 
as much in evidence as it had been. 

The comprehensive public school 
she attended helped us to weather the 
storm. They did this by disciplining 
her when she broke the rules – as  
they should – but always giving both 
us, and her, the impression that while  
they did not like her behaviour, they 
did like her. They achieved this very 
important distinction by ignoring her 
swearing and laughing at her jokes.  
I sometimes wondered whether they 
would have expelled her if we’d sent 
her to one of the posh private girls’ 
schools so many of our friends and 
neighbours had urged us to choose. 

Towards the end of Year Ten, we 
started to see glimpses of the girl  
she had been before the hormonal 
storm. She even began knuckling 
down again at school and her grades 
began improving. Given that she was 
about to go into the last two years  
of schooling, her timing couldn’t  
have been better. 

“The teachers love me  
now, Mum.” 

We were walking along  
a dusty country road, on 
holidays, when she made this 
assertion. She was halfway 
through Year Eleven. 

“Do they, darling? Why  
is that?” 

“There’s nothing teachers 
like better than a bad girl 
gone good.”

We’d weathered a lot by 
then. Not least that she’d 
fallen for a young man when 
she was in Year Nine who 

had turned out to be facing criminal 
charges. Robbery in company was the 
offence, but it sounded more dramatic 
than it was. 

Nevertheless, it was defined as  
a gang-related offence and it was  
an election year. Using law and order 
to demonstrate the “toughness” of 
politicians can cause a great deal  
of harm; this foolish but relatively 
harmless young man was sentenced  
to jail. We were, as you can perhaps 
imagine, horrified when this happened, 
especially when she said she wanted 

Above and top: Polly and Charlotte showed 
their teen rebellion in different ways.

comforting to see that the room was 
packed. We were not the only parents, 
it seemed, struggling with a rude and 
belligerent teenager.

That talk was useful. The lecturer 
pointed out that teenagers lose the 
capacity for empathy. He talked about 
recent research that showed 10-year-
olds had more emotional intelligence 
than 13-year-olds, and that something 
about how the hormonal changes at 

puberty undid the ability to empathise 
and understand others for a few years. 

Perhaps that is why it is often the 
young who are the most ruthless 
killers. Just think about Pol Pot’s 
teenage killing squads in the Khmer 
Rouge, Mao’s fanatical Red Guard 
and the Hitler Youth. Or the 
disaffected young men who are 
currently sought out and groomed  
for murderous, sometimes suicidal, 
mayhem by ISIS. Our angry teenager 
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permission to visit him. My daughter 
wasn’t about to take no for an answer.

“So, you think that when someone 
you care about gets into real trouble, 
you should just walk away?”

Well, no, we didn’t. Still, as I 
reassured Ralph, my husband, she  
was too young to visit the young man 
in question except in the company  
of his parents. She could only see  
him by trekking out to Sydney’s  
Emu Plains in the family car with  
the boy’s parents and grandmother.  
I doubt those visits were anywhere 
near as glamorous as she’d hoped. 
Jails – even low-security ones – are 
dispiriting places.

“Look,” I said to Ralph one day, as 
we were on our regular morning walk 
and obsessively ruminating over the 
surprising place we’d found ourselves 
in. “It could be worse.”

“How?”
“He might not have gone to jail. 

This way, she can only see him a few 
times a year, write to him and get the 
occasional phone call. I bet she’ll be 
bored with the whole drama within 
12 months and going out with 
someone else.”

I was right. She had 
another couple of 
boyfriends – each an 
improvement on the last 
one. Instead of rebels 
without a clue, she 
began dating boys who 
were just testing the 
boundaries the way most teenagers 
do. Eventually, she met an engineering 
student from Sydney Uni. He was the 
absolute best of the bunch and, 
sensibly, she married him. 

Luckily, my daughter’s intense 
rebellion burned out quickly and  
now she’s a determined and strong-
minded young woman who (rather 
hilariously) is a stickler for obeying 
the rules. No wonder she’s become 
such an excellent English teacher. 
Among other things, she’s an absolute 
grammar Nazi. No doubt she will edit 
this essay within an inch of its life.

“Don’t come all deep and 
meaningful with me.”

Now that my eldest daughter had 
calmed down, it was my youngest 

daughter’s turn to kick over the traces. 
But she did it very differently.

“But I am just asking how you  
feel about doing the HSC, if you  
are anxious …”

I saw her face close down and her 
mouth form a thin, stubborn and 
disgusted line. She was shutting me 
out again.

“Leave me alone!” she spat out 
between mouthfuls of udon noodles. 
“It’s my business, not yours.” We were 
in a Japanese restaurant. There were 
people all around us. I did not want  
to make a scene. These days, it ended 
like this whenever we tried to talk – I 
pushed for information, she resisted.  
I no longer knew what to say to her. I 
could find no safe topic. I knew  

I irritated her almost beyond bearing, 
but I didn’t know how to stop it. 

And the more she shut me out, the 
more anxious about her I became.

My youngest daughter’s rebellion 
was a withdrawal. Where the oldest 
would throw a tantrum when we told 
her to be home by 10.30pm, and 
arrive back on the dot, the youngest 
smiled sweetly, agreed, and waltzed in 
at midnight. Where the oldest yelled 
and slammed doors, the youngest 
hissed and plugged in her iPod. She 
told us what we wanted to hear to our 
face: “Yes, I’ve done that assignment”, 
but did – or more accurately, didn’t 
– do exactly what she pleased. 

I felt helpless in a way I never  
did with her sister, even at her hot  
and foul-mouthed worst. At least  
she talked. I earned my living as a 
communicator. I prided myself on  
my ability to get through to just  
about anyone. The one person I 
couldn’t reach, however, was my 
youngest daughter. >>

“ She’d fallen for a 
young man … facing 
criminal charges. ”
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She had become  
an immovable and 
impenetrable object, and 
this was a much more 
powerful weapon than the 
noisy fury wielded by her 
older sister. No doubt she 
had watched, listened and 
learned. I had felt anxious 
and often furious while  
my oldest was at her worst, 
but I had never felt as if  
I had entirely lost contact 
with her. Now I was 
nonplussed and felt out  
of control. 

Worse, everything I tried 
to do just seemed to dig  
me deeper into a hole.  
I tried talking to her –  
she hated that. Someone 
recommended an anxiety 
clinic – she loathed that, too. We tried 
family therapy and that went down 
like a bucket of cold sick. The only 
message my daughter seemed to take 
out of my increasingly panic-stricken 
efforts to “help” was that I thought 
there was something wrong with her.

The school (the same one her sister 
had attended) warned me that my 
daughter was sabotaging her Higher 
School Certificate (HSC) and advised 
me to seek some help. I did as they 
advised and suggested we make an 
appointment to see a counsellor.  
This got me precisely 
nowhere. Indeed, she seemed 
to take the suggestion as  
a final insult. We fought 
about it for weeks.

“If you’re so keen on 
f**king counselling,” my daughter 
screamed at me one morning, “why 
don’t you f**king go?”

This brought me up short. She had  
a point and it surprised me that despite 
the emotional intelligence I prided 
myself on, I had completely lost 
perspective when it came to dealing 
with my youngest daughter. Rather 
shamefacedly, I followed her advice 
and took myself off to a counsellor.  
At the first appointment, I poured out 
my tale of woe in great detail. Here I 
was, a good and conscientious parent 
(in my own humble opinion) doing 

my absolute best with a recalcitrant 
daughter. As I described my repeated 
attempts to get through to her and  
to re-establish our relationship, I had 
never felt sorrier for myself in my life. 

“You tell me all this as if she is 
doing it on purpose.” 

The counsellor’s remark also 
brought me up short. She was right.  
I did feel as if this was all about me, 
that my daughter was withholding 
communication and therefore 
affection from me on purpose.  
I now felt ashamed of myself.

“She’s a teenager,” the counsellor 
said. “What she is doing is all she  
can do right now. Why don’t you  
back off?”

It wasn’t as easy as that, of course.  
I am not a natural backer-offer. But I 
tried. I decided to let her be, even if 
that meant stuffing up her HSC. I 
acknowledged her need to build  
a thick boundary between us. I didn’t 
like it, but I accepted it. I tried to be 
supportive, but not intrusive. I am  
sure I wasn’t very good at it, but  
I was better than I had been. It helped 
a lot to realise my daughter wasn’t 

withdrawing on purpose 
to hurt me.

It took a while, but 
eventually taking the 
pressure off worked.  
I remember exactly when 
our relationship turned 
the corner. Her elder sister 
and I had decided to go to 
Canberra for the weekend 
to see the Van Gogh 
exhibition at the National 
Gallery. My youngest 
hadn’t achieved a brilliant 
HSC, but she had earned  
a place at the College of 
Fine Arts at the University 
of New South Wales to 
major in photography. 

Tentatively, thinking  
she might therefore be 
interested in the exhibition, 

I asked if she would like to join us. I 
expected to be rejected out of hand. 
And I was. “No!” She pulled a face.  
“I don’t think so.” Then she went  
into her bedroom and shut the door.  
I looked at her sister and we both 
shrugged. Oh well, we had tried. 

Suddenly, her door opened. 
“Actually, I will come.” She shut the 
door again. My elder daughter and  
I punched the air in glee silently. We 
knew this thaw was fragile and didn’t 
want to damage it. The three of us  
had a wonderful weekend.

Now my daughters are  
adults and I get along 
beautifully with both of them. 
It’s difficult to navigate the 
years when your children 
separate from you, but it’s  

what they must do if they’re to 
become their own people. 

These days, I am proud of my 
rebellious daughters. I am proud of 
the courage both of them displayed 
when they insisted on showing me 
where I stopped and they started.  
I respect the boundaries they drew 
then and I hope I always will. My 
daughters have taught me far more 
than I ever taught them. AWW

Extracted from Rebellious Daughters, 
edited by Maria Katsonis and Lee Kofman. 
Published by Ventura Press, $32.99.

“ I tried talking to her 
– she hated that. ”

Grandmother Jane, with 
Polly’s son Alfred, gets 
along “beautifully” with 
her adult daughters.
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work

In the boofy, blokey realm of rugby union, Amy Perrett is 
carving a career as one of the world’s best referees. Beverley  

Hadgraft talks to her about how such a sweet-natured girl  
who was once bullied to tears became an Olympic trailblazer. 
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Amy Perrett with Australian 
Rugby Sevens Olympic team 

members (from left) Cameron 
Clark, James Stannard,  

Con Foley and Ed Jenkins.
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M 
ostly, when rugby 
union players were 
told their referee was 
slender 18-year-old 
Amy Perrett, their 

response was a surprised, “Really?” 
Then they’d get on with the match. 
After all, refs gave up their weekends 
to run about on a muddy field and, at 
$25 a pop, it wasn’t about the money.

And then, one day, a team didn’t 
say, “Really?” Instead, they abused 
Amy. Their burly coach even came  
up to the teenager afterwards, yelling 
into her face about what a horrible 
job she’d done.

And right there, a trailblazing  
career may have ground to a 
traumatic halt.

“I was bawling my eyes out,” 
Amy recalls. “I thought, ‘Why am  
I here? I don’t want to do this 
any more.’”

Fast-forward nine years 
and, today, Amy is ready 
to take on the world.

In July this year, she made 
international headlines as the 
first woman ever to assistant 
referee a men’s Super Rugby 
game. A month later, she was 
in Rio de Janeiro, refereeing 
at the inaugural Rugby 
Sevens women’s tournament 
at the Olympics.

Despite being just 27,  
many say Amy is the best 
female ref in the world.  
She snatched Australia’s 
Referee of the Year award 
away from the guys and,  
in February, she scored 
another first when she was 
given a full-time referee’s 
contract – overseeing  
both male and female  
games – with Australian 
Rugby Union.

“It wasn’t a token 
appointment,” insists 
National Referee Manager, 
Scott Young. “We’re lucky  
to have her.” Indeed. Amy’s 
not just a talented ref,  
she’s a fantastic ambassador 
for rugby – and sport –  
in general.

She’s articulate, blessed with both 
humour and humility, and professional 
right down to the studs on her boots. 

You’d think the one perk of 
exchanging the teen party scene for 
rugby was to meet hunky blokes, but 
from the start she vowed never to date 
players or refs. “I had ambitions to go 
higher and there could be conflicts of 
interest,” she explains. “Especially if 
there were break-ups or anything.”

It’s not just her gender that sets 
Amy apart. Rugby union tends to 
attract the private school elite. Yet 
she’s one of five kids from a working-
class family from Ryde in Sydney. 

No wonder Scott observes, “She’s 
got no sense of entitlement. No airs 
and graces at all.”

Amy’s dad, Graham, worked in 
security, her mum, Jan, in the care 

sector. “Mum’s very fierce,” Amy says, 
chuckling. Among the things Jan is 
particularly fierce about is giving  
back to the community, which is  
how Amy started refereeing in the  
first place.

It was Jan who initially threw  
Amy, then just seven years old, onto 
the rugby field when Paul her twin 
brother’s team were short a player.

The little girl loved it and it was 
obvious she was “extremely good”. 
When she was 12 and girls were no 
longer able to play, Jan encouraged 
Amy to referee. Rugby union had 
given the family membership discounts 
and Amy had also been a ball girl at 
the 2003 Rugby World Cup.

“You have to give back to a  
sport that’s been so generous to  
you,” Jan says. “If you keep taking, 

you’ll become a very  
selfish person.”

It was also her mum  
who persuaded Amy not to 
quit after the barrage of 
abuse. “I’ve always said to 
my kids, ‘Have no regrets’,” 
Jan says. “I told Amy, ‘If  
you give up, be sure that’s 
what you really want. This  
is a bad experience, but  
let’s give it a year and see 
what happens.’”

What happened was  
a seriously demanding slog. 
Amy continued refereeing 
while studying for a nursing 
degree and doing care work. 
Jan and Graham subsidised 
her financially, former test 
referee Dick Byers became 
a mentor. Then, in 2009, it 
was announced that Rugby 
Sevens would be an Olympic 
sport and, suddenly, Amy 
had a definite ambition –  
to referee in Rio.

The only problem was 
that the world selectors 
weren’t looking towards 
Australia for officials, so  
Jan supported her daughter 
to travel and referee Sevens 
tournaments in Dubai, Hong 
Kong and Amsterdam, so 
she would be noticed. >>

“She’s got no sense 
of entitlement. No airs 

and graces at all.”
Amy’s fitness 
regimen is the 
same as her male 
counterparts.



88  AWW.COM.AU SEPTEMBER 2016

P
H

O
TO

G
R

A
P

H
Y

 B
Y

 K
R

IS
T

IN
A

 S
O

L
JO

. H
A

IR
 A

N
D

 M
A

K
E-

U
P

 B
Y

 N
IC

O
LA

 J
O

H
N

SO
N

. F
A

M
IL

Y
 P

H
O

TO
G

R
A

P
H

S 
SU

P
P

LI
E

D
 A

N
D

 U
SE

D
 W

IT
H

 P
E

R
M

IS
SI

O
N

.

And noticed she was, 
even being picked over a 
pool of international refs 
with more experience to 
referee the Women’s Rugby 
World Cup final in 2014.

Yet, at the end of that 
year, with her goal within 
her grasp, Amy feared it 
was about to disappear.

It should have been one 
of the happiest times of 
her life. She’d just married 
plumber Craig Vallely and 
was preparing for another 
year of overseas and 
interstate tournaments 
when she ran out onto the 
field one day and felt a 
blinding pain in her hip.

Month after frustrating 
month followed before doctors 
finally diagnosed  
a stress fracture in her sacrum 
at the base of her spine and 
ordered complete rest. 

“I couldn’t even get on a bike  
or go for a swim for six weeks,” 
Amy remembers.

It took a year to get back to 
the fitness level needed to referee 

“It was awesome. 
Olympics are special. I 
wanted to go so badly.”

As a female 
ref, Amy faces 
extra scrutiny.

Sevens, which sees players sprint up 
and down the 100-metre pitch. Amy 
fretted that the international panel of 
selectors would have forgotten about 
her, but in December last year, she was 
told she had secured a ticket to Rio. “It 
was awesome. Olympics are special.  
I wanted to go so badly,” she says.

Many traits combine to make Amy 
a top referee. Accuracy is crucial, of 
course. One bad call in a 14-minute 
Sevens game could cause the loss of  
a medal. She’s a good communicator 
and understands the need to manage 
the game so that it’s still a good 
spectacle for the crowd – it can’t be 
over-refereed or under-done.

Fitness is also crucial, not only to 
keep up with play, but to help make 
the right decisions under extreme 
stress and fatigue. Amy has to meet 
the same fitness criteria as her male 
counterparts, which means four 
90-minute sessions a week of high-
intensity intervals that would have 
most of us throwing up. On top  
of that, she works closely with her 
male colleagues on everything from 
managing captains to nutrition.

Another weapon in Amy’s refereeing 
armoury is what her friends refer to as 

her “rugby face”. The 
authoritative figure on the 
field looks nothing like the 
cheerful, chatty girl they 
know so well.

Of course, every referee 
faces scrutiny, but being 
a woman, Amy is under a 
microscope. The attention 
before her Super Rugby 
appearance, in particular, 
was overwhelming, she 
admits, but having a 
husband who “isn’t really 
into rugby” helps. It means 
she can go home, talk about 
something else, play golf or 
just hang out. Craig comes 
to watch her occasionally, 
but it upsets him to hear her 
get heckled.

So, how was it refereeing 
the Super Rugby? 

“Incredible,” Amy says. 
Even the crowd knew they 
were witnessing history, 

yelling, “Go Amy!”, as she ran out at 
Melbourne’s AAMI Park. “I thought, 
‘I do belong’,” she says and then, with 
typical modesty, adds, “but that’ll be 
my free run. For my next game, they 
might not be so nice.”

If Amy still harbours doubts about 
belonging, Australian Rugby Union 
doesn’t. “She’s gold,” says manager 
Scott, adding that admiration for Amy 
goes right up to CEO Bill Pulver at 
the top. “She’s just such a special 
person. She has good values, she can 
handle pressure and she really fits  
the culture we’re trying to create.”

Jan and Graham are due to travel 
to Rio to watch Amy, knowing that 
family support will be important to 
her. Has their daughter ever made 
them more proud? Jan considers the 
question. “You know, she worked  
for a long time as a care worker and 
she’s so full of life she’d go in to see 
those elderly people and she’d really 
lighten up their day. I think that’s 
what makes me proudest – she’s 
incredibly kind.” 

Everyone, it seems, loves and is 
inspired by Amy. Indeed, she’s the 
kind of girl to make you vow never  
to boo a referee again. AWW

Amy and twin 
Paul played on 

the same team.
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[ Interview ]

ABOVE: ivanka 
Trump was born 
blessed with a 
silver spoon and a 
loving father, but 
she has taken on  
the world on her 
own terms.

 “ My father  
is a feminist ”

Next stop, the White House? Chrissy Iley meets Ivanka Trump,  
savvy businesswoman, eldest daughter of “The Donald” and the 

secret weapon in his bid for the US presidency.

Ivanka Trump

I
’m on the 25th floor of the 
Trump Tower in the heart of 
New York City, sitting opposite 
Ivanka Trump. She’s a dazzling 
presence – tall and elegant. At 

34, she’s the eldest daughter of Donald 
Trump – the billionaire businessman 
and would-be US President – and his 
first wife, 67-year-old Ivana, Czech-
American socialite and former model.

Ivanka’s skin is luminously 
moisturised. Her hair, though silky, 
golden and long, is contained. Let’s not 
forget that in the world of hairstyles, 
few have had as much impact as her 
mother’s rock-hard beehive or Donald’s 
swoop-over. Ivanka looks more like her 
mother, but has inherited her father’s superhuman 
work ethic. She sleeps, she says, only “about 
four-and-a-half hours a night”. In March this 
year, she gave birth to her third child, Theodore. 
Just a week later, she was back and busy on her 
dad’s campaign trail, looking poised, super-slim 
and ready to take on the world.

“As a young girl growing up, my father told 
me I could do anything I set my mind to,” Ivanka 
says and that’s exactly what she did.

She was a model for a brief time, 
before graduating with an economics 
degree from the prestigious Wharton 
business school in 2004. Along with 
her two elder brothers, Ivanka is 
an executive vice-president at the 
Trump Organisation. She has her own 
successful fashion brand and she’s 
writing a book titled Women Who 
Work. Oh yes, and she and her siblings 
are very influential in their father’s bid 
to win the US election in November.

Donald, 70, now with his third 
wife, Melania Knauss, helmed the 
US edition of The Apprentice, and is 
generally taken far more seriously in 
his home country than in Australia. In 

America, a growing number of people look up to 
the man who isn’t afraid to say what many think.

Donald has five children – three from his first 
marriage plus one each from his second and third, 
the youngest of whom, Barron, is 10. Yet it is the 
elder three who wield the greatest influence over 
their father’s political ambitions.

Ivanka and her brothers Donald Jr, 38, and 
Eric, 32, are all major players in the Trump 
presidential crusade, travelling on his campaign >> JA
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plane and sitting with him 
at his conference table.

A few days after we meet, 
Ivanka and her siblings 
successfully press their dad 
to sack one of his top aides, 
campaign chairman Corey 
Lewandowski, who they 
worried had become a 
control freak. Reports 
suggest it was Ivanka who 
delivered the ultimatum to 
their father, threatening to 
distance herself from the 
campaign if Lewandowski 
was not removed.

She was right, of course. 
People were complaining 
that Corey was becoming 
too abrasive – particularly towards women.

All three children work at Trump Tower, on the 
floor below their father’s office. When we meet,  
it is clear Ivanka intends to remain above the fray. 
While her father thrives on the buzz of saying 
the first thing that comes into his head, Ivanka 
carefully manicures her thoughts. In person, 
she’s measured, impressive and athletic-looking. 
A giant desk separates us. It’s filled with books, 
notes, her magazine covers and a printed card 
with what appears to be the Trump manifesto 
– “We are Determined, Respectful, Engaged, 
Ambitious, Motivated, Dedicated, Optimistic”.

I’m flustered as I grapple for my tape recorder. 
Ivanka’s voice is soothing as she recommends 
one of her own handbags to me. It has many 
compartments and a charger for your phone. 
“It’s coming in the new collection,” she says.

The fashion line is only a small part of what’s 
occupying Ivanka’s time alongside the Trump 
campaign, the family’s real estate deals and, of 
course, her three kids. She tells me she’s literally 
always running home to check on them. There’s 
a camera linked to the office, too, so she knows 
what they’re up to.

Ivanka recently tweeted that baby Theodore 
started sleeping through the night at two months. 
“With each child, we got them on a sleep schedule 
in a quicker fashion,” she explains. “Arabella [her 
eldest daughter, aged five] was a disaster because 
we didn’t know what we were doing. It took 
a year. Joseph [aged two] was half that, but with 
Theodore, we’re learning.”

Her husband, Jared Kushner, is also involved 
with Donald’s campaign. He’s a businessman – 
he’s the publisher of the New York Observer  
and heads his family’s real estate development 
venture, Kushner Companies.

The pair married in 
2009 after she converted 
to Judaism for him. 
“I’m incredibly in love 
with him and he’s my 
best friend,” she says.

Jared was raised 
Orthodox. Ivanka is 
observant of the Sabbath 
and has learnt to cook 
kosher. “I was a terrible 
cook. I’ve always loved 
entertaining and having 
people in my home, but 
I would normally order 
food. When I got married, 
I decided that was 
something I would learn 
how to do,” she says.

As well as an apartment in Manhattan, the 
pair has a cottage at one of the Trump golf clubs 
in New Jersey, next to her father’s. She and her 
family escape there at weekends. She says Donald 
is an “excellent” grandfather. “My kids love him 
and we spend a lot of time together, especially 
during the summer. It’s very cute that my daughter 
has picked up little things from him. A couple of 
months ago, we were walking down the street 
and she spotted a pothole in the road. She points 
at me and looks at it, and says, ‘Grandpa would 
not like that’. We laugh and then she goes, ‘You 
know, that sort of meticulousness that he has.’  
He is incredibly close with my children.”

Ivanka’s eyes light up when talking about her 
dad. “My father has tremendous warmth. He is  
a fiercely loyal person to his family and friends. 
He has an amazing – and albeit sometimes 
wicked – sense of humour. He has been an 
unbelievable father to me and my siblings.”

Donald doesn’t realise that his “jokes” can 
often be taken out of context – and Ivanka hasn’t 
always been shielded from them herself.

A former Miss Universe contestant recalled  
the time the magnate drew attention to Ivanka’s 
obvious visual appeal, asking, “Don’t you think 
my daughter’s hot?” Ivanka was 16 at the time ...

Does she think his sense of humour has been 
taken in the wrong way? “Potentially,” she says, 
cautiously. Perhaps he shouldn’t joke so much 
in public, I suggest. Ivanka demurs, as she does 
about all his controversial politicking.

Rather than try to defend him, Ivanka says, 
“He is also authentic. A component of his success 
has been that people respect the fact that he’s 
incredibly honest with his opinions and in politics 
that’s remarkably rare, if not unheard of. So I 
think that’s a refreshing quality. Regardless >>  

ABOVE: Donald 
Trump with his 
family (from left) 
Tiffany, Donald Jr, 
Melania, Ivanka, 
Eric and two of  
his grandchildren.

“My father has 
tremendous warmth. He is 
a fiercely loyal person.”
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Despite her looks  
and charm, Ivanka 
turned her back on 
modelling to take  
on the high-flying 
business world.
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of whether people agree or disagree with a certain 
political stance, I do think there’s an appreciation 
that he is not afraid to say where he stands on a 
given issue.”

So, Team Trump. Would she, could she join his 
political team? It has been suggested she would be 
his perfect foil. “Oh, gosh, he’s keeping me busy 
here at Trump. I also have my own business and  
a young family. Quite a few things on my plate 
and I’m very happy.” It’s not exactly a denial.

Then there are Donald’s controversial public 
statements. So what does Ivanka think about her 
father’s suggestion to build 
a wall to keep Mexicans 
out of the US and banning 
Muslims from entering the 
country? She’s not going 
to tell me – those questions 
are off limits. She sails on 
unruffled, super-controlled, 
immune to his turbulence. 
The best I can do is ask how things would change 
if she was to get the title First Daughter. “You’ll 
have to ask me in a year from now. I’m an adult 
now, so it would be a different experience than  
if I were a child. But I’m still a daughter.”

She is also close friends with the former First 
Daughter Chelsea Clinton. “Yes, we’ve known 
each other for years and she’s a wonderful person, 
and a very good friend.” So despite their parents 
running against each other, their bond remains.

Ivanka is very much a feminist. “I 100 per cent 
believe in gender equality, so by definition, that 
makes me a feminist, which I’m very proud of.”

She also thinks her father is a feminist – despite 
accusations against him of misogyny, objectifying 
women and generally cussing them out. “I do, yes, 
and it’s a big reason I am the woman I am today. 
He always told me and showed me that I could 
do anything I set my mind to if I married vision 

and passion with work ethic. He also surrounded 
me with strong female role models who have 
done just that since I was a little girl. People talk 
about gender equality – he has lived it. He has 
employed women at the highest levels of the 
Trump Organisation for decades, so I think it’s  
a great testament to how capable he thinks 
women are and has shown that his whole life.”

I think Ivanka has always been a daddy’s 
girl. She used to watch Donald in the office and 
on construction sites when she was little. She 
becomes a little more hesitant at this. You can see 

her choosing words carefully. 
“Yes, I did. I think there’s  
a genetic component as  
well as an experiential 
component to my love for 
real estate. Both my parents 
really loved what they did 
professionally and shared 
their passion with us starting 

from a young age. It’s no coincidence that my 
brothers and I like showing up for work. That’s 
what they modelled for us, but they didn’t force  
it upon us. 

“The number one thing my father said to me 
my whole life was that you need to find what 
you’re passionate about because life is too short 
to do something you don’t love, and if you are 
not passionate you will never be great. And I’ve 
noticed that to be true. People who are the most 
successful are the most passionate.”

Born and raised in New York, Ivanka was 
a straight-A student and responsible for earning 
her own spending money, which is why she 
took up modelling. In her book The Trump 
Card, she writes, “Models were the meanest, 
cattiest, bitchiest girls on the planet. Entitled, 
unsupervised, under-educated and pampered 
teenagers whose every success came as the >>  

ABOVE: Ivanka 
with mum Ivana 
and brother 
Donald Jr (right). 
After her father 
married Marla 
Maples (left), 
Ivanka says she 
grew closer to 
him because  
she could no 
longer take him 
for granted.

“People who are the 
most successful are 

the most passionate.”
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direct result of someone  
else’s disappointment.”

She got out of that fast, 
went to uni and worked 
before joining Trump.

Ivanka isn’t someone who 
thinks a famous family is 
a curse – despite what she 
went through when her 
power-couple parents 
divorced in 1992 and she 
learnt all about her father’s 
mistress, the actress Marla 
Maples, who became his 
second wife.

Reporters would ask about 
her father’s sexual prowess 
and she was hounded by 
the paparazzi. Yet, the 
Trump name is, she says, 
“a tremendous blessing”, 
adding, “I look at the great 
fortune I’ve had my entire 
life. Some people think having a successful or 
famous parent can be paralysing, in that they  
feel they could never live up to what was 
accomplished by the generation before them. The 
flip side is that it can be a great motivator if you 
harness that energy and use it productively.”

She is close to both her parents and believes 
their divorce “brought me closer to my father, not 
because I was taking his side, but because I could 
no longer take him for granted”.

So she supported him, a week after giving birth, 
on the podium in New York. Wasn’t that hard?  
“I try to live my life in accordance with my 
priorities,” Ivanka insists. “My family is always 
my first priority.” She believes her attitude to 
raising children is very different from that of her 
mother’s generation. “There used to be a work 
life and a home life. Now there is one life,” she 
says. “No one I know has a work wardrobe 
anymore, or an area of their closet that’s 
designated for work. We transition through roles 
more fluidly. Technology has been a huge enabler 
of that because it became normal to respond 
to work emails at 11 at night and therefore 
permissible to pick up the phone when your 
child was calling at the end of the school day.

“I don’t do it all myself. I’m very fortunate to 
have childcare to help me while I’m at work.” 

In fact, she rejects “the concept of ‘having it all’ 
because that’s the wrong way to look at things. It 
implies there’s one definition for personal and 
another for professional success, and I don’t 
believe that to be true. And I think people are 
trying to cast women as uniform and one-

“I’m of my generation, 
a millennial woman  
who is ambitious.”

dimensional. A better way 
to look at it is, you are 
the architect of your own 
life and you have to live in 
accordance with the things 
you prioritise.”

Ivanka has recently 
embraced running. 
“I absolutely hated it,” she 
says. “Then I trained for 
a half marathon. Now 
I run with my husband on 
Saturday mornings. I’m 
probably the only person 
who runs without music, 
without a phone. It’s great 
to be able to talk to him.”

Every year, she and Jared 
like to go to Turnberry in 
the UK, which she says “is 
without doubt the greatest 
golf resort in the world”. 
She thinks the only way to 

really get to know someone is on a golf course.
She claims not to be a “particularly good” 

golfer, though I doubt there’s much in her life that 
she’s not exemplary at. She disagrees and worries 
that I might think she’s too perfect. “You know, 
I get very messy. I don’t want to project an image 
that everything is easy because that’s not helpful 
to women, because raising children is really tiring 
and exhausting. I sleep very little and I don’t 
advocate that, but there are things that I want to 
accomplish. I will leave the office early to have 
dinner with my kids, put them to bed and get 
back to work rather late. It’s a choice I feel good 
about. I’m okay about losing a little bit of sleep  
to create a schedule that works for my life.

“I’m also of my generation, a millennial  
woman who is ambitious. I have a lot of things  
to accomplish professionally. And I swing for the 
fences.” What does that mean? “It’s a baseball 
expression. It means I dream big.” And live big? 
“No, I don’t. I don’t live to excess.”

Indeed. Everything about her is contained, 
balanced, the antithesis of her father. I like her, 
but I still don’t feel I know who she really is. I put 
it another way – if she were a shoe, what kind 
would she be? “Oh, I’d be my Carra pump.” She 
takes off a coral stiletto from her own collection 
and shows it to me. “It’s my go-to. Remarkably 
comfortable – I could run a marathon in these.” 
But that heel is four or five inches high ... “They’re 
comfortable. I would never wear a shoe that 
would require me to teeter around.” Mystery  
still unsolved. A woman in stilettos can only  
run a marathon if she’s Ivanka Trump. AWW

ABOVE: Ivanka  
is loving life  
with husband 
Jared, daughter 
Arabella, son 
Joseph and cute 
baby Theodore. C
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STARTER KITVegetarian

BROUGHT TO YOU BY

DO GOOD.  FEEL GREAT.  BE KIND TO YOURSELF, ANIMALS, AND THE PLANET.

Yum!
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B r o u g h t  t o  y o u  b y  H a r v e y  n o r m a n

Excited to give dad a trimmer, but less thrilled 
about him giving you facial hair all over the 
bathroom in return? This bad boy comes 
equipped with a vacuum that sucks in the 
hair as you go along, the double-sharpened 
stainless steel blades making light work of 
Dad’s untamed facial growth. Add 20 lock-in 
settings, 60 minute runtime off a one hour 
charge and precision trimming attachments 
and you’ve got a trimmer hall-of-famer. 
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Philips Beard and Stubble
Trimmer, $49. QT4015

Whether you want to rock some designer 

stubble or simply trim your man fuzz, this 

precision trimmer will sort you out with 

titanium blade settings that go from 0.5mm 

to 10mm – plus it powers on for a huge 90 

minutes off a one hour charge. 

VS Sassoon 'Pro 50' Intensive Cutting 
Performance Hair Clipper, $69. VS955A

HOT

PRIC

A professional-grade hair clipper at an 

exceptional price, this beast features 

electrochemically sharpened stainless steel 

blades, 50 precision settings to suit all hair 

lengths and styles and is multi-voltage, 

meaning you can use it (either with cord or 

cordless) worldwide.

