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Call now on 278 3380 to book your FREE in home consultation including measure and quote 
or call into our showroom.  

Showroom 77 Shirley Rd, Papatoetoe  sales@zenithkitchens.co.nz

77yearyear
GuaranteeGuarantee

Dreaming of  a Dreaming of  a 
new Kitchen?new Kitchen?  
…but don’t know …but don’t know 
where to start!    where to start!          
We can organise your complete project, so that your new kitchen is delivered on time and on budget.

We will even have Select Cleaning professionally clean your kitchen prior to you settling 
in, so that all you have to worry about is what you’re going to cook!

June Special – Receive a FREE stainless steel designer June Special – Receive a FREE stainless steel designer 
oven with every kitchen.oven with every kitchen.    * Conditions apply. Order now to beat the rise in GST

1.        The savings by dealing direct with the manufacturer
2.        Our huge range of  products to meet all budgets
3.        Experienced trades people

You’ll love:

Auckland Store Open 7 days 9am-6pm

100% MONEY BACK

GUARANTEE!
100% MONEY BACK

GUARANTEE! www.reducedtoclear.co.nz

100’s of grocery products at clearance pricing 
including, Cadbury chocolates 50% off, drinks, 
snacks, cleaning products, personal care, dairy, 
canned products, Xtra gum, lollies, iceblocks...

MOST PRODUCTS 50-70% OFF RETAIL

N
oel Burnside D

r 

Burrell Ave

Roscom

Puhinui Rd

Sth Western Mwy 2018 Noel Burnside Drive (formerly Roscommon Rd), Puhinui Rd End, Wiri
Auckland Store Open 7 days, Mon to Sat 9-5.30, Sun 9-4

$4.99$4.99
OVER 50% OFF

Napisan
1.35kg

99c 99c eaea
ELSEWHERE $3.49 eaELSEWHERE $3.49 ea

MacleansMacleans
Toothpaste

$5.00$5.00
ELSEWHERE $3.99 eaELSEWHERE $3.99 ea

Cadbury large Cadbury large 
blocks Tiramisu and blocks Tiramisu and 
Old Gold from 4 forOld Gold from 4 for

$2.00$2.00
ELSEWHERE $3.99 eaELSEWHERE $3.99 ea

McCoys 1 Ltr juice,McCoys 1 Ltr juice,
4 fl avours4 fl avours

2 for2 for

$2.99 $2.99 eaea
ELSEWHERE $5.99 eaELSEWHERE $5.99 ea

Shultz PretzelShultz Pretzel
Multi Pack Multi Pack 

$9.99$9.99
ELSEWHERE $21.99ELSEWHERE $21.99

Jet planesJet planes
2 kg bags 2 kg bags 

We have a We have a 
big range big range 
of grocery of grocery 
clearance clearance 

lines at prices lines at prices 
never been never been 
seen before seen before 
out South!out South!
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HOW TO MAKE PROFITS IN THE 
PACIFIC REGION

Huge range: At their cavernous warehouse in 

Manukau City, you can stock up on clothes, 

toys, shoes, hats, fans, cosmetics, stationery, 

jewellery, hardware, house decorations, bags etc.

Quality at wholesale prices:

At Kentsing Trading Company you’ll fi nd over 

5,000 great items at the best prices.

533H Great South Road, Papatoetoe  •  Ph 09 278 9892 • Fax 09 278 9895
kentsing@xtra.co.nz • www.kentsing.co.nz

Kentsing Trading Co
(Wholesale only)

If you are supplying general 

merchandise to the Pacifi c islands, 

you are probably paying too much 

money without having a clue about it! 

However, there are wholesalers like 

Kentsing Trading Company that offer 

you huge savings, thereby increasing 

your profi t margins.

The Manukau City-based company has 

grown into one of the most reputable 

direct distributors of wholesale 

products. They offer over 5,000 

great items at their huge warehouse 

conveniently located near Great South 

Road. There are thousands of goods 

in the warehouse, such as clothes, 

toys, shoes, hats, fans, cosmetics, 

stationery, jewellery, hardware, house 

decorations, bags etc.

