
VICTOR HARBOR MEN’S SHED 
WORKING SHOULDER TO SHOULDER

Hi All,
Big thank you to Edgar for his Profile last week. Anyone else like to tell their story?
 

ON THE MENU

This Tuesday, for lunch, I believe Phillip & Co will be serving up:
Quarter roast chicken,
Rosemary & sea-salt roast potatoes
Mixed veggies with gravy
Crusty bread roll ….. all for $5

And on Friday, Christopher is donning the chef’s hat again, creating:
Braised lamb with 
winter vegetables,
bacon

  carrots and broccoli  ….. all for $7

And on the subject of menus, have a look at Christopher’s special menu for our: ………

CHRISTMAS in JULY 
Victor Harbor Men’s Shed  

27/7/2019 

Entrée 
Seafood Cocktail 
 Sauce Marie-Rose,  

Lemon, herbs  
⬥⬥⬥⬥⬥ 

Main Fare  
Roast Turkey Breast  
 Baked Ham 
  Cherry & Port Glaze 
   Potatoes & vegetables 

⬥⬥⬥⬥⬥ 
Dessert  
Plum Pudding, Orange & Brandy Syrup 
 With  Meringues & caramelised almonds 

⬥⬥⬥⬥ 
Mince Pies   Chocolates 

⬥⬥⬥ 
Coffee 



If you would like to help out in the kitchen once in a while, please contact Christopher 
Wright, (coordinator of the kitchen).
Phone 7524 2908, email: 2good2burn2@gmail.com 

RECYCLING TALK 

Thanks Alan T for organising the talk bringing everyone up 
to date on recycling. Sorry I missed it - in the dentist’s 
chair - painful tooth ache! 
John Hubbard reported that the composting tips were very 
interesting and helped us identify which bins your different 

types of waste go to.   
He commented that they have compostable bags to put your kitchen scraps in (these 
will be provided, to go with the small compost 
buckets).  
A lot (too much!) of general waste goes to 
land fill, and should be recycled instead.  

Allan E-S reported that it was important to 
distinguish between “Bio-degradable” (it will 
break up into lots of tiny bits of plastic!) and 
“Compostable” (it will completely break down 
& return to the soil for re-use). He also 
reminded me that no food or shredded paper 
should go into the recycling bin (yellow lid).  
        Wally, Edgar & Ian are seen doing their bit! 

SUPERVISOR’S ROSTER FOR JUNE
DAY DATE SUPERVISOR FIRST AID OFFICER

TUESDAY 18TH ALLAN EDMONDSON-STOTT CHRISTOPHER WRIGHT

WEDNESDAY 19TH BILL EDEN BILL EDEN

FRIDAY 21ST JOHN MARDELL JOHN MARDELL

TUESDAY 25TH ALLAN EDMONDSON-STOTT CHRISTOPHER WRIGHT

WEDNESDAY 26TH BILL EDEN BILL EDEN

FRIDAY 28TH JOHN MARDELL JOHN MARDELL

mailto:2good2burn2@gmail.com


SO, WHAT’S BEEN HAPPENING AT 
THE SHED?

Message & photo from Jan via Bill Eden: this is a picture 
of  one of the looms David Mundy fabricated for a 
customer last week. Jan came in with an example that 
needed some modifications and David made her 2 new 
ones. Pictured is  one of the looms in action worked by 
her husband Ian who has advanced dementia. Jan said 
Ian has responded well and has found something he can 
do. Jan was very grateful for our assistance.

A lady spotted one of Ken 
Duggan’s bird feeders, outside 
Ross Robbie Nursing Home.  She 

wanted one!!!  Just so happened that Ken had one already made, 
that her husband could buy for her birthday.  Good on ya Ken, and 
great to see you back at the Shed!

Bunnings Sausage Sizzle on Sunday made nearly $600! Well done 
Ian and the crew!!

    
Thanks Ron

2019 PROGRAM - GET YOUR DIARY OUT

Dates to be worked out. Reminder that chef Christopher has once again offered to take 
some cooking classes for those interested. He has one candidate so far - any more? 
You just need to tell him what you’d like to learn. Please talk to  Christopher or Alan T.
Also more dates to be worked out.: Guy MacKenzie is prepared to run an Eightball 
competition, but needs to know who’s interested. Please see Guy, Allan or Alan, or put 
your name on the whiteboard near the table.

Thursday 4th July, Lead-lighting lessons will be starting, with groups of 5, run by Bob 
Dunn. If you’re interested, please see Bob, Allan E-S or Alan T, and put your name on the 
list on the whiteboard in the bench room.



Saturday 27th July. Ian is arranging a Christmas in July.  It’s to be held at the Shed, 
Christopher Wright will do the catering, and the price will be $20 PER HEAD. (Note the 
change!!!) Alan has put a sheet up as there will be a limit of around 60 people (including 
wives / partners).

Friday 16th August. Alan is planning a visit from the author of the book “The Lost Tools of 
Henry Hoke”. Mark Thomson is available to join us around morning tea time and give us 
some light entertainment around his experiences. He will also be showing his videos that 
were first shown on the ABC.

September 10th - 12th.  Talk to Bill Harris if you’d like to go to the Men’s Shed Gathering, 
to be held in Adelaide!!. He tells us there is a discount offered for groups of 3 or more 
members from a shed.  Early bird registrations with discount close on July 3.

October. Alan T will arrange a Foot Health Talk as part of his Social Activities Program.

AT THE BEGINNING & THE END OF THE DAY

If you arrive on a very windy day, the side door may be locked, and you’ll be asked to use 
the end doors (glass ones), to help stop the havoc with badges & papers. Sign in & out will 
then be at the table just inside the glass doors. 

At the end of the day, or whenever you leave, please take a few minutes to make sure 
your work place is clear!  Put away any offcuts (in the store), dust brush the bench top & 
sweep or vacuum the floor where you’ve been working. Thanks, makes it much less of a 
chore for those there at closing time!

  “MORE SAFE WORK PRACTICES” - NOT!!!

Cheers, John