Wahl Chrome Pro Duo Clippers,
$99. WA79520-2612

This combined pair of stylish, lightweight 

precision clippers sport a comfortable grip, 

clipper combs that allow you to cut any 

length between 1.5mm and 25mm and 

PowerDrive technology which produces 

35% more cutting power for a better cut. 

Includes hair clipper and personal trimmer.

Remington Cutting Edge' 4-in-1 
Multi-Groomer, $49. PG525AU

Forget needing a trimmer for every single 

different occasion: For one low price here 

you get a lithium battery-powered shaving 

wonder with self-sharpening blades that 

has all the required attachments to trim 

body hair of any type – nose, ear, eyebrows, 

beards or moustaches. 
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TO BUY ONLINE, VISIT WWW.HN.COM.AU OR CALL 1300 464 278 (1300 GO HARVEY)
Harvey Norman stores are operated by independent franchisees. Ends 30/09/2016.

Philips 9000-Series 'AquaTec' Wet & 
Dry Men's Shaver, $399. S9111-26-SC

Philips’ top of the line shaver is like the 

Terminator for facial hair: if it’s on your 

face, it will be hunted down and dealt 

with. The AquaTec function lets you shave 

wet or dry, and the famous SmartClean 

function keeps your shaver in top nick. 

Philips AquaTouch Electric
Shaver, $99. S5050

60 DAY

MONEY BACK 

GUARANTEE

If nicks and cuts are common, the 

ComfortCut Blade System on this model 

is just what you need: it protects you 10x 

better than a regular blade, and gives you 

a sizable 30 minutes of cordless run time 

with either a wet or dry shave. 

Remington 'Precision Plus' Men's 
Cordless Shaver, $69. PR1241AU

The Pivot & Flex Technology (it comes with a 

360-degree pivoting neck) of this little beauty 

ensures it can take out even the hardest to 

reach hairs. The lithium-powered battery 

supplies up to 60 minutes of cordless usage 

time, making this an on-the-go pocket rocket. 

Remington Ultra Flex Power
Shaver, $149. XR1470AU

Thick beards beware: this shaver has a Turbo 

function guaranteed to lop through your bushy 

growth with ease. The hypoallergenic blades 

will also cut down on skin irritation, and the 

multi-fl ex heads and 360-dregree pivoting neck 

will get to even the hardest to reach hairs. 

STAY  TR IMMED,  LOOK SHARP -  ALL  YOUR PERSONAL GROOMING SOLUT IONS AT  HARVEY NORMAN.
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The
grandparent

trapGrandparenting used to be 
simple – see the grandkids 
on Sundays for lunch and 

some babysitting. But these 
days, some grandparents 

are so involved they’re 
transforming their twilight 

years into the twilight zone, 
writes Ingrid Pyne.

I
t used to be that your rating as  
a grandparent depended on how 
many lollies you doled out. 
Indulging the little ones with a 
surprise gift took you to the next 

level. And if you had them for the odd 
sleepover or treated them to an outing, 
you were elevated to Super Nan status.

Today, however, being a grandparent is 
a very different undertaking. No longer 
mere onlookers on their grandchildren’s 
lives, today’s grandparents are expected  
to be active participants – and financiers. 
Almost a third of Australian retirees dip 
into savings to fund their grandchildren’s 
school fees. Many more are spending 
their golden years chasing after toddlers, 
shuttling grandchildren between after-
school activities, and even coaching 
junior sports teams on weekends.

Grandparents have become our most 
popular form of childcare, as parents 
grapple with exorbitant living costs.

“Approximately 837,000 children 
receive childcare from their grandparents 
in a typical week, far outstripping those  
in other forms of care, such as long day 
care or before and after school care,” 
says Michael O’Neill, who recently  
ended a 10-year stint as chief executive of 

PHOTOGRAPHY ● ALANA LANDSBERRY  
STYLING ● BIANCA LANE

Fay and Jim Likidis with grandkids (from 
left)  Luca Bucciarelli,  six, Anastasia 
Bucciarelli, three, Nicholas Kwan, eight, 
and – on Jim’s back – Oliver Kwan, five.  H
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[ Modern families ]

National Seniors Australia (NSA). 
“Grandparents provide care for an 
average eight hours per week, which is 
worth $1.5 billion.”

Many delight in the intimate bond 
they’re fostering, replacing more formal 
inter-generational relationships of old.

“They think our house is their house,” 
says Fay Likidis, 69, who, along with 
husband Jim, 70, minds grandchildren  
five days a week. “Many times their 
parents arrive and they say, ‘Oh no, it’s 
mum or dad. We don’t want to go.’”

Yet, other grandparents resent the 
workload and financial burden. They 
point out that while they got by in a 
modest house, struggled with mortgage 
repayments, missed out on holidays and 
rarely dined out, they are being asked to 
parent all over again so their children can 
live in large houses with all the mod cons.

Grandmother-of-two Robin Barker, 
best-selling author of Baby Love, believes 
some grandparents are exploited and feel 
uncomfortable refusing their childcare 
demands. “There can be a hidden 
resentment about what children expect 

their parents to do,” Robin, 72, says. 
“Some grandparents present one 

face to their children and 
another to friends. In past 

eras, grandparents were 
there more as role models 
and for moral support. 
There wasn’t this 
expectation that they 
would step up and do 

the child minding.”
Yet stepping up they are. 

Of the children in weekly 
grandparental care, two-thirds 
receive up to 10 hours a week, 
according to a recent NSA 
study, and one in five receive 
20 hours a week. This means 
300,000 Australians aged 
between 50 and 74 care for 
their grandchildren, while a 

third of them also juggle jobs.
Robin is quick to point out 

not all of these grandparents are 
seething with resentment. “For some 

of them, minding toddlers and babies 
while their adult children work is a joy 
and a privilege,” she adds.

Jim and Fay are in this category. For 
eight years, the retired Sydney couple >> 
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have had child-minding roles 
five days a week for their 
grandchildren, Nicholas 
Kwan, eight, Oliver Kwan, 
five, Luca Bucciarelli, six, and 
Anastasia Bucciarelli, three. 
While the children’s parents 
work, Jim and Fay cover the 
school pick-ups, shuttle the 
children to ballet and tennis, 
coach their football teams, 
feed them dinner, bathe them 
and oversee homework.

“When the grandkids came 
along, we just got consumed 
by their lives,” says Jim. “I 
don’t regret it for a minute.”

To watch Jim and Fay with their 
grandchildren is deeply moving, but 
even they admit this bond comes at a 
cost. Looking after small children is 
draining, and the pair can take their 
exhaustion out on each other. 

“When we’re tired, we get more 
snappy with each other,” says Fay. Jim 
has never taken up those guitar lessons 
he dreamed of in retirement. Fay feels 
guilty she may be neglecting her ageing 
mother, who lives four hours away.

“If our friends say, ‘Do you want 
to have lunch?’, we can’t because 
we’re minding Anastasia,” explains 
Jim. “We don’t complain. We accept it.” 

The couple joke they had to apply 
for annual leave when they decided to 
go to the Rocky Mountains and Japan 
this year. “I gave the kids eight 
months’ notice,” Jim laughs.

So have they ever thought of handing  
in their notice, permanently? “No. We 
wouldn’t change a thing,” says Jim.

Their grandkids have blossomed 
into confident, friendly, children. Their 
mothers, meanwhile, have maintained 
loving relationships with the children 
while pursuing career goals – Suzanne 
Kwan in marketing and Tracy 
Bucciarelli as a group finance controller.

“It’s important to us to help our 
daughters in their careers, I believe 
having financial pressures can affect 
marriages,” Jim says.

Almost two-thirds of Australian 
mothers with children aged 14 or under 
are in full-time or part-time work. 
While they tend to have lower incomes 
and a greater need for flexibility than 

they did pre-children, they have to deal 
with an expensive childcare system.

Cue the grandparent carer. Free and 
flexible, grandparents are also regarded 
as the next best thing to parental care. 
Some mind the kids the entire time 
their mothers work, but many more 
are used as a “safety net” in a more 
complex childcare package. They are 
used to drop off or collect the kids 
from day care or school, and in 
emergencies – “Molly has a fever”; 
“My car’s broken down and I need to 
take Sam to the doctor.” Sound 
familiar?

O’Neill says problems 
can arise when 
grandparents curtail 
their own careers to 
facilitate those of their 
adult children. An NSA 
study last year found 70 
per cent of grandmothers 
change the shifts they 
work to meet their 
grandchild-minding 
commitments, while 55 
per cent cut their working hours and 
18 per cent had changed jobs. A third 
reported their care of grandkids had 
altered the timing of their retirement.

“There are significant implications 
for superannuation and retirement 
plans,” O’Neill warns.

Tom Davis, a principal adviser at 
MLC Advice, says it is important for 
grandparents to put their financial 
future first. “Grandparents need to 
remember that if they end up in a bad 

spot financially, that ends up 
impacting on their children 
anyway,” he says. His rule  
of thumb is that for every 
$10,000 grandparents forgo 
in wages, they miss out on a 
guaranteed income return 
per year of $500.

The same rule applies 
to grandparents helping their 
grandchildren with cash. As 
Australian families grapple 
with massive mortgages and 
a near doubling in the cost 
of raising children over the 
past 10 years, baby boomers 

are increasingly having to shoulder the 
financial burden.

A recent study by REST Industry 
Super revealed 72 per cent of older 
working Australians planned to draw 
down on their super to support their 
adult children, with 29 per cent 
planning to help pay grandchildren’s 
school fees and 21 per cent helping 
children towards a house deposit.

According to the NSA study, most 
grandparent carers say that where they 
live, their travel plans and even their 
hobbies are contingent on their caring 
duties. It can also be a toll on their 
health. Studies overseas have found 

that grandparents with 
primary responsibility 
for rearing grandchildren 
have a higher risk of 
depression, insomnia, 
diabetes and coronary 
heart disease.

Yet for 67-year-old 
grandfather Tony van  
der Laak, his extensive 
childminding schedule 
may be benefiting his 
health. Tony, who 

suffered a near fatal heart attack  
12 months ago, quit smoking and 
drinking and became more active to 
ensure he would be around for his 
grandchildren. “The heart attack made 
me realise that life is short,” he says.  
“I am lucky they brought me back and 
I get to do this a second time over.”

Tony looks after three of his five 
grandchildren, including an 18-month-
old, for four days a week, and is on  
standby to babysit on weekends. >> 

“ Fay and 
Jim joke 
they have 
to apply 
for annual 
leave. ”

While Fay and Jim have put much of their 
life on hold, both insist they’re happy.
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Unusually, he does it alone: females 
make up 80 per cent of grandparent 
carers in Australia.

Tony’s decision to be so involved in 
his grandchildren’s lives is in stark 
contrast to his own parents’ attitude.

“When my kids were growing, my 
parents never looked after them,” he 
says. “I said to myself if I ever have 
grandkids and they want my help, 
I will do it. My kids have a mortgage, 
they need two people to work. And 
I enjoy doing it. Not all the time. 
When you have a bad day, it’s 
shithouse. But other days it’s great.”

Tony, a former truck driver, says he’s 
never felt bullied into the role. “I’m 
the type of person who will either say 
yes or no. If I don’t want to do 
anything, I will not do it,” he says.

Yet other grandparents don’t find  
it easy to say no, especially when a 
pattern has already been established.

Robin Barker believes some who 
agreed to a child-minding arrangement 
in the excitement over their first 
grandchild come to regret it, but feel 
unable to extract themselves. “It might 
be 30 years since they had experience 
with a toddler when they first sign up 
to the care, and they find it’s more 
physically and emotionally exhausting 
than they imagine,” she says. “But it’s 
hard to get out of it.”

Grandparents also feel the time they 
gave to one set of grandchildren must 
be extended to others to avoid bad 
blood between their adult children.

“This is fine if you only end up with 
one or two grandchildren, but can 

become problematic if more arrive 
and all your adult children expect the 
same level of care,” she says. “You 
could feasibly spend up to 15 years of 
your life caring for small children.”

So how much care is too much? 
Naturally this varies, but the NSA 
study found 13 hours a week seemed 
to be the tipping point.

Anne Hollonds, Director of the 
Australian Institute of Family Studies 
and a new grandmother herself, says 
that, as with any family issue, 
communication is key. She suggests 
grandparents considering a regular 
child-minding gig undertake a short 
trial first, followed by regular reviews 
of the arrangement.

“Grandparents 
need to be assertive 
enough to say, ‘We will 
be there for you but 
these are our limits’,” 
she says. “They need 
to think ahead and not 
just go into it blindly 
and expect it to be okay. If you are a 
first-time grandparent, only commit for 
a certain period. Say, ‘Let’s try this out 
for three months, or six.’ Then there’s 
an automatic review. And if it becomes 
too tiring, there needs to be an 
opportunity to say this isn’t working, 
without damaging the relationship.”

Yet even when everyone is happy 
with the amount of care on offer, the 
model is not perfect. Child-rearing 
trends have changed dramatically 
over the past six decades, creating 
fertile ground for arguments between 
tradition-minded grandparents and the 
more casual parents of Generation X.

Fay says she has at times struggled 
to follow the rules set by her daughters.

“When the kids were babies and 
toddlers we received a list from their 
mum. Some of the contents were useful 
but some we chose to ignore,” she says. 
“Controlled crying [designed to teach 
infants to fall asleep on their own] was 
an issue for me – I just couldn’t get 
myself to do it. I found myself sitting 
on the floor and holding their hand.”

It is also a constant struggle for 
grandparents to ensure they’re seen in 
a grandparent, rather than a parental, 
role. Fay says she refuses to force 
reluctant grandchildren to do their 
homework, believing this discipline 
is the domain of their parents. “I want 
to be a grandmother,” she insists.

Many Generation X parents are 
quick to trot out the old phrase that 
it takes a village to raise a child. They 
point out that in cities like Shanghai,  
90 per cent of youngsters are looked 
after by at least one grandparent.  
There are even “grandparent schools”, 
teaching the older generation “how to 
stand up to your whining grandchild”. 
Likewise, in Spain, half of grandparents 
look after grandchildren every day.

Yet Robin Barker says the “village” 
concept disappeared long ago. “As 

soon as they have a 
baby, people start 
waxing lyrical about 
‘the village’,” she  
says. “But how many 
people want to live in 
a compound with 
their relatives and 
deal with the mutual 

obligations throughout their lives?”
As if to prove the point, six years 

ago Spain experienced the most 
unlikely of revolts. A call went out to 
burnt-out grandparent babysitters to 
go on strike. “Learn to say no” and 
“Don’t feel guilty” were the slogans.

While Australia’s grandparents no 
doubt had a chuckle, few would heed 
the call. And certainly not Jim and Fay. 
“We are too involved now to turn it 
around,” says Fay. “We’re just going 
to see it through,” agrees Jim, before 
adding wistfully, “I still reckon we’ll 
get to do a lot of things we wanted to. 
Like those guitar lessons.” AWW

 Baby Love author Robin Barker with her 
granddaughter Sage Carruthers, 13 .  
Right: Tony van der Laak hugs his 
five-year-old grandson Flynn Beck.

“ The heart 
attack made 
me see life  
is short. ”
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It’s 100 years since 
May Gibbs’ Gumnut Babies 

burst onto the children’s 
literary scene. Yet who was 

the enigmatic woman behind 
the revolutionary bush babes? 

Nikki Gemmell investigates.

bare-bottomed 
Gumnuts

The secretof the
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[ 100th anniversary ]

ABOVE: May Gibbs 
at the height of her 
success. BELOW: A 
centenary edition 
of Gumnut Babies 
will be published 
by HarperCollins 
in September.

A 
canny businesswoman, adept at 
marketing her talents nationwide 
in an era when women were not 
meant to be doing such things. An 
illustrator for Britain’s suffragette 

movement as well as a creator of patriotic 
postcards for our World War I diggers. An early 
greenie. An icon on the scale of England’s Beatrix 
Potter, she created enduring legends 
of Australiana that remain tucked 
into all our hearts – our first local, 
non-indigenous fairytales. She 
is the magnificent, incomparable, 
enigmatic May Gibbs.

Born in England in 1877 to an 
artistic middle-class family, they 
came to Australia when little Cecilia 
May Gibbs was just four years old, 
moving originally to Adelaide, then 
Perth. She was precociously talented 
– first published as an illustrator 
aged 12. In her early 20s, May 
attended art school in London and 
went back and forth to England 
three times. At 36, on the eve of 
World War I, she made her final 
journey home to Australia, then 
settled in Sydney for good. And 
what a gift to the nation that was.

The time was ripe – with war 
imminent, there was huge demand 
for nationalistic images, a 
veeringto our own unique flora 
and fauna as opposed to the 
alien landscape of England. In 
1913, illustrating the work of 
author and fellow legend Ethel 
Turner, May drew a cluster of 
naked “bush babies” peering 
from their gumnuts. The idea came to her  
“in the middle of the night”. She knewshe was 
onto something – she instantly took out a 
Commonwealth copyright registration. May’s 
bush creatures were inspired by “memories of 
West Australia’s flowers and trips to Blackheath 
[in the Blue Mountains region west of Sydney]”.

She was enchanted by the Australian bush, 
a keen observer, never without her notebook. 
“Everything always had a character and 
everything came alive to me,” she once said.

Sensing a golden opportunity at a time of 
extreme nationalism, May organised a printer 
to produce Gumnut Baby bookmarks and 
propaganda postcards for soldiers. “I promised 
the printer that I would pay him as soon as 
I had the money in and he was nice enough 

to print them for me before I gave him a penny.” 
By the end of 1914, May had calendars, pictures 
and more than 30 postcards in production. Her 
drawings were conquering the nation. 

In 1916, May achieved her dream after years 
of rejection – a published book. Two, in fact, and 
tiny – just as Beatrix Potter produced her early 
releases in a small format. They were Gumnut 

Babies and Gum-Blossom Babies, 
the publishing sensation of the war 
years. Australia’s children finally 
had someone telling them their 
own stories, inspired by their own 
beloved bush that they tramped 
through. Snugglepot and Cuddlepie 
followed in 1918. It opens with 
a plea for conservation – “Humans, 
please by kind to all Bush Creatures, 
and don’t pull flowers up by the 
roots”. May was always passionate 
about bush preservation.

She admitted that, to her, 
“Ordinary, conventional fairies 
with wands and starry crowns 
never did appeal.” May’s drawings 
of Australian flora also astounded 
botanists because they were so 
rigorously, scientifically accurate 
– and instructive. The evil Banksia 
Men she illustrated so terrifyingly 
can remain on trees for years and 

need fire to pop them open 
and drop their seeds. So how 
did May have a Banksia Man 
finally destroyed? By Mr 
Lizard throwing him into 
a fire, of course.

May was always working, 
not just on her Gumnut series, 

but on a growing range of magazine covers, 
cartoons and newspaper illustrations. “I find 
work my greatest pleasure and Sundays are very 
tedious. I’m always glad when Monday comes 
again,” she once said.

A notepad and pencil lived in her pocket, and 
holidays to Canberra and gardening sojourns 
were constantly interrupted by sketching. “The 
stories just rolled out of me.”

May’s life as an artist was unconventional 
and reclusive. She was able to pay her way, 
independent of her family, rare for a woman of 
that era. She was an excellent businesswoman, 
negotiating a higher royalty with her publisher, 
Angus & Robertson, and was also an inspiration 
for modern-day merchandising by producing 
calendars, handkerchiefs, pottery and cards. >>

“Everything always 
had a character and 
... came alive to me.”
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LEFT: May Gibbs in her sun-drenched studio at Nutcote, 
in Sydney’s Neutral Bay. BELOW: May in the garden. 

May was empowered, avant-garde, 
entrepreneurial, audacious – a pioneering, 
workaholic Australian businesswoman.

She married late, at 42, to a mining 
agent. They built a harbourside home, 
Nutcote, in Sydney’s Neutral Bay. It’s 
an artist’s dream of a dwelling, with 
a tiny kitchen – she wasn’t a cook 
– but the most glorious studio, with 
windows on three sides opening out 
to the sparkling harbour. Her sloping 
desk is still there today for anyone to 
visit. Her cherished garden has a tall 
gum and a gnarly old banksia tree for 
constant observation. She was happily 
married for 12 years before her husband 
passed away. They had no children 
– her creations were her babies. “To 
me they were always alive,” she gushed.

May’s gumnut illustrations captured 
children at their most delicious – that toddler 
stage of maximum fleshiness when you  
just want to eat them with kisses. She drew 
inspiration from the delighted reaction of 
children around her. “That gave me the greatest 
love and strength to make the books.”

May’s creations are still in print a 
century after first appearing and not 

many Australian writers can lay claim to 
that distinction. Lisa Berryman, Harper 

Collin’s Children’s Associate Publisher, 
says, “When May Gibbs’ work was first 
published, what a breath of fresh air 

it must have been for children who had 
been fed a diet of traditional English 
storybooks. May created a world – set 
in the Australian bush that she loved and 
always wanted to preserve – that we could 

recognise and identify. She then filled her 
wondrous world with the most adorable 

– and also scary – characters, who are now 
icons and continue to delight children.”
Whether we’re born and bred Aussies or came 

here later in life, we all know May’s cherubic 
Snugglepot and Cuddlepie. Her work is a tea 
towel. A bookmark. A curtain. A soft toy. 
A legend. A book that Crown Princess Mary’s 
first born, Prince Christian, was given by us, 

the nation – indeed, a book that babies all over 
Australia still receive from adults who remember 
the characters from their own childhood. Our 
beloved characters, of our beloved bush. AWW

Enchanted by 
flora and fauna, 
May loved life 
at Nutcote with 
her husband 
Bertram and their 
Scottish terriers.
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[ Humour ]

G
E

T
T

Y
 IM

A
G

E
S.

 IM
A

G
E

 P
O

SE
D

 F
O

R
 B

Y
 M

O
D

E
LS

 N
O

T
 A

SS
O

C
IA

T
E

D
 W

IT
H

 T
H

IS
 S

TO
R

Y.

ABOUT THE WRITER
Amanda Blair lives in Adelaide  
with her four children and a 
husband she quite likes when she 
sees him. In her spare time, she 
talks a lot and sometimes does  
it on the radio and the telly. 

“
I’ve found 
that gin  
and tonic 

often brings 
minor relief.

”

From the sidelines of a freezing sports field, Amanda Blair prays that her 
children’s teams learn the vital lesson that losing a match can teach.

S
pring is almost here and not before 
time. It has been a long winter and 
my “condition” worsened as the  
weeks wore on. The symptoms 
– palpitations, hypertension, 

confusion, anxiety, chills, backache, fatigue, 
hoarse throat and cold extremities hit 
randomly. Many others suffer, too, but it’s 
rarely discussed openly and, sadly, there is  
no support group, no cure and no available 
medicine. However, I’ve found that gin and 
tonic often brings minor relief. I’m talking 
about SAD = Sporting Association Disease. 

The first signs hit around March when 
sporting parents are called upon to schlep  
our kids to pre-season training at really 
inconvenient times. 

Although there are seven million other 
things we’d rather be doing, the fear that our 
children might one day resent us if we don’t 
show them our full attention at all times 
propels us forward. Forward into desperately 
trying to understand the rules of AFL, hockey, 
netball, rugby, soccer. Terms such as stepping, 
ball, contact, maul, scrum, push, short corner 
and hangar become part of our winter 
vernacular and entire conversations are  
often centred around an inaccurate ruling  
by an umpire of an aforementioned term. 

Like a waddle of fairy penguins, we parents 
shuffle around the boundary lines desperately 
trying to encourage blood supply to our  
cold, soggy feet and our cold, soggy brains, 
any excitement found in watching an  
under eight’s game entirely lost 
on most of us. 

ORANGES ARE THE ONLY FRUIT 
Being a sporting parent means 
you’re constantly on alert for 
any notifications from the club, 
the most important being the 
roster for orange duty.

Guaranteed to cause high 
blood pressure is the moment 
when the kids reach half-time 
and look expectantly for the 
Tupperware container. As all 
eyes head towards you, there  

Losers are winners

is the sickening realisation that on one of  
the 18 notices you received from the club  
last week, your name was there in print. You 
respond to the crushing disappointment/
embarrassment in your own child’s eyes  
with, “Oh, sure, I’ve got the oranges, but  
I thought we’d serve them at the end of the 
game this week just to spice things up a bit”, 
then as inconspicuously as possible bolt to the 
nearest supermarket to buy a knife, chopping 
board and bag of navels. 

’TIS THE SEASONS OF MY DISCONTENT 
Despite my wailing, my kids always forget 
something – shin pads, mouthguards, black 
shorts/white shorts. Regularly, I witness the 
anguish of other parents in the car park, 
searching furiously through a sports bag or 
station wagon for a “lost” (read forgotten  
by child) item. In order to do my bit for the 
community, next year I plan to tow a giant 
trailer to all the games filled with equipment 
ready to sell to the highest bidder. The money 
generated might help me pay for the match 
fees, trophy presentations and sausage sizzles 
we sufferers of SAD are forced to endure. 

I’m not proud of this, but I spend the  
entire season crossing all of my freezing 
fingers and all of my freezing toes that my 
children’s teams don’t make it to the finals,  
so I can reclaim my weekends and oranges 
earlier. Don’t condemn me for being un-
Australian, I’m very supportive of their 
sports, but I firmly believe the biggest  

wins in life are when you lose. 
Besides, so what if they’ve  
lost out this year, just like  
the coach says … there’s  
always next season … and  
the season after that … and  
the season after that … AWW
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The Weekly Editor-in-Chief Kim Doherty (left) with judges Julie 
Bishop, Lucy Turnbull, Lisa Wilkinson and Qantas’ Olivia Wirth.

The Weekly hosts leading Australian women from 
politics, the media and business at a special lunch  

to select the Women of the Future finalists.

The future is 
in safe hands

We were so inspired
Some of the nation’s most high-profile women 
met to judge the winners of our Women of the 
Future scholarship. Each year, The Weekly sets 

out to find inspirational young women who give 
their time, energy and considerable enthusiasm 

to help others. “The depth and range of talent and 
experience is extraordinary,” First Lady Lucy 

Turnbull said of the entrants. “Each one of them, 
in their own way, will change their world.” 

The winners will be announced in our  
October issue, on sale September 1.

The judges 
agreed all the 
finalists were 
outstanding.

Lucy Turnbull and 
Julie Bishop enjoy 
the proceedings.

“Every one is 
 doing something 
extraordinary,” said 
Lisa Wilkinson.

The judging at Sydney’s 
Aria restaurant was lively.

“The world is in good hands if these  
are the women of the future,” agree  
Lucy Turnbull and Julie Bishop.

[ Scholarship judging ]



What marks the sweet sound of success?
For those that make the change to 
the new Acer Switch Alpha 12, it’s the 

pure, blissful sound of silence. Thanks to its 
ground breaking LiquidLoop™ fanless cooling 
technology and silent SSD storage system, the Acer 
Switch Alpha 12 is the quietest high-performance 
2-in-1 notebook and tablet ever built.

As the Technical Partner of The Australian 
Women’s Weekly’s Women of the Future initiative, 
Acer is proud to be right at the forefront of 
innovation - just like all of the young women who 
are innovators in their field, striving to build a 
better world. For great ideas to flourish and take 
hold, you need that creative space that only a quiet, 
peaceful environment can provide.  

Want to enjoy superb performance 
in utter peace and quiet? Make the 
change to the new Acer Switch 
Alpha 12 and discover truly portable 
innovation – without a single sound. 

INNOVATION 

“For pure productivity on 
the go; innovate anywhere, 
anytime with the Aspire 
Switch Alpha 12”

Acer Aspire Switch Alpha 12 and a Women of the Future Technology Special

you can rely on



t e c h n i c a l  p a r t n e r

Boasting superb performance without the noise, the Switch Alpha 12 is a lightweight 
2-in-1 notebook and tablet that uses a space-age heat pipe cooling system to cool 
its high-performance CPU – so you get powerful computing without ever hearing 
the whine of a fan. Sporting a powerful 6th generation Intel® Core™ processor, 
built-in adjustable U-frame kickstand, magnetic keyboard with stylus pen, USB 
3.1 Type-C port and Windows 10, the Switch Alpha 12 is the perfect blend of 
productivity, portability and fl exibility – so you can innovate anywhere, anytime.

MAKE THE SWITCH AT ACER.COM.AU

The Switch Alpha 12 is absolutely silent. 
That’s because it has a fanless heat pipe 
CPU cooling system. The Acer LiquidLoop™ 
eff ectively cools the powerful CPU under 
its hood without needing a fan. 

Fanless, Cool and Quiet

WHAT MAKES A 
GREAT INNOVATOR?
The key to some of history’s greatest 
innovations lies in creating an environment 
that encourages creative leaps. This can be 
achieved by establishing attractive incentives 
in the form of goals or prizes; the ability to 
respond anywhere and anytime in a changing 
environment; and by cultivating a culture 
of acceptable risk-taking so that all ideas 
are considered, no matter how seemingly 
outlandish or outside-the-box. 

But ultimately, true innovation begins with 
the seed of a great idea, by approaching an 
existing problem from a unique point of view, 
or by anticipating a need that few people – if 
any – are able to. By devising the industry’s 
first fanless 2-in-1 notebook, along with 6th 
Generation Intel® Core™ processors, Acer has 
delivered cool, quiet power right into your 
hands. And that’s innovation you can rely on.

Aspire Switch Alpha 12 
a mode for every moment

ACER promotion



Denim
daze

Denim never goes 
out of fashion, but 
each season there’s  
a new twist. Here’s 
our top picks to suit 
all occasions.  
PHOTOGRAPHY l NICK SCOTT
STYLING l LEDA ROSS

LEFT: H&M shirt, 6-14, 
$69.95, top, 6-16, $34.99, 
and scarf, $29.99, hm.com/
au. COS skirt, 6-12, $175, 
(02) 9231 3944. Colette By 
Colette Hayman rings, 
$14.90 for set of two, 
colettehayman.com.au. 
Wanted shoes, 35-42, 
$119.95, styletread.com.au.

CENTRE: Levi’s jacket, 
XS-L, $119.95, levis.com.au. 
Boden jeans, XS-XL, $119, 
bodenclothing.com.au. 
Krystle Knight earrings, 
$109, krystleknightjewellery.
com. Trenery shoes, 36-41, 
$149.95, trenery.com.au.

RIGHT: Boohoo pants,  
6-14, $36, boohoo.com.  
COS top, 6-12, $99, (02) 
9231 3944. The 5th watch, 
$199, the5th.co. Krystle 
Knight necklace, $179, 
krystleknightjewellery. 
com. Roxy hat, $39, 
roxyaustralia.com.au. 
Country Road shoes, 
36-41, $189, www.
countryroad.com.au. 
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[ Fashion ]
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Trenery cotton coat, 
XXS–XXL, $279, and 
jeans, 4-18, $279, trenery.
com.au. Bonds T-shirt, 
XXS-XXL, $24.95, bonds.
com.au. Country Road 
scarf, $79.95, and  
shoes, 36-41, $89, www.
countryroad.com.au.

FAR LEFT: Jeanswest 
skirt, 6-16, $69.99, 
jeanswest.com.au.  
Target shirt, XS-XXL, 
$29.95, target.com.au.  
Seed jacket, 8-16, $59.95, 
seedheritage.com.au. 
Sportscraft belt, $49.95, 
sportscraft.com.au. Colette 
By Colette Hayman rings, 
$14.95 for set of two, 
colettehayman.com.au. 
Aija necklace, $250, 
aijabrand.com.au.

LEFT: Trenery dress,  
4-18, $179, trenery.com.au. 
Peter Lang belt, $149,  
and earrings, $135, 
peterlang.com.au.
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Zara coat, XS-L, $139, 
(02) 9376 7600. H&M 
top, 6-14, $49.95, 
hm.com/au. Jeanswest 
jeans, 6-16, $99.99, 
jeanswest.com.au. 
Forever 21 top (around 
waist), S-L, $39.95,  
(02) 8036 4579. The 5th 
watch, $199, the5th.co. 
Wittner shoes, 35-41, 
$149.95, wittner.com.au.

RIGHT: Trenery jacket, 
6-18, $279, trenery.com.au. 
David Lawrence shirt, 
6-16, $159, davidlawrence.
com.au. Zara pants, XS-L, 
$169.95, (02) 9376 7600. 
Peter Lang earrings, $75, 
peterlang.com.au. Wittner 
shoes, 35-41, $179.95, 
wittner.com.au.

CENTRE: COS dress,  
6-12, $175, (02) 9231 3944. 
Samantha Wills rings, 
$159 each, samanthawills.
com. Zara hoop earrings, 
$15.90, (02) 9376 7600. 
Colette By Colette 
Hayman cuff, $11.95, 
colettehayman.com.au. 
Country Road shoes, 
36-41, $199, www.
countryroad.com.au.

FAR RIGHT: Witchery 
pants, 4-16, $129.95, 
witchery.com.au. 
Jeanswest top, 6-16, 
$59.99, jeanswest.com.au. 
Krystle Knight necklace, 
$69, krystleknightjewellery.
com. MODEL’S LEFT 
HAND: Samantha Wills 
ring, $79, samanthawills.
com. MODEL’S RIGHT 
HAND: Colette By Colette 
Hayman rings, $14.95 for 
set of two, colettehayman.
com.au. Wittner shoes, 
35-41, $229.95, wittner.
com.au.

All prices are 
approximate. Items 
available online where 
websites are quoted.





THE 
STYLE
FILE

Culottes are spring’s must-have 
item. Go for dramatic eyes with 

luscious lashes, but keep the 
nails neutral in white or the 

season’s new nude polish.

Fair or dark, rich 
amber suits most skin 
types. Add a slick of 

bronzer for a glowing, 
radiant complexion.

S Y D NE Y  26  – 2 7  A U G  2 016FOR MORE INFO VISIT AWW.COM.AU/RUNWAY-WEEKEND

B E  P A R T  O F  T H E  U L T I M A T E  F A S H I O N  &  B E A U T Y  E X P E R I E N C E
JOIN US FOR RUNWAY SHOWS, FREE MAKEOVERS, MEET THE EDITORS & GET YOUR GIFT BAGS ! 

