GOLDEN WEST BRANCH

Cake Decorators Guild of N.S.W.

PRESIDENTS REPORT

Well how time flies the year is nearly over and that means
Christmas is even closer. It also means we can have an
amazing fun November Christmas meeting for you. It will be
filled with great demonstrations, a Christmas lunch and lots of
gifts and raffles.

Our meeting will be held on the 11th November which is Re-
membrance Day. It marks the day WW1 ended in 1915 and
we remember those who have died in any conflict. Poppies
were one of the first flowers to grow on the battlefields of
WW1. The red symbolises the hope after the conflict. They

5| have been used as a symbol since 1920 and any money do-
nated goes to aid the veterans of the armed forces. We will

.| have the pleasure of watching Diane demonstrate the beauti-
o | ful poppy for us. Also Lyn will show us novel ways of using the
yummy orange chocolate balls. Joanne will surprise us with
amazing ways you can carve fruit. Don’t forget to book in for
our catered lunch.

We hope that you have enjoyed the variety of demonstrations
throughout the year and reading our newsletters. Of course
there is always a lot of planning and organising that goes into
ol every meeting. | personally would like to thank each and every
one of the committee ladies for all their help and ideas and for
their friendship throughout the year. For anyone and their fam-
| ilies who have had ill health and troubled times throughout the
year may 2024 be healthier and bring happiness to you all.
Wishing you all a very Merry Christmas and wonderful New
Year. Look forward to seeing you soon.

Merry Christmas
Love Rosemary xx

OUR VENUE ‘
{E

Jim Southee Community Centre, 117 James Cook
Drive, Kings Langley




NOVEMBER MEETING
SATURDAY 11th

DEMONSTRATORS

Dianne Wollard - Poppy for Remembrance day

Lyn Bales - Christmas Chocolates

Joanna Farrugia - Fruit Carving (Not made by Joanne)

FOR SALE

| have come
A longstanding member Dianne Cooke is now retiring to the
from cake decorating and would like to sell her collec- :
tion of tins, books, ribbons, tools and lots of other CODC|USIQH
things. She has generously offered them to Golden that buying
West members. These will be at bargain prices. craft Supplies
If you are interested Dianne’s phone number is 0420 and actuaHy

553 516 to arrange a time. using them are

two separate
hobbies.

FACEBOOK

Don't forget to check out our Facebook page. You will find all the SRD's and
what's going on at your Branch as soon as it reaches us. Type in Cake Dec-
orators Guild Of NSW. Golden West Branch and see what's going on.
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Committee
President
Rosemary Brett 0418 435311
Vice President
Pat Dowd 9834 1152
Secretary

Joanne Farrugia 0431111863

Treasurer

Ashlee Stuart 0432 764 066
Committee

Lyn Bales 0412299 058
Cathy Cumbo 0402 830 869
Nevie Almeida 9628 7900
Robyn Beazley 0438602 373
Christine Salter 4729 2736
Delegate

Lyn Bales 0412299 058
Membership Officer

Cathy Rice 9862 8385

goldenwest.members@gmail.com

Public Officer

Karon Falzon 9680 3079

Executive Committee Email Address
goldenwest@outlook.com.au

. (/;W/&q\ If you know anyone who is unwell let Shirley our Welfare Officer

) know and she will organise to send a card to let them know

dflolded Cranberry Grange Falad

BLAST FROM THE PAST 1950°S
RECIPE

1 Teaspoon Unflavoured Gelatin

1 Tablespoon plus 1 cup cold water, divid-
ed

1 cup boiled water

1 package 85 grams raspberry gelatin

3 cups fresh or thawed frozen cranberries, divided
2 medium apples, cup into wedges

1 medium navel orange, peeled

1 cup sugar

Half cup chopped walnuts

Half cup finely chopped celery

Directions

¢ 1. Sprinkle unflavored gelatin over 1 tablespoon cold water;
let stand 1 minute. Add boiling water and raspberry gelatin; stir
until gelatin is dissolved, about 2 minutes. Stir in remaining cold
water. Refrigerate until thickened, about 45 minutes.

e 2, Pulse 2-1/3 cups cranberries, apples and orange in a food
processor until chopped. Transfer to a small bowl; stir in sugar.
Stir fruit mixture into thickened gelatin. Fold in walnuts, celery
and remaining whole cranberries.

3. Coat a 10-in. fluted tube pan, an 8-cup ring mold or two 4-

cup molds with cooking spray; pour in gelatin mixture. Cover

We Like To Look After Our
Members.

we're thinking about them. Shirley's number is 9625 9396.
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