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Hello Everyone, 
 
Thank you everyone that came to our March meeting, it was such a pleasure to see 
everyone enjoying themselves and loving the fact that we can catch up with each other 
as well as seeing our demonstrations. 
 
We are very excited planning our May meeting with Diane Woollard and Pearl Toh 
along with lots of surprises.  
 
Karen from Kake Krumbs is closing her very successful cake business and has been 
very generous in donating her tools to the Guild so come along, check out what we 
have and join in the fun. 
 
We will be getting ready for our cupcake fundraiser for Westmead Children’s Hospi-
tal. You will be able to pick up boxes and cupcake patty cases to use.  The date is the 
23rd May, delivery address will be discussed at May meeting 
 
We are also planning for our SRD 9th July. It will be held at Kellyville Anglican 
Church and our theme will be Christmas in July. Don’t forget to put it in your diary. 
Bookings will be taken at May meeting as it will be a catered lunch 
 
Looking forward to seeing you all at Halinda School 14th May. 
 
Hope you and your families are staying well and enjoying a few days of sunshine in 
between all the rain we are having 
 
Take Care 
Love Rosemary xx 

Westmeads Children’s  

Hospital Palliative Care 

Cupcake Stall 
 

Over the last few years (with the exception of COVID years) we 
have been making and decorating beautiful and fun cupcakes 

for this very worthwhile cause.  
 

We are again going to make them this year. The cake stall will 
be held on the 24th May at Westmead Hospital. 

 
                  Drop off will be on Monday 23rd May to:  
                  Cathy Rice 

16 Monaro Road Seven Hills 
 

Where To Find Us 

Halinda School 

Mimika Avenue Whalan  
NSW   2770 

Time : Doors will open at 
9.30am for 10.00am start    

Tea & Coffee Supplied  - 
Bring your own cup  

     



Next Meeting Saturday 7th May 

Demonstrators 
 

Dianne Woolard -Shirley Poppy 

 

 

 

 PearlToh -  Willow Figurine 

 

 

Keep the 9th July free.  It’s our SRD day. 
 

An Invitation will be sent out in the coming weeks. 

Great Dems to be announced. 

LOADS OF RAFFLES 

We have a Kenwood Chef XL Kitchen Machine 

Nutri Bullet 1200 series  

                                          Just to name a few 

 

Cupcake Ideas for Westmead Childrens Hospital Stall 

MARJ
Stamp

MARJ
Cross-Out
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We Like To Look After Our 

Members.  
 

If you know anyone who is unwell let Shirley 

our Welfare Officer know and she will organ-

ise to send a card to let them know we're 

thinking about them. Shirley's number is 

9625 9396. 

 

 

Pink Lemonade Scones 
 

 
Butter, to grease 

 
450g (3 cups) self-raising flour 

 
1 tsp rose pink liquid food colouring, to tint 

 
250ml (1 cup) lemonade 

 
600ml carton pouring cream 

 
Raspberry jam, to serve 

 
Pure icing sugar, to decorate 

 
Fresh raspberries, to serve 

 
 
Step 1 -Preheat oven to 220C/200C fan forced. Grease a bak-
ing tray with butter. Sift the flour into a large bowl. Make a 
well in the centre. Combine the food colouring and lemonade 
in a jug. 
 
Step 2—Add lemonade mixture and 250ml (1 cup) cream to 
flour. Use a flat-bladed knife to stir until a sticky dough forms 
(do not overmix). 
 
Step 3 - Turn dough onto a lightly floured surface. Sprin-
kle with flour. Use clean hands to gently press dough in-
to a 2cm-thick disc. 
 
Step - 4 Use a 7cm-diameter (at the widest point) heart-
shaped pastry cutter dipped in flour to cut 12 scones 
from the dough. Press the scraps together to form the 
last scones. Place on the greased tray 1cm apart. Bake 
for 12-15 minutes or until scones sound hollow when 
tapped on top. 
 
Step 5 - Use electric beaters to beat remaining cream in 
a bowl until firm peaks form. 
 
Step 6 - Split scones and fill with jam, cream and rasp-
berries. Dust with icing sugar to serve. 

 
 

 

 

President 

Rosemary Brett              0418 435 311 

 

Vice President 

Pat Dowd   9834 1152 

 

Secretary 

Joanne Farrugia 0431 111 863 

   

 

Treasurer 

Ashlee Stuart 0432 764 066 
 

Committee 

Lyn Bales                          0412 299 058 

Cathy Cumbo                 0402 830 869 

Nevie Almeida                 9628 7900 

Robyn Beazley  0438 602 373 

Christine Salter   4729 2736 

 

 

Delegate 

Lyn Bales     0412 299 058 

 
 

Membership Officer 

Cathy Rice    9862 8385 

goldenwest.members@gmail.com 

 

Public Officer 

Karon  Falzon   9680 3079 

Committee 
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