Spring is here, and the look is smart 
and modern. Putting it all together? 
Let Rockmans show you how.

WEAR IT YOUR WAY 
Make a fashion statement - bold, but 
not loud; classic, without being dull. 
Take a pair of black culottes, and add 
a striped top. Mix in a pop of colour, 
teamed with grey and white and just 
like that, your wardrobe’s fresh and up-
to-date. It starts at Rockmans.

EASY PIECES 
Let Rockmans be your inspiration for 
spring looks just right for work and play. 
The mood is upbeat, energetic and oh-
so feminine. Style it up with heels and 
natural, soft waves or pared back for 
minimalist weekend chic. Fashion is fun 
and always aff ordable at Rockmans.

Come to Runway Weekend on the 
27th August, within the Pitt St Mall, 
Sydney to see Rockmans runway
show at 11am, 3pm & 3.30pm. 

Powered by

FROM LEFT: Sleeveless Crossover Top; $49.99, 
A/L Rolled Hem Linen Pant; $59.99. 3/4 Sleeve 
Bardot Neck Stripe Knit; $49.99, 7/8 Belted Culotte 
Pant; $59.99. Sleeveless Double Button Top; $39.99, 
Sleeveless Eyelet Detail Jacket; $79.99, A/L Rolled 
Hem Linen Pant; $59.99. Sleeveless Knitted Tie 
Tank; $49.99, Midi Rib Knit Skirt; $49.99.

A  R U N W A Y  W E E K E N D  P R O M O T I O N

S P O N S O R E D  B Y
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[ Workshop ]

1

Modern folk
1. Punjaban Diva brass and stone cuff, $40, and brass, resin and onyx cuff, $65, punjabandiva.com. 2. My Island Home neck collar, $55, 

myislandhome.com.au. 3. Najo sterling silver gold-plated ring, $189, and sterling silver blue apatite ring, $119, najo.com.au. 4. H&M 
wedges, 36-41 , $79.95, hm.com/au. 5. Rubi sunglasses, $14.95, rubi.com.au. 6. Adorne belt, $39.95, adorne.com.au. 7. Sportsgirl clutch, 
$39.95, sportsgirl.com.au. 8. Punjaban Diva earrings, $65, and brooch, $120, as before. 9. Kooringal fedora, $44.95, birdsnest.com.au.  

10. Cue bag, $195, cue.cc. 11. Helen Kaminski scarf, $110, helenkaminski.com.au. 12. Topshop boots, 35-42, $160, (02) 8072 9300.

2

3
4

11

5

6
7

9

8
10

12

Ready to cast off sombre Winter and add some character to your wardrobe? 
We’ve found some gorgeous accessories to make your Spring style sing.

Step into Spring
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Pretty in pink
1. Ace Of Something fedora, $79.95, aceofsomething. com.au. 2. Seafolly sunglasses, $79.95, (02) 8303 7300. 3. Adorne cuff, $29.95,  
adorne.com.au. 4. RJR.John Rocha for Debenhams bag, $84, debenhams.com/au. 5. Jeanswest necklace, $44.99, jeanswest.com.au.  
6. Punjaban Diva Swarovski crystal hair comb, $40, punjabandiva.com. 7. Rockmans scarf, $19.99, rockmans.com.au. 8. Colette By  

Colette Hayman cuff, $9.99, colettehayman.com.au. 9. Marcs wallet, $129, marcs.com.au. 10. Funkis glasses, $49, funkis.com.au.  
11. Adorne bag, $89.95, adorne.com.au.

1

2
3 4

5 6
7

8

9 10

11

Go for a pretty lace top or floaty floral  
dress for an ultra-feminine look.

STYLE 
TIP
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A brush with the '70s
1. Mon Purse pouch, $129.95, monpurse.com.au. 2. Veronika Maine belt, $149, veronikamaine.com.au. 3. Veronika Maine earrings, $69,  
as before. 4. Fallen Broken Street hat, $119.95, fallenbrokenstreet.com. 5. The 5th leather watch, $199, the5th.com. 6. Adorne necklace, 

$54.95, adorne.com.au. 7. H&M sunglasses, $14.95, hm.com/au. 8. Funkis clogs, 35-42, $189, funkis.com.au. 9. Colette By Colette Hayman 
bag, $49.95, colettehayman.com.au. 10. Rubi bag, $24.95, rubi.com.au. 11. My Island Home necklace, $70, myislandhome.com.au.

1

2
3

4

5 6
8

7

9

10

11

Try the popular ’70s boho trend by 
teaming suede and leather accessories 
with your favourite pair of jeans.

STYLE 
TIP
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FLAT CHAT
Online retailer Next offers  
a great range of the classic 
and versatile ballet flat – and 
their generous fit with extra 
width means they’re more 
comfortable than ever. 
Team with a shift dress to 
elongate your legs, or if you 
prefer them with pants, 
ensure they’re cropped at 
the slimmest part of your 
leg – just above your ankle.

Next wide-fit flats, 35-43, 
from $43, next.com.au.

Curvy style

On a sheer day  
A sheer top is a great way to show off some skin, while still 

retaining modesty. Wear it loose and layered, with embellished 
accessories like these sweet beaded bangles. Right: TS14+ tunic, 

XXS-XL, $99.95, and pants, 12-24, $129.95, takingshape.com.au.  

Below: Megan Park bangles, $159 each, meganpark.com.au.

Fashion  
finds for 
shapely 
figures

Label love 
At last, an active wear collection 

for curves that combines fashion 
with function. City Chic’s range 
includes compression tights for 

extra support, mesh backs for 
added breathability and back 

straps to keep T-shirts in place. 

City Chic tank top, 14-24, $49.95, mesh 
top (worn underneath), 14-24, $69.95, 

and leggings, 14-24, $69.95, citychic.com.au.

Spotlight
on ...

WRAP DRESSES 
It’s the universally 

flattering wardrobe staple 
you can wear season after 

season. The V-cut gives 
the illusion of a longer 

neck and the belt helps to 
define an hourglass shape. 

If you’re trying to hide 
a tummy, opt for styles 
with ruching or that are 

cinched at the sides.

Boden wrap dresses, 6-22, 
$159.50 each, 

bodenclothing.com.au.

Bianca Lane delivers extra-support active wear, sublime 
wrap dresses, sheer perfection and wide-fit ballet flats.



SPECSAVERS promotion

The ELLERY woman curates her 
wardrobe like a pro. She knows that 
real style goes beyond look-at-me 
labels. Think nine-to-fi ve shirting 
with billowing sleeve detail, slinky 
slip dresses in feminine cuts and 
fl ared trousers that work for night or 
day. She’s mastered understatement, 
and knows how to fi nish her outfi t 
without it ever looking overdone. 
Her latest must-have? A chic pair 
of glasses that elevate and 
compliment her own unique style.

The collection features 14 optical 
glasses and six prescription 
sunglasses in a range of colours, 
from marbled charcoal to brushed 
gold. Inspired by the androgynous 
aesthetic of Hollywood’s iconic 

movie stars, Kym Ellery’s sleek 
designs take a retro detour by 
way of oversized or cat’s eye 
frames, and each pair features 
an unexpected gold eye insignia, 
set with a crystal stone. Available 
exclusively at Specsavers where 
you can get two pairs from $199. 

new classicsTHE

ELLERY has a reputation as one of Australia’s most 
luxurious and innovative fashion labels. Discover the 

collection for yourself at Specsavers

From its inception, ELLERY has always been a step ahead 
of the fashion pack. On-trend when you want to be, yet 
sophisticated and classic too, ELLERY has perfected 
modern chic, from high street to the world’s style capitals. 
Voluminous shapes contrasted with tailored silhouettes 
are the ELLERY signature style. Add a playful twist on 
day-to-day and ELLERY is just right for evenings and 
weekends too. See the new ELLERY collection, designed 
exclusively for Specsavers, at specsavers.com.au/ellery

BEHIND THE DESIGN

“For me, eyewear 
is a crucial part 
of personal style 

and I am thrilled 
to have been given 
the opportunity to 
create a collection 

of frames with 
Specsavers.” 

KYM ELLERY, ELLERY 
DESIGNER.

TWO PAIRS OF ELLERY GLASSES FROM $199, 
COMPLETE WITH STANDARD SINGLE VISION LENSES.
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Skincare 
for all ages

Our skin is constantly changing as we grow older, so our 
skincare regimen must adapt, too, writes Sheree Mutton. 

C
hances are you or someone you 
know has used the same skincare 
products for years. It’s a common 
mistake many women make 
because the ingredients can’t 

address all of your changing skin concerns as 
you age. The truth is women of different age 
groups have different skincare needs. Here, 
with the help of two top dermatologists,  
we reveal your decade-by-decade guide to 
skincare to help you repair your skin and 
reclaim a glowing complexion. 

Melbourne dermatologist, Dr Adam 
Sheridan, who is a fellow of the Australasian 
Academy of Facial Plastic Surgery, says the 
skin undergoes significant transformation as 
we age. “It is important to recognise that our 
skin changes with time,” he says. “Just as we 
tend not to wear the same fashions at 60 as 
we did at 20, so, too, our skincare approach 
should evolve to meet changing needs.

“Individuals transition from ‘base care’  
to ‘maintenance and support’ and 
then onto ‘repair and remodelling’ 
phases as they age.” 

For your 20s
Most women in their 20s have good skin 
with few concerns. “Adolescent acne has 
cleared, although a small percentage of 
people have ongoing problems with pimples 
into their 30s and 40s even [5 per cent of 
women still have acne at the age of 40],” says 
Sydney dermatologist Dr Michelle Hunt. “Skin 
cell turnover is still good, so the skin generally 
still has its ‘youthful glow’. As we age, the 
slowing of this skin cell turnover results in  
a duller, more sallow-looking complexion.”

Women in this age group have minimal 
wrinkles and barely any visible sun damage 
or pigment changes. Dr Sheridan says these 
women should be focusing on preserving  
their skin with a good skincare regimen  
and a healthy lifestyle. 

“The essentials are a gentle and hydrating 
cleansing and moisturising regimen, and  
a daily broad-spectrum 50+ sunscreen,” 
advises Dr Sheridan. “Avoid those factors 
which will accelerate your skin’s decline. 
Cardinal sins are excessive sun exposure  
and extremes of diet and lifestyle.” >>

20s best buys
1. Olay Total Effects Day 
Cream Normal, 50g, $32.99.  
2. SK-II GenOptics Spot 
Essence, 30ml, $185.  
3. Bioderma Sébium AKN, 
30ml, $25.99. 4. Giorgio 
Armani Armani Prima 
Glow-on Moisturising  
Balm, 50g, $128.

2 31 4

[ Beauty ]
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BEAUTY 
TOP TIP

“Sunscreen is probably 
the most important part 
of a skincare regimen at 
any age,” says Dr Hunt. 
“This will reduce your 

risk not only of skin 
cancers, but of the 

visible signs of skin 
‘ageing’ [most are 

actually due to sun 
damage rather than 

ageing itself]. It should 
be broad-spectrum.”
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For your 30s 
Lifestyle choices in your 30s can disturb the 
skin’s health. “Exposure to sunlight, pollution 
and smoking causes oxidative stress on the 
skin,” says Dr Hunt. Then there’s the chance 
of pregnancy-related problems, including 
stretch marks, facial pigmentation (melasma) 
and vascular “spider naevi”. “Something as 
simple as number and timing of pregnancies 
have profound effects upon skin behaviour 
and changes – as any mother will tell you,” 
says Dr Sheridan. “This is also the decade  
of what I refer to as ‘invisible ageing’.” 

Although early signs of “ageing” may 
appear, such as fine lines (crow’s feet, smile 
lines), broken capillaries and open pores,  
Dr Sheridan says, “this is when the seeds of 
future ageing are sown. Careful, sustained 
focus upon prevention and maintenance,  
at both surface and body-wide levels, will 
yield profound future benefits”. 

AHAs (alpha hydroxy acids, such as 
glycolic and lactic acids) and BHA (beta 
hydroxy acid, also known as salicylic acid) 
will help exfoliate and remove dead skin  
cells to reveal more glowing skin. Introducing 
a serum to your skincare regimen and 
switching your everyday moisturiser to one 
with anti-ageing ingredients (such as retinol 
or antioxidants) will greatly benefit the skin. 

A serum should be used after cleansing  
and before applying a moisturiser. The active 
ingredients in the serum penetrate your skin 
faster, targeting the signs of ageing. 

For your 40s
“This is when ‘visible ageing’ starts,” says  
Dr Sheridan. “Genetics, hormones and 
immune status remain central, and are now 
responding to the cumulative ‘slings and 
arrows’ of life. Past missteps start to visibly 
manifest.” Serums and moisturisers with 

30s best buys
1. Derma E Micro- 
dermabrasion Scrub, 56g, 
$29.99. 2. Estée Lauder 
New Dimension Sculpt + 
Glow Mask, 50ml, $115. 
3. La Prairie Cellular  
Swiss Ice Crystal Serum, 
30ml, $400. 4. Ella Baché 
Hydra Hyaluronic Cellular 
Serum, 30ml, $90. 

40s best buys
5. Elemis Pro-Collagen 
Super Serum Elixir, 15ml, 
$150. 6. Trilogy Age-Proof 
Botanical Lightening 
Treatment, 50ml, $45.95.  
7. Nutrimetics White-Age 
Midnight Radiance Night 
Crème, 60ml, $64.  
8. Clarins V-Facial 
Intensive Wrap, 75ml, $62.

50s best buys
9. Shiseido Vital-Perfection 
Wrinklelift Cream, $172.  
10. NeoStrata Skin Active 
Cellular Restoration, 50g, 
$69.95. 11. Dr Jart+ Time 
Returning Eye Cream, 
20ml, $84. 12. Elizabeth 
Arden Skin Illuminating 
Retexturising Pads, $80  
for 50 pads. 

1 2 3 4 5 6 8 9 10 11 12

7

antioxidants, such as vitamin A, C, and E, and 
green tea, may promote cellular repair, which 
will improve the skin’s appearance. They will 
also help prevent damage from free radicals, 
such as pollution and smoking, which can 
result in wrinkles and a dull complexion. 

If hyperpigmentation (dark spots) are 
noticeable on the skin, add a brightening 
cream to the mix and ensure you’re using 
SPF50+ to prevent more sun damage. It’s also 
important to use a neck and décolletage 
cream on the upper chest and neck area. This 
will help keep skin firm and supple, while 
smoothing out any wrinkles. “Now is the 
time to take action to prevent further damage 
and to hopefully reverse the damage already 
done,” says Dr Sheridan. “There is still much 
time to alter the trajectory of one’s ageing.” 

For your 50s 
The rate of ageing appears to accelerate in 
this decade as skin cell turnover slows fast. 
Many women notice deeper wrinkles and 
skin on their face starts to sag. Increasing the 
skin’s elasticity and preventing dehydration 
should be the focus of any skincare regimen 
during your 50s. 

A quality serum, eye cream, SPF moisturiser 
and night cream should be used daily, along  >> 
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60s best buys
1. Dr Brandt Laser FX 
Perfect Serum, 30ml,  
$117. 2. Skin Physics 
Dragon’s Blood Wrinkle 
Filler, 20ml, $59.99. 3. Nip  
+ Fab Frown Fix, $22.95.  
4. L’Oréal Paris Age Perfect 
Anti Fatigue Cleansing Milk, 
200ml, $14.95. 

1 2 3 4

with a hydrating mask once or twice a week. This will 
significantly improve the skin’s overall appearance. 

For those who prefer to go one step further, topical 
skincare is complemented by chemical peels and non- 
surgical cosmetic procedures, such as wrinkle relaxants 
and soft tissue fillers, according to Dr Sheridan. “A 
common mistake is to overly focus upon one ‘target’ 
while ignoring the other components of healthy skin by 
effacing every wrinkle and expression line in sight with 
Botox, peels and laser, and ignoring the overall movement 
and character of a healthy attractive face. Don’t erase 
your wrinkles at the expense of your personality,” he says.

For your 60s and 70s
To smooth out wrinkles around the eyes and mouth, and 
on the forehead, stronger topical skincare products may 
be needed to make a difference to the skin’s tone and 
elasticity. Look for products that hydrate and boost 
collagen. When it comes to removing dirt, opt for a 
gentle cleansing milk that will clean your face while 
nurturing dry skin. You can also help your skin by 
consuming vitamin E-rich foods, such as oily fish, 
almonds, spinach and olive oil. Vitamin E promotes new 
cell growth and will make the skin’s surface appear more 
radiant. “From your 60s and 70s onwards, consider 
adding non-surgical collagen and elastin replacement 
[soft tissue fillers], and remodelling [using lasers, light 
and radiofrequency] to the mix, as well as a redoubled 
focus upon life and health-prolonging dietary, lifestyle 
and hormonal measures,” advises Dr Sheridan. AWW
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the best new products at 

the beauty counter. 

134  AWW.COM.AU SEPTEMBER 2016

[ What’s new ]

P
H

O
TO

G
R

A
P

H
Y

 B
Y

 C
H

R
IS

 J
A

N
SE

N
.  

A
LL

 P
R

IC
E

S 
A

R
E

 A
P

P
R

O
X

IM
A

T
E

.

Revlon Eyes, 
Cheeks + Lips 

Palette in Berry 
In Love, $34.95. 
Create a variety 

of different looks 
with these rose 
and violet-hued 

eyeshadows, 
berry-coloured lip 

glosses and a 
powder blush.

ghd Limited Edition V 
Electric Pink Styler and 

Roller Bag, $280.  
The classic styler features 
ceramic heat technology 
and contoured plates for 

shine and effortless 
styling. Better yet, $20 is 
donated to the National 

Breast Cancer 
Foundation.

Redken Pillow Proof 
Blow Dry Express 
Treatment Primer, 

150ml, $32.95. 
Created for all hair 
types, this cream 

melts into the hair for 
a faster blow-dry, with 
up to 230 degrees of 

heat protection.

Guerlain Limited Edition 
KissKiss Lipstick in Fall In  

Red, $52. A gorgeous shade  
that suits all skin tones and will 

take you from day to night.

Palm Beach Collection Limited 
Edition The Flower Drum scented  
soy candle, $42.95. With notes of 
sandalwood, frangipani, gardenia, 
jasmine and lily of the valley, this 

candle is a floral delight.

Benefit Ready, Set, BROW!, 
$42. An invisible shaping 

and setting gel to hold brow 
hairs in place.

Dior Miss Dior Absolutely 
Blooming Eau De Parfum, 100ml, 
$240. An elegant fragrance which 

blends raspberry, pomegranate and 
pink peppercorn. 

Mavala 
Switzerland First 
Class Nail Polish 

in Long Island 
(top) and Fiji, 
$8.50 each.  

Pastel hues like 
flowery pink or 
soft coral add a 

feminine touch to 
your spring look.



LA ROCHE-POSAY promotion

For more information visit www.laroche-posay.com.au 

Irritated, allergic or ultra-sensitive skin? You’re 
not alone. It aff ects more than half of all 
Australian women. In fact, we’re one of the 
allergy capitals of the world!* Lucky us. Skin 
allergies and sensitivity are caused by a host 
of factors, including lifestyle, pollutants, pollen 
– even some skincare products and cosmetics. 
Thankfully, when it comes to fi nding real 
skincare solutions for ultra-sensitive, allergic 
skin, science has the answers. Research has 
shown that at night, while we rest, our bodies 
work to eliminate toxins and irritants. 

dream
COME TRUE

If you suff er from dry and irritated, 
super-sensitive skin, the solution is - sleep on it!

But if you suff er from sensitive, or allergy- 
prone skin, fi nding a moisturiser that soothes 
and restores might be the stuff  of dreams. 
The reality is usually waking to skin that’s still 
dry and irritated. Now, a unique moisturiser, 
Toleriane Ultra Overnight, works to hydrate, 
soothe and protect ultra-sensitive skin 
while you sleep. Formulated with minimal, 
gentle ingredients, Toleriane Ultra Overnight 
balances lipids, provides hydration and acts 
as a barrier. You’ll wake to skin that appears 
refreshed and soothed.

Wake Up Call
THE POSITIVE EFFECT 
OF SLEEP ON OUR BODY 
TRANSFERS TO OUR SKIN
Make the most of your beauty sleep by soothing 
irritated allergic skin overnight, leaving a soft, 
restored complexion by morning.

MINIMAL, GENTLE INGREDIENTS
Toleriane Ultra Overnight contains no 
preservatives, parabens or alcohol and is 
fragrance, colourant and lanolin-free.
NEUTRALISE AND SOOTHE
Vitamin E helps neutralise free radicals and  
buff ers the skin, while Neurosensine soothes 
and minimises irritation.
INSPIRED BY NATURE
Contains La Roche-Posay Thermal Spring 
Water for its natural, anti-oxidant properties.

s

ane Ultra 
night has 

b tested on 
gic skin 

o inimise 
tation.

Toleria
Overn
been t
allerg
to mi
irrit

TOLERIANE ULTRA 
OVERNIGHT 40ML, 

RRP $39.95
Available at Priceline, 
Chemist Warehouse 
/ My Chemist and all 

independent pharmacies.
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5My number-one beauty tip is ... Spend 
time on yourself every day. Go for a walk, 
take a bath or indulge in a hydrating facial. 
When you dedicate time for yourself you 
open the space for a calmer, happier you, 
which impacts greatly on how you look. 
When I travel, I always take ... Make-up 
wipes in my handbag.
My daily skin routine involves ... 
Cleansing and moisturising. I exfoliate 

every third day and use hydrating 
masks every couple of weeks. 
My must-have beauty product is ... 
A quality moisturiser or a good mascara. 
The most common beauty mistake 
women make is ... Going to bed with their 
make-up on or not nourishing their body 
with fresh, wholesome food.
My signature fragrance is … Desire by 
Dolce & Gabbana.

Pretty pout
Add a pop of 

colour to your 
look with these 
gorgeous new 
matt lipsticks. 

Available in  
12 shades, they 
won’t leave lips 
dry or cracked.

Sheree Mutton gives tips on how to  
be radiant, reduce wrinkles and more.

Beauty news

Time to shine
We all want our skin  
to have a healthy glow. 
These new products 
will help you achieve 
a radiant complexion.
1. Rimmel Good To Glow 
Highlighter, 25ml, $12.95.
2. Estée Lauder Genuine  
Glow Priming Moisture  
Balm, 30ml, $60.
3. Bourjois City Radiance 
foundation, 30ml, $29.

        Editor’s picks of the month
Natio Renew Line & Wrinkle Firming Day Cream, 
75g, $24.95. Reduce the appearance of fine lines 
and wrinkles, and increase skin firmness with  
this fast-absorbing and nourishing day cream. 
Philosophy Ultimate Miracle Worker Eye, 
15ml, $75. Using an eye cream every day will 
target dark circles, puffiness and crow’s feet.
Nuxe Comforting Cleansing Milk with Rose Petals, 
200ml, $26.99. Formulated for sensitive skin, this 
gentle cleanser protects the skin from dryness  
and removes dirt and make-up.

1 32

Minutes with Rachael Finch 
MODEL AND AMBASSADOR FOR JOHN FRIEDA AND COLOUR THEORY.

New

Avon Ultra Colour 
Matte Lipsticks in 

Hot Plum and Coral 
Fever, $19.99. 



me&john

JOHN FRIEDA® promotion

TOGETHER WITH JOHN FRIEDA®, JACQUI CAN              CREATE LUXURIOUS VOLUME AT HOME.

REAL
WOMEN,

REAL 
BEAUTY

– JACQUI, ACTRESS, SYDNEY

For more haircare tips, visit 
johnfrieda.com.au

“The Luxurious Volume™ 
range leaves my hair naturally 

full and soft to touch, 
while giving it an overall 

healthy lift, which is a 
confidence booster in itself!”

Are you happy with the hair products 
you are currently using?
Yes! I use the John Frieda® Luxurious 
Volume™ Shampoo and Conditioner. 
I love the new formulation with Caff eine 
Vitality Complex, because the volume in 
my hair has increased dramatically. I have 
always had such fi ne, fl at hair, but after 
using the Luxurious Volume™ range, my 
hair has gained volume and it’s so easy 
to style on the run. 

What were your main hair concerns?
Fine hair, lacking in volume – my hair 
was defi nitely not my friend! The 
Luxurious Volume™ range has been a 
saviour in answering my hair concerns.

What is your hair confession?
I like to constantly change and evolve my 
look every six months or so. Now I have 
more volume in my hair, I have been able 
to try shorter styles because my hair has 
more body and movement. I’m loving it!

What is your idea of a good hair day?
Shiny hair, full of volume, with plenty of 
bounce and vitality!

John Frieda®  Luxurious Volume™ 
Shampoo, Conditioner, Mousse and 

Hairspray. RRP $15.99 ea

NEW 
Caff eine Vitality 

Complex
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It’s one of the best forms of 
exercise in your own backyard. 
Professor Kerryn Phelps  
looks at the health benefits  
of gardening – and a few  
things to watch out for.

The great 

workout
garden
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S
pring is around the corner, 
and for many of us that 
means breaking out the 
gardening tools, finding 
those gloves and heading 

outdoors. Yet gardening can be more 
than a chore or a hobby – it has loads 
of health benefits, both emotionally 
and physically. There are also some 
words of caution about safety here, 
so that you can make the most of the 
positive aspects of gardening. 

HEALTH BENEFITS
Exercise: The most obvious benefit 
of gardening is exercise. All the lifting, 
hauling, shovelling, bending and 
stretching can rival a gym workout 
for total body exercise.

Vitamin D: Your body produces 
vitamin D when your skin is exposed 
to sunlight. Without adequate vitamin 
D, your immune system suffers. You 
need vitamin D to maintain strong 
bones and muscles. Low vitamin D 
levels are associated with other 
diseases such as Type 2 diabetes, 
heart disease, multiple sclerosis 
and some forms of cancer. Spending 
time outdoors with some of 
your skin exposed to sunlight 
(without sunburn) encourages 
the production of vitamin D.

Mindfulness: An hour or two 
in the garden will enrich all of 
your senses – the sight of new 
buds on the trees, the sound of 
birds, your sense of touch as you 
handle plants or pull weeds, the 
smell of a new rose, the taste of fresh 
fruit or home-grown vegetables. 
Gardening requires you to take notice 
of your environment, to observe the 
weather, patterns and colours, and the 
cycle of life. This is an exercise in 
mindfulness, of being present in the 
moment. There is abundant evidence 
of the positive wellness benefits of 
mindfulness practice. Gardening is 
also an exercise in patience – as any 
gardener will tell you. Once you’ve 
prepared the ground and planted 
the seeds or bulbs, you have to 
wait patiently to see the result when 
the time and conditions are right.

Connectedness: If you live in an 
apartment without much outdoor 
space, then you might get your 
gardening fix at the home of a friend 
or relative. The community garden 
is another concept which not only 
encourages people to produce their 
own fresh plant foods, it also helps to 
connect neighbours and encourages 
a sense of community spirit. I recently 
read about the Urban Street Food 
project in the urban Sunshine Coast 
suburb of Buderim, Australia’s first 
integrated, edible streetscape. It grew 
from one street in 2009 and now 
involves a dozen or so lined with 
seasonal fruits, vegetables, herbs 
and spices, and encourages growing, 
sourcing and eating fresh food in 
the public space.

SAFETY
Any physical activity brings potential 
risks, but by anticipating these risks, 
you can take preventive action.
Back injuries: Gardening can involve 
the lifting and carrying of pots and 
heavy bags of soil, as well as pushing 
a wheelbarrow. Make sure you use 
correct lifting techniques, keeping 

your back straight and bending at the 
knees. Ask for help if the load is too 
heavy for you to manage alone.

Thorns: Many plants have sharp 
thorns. Even if you think you’re just 
going to trim a few leaves from a 
thorny plant, take the time to put on 
your gloves to avoid being pricked.
 
Tetanus: Tetanus is transmitted by 
the bacterium Clostridium tetani 
found in soil everywhere. It can enter 
your bloodstream through apparently 
trivial wounds, like the ones you 
might get while gardening. With 
childhood immunisation programs, 
most people will have had some 

protection from tetanus. In Australia, 
tetanus is rare, but it does occur, 
primarily in older adults who have 
never been vaccinated or who were 
vaccinated in the remote past. Check 
your tetanus immunisation status 
with your doctor and have a booster 
if you need one.

First aid kit: Even if you take all 
precautions, it is inevitable that you 
will have the occasional need for a 
first aid kit. Keep yours well-stocked 
– in a handy place – with antiseptic 
cream, dressings and bandages.

Potting mix: This can contain 
Legionella bacteria which cause 
legionnaire’s disease, a sometimes 
fatal form of pneumonia. If you are 
handling potting mix, wear a mask 
and gloves. Keep your hands away 
from your mouth. Open the bag 
carefully, then wet the contents to 
prevent inhaling any dust. Wash 
your hands after using potting mix.

Bites and stings: Remember, you 
share the garden with creatures  
that can bite and sting. Be aware of 

potentially dangerous insects 
and spiders. Cover exposed 
skin, wear protective gloves 
and boots, and avoid using 
cosmetic products with a 
strong perfume. Arrange to 
have wasp nests professionally 
removed. Get rid of potential 
snake habitats. If you are 

bitten, apply first aid and seek  
urgent medical attention.

Sunburn: Time passes quickly when 
gardening and you need to think 
about sunburn protection before you 
venture outside. Remember to use the 
usual precautions – sunscreen, hat, 
shirt and sunglasses.

Toxic chemicals: Many of the 
chemicals used in gardening, such as 
pesticides and weedkillers, are toxic 
to humans and animals. Conduct 
an audit of the chemicals you’re 
storing or using. Then discard 
them. Explore organic chemical- 
free gardening methods. AWW

“ Gardening can be 
more than a chore or 
hobby – it has loads 

of health benefits. ”

[ Health ]
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FRUSTRATED BY 
PAINTING YOUR

Fungal 

Infection?

  
NOW THERE’S

   

Always read the label. Use only as 
directed. If symptoms persist see 

your healthcare professional.
CH00276

OVER AND 
OVER and 

over... 

VISIT
canesten.com.au

DOWNLOAD
Happy Feet App

SCAN
To fi nd out more

Health news
Sheree Mutton reveals the eating patterns of 
young women, how a plant-based diet can reduce 
your risk of diabetes and more.

BINGE EPIDEMIC
Almost one-third of young Australian 

women have episodes of binge or 
overeating, researchers from The 

University of Queensland, Stockholm 
University and Sweden’s Karolinska 

Institutet have found. They looked at 
6800 women, aged 18-23, and found 17 

per cent had overeating episodes, 16 per 
cent reported binge eating and 10 per 

cent compensatory behaviours such as 
vomiting and fasting. For help with 

eating disorders, phone 1800 334 673.

That’s the decline in 
the rate of neural tube defects in 
Australia following the mandatory 
folic acid fortification of bread in 
2009, according to a new report 
from the Australian Institute of 
Health and Welfare.

14.4%

Did you know? One in five women 
in Australia will experience depression 
and one in three women will suffer from 

anxiety during their lifetime.

PLANT DIETS AND DIABETES
A new study has found a plant-based diet 
rich in whole grains, fruits, vegetables, nuts 
and legumes can lower your risk of Type 
2 diabetes. The Harvard T.H. Chan School 
of Public Health examined 200,000 
health professionals across the US for 
more than 20 years and found a high 
adherence to a plant-based diet low in 
animal foods was associated with a 20 per 
cent reduced risk of the condition 
compared with low adherence to such a diet.



Short on time? This NEW range of 
wholesome SmartPoints® friendly 
Weight Watchers meals are snap frozen 
to lock in the fl avour so they’re delicious 
just when you need them. 

Created by culinary experts and 
approved by nutritionists, with three 

delicious menus: Light; Classic; and 
Gourmet. A perfect combination of 
wholesome and nutritious ingredients, 
fl avour and balance – so you have the 
freedom to simply live well. 

Try the NEW range today and make it 
easy to stay healthy.

Find our new look meal range now at your local Coles, 
Woolworths or Independent Grocery supermarket, or check 
out wowfrozenmeals.com.au

With a NEW deli ious range: Light; Classic; 
& Gourmet, Weight Watchers Frozen Meals are a 

perfect combin  f e ingredients 
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QUINOA AND 
VEGETABLES 
SmartPoints VALUE PER SERV E 6 

• Created with culinary experts
• Snap frozen
• Zesty lemon & cumin dressing 
• Approved by nutritionists

SERVING SUGGESTION
Serve with 0 SmartPoints 
value mixed leaves, drizzled 
with balsamic vinegar.

TASTY 
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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 the Contents page in 
this issue for the location  
of Bauer Media Limited’s 
Privacy Notice.P
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Ask the doctor
Professor Kerryn Phelps answers questions on multiple sclerosis, kilojoules, nut 
allergies and more, and reveals how fruit can lower the risk of breast cancer.  

Q Is it true there may be a cure for 
multiple sclerosis as a result of stem  
cell research. My brother has MS  

and I would love to help him. He's fine at the 
moment, but I am really worried about the 
future. Is this likely to be available to help  
him, please?  F.D., Vic.
At the moment there are no approved stem  
cell therapies for multiple scelerosis – it is 
considered to be in the experimental stage.  
However, there is exciting progress in stem  
cell research which is showing potential in 
slowing MS disease activity and for repairing 
damage to the nervous system. 

QMy doctor has recommended 
antidepressants for my 18-year-old 
daughter, who is at university and 

finding it hard to sleep, study and socialise –  
she is naturally very shy and nervous. I am 
deeply worried about her and want her to  
get well, but am unsure if this is the right step. 
Can you please advise at all?  N.F., NSW.
It is important to explore the cause of her 
symptoms and ways of helping her to adjust to 
the new challenges of university. Counselling, 
regular exercise, establishing a regular bedtime 
routine and avoiding caffeine and alcohol will 
all help. An assessment by a psychologist or 
psychiatrist would be helpful.