They supply to dollar store owners, 

Pacifi c island grocery stores, dairies, 

general stores, gift shops and 

specialty stores. Dedication and desire 

to source better quality wholesale 

products for less than the competition 

has been their goal for over 14 years. 

Understanding the wholesale industry 

inspires the company to offer a 

higher level of service including fast, 

affordable, and reliable delivery.

If you are a retailer, importer or even 

a householder you can’t afford to give 

them a miss. Owner Ken Thai is able 

to beat an unbeatable combination of 

quality and price because they bypass 

the middleman and directly import 

products from Asian countries such 

as China, Korea, Thailand, Vietnam, 

Hong Kong, Taiwan, etc.

Plus, the company offers a fantastic 

range of New Zealand made health 

products. Wildly successful abroad, 

these products include dietary 

supplements such shark liver oil and 

chocolate fl avoured milk tablets. Plus 

you have the famous New Zealand 

bee propolis, omega-3, royal jelly and 

deer velvet.

Indeed, it is a measure of their 

reputation that Kentsing Trading 

Company is the only New Zealand 

company to be bestowed the “2006 

Business Excellence Award” by the 

Vietnam government.

The Kentsing Trading Company is 

at 533H Great South Road,

Manukau City. Ph 278 9892.

Website www.kentsing.co.nz.

Most of us in New Zealand think 
the television set has only been 
around for 50 years. But the humble 
beginnings for the TV started in 1884 
when a German engineering student, 
Paul Nipkow, invented a scanning 
disk. The large disk spun in front of 
an object while a photoelectric cell 
recorded the changes in light.  A 
series of light bulbs would glow or 
remain dark and created the earliest 
of images projected.
This wasn’t advanced until an 
Idaho 14 year-old farm boy Philo 
Farnsworth, whilst mowing hay in 
rows in 1921, realised an electron 
beam could scan a picture in 
horizontal lines, reproducing the 
image instantly.   This would be the 
critical breakthrough to his invention 

of the fi rst electric television in 1927 
which he patented.
At around the same time a Russian 
immigrant, Vladimir Zworykin was 
working on the same concept and 
would develop into a huge rivalry 
and competition into perfecting 
the technology. However, it was a 
Scottish engineer John Logie Beard  
that held the fi rst public appearance 
of a TV in 1926 in London, but with 
his invention only silhouettes were 
visible.
The massive Chicago based 
company RCA (Radio Corporation 
of America) coupled up with 
Zworykin and put out the fi rst 
commercial television in 1939, but 
did not have a single patent for 
the technology which was held by 

Philo.  The early RCA set had to 
be coupled with radio to get sound 
and consequently had to pay Philo 
patent royalties.
World War II interrupted the 
development of the TV and wasn’t 
until immediately after the war 
that television was truly born 
becoming commercial as opposed 
to experimental. 
The next major step was 
demonstrated by CBS in 1946 when 
colour television was displayed by 
having a red, blue, green wheel 
spinning in front of the tube.  This 
initially was used to broadcast 
medical procedures from hospitals 
showing surgery in colour in 1949.
Around this time New Zealand 
started to experiment with television, 

but it wasn’t for until 1959 that the 
green light was offi cially granted 
for a 3 hour broadcast and was 
screened only in Auckland.
The average price 23 inch black 
and white television in 1963 
was 31 pounds or equivalent to 
$4,400 today.  New Zealand had 
to wait another 13 years before the 
introduction of colour sets in 1973.
In 1975 the average cost of a 26 inch 
colour TV cost $840, a comparative 
cost of $7,300 in today’s currency.
Television is again on the move with 
3D TVs launched onto the market 
this year and are expected to cost 
$2866 for a 40 inch, plus $215 each 
set of 3D glasses.  TVs have come 
long way since some light bulbs 
fl ickering 126 years ago.

A A spinning diskspinning disk, , 
a a farm boyfarm boy and  and 
televisiontelevision was born was born

John Logie Beard with the world fi rst public TV display
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• Windows
• Doors
• Conservatories
• Supply &  

Installation

A DVA N C E D 
          D E S I G N  L T D

NEW SHOWROOM AT: 
3c Bishop Browne Place, Flat Bush. 