Q I read recently that we should stop 
looking at the kilojoule counts on  
food packets because they may be 

inaccurate, and may be different to the calories 
allotted to the same product in another country. 
I worry about my children getting overweight 
and just like to have some idea as to how much  
I am giving them, so I do tend to rely on these 
figures. Should I be ignoring them, though?  
 T. S., Tas.
Under Australian law, packaged food must  
have kilojoule labelling. It can be tricky, though, 
because it is calculated on the kilojoules in  
100 grams of the food, which is often listed as  
a “serve”, and there may be several serves in a 
packet.  Focus mainly on fresh, non-processed 
foods you prepare yourself, so that you can  
be sure of the ingredients, including fat, added 
sugar and salt.

Q I am flying for the first time with  
my nine-year-old, who has a severe  
nut allergy, and am terrified about 

accidental nut traces on the airline food  
given to us or even to nearby passengers.  
It is such an enclosed space. What precautions 
should I take?  B.C., Qld.
There are no guidelines or procedures for 
airlines to follow concerning nut or other food 
allergies. Even if all airlines removed nuts from 
their catering, it wouldn’t prevent passengers 
from bringing them on board. You will need to 
have an anaphylaxis plan and carry medication. 
However, the only way to be completely safe is 
for your child not to fly, because a mid-air allergy 
emergency could be catastrophic.

Q I think my daughter is suffering from 
postnatal depression and her husband 
is serving overseas with the forces. I 

have offered to move in with her, which she is 
happy about, but my husband does not want 
me to go, as he says she has to stand on her own 
two feet and there's nothing wrong with her. 
What are the signs of postnatal depression? Her 
newborn son is just three months old, but she 
never talks about him, only about how easy life 
was before he was born. Her husband isn't  
back from tour for six months so she will be 
alone a lot with her baby, which concerns me. 
Can you advise?  G.C., SA.
It is very difficult to adjust to parenthood when 
your partner is home, but far more difficult on 
your own without support. You are right to feel 
concerned. Follow your instincts. You could 
move in with her as you had planned, or she 
and the baby could stay with you. Make sure  
she sees her GP to arrange counselling and 
assess for medication for depression and to 
mobilise community support services.

Fruitful research
The British Medical Association reports 

an association between higher fruit 
consumption during adolescence and a 25 
per cent lower risk of breast cancer later in 

life. The lower risk does not apply to fruit juice.
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Keep cleaning-up to a minimum and flavour to a 
maximum with Julie Goodwin’s one-dish dinners. 

Julie’sone-pot 
wonders 

PHOTOGRAPHY ● JAMES MOFFATT  STYLING ● OLIVIA BLACKMORE FO
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Spiced chicken pilaf 
For recipe, see page 150.



[ Family meals ]

Lamb and  
vegetable tray bake 

For recipe,  
see page 150.



Pork char siu  
noodle stir-fry

“ My tasty pork stir-fry can be on the table  
faster than dialling up takeaway.”
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Oxtail and mushroom braise
SERVES 4-6 PREP AND COOK TIME 3 HOURS  

40 MINUTES

¼ cup (35g) plain flour 
1 teaspoon table salt 
1 teaspoon ground white pepper 
2kg oxtail 
¼ cup (60ml) olive oil 
2 medium (300g) brown onions, 
chopped finely 
3 cloves garlic, chopped finely 
200g Swiss brown mushrooms,  
sliced thinly 
3 sprigs fresh thyme 
2 bay leaves 
1 cup (250ml) red wine 
1 litre (4 cups) beef stock

1 Preheat the oven to 160°C (140°C 
fan-forced.). 
2 Combine the flour, salt and pepper in a 
bowl. Pat meat dry with paper towel. Trim 
meat of any large pieces of fat. Toss meat 
in the flour mixture; shake away excess 
flour. Reserve remaining flour. 
3 Heat 1 tablespoon of the oil in a heavy 
ovenproof saucepan or flameproof 
casserole dish over a medium-high heat. 
Add the meat, in batches, until browned 
all over. Take your time doing this to 
ensure all the surfaces of the meat are 
browned; this is important for the flavour. 
Remove the meat to a bowl; repeat with 
another 1 tablespoon of the oil and 
remaining meat. 
4 Wipe out the pan with paper towel; 
return to the heat. Heat remaining oil in 
the pan; cook onion, stirring, for 5 minutes 
or until golden and softened. Add the 
garlic and mushrooms; cook, stirring, for  
a further 5 minutes or until softened. Add 
two sprigs of the thyme, bay leaves and 
wine; bring to the boil. Boil for 1 minute. 
Add stock and return meat to the pan. 
Cover pan; transfer to the oven and cook 
for 3 hours or until meat is very tender. 
5 Transfer meat to a bowl using a slotted 
spoon. Skim fat from the top of the pan 
juices. Place pan over high heat. Stir in 
enough cold water to the reserved flour 
in a small bowl to make a mixture about 
the consistency of cream. Whisk into the 
mixture in the pan. Bring to the boil; cook, 
stirring, until it has the thickness of gravy. 
Season to taste. Return meat to the pan 
and scatter with remaining thyme leaves. 

6 Serve oxtail with mashed potato and 
steamed greens, if desired. 
Suitable to freeze. Not suitable  
to microwave.

Oxtail and 
mushroom braise

½ cup (125ml) char siu sauce 
¼ cup (60ml) rice vinegar (or white 
vinegar) 
2 tablespoons fried garlic 
4 green onions (green shallots), sliced 
thinly on the diagonal

1 Combine 2 tablespoons of the soy sauce 
with sesame oil in a medium bowl; add 
pork, toss to coat. Sprinkle the cornflour 
over the pork; toss again. 
2 Pour boiling water over noodles in a 
large bowl; loosen noodles with tongs. 
Stand for 3 minutes; drain. 
3 Meanwhile, add half of the peanut oil  
to a very hot wok over high heat; stir-fry 
half the pork until browned lightly and 
tender. Remove from the wok; repeat  
with the remaining pork. 
4 Add the remaining oil to the wok;  
stir-fry the garlic, ginger and two-thirds  
of the chilli until fragrant. Add broccolini 
and 2 tablespoons water; stir-fry until the 
broccolini is just tender and the water  
has evaporated. 
5 Return the pork to the wok with 
noodles. Add remaining soy sauce,  
char siu sauce and rice wine vinegar; 
stir-fry until heated through. 
6 Serve the stir-fry sprinkled with the  
fried garlic, green onion and the 
remaining chilli. 
Not suitable to freeze or microwave.

Pork char siu noodle stir-fry
SERVES 4 PREP AND COOK TIME 35 MINUTES

¼ cup (60ml) light soy sauce 
2 teaspoons sesame oil 
600g pork fillet, sliced thinly 
2 tablespoons cornflour 
440g shelf-fresh Singapore noodles 
2 tablespoons peanut oil 
2 cloves garlic, chopped finely 
3cm piece fresh ginger, peeled, cut  
into thin matchsticks 
3 fresh long red chillies, sliced thinly  
on the diagonal 
1 bunch broccolini, cut into 3cm lengths 

Julie's tips
l Oxtail can be quite a fatty cut; you 
could use chuck steak, beef cheeks 
or gravy beef (shin) if you prefer. 
l To remove fat, at the end of Step 4, 
transfer mixture to a large bowl; cool 
then refrigerate. When cold, the fat 
will solidify on the surface; scrape it 
away with a spoon. This recipe can 
be made up to three days ahead.
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Seafood risotto
SERVES 4 PREP AND COOK TIME 50 MINUTES

12 large (500g) uncooked king prawns 
¼ cup (60ml) olive oil 
150g skinless salmon fillet, cut into  
2cm cubes 
2 (300g) squid hoods, cut into rings 
1 litre (4 cups) fish or chicken stock 
¼ teaspoon saffron threads 
30g butter 
1 medium (150g) brown onion,  
chopped finely 
2 cloves garlic, crushed 
1½ cups (300g) arborio rice 
½ cup (125ml) white wine 
1 tablespoon fresh dill leaves 
lemon halves, to serve

1 Shell and devein prawns, leaving  
heads and tails intact. 
2 Heat 1 tablespoon of the oil in a large 
deep frying pan or large saucepan over 
medium-high heat. Cook the prawns  
until light golden brown on both sides  
and just cooked through. Transfer to  
a medium bowl; cover with foil to keep 
warm. Add another 1 tablespoon of the  
oil to the pan; cook the salmon and squid 
rings until slightly undercooked. Add to 
the bowl with the prawns. 
3 Meanwhile, combine the stock and 
saffron in a medium saucepan over high 
heat. Bring just to the boil. Reduce heat 
and simmer gently. 
4 Heat the butter and the remaining oil  
in the same frying pan over medium  
heat. Cook the onion and the garlic, 
stirring, for 5 minutes or until they are  
soft. Add the rice; cook, stirring, for 2 to  
3 minutes or until the grains appear 
slightly translucent. Add the wine; cook, 
stirring constantly, until the liquid is 
absorbed. Add a ladleful, about ½ cup,  
of the hot stock. Stir gently, just enough  
to ensure the stock is evenly distributed 
through the rice. Continue to add the 
stock, a ladleful at a time, stirring 
constantly and allowing the liquid to  
be absorbed before adding the next 
ladleful. It should take about 20 minutes, 
or until the rice is tender yet firm to the 
bite and the risotto is creamy. Remove 
from the heat. Season to taste with salt 
and ground white pepper. 
5 Add salmon and squid to the pan; stir 
through gently. Top with prawns and 

scatter with dill and freshly ground black 
pepper. Serve with lemon. 
Not suitable to freeze. Stock mixture 
suitable to microwave.

Lamb and vegetable tray bake
SERVES 4 PREP AND COOK TIME 1 HOUR  

50 MINUTES

⅓ cup (50g) plain flour
4 (1.2kg) lamb forequarter chops, 
trimmed 
2 large (400g) brown onions, sliced  
1cm thick 
3 large (550g) carrots, peeled, cut into 
2cm slices 
3 medium (600g) potatoes, peeled,  
cut into wedges 
¼ cup (60ml) Worcestershire sauce 
¾ cup (210g) tomato sauce 
¼ cup (70g) wholegrain mustard 
2 cloves garlic, crushed 
2 tablespoons brown sugar 
3 large (450g) zucchini, cut into  
1cm slices 
⅓ cup fresh flat-leaf parsley leaves, 
chopped coarsely

1  Preheat the oven to 200°C (180°C 
fan-forced). Dust the lamb lightly in 
seasoned flour. 
2 Place onion slices, carrot and potato 
over the base of a large baking dish.  
Arrange the lamb over the vegetables, 
nestling the potatoes around the lamb.  
3 Combine the sauces, mustard, garlic and 
sugar with ½ cup of water in a large jug; 
pour the sauce mixture over ingredients 
in dish. Cover the dish tightly with foil. 
Cook for 40 minutes. Remove foil; turn  
the lamb and spoon the liquid over  
the vegetables. Cook, uncovered, for a 
further 40 minutes, turning the lamb  
and basting occasionally. 
4 Add the zucchini to the dish around  
the lamb. Cook, uncovered, for a further 
20 minutes or until lamb is very tender 
and zucchini is just cooked.
5 Serve the lamb and vegetables scattered 
with parsley. 
Not suitable to freeze or microwave.

Spiced chicken pilaf
SERVES 4 PREP AND COOK TIME 1 HOUR

½ cup (70g) slivered almonds 
2½ tablespoons olive oil 

Julie's tip
l Fresh curry leaves are available 
from some supermarkets, green 
grocers or Indian food stores.

600g chicken thigh fillets, cut into  
2cm pieces 
2 medium (300g) brown onions, 
chopped 
2 cloves garlic, chopped finely 
2 sprigs fresh curry leaves 
1 tablespoon brown mustard seeds 
1 teaspoon ground cumin 
1 teaspoon ground cardamom 
1 teaspoon ground turmeric 
½ teaspoon ground nutmeg 
1 cup (200g) basmati rice 
400g can diced tomatoes 
2 cups (500ml) chicken stock 
¼ cup loosely packed fresh coriander 
leaves 
natural yogurt, to serve

1 Heat a deep large frying pan over 
medium-high heat; add the almonds. 
Cook, stirring, until the almonds are light 
golden brown. Remove from pan. 
2 Add 3 teaspoons of the oil to hot pan. 
Cook half the chicken over high heat, 
stirring, for 3 minutes or until golden; 
transfer to a bowl. Repeat with another  
3 teaspoons of oil and remaining chicken; 
place in bowl. 
3 Heat the remaining oil to the pan over 
medium heat; cook the onion and garlic, 
stirring, for 5 minutes until soft and 
fragrant. Add the curry leaves and 
mustard seeds; cook, stirring, for  
1 minute or until the seeds are fragrant 
and start to pop. Add the remaining  
spices and rice; cook, stirring, for a  
further 1 minute. 
4 Stir in the diced tomatoes and chicken 
stock; bring to the boil. Stir in the chicken;  
reduce the heat to medium-low. Cook, 
covered, for 15 minutes or until the liquid 
is absorbed and the rice is just tender.  
You may need to stir constantly in the  
last few minutes as the pilaf dries out.  
The dish is ready when it is quite dry. 
Season to taste with salt and freshly 
ground black pepper. 
5 Scatter with the almonds and coriander 
leaves; serve with yogurt. 
Not suitable to freeze or microwave.



For more great recipes, 
search one pot dinners on

Seafood risotto
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Lamb and pine 
nut koftas with 
eggplant salad 
For recipe,  
see page 156.

Meatballs
with a 

twist Variety is the spice 
of life and this 
month Michele 
Cranston shares six 
deliciously different 
“meatball” recipes.
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[ Family favourites ]

Beef and herb 
meatballs  

with spinach
For recipe,  

see page 157.



For more  
great recipes 
head online  
and search 
meatballs

Chicken 
sesame balls 

with  sweet 
and sour 

tomato sauce
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Michele’s tip 
l Instant dashi, mirin and white 
miso paste are all available from 
large supermarkets and specialty 
Asian food stores.

Chicken sesame balls with  
sweet and sour tomato sauce
SERVES 4 PREP AND COOK TIME 45 MINUTES 

1 bunch (100g) fresh coriander
750g chicken mince
4 green onions (green shallots), sliced
2 teaspoons sea salt flakes
⅓ cup (50g) sesame seeds
2 teaspoons dried chilli flakes
1 tablespoon finely grated lemon rind
1 teaspoon ground white pepper
rice bran oil spray
TOMATO SAUCE
2 tablespoons extra virgin olive oil
1 medium (150g) onion, chopped finely
400g canned diced tomatoes
⅓ cup (75g) brown sugar
1 tablespoon Worcestershire sauce
1 tablespoon red wine vinegar
1 teaspoon chilli powder

1 Preheat oven 200°C (180°C fan-forced). 
Line a large baking tray with baking paper.  
2 Rinse the coriander, pat dry with paper 
towel. Finely chop coriander root and 
stems; reserve leaves. 
3 Add the chicken mince, chopped 
coriander roots and stems, green onions 
and 1 teaspoon of the sea salt flakes to a 
large bowl. Using clean hands, mix well. 
Roll into small walnut-sized balls. 
4 Combine sesame seeds, chilli flakes, 
lemon zest, white pepper and remaining 
sea salt in a shallow bowl. Roll chicken 
balls in sesame seed mixture; place onto 
prepared tray. Spray chicken balls with rice 
bran oil spray. Bake for 25 to 30 minutes  
or until golden and cooked through.  
5 TOMATO SAUCE Meanwhile, heat oil  
in a medium saucepan over medium 
heat, cook onion for 5 minutes or until 
soft. Add remaining ingredients and  
bring to the boil; simmer, uncovered,  
for 10 minutes or until thickened. 
6 Serve chicken balls with the Tomato 
Sauce and coriander leaves. 
Chicken balls suitable to freeze.  
Not suitable to microwave. 

Prawn and fish balls with 
ginger broth and noodles
SERVES 4 PREP AND COOK TIME 45 MINUTES  

(+ REFRIGERATION TIME)

500g large uncooked king prawns, 
shelled and de-veined (250g prawn meat)

250g skinless snapper fillets, chopped
2 egg whites
2 green onions (green shallots),  
sliced finely
1 teaspoon finely grated lime rind
1 teaspoon instant dashi granules 
1 litre (4 cups) water
2 teaspoons mirin 
¼ cup (60g) white miso paste 
1 tablespoon finely grated fresh ginger
2 tablespoons sunflower oil
270g dried udon noodles 
100g fresh shiitake mushrooms,  
sliced finely
100g snowpeas, trimmed
3 baby (500g) bok choy, trimmed  
and quartered

1 Put prawn meat, fish and egg white into  
a food processor and process until just 
coming together, leaving some texture. 
Transfer to a medium bowl and stir in 
green onions and lime rind; season with 
salt and freshly ground pepper. Roll 
tablespoons of mixture into balls and 
transfer to a tray lined with baking paper. 
Refrigerate for 30 minutes.
2 Put the dashi granules into a medium 

saucepan with 1 litre (4 cups) of water. Add 
the mirin, miso paste and the ginger; bring 
to the boil, reduce heat and simmer.
3 Heat a large non-stick frying pan over  
a medium to high heat with half the oil; 
cook the fish balls in batches for  5 to 7 
minutes or until lightly golden and 
cooked through. Repeat with the 
remaining oil and fish balls.
4 Meanwhile, bring a large pot of water  
to the boil. Cook the noodles according  
to packet instructions. Drain and divide 
between four warm serving bowls.
5 Add the mushrooms, snow peas and  
bok choy to the ginger broth and  bring  
to the boil.
6 Add the warm fish balls to the serving 
bowls and ladle over the hot ginger broth 
and vegetables.
Not suitable to freeze or microwave.

Prawn and fish 
balls with  

ginger broth  
and noodles



Corn, quinoa and tofu  
balls with minty cream
SERVES 4 PREP AND COOK TIME  

1 HOUR (+ REFRIGERATION TIME)

300g hard tofu 
½ cup (100g) tri-colour quinoa
1 cup (250ml) water
3 (750g) corn cobs
1 egg, beaten lightly
2 green onions (green shallots), 
 sliced finely
2 tablespoons finely chopped  
fresh coriander
rice bran oil spray
30g butter
2 cups (240g) frozen peas 
100g sugar snap peas, trimmed
¾ cup (200g) sour cream
½ teaspoon dried mint
sweet chilli sauce, to serve

1 Drain tofu on paper towel; cut into chunks.
2 Combine the quinoa and 1 cup (250ml) 
of water in a medium saucepan. Bring  
to the boil, reduce heat to medium and 
cook, uncovered, for 10 minutes. Remove 
from the heat and cover. Set aside to 
steam for 10 minutes. Drain well.
3 Remove kernels from two corn cobs. In a 
food processor, process tofu, corn and egg 

until almost smooth. Transfer tofu 
mixture to a large bowl and stir in the 
drained quinoa, onion, coriander and the 
kernels from the remaining corn cob. 
Season to taste with sea salt flakes and 
freshly ground pepper. Shape heaped 
tablespoons of mixture into balls and 
place on an oven tray lined with baking 
paper. Refrigerate for 30 minutes.
4 Preheat oven 200°C (180°C fan-forced).
5 Spray tofu balls with rice bran oil and 
bake for 30 minutes or until well browned.
6 Meanwhile, combine butter and frozen 
peas in a medium saucepan over medium 
heat. Cook, covered, for 5 minutes. Add 
sugar snap peas and cook for a further  
5 minutes, stirring occasionally.
7 Combine sour cream and dried mint  
in a bowl and stir to combine.
8 Serve tofu balls with warm peas, sour 
cream mixture and sweet chilli sauce.
Not suitable to freeze or microwave.

Lamb and pine nut koftas  
with eggplant salad
SERVES 4 PREP AND COOK TIME 1 HOUR  

15 MINUTES

½ cup (80g) pine nuts, chopped finely
1 cup (120g) almond meal
2 garlic cloves, chopped finely

½ medium (75g) white onion,  
chopped finely
500g lamb mince
1 teaspoon ras al hanout spice blend
2 tablespoons extra virgin olive oil
small pitta breads, to serve
EGGPLANT SALAD
2 large (1kg) eggplant
2 tablespoons extra virgin olive oil
1 teaspoon smoked paprika 
2 medium (150g) ripe roma tomatoes, 
chopped finely
½ small (50g) red onion, sliced thinly
3 sprigs fresh oregano
2 tablespoons extra virgin olive oil
small pitta breads, to serve
TAHINI DRESSING
¼ cup (70g) tahini
1 tablespoon lemon juice
½ teaspoon ground cumin
¼ cup (60ml) warm water

1 Add the pine nuts, almond meal, garlic, 
onion, lamb mince and ras al hanout in  
a medium bowl. Season with salt and 
freshly ground black pepper. Using clean 
hands, mix well. Roll heaped tablespoons 
of mixture in your hand to form a thick 
torpedo shape; place on a tray. Refrigerate 
while preparing Eggplant Salad. 
2 EGGPLANT SALAD Preheat oven to 
200°C (180°C fan-forced). Line an oven 
tray with baking paper. Cut eggplant in 
half and score flesh deeply in a criss-cross 
pattern. Brush olive oil over cut surface; 
sprinkle with paprika; season with sea salt 
flakes and freshly ground black pepper. 
Transfer eggplant halves to baking tray, 
skin side down, and roast for 50 to 60 
minutes or until very tender. Using a 
spoon, scoop out the flesh and transfer to 
a bowl. Add tomato, onion, oregano leaves 
and olive oil; stir gently to combine.
3 TAHINI DRESSING Add tahini, lemon 
juice, cumin and sea-salt flakes and freshly 
ground pepper to taste in a small bowl; stir 
to combine. Slowly add the warm water 
until it reaches a creamy consistency. 
4 Heat a large non-stick frying pan with 
half the olive oil over a medium to high 
heat, pan fry the meatballs in batches for  
6 to 8 minutes or until golden brown all 
over and cooked through. 
5 Serve the meatballs with Eggplant Salad 
and Tahini Dressing on small pitta breads.
Meatballs suitable to freeze. Not suitable 
to microwave.

Corn, quinoa and tofu  
balls with minty cream
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Pork and fennel 
meatballs with 
tangy coleslaw

Pork and fennel meatballs  
with tangy coleslaw
SERVES 4 PREP AND COOK TIME 1 HOUR  

50 MINUTES

3 thick slices (225g) rye bread, crusts 
removed, cut into chunks
2 teaspoons fennel seeds
500g pork mince 
½ medium (85g) red onion, diced finely
½ teaspoon ground white pepper
1 egg, beaten
2 tablespoons extra virgin olive oil 
rye bread, extra to serve
2 tablespoons coarsely chopped  
curly parsley
4 dill pickles, halved lengthways
COLESLAW
1 tablespoon lemon juice
2 tablespoons extra virgin olive oil
2 tablespoons sherry vinegar
2 teaspoons caster sugar
1 medium (300g) fennel bulb, halved 
and sliced finely
¼ small (300g) red cabbage, shredded 
finely
½ medium (100g) red capsicum, sliced 
finely
1 small (70g) carrot, julienned

1 Put rye bread and fennel seeds into  
a food processor; process to coarse 
breadcrumbs. Transfer to a medium bowl.
2 Add the pork mince, onion, white 
pepper and egg to a large bowl; season 
with sea salt flakes. Using clean hands, 
mix well. Roll pork mixture into walnut-
sized meatballs and place on a tray. 
Refrigerate for 20 minutes.
3 COLESLAW Meanwhile, for the dressing 
combine lemon juice, olive oil, vinegar 
and sugar in a screw-top jar and shake 
well. Place the fennel, cabbage, capsicum 
and carrot in a medium bowl. Just before 
serving pour over the dressing.
4 Heat a large non-stick frying pan over  
a medium to high heat; add half the olive 
oil; add meatballs (you may need to cook 
them in batches depending on the size  
of your pan), adding remaining oil if 
necessary. Cook meatballs for 6 to 8 
minutes or until golden brown all over 
and cooked through.
5 Serve the meatballs with the extra rye 
bread, Coleslaw, parsley and dill pickles. 
Meatballs suitable to freeze. Not suitable 
to microwave. 

Beef and herb meatballs  
with spinach
SERVES 4 PREP AND COOK TIME 40 MINUTES  

(+ REFRIGERATION TIME) 

500g beef mince 
¼ cup (25g) quick oats  
1 medium (120g) carrot, grated 
2 tablespoons tomato paste 
1 egg, beaten lightly 
2 tablespoons finely chopped  
parsley leaves 
1 tablespoon finely chopped basil leaves 
1 tablespoon finely chopped  
oregano leaves 
1 teaspoon finely chopped rosemary  
2 tablespoons extra virgin olive oil 
2 cups (500ml) veal stock   
80g baby spinach leaves 
mashed potatoes, for serving

1 Add the mince, oats, carrot, tomato 
paste, egg and fresh herbs to a large bowl. 

Using clean hands, mix well. Roll beef 
mixture into walnut-sized balls and place 
on a tray; refrigerate for half an hour. 
2 Heat a large non-stick frying pan over  
a medium to high heat; add half the oil, 
cook the meatballs, in batches, until 
golden brown. Return all meatballs to the 
pan and pour in the veal stock; simmer 
gently for 5 minutes over a medium heat 
until meatballs are just cooked. Remove 
meatballs with a slotted spoon to a warm 
plate, cover to keep warm. 
3 Increase heat to high and cook the 
stock, uncovered, for about  15 minutes  
or until the stock has thickened and 
reduced to about ½ cup.  
4 Return meatballs to the pan, stir to  
coat; add spinach leaves and lightly  
fold through the stock.  
5 Serve the meatballs with mashed 
potatoes. 
Meatballs suitable to freeze. Not suitable 
to microwave. 
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Lamb shanks with 
mash and silver beet. 

For recipe,  
see page 162.

Two meals in one
Save time and get more out of your 

cooking by transforming one meal into 
two with our clever recipe ideas. 

MEAL 
ONE
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Lamb pot pies  
with mushy peas

For recipe,  
see page 162.

MEAL 
TWO

For more great recipes 
search pies on



Butterflied roast chicken 
and  braised leeks

MEAL 
ONE
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Meal One 
Butterflied roast chicken  
and braised leeks
SERVES 4 PREP AND COOK TIME 1 HOUR  

45 MINUTES

1.5kg sebago potatoes, cut into  
large pieces 
¼ cup (60ml) extra virgin olive oil 
100g butter, softened 
2 tablespoons finely chopped  
flat-leaf parsley 
1 tablespoon fresh thyme leaves 
1 tablespoon finely grated lemon rind 
2 x 1.8kg whole chickens 
4 small leeks (1kg), trimmed 
2 cloves garlic, bruised 
2 sprigs fresh thyme 
1 cup (250ml) chicken stock 
GREMOLATA DRESSING 
1 cup loosely packed flat-leaf parsley 
leaves, chopped 
1 small clove garlic, chopped finely 
2 tablespoons finely chopped 
cornichons 
⅓ cup (80ml) olive oil

1 Preheat oven to 200°C (180°C fan-forced). 
2 Place potatoes in a saucepan of salted 
cold water over high heat; bring to the boil. 
Boil, covered, for 10 minutes or until just 
tender. Drain in a colander; toss lightly to 
rough the edges. Toss potatoes in a large 
shallow baking dish with 2 tablespoons of 
the oil; season well. Roast for 20 minutes. 
3 Combine butter, parsley, thyme leaves 
and rind in a bowl; season. 
4 To butterfly chickens, cut along either 
side of backbones with kitchen scissors; 
discard bones. Open chickens out; press 
breast to flatten. Tuck wing tips under 
body. Loosen skin of chickens over the 
breasts. Push butter mixture between 
skin and  breast and over drumsticks and 
thighs. Place chickens on a large oven tray 
(or two small oven trays). Roast chickens 
on separate shelf with potatoes for a 
further 45 minutes or until chicken is 
cooked through and potatoes are golden 
brown. Reserve one chicken and 2 cups 
(280g) coarsely chopped potatoes for 
Meal Two; cover, refrigerate. 
5 Meanwhile, place leeks in a small baking 
dish with garlic, thyme and remaining oil; 
season. Drizzle with stock; cover tray with 
foil. Roast for 30 minutes. Remove foil; 
roast for 10 minutes more or until golden 

and tender. Reserve one leek for Meal 
Two; transfer to a plate, cover, refrigerate. 
Halve the remaining leeks lengthways. 
6 GREMOLATA DRESSING  Meanwhile, 
combine ingredients in a bowl; season. 
7 Serve chicken with potatoes, leeks and 
Gremolata Dressing.  
Not suitable to freeze or microwave.

Meal Two
Chicken, potato and leek  
pot pies
SERVES 4 PREP AND COOK TIME 40 MINUTES  

(+ REFRIGERATION TIME)  

2 tablespoons extra virgin olive oil 
2 bacon rashers (160g), trimmed, chopped 
1 reserved braised leek, sliced  
1 clove garlic, crushed 
1 tablespoon plain flour 
2 cups (500ml) chicken stock 
¾ cup (180ml) cream 
3 cups (300g) coarsely shredded 
reserved roast chicken  
2 cups (280g) chopped roast potatoes  
1 sheet frozen butter puff pastry,  
partially thawed 
1 egg, beaten lightly

1 Heat oil in a large non-stick frying pan 
over medium heat; cook bacon, stirring, 
for 2 minutes or until browned. Add leek 
and garlic; cook for a further 1 minute or 
until garlic is fragrant. 
2 Add flour to the pan; cook, stirring, for a 
further 1 minute. Gradually whisk in stock. 
Whisk until mixture boils and thickens 
slightly. Whisk in cream; simmer for a 
further 1 minute. Remove from the heat; 
season to taste. 
3 Transfer mixture to a large heatproof 
bowl, add chicken and potato; toss well  
to coat. Refrigerate until cold. 
4 Preheat oven to 220°C (200°C  fan-forced). 
5 Lightly oil four x 1¼-cup (300ml) 
ramekins or pie dishes. Using the top  
of a ramekin as a guide, cut four rounds 
from the pastry. Spoon the chicken 
mixture into the ramekins. Place pastry 
rounds on top of the chicken mixture; 
press with a fork to seal edges. Pierce a 
small hole in centre of each pastry round; 
brush with egg.
6 Place ramekins on oven tray; bake for  
25 minutes or until golden and puffed.
Suitable to freeze. Not suitable  
to microwave.

Chicken, potato  
and leek pot pies

MEAL 
TWO

“ Crispy buttery pastry 
revs up the flavour 
meter in this pie.”
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Meal One
Lamb shanks with  
mash and silver beet
SERVES 4 PREP AND COOK TIME 3 HOURS   

30 MINUTES

¼ cup (60ml) extra virgin olive oil 
6 (2.25kg) lamb shanks 
1 large (200g) brown onion,  
chopped coarsely 
5 cloves garlic, peeled 
2 tablespoons tomato paste 
1½ cups (375ml) dry red wine 
2 cups (500ml) beef stock 
400g canned diced tomatoes 
1 tablespoon sugar 
4 sprigs fresh rosemary 
1kg silver beet, stalks trimmed,  
leaves chopped coarsely 
MASHED POTATOES 
1.4kg floury potatoes, peeled, halved 
100g butter, chopped 
½ cup (125ml) thickened cream, warmed

1 Preheat oven to 150°C (130°C fan-forced). 
2 Heat 1 tablespoon of the oil in a large 
flameproof casserole dish; cook lamb,  
in two batches, for 5 minutes or until 
browned all over. Remove from dish. 

3 Add onion and three crushed garlic 
cloves to same dish; cook, stirring, until 
onion softens. Add paste; cook, stirring,  
for 2 minutes. Stir in wine; bring to the boil. 
Boil, uncovered, for 5 minutes or until 
reduced by half. 
4 Return lamb to the dish with stock, 
tomatoes, sugar and rosemary. Cover; 
roast for 2 hours. Remove lid; roast for a 
further 1 hour or until lamb is tender. 
5 MASHED POTATOES Meanwhile, place 
potato in a large saucepan of cold salted 
water. Cover; bring to the boil over high 
heat. Cook for 10 minutes or until just 
tender. Using a slotted spoon, remove 
two-fifths (400g) of the potato from water; 
place in a bowl, cover, refrigerate for Meal 
Two. Continue cooking the remaining 
potato until tender. Drain, return to pan 
over low heat; cook for 1 minute or until 
the excess moisture has evaporated. 
Mash with butter and cream until smooth. 
6 Heat the remaining oil in a large frying 
pan on medium heat, add thinly sliced 
remaining garlic; cook, stirring, for 
1 minute. Add silver beet; cook, stirring,  
for 3 minutes or until wilted. 
7 Reserve two shanks and 1 cup (250ml) 
of the cooking liquid for Meal Two.  

8 Serve remaining shanks drizzled with 
the remaining cooking liquid, creamy 
mash and silver beet.
Cooked lamb shanks suitable to freeze. 
Not suitable to microwave.

Meal Two
Lamb pot pies  
with mushy peas
SERVES 4 PREP AND COOK TIME 25 MINUTES  

1 tablespoon extra virgin olive oil 
2 reserved lamb shanks, meat shredded  
1 (120g) medium carrot, chopped 
coarsely 
1 tablespoon gravy powder 
1 cup (250ml) reserved cooking liquid  
½ cup (125ml) water 
400g canned lentils, drained, rinsed 
½ cup (60g) frozen peas 
500g reserved par-boiled potatoes, 
sliced thinly  
50g butter, melted 
MUSHY PEAS 
90g butter, chopped 
4 cups (480g) frozen peas 
2 tablespoons finely chopped fresh mint 
2 teaspoons caster sugar 
¼ cup (60ml) lemon juice

1 Preheat oven to 200°C (180°C fan-forced). 
Grease four x 1¼-cup (310ml) ramekins  
or ovenproof dishes. Place the dishes on 
an oven tray. 
2 Heat oil in a large frying pan over high 
heat. Add shredded lamb and carrot;  
cook, stirring, until hot. Add the gravy 
powder; cook, stirring, for 1 minute. Stir in 
the reserved cooking liquid and water; 
bring to the boil. Boil for 2 minutes. Stir  
in lentils and peas. Divide the mixture 
between the ramekins. 
3 Arrange the sliced potato over the lamb 
mixture, brushing with melted butter 
between layers. Bake for 20 minutes until 
potato is golden. 
4 MUSHY PEAS  Meanwhile, melt butter in 
a medium saucepan over medium heat; 
cook the peas, mint and sugar for about  
6 minutes, stirring, until tender. Using a  
stick blender; puree pea mixture until 
combined. Stir in juice; season to taste. 
5 Serve pies with Mushy Peas and a 
mixed leaf salad and tomato sauce,  
if desired. 
Suitable to freeze. Not suitable  
to microwave. 

“ Meltingly tender lamb 
and mushy peas are great 

comfort food.”





lunchbox
Super healthy Stuck for tasty ideas for 

your kids’ school lunch 
box or work morning tea?  
Get inspired with these 
healthy recipes from our 
new cookbook Disney 
Healthy Family Eating.PHOTOGRAPHY ● ROB SHAW  STYLING ● KATE BROWN

Chicken and  
zucchini cakes  

For recipe,  
see page 166.
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Banana date loaf with  
honey spiced labne 
For recipe, see page 166.

Test Kitchen tip
l Medjool dates are available from 
greengrocers and the fresh food 
section of major supermarkets. They 
add natural sweetness to this loaf 
and are a deliciously healthy snack 
on their own. Muslin is available 
from both fabric and craft stores.
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Banana date loaf with  
honey spiced labne  
SERVES 8 PREP + COOK TIME 1 HOUR 

40 MINUTES (+ REFRIGERATION & COOLING) 

YOU WILL NEED TO START THIS RECIPE A  

DAY AHEAD.

NUTRITIONAL COUNT PER SERVING 

18.6G TOTAL FAT (2.7G SATURATED FAT); 2069KJ 

(495 CAL); 69.1G CARBOHYDRATE (34.3G SUGAR); 

14.1G PROTEIN; 5G FIBRE; 887MG SODIUM

½ cup (55g) coarsely chopped walnuts 
½ cup (45g) traditional rolled oats 
1 tablespoon coconut oil 
1 tablespoon pure maple syrup 
1 cup (300g) mashed ripe banana  
2 teaspoons vanilla extract 
¾ cup (180ml) buttermilk 
200g medjool dates, pitted, chopped 
coarsely (see tips previous page) 
2 cups (300g) high-fibre self-raising flour
1 teaspoon bicarbonate of soda 
1½ teaspoons baking powder 
⅓ cup (80g) coconut oil, extra 
HONEY SPICED LABNE 
500g Greek-style yogurt 
2 tablespoons honey 
2 teaspoons ground cardamom

1 HONEY SPICED LABNE Line a sieve with 
muslin (see tips  on previous page); place 
over a medium bowl. Spoon yogurt into 
sieve, gather cloth and tie into a ball with 
kitchen string. Refrigerate for 24 hours, 
gently squeezing occasionally to 
Encourage the liquid to drain. Reserve  ½ 
cup of draining liquid. Place labne in a 
medium bowl with honey and cardamom; 
mix well. Refrigerate until required. 
2 Preheat oven to 180°C (160°C fan-forced). 
Grease and line a 10cm x 20cm loaf pan 
with baking paper. 
3 Combine walnuts, oats, coconut oil 
and maple syrup in a bowl. Place half 
the walnut mixture on an oven tray lined 
with baking paper. Bake for 10 minutes 
or until golden; cool. Reserve remaining 
walnut mixture. 
4 Place banana, extract, reserved ½ cup of 
labne draining liquid, buttermilk and half 
the dates in a blender; blend until smooth. 
5 Sift the flour, soda and baking powder 
into a large bowl. Add banana mixture, 
remaining dates, extra coconut oil and 
roasted walnut mixture; stir to combine. 
Spoon mixture into pan, smooth surface. 

Extracted from  
The Australian 
Women’s Weekly 
Disney Healthy 
Family Eating,  
RRP $14.95. 
Available where  
all good books  
are sold.

Sprinkle with reserved walnut mixture. 
6 Bake for 1 hour 10 minutes or until a 
skewer inserted in the centre comes 
out clean. Leave in pan for 15 minutes; 
turn, top-side up, onto a wire rack to cool. 
7 Serve bread with Honey Spiced Labne.
Loaf suitable to freeze. Not suitable 
to microwave.

Breakfast muffins  
MAKES 8 PREP + COOK TIME 40 MINUTES  

NUTRITIONAL COUNT PER MUFFIN 

3.1G TOTAL FAT (1G SATURATED FAT); 872KJ 

(209 CAL); 35.5G CARBOHYDRATE (11.3G SUGAR); 

7.1G PROTEIN; 5G FIBRE; 123MG SODIUM 

½ cup (45g) rolled oats 
1½ cups (240g) wholemeal plain flour 
2 teaspoons ground cinnamon 
1 teaspoon baking powder 
½ teaspoon bicarbonate of soda  
⅓ cup (55g) sultanas 
2 eggs, beaten lightly 
½ cup (125ml) buttermilk 
½ cup (110g) apple puree 
½ cup (120g) mashed banana (see tips) 
2 teaspoons vanilla extract 
2 teaspoons honey, warmed

1 Preheat oven to 200°C (180°C fan-forced). 
Line 8 holes of two 6-hole (¾-cup/180ml) 
Texas muffin pans with muffin wraps or 
paper cases. 
2 Reserve 1 tablespoon of the oats. Sift the 
flour, cinnamon, baking powder and soda 
in a medium bowl. Add sultanas and the 
remaining oats to the flour mixture; stir in 
combined egg, buttermilk, puree, banana 
and extract. 
3 Divide the mixture among prepared  
pan holes; sprinkle with reserved oats. 
Bake for 20 minutes. 
4 Brush tops with honey. Bake for a further 
5 minutes or until golden and cooked 
when tested with a skewer. Stand muffins 
in pan for 5 minutes before turning, 
top-side up, onto a wire rack to cool. 
Suitable to freeze. Not suitable 
to microwave

Test Kitchen tip 
l You need 1 medium ripe banana (200g) 
to get the amount of mashed banana 
needed for these muffins. Muffins are best 
eaten warm; reheat, one at a time, in a 
microwave  on High for about 20 seconds.

Chicken and zucchini cakes 
MAKES 12 PREP + COOK TIME 50 MINUTES

NUTRITIONAL COUNT PER CAKE 

13.8G TOTAL FAT (4.5G SATURATED FAT); 1093KJ 

(261 CAL); 15.2G CARBOHYDRATE (1.7G SUGAR);  

18G PROTEIN; 1.8G FIBRE; 276MG SODIUM

7 eggs
1½ cups (225g) self-raising flour 
1½ cups (180g) grated cheddar 
⅓ cup (80ml) extra virgin olive oil 
¼ cup finely chopped fresh 
flat-leaf parsley 
¼ cup finely chopped fresh mint 
1 large brown onion (200g), 
chopped finely 
4 medium zucchini (500g), 
grated coarsely 
300g (skinless barbecued 
chicken, chopped finely  
12 cherry truss tomatoes (180g) 

1 Preheat oven to 200°C (180°C fan-forced). 
Line two 6-hole (¾-cup/180ml) Texas 
muffin pans with muffin wraps or  
paper cases. 
2 Whisk the eggs in a large bowl; add  
sifted flour, cheese, olive oil and herbs, 
mix well. Add the onion, zucchini and 
chicken; mix well. Season. Spoon ½ cup  
the of mixture into each muffin wrap;  
top with a tomato.  
3 Bake cakes for 30 minutes or until 
set. Stand in pan for 5 minutes before 
transferring to a wire rack to cool.  
Suitable to freeze. Not suitable 
to microwave.

Test Kitchen tip 
l Cool the cakes before packing  
them into airtight containers; the  
cakes will keep, refrigerated, for up 
 to 2 days. Cakes can also be frozen.  
Pack a frozen cake in the lunchbox  
in the morning and it will have thawed  
by lunchtime. 



Breakfast 
muffins

For more  
great recipes 
head online  
and search 

muffins



Novelty cakes are  
easier than ever to 
create. We’ve used 
store-bought cakes  
and decorations, and 
they’re sure to delight 
your little one.

PHOTOGRAPHY ● JAMES MOFFATT 
STYLING ● OLIVIA BLACKMORE

Rainbow cake

Birthday cakes
- no baking required
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[ Children’s parties ]

to make two shorter ‘walls’. Using a 
serrated knife, cut a rounded ramp 
shape from cake, leaving a 3cm edge 
on either side for ramp walls. Reserve 
any cake trimmings and place over the 
base of the ramp to build it up a little. 
2 Spread frosting all over cake using 
generous amounts over the base and 
up the sides of the walls to make the 
rounded ramp shape.
3 Using picture as a guide, measure 
and trim licorice straps to cover inside 
surface of ramp; arrange side by side, 
pressing gently into frosting to secure, 
then place 2 pieces across the 
top to finish. Slice licorice allsorts into 
individual coloured tiles. Press tiles 

in a chequered pattern along both 
sides of ramp.
4 Trim and press wafers for ‘safety fence’ 
on outside and across the top of the 
cake. Using scissors, trim ends of each 
Fizzer into a rounded edge to create a 
skateboard. Press M&M’s into sides of 
boards. Position skateboards on ramp.

Rainbow cake
PREP TIME UP TO 1 HOUR

EQUIPMENT
30cm round cake board or cake stand
CAKE
1½ x 453g tubs vanilla frosting
blue gel food colouring 
2 x 460g packaged double unfilled 
sponge cake rounds
DECORATIONS
rainbow star confetti/sprinkles
1 rainbow sour strap
3 white Tangfastics marshmallows, 
halved
1 white marshmallow, halved
8 mini white marshmallows, halved

1 Tint frosting blue. Sandwich three 
cakes together using a little frosting 
(discard or keep the remaining round 
for another use), then secure cake to 
cake board or cake stand with a little 
more frosting. Spread remaining frosting 
over top and side of cake. Push rainbow 
confetti onto side of cake.
2 Using picture as a guide, push each 
end of sour strap into frosting. Arrange 
marshmallows on either side of rainbow 
in cloud clusters.

Skateboard ramp
PREP TIME APPROXIMATELY 1-2 HOURS

EQUIPMENT
20cm x 35cm rectangular cake board 
CAKE
2 x 453g tubs vanilla frosting
yellow food colouring
2 x 450g packaged double unfilled 
sponge cake slabs
DECORATIONS
2 x 120g packets black licorice straps 
2 x 240g packets licorice allsorts
16 thick ice-cream wafers
4 Fizzers
16 assorted coloured mini M&M’s

1 Tint frosting yellow. Cut one cake slab 
in half crossways; secure 1½ cake slabs, 
short sides together, on the cake board 
with a little frosting to create a long 
rectangle. Halve whole slabs crossways 
and position upright on cake at each end 
to make ramp walls; secure with a little 
frosting. Cut remaining cake piece in half 
and secure to the inside of the cake ‘walls’ 

Test Kitchen tip
l If your kids don’t like licorice, 
swap the strap on the ramp 
with grey-tinted vanilla frosting 
and replace the allsorts tiles with 
Starburst Chews.

Skateboard ramp
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Hello Miss Kitty
PREP TIME 1-2 HOURS (PLUS  

REFRIGERATION TIME)

EQUIPMENT
30cm round cake board 
CAKE
1½ x 453g tubs vanilla frosting
purple and pink food colouring
2 x 460g packaged double unfilled 
sponge cake rounds
DECORATIONS
25g white chocolate Melts, plus 2 extra
8cm licorice bootlace, cut 
into 4 equal pieces
2 ice-cream wafers
1 waffle ice-cream cone
2 brown Smarties
1 round pink fizzo ball 
15 white mini marshmallows
large pink bow tie

1 Tint one tub of frosting purple. 
Stack three cakes together with a little 
frosting between each layer (discard 
or keep the remaining cake round for 
another use). Secure to cake board 
with a little frosting.
2 Melt the 25g of chocolate. Secure 
licorice to extra Melts with a little 
chocolate for whiskers; stand until set.
3 Cut wafers into 2 large triangles for 
ears and 2 slightly smaller triangles 
for inner ears. Place remaining ½ tub 
of frosting in a microwave-safe bowl; 
tint frosting pink. Microwave on high 
(100%) for 20 seconds or until melted. 
Place cone and small wafer triangles on 
a wire rack over a sheet of baking paper; 
pour over pink frosting to cover. Stand 
for 1 hour or until set.
4 Insert larger triangles on top of cake 
for ears. Spread purple frosting over top 
and side of cake and ears; use a fork to 
roughen surface of frosting for fur. 
5 Using the picture as a guide, press 
Smarties, whiskers and fizzo ball 
onto cake to make Miss Kitty’s face. 
Position bow tie, cone party hat and 
pink triangles for inner ears. Squash 
marshmallows; secure around base 
and on top of party hat.

1 2 3

1. Marshmallow  
pearl necklace
PREP TIME 10 MINUTES

Using a clean wool needle and new 
thin elastic as string, thread 100g 
assorted marshmallows onto elastic. 
Tie end of elastic to secure.

2. Wrapped sweet 
surprise necklace
PREP TIME 20 MINUTES

Place a 20cm x 55cm piece of clear 
cellophane on work bench. Position 
an assortment of lollies along one 

long end of cellophane at 2cm 
intervals. Roll cellophane to 
enclose lollies. Secure ends with 
sticky tape. Tie coloured twine 
between each lolly to keep lollies 
separate. Tie ends together to form 
a necklace. 

3. Tropical necklace
PREP TIME 10 MINUTES

Using a clean wool needle and new 
thin elastic as string, thread assorted 
brightly coloured lollies onto elastic. 
Tie end of elastic to secure.

Caramel freak shake
PREP TIME 30 MINUTES 

Place 4 hard toffee caramel lollies 
in a large ziptop bag; pound with a 
rolling pin until coarsely crushed. 
Dip the rim of a serving jar into 
50g melted white chocolate, then 
dip into crushed toffee caramel. 
Stand 1½ cups vanilla ice-cream 
at room temperature for up to  
10 minutes to soften slightly.  
Swirl 2 tablespoons of caramel  
sauce through the ice-cream then 
spoon into serving jar. Thread 
1 waffle, 1 mini muffin, 1 party ring 
biscuit and 1 small doughnut  
onto a long bamboo skewer. Push 
skewer into ice-cream. Drizzle with  
2 teaspoons caramel sauce and 
2 teaspoons chocolate sauce. Top 
with a chocolate-coated pretzel.

For more great recipes, 
search children’s cakes on



Hello Miss Kitty
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Hoot hoot hooray
PREP TIME UP TO 1 HOUR

EQUIPMENT
30cm x 40cm rectangular cake board 
CAKE
1 x 600g packaged round 
chocolate mud cake
4 x 60g chocolate cupcakes 
or muffins, uniced
1 x 453g tub chocolate frosting
DECORATIONS
2 tablespoons cocoa powder
8 mini chocolate cream-filled biscuits
8 brown mini M&M’s
28 orange mini M&M’s
2 chocolate cream-filled biscuits
2 brown M&M’s
7 orange M&M’s
1 large Wagon Wheel

1 Remove icing from cake. Level large cake 
top if necessary; turn cake cut-side down. 
Remove paper cases from cupcakes if 
necessary. Spread cake and cupcakes 
with frosting. Dust with sifted cocoa.
2 Carefully twist mini biscuits apart. Cut 
the uniced halves into two; position in 
cupcakes for wings. Push brown mini 
M&M’s into iced biscuit halves for eyes; 
position on cupcakes.
3 Using picture as a guide, position 6 mini 
orange M&M’s on each small owl as talons, 
and 1 mini orange M&M as a nose.
4 Repeat with larger biscuit (discard the 
uniced pieces of biscuits), brown M&M’s 
and orange M&M’s for large owl. Cut 
Wagon Wheel in half and push into sides 
of large owl for wings.

You’ll find these 
cakes and more in 
The Australian 
Women’s Weekly 
Easy Party Cakes, 
RRP $14.95, at 
selected newsagents 
and supermarkets 
and awwcookbooks.
com.au.

Hippy van
PREP TIME OVER 1 HOUR 

EQUIPMENT
30cm x 40cm rectangular cake board
CAKE
1 x 450g packaged double 
unfilled sponge cake slabs
2 x 453g tubs vanilla frosting
green food colouring
DECORATIONS
50g white chocolate Melts
50g 100’s and 1000’s sprinkles
10cm piece black licorice strap
2 rainbow sour straps
3 pretzel sticks
6 extreme red sour straps
3 each red, purple and yellow oval jubes
4 chocolate cream-filled biscuits
14 edible cake decorating flowers
2 x 100’s and 1000’s coated white 
chocolate buttons
2 yellow Skittles

1 Trim and stack cakes to form a 20cm 
long x 9cm wide x 7cm high rectangle. 
Use a little frosting to secure cake pieces 
together; secure cake to cake board with 
a little frosting. Tint half the remaining 
frosting light green. Using picture as a 
guide, cover bottom half of cake with 
green frosting and top half with white 
frosting, making a ‘V’ shape at the front.
2 Melt chocolate. Draw a surfboard shape 
on baking paper, turn paper over. Use 
a spoon to thickly pour and spread 
chocolate over the surfboard drawing. 
Leave until almost set, then trim shape; 

leave until set, remove paper. Spread a 
little more chocolate (re-melt if necessary) 
on sides of surfboard; press 100’s and 
1000’s into chocolate. Using picture as a 
guide, cut some of the licorice strap into a 
strip and circle to make a leg-rope for the 
surfboard; attach with melted chocolate.
3 Cut the edge of one rainbow strap into 
a scallop shape. Spread melted chocolate 
on opposite straight edge of strap. Secure 
both rainbow straps together at a 90° 
angle to make awning for the van; stand 
until set. Cut pretzel sticks in half and 
push 6 pieces into one side of the van to 
make a shelf for the awning to rest on.
4 Cut sour straps into 2 heart shapes; 
cut remaining strap into thin strips. Use 
the strips to outline van and awning. 
5 Using picture as a guide, cut the licorice 
strap into strips to make the ‘peace’ 
sign; secure to van with a little melted 
chocolate. Cut jubes lengthways into 
quarters to make flowers; secure flowers 
and hearts to van. Cut leftover pieces of 
yellow jube into small rounds; position 
on centre of jube ‘flowers’.
6 Decorate with remaining decorations.

Hippy van

Hoot 
hoot 
hooray



Healthy kids need a strong immune system to combat the germs of 
the colder months and thankfully, Vaalia is here to help with some 

yummy, nutritious goodness.

READY TO BATTLE
winter nasties! 

AVAILABLE NOW AT YOUR LOCAL WOOLWORTHS AND INDEPENDENT GROCERS

facebook.com/vaaliavisit vaalia.com.au to learn more 

^RDI: Recommended Dietary Intake for Children 6 to 12 months. #CFU: Colony Forming Units. This information is of a general nature only and is not designed to replace 
individual medical advice. Always consult your doctor or dietitian for specifi c dietary advice. *Vaalia Kids Immune Defence with Vitamins B12, A & D for support 

of the normal functioning of the immune system, and for growth and development as part of a healthy diet from a wide variety of foods.

DAAB12

PACKED 
WITH VITAMINS

AND MINERALS

DD

DED 
NSMINS

ARALS

Vaalia handy 
packs are 

chock-full of 
vitamins and 

minerals to 
help support 

immunity!

goodies

Great source of Vitamin B12

Vitamins B12, A & D to 
support immunity*

Trio of probiotics, including LGG

No artifi cial colours, fl avours, 
sweeteners or preservatives

Delicious vanilla  fl avour 
that kids love!

GET YOUR 
MITS ON THESE



For more  
great recipes 
head online  
and search 

cake

PHOTOGRAPHY ● WILLIAM MEPPEM   
STYLING ● OLIVIA BLACKMORE

Follow our step-by-step 
guide to making this 

delicious dessert with 
luscious layers of 

meringue, sticky toffee and  
bananas and cream.

Banoffee
meringue
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[ Cooking class ]

Banoffee meringue  
with honeycomb
SERVES 12 PREP AND COOK TIME 3 HOURS  

(+ COOLING TIME)

4 egg whites 
¼ teaspoon cream of tartar 
¼ cup (55g) caster sugar 
¾ cup (165g) firmly packed  
brown sugar 
2 teaspoons cornflour  
1 teaspoon white vinegar 
¼ teaspoon vanilla extract 
2 (400g) medium bananas, sliced 
1 tablespoon caster sugar, extra 
300ml thick cream  (56% butter fat) 
100g honeycomb, 
chopped coarsely 
DULCE DE LECHE 
395g canned sweetened  
condensed milk

1 DULCE DE LECHE  Preheat the oven 
to 220°C (200°C fan-forced). Pour the 
condensed milk into a 1.5-litre (6-cup) 
ceramic ovenproof dish. Cover dish 
tightly with foil; crush the excess foil 
upwards. Place the ceramic dish in a 
medium baking dish; add enough boiling 
water to come halfway up the side of  
the ceramic dish. Bake for 1 hour.  
Whisk the mixture; cover, bake for a 
further 30 minutes or until a golden 
caramel colour, adding extra boiling  
water to the baking dish as needed to 
maintain the water level. Remove the 
ceramic dish from the water; cool.  
Whisk the mixture until smooth.  
Transfer to a medium bowl; cover and 
refrigerate until chilled. 
2 Preheat oven to 120°C (100°C fan-forced). 
Line two large oven trays with baking 
paper. Mark two 12.5cm x 30cm rectangles 
on the baking paper; turn, marked-side 
down, on trays. 
3 Beat egg whites, cream of tartar and the 
sugars in a medium bowl with an electric 
mixer on high speed for 8 minutes 
or until thick and glossy and the sugar  
is dissolved. Beat in cornflour, vinegar  
and vanilla extract on low speed. Divide 
the mixture evenly between trays, 
spreading to cover just inside the marked 
rectangles; swirl the meringue.  

Step 3 Spreading the meringue
Place spoonfuls of meringue close together 
just inside traced rectangle. Fill centre with 
random spoonfuls. Spread mixture evenly, 
from the outside in. Avoid touching edges.

Step 5 Caramelising the bananas  
Hold a blowtorch 10cm above the bananas. 
Adjust the flame so the inner, darker 
portion almost touches the sugar; move 
it in slow, sweeping movements.

Step 7B Spooning the Dulce De Leche
Top the second meringue layer with the 
remaining cream then drizzle over the 
remaining Dulce De Leche, before finishing 
with banana slices and honeycomb. 

Step 7A Layering with cream
Assemble meringue. Spread cream using an 
offset spatula or the back of dessert spoon, 
leaving a border of meringue; top with the 
Dulce De Leche, then another meringue layer.

Test Kitchen tips 
l Dulce de leche is a caramel made 
from sweetened condensed milk. If 
you prefer, use ready-made dulce de 
leche from delis and gourmet stores.
l The luscious multi-textured layers 
of this cake mean it will be a little  
bit messy to serve. Cut the cake 
using a finely serrated knife.
l Blowtorches are available from 
homeware and hardware stores. 
Alternatively, you can place the 
bananas under a hot grill to 
caramelise the  sugar.

4 Bake meringue for 1 hour or until dry 
to touch. Cool in oven with door ajar. 
5 Place the banana slices, in a single 
layer, on an oven tray; sprinkle with 
extra caster sugar. Using a blowtorch, 
caramelise the sugar. 
6 Whisk the Dulce De Leche in a medium  
bowl until smooth. Whisk the cream in 
a small bowl until soft peaks form. 
7 Place one meringue on a platter.  
Spread two-thirds of the cream on 
meringue. Drop spoonfuls of half the 
Dulce De Leche on the cream. Repeat 
layering with the remaining meringue, 
cream and Dulce De Leche. Top with 
banana slices and honeycomb.



RRP ONLY
$14.95

©DISNEY

ON SALE 
1st SEPTEMBER

AVAILABLE AT SELECTED NEWSAGENTS, SUPERMARKETS  
AND WWW. AWWCOOKBOOKS.COM.AU
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[ Food news ]

The Weekly eats at home, tries a new 
milk, ices with ease, gets the good oil, 
bakes well, and tours with chocolate.

Quick bites

Tray chic We love Salt & Pepper’s new baking trays with a unique gold 
finish. The Royal Baking Company collection has a rust-resistant base layer,  
a non-stick finish, and a three-layer reinforced surface for durability. This 
makes them perfect for roasting veggies and baking biscuits. RRP $26.95.

Fuss-free fondant
Dr Oetker Ready Rolled Icing comes 
conveniently pre-rolled and is ready 
to cover your cake. Great for any 
cake you would use fondant icing  
on – like fruit cakes, wedding cakes 
and children’s cakes. $7.99, available 
from selected supermarkets. 

Got milk? In a world-first, an Australian 
company has developed a way to drink milk without 
pasteurisation. Lovers of raw milk argue that heating 
depletes it. Made By Cow bottles raw milk, then uses 
intense water pressure, compressing the bottle and 
milk inside, eliminating harmful bacteria. Approved 
by the NSW Food Authority, the method means milk 
retains a creamy, natural flavour. RRP $5 for 750ml, it’s 
available at Harris Farm Markets and About Life 
stores. Visit madebycow.com.au. 

Cobram Estate has launched a Limited 
Release First Harvest extra virgin olive 
oil, and we can’t get 
enough of it. It’s the 
first press of Picual 
Hojiblanca, and 
Coratina olives. The 
unfiltered oil is a 
cloudy green and  
is flavoursome and 
fresh. It costs $40 per 
bottle and is available 
online and at select 
David Jones stores. 
Visit cobramestate.
com.au.

DINNER ROAD TEST  
GETS THE THUMBS UP  
Marley Spoon is a recipe box 
delivery service which lets you 

cook healthy dinners with 
easy, step-by-step recipe 

cards. Quality seasonal 
ingredients are  
locally sourced and 
pre-portioned, which 
means zero waste. 
Prices start from 

$8.95 per serve and  
a flexible subscription 

allows you to adjust the 
delivery to fit your busy life. 

Currently delivering to Sydney, 
Melbourne, Canberra and Brisbane. 
Visit marleyspoon.com.au.

SWEET ADDICTION 
Ever wondered where 
chocolate comes from  
or how it’s made? “Sweet 
Addiction: The Botanic 
Story of Chocolate” at 
Sydney’s Royal Botanic 
Garden is a self-guided 
45-minute tour through 
South American cacao 
trees, chocolate plantations 
and a chocolatier room. 
Open daily until April 2017. 
Visit rbgsyd.nsw.gov.au. 

Great tips
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For more great recipes 
search salmon on

[ Ask the experts ]

1 First, remove the salmon (or ocean trout) 
fillets from the fridge for about 15 to 30 
minutes (depending on the weather) 
before you start cooking. This will allow 
the correct internal temperature to be 
reached without overcooking.
2 Pat four fish fillets dry with paper towel 
and rub them with a tablespoon of olive 
oil. Sprinkle the skin liberally with sea  
salt flakes. 
3 Preheat a medium to large non-stick 
frying pan over medium to high heat. 
Place the fish, skin side down, into the pan 
and cook for about 4 minutes, pressing 
down with a fish slice or spatula so that 
the skin has complete contact with the 
base of the pan. 
4 Turn the fish and cook for a further 
1-2 minutes on the flesh side. Resist the 
temptation to nudge and move the fish 
fillets about as this will prevent a nice 
crust developing on the flesh side.  
Salmon or ocean trout is best served a 
little rare, but if you prefer your fish well 
done, cook for another minute or two.  
5 Serve with lemon wedges or one of the 
following quick toppings:

Our food experts 
Fran Abdallaoui and 
Pamela Clark explain 
how to achieve delicious 
crispy skin when frying 
salmon or ocean trout.

Crispy 
skin 
fish

Sprinkle the skin 
with sea salt and 

ensure it has 
complete contact with 

the hot pan for 
crispiest skin results.

 
Chermoula yogurt 
Process ½ cup each of fresh flat-leaf 
parsley and coriander leaves, 1 garlic 
clove, 1 teaspoon each of chilli flakes (or to 
taste), ground cumin and coriander until 
combined. Add 1 tablespoon each of 
lemon juice and olive oil. Process until 
smooth. Stir in ½ cup of Greek-style 
yogurt. Season to taste with sea salt. 
Green mango relish  
Stir 1 ½ tablespoons each of grated palm 
sugar and fish sauce over low heat. 
Combine 1 coarsely grated green mango 
with 1 ½ tablespoons lime juice, 2 finely 
chopped Asian shallots and 1 thinly sliced 
small red chilli. Add palm sugar mixture.
Salsa verde 
Process 2 cups of fresh flat leaf parsley, 1½ 
tablespoons of fresh lemon thyme leaves, 
1 tablespoon of capers, 1 crushed clove of 
garlic, ½ cup extra virgin olive oil and 1 ½ 
tablespoons white wine vinegar. Season 
to taste with sea salt and ground pepper.

With salsa verde
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Crispy skin 
salmon with 
Chermoula yogurt

Crispy skin salmon





My European home
   in Melbourne

Artist Sue 
Horacek found 
a little piece of 
Florence in  
her inner-city 
warehouse 
home and 
loves every 
corner, she  
tells Hande 
Renshaw.

North 
Fitzroy,

VIC

PHOTOGRAPHY ● SCOTT HAWKINS  STYLING ● HANDE RENSHAW
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[ Home design ]
The open-plan 
warehouse-style 
space has soaring 
ceilings and works  
by Sue and other 
artists on the walls.
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W
hen artist Sue 
Horacek first 
stepped into her 
current home after 
property searching 

in the summer of 2009, she instantly 
knew she had stumbled on something 
pretty special. “As soon as I walked in, 
I was practically ready to move in,” 
she says.“For me, it was the perfect 
space. It was like stepping back in 
time with layers of history and charm, 
even though the fit-out was only a  
few years old.” 

Built in 1920, the property was 
once a jute packaging factory, 
focusing on paper, hessian and linen. 
“Funnily enough, as an artist, these 
are my favourite materials – I am 
currently painting and printing on 
recycled hessian coffee bean sacks,  
so it feels like I truly belong in this 
space,” says Sue. Her youngest 
daughter, Evie, who is completing  
her PhD, is sharing the home, along 
with her two Burmese cats.

Located in the bustling Melbourne 
inner suburb of Fitzroy, the home is 

moments away from great dining 
destinations and galleries. “Ideally,  
I can enjoy the silence behind the 
timber doors and solid walls, and also 
walk out for a noisy distraction any 
time of the day,” says Sue. “It’s hard to 
say this without sounding clichéd, but 
sometimes it feels like I am living in 
Barcelona or Florence.” 

The interior of the open-plan 
warehouse-style space has expansive 
high ceilings and cleverly divided 
spaces within. “From the Pompeii-
style Venetian glass mosaic tiles on  
the bathroom floor to the internal 
courtyard which opens up to the sky, 
there is something to love in every 
corner,” she says. 

The metal-framed glass doors and 
walls around the courtyard have been 
painted in a soft blue-grey, while the 
rest of the home is in a palette of 
sunny yellow, apple green and warm 
grey and brown. “My favourite part 
about this space is the soaring high 
ceilings,” she says. “For such an 
expansive space, there is also clever 
division and a sense of intimacy.” >>

Sue has given the former factory a real 
sense of warmth, filling it with artworks 
and souvenirs of her childhood and family. 
She is inspired by locations and materials 
in her decorating style. Subtle splashes of 
colour are used to enhance the warm 
wooden hues, not distract from them.



The sunny yellow  
and shades of green  
give the kitchen  
rustic charm.

SUE’S DESIGN SECRETS

1 Treasured objects and books are like artworks –  
fill your space with as many books as you can.

2 Use either complementary colours together for 
vibrancy or analogous colours if you prefer softer 

tonal variations.

3 Surround yourself with plants – they are like my 
friends and I love to have as many as I can in my home.
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The main focus when decorating 
was for the interior to feel warm  
and homely, and to be “filled with 
childhood and family memories, and 
many artworks on the walls,” she says. 

Inspired by locations, textures and 
materials, Sue arranges objects in her 
home in tune with its combinations  
of light, colour and texture. The walls 
are brimming with many of her own 
paintings and those of artists she 
admires. 

“I have little collections, in corners 
and on benches, of things that I have 
collected – they are an inspiration for 
future artworks and still-life studies,” 
she says. “So, really, I am inspired 
whenever I turn.” AWW

Above: The mosaic features on the floor 
adds great character to the bathroom. 
Left: Sue and daughter Evie enjoy the 
internal courtyard which opens up to the 
sky. Right: The walls are like an art gallery.
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[ Get the look ]
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Be bold and mix rustic 
and colourful homewares  

for an Old World look.

2

European
warehouse

3

5

4

6
7

9

8

1. Rosalita serving platter, $50.95, from Pottery Barn, potterybarn.com.au. 2. Älvängen pendant lamp, $49.99, from IKEA, ikea.com.au  
(store locations only). 3. Persisk Hamadan rug, $199, from IKEA, as before. 4. Romanian enamel soup pot, $60, from Odgers & McClelland, 
exchangestores.com.au. 5. China Tea block print cushion with cut fringe, $105, from No Chintz, nochintz.com. 6. KR hand-knitted tea cosy, 
$89, from KR Kitchen Collection, kararosenlund.com. 7. Aaron wood set chair, $294.95, from Pottery Barn, potterybarn.net.au. 8. Odette  
Night ceramic cup and saucer, $24.95, from MOZI, mozi.com.au. 9. KR wooden board, $65, from KR Kitchen Collection, as before.

1
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[ Shopping ]
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Decorative 
wall plates

We love  
these quirky 

animal designs.  
Buy one or 

group together 
for an  

eye-catching 
display.

1

BARGAIN 
BUY 

2 3

4 5

6 7 8

Brighten up your kitchen or living 
room walls with these irresistable 
wall plates, says Hande Renshaw.

1. Anais side plate in grey check, $7.49, from Freedom, freedom.com.au. 2. Dapper animal plate, $12.20, from West Elm, westelm.com.au.  
3. Terra dinner plate, $39.95, from Robert Gordon, robertgordon.com.au. 4. Scribble melamine dinner plate, $16.95, from MOZI, mozi.com.au.  
5. Scatter lunch plate, $29.90, from Citta Design, cittadesign.com. 6. Modern Chinois small plate, $35, from Jones and Co, jonesandco.com.au.  
7. Driftig side plate, $3.99, from IKEA, ikea.com.au (store locations only). 8. Market Day lunch plate with gold foil $34.90, from Citta Design, 
cittadesign.com.
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[ D-I-Y tips ]

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 effort is made 
to ensure the efficacy of each hint, we cannot 
take responsibility for individual results.

ASK THE WEEKLY

Q The grout on my tiled 
kitchen floor looks  
dirty, even when I’ve  

just washed the floor. Is there  
a way to clean it? 
R. Aird, Mittagong, NSW.
Combine 7 cups water, ½ cup 
bicarb of soda, ⅓ cup cloudy 
ammonia (or lemon juice) and  
¼ cup vinegar. Apply solution 
liberally to floor and grouting, 
allow to sit for an hour, then 
scrub off with a brush and rinse.

Keep nozzles clear
After using sealant or glue cartridges, wipe the 
nozzle clean and plug it with a ball of Blu-Tack,  
to prevent it from clogging and drying out.

Honey resurrected 
Honey that has crystallised can be brought  
back to liquid life by uncovering the jar  
and microwaving on Medium power for 
20-second bursts.

Sweet-smelling vacuum 
To prevent that stale smell in your vacuum 
cleaner, gently wash the filter regularly with 
detergent, then pop it into a lingerie washing  
bag and peg to the line to dry completely. Add  
a few drops of essential oil before replacing.

Bobby pin control 
Before putting bobby pins in your hair, spray 
them with hair spray and they’ll stay in place. 

Painting aid
When painting or varnishing fiddly things,  
such as drawer handles or knobs, push the  

Reader’s prize hint
Unscrew the hooks from two wooden coathangers (or use two large cup hooks) and screw 
them to the inside of a kitchen cupboard door, spaced to accommodate the handles of your 
rolling pin. A. Hayes, Wodonga, Victoria.

Georgina Bitcon tells how to ripen bananas quickly, fluff up towels to hotel 
standard and resurrect crystallised honey, plus there’s a reader’s prize hint.

Home hints

To ripen bananas 
quickly for 

banana bread, 
preheat the oven 
to 150°C, lay the 
bananas on a 

tray lined with 
baking paper 
and bake for 

about 40 minutes 
until the skin  
is black. Cool, 
then proceed  

with your recipe.

screw through an upturned egg 
carton to hold the item in place 
while painting and drying.

Casting off solution 
If your cast-off row seems too 
tight and is spoiling the edge of 
your work, try casting off with  
a needle that is two to three times 
larger than the one you used for 
the body of your knitting.

Speed up drying time 
Toss a couple of clean tennis balls 
into the dryer to fluff up towels, 
quilts and other bulky items. The 

balls will bounce around, getting rid of lumps and 
speeding up drying time.

Tidy dog accessories 
Use a simple shower caddy on the back of a door 
or on the laundry wall to hold dog paraphernalia, 
such as leads, treats, poo bags, grooming tools, 
shampoo and so on.

Banana rose food 
Pop a banana peel into the bottom of the  
hole when planting a new rose and dig in the 
chopped peel around established roses –  
they love the potassium. 



BEST BUYS promotion

Go window-shopping, without leaving 
your home, with this great selection of products.

1. Green’s puts the love into baking
Whether it’s baking a special treat 
for Mum to show how much she 
means to you, school holiday fun 
with the kids, celebrating a birthday, 
or simply having something tasty 
for an afternoon treat, everything in 
the Green’s range of cakes, brownies, 
desserts, pancakes and cookies is 
simple to make and tastes delicious. 
Plus, the memories and fun you have 
making them will last longer than 
the cake. Visit greensbaking.com.au.

2. Raise your glass with Krosno 
Krosno is renowned for high-quality 
glassware and timeless designs. 
Manufactured in Krosno’s Polish 
glassworks, Vinoteca Stemless 
glasses come in an elegant gift box 
as sets of six and are suitable for 
any kind of special occasion. To view 
the Vinoteca range and other Krosno 
products, visit krosno.com.au.

3. In Fashion, all the time
We all love a  ordable and stylish 
fashion garments, don’t we? And 
there is a great range online at 
infashion.com.au, or you can call 
1300 365 555 to request a catalogue. 
The 30-day home trial and return 
guarantee takes the risk out of 
purchasing, plus you will receive 
a free gift with your order.

4. Lean Cuisine’s new pots
Eating healthy food should come 
naturally. Lean Cuisine’s new Pots of 
Goodness include two serves of 
vegetables and come in fi ve tasty 
fl avours, including Thai Green 
Chicken Curry and Mexican Chicken 
Chipotle. They are available in the 
freezer at Coles and independent 
grocers. Visit leancuisine.com.au.

5. Nice ’n Easy does it
Nice ’n Easy’s natural-looking colour 
is so even, it doesn’t look like hair 
colour, it looks like it’s pure you, even 
in bright sunlight! The secret to its 
success? The CC Colour Seal Cream 
found in every box of Nice ’n Easy. 
RRP $12.99, available at Woolworths, 
Coles, Chemist Warehouse and 
Priceline. Visit clairol.com.au.

6. PMF soups are the Real deal 
Primo Moraitis Fresh has a new 
range of delicious fresh soups for 
winter. Conveniently ready to heat 
and eat, The Real Soups are perfect 
for a quick lunch at the o�  ce or for 
a warming, hearty bowl while curled 
up on the couch at home. Available 
at retailers including Woolworths, 
IGA, FoodWorks and independent 
grocers. Visit pmfresh.com.au. 

7. Real help with funeral costs 
Funerals can be expensive, but  
having insurance can make life easier 
for your loved ones at a di�  cult 
time. Real Insurance’s Guaranteed 
Funeral Insurance can help protect 
them from the burden of funeral 
costs. Call 1300 936 066 for a free 
quote, or visit realinsurance.com.au.

8. Bioten’s helping hands
Bioten Hand Creams have 100% 
natural ingredients to o  er you a 
sublime sense of comfort. Choose 
the one that most suits your needs 
– Moisturising, Nourishing, Repairing 
or Anti-Ageing – all enriched with 
Nutri Moist 48H for immediate and 
prolonged hydration. Available from 
Chemist Warehouse for $3.99 each. 
chemistwarehouse.com.au.

9. Vagisil adds comfort  
Vagisil ProHydrate Plus Internal 
Hydrating Gel provides long-lasting 
relief from vaginal dryness for more 
comfortable intimacy. The single-
use, pre-fi lled applicators contain 
a bio-adherent formula that coats 
the vaginal wall and slowly releases 
moisture over time. Available at 
Chemist Warehouse and most 
leading pharmacies. RRP $21.99. 
Visit vagisil.com.

10. Weight Watchers’ gourmet touch  
Add some WOW to your life and 
please your palate in the process. 
Weight Watchers Gourmet Menu 
frozen meals are created with 
culinary experts and made with 
inspiring ingredients and modern 
fl avours to help you sample 
something special, every day. 
Visit weightwatchers.com.au.
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What to plant in September  
FOOD GARDEN: Strawberry plants, rhubarb crowns, fruit trees and shrubs, seeds or  
seedlings of Savoy cabbage, wok bok, silver beet, parsnips, potatoes, peas, snap peas,  
spinach, turnips, broad beans.
FLOWER GARDEN: Potted perennials, dahlia tubers, sweet peas.

Glorious spring blooms
Spring is blooming magic, and to prove it, 
Jackie French picks out the most glorious 
flowers that can be grown in your garden.

to have constant gloriousness 
for three months or more.

THE WEEPING CHERRY  
World’s most incredible  
cherry blossom tree: 
Suitable as a centrepiece in the front 
lawn. Try Snow Fountains (Prunus 
‘Snofozam’). Single white flowers 

cover the tree and 
it has gorgeous 
autumn leaves, too. 
After a cherry tree 
for hot climates? 
Taiwanese or bell 
cherry (Prunus 
campanulata) are 
early flowering, 
with deep rose 
blooms that dangle 
from the bare 
branches and 
brighten up late winter 
dreariness. Plus, birds love 
the tiny fruit.
Where to grow: Almost 
anywhere – it’s frost hardy 
but doesn’t need cold 
nights for stunning flowers.
The secret: Keep well 
pruned so that it’s neat 
and the flowers aren’t 
too high to appreciate 

– unless you happen to be a bird.

FLOWERING CHERRY  
Most stunning flowering fruit tree:
There is a reason why so many places 
around the world have cherry blossom 
festivals, their streets dressed in stunning 
white and pink blossoms.

Where to grow: Cold to temperate climates, 
but the warmer the spring weather, the 
shorter time the blossom will last.
The secret: Grow only in areas with reliably 
cool but not frosty springs. Choose early or 
late varieties for longer blooming. You might 
also try ‘Autumnalis’ that bloom in autumn.

WATTLES
Most stunning spring-flowering 
native tree:
There’s a wattle species that will bloom 
every day of the year, but spring is the glory 
season. My favourite spring bloomer is 
Acacia longifolia, a neat tree with rod-shaped 
flowers that don’t turn into brown clumps.
Where to grow: Cold to subtropical climates.
The secret: Remember, you have more 
than 300 species to choose from.  AWW 

AZALEAS 
Most stunning spring-flowering 
small shrub:
Azaleas have so many flowers you can 
hardly see the leaves.
Where to grow: Cold to temperate 
climates, in dappled shade.
The secret: Choose a trouble-free 
variety like Red Wing.

CULTIVARS  
Most prolific spring-
flowering large shrub: 
Rhododendron Hybrid 
flowers are incredible, in an 
array of vibrant colours.
Where to grow: Cold to 
temperate climates, in 
acidic soils high in organic 
matter that is well drained.
The secret: Choose a 
variety suitable for your 
climate. Some are burnt 
by frost, others will flower 
even in warmer climates. 
Plant behind smaller 
flowers to distract the eye 
from the dull green leaves 
when they aren’t blooming. 

CRAB APPLES  
Most reliable, stunning 
flowering fruit tree:
Crabs range from pure 
white through pinks, red or mauve 
pink. Many give small to plum-sized 
red, green, yellow or purple fruit.
Where to grow: Cold to subtropical climates.
The secret: Grow an avenue of the same 
variety, or fill your garden with early, 
medium and late blooming varieties 

l Plant your vegetable 
garden now – or at least 
this weekend.
l Mulch every weed 
before it has a chance 
to seed and spread 
– or choke out your 
new plantings.
l Feed roses – well-fed 
bushes don’t just give 
more flowers, but each 
bloom will last longer.
l Feed, water and mow 
the lawn for good, heat- 
hardy new roots to keep 
your lawn healthy over 
summer.

THIS IS THE 
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A bright new 
world of colour 

erupts every 
spring – enjoy.

Dahlias are  
perfect for spring.



Discover the magic of
FRANCE & PORTUGAL
Cruise in luxury with APT, fl y in style with Emirates and enjoy the 
breathtaking majesty of western Europe's most beautiful landscapes

EUROPEAN ICONS: 
See the continent's most amazing sights, like 
the Eiff el Tower at sunset and Porto also 
known as Oporto the second-largest city in 
Portugal, located along the Douro river. 
(below)

River cruises are rapidly becoming one 
of the best ways to experience the 
ever-shifting vistas of Europe. APT's 

ships glide along the continent's idyllic 
waterways at a stately pace, allowing you to 
soak up generations of history and culture 
alongside that matchless natural beauty, with 
a new landscape to greet you each day.

For Francophiles, the authentic heart of the 
nation awaits as you cruise along the Rhône 
in a boutique APT Aria river ship, designed 
for access to smaller riverside towns and 
picturesque fairytale villages. Follow that with 
a journey through romantic Paris down the 
Seine, before visiting the sumptuous wine 

country of Bordeaux courtesy of the Dordogne 
and Garonne. 

As you would imagine from a country 
famous for its cuisine, French flavours also 
colour onboard life, with local culinary treats 
hand-delivered to you each day along with all 
the landscapes, art, history and architecture of 
this wonderful country.

If France isn't your destination of choice, 
Portugal offers a different view of western 
Europe – that intimate, earthy and carefree 
existence that characterises life under the sun 
on the Iberian Peninsula. It's the very 
definition of a summer holiday as you cruise 
the flowing waters of the Douro River. 

Ashore, you'll have the opportunity to 
wander through 16th-century streets and 
marvel at Baroque churches while 
immersing yourself in the local culture and 
cuisine of this underrated destination.  

Back aboard the MS AmaVida, you can 
unwind in the spa, or cool off in the sundeck 
pool or watch the rural Portuguese riverbanks 
pass by from your stateroom balcony. Every 
onboard chef is internationally trained, 
making each meal a fine-dining experience.

Whichever cruise you choose, you can relax 
knowing Emirates will get you to Europe in 
style, and APT will give you a luxury travel 
adventure filled with lasting memories.

“We have just returned from our cruise on the Rhône, 
Rhine and Moselle Rivers. It was the most relaxing yet 

fulfi lling holiday we have experienced.”  
- MR. AUSTIN



APT promotion

Your holiday begins at take-off courtesy of Emirates'. 
No matter what class you choose to fly, onboard you can 
indulge in gourmet cuisine, enjoy over 2,500 channels of 
entertainment on-demand and take advantage of the 
free Wi-Fi, or just sit back and plan how to best fill your 
generous luggage allowance. 

The luxury doesn't end there: the partnership between 
Emirates and APT means planning your river cruise has 
never been easier. Fly Emirates via Dubai to one of their 
39 destinations across the continent allowing you to add 
freedom to your itinerary. 

And when planning your river-cruise adventure, 
consider extending the trip with a stopover in Dubai – 
the world's finest shopping destination and a wonderful 
contrast to the sights of Europe.

Discover the decadence 
of Emirates and APT

FROM TOP: The 
luxurious Emirates 
A380 in fl ight; 
Fragrant lavender 
fi elds in Provence; 
The Amacello glides 
along Europe's rivers; 
Portugal's majestic 
Douro Valley

Organising the European trip of a lifetime couldn't be easier. As a leading cruise supplier, 
APT not only has the expertise you need for a smooth, stress-free journey, they also 
possess the wealth of knowledge required to ensure your European adventure is 
rewarding, enriching and relaxing. Visit the APT website, pick up the phone or contact 
your local travel agent to take the first step aboard. With everything included throughout 
your cruises – meals, drinks, tipping, transfers, entertainment, sightseeing and more – 
all you need to do is unpack your bags, relax in style and let APT take care of you. 

For more information about APT’s luxury cruises and tours around the world, 
visit aptouring.com.au, call 1300 341 214 or contact your local travel agent.

Emirates fl ies into more than 39 
European destinations with more than 
2500 channels of entertainment and 

fi ne dining along the way.



PRINCESS CRUISES promotion

For more information, visit your travel agent, call 1300 385 631 or visit princess.com

escape in style 
DISCOVER THE MAGIC OF THE MEDITERRANEAN AND

LET CURTIS 
STONE SET 
THE MENU

“Revitalising massages at the Lotus Spa, cinematic events at 
Movies Under the Stars and spa-inspired adult retreats at 
The Sanctuary – Princess Cruises make the entire trip a joy.”

It's luxury from port 
to port as Princess 
Cruises shows you 
all the beauty of the 
Mediterranean, from 
ancient ruins in Rome 
to the blue-capped 
buildings of Santorini 

Voted BEST 
Cruise Line
in Europe
(As voted by Women’s 
Choice Awards, 5/8/14)

Enjoy a suite of fresh 
delicacies crafted by 
the world's top chefs

RELAX IN COMFORT AND LET PRINCESS CRUISES TAKE YOU TO THE WORLD'S 
MOST BEGUILING STRETCH OF SEA, EXPLORING THE TIMELESS BEAUTY AND 
CHARM OF THE MEDITERRANEAN

Since ancient times, the blue depths of the Mediterranean have captivated all who live, work and 
travel along its shores. Princess Cruises invites you to experience the wonders of the region for 
yourself, aboard your dream cruise that will see you sampling authentic local cuisines, wandering 
through historical monuments and soaking up all the beauty that the Mediterranean has to o� er. 
It's an enriching escape that will relax and revitalise while creating lasting memories of a truly 
inspiring part of the world.

A FRESH APPROACH 
TO FINE DINING
Australian chef Curtis Stone 
has joined Princess Cruises 
to create a range of fresh, 
delicious meals that bring 
people together in a shared 
experience that delights the 
senses. Share our culinary 
vision every time you sit at 
the dining table with friends, 
family and fellow passengers.
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N 
othing quite prepares 
you for the first sighting 
of the Australian icon 
that is Uluru, as it 
changes colour 

throughout the day. To view it as a 
family is one of those precious 
moments that will long be 
remembered. You can savour the 
beauty of Uluru by foot on a guided 
base walk, on a bicycle or motorbike, 
or take to the skies for a scenic flight 
by helicopter or light plane.

The Red Centre is also known for 
its bright night skies due to the area’s 
low humidity and little unnatural 
light. Astronomy is brought to life in  
a Family Astro Tour, with a local 
astrologer who showcases planets and 

a galaxy of countless stars that set the 
southern skies ablaze. Stargazers are 
taken on a wondrous journey that 
touches on how ancient cultures 
turned to the night skies for 
mythology, finding directions and 
predicting upcoming seasons. Families 
are also shown how to explore the 
darkened skies using telescopes, iPads 
and binoculars to find constellations, 
stars and planets.

The Maruku Arts Dot 
Painting Workshop is a 
fun introduction to 
indigenous art, where 
families can gain a 
greater understanding 
about Aboriginal culture. 
Bush Yarn sessions are 

just as fascinating, 
as elders talk about 
the men’s use of 
weapons for hunting and 
women’s tools and techniques 
for gathering bush tucker.

The Desert Awakenings 
Tour provides insight  
into Australia’s unique 
landscape, ecology, culture, 
heritage and history. It’s just 
one of 65 experiences at Ayers 
Rock Resort in the spiritual 

heart of Australia. Others include 
boomerang and digeridoo lessons.

All children are transfixed by Jack 
the camel at Uluru Camel Tours, 
home to more than 60 friendly camels 
and one cheeky one! Jack has a liking 
for stopping every so often, and even 
seems to grin and show his teeth while 

on the way to the stunning new 
Field of Light installation. 

There’s something 
magical about watching 
soft light creep over a 
darkened desert as a 
blood red sunset streaks 
above Uluru – all while 

sitting on Jack.
British artist Bruce 

Munro planted 50,000 
solar-powered slender stem “lights” in 
April in an area the size of four 
football fields. Situated within the 
shadow of Uluru, the result is 
mesmerising. A camel ride to see the 
attraction, on show until March 31, 
2017, is another exciting experience 
on offer around Ayers Rock Resort. 
But as stunning as the installation is, 
it’s that magnificent big rock that 
really takes your breath away. AWW

A family
adventure

The Field of Light 
installation adds to  
the aura of Uluru.

Enjoy dinner under the 
fabulous night sky. 

Left: Say hello to Jack.

It’s a rite of passage to take the family to Uluru, our 
most famous natural wonder, finds Sue Wallace.

NEED TO KNOW
While it isn’t prohibited 
to climb Uluru, the local 
Anangu people request 
visitors stay off it as the 
path to the top crosses 

a sacred track.
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 Six amazing cruises 
of a lifetime

Sally Macmillan empties her bucket list to give us the lowdown 
on the most exciting and exotic cruises around. 

W
ho hasn’t whiled 
away hours 
planning the trip of 
a lifetime? It’s a 
wonderful way to 

escape from everyday reality, but if 
you’re getting ready to commit, here’s 
some extra inspiration.

Just remember, whether you’re 
a seasoned cruiser or contemplating 
your first seaborne holiday, ships can 
take you to some of the world’s most 
amazing destinations.

1Antarctica It’s so high on 
bucket lists that it’s not unusual 

for people to book a voyage to 
Antarctica several years in advance. 
Scenic Eclipse will be one of three 
new ultra-luxury expedition vessels 
offering voyages to the White 
Continent in 2018 – the others are 

Crystal Cruises’ Crystal Endeavor and 
an as yet unnamed ship for Ponant. 
What lures travellers to the windiest, 
coldest, driest place in the world? The 
adventure of crossing Drake Passage, 
wildlife in the South Georgia Islands, 
and the Antarctic Peninsula with its 
sheer, icy remoteness to start with.

Following in the footsteps of early 
explorers is a humbling experience, 
and while no amount of opulent 
onboard accommodation will 
prevent the actions of extreme 
weather, conditions are certainly 
cushier for today’s adventurers.

Scenic Eclipse and Crystal Endeavor 
will be equipped with helicopters 
and mini-submarines, as well as fleets 
of Zodiacs, while the Ponant ship 
will feature an underwater lounge 
for viewing marine wildlife and the 
undersides of icebergs.

DETAILS: Scenic Eclipse’s 21-day 
luxury expedition voyage, a round-trip 
from Ushuaia in Argentina, departs on 
December 16, 2018. From $32,995. Phone 
138 128, or visit www.scenic.com.au.

The Scenic Eclipse’s helicopters 
let you take your Antarctic 
experience to the skies.

Cold, but very cute.
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The ship’s helicopters will whisk you over craggy mountains, 
colourful fishing villages and deep fjords.

2 Norwegian fjords   
Several mainstream and 

small-ship lines cruise through 
Norway’s breathtakingly beautiful 
fjords, while a few also venture 
north of the Arctic Circle, another 
increasingly sought-after destination.

Scenic Eclipse’s Viking-inspired 
voyage starts at Longyearbyen in the 
Svalbard archipelago, the world’s 
northernmost town and the best place 
to see polar bears – even in summer. 

As you head east to Hammerfest, 
where reindeer roam the main 
streets, and then south to Tromsø  
and the Lofoten Islands, the ship’s 
helicopters will whisk you over 
craggy mountains, colourful fishing 
villages and deep fjords.

Zodiacs and kayaks let you explore 
the surface, while mini-submarines 
dive below to capture up-close views 
of the region’s rich marine life.

Geirangerfjord is arguably one 
of Norway’s most famous fjords. 
Surrounded by snow-capped 

3 Grand Tour of Europe   
The “grand tour” came into vogue in the 17th 

century for young aristocrats and scholars, though these 
days we might spend four weeks rather than four months 
exploring “the Continent”.

A trip that takes in the highlights of Italy, Austria, 
Switzerland and France, followed by a leisurely river 
cruise through five more countries, fulfils many a dream. 
You board the ship in Amsterdam, and sail along the 
Danube, Main and Rhine rivers, docking in the heart of 
villages and towns in the Netherlands, Germany, Austria, 
Slovakia and Hungary.

The route includes the Rhine Gorge, which boasts 
more castles than any other waterway in the world – the 
entire 65-kilometre stretch is a UNESCO World Heritage 
site. You’ll have the chance to dine with a German 
princess in her castle, sample fine wines in venerable 
vineyards and enjoy a concert in a Viennese palace.
DETAILS: APT’s 31-day Grand European land/cruise tour 
including a 14-night Magnificent Europe cruise from 
Amsterdam to Budapest, departing September 3, 2017, 
starts at $19,440. A fly free offer applies until sold out. 
Phone 1300 196 420, visit aptouring.com.au. 

mountains, wild green countryside 
and dramatic waterfalls, the 
spectacular waterways are punctuated 
by attractive towns and sophisticated 
cities. The historic sea port of Bergen 
is Norway’s second-biggest city and 
its heritage waterfront buildings are 

instantly recognisable from thousands 
of photos. You’ll treasure your own.
DETAILS: Scenic Eclipse’s 13-day  
cruises from Longyearbyen to Bergen, 
Norway, depart in July and August 
2019. From $16,195. Phone 138 128,   
visit scenic.com.

The Danube, Main and 
Rhine rivers offer many 
splendid attractions.

Visiting Norway’s 
Geirangerfjord is a truly 
unforgettable experience.
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5Amazon river &  
Galapagos islands 

A trip that encompasses two 
incredible wildlife cruises as well 
as some of Peru’s most spectacular 
sights (Lima, Sacred Valley, Machu 
Picchu) ticks a lot of boxes. The 
cruising component of this small 
group adventure starts with five 
days on the Amazon river on board 
the boutique, 28-passenger Delfin II.

Your journey takes you through 
rainforest and jungle inhabited 
by exotic birds, monkeys and 
the famous sloth, and along 
waterways and tributaries 
that are home to the 
indigenous Ribereños 
(river people), pink and 
grey dolphins and all 

manner of bizarre and colourful 
fish and reptiles. 

The five-day Galapagos cruise on 
board the 48-passenger Yacht La 
Pinta offers the chance to see giant 
Galapagos tortoises ambling around 
in the wild, snorkel with sea turtles 
and sea lions, and observe local 
birds such as blue-footed boobies 
and red-chested frigate birds mating, 
fighting and nesting right in front of 
you. It’s a truly unique experience.
DETAILS: APT’s 22-day land/cruise 
tour from Peru to Ecuador, departing 

September 12, 2017, starts 
at $20,995. A $1000 per 

couple air credit applies 
until sold out. Phone 
1300 196 420, visit 
aptouring.com.au. 

Grin and bear it.

6Alaska  
Not surprisingly, the magnificent wilderness of America’s glacial 49th state 

is a long-standing favourite with world travellers. More Australians ventured 
there last year than ever before, and cruising is the only way to really see the glories 
of the Inside Passage – Alaska’s capital, Juneau, isn’t even accessible by road. 

Along with visits to former Tlingit settlements and gold rush towns such as 
Ketchikan, Skagway and Sitka, Alaska offers lots of adventurous excursions. 
Floatplanes fly you to remote lakes and mountains, you can take a helicopter 
trip to dog-sledding camps on Mendenhall Glacier, go ziplining over lush 
rainforests and board a train on the historic White Pass and Yukon Route 
Railroad. Wildlife abounds – Alaska is home to brown (grizzly) bears, bald 
eagles, native wolves and a rich variety of marine creatures.
DETAILS: APT’s 16-day land/cruise tour from Vancouver to Fairbanks, including  
a seven-day cruise on Regent Seven Seas Cruises Mariner, departs June 27, 2017. From 
$14,495. Book by November 16 for $1000 air credit per couple. Phone 1300 196 420, 
visit aptouring.com.au. AWW

Step into a vibrant 
past as Cuba heads 
towards its future.

DID YOU KNOW
The Amazon river is 
about 6400km long 

and can reach 190km 
wide in parts during  

the wet season.

Enjoy the sights and local cuisine 
while relaxing on board.

4 Cuba 
With Cuba relaxing its border 

regulations with the US, there’s never 
been a better time to experience its 
multicultural heritage, classic 1950s 
cars and Spanish colonial buildings. 

MSC Cruises is the first mainstream 
line to home-port ships in Havana. 
MSC Armonia and MSC Opera are 
also sailing seven-night itineraries 
between November 2016 and 
April 2017. Lindblad Expeditions’ 
Panorama II will sail 16 itineraries 
from December 2016 to March 
2017. Other lines that cruise the 
area include Cuba Cruise and Star 
Clippers. Scenic Eclipse will start 
sailing there in October 2018.

Passengers step off the ship straight 
into Havana’s old city to wander the 
narrow streets and cobbled squares, 
visit a cigar or rum factory, and listen 
to live music in atmospheric clubs.
DETAILS: Scenic Eclipse’s 14-day 
round-trip cruise from Miami departs 
on October 18, 2018. From $15,995. 
Phone 138 128, visit scenic.com.au.



UNIWORLD promotion

Tour France's greatest river in comfort and style, gliding 
between its breathtaking banks on a custom-built vessel to 
discover how the landscape inspired history's fi nest artists. 

THE SEINE

FOR MORE INFORMATION ABOUT UNIWORLD BOUTIQUE RIVER CRUISES, VISIT 
UNIWORLD.COM, CALL 1300 780 231 OR CONTACT YOUR PREFERRED TRAVEL AGENT

M
ore than any other city 
in the world, Paris sparks 
thoughts of romance, 
history and beauty. 
Home to the Louvre, the 

Moulin Rouge and the Eiffel Tower, this is 
Europe's ultimate must-see destination.

Let Uniworld take you through the 
centre of the city and beyond, 
aboard one-of-a-kind luxury 
vessel River Baroness, offering 
the highest service levels in the 
industry, in-suite butler service 
and an array of personalised 
shore excursions.

As you sail along the Seine 
– an incredible 777km stretch 
of river that remains one of 
France's most important 
waterways – you will see the 
landscapes that have inspired 
painters since time immemorial, 
followed by the actual masterpieces 
they produced.

Delve into France's unique artistic 
heritage with visits to Monet's garden in 
Giverny, the Orsay Museum, Montmartre's 
artist village and the Museum of Fine Arts 
in Rouen – home to one of the largest 
collections from the great Impressionists.

Onboard the River Baroness, discover 
how France's artistic soul extends to 

the dining table. Every 
meal is crafted by 
internationally trained 
chefs using the highest-
quality ingredients sourced 
from local farmers' 
markets, for an authentic 
taste of each region. And 
with onboard sommeliers 
matching wines to each 
dish, you'll understand 
why UNESCO declared 
French cuisine a "world 

intangible cultural heritage".This all-
inclusive luxury travel experience is priced 
from $5,899 per person*.

PARIS TO NORMANDY 
Next March, new ship S.S. Joie de 
Vivre joins the eight-day Paris & 
Normandy itinerary, which blends 
art, history and cuisine. See where 
Joan of Arc was martyred and visit 
D-Day memorial sites. S.S. Joie de 
Vivre ("joy of living") refl ects a very 
French philosophy – as does the 
trip's "Go Active" option. Sign up 
for a prestige golfi ng experience at 
the cliff side Golf d'Etretat and Golf 
de Rouen Mont-Saint-Aignan, set 
amid beautiful woodlands.

Paris and Impressions of

“Journey through 
the centre of the city 

and beyond 
on luxury vessel 
River Baroness, 
which off ers the 

highest service levels 
in the industry.”

Walk through history and explore ancient 
monuments during on-shore excursions, and 
relax in comfort aboard your river ship

*Conditions Apply. Advertised price based on per person twin share, Paris & Impressions of the Seine Category 3, 28 Mar 2017 departure. Category upgrades and single supplement apply. 
Off er is  subject to availability at time of booking. Prices and taxes correct at 13 July 2016. Uniworld reserves the right to withdraw off er at any time without further notice. 
Capacity Controlled. For further details please contact your preferred travel agent or visit uniworld.com.
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Fancy a trip to South America or a river 
cruise in Europe and love a bargain? 
The countdown is on as Scenic’s 2017 
early bird offers draw to a close for 
great trips such as the new 19-day Peru 
Discovery Tour. Early bird bookings 
with some fly free offers end on 
September 30. Go to scenic.com.au.

Peru’s calling

Great 
escapes

The border  between East India and Myanmar reopened 
recently, creating new opportunities for travellers.  

Boutique tour operator Crooked Compass is offering a  
new Road to Mandalay exploratory tour to India, 

Bangladesh and Myanmar.  There are  25-day and 30-day 
itineraries available for travel in March and  

October, 2017, with just 12 people on each tour.  
Go to crooked-compass.com for details.

New road to Mandalay

Sue Wallace goes walking 
in the Greek isles, finds an 
exciting tour of East India 
and Myanmar and some 
bargain deals for readers.

GREEK ISLANDS ON FOOT
Want to walk the Greek Isles? Lace up your 
boots and head off on one of two new 

self-guided hikes with On Foot Holidays, visiting Naxos, Amorgos 
and Andros. The self-guided, luggage-free walks offer stunning 
scenery, great walking and memorable cultural sights. Walkers can 
select their own departure dates, and their luggage is transferred 
between hotels each day. Go to onfootholidays.co.uk for details.

SEPTEMBER SPECIAL DEALS

LUXURY CICADA LODGE 
at Nitmiluk National Park in 
the Northern Territory has an 
exclusive Australian Women’s 
Weekly offer that includes two 
nights’ accommodation twin 
share, pre-dinner drinks, 
continental breakfasts, free 
WiFi, a three-course dinner  
for two and more. The cost is 
$910 per room. Valid for travel 
from September 1, 2016, to 
January 30, 2017. Quote 
Women’s Weekly on booking. 
Go to cicadalodge.com.au.

APP OF  
THE MONTH

Viator.com lets you find 
and reserve excursions 

picked by travel 
industry experts in 

1500 locations.

Don’t miss

Catch the sunrise at 
Bagan, Myanmar.

MALAYSIAN BREAK
The Datai Langkawi is offering 
an inclusive Datai Family 
Escapade package combining 
beachside accommodation 
with rainforest and seaside 
adventures at one of 
Malaysia’s best hideaway 
locations. Breakfasts, return 
airport transfers and guided 
children’s activities led by a 
resident marine biologist are 
included in the deal, which is 
available until December 23, 
2016. Go to thedatai.com.

Poolside bliss.



EXHIBITION 
NOW OPEN

CLOSES 31 MARCH 2017

BOOK NOW
1300 134 044 

ayersrockresort.com.au/fieldoflight

Feel the inspiring magnitude of the vast night sky, the overwhelming presence of the majestic rock. As darkness falls 
and Uluru is thrown into silhouette, Field of Light illuminates. Field of Light art installation by internationally acclaimed 
artist Bruce Munro, has opened at Uluru. Under a sky brilliant with stars, pathways will draw you in, and beckon you to 
explore as 50,000 radiant frosted spheres gently illuminate Australia’s spiritual heartland.