(Across from Mitre 10 Mega)

Ph: 09 271 3065  advdesign@xtra.co.nz

The experienced, qualifi ed and caring team at Fountains Funeral 
Directors help guide people through the many choices needed to prepare 
an appropriate tribute for a loved one who has died. Increasingly, people 
are making those choices in advance, so their wishes are known. No 
fi nancial commitment is needed, and you can have peace of mind that your 
family will be spared additional stress worrying about what you would 
have wanted.
For a Funeral Pack to record your wishes, clip the coupon or

Please return this coupon to Fountain’s Funeral Directors and Advisors, 
cnr Elliot and Wood Streets, Papakura, Auckland 2113.

Name:
Address:
Phone:

Shop 2, Meadowlands Shopping Centre,
112 Whitford Rd, Meadowlands, Howick.
Ph 535 2255 • www.smileinstyle.co.nz

We use the latest technology LED lamps

Only Only $$1491490000

KIWI ICE CREAM FACTORY SHOPKIWI ICE CREAM FACTORY SHOP
Checkout our ice creams 
directly from the manufacturers

Ice Cream Seconds also available
at $1.00 per litre

Hours:
Mon-Fri  9am-5pm • Sat 8.30am-3pm

87 Springs Rd, East Tamaki
Ph: 274 4353

SAVE $$$
per litreper litre

a

ma
3

er litreer litre

am-3pm

aki
3

On Frozen foods, top leading brands 
in chicken, seafood, savouries, 

desserts, party and convenience 
foods

Confectionary Huge Range,
kids fun novelty candys, popcorn, 

sweets, chips, biscuits etc
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Nowadays nearly everyone has problems finding enough room at their home. Whether it is space to park a car 
under cover, space to store the gear that is cluttering up the garage, space for the children to play, or sleep, or 
space for a home office.
STOP, trying to fit it all under your roof! – You CAN get it outside, while keeping it DRY, SECURE, and in a way that is 
ATTRACTIVE, and EASY!!!!!

We Get YOUR Space Problems Out In The Open!!!

LACK SPACE AT HOME? - STOP Looking For It INSIDE!

CEDARLANDS HAS A SOLUTION FOR YOU!

THE ‘ULTRAPORT’ ! THE ‘CLASSIC CABIN’ !

STORE IT! –  A range of beautiful timber sheds to get
 your gear OUT of the garage, and IN to the   
 garden!, Condensation FREE!
PARK IT! –  NZ’s ONLY carport specialist! – 3 trendy 
  types, in a range of styles and sizes.
LIVE IN IT! – The Classic Cabin range provides you 
 a genuine ‘ROOM ADDITION ALTERNATIVE’  
                        Attractive, Strong, and Easy to Assemble

CHECK OUR NEW WEBSITE www.cedarlands.co.nz or CALL FREE on 0800 233 277

WINTER PROMO NOW ON!!!
Order in JUNE, or JULY to SAVE!! (Selected products only)

With constant health issues such as 
allergies, asthma, colds, fl u and the big one 
cancer, your work place or home could be 
contributing to the causes. These spaces 
often suffer from poor indoor air quality and 
as the toxins build up our health can suffer.
Winter is here and most of us stay wrapped 
up warm indoors as much as possible, 
contagions are rife and we are exposing 
ourselves more to the hidden enemies 
present. Pollutants are even emitted from 
furnishings, offi ce equipment and some 
building materials. 
Carcinogens, which are substances directly 
involved in the exacerbation of cancer, should 
be eliminated fi rst.  Common examples of 
carcinogens are inhaled asbestos, certain 
dioxins, tobacco smoke and are found in 
many household chemicals and products.  
Carcinogens may increase the risk of cancer 
over prolonged periods by altering cellular 
metabolism or damaging DNA directly in 
cells.
Without drastically changing your lifestyle 
to eliminate carcinogens and other toxins 
there is a simple way of cleaning up the air 