ULURU SHORT BREAK FROM $399* PER PERSON 3 NIGHTS  
BOOK NOW

PAY LATER

LOWEST PRICE
GUARANTEE

includes
• 3 nights’  accommodation
• FREE buffet breakfast daily
• Return airport transfers
• Complimentary in-room WiFi

• FREE Indigenous activities including 
Indigenous storytelling, dance and theatre 
performances and guided garden walk

• Children 15 years & under stay FREE

ADD ON
• Field of Light Pass from 

$35 per person

* Conditions apply. Subject to availability. Lead-in price per person twin share, based on Outback Pioneer Hotel. Travel dates 1 Sep – 30 Nov ’16. Book by 30 Sep ’16. See ayersrockresort.com.au/discover for full package details, terms & conditions.
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Find A Word Easy Crossword

We’ve hidden a bunch of fruit 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 12 letters left over, and these spell the 
winning word. When you have the winning word, 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 August 31, 2016.  
Draw date and time: 12:00pm AEST on September 1, 2016. See page 205 
for details of Conditions of Entry. 

Puzzles
 
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 August 31, 2016. Draw date and time: 12:00pm AEST on 
September 1, 2016. See page 205 for details of Conditions of Entry.

ACROSS
1. Shooting stars
5. Aviator
8. Snow-slope athlete
9.  Reduce to  

a fine spray
10. Love god
13.  Reserved in 

manner
15. Lowers in price
17. Narrow beam
18.  Cleaning 

implement
19. Zodiac lion sign
21.  Song, Here Comes 

the –
23. Began again
26. Made a pledge

27.  Flower of love,  
red –

29. Large building
30. Nimble
31. Water pitchers
32.  Discards waste 

carelessly

DOWN
1.  Assemble,  

– a crowd
2.  Three-legged stand
3.  Cruel fairytale 

giant
4. Puts on, – a show
5. Supplies
6. Tarry
7. Formal agreement

11. Happen again
12. Result of addition
13.  Representative 

(abbrev)
14. Nominates
16.  Supplements  

to wills
19. Was ahead
20. Belonging to us
21. Orb
22. Beginner
23.  Abrogate,  

– the law
24. Incentive
25. Postpones
28. Diplomacy

Solution in next 
month’s issue.

BANANA
BLACKBERRY
BLUEBERRY
CHERRY
DATE
DURIAN 
ELDERBERRY
FIG
GREENGAGE
GUAVA
HONEYDEW

JACKFRUIT
KIWIFRUIT
LEMON
LIME
LONGAN
MANGO
MULBERRY
NECTARINE 
NUT
PASSIONFRUIT
PEACH

PEAR
PERSIMMON
PINEAPPLE
POMEGRANATE
RHUBARB
ROCKMELON
STRAWBERRY
TANGELO
WATERMELON
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The Colossus  COMPILED BY CHRISTINE LOVATT

ACROSS
1.  Gash
6.  Chattering
10. Incriminates
16. Mob crime boss
17. Taxi
19. Shake
20. Discourteous
21. Gown
22. Giving up, – the habit 
23. Sprite
26.  Concrete bases 

for houses
28. Closer
30. Long easy strides
31.   United Arab  

Emirates (1,1,1)
33. Revises, – manuscript
35. Lentil or bean
37. Flit, – about
38. Packed in carton
39. Imbibe
41. Anecdotes, tales
43. Speckle
44. Look, – to be
45. Shouted disapproval
46. BAs or PhDs
48. Fabric joins
50. Concave mark
51. Insensitive and stupid
52. Cylinder, tube
53. Catch a thief, eg
55. Sleep late (3-2)
57. Drench
60. Reshape
62. Crow’s cry
64. Spotted beetle
67. Tennis court dividers
68.  Hotel car-park 

attendant
69. Sore crust
71. Depend
72. Texan city
74. Borrowings
75. Flat Greek bread
77. Slay
79.  Johannesburg 

township
82. Goal, – in life
83. Action words
85. Yuck
87.  Durable outdoor 

timber
89. Annoy constantly
90. Expel, – from office
91. Coca Cola’s rival
92. Intermittent, on and –
94. Large water masses
96.  Red, white or sparkling
98. Ox harness
99. Spaghetti, eg
100. Plait
102. Control knob
104. Peruse, – a magazine
106.  Last minute,  

at the – hour
107. Rumour
109. Falsehoods
111. Composing, – a letter

112.  Army commando 
regiment (1,1,1)

113. Impudence
114. Tough trudge
116. Valley
118. Mayhem
119. Phone up
121. Carpentry spike
123. Tempo, speed
125. Furrows
127. Commuter vehicle
128. Cardiac organ
130. Mishap exclamation
132. Rowing blade
134. Bangkok cuisine, – food
136. Notice, witness
137.  Fails to, – have  

a chance (5’1)
139. Uncommon
140. Kilted Celt
141. Cruel fairytale giants
143. Portugal’s neighbour
145. Rhyme, sonnet
147. Decimal number
148.  Just got by,  

– out a living
149.  Mulberry-worm thread
150. Train track
152. Epic tales
154. Guitarist, – Clapton
156. Risk-free
158. Roman IX
159. Indication, omen
161. Thin cushion
163. Shoo!
165. Italy’s old currency
167. Pealed, had –
169. Made beloved
171.  Noddy author, – Blyton
173. Coating with gold
175. Rebuked
177. Moroccan capital
179. Rip
181. Merits
182. Ink stain
183. Insert, – a bullet
185. Vietnam’s capital
187. Crowd revolt
189. Bushranger, – Kelly
190. Any moment now
191. Upon
192. Cloth scrap
194. Bridle straps
196. Distress signal (1,1,1)
197.  Petroleum cartel (1,1,1,1)
198. Weeding tool
199. Rousing from sleep
202. Lax
204. Lion’s neck hair
205.  Cricketer’s bowling set
206. Human trunks
208. Territory
210. Smack
212. Transfixed
213.  Imperial volume 

measure
214. Bunched hairstyle
216. Three-piece combo
217. Sulky

219. Mattocks
221. Use a broom
223. Night sky object
225. Antique, ancient
226. Ship’s floors
227. Elliptic
230. Begin
232. Servitude
235. Office tables
236. Pea cases
238. Sprint
240. Falls as blizzard
242.  Make amends,  

– for sins
243.  Movie, The – Professor
244. Typewriter button
245.  Radiation gauge,  

– counter
246. Clean, – and span
247. Help
248. Chops into cubes
249. Chase
251. Or nearest offer (1,1,1)
253. Fulfils, – the demand
255. Segregate
256. Dozes, snoozes
258. Dusting powder
259.  All-clear, get the – (2-5)
260.  Perfume, – de Cologne
261. I have (1’2)
262.  Prince Rainier’s 

bride (5,5)
263. Whenever (3,4)
264. Publicised, hyped

DOWN
1.   Romantic 

hideaways (4,5)
2.  Coleslaw vegetable
3.  Harvested
4.  Next
5.  Outwits
6.  Belonging to you
7.  Pop artist, – Warhol
8.   Non-commissioned 

officers (1,1,2)
9.  Window canopy
11.  Medieval musician
12.  Pond
13.  Pedalled bike
14.  Testimonial
15.  Hinted at
16.  Dehydrated
18.   Small and shiny, – eyes
24.  Mimicked
25.  Two of a kind
27.  Bigotry
29.  Male sheep
30.  Baggy
31.  Impelled
32.  East-northeast (1,1,1)
34.  Garden mollusc
36.  Deity
38.   Trawlers and launches
39.  Storehouse
40.   Doll couple, 

Barbie and –
42.  Smudge
45.  Spoilt children

46.  US 10-cent coins
47.  Marsupial pouches
49.  Sports teams
51.  Dairy dessert, ice –
52.  Bombards
54.  Lumbar region
56.  Synthetic fibre
58.   From the menu,  

– – carte (1,2)
59.  Not illuminated
60.  Jewish teacher
61.  Yoga pose, – position
63.  Remain
65.  Minor road
66.  Decay
68.  Other way, vice –
70.  Puffed, gusted
72.   Buzzed monotonously
73.   Nevada casino 

city (3,5)
74.  Intensity, – of feeling
76.  Grew older
78.  Animal’s den
80.  Selfish people
81.  Uptight (2,4)
83.  Sleeveless garments
84.  At a distance, from –
86.  Frozen rain
88.   Recognised, – the face
91.  Flair, elan
92.  Of the mouth
93.  Clenched hand
95.  Mentioned
97.  Hearing organ
99.  Mexican money unit
100.  Chime, door –
101.  Mends, – the socks
103.  Jump high
105.  Couturier, Christian –
107.  Stop
108.  Yes vote
110.  Wooden strip
113.  Stocking bands
115.  Booth, beach –
117.  Resounding
118.   Safety devices, speed –
119.  Kayak
120.  Apple centres
122.  Sneakers ties, eg
124.  Eyrie dweller
126.   Unchangeable,  

– – stone (3,2)
129.  Telepathy (1,1,1)
130.  Porridge flake
131.   Prison settlement,  

– colony
133.  Pole, fishing –
135.  Vex
137.  Excavate
138.  Equal (2,1,3)
142.  Ceylon, – Lanka
144.  African anteater
146.  Small rodents
148.  Spooky
149.  Vocalise
151.  Stirs up
153.  Duchess of York
155.  Is unable to (3’1)
157.  Seedy fruit

158.  Religious sisters
159.  Classify
160.   Soft and rich,  

– of colour
162.  Exclude
164.  Cake layer
166.  US actor, – Alda
167.  Orange peel
168.  Takes in, – orphan
170.  People from Denmark
172.  Low platform
174.  Sketched
175.  Political power group
176.  Geological period
178.  Works hard
180.  Chamber
182.   South African  

conflict, – War
184.  Each 24 hours
186.  Unsuitable
188.  Russian emperors
190.  Hurried
191.  Great artery
193.  Midges
195.  Old wound marks
197.  Kiln, pottery –
198.  Toots, – horn
200. Fuss and bother
201.  Chews
203.  Woollen sweaters, etc
205.  Had to repay
206. Bloodsucking mites
207.  Mineral rock
209.  Weight-loss regimens
211.  Blinky Bill animal
212.  Friend in adversity
213.  Fastidious, fussy
214.  Tilling the soil
215.  Slopes, tilts
218.  Folk wisdom
219.  Vermin, nuisances
220.  Hung
222.  Marriage offer
224.  Proportional, pro –
226.  Loathed
228.  Grand Canyon state
229.  Heave with difficulty
231.  Identical sibling
233.  Empty space
234.  Finish
235.  Air passage
236.  For each, – head
237.  Pearl-bearers
239.  Invalidate
241.  Bakery treat
243.  Brother’s daughter
244.  Persian Gulf nation
248.  Search deeply
250.  In this place
252. Twirled
253.  Incapacitate
254.  Leer
257.    Battery size (1,1,1)

Solution in next  
month’s issue.
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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
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Retaining
Our  
star:  

– Clooney

Baby’s 
crib

Spoken 
exam

State, – 
your case

24-hour 
period

Pull to 
elongate  Until 

now, as –

Showed 
the way

Return to 
original

Scarlet
Rubber 
wheel 

surround

Period 
 in time

Weep, 
sob

Water 
grass

Tell fibs

Story, 
yarn

Tattered 
cloth

Helium  
is one Boat oar

Allows
Married 
woman’s 

title

Small 
numbers, 
in – and 

twos

Unwell
Female 
spouse

Confess, 
– guilt

Book, – 
Karenina 

Sway – 
and fro
Door 

unlocker
Grass 

around 
house

Quit job

Hearing 
organ

Famous, 
eminent

Calculate

Stores

Scottish 
monster 

lake, 
Loch –

In this 
place

Inferno

Beat in 
battle

A hen 
lays it

In favour 
of, pro

Possess
Had a 
meal

Also, in 
addition

Came 
across, 

– her 
match

Positive 
reply

Sedan, 
family – 

Nuclear 
weapon, 
– bomb

Depart, – 
away 
Con-

sented

Earl Grey 
drink

Tosca or 
Aida, eg

Our star,  
Jodie –

1
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19 20 21  22 23 24 25 26

26 14 10 20 21 3

THE AUSTRALIAN
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Z L E

BOOK

$60,024
Win!

HUNDREDS of CHANCES to WIN
200 PAGES ● 250+ PUZZLES

33

P

Aug/Sept 2016 EDITION

In Cash & Prizes

16 3 19 6 12 5 2 14 20 18 3 25 25

10 2 12 21 3 19 20 24 3

6 3 21 23 12 9 10 6 18 3 19

6 3 19 2 6 12 14 22 1 19 20 1 25

18 3 3 4 3 24 12

3 24 10 6 3 20 21 3 6 2 19 4 12 20

19 10 18 3 1 19 11

11 18 19 1 3 19 14 19 20 20 12 7 3 6

24 19 22 12 13 1 2

22 3 19 25 1 25 22 10 2 1 23 6 19 7

2 23 15 8 12 3 3

12 20 1 12 10 6 3 19 18 2 19 10 18

20 23 3 19 2 21 18 3 25 25 18

17 12 1 10 1 18 3 15 3

3 26 14 19 18 25 25 2 19 10 25 3 6

Clueless

Insider
WIN 5 x $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 August 31, 2016. 
Draw date and time: 
12:00 AEST on 
September 1, 2016.  
See the Conditions of 
Entry on opposite page. 
Solution in next  
month’s issue.

WIN 5 x $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 August 31, 2016. 
Draw date and time: 12:00pm AEST on September 1, 2016. See the 
Conditions of Entry on opposite page.

Got your hands on the latest  

AWW Puzzle Book yet? On sale now  

at $9.95, it’s packed with crosswords, 

clueless, find a words, cryptics, quizzes 

and more,  plus hundreds of great prizes! 

Available at stores and newsagents.
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Cryptic Crossword

ACROSS
1.  Love my friend, he’s such 

a gem (4)
6.  Get up, mother! It’s a 

mountain lion (4)
8.  Get Ian on the team and  

put some life in it (7)
9.  Comfortable holding  

guns? (4)
10.  Just three of those  

patriots left (4)
11.  Ten listeners and serious  

in intention (7)
15.  A hot one? Tell it to the 

Royal Marine (5)
17.  Old players, we hear, are  

so untruthful (5)
20.  I received ten pence for 

being sorry for my sins (9)
21. Beat it, or else (5)
24.  An artist needs this 

support (5)
27.  Somehow dote, Sir, on  

such media chiefs (7)
30. Take care of the thinker (4)
31.  Follow a dogged  

hanger-on (4)
32.  Is a moat ample to  

create a spray? (7)
33. Intend to name them? (4)
34.  Tore out to learn it 

mechanically (4)

DOWN
2.  Drink taken by a puppet (5)
3. There’s such a regal return 
of beer (5)

4.  Discovered to be ripe and 
scattered on the jetty (4)

5.  Takes ages to find such  
a wise man (4)

6.  Insignificant but a favourite 
to begin with (5)

7.  Principal state of  
the Union? (5)

12.  Held a prayer at first and 
then corrected it (7)

13.  One seat holding ten  
and the most tidy,  
of course (7)

14.  How they defame most 
Island eruptions? (7)

15.  Such a vagrant uses public 
transport mainly (5)

16.  Marks the spot where  
the pelican begins to 
discharge them (5)

18.  Staggers at the Scottish 
dances (5)

19.  Most allies have to play  
for time (5)

22.  How to untie it and put  
it together again (5)

23.  Form of transport seen  
in the Andes (5)

25. How to stare like a plant (5)
26.  Can be cited as  

a decree (5)
28.  I do have fifty that 

I worship (4)
29.  I am with Tom and  

you leave us out? (4)

Solution in next  
month’s issue.

Spot The Difference
Test your powers of observation. The two pictures below may  
look the same, but we’ve made five changes to the one on the 
right. Can you spot them? 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.

Just The Two
Using only the two 
letters given, can you  
fill in the blanks to make 
a series of words. You 
can use the two letters 
as often as you need. 
Solution overleaf.

NE
1.   _ _ D
2.  B _ _ _ 
3.  T _ _ S _
4.  _ _ _ D _ D
5.  L _ _ I _ _ T
6.  _ M I _ _ _ C _
7.  S _ V _ _ T _ _ _

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 the Contents page 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/16/00309.



206  AWW.COM.AU SEPTEMBER 2016

B B A B L Y
M E A R E S I E A S E

E R A P U N A X I S
S T E N N I S I T E M

C O O L A D R E A C H I T
L A N E S K I D E E P L Y

F O R E S T E N I D R E A R
E O W E G H A R E

M E A D O W N E L S O N
A T N E T R O U S E

P R E F E R B R O N T E

B

S
E
I
C
A
L
L
A
F

R

D

L
A
E
M
T
A
O

W

C

N
W
O
T
T
S
O
H
G

T

N
O
D
N
O
L

U

I

S
L
I
V
E
D
E
R
A
D

I

S
N
A
I
R
A
G
N
U
H

U

A

E
A
V
R
A
L

W

S
E
I
T
I
L
I
T
U

C

C

O
D
A
N
R
O
T

S

R

N
O
I
T
A
B
O
R
P

X

S
L
E
W
O
V

L

T

E

E
T
A
L
A
C
S
E

O

N
O
R
E
G
N
A
H

L

U

R

D
E
R
E
I
T

T

X

A
R
E

M
R
A

E
P
O
L

R
O
R
R
E

R
E
E
D

E
E
F

E
H
S

X

R

E
H
C
A

T

T
N
U
A

A

U

C

N

A

M

S

D

B
R
E
S

M

M
A
D
A

P

H

P
E
P

N
O
I
T
A
C
U
D
E

Y
S
S
A
B
M
E

H
T
E
I
T
H
G
I
E

B
A
D

M

V

S
M
A
E
R
D
E
P
I
P

M

H

E

L

E

B

R

A

C

O

S
E
T
A
N
I
M
I
L
E

I

N

A

A

E
S
P
A
L
E

S
T
S
I
R
T
A
I
H
C
Y
S
P

T
E
L
B
A
T

G

L

N

L

S

G

T

K
W
A
G

R

S
M
T
A

N

D

H

N
O
T
E

L

Y
M
M
E

E

E

L

T
S
E
I
T
F
E
H

G

E
N
O
T
A

N

D
E
R
I
M
D
A

I

E
D
O
R
E

L

E
L
B
M
E
S
N
E

E

L

D
E
W
E
K
S

W

R
E
G
O
R

E

N
I
F
L
E

R

T
S
E
N
A
S

M

R

R
E
G
D
E
L

N

D

S
K
N
A
T

L

I

T
U
B

D

F

T
R
A
M
S

S

T

Y
A
W
B
U
S

T

I

I
M
E
S

U

U

Y
R
E
H
C
R
A

R
E
I
T
S
A
H

T

C

S
B
B
E

A

S

K
C
A
S

S

V

G
N
I
T
P
U
R
E

A

C
O
I

S

R
E
V
E
F
Y
A
H

A

L

T
S
E
R

I

P
U
T
P
E
K

S

R

N

I
V
E
L

T

T

E
R
A
B

O

E

N

S
L
E
P
X
E

E

N
O
I
L

S
E
R
U
S
A
R
E

I

N

A

F
F
U
T
S

E

I

L

E
K
A
L
T
L
A
S

R
A
J
A

S

E

A

A

D

S
T
C
E
F
E
R
P

U

L

E
D
U
T
I
T
A
L

V

O

S

B

D

M
E
H
A

S
R
E
L
D
D
O
T

O

O

L

Y
L
P
E
R

I

R

A

E
N
E
S
O
R
E
K

O
P
X
E

E

S
B
I
L
D
A

L

L

R

R
S
S
U

N

N

C
D
C
A

G

R

R

P
U
D
E
I
T

R

N
A
V
I

T

G

S
E
N
E
V
N
O
C

N

E
V
E

A

T
S
E
H
S
R
A
H

N

E

T
F
O
S

R

N

E
Z
I
S

S

A

D
E
E
C
C
U
S

S
E
T
A
R
E
A

A

L

F
A
E
L

L

V

D
E
G
G
O
D

N

G

I
A
L
A
D

X

E

S
A
S

A

E

G
N
I
K
E

D

W

S
L
E
S
A
E

I

R

R
E
S
Y
E
G

I

S
D
E
E
R

L

S
T
F
I
G

T

S
N
O
L
A
T

A

X

S
E
N
I
D
R
A
S

M

N
E
D
L
O

M

T
S
E
I
N
I
T

L

E
D
I
H
C

G

Y
R
A
R
T
N
O
C

P

E

E

S
S
I
K

I

E
N
A
P

A

B

R

E
L
D
I

A

F
A
S
U

I

A

L

E

W

R

C

H
C
T
I

W
T

S
T
S
I
N
O
I
T
R
O
T
X
E

S
L
E
P
M
I

T

A

R

U

N
O
D
D
E
G
A
M
R
A

E

S

S

N

P

H

P

G

G

E

G
N
I
H
C
T
A
R
C
S

S

E

D
E
L

N
I
S
A
B
D
N
A
H

T
S
E
V
R
A
H

C
I
L
U
A
R
D
Y
H

S
O
S

O

I

E
E
L
G

R

S
T
A
C

O

U

Y

R

E

E

B

S

E
T
A
H

N

S
W
O
V

R

H

S
D
A

Y
L
F

W
E
L
S

B
A
B
E
K

E
L
I
T

T
E
N

E
I
F

E

E

S
T
I
B
A
H

N

O

A

G
N
I
T
I
A
W
A

L

E
L
B
M
E
S
S
A

N

A

A

E
B
O
R
T
S

A

N
W
O
D
S
S
E
R
D

D

E

E
S
N
E
T
N
I

B

A

D
E
T
C
A
R
T
T
A

I

E
M
O
C
N
I

A

L

G
N
I
R
E
G
G
I
R
T

A

Y
L
N
E
K
A
T
S
I
M

T

S

T
I
U
Q
C
A

E

E
N
A
L
P
O
R
E
A

R

E

E
E
R
T
K
A
O

D

C

E
Y
E
S
R
E
G
I
T

K

H A N S E L D A I S Y
S H A S C O T T

T I M E S A N T H E M
A U D I T O R R L

E N D I P E A R L S
X D A R N S C O A T
P A L S G A D T I R E
E W E S P R E S S I
L A R I A T O T I N

K S A D O R N E D
B E T T E R P A R I A

N E V O K E P O
A S I D E D R E A M S

L A S S I E I A L
B T D I N O S A U R

S A L A M I D S S
S D T R I D E N T S

T H A I C R R
O S A N D C A S T L E S
A P E T I O
D I S M E M B E R E D F

N A O A S I A
S T A R T L E D S M

E B I A S T R A L
E N C L O S E S E G

T E H H E R O E S

EASY CROSSWORD:
Winning word: Tennis.

Answers

September

WORD MAKER: Agent, Agree, Anger, 
Antigen, Eager, Earning, Eating, Egret, Engine, 
Enrage, Entering, Gain, Gait, Gaiter, Gannet, 
Garnet, Gate, Gear, Gene, Genie, Genre, Gent, 
Gentian, Giant, Girt, Gnat, Grain, Gran, Granite, 
Grannie, Grant, Grate, Gratin, Great, Green, 
Greet, Grin, Grit, Ingrate, Integer, Nearing, 
Negate, Rage, Rang, Range, Ranting, Rating, 
Reagent, Regain, Regent, Reign, Renting, Ring, 
Tang, Tangerine, Tangier, Tearing, Teeing, 
Tiger, Ting, Tinge, Triage, Trig.

SUDOKU

SPOT THE DIFFERENCE: 
1. Fabric extends to lower left corner. 
2. Cup changes colour.
3. Strawberry leaves below cup disappear.
4. Cup handle vanishes.
5. Extra strawberry added next to cup.
BOGGLEWORDS: 1. Under-nourished,  
2. Sweating it out, 3. Crinkle cut,  
4. Pressure cooker.
JUST THE TWO: 1. End, 2. Been,  
3. Tense. 4. Needed, 5. Lenient,  
6. Eminence, 7. Seventeen.

August
INSIDER: Winning word: Marathon.

C
O
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SS

U
S:

CRYPTIC CROSSWORD:

FIND A WORD:
Winning answer: Weightlifting.
CLUELESS: 1=R, 2=I, 3=V, 4=Q, 
5=A, 6=S, 7=X, 8=G, 9=H, 10=J, 
11=E, 12=O, 13=U, 14=P, 15=C, 16=Z, 
17=D, 18=M, 19=N, 20=F, 21=Y, 
22=L, 23=T, 24=K, 25=W, 26=B.
Winning word: Hurdles.
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Word Maker
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. 

22 SMART  26 TERRIFIC  30+ BRILLIANT!



 SEPTEMBER 2016 AWW.COM.AU 207

Don’t miss

What’s on
The must-see shows, movies, 
events and exhibitions.

 Crack open the Bolly – finally Patsy (Joanna Lumley) 
and Edina (Jennifer Saunders, both above) are back 

– this time on the big screen – in one of this year’s 
most anticipated film releases, Absolutely Fabulous: 

The Movie. The cast favourites from the original  
TV show and a host of celebs (including Dame Edna 

Everage) join the crazy antics. Opens August 4.

MORE THAN 
MEETS THE EYE
Illusion, shadow 
puppetry, dance and 
theatrics combine to 
spectacular effect  
in Shadlowland, a 
work that US dance 
troupe Pilobolus is 
taking on a grand tour of 
Australia. It’s in Perth till 
August 7, then goes to 
seven more cities before 
finishing in Adelaide (September 6-11) Visit 
shadowlandlive.com for dates and venues.

Fabulous fun 

A NIGHT AT  
THE CIRCUS
The acrobatic daredevils 
of Cirque du Soleil 
tackle high wires, 
teeterboards,  
unicycles, a 
wheel of death 
and more in 
their touring 
show Koozå, 
which pays homage 
to the traditional 
circus and the art  
of clowning. Watch 
out for The Trickster 
and the Mad Dog.  
It opens in Sydney  
on August 25 to 
October 9, then  
heads to Brisbane, 
Melbourne and Perth. 
Visit cirque dusoleil.
com/kooza.

THIS MONTH’S EXHIBITIONS

CLASSIC THEATRE Audiences usually flock to a Neil Simon comedy, and with the likes of Georgie 
Parker, Daniel Mitchell, Mia Lethbridge and Jake Speer in the cast, Barefoot In The Park at Sydney’s 
Ensemble Theatre should be no different. From August 25 to October 8. Visit ensemble.com.au. 

PRINCE OF FASHION 
Designer Toni Matičevski 
is a giant of Australian 
fashion, and Matičevski: 
Dark Wonderland brings 
together highlights of  
his career, including the 
“Monaco gown” that The 
Weekly commissioned for 
a photo shoot with Princess 
Mary of Denmark in 2013. 
See it at the Bendigo Art 
Gallery, from August 13  
to November 20. Visit 
bendigoartgallery.com.au.

NATURE AT ITS BEST
With stunning shots of 
wildlife and landscapes,   
The Australian Geographic 
Nature Photographer Of 
The Year 2016 competition 
is a must-see for lovers of 
photography. Catch the 
top entries from August 
19 at the South Australian 
Museum (to October 2) and 
the Australian Museum  
in Sydney (to October 9).  
Visit samuseum.sa.gov.au, 
australianmuseum.net.au.

DEGAS SPECTACULAR 
Celebrated French artist 
and sculptor Edgar Degas 
is the National Gallery of 
Victoria’s big drawcard in 
an exhibition curated in 
conjunction with The 
Museum of Fine Arts in 
Houston. Degas: A New 
Vision comprises some 
200 works drawn from 
public and private 
collections worldwide.  
It runs to September 18. 
Visit ngv.vic.gov.au.
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[ Entertainment ]

Don’t miss



BEST BUYS promotion

Go window-shopping, without leaving 
your home, with this great selection of products.

1. APT’s great adventure
Iconic hotels, epic train journeys, 
premier cruise ships, fi ne dining and 
fi ve-star service – this is what travel is 
all about! You can discover the crystal 
clear lakes and soaring mountains of 
Canada and Alaska on a luxurious 
journey with APT, and early special deals 
are available now for next year’s tours, 
including RRP 19 days from $11,895 per 
person, twin share. Phone: 1300 398 614 
or visit aptouring.com.au/Canada2017

2. Canesten nails it
Frustrated with having to paint 
your fungal nail infection over and 
over again without seeing any 
improvement? Try Canesten Fungal 
Nail Treatment set – you’ll see visible 
results in four weeks or less, getting 
you on track to a healthier looking nail. 
RRP $59.95. Visit canesten.com.au

3. Simple’s great shake 
Simple’s new Dual E� ect Eye Make-Up 
Remover has a two-part cleansing oil 
and vitamin-enriched water phase 
that, when shaken, e� ortlessly 
dissolves waterproof make-up. At the 
same time it instantly hydrates and 
nourishes eye-lashes with protective 
Vitamin E and conditioning Vitamin B5. 
Visit simpleskincare.com.au.

4. Opti’s golden option 
Opti Gold Premium Nutritional Milk 
Drink for toddlers is rich in iron, 
calcium, B vitamins and lutein. It has an 
advanced formulation that has been 
specially tailored to meet the changing 
nutritional needs of your growing 
toddler from 12 months onwards. 
Priced from $16.99, it is available 
exclusively at Chemist Warehouse 
and My Chemist stores nationwide. 
Visit chemistwarehouse.com.au.

5. Slide Wringer’s top of the mops 
Here’s a mop that o� ers convenient, 
hygienic, hands-free wringing. The new 
Slide Wringer Flat Mop from Oates 
combines the e¢  ciency of a microfi bre 
pad with a new slider mechanism to 
easily extract the water. Available at 
Bunnings, RRP $27.45. For more 
information visit oates.com.au.

bestbuys
SEPTEMBER

1.

2.

3.

4.

5.

6.

6. The ultimate in miracles
Philosophy has teamed up with 
leading research specialists to 
create its most innovative and 
breakthrough anti-ageing range to 
date. The Ultimate Miracle Worker, 
range proves that your skin can 
get better with age! Available 
at David Jones, Mecca Maxima, 
Sephora and adorebeauty.com.au.

7. Dilmah’s new shade of green 
Dilmah’s all-natural Pure Ceylon 
Green Tea is grown high in the 
pristine mountains and clear air of 
Sri Lanka. It is elegant and gentle, 
with a mildly astringent and very 
refreshing fl avour. RRP $3.69 for 
20 tea bags. Visit dilmah.com.au. 

8. Spring in Fella Hamilton’s step 
After we shed our winter coats, we 
all want to look good for spring. 
You’ll do just that with Fella 
Hamilton’s new spring collection, 
which includes the new Broderie 
Anglaise shirt, $109; singlet, $29; 
and Diamante pant, $119 (pictured). 
Visit.fellahamilton.com.au to see the 
full collection, which is also in store.  

9. Poppin delicious 
Australia’s favourite microwave 
popcorn, Poppin, has launched an 
exciting new pizza-fl avoured 
popcorn. It’s a margarita-style pizza 
fl avour with tangy tomato and 
aromatic herb notes. Enjoy freshly 
popped popcorn after just 1-2 
minutes in the microwave. It’s 
available in the snacks aisle at most 
supermarkets. Visit poppin.com.au.

10. Real Paw Paw ointment 
Winter is a notorious time for 
problems with dry skin, but Real 
Paw Paw is the remedy for both  
dry, chapped lips and skin. It boasts 
a high concentration of fermented 
paw paw combined with the natural 
soothing properties of calendula- 
infused oil – organic certifi ed. 
Exclusive to Chemist Warehouse, 
it costs only $2.99 for 25g. It’s also 
available in 75g or 200g. Visit 
chemistwarehouse.com.au.

7.

8.

9.

10.
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ABOUT THE WRITER
Heather McGregor is a businesswoman 
who has been a columnist at the UK’s 
Financial Times for more than 15 years. 
She is the author of several books, 
including Careers Advice For Ambitious 
Women (Penguin). 

“
In Australia, 
a country 
with such 
a mix of 

genealogy, 
many  

people are 
interested 
in their 
heritage. 

”

Mrs Moneypenny heads off on an intriguing voyage of family discovery  
and says you should too. After all, if you know your past, you know yourself.

B
lue skies, and trees, were in short 
supply. Mr M and I have just 
come back from a week on a small 
luxury cruise ship touring the 
Outer Hebrides, and even visiting 

St Kilda. No, not the Melbourne suburb, the 
archipelago of islands and rocks in Scotland 
with the same name which are 96.5 kilometres 
west of the nearest land, perched out in  
the North Atlantic Ocean. There are no 
permanent residents on St Kilda any more, 
just two or three National Trust employees  
in the summer and a few military personnel 
watching for something to scare the puffins. 

Learning about your past
When the final residents of St Kilda were 
evacuated at their own request in 1930, they 
were mostly taken to Lochaline, on the 
Scottish mainland. Here many of them worked 
in forestry, despite the fact that almost none of 
them had seen a tree before. For us, this was 
quite poignant. Lochaline is a small settlement 
on the Morvern peninsula, in the west of 
Scotland, and it is where my Australian 
husband’s great-great-great grandfather, and 
several generations before that, are buried.

Does it matter where your ancestors came 
from? In Australia, a country with such a mix 
of genealogy, many people are interested in 
their heritage. The census even asks what 
ancestry people identify with; in the 2011 
census Scottish (8.3 per cent) was the fourth 
most common after English, Australian and 
Irish, so my husband is far from unique. After 
we were married I set out to find out more 
about his family history, something he 
had never done himself.

Never has researching your family 
been so easy, or so much fun. Here are 
my top tips for getting started.

Let the search begin
Start with what you know. Ask the 
oldest members of your family if they can 
name their parents and grandparents, do 
they know their birth dates, places where 
they lived, and occupation? If you can, tape 
conversations on this for future generations. 

Where are you from?

Plenty to choose from
Use the many public services. They are free, 
and there are people to help you navigate 
them. The State Library of New South Wales,  
for instance, has records of all the ships that 
arrived in Australia, and much of this is now 
online. Mr M’s family arrived on the Persia, 
on May 11, 1863.

Join a family history society. The Society  
of Australian Genealogists was founded in 
1932 and is the oldest of its kind in Australia 
(sag.org.au). Volunteers there will help you 
get started. There are also societies in most 
states, and the National Library of Australia 
(nla.gov.au) has lists of them.

Use relevant websites. There is a very useful 
website, ancestry.com.au, which is part of  
the largest collection of genealogy sites in  
the world. Take copies of everything. Birth, 
marriage and death certificates, and ship 
manifests. Get in touch with other people 
researching the same family name and see  
if they have uncovered anything. No need  
to do the same work twice!

If you don’t fancy drawing lots of boxes, 
you can use software to help you. The most 
popular, Family Tree Maker, was started by 
Ancestry, but has now been transferred to  
a separate company. A family history society 
will be able to show you how to use this.

Whether or not you have ancestors in 
Scotland, the experience of cruising around 
the Scottish Isles is a wonderful one. Our 
ship, the Hebridean Princess, was chartered 
by the Queen for her 80th birthday. Our 

cruise was a 60th birthday present for  
Mr M, whose birthday is on September 
30. This, I now know, was the same 
birthday as another of his ancestors, 
also buried at Lochaline, with 190 
years separating them. AWW 
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1. Don’t get cash advances on the card – these come with high fees and interest rates. 
2. Do the maths: if you get a $5000 balance transfer at zero per cent interest for 12 months  
and a 3 per cent fee, that’s the same as borrowing $5000 at 3 per cent. 
3. Pay on time, otherwise you could end up owing more than you did before the transfer. 
4. Don’t use the card. Once you’ve transferred the balance to the card, put it away. 

“ 
First, 

tighten your 
spending 
to provide 
income. 

”   

Some debt is good for finances and some is bad. Money magazine founding 
editor Pam Walkley shows how to make debt work for you, not against you.

I
f you’re carrying a lot of debt you’re 
not alone. Australian households are 
the most indebted in the world, and 
their debt has risen to 123 per cent of 
the nation’s economic output, according 

to LF Economics, based on official data. Put 
another way, our household debt level is  
1.9 times the total household income. 

Rising debt is not all bad news, it depends 
on what we’re borrowing for. Some debt is 
necessary for most of us to get ahead. 
Learning to use debt intelligently can make a 
huge difference to your personal bottom line. 

If you want a good education as a younger 
person, or upgrade your skills when you are 
older, it’s likely you’ll have to borrow. Most 
people can’t buy a family home without a 
mortgage, or a car without a car loan.

These are examples of good debt, because 
you’re borrowing to accomplish something 
that should provide a long-term pay-off. 

Keep control
Bad debt is usually shorter term, but the  
loan often lasts far longer than the item  
or experience you bought; think expensive 
holidays, dining out in pricey restaurants and 
designer clothes. There’s usually no financial 
payback on this debt either.

Borrowing to buy an investment, 
whether shares or property, is good 
debt. An investment property, for 
example, should grow in value by 
more than inflation and provide 
rental income. Also, mortgage 
interest and other expenses can be 
claimed against your income, 
reducing your tax.

If you’ve built sufficient equity  
in your family home, consider 

Winning ways with debt
consolidating by transferring debt from credit 
cards and personal loans onto your mortgage, 
where the interest rate is considerably lower. 
But using good debt to pay off bad can cost 
you: you could be spreading the cost of your 
holiday over 20 years, dramatically increasing 
your total interest payments. This strategy 
only pays off for those disciplined enough to 
increase monthly mortgage payments so the 
term of your home loan is not extended. 

Shrink debt
If you don’t want to use your home equity  
to consolidate, you’ll need to consider other 
ways to shrink debt. First, tighten spending  
to provide surplus income. Logically, paying 
debts with the highest interest rates first 
makes sense. Some prefer paying off a smaller 
loan faster, even if it has a lower rate, because 
it gives them the impetus to continue 
reducing debt. You could consider a credit 
card with a zero-interest period, but these 
only work for the disciplined (see breakout). 

Credit cards are not themselves evil. A 
low-rate card with a low maximum balance 
can be a good budgeting tool. But racking up 
debt you can’t pay off in full each month on a 
high-rate card will end in tears. For example 

the credit card calculator on the 
MoneySmart website (moneysmart.
gov.au) shows if you have a $10,000 
debt on a 18 per cent interest card 
and make only the minimum 
payment each month (starting with 
$203 in the first month) it’ll take 
almost 44 years to pay off and 
you’ll pay $36,332. Increase the 
repayments to $492 a month and 
you would pay off the debt in two 
years, paying $11,805. AWW

G
E

T
T

Y
 IM

A
G

E
S.

 IS
TO

C
K

. T
H

E
 O

P
IN

IO
N

S 
C

O
N

TA
IN

E
D

 IN
 T

H
IS

 A
R

T
IC

LE
 A

R
E

 M
E

A
N

T
O

N
LY

 A
S 

A
 G

U
ID

E
. R

E
A

D
E

R
S 

SH
O

U
LD

 S
E

E
K

 IN
D

E
P

E
N

D
E

N
T

 F
IN

A
N

C
IA

L 
A

D
V

IC
E

.

How to make the most of a zero-rate card
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WATCH ALL THE KEY SHOWS 
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Truly Madly Guilty
by Liane Moriarty, Pan Macmillan.
The secret to author Liane Moriarty’s success 
is her razor-sharp characterisation. The cast 
of friends and neighbours are not just 
fictional constructions, they leap from the 
page into our consciousness; so recognisable 
that we feel we not only understand the sort 
of person they may be, we’ve actually met 
them. Add to this situations that hail from 
average suburban life and pivotal social 
dilemmas that resonate, and it’s easy to see 
why Liane is a number one on The New York 
Times best-seller list and one of Australian 
publishing’s most exciting exports. 

Her latest novel is not as biting as  
Big Little Lies, her last hit, but is utterly 
addictive nevertheless. Like Christos 
Tsiolkas’s The Slap, Truly Madly Guilty is  
set at an impromptu backyard barbecue 
where the long-festering differences between 
childhood – and supposedly “best” – friends 
Erika and Clementine receive a pithy airing. 
In truth, these two women couldn’t be more 
different and from the opening page a tension 
sizzles between them. 

Obsessive-compulsive accountant Erika 
and husband Oliver have no children, while 
scatty, creative cellist Clementine and 
husband Sam have two girls. The couples 
come together at a spur-of-the-moment 
barbie at Erika’s showily wealthy neighbour 
Vid, his “smoking hot” wife, Tiffany, and 
their rather intelligent 10-year-old daughter, 
Dakota. Before the event starts, Erika and 
Oliver broach an awkward topic and ask 
Clementine if she will donate her eggs so they 
can have a baby. With this unforeseen – and 
somewhat unwelcome – request hanging in the 
air, the friends proceed to the barbecue where 
an afternoon of rash drinking results in a 
shocking event with widespread repercussions. 

“I was well into the novel before I realised 
that people would compare it to The Slap!” 
says Liane. “I think the backyard barbeque is 
an Australian institution and I love writing 
novels with ordinary situations. 

“I was inspired by a small incident  
that took place at a backyard barbecue  
with friends. I couldn’t stop thinking about  
it, and that was the spark of inspiration for 
the novel. Although I didn’t replicate the 
incident, I can’t tell you what happened 
because that would give away too much  
of the plot.” 

That plot races at a tantalising pace as it 
flits back and forth in time, delivering twists 
you don’t see coming and fevered emotions.

ABOUT THE AUTHOR
Liane Moriarty
Sydneysider, mother  
of two and former 
marketing executive 
Liane Moriarty is one  
of our best-selling 
novelists, having  
sold over six million 

books worldwide in 39 languages. Her last  
opus, Big Little Lies, is currently being made  
into a TV series for HBO with a cast including 
Nicole Kidman and Reese Witherspoon.  
“I’m thrilled with how it’s going,” says Liane.  
“I visited the set and was lucky enough to  
be there when they were filming one of the  
key scenes in the book. It was very surreal  
for me. My involvement has been as a very 
interested observer on the sidelines. I had  
no desire to write the adaptation myself, and  
I was so happy when the renowned David E. 
Kelley [of Ally McBeal fame] signed up for  
the job.” Liane says “making up stories is my 
dream job” and she is already working on her  
next one.   

Reading room

JOIN THE AWW  
BOOK CLUB
In around 30 words or more, 
tell us what is great about a 
book you are reading at the 
moment. The best critique 
will win the Made From 
Scratch cookbook, valued at 
$49.95, and be printed in the 
November issue of The 
Weekly. Simply visit aww.
com.au/bookclub, or email 
openline@bauer-media.
com.au, or write to The Great 
Read, GPO Box 4178, Sydney, 
NSW 2001. Promotion 
commences August 4, 2016 
and closes August 31, 2016. 
See the Contents page for the 
location of Bauer Media’s 
Privacy Notice and full terms 
and conditions. If you do not 
want your information 
provided to any organisation 
not associated with this 
promotion, please indicate 
this clearly on your entry.  

JULY 
WINNER

Congratulations to F.A. Rooney from Sale, Victoria, winner of the July issue AWW Book Club competition, who  
loved reading If I Forget You by Thomas Christopher Greene. “This book tells how two former lovers who, after  
being apart for 21 years, rekindle their love.  The great love story touched me deeply as it is beautifully written  
and totally absorbing,” F.A. Rooney writes.

An ordinary backyard barbie goes catastrophically wrong 
in the latest gripping suburban psycho drama from one of 
our best-selling authors, says Juliet Rieden.
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Leila McKinnon REVIEWS
Leila McKinnon is the host of the Nine Network’s Inside Story  
and a reporter for Nine News.

A RISING MAN  
by Abir Mukherjee, 
Random House.
If Sam Wyndham 
thought he was 
disillusioned in 1912, by 
1919 he was a “hollowed 
out husk”. He’d left 
Scotland Yard for the 
trenches of the Great 

War, not blindly or foolishly like “one of those 
who welcomed its arrival like so many 
turkeys cheering for Christmas”, but for  
the love of a woman. Now widowed and 
addicted to opium, Captain Wyndham is  
not getting a warm welcome into Calcutta’s 
Imperial Police Force, but he is a very 
welcome addition to crime literature. 
Incorruptible, unshockable and endowed 
with the bleakest of black humour, 
Wyndham is a new classic. If he survives  
a popular uprising, a fugitive terrorist, 
jealousy in the ranks and corruption, there 
will no doubt be many adventures to come.

NOT WORKING by 
Lisa Owens, Picador.
Bridget Jones had it 
easy. She was only 
looking for love. Her 
millennial counterpart, 
Claire Flannery, is 
looking for purpose.  
It doesn’t appear  
to be corporate 

communications. That ended with urges to 
eat the office paperclips and staplers. It’s not 
reading Ulysses, that’s been a nine month 
odyssey in itself. Her droll grandmother 
understands. “I remember what being your 
age was like,” she says. “Of course, I had four 
children.” Claire’s concerns are relatable and 
funny. They tell of a new “lost generation”, 
spoilt for choice, stranded in procrastination 
and feeling the pressure of expectation. It’s a 
no-brainer for anyone who’s ever wondered, 
“If I can just digest enough TED talks [and] 
self-improvement podcasts … then surely the 
answer will reveal itself to me?”

MOSKVA by Jack 
Grimwood, Penguin.
Sending Major Tom Fox 
from Northern Ireland 
to Moscow to keep him 
out of trouble probably 
wasn’t the best idea of 
1985. Drinking heavily, 
mourning a young 
daughter and 

estranged from his wife, Tom is looking for 
trouble in a troubled city. What follows 
involves a missing teenage girl, a one-legged 
war veteran, a “dead” sniper and a Georgian 
gangster, a sickening serial killer and a 
mountain of intrigue. Author Jack Grimwood 
doesn’t just spin the suspense and crank up 
the action, although he does that very well 
indeed. What makes him stand out from  
the airport thriller shelves is the way his 
characters grow. Jaded Moscow in the dying 
days of the Soviet Union is the perfect 
setting. While Martin Cruz Smith’s 1981 novel 
Gorky Park is hard to beat, Moskva holds its 
own on those sinister, snow-covered streets. 

THE ESSEX SERPENT 
by Sarah Perry, 
Allen & Unwin.
The Victorian era has 
not aged well, but  
was it as dreary and 
pious as its reputation 
suggests? In The Essex 
Serpent, you’ll find  
a time alive with 

contradictions, where faith meets scientific 
discovery, wealth meets advances in 
workers’ rights and women begin to look 
beyond their domestic confines. It’s the 
1890s and recently widowed Cora Seaborne 
is intrigued by rumours of an ancient dragon 
stirring in the waters of rural Essex. Could  
it be a remnant of a species thought lost?  
Her investigations lead her to the Reverend 
William Ransome and his wife, Stella, who is 
“no bigger than a fairy and twice as pretty”. 
They and their friends and children are 
vibrant vital characters. Their curiosity, 
dreams and intellects make this novel  
a potent and irresistible brew.

The Crime Writer  
by Jill Dawson, Hachette.
It’s 1964 and Patricia 
Highsmith, real-life author of 
Strangers On A Train, is hiding 
out in an English cottage to 
escape press attention and 
conduct an affair with married 
lover and mother, Samantha. 
Dawson is no stranger to 
revisiting famous figures with 
a fictional spin – it is 16 years 
since she wrote the superb 
Fred And Edie, based on 
murderess Edith Thompson 
and her lover, Freddy Bywaters, 
found guilty of murdering her 
husband. Setting the scene – 
talk of Alfred Hitchcock, 
Agatha Christie, the death of 
Marilyn Monroe – Ginny the 
journalist has hunted down 
Highsmith. Have they met 
before? Patsy thinks not, as 
she passes the “whinnying” 
woman a snail shell to stub 
out her cigarette. The snails 
are from Fortnum & Mason to 
satisfy Samantha, who hurt 
the author when she criticised 
the steaks characters eat in her 
books. When Samantha’s 
violent husband, Gerald, pays 
a visit, a crime is committed 
and disoriented Patsy merges 
figures from her past with 
those in her delusional present. 
A character shall turn up to 
thank the author: “… the one 
novelist who had given us a 
happy ending. I had to tell you 
how much I loved the book …”

“Did we go to bed?”
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Monsoon Summer by Julia Gregson, Hachette.
This is a book about Glory’s days. A time when the world was upside 
down and traditionally held beliefs about women and work, and 
interracial marriage had flown in the face of wartime bombers.  
Now, post-war, in 1947, Anglo-Indian Glory, and her daughter, Kit,  
are living in bombed-out, boarded-up, rationed England, while 
British Indian ex-pats smart: “After building railways for them, they 
have kicked us out”. Glory, Kit and “an ex-Raj boarding house” are 
gathered under ex-missionary and Kit’s godmother Daisy’s 
Oxfordshire farm roof. “Don’t the Indians loathe us now?” questions 
nurse Kit, when Daisy asks her to help set up a mother and baby 
clinic, alongside Anton, a Malayalam-speaking doctor, in south India. 
Anton and Kit bond over Brief Encounter, marry and go to India. 

The Art of Reading by Damon Young, MUP.
As an 11-year-old, Melbourne writer and philosopher Damon Young 
kept a dictionary of exotic words like “panache and Morocco” he 
read under the cape of Sherlock Holmes, “… an adult I tried 
on for size”. In this follow-up to his 2012 book Philosophy In The 
Garden (observations of authors’ creative relationships to gardens), 
he studies a reader’s power to realise words in books. “There is no 
art except for and by others,” wrote Jean-Paul Sartre. The storyteller 
gives us a railway station, our experience adds the steam train.  
In praise of crime fiction for making us “strive cerebrally”, to  
“the great restaurant of literature [where] all writing is a la carte”, 
Young extols the virtues gifted to us by a well-stocked bookcase.

Hannah Ritchell REVIEWS
Hannah Richell is an author and Australian book industry  
award finalist.

THE MUSE by Jessie 
Burton, Picador.
Set around the 
discovery of a lost 
painting with a secret 
history, author Jessie 
Burton takes readers 
from the swinging 
streets of London in 
1967 back to 1930s 

rural Spain, where artist Isaac Robles and  
his half-sister, Teresa, befriend the Schloss 
family and sets in motion devastating and 
long-lasting consequences. It’s up to Odelle 
Bastien, not long arrived from Trinidad and 
newly employed typist at the Skelton gallery, 
to uncover the truth about the painting, an 
artwork that holds at its very core dark 
secrets of love, deception and death.  
Burton is an exquisite storyteller, who 
masterfully weaves the dual strands of  
her story to its dramatic conclusion. 

I SEE YOU by Clare 
Mackintosh, Sphere.
Many of us are 
creatures of habit. We 
take the same route to 
work at the same time 
on the same days. Yet 
these details make us 
vulnerable to the eyes 
of someone with 

sinister motives. This creepy thriller takes 
this idea and exploits it to chilling effect. 
When Zoe Walker discovers her photo 
advertised in a newspaper with nothing but 
a web address next to it, she is concerned. 
The next day, there is a photo of a different 
woman, and the next day … and the next. 
Who is watching these women and what do 
they have in store for them? Mackintosh 
arrived on the literary scene last year with 
her hit I Let You Go. This second novel 
confirms her status as an author to watch. 

The Sun & The Moon  
& The Rolling Stones  
by Rich Cohen, Penguin 
Random House.
“It was akin to my childhood 
dream of running off with the 
circus,” writes Cohen of being 
“carried away by the Rolling 
Stones”. It was 1994 and the 
26-year-old Rolling Stone 
magazine writer had been 
assigned to report on the 
band’s two-week US tour.  
“I got drunk in arenas open to 
the sky, dozed in hotel lobbies, 
saw my country through rock 
star eyes,” adds the best-
selling author. “I goofed with 
Mick Jagger, talked about the 
Civil War with Charlie Watts.” 
What’s great about this 
biography is the writing and 
Cohen’s reverence for the 
band. The chapter recounting 
the 1967 drug bust at Jagger’s 
country mansion in England 
recalls that it “had everything; 
drugs, rock stars, nudity”. 
Jagger’s girlfriend at the time, 
19-year-old Marianne Faithfull, 
was caught in the media circus 
– wearing just a rug. Two years 
later, Faithfull overdosed in 
Sydney, where she was due to 
star in 1970 film Ned Kelly with 
Jagger. “She’d gone to sleep in 
one world and woken up in 
another. It was the beginning 
of her wilderness years. By  
the time I spoke to her, she  
was still beautiful, but in the 
way of a dilapidated house. 
Good bones, falling down.”
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1 The Girl with the 
Dragon Tattoo 

by Stieg Larsson. 
The violent, complex first in 
Larsson’s Millennium Trilogy 
fuelled the Scandi-crime  
cult. It’s a passionate, sinister 
and twisting tale with strong 
protagonists in journalist 
Mikael Blomkvist and hacker 
Lisbeth Salander– and a 
tender love story.

2 The Broken Shore  
by Peter Temple.  

Temple’s chilling thriller 
about a former city homicide 
cop posted to his quiet 
coastal childhood home is 
one of the best this country 
has produced. When a 
prominent local is bashed, 
the cop refuses to believe 
indigenous kids did it.

3 Misery  
by Stephen King.

Kathy Bates won an Oscar 

for her portrayal of nurse 
Annie Wilkes, who rescues 
novelist Paul Sheldon from 
a car accident, only to 
bludgeon him with torture 
at her remote home. The 
book it’s based on is horror 
genius from Stephen King.

4 The Big Sleep by 
Raymond Chandler.

Chandler’s first novel was a 
revolution in crime writing 
back in 1939. When tough, 
cynical private investigator 
Philip Marlowe is hired by 
a dying general to flush out 
who is blackmailing one 
of his two daughters, he 
is sucked into a web of 
pornography and murder.

5 A Taste for Death 
by P.D. James.

The seventh in the 
Inspector Adam Dalgliesh 
series is also one of the 
best. Two opposite-end-of-
the-spectrum bodies have 
been found with their 
throats slashed in a London 
church – one a baronet, the 
other a vagrant.

6 True History Of  
The Kelly Gang  

by Peter Carey.
Ned Kelly, cattle thief, bank 

robber and folk hero, was 
hung at the age of 25 in 
the Melbourne Gaol in 1880. 
Carey’s tour de force is an 
autobiography, inspired by 
a fragment of Kelly’s prose 
known as the Jerilderie 
letter. Totally gripping.

7 The Talented  
Mr Ripley  

by Patricia Highsmith.
Matt Damon made Tom 
Ripley famous on the silver 
screen in 1999, but it was 
Highsmith who created the 
extraordinary character in 
1955 – a restroom attendant 
and talented fraudster 
who poses as a Princeton 
graduate with deadly 
repercussions.

8 The Woman In White  
by Wilkie Collins.

Even though it was written 
in 1859, Collins’ novel is as 
powerful today as it was 
when it created a sensation 
in Charles Dickens’ weekly 
magazine All The Year 
Round. It’s a brilliantly 
paced thriller which begins 
with protagonist Walter 
Hartright’s eerie encounter 
with “a woman in white” 
during an evening walk over 
London’s Hampstead Heath.

Skylarking by Kate Mildenhall, Black Inc.
Mildenhall’s background as project officer at the State Library  
of Victoria, equips her to pen this historical fiction debut, inspired 
by the true story of a lighthouse keeper’s daughter, investigated 
for a harrowing happening to her best friend in the 1880s. The 
storm-lashed coastline of the Great Southern Land is the setting 
for this poetic, slow-moving tale of the friendship between Kate 
Gilbert, nine, and Harriet Walker, 11. Kate’s father is head keeper at 
this dangerous lighthouse and Harriet’s Da is second assistant. 
When fisherman Daniel McPhail, joins the small community, 
jealous Kate notices a “dreamy” quality overcome 
her best friend. Mildenhall uses peripheral 
characters to deflect from the book’s final, fatal 
outcome, but it’s an evocative yarn all the same.

Avalanche  
by Julia Leigh, Penguin.
Written in an unblinkered 
monologue, Leigh’s 
documentation of her 
six-year-long attempts to 
conceive in the intensity of  
the IVF industry makes for a 
lonely journey, with a loss-
filled destination. Set against 
the backdrop of her bursting 
onto the literary and 
scriptwriting scene, at times 
she was afraid work stresses 
could affect “our beautiful 
child”. “Our” was Paul and 
Julia’s “destined child”. Paul 
was a fellow uni student, the 
man Leigh planned to marry. 
Failure and disappointment 
are common usage in this 
brave testament, but Leigh 
always “… nurtured a belief  
I would fall pregnant naturally”. 
She and Paul married, 
divorced, but he would renege 
on an agreement she could 
use his frozen sperm. “I’m a 
decent man who wants … to 
love simply with family at the 
centre of my life.” She asked 
an ex-lover, a dear old friend; 
her sister’s husband 
volunteered, but his father 
ruled, “Over my dead body”. 
Leigh doesn’t remember the 
moment she resolved to  
stop everything, but that, 
“What I try to hold onto is a 
commitment to love widely … 
To unshackle my love from  
the great love I wanted to give 
my own child.”

EIGHT MUST-READ crime novels
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[ Horoscopes ] with Jessica Adams

Virgo
                                         Aug 24-Sep 23
Everything you earn, own or owe goes 
to the top of your list in the second week, 
and by the end of the month, a stunning 
solution or opportunity will stare you in 
the face. Everything you begin by the 
second week of October will help you 
in 2017 as well, so get off to a flying 
start. You’ve been in an unpredictable 
cycle with your bank, house, business 
or apartment for years, but September 
is the turning point. Unfinished business 
with your role, title, appearance or 
image will linger for a few more weeks.

Libra ● Sep 24-Oct 23
Your relaunch begins in September 
and if you accept the big answers, or 
irresistible opportunities, you can fix 
an issue that has held you back, or 
seize the day and enjoy a new look, 
title, role or profile. The more you 
can put yourself first, the better. It 
isn’t ego or vanity, it’s common sense, 
as you will find that whatever you 
set up for yourself by the first week 
of October will reward you in 2017. 
There is one final task to attend 
to, and it involves a role behind 
the scenes, a secret or classified 
information. Stay on course.

Scorpio ● Oct 24-Nov 22
If you did all you could to feed 
friendships or support your group, 
you will be pleased to see a satisfying 
outcome, even if it takes several weeks 
to conclude. The new focus is on a 
role behind the scenes, confidential 

projects or more mysterious matters 
of a psychic or psychological nature. 
What you are about to do will bypass 
even your close friends or partners, 
because you will be virtually invisible. 
Nevertheless, you will bless the day in 
September that you decided to vanish 
below the surface, and by 2017 you 
will be glad that you did. 

Sagittarius ● Nov 23-Dec 21
It will take several weeks for you to 
know where you stand with your 
career, unpaid work or university 
degree, yet if you did all you could 
to seize the day back in July or early 
August, you will be on the right path. 
In the second week of September, the 
atmosphere surrounding your social 
life, social media and group will 
change, and suddenly everything 
becomes possible. It may be that 
you have to solve a problem or go 
through an open door, but you’ll be 

overjoyed at what results from your 
efforts, with clear signs in October.

Capricorn ● Dec 22-Jan 20
You’re destined for a wonderful new 
role, a successful project, awards, 
outstanding results or a memorable 
step up within months. The key 
lies in your willingness to accept 
a solution that would remove an 
obstacle. Everything will become 
clear to you within weeks, and by 
October you’ll be on your way. All 
that remains is for you to draw a line 
under unfinished business from the 
past few weeks concerning a trip, 
website, book, course or long-distance 
connection in your life.

Aquarius ● Jan 21-Feb 19
You will be thrilled with your big 
move or trip by this time next year, 
following the sudden arrival of 
solutions or opportunities that haven’t 
been possible in 12 years. You can 
either be a tourist or a traveller over 
the next 13 months, and if you 
promise yourself you will be open 
to everything and everybody that 
can teach you about your town, 
state, country or the world, you 
will be thrilled by the journey ahead. 
A financial, property or business 
question will be resolved by October.

Pisces ● Feb 20-Mar 20
Everything you did to take care of 
your relationship with your former, 
current or potential partner will pay 
off, even if you have to accept delays, 
changes or reversals. The effort you 
applied in July or early August will 
ultimately be to your advantage with 
him or her. You will make or save 
a small fortune over the next 13 
months, following an open door or 
critical solution which appears shortly. 
By the first week of October a new 
chapter will be written in your affairs.

Aries ● Mar 21-Apr 21
The big solution or opportunity you 
need to improve your love life is 
coming from September 10th, and 
you will make a fresh start in the first 
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the zodiac 

flower of Virgos.
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week of October which has not been 
possible in 12 years. If you are 
single, you’ll have all the information 
you need to reconcile with your ex 
or pursue someone new from 
September 23rd. Happy couples will 
welcomea pregnancy, ambitious 
holiday, new home, renovations or 
business together. Unhappy? Take 
comfort in the fact that successful 
counselling or an amicable split is 
on the way.

Taurus ● Apr 22-May 21
If children or a lover is your priority, 
be prepared for the discussion to 
go back and forth during September 
and do all you can to boost your 
chances by the 9th. Your working  
life, housework or unpaid work is 
about to make you happier than you 
have been in years, thanks to long 
overdue changes which are in the air 
from the 23rd and will be part of  
your life by the first week of 
October. Retirement, a lifestyle 
change, a new position or 
improvements at work are all 
possible. Aim for the best.

Gemini ● May 22-Jun 22
You were quite right to start talking 
about improvements regarding your 
household, apartment or family in 
August, but you will not see a final 
outcome until October 7th, so allow 
for alterations or a waiting game. 
From September 10th, your destiny 
changes thanks to the arrival of a 
baby, new lover or children’s project 
within four weeks. In other cases, it  
is godchildren or young relatives 
who will make you happy. If you’ve 
been seeking solutions for a 
daughter or son, the right answer is 
on the way.

Cancer ● Jun 23-Jul 23
An excellent project or idea which 
was under discussion last month  
will take longer to resolve than you 
expect and you may want to 
double-check the details on your 
phone and computer. From the 23rd, 
you will benefit enormously from a 

LUCKY JUPITER
Jupiter, the lucky planet, enters 
Libra on Friday, September 9th 
for the first time in 12 years. Libra 
is the sign which rules equality, so 
we will see equal marriage and 
more women at the top of global 
politics by this time next year. If 
you are a Libran, you will relaunch 
with a dazzling new look, title, 
name or role near the new moon 
in your sign in early October. 

WATCH OUT FOR THE 
LUNAR ECLIPSE
The lunar eclipse will affect the 
world in stages from September 
15th to 17th. An eclipse is always 
a blind spot or cover-up job, and 
this makes it an unsuitable time 
for big decisions or important 
judgements. If your birthday falls 
on these dates, you may prefer to 
wait before making choices about 
your appearance or profile, as you 
will not have the full story.

family member, new home, 
renovations, household reshuffle or 
any local improvements. By the first 
week of October, you will be using 
one success story or solution to help  
you to embark on even bigger 
dreams for 2017. Your people and 
your place will soon become your 
number-one priority.

Leo ● Jul 24-Aug 23
Luck was definitely on your side 
with the financial, property or 
business paperwork last month, but 
there will be U-turns or delays until 
October 7th, so double-check things. 
Your life on the internet is about to 
take a wonderful turn and you will 
welcome a new chapter with social 
media, websites, blogs, podcasts or 
video soon after your ruler the Sun 
changes signs on the 23rd. If you’ve 
had any communication difficulties, 
you will be shown a brilliant 
solution soon, with a final choice 
in the first week of October. AWW

THE DIFFERENCE IS
INCLUDED
SPACIOUS
LUXURY
TOP-SHELF
BUTLER
CHOICE

DELICIOUS 
ENRICH
SERVICE
SCENIC
2017 EUROPE RIVER CRUISES

Contact your nearest Scenic Agent 
or visit scenic.com.au

to order a copy of our 2017 Europe 
River Cruising brochure today.

138 128
SCENIC.COM.AU



218  AWW.COM.AU SEPTEMBER 2016

[ Family matters ]
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To connect with Pat on Facebook, visit 
www.facebook.com/PatMcDermottau.

Grandkids: I want more 
Memo to generations X and Y – get a move on! The grandparent biological 
clock is ticking and Pat McDermott wants a bigger gene pool to paddle in.

“
When are 
they going 

to stop 
having fun 
and start 
having 
babies? 

”

T
here it is again. Tick tock, tick 
tock, tick tock. Some nights, as 
I’m drifting off to sleep, I hear the 
faint ticking of a clock. But 
where’s it coming from? The 

bedside clock glows silently. My mobile phone 
is on mute. The Man Of The House (MOTH) is 
only in Stage One Snoring – a gentle, puffing 
sound interrupted by the odd snort. 

TICK TOCK TICK TOCK. There it is again 
– louder now. It sounds like Captain Hook’s 
crocodile is under the bed.

You can’t mention this sort of thing to 
adult children. You know what will happen. 
First the raised eyebrows and then the frantic 
text messages to brothers and sisters along 
the lines of “Mum’s finally losing it! What  
R We Going To DO? REPLY ALL!!!!”. One 
or the other will gently offer to drive you to 
an expensive specialist. The rest find excuses 
to drop brochures in your lap featuring 
overpriced retirement options. 

Instead, I confer with friends. We five 
women have stuck together through the thick 
and thin of family life. Between us we have 
20 children. They can be relied on to give 
witheringly honest advice, the sort you don’t 
want to hear, but know you must. 

“It’s your biological clock,” said one, firmly. 
“What?” we other four shrieked in unison. 

“It’s way too late!” 
“Not that biological clock – the 

grandparent biological clock! You want more 
grandchildren,” she said. “A bigger gene pool 
to paddle in! When you lie awake at night, 
you think about how you’re getting older 
and your kids are getting older. Then you ask 
yourself, ‘When are they going to stop having 
fun and start having babies?’” 

We settled back with our skim decaf coffees 
and gluten-free chocolate slices, and marvelled 
at the sound of a big fat hammer hitting a 
nail squarely on the head. 

Baby Boomers everywhere are 
wondering whether we’ll still have  
the knees, backs and brains to fully 
embrace a herd of grandchildren 
when Gen X, Gen Y and those crazy 
Millennials do decide to have babies. 

Yeah, we know they have stuff to do first. 
They have to travel to dangerous places, meet 
dodgy people, land amazing jobs, have 
brilliant careers, buy expensive cars and wait 
for old people like us to die or downsize to 
buy a house. But whenever they do decide to 
have kids, they’re going to need help. We 
won’t be around forever. It just feels like it.

We want them to know that newborns take 
up huge amounts of time. I remember being 
surprised to find myself still in a nightie at 
5pm when I knew I’d been up since 6am.  
(It was just about that time that the MOTH 
arrived home from work and made the classic 
mistake of asking what was for dinner.)

And it doesn’t get easier as kids get older. 
The day a child goes to school is the day he 
or she receives the first of 10 thousand 
birthday party invitations. Even the kids who 
take tuna fish sandwiches to school get them. 
Saturdays are a blur of parties, sports matches, 
ballet classes and swimming lessons. 

The MOTH and I have the credentials  
and we’re here to help:
l We’ve raised five practically perfect 
children. (Ask almost anyone.)
l If you have an episiotomy, I will drop  
off delicious three-course meals in  
plastic containers. 
l Okay – I’ll do that anyway.
l Dad loves having door-to-door child safety 
seats in his car again. The blokes in the pub 
think he’s married to a younger woman.
l Dad will pick up and drop off from school 
and sports just like the old days. Remember 
those long waits? 
l We’ll always carry mobile phones so you 
can ring and check we haven’t left the baby  
in a shop.
l In tantrum situations, we will use the same 
old bribes and threats that worked on you. 

And, of course, we’ll babysit at short 
notice. If we doze off, please cover us with a 
blanket. We’ll go home in the morning before 
all the crying and shouting starts. AWW
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