– houseplants.
There are several plants available on the 
market which DO absorb many carcinogens, 
poisons, CO2, carbon monoxide and in the 
process boost oxygen levels and our own 
wellbeing and immunity.  
Research done by Dr. Wolverton at NASA, 
found that many houseplants can clean up 
common carcinogens in our homes.  A single 
spider plant can absorb nearly 90 percent of 
formaldehyde emissions in an average sized 
room.  The formula has even been worked 
out for the optimum absorption, fi fteen 
houseplants in 15cm containers, per 185.8 
metres squared of living space.
Research even insists that work output and 
productivity increase as well as the decrease 
in cold symptoms in the presence of live 
plants. 
The top plants for absorbing indoor 
carcinogens are:
1.  Ferns (esp. boston fern)
2.  Palms (esp. parlor palm,  dwarf date palm,    
     bamboo palm, lady palm)
3.  Rubber plant
4.  Spider plant

5.  English ivy
6.  Janet Craig (Dracaena)
7.  Chrysanthemum
8.  Philodendron
9.  Peace lily
10.Gerbera daisy
11.Weeping fi g (fi cus)
The other indoor pollutants that affect health 
include formaldehyde, volatile organic 
compounds (benzene and trichloroethylene 
or TCE), airborne biological pollutants, 
carbon monoxide and nitrogen oxides, 
pesticides and disinfectants (phenols), and 
radon. These pollutants contribute to ‘sick 
building syndrome’.
NASA has found that certain plants and the 
microbes at their roots can, through their 
normal photosynthetic processes, absorb 
these pollutants and provide the fresh air and 
humidity that makes us healthier. Their 
research identifi ed a collection of easy-to-
grow indoor plants that can remedy ‘sick 
building syndrome’ and make your workplace 
a palace of respiratory health.

Houseplants Houseplants eliminate   
deadly toxinsdeadly toxins
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32C Lambie Drive, Manukau
 Ph: 09 263 6915 or 09 974 2581 

Laptop and desktop Repair Specialist
Pentium 4 
desktop 
computer 
complete unit
( Ex Leased )

Pentium 4
desktop 
computer
complete unit
( Ex Leased ) 
with LCD Monitor

from

$150 $199.99

Laptops
( Ex Leased )

Brand New Windows 
7 Computer Complete 
unit with 22Inch LCD  

Portable 
Hard Drive
320GB  

Dula 
Sim GSM 
Camera 
Phone

from

$375
from

$799.99
from

$113
from $120

from

For centuries people had slaved 
over laundry, on sea voyages 
placing dirty laundry in cloth bags 
and throwing it over board, to 
banging cloth bags on rocks.
Without running water, electricity or 
gas even the most simplistic laundry 
used staggering amounts of water, 
time and labour.
The scrub board that made its way 
into laundry back in 1797, put a 
stop to women pounding laundry 
bags against rocks, but didn’t 
stop the painstaking chore for one 
wash, carting 190 litres of water by 
bucket, boiling one and rinsing the 
other, rubbing, wringing, lifting the 
saturated clothes, linens and men’s 
heavy work clothes which had the 
effects of wearing on a woman’s 
wrists and exposed them to caustic 
substances.
This way of laundry continued well 
into the next century even though 
developments started occurring 
when in 1846 when the earliest 

hand - powered drum washing 
machine was invented. This 
imitated the motion of the hand 
on the washboard using a lever to 
rub the clothes between two ribbed 
surfaces. This machine continued 
to be used as late as 1927 in the 
US.  A machine called the Thor was 
the fi rst completely electric washing 
machine and was patented in 1908, 
a far cry from today’s machines this 
machine was a danger and would 
drip water onto the electrics and 
provide shocks to the user as well 
as sparks and short circuiting. 
The oscillating cylinder washing 
machine, with sheet metal tubs, 
mounted on angle-iron frames with 
metal or wooden slat cylinders 
inside was available in 1911. It still 
faced technological challenges, 
transferring horsepower of the 
motors to the machine, to wash 
instead of shredding clothes, 
also burning out the motors or 
overheating were the major issues.

By the early 1920s a number of 
machines were offered with built in 
gas or electric water heaters and 
the white enamelled sheet metal 
replaced the copper tube and 
angle-iron legs.  Around this time in 
1926 the fi rst commercial washing 
machines were introduced into New 
Zealand laundries and hospitals, but 
it would not be until after World War 
II that it became common place for 
New Zealanders to have a domestic 
washing machine.
The fi rst step of a fully automated 
machine was completed with the 
addition of motor-driven drain pump, 
which led to the next development 
of the fi tting of a clock timing device 
so the operator now did not have to 
monitor its action.
1950s saw many American 
manufacturers supplying machines 
with a spin-drying feature to replace 
the wringer which removed buttons 
constantly and caused many 
accidents involving hair and hands 

going through the wringer.
It wasn’t until the 1956 census that 
it was revealed that now more than 
half of Kiwis now had a machine.  By 
this time the technology had surged 
ahead in the US and machines were 
developed that were equipped with 
fi ve push buttons to control wash 
temperature, rinse temperature, 
agitation speed and spin speed.  

How far the washing How far the washing 
machine has travelled

Early 1900s 
washing machine

DO YOU ENJOY SHOPPING?
Part Time Volunteer Opportunity

FASHION & HOMEWARE SHOP

We can give you the opportunity of being a volunteer in our new 

shop CHANGES located in Botany Junction shopping complex. 

By volunteering you will be helping Te Waipuna Puawai 

organisation in their many programmes designed for the 

“Restoration on Women, Children and the Earth”. 

You will be part of a new team working in a pleasant environment 

and selling quality ranges of pre-loved clothing, glassware, china, 

ornaments, kitchenware, books, art and other items. These items 

are donated by members of our community. There will also be 

new items some of them made by the women on the programme.

An awareness of fashion and appreciation of great customer 

service will already be important to you. Retail experience is 

desirable but not essential. Training will be given. We need your 

help for 3 hours per week. Please consider being part of the new 

team and supporting families in the community

Show your initial interest by calling 

Mandy Lewis – 09 250 1709
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On the 1st May 1989 Southern Traders started in the basement of the building they still occupy today.  They began with 1 vehicle and 2 
staff and as business increased, they quickly found the need to expand their new and used furniture and appliance store.
A couple of years later due to the huge demand they took over the street level floor when it became vacant (tripling their showroom 
size), as the need grew and during the 90’s they had 6 vehicles and 15 staff.
They still occupy the same building (now all 3 floors) and are still serving the local and wider districts, they now have customers that 
were children that once visited with their mums and dads who are now purchasing for their own families. 
There is always a need and high demand for quality new and used furniture and appliances that will last for years.
The staff at Southern Traders take pride in their approach to customers and the friendly atmosphere at Southern Traders created by its 
family based owner is reflected in store.
Southern Traders also prides itself in supporting New Zealand Made, therefore you will find a lot of their new products are either locally 
or New Zealand Made (lounge suites, bunks, dressers, drawers etc) and they can deliver Auckland wide..
Upon visiting them you will find beds / drawers / tables / chairs / lounge suites / fridges / freezers / stoves / washing machines 
everything you could possibly need to set up or upgrade your home even the kitchen sink if you wish!
In May this year they celebrated their 21st birthday having lucky draws each week, with a major ‘$500 Cash Draw’ which was won by a 
local shopper.  This was so successful that they have decided to continue this with monthly draws and another $500 cash draw during 
the Christmas month of December.
To be in to win simply call in store and have a staff member give you a free entry ticket.

Open 7 days a week
Monday to Friday 8.30am – 5.30pm

Saturday & Sunday 9am – 4pm
232 Great South Road, Manurewa

Ph 267 0083

HUGH WINTER SALE
IN STORE

 Farmers card, Q card and all major credit cards, WINZ quotes welcome

It all started 21 years ago...

advertorial

Arguably the greatest household appliance, 
the vacuum cleaner was once again one of 
those inventions of progression. Thought to 
come about by the industrial revolution where 
factories were pouring out tons of pollution 
and dirt and soot was everywhere.
The fi rst patented vacuum cleaner in 1860 
by Daniel Hess had a rotating brush like 
other sweepers at the time but had an 
elaborate bellows mechanism on the top of 
the body to generate suction.  This machine 
also had two water chambers to capture 
the dust and fi ne dirt.  These fi rst vacuums 
had to be operated manually, two people 
per machine they were so large, one to 
work the bellows and the other to move the 
mouthpiece.  Other early models created 
suction with a hand-cranked, belt-driven fans 
which were tiresome to use, bulky and very 
expensive.
Considered the fi rst motorised vacuum 
cleaner, J S Thurman invented the gasoline 
powered machine in 1899 and started his 
door-to-door vacuum service on a horse 
drawn cart and his services were priced at 
$4 US per visit.
Just two years later a major breakthrough 
in the technology was made when London 
inventor Hubert Booth invented the electric 

vacuum.  It was so large that the vacuum 
was stored on a horse cart and a 30.5 metre 
hose was extended to clean the house.  This 
greatly improved the sanitation and health in 
the city removing bacterial infested dust from 
theatre seats, shop fl oors and homes.  It had 
even been reported that society ladies had 
their friends over for vacuum parties.
Two San Francisco men in 1905 came up 
with the fi rst movable electric vacuum, how 
movable was debatable, as it weighed in at 
42 kg, it was a family affair as the woman 
would need her man to move the heavy 
contraption around.  It was no wonder this 
model did not sell well.
A janitor later tried to make life easier on 
himself being an asthmatic he invented the 
portable electric suction cleaner to help 
keep dust down on the job.  He used a 
variety of items including a broom handle, 
pillowcase and a tin soap box, with motor 
driven fan blades to create suction.  He sold 
the patent to his cousin’s husband William 
Hoover which later became a leading 
worldwide vacuum brand.
In 1910 a leap in household appliance 
history was made when two engineers 
developed  a  small  motor  that ran on either 
AC or DC  electricity. One  of  the engineers 

then attached his little motor to the vacuum 
and the fi rst electric vacuum was born.
Over the next 60 years saw multiple
improvements to the vacuum cleaner to suit 
consumer’s needs, such as the disposable 
bags in 1920 under the name of Electrolux, 
who incidentally still make them today. 
Plastic vacuums with headlights were
introduced for style into the US in 1930, 
whilst the fi rst upright models developed 
for hotels become available in the 1950s.  
Between 1978 and 1995 James Dyson built 
5000 prototypes 
before his 
Dual Cyclone 
machine was 
perfected (bag less 
vacuums). The last 
major improvement 
has been in 2002 
when robotic vacuum 
Roomba hit the 
market, a small disc 
shape that uses
sensors to manoeuvre 
around furniture and 
vacuum the fl oor 
unmanned.

The mother of all household appliance inventions?The mother of all household appliance inventions?

Hand cranked 
vacuum cleaner
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$5.00 WOF
DISCOUNT

with this voucher

Great Service - Fast and Friendly !
Convenient - Easy to fi nd, just drive in

Independent - WoFs are all we do

Drivesure Vehicle Testing StationsDrivesure Vehicle Testing Stations
- Warrant of Fitness made easy ! -

Manukau
Cnr Lambie and Cavendish Dr. Ph 263 0011

Papakura
278 Great South Road. Ph 299 1959

www.drivesure.net.nz

When I recently needed a WOF, I discovered 
that although Drivesure Vehicle Testing 
is not the biggest or most expensive of the 
testing stations, the speed, service and value 
for money is hard to beat.

After the friendly greeting and some quick 
paperwork, I was able to relax, read the 
paper, watch TV or watch through the glass 
wall as the experienced inspectors put my 
car through its WOF. The team used the 
latest vehicle test equipment and provided 
me with an easy to read inspection report so 
I felt assured that a proper WOF had been 
done.

The report also listed a couple of maintenance 

items the inspectors thought should be done, 
and they even replaced a stop light bulb and 
worn windscreen wiper so I did not have to 
come back for a recheck! I was back on the 
road in under 15 minutes, a far cry from my 
last WOF.

Manager of the Papakura station, Danny 
Homann, says “what we provide is a fast, 
friendly and complete WOF testing service. 
We fi x minor items on the spot so the 
customer is not held up or has to do a second 
visit, and if a larger repair is needed, they 
can go to their repairer of choice knowing 
exactly what needs to be done. Here the 
customer comes fi rst”

I found that Drivesure offer not just WOFs, 
but also an “Express Check” and oil change 
to be sure your car is ready for the road. 
The Express Check is a 15-point service 
inspection to check and top up items 
including tyre pressures, engine oil, radiator, 
battery and more.

Overall I was very impressed with the speed, 
professional service and value for money.

Drivesure is conveniently located in Manukau 
Centre on the corner of Lambie Drive and 
Cavendish Drive, and at 278 Great South Rd, 
Papakura, (opposite Papakura Toyota)

Just drive in when it suits you.   Easy!

The Chinese are credited with making the fi rst 
steps towards cool stores when in 1000 BC 
they used ice to cool food.  The English then 
invented ice houses, these rooms were built 
underground and designed to keep food cold, 
staving off mould, bacteria and yeast.
An appliance we take for granted until it breaks 
down, the refrigerator’s origins date back to 
1834 when American inventor Jacob Perkins 
living in London created the fi rst fridge.
The technology of evaporating gas by 
compressing it and then quickly expanding the 
gas, which draws energy from the immediate 
area making it cooler, was developed by a 
Scotsman Dr. William Cullen in 1748 and 
was the breakthrough technology needed for 
refrigeration.
These early refrigerators used toxic gases 
such as ammonia to create the cooling 
effect and as a result many consumers 
died from inhaling the lethal gases, which 
understandably made them unpopular in the 
beginning.
The offi cial date of the portable and practical 
compact fridge was in 1876 when German 
engineer Carl Von Linde patented it and 

developed the technology of the fi rst reliable 
refrigerator supplying a large number of 
breweries throughout Germany. Small 
advances were made by scores of inventors 
over the following years and many had 
contributions to make.  
In 1911 General Electric released the world’s 
fi rst commercial fridge onto the market, that 
utilised the sulphur dioxide cooling process. 
These were extremely pricey and were twice 
the cost of a car.   By the 1920s iceboxes 
were the common cooling appliance in the 
household, most were commonly wood, were 
lined with tin or zinc, insulated with cork, 
sawdust or straw.  They had a large block of 
ice held in a compartment at the top and the 
cold air circulated around the box.  When the 
ice melted the drip tray had to be emptied 
and a new block of ice purchased by the 
iceman.  Most wealthy housewives by this 
time were looking forward to the domestic 
refrigerators.  The Monitor Top was released 
by General Electric in 1927 in the US and 
due to its affordable nature sold over a million 
units, which made it the fi rst mass produced 
domestic refrigerator.

The 1930s saw 
the introduction of 
freon a chemical 
compound used 
as a cooling agent 
that made fridges 
far more effective 
and was used 
right up to 1990 
before scientists 
found the harmful 
nature of freon, 
p a r t i c u l a r l y 
CFCs and the 
production of 
these fridges was banned.
Around this time New Zealand companies 
were importing fridges for our local market 
which had such brands of Crosley and 
Maytag.
Since the early technology, fridges have 
been on the cutting edge and are constantly 
improving the latest advancement having 
frost-free components with antibacterial 
coating so it limits the cleaning and food can 
be stored longer without getting spoiled. 

Lethal gases, ice boxes, Lethal gases, ice boxes, modern 
fridges are so much coolerfridges are so much cooler

1927 Monitor 
Top fridge

9



$20*
only at

The Tyre Store

This voucher 
is valued at

Formerly Frank Allen Tyre’s

Hunters
Corner

East Tamaki Rd

SouthernMtwy

Huia RdGreat Sth Rd

We are here

KFC

0800 462 477
67 East Tamaki Rd, Papatoetoe

www.thetyrestore.co.nz *Conditions apply

New Tyres • Used Tyres
Tyre Fitting and Rotation

Wheel Alignments and Balancing
Punctures • Alloy Wheels 

Batteries • Suspension Repairs

Microwave Ovens were a by-product of 
another technology during a radar related 
research project in 1946.  Dr Percy Spen-
cer was testing a new vacuum tube called 
a magnetron which was invented during 
World War II, where the microwaves were 
used to spot Nazi warplanes on their way 
to bomb the British Isles. By accident he 
discovered a candy bar in his pocket had 
melted.  The microwave energy is a natural 
phenomenon that occurs when electric cur-
rent fl ows through a conductor which forms 
electromagnetic radiation that is very simi-
lar to sunlight or radio waves.
He decided to try another experiment plac-
ing popcorn kernels next to the tube and 
he watched as the popcorn spluttered all 
over his lab.  The next morning Dr Spencer 
decided to put the magnetron tube near an 
egg, he was joined by a colleague and they 
both watched as the egg began to tremor 
and quake.  The rapid temperature rise 
within the egg was causing internal pres-

sure, the well publicised notes of the event 
documented that the curious colleague 
moved in for a closer look just as the egg 
exploded and splattered hot yolk all over his 
face.  Spencer came to the logical explana-
tion that the exploding egg, melted candy 
bar and popcorn were all attributed to expo-
sure of low density microwave energy.
A metal box with an opening to feed the 
microwaves so they were unable to escape 
was the fi rst attempt at the oven. When the 
food was placed in the metal box with the 
microwaves fed-in the temperature of the 
food rose rapidly with the higher density 
electromagnetic fi eld.
The fi rst commercial microwave oven was 
produced a year later in 1947 and wouldn’t 
quite fi t on your kitchen counter or fridge 
weighing in at 340 kg and was around 163 
cm tall and was called the Radarange.  It 
wouldn’t be until 1967 before the fi rst coun-
tertop domestic oven was introduced the 
cost was around $500 US, ($757 NZ).  

However, the food industry was the fi rst to 
pick up technology of the microwave as res-
taurants and food outlets were able to keep 
products refrigerator fresh up to the point 
of service, providing fresher food and less 
waste.
By 1976 the microwave oven was more 
commonly owned than the dishwasher and 
was in 60% of US homes and was starting 
to become a global phenomenon.
The domestic microwave was introduced 
into NZ in 1979-1980.

The fi rst commercial microwave 
The Radarange in 1947

Microwave ovens Microwave ovens 
created by created by accidentaccident
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2/11 Freeman Way, Manukau  
Open 7 Days 9.00am to 5.00pm

Household Goods, Food
at Clearance Prices
Chocolates, Lollies, Cleaning 
Products, Toilet Paper, Beauty 
Products, Noodles...

Roasting
Fowls

(Frozen Chicken)

$3.50ea
 Mixed Lollies 200g

$2.00
Caramel Bite

200g

$2.00

Vermicelli
250g

90cToilet Paper
12 Rolls 
$3.50
96 Rolls 
$26.00

Chow 
Noodles
Pack of 5
$2.20

Bring this 
voucher 
in-store 
to get 

10% off 
our regular 

website 
prices.

164 Chapel Road 
(opp Sir Barry Curtis Park)

0800 PETPOST (738 767)
www.petpost.co.nz

Bring this 
voucher 
in-store 
to get 

10% off 
our regular 

website 
prices.

Your new 
local 

cattery!
The best care for your cat.

Bring in this 
voucher for a 

10% 
discount 

on your 
cattery 

booking.

164 Chapel Road 
(opp Sir Barry Curtis Park)

Ph 274 4068
www.nzpetdoctors.co.nz

* off er expires November 30 2010. 
Excludes public & school holidays.

Visit the 
Petpost 

Outlet Store
for all your pet supplies 

& premium foods.

Visit the 
Petpost 

Outlet Store
for all your pet supplies 

& premium foods.

* one voucher per customer

Mediterranean SaladGrilled Veggie Pita Grilled Veggie Strips

Now it’seasy

AtNando’swelovechicken,butifyou‘really’lovechicken
youwillbepleasedtoseeourspecialVegetarianselection

includingarangeofsaladsandourallnew ‘GrilledVeggieStrips’.

beinggreen

www.nandos.co.nz

Nando’s Botany Town Centre 
1 Town Centre Drive, Botany Town Centre, Botany Ph (09) 271 2411 

Open Sunday – Wednesday 10.30am  9.00pm, Thursday – Saturday 10.30am – 10.00pm
Nando’s – Sylvia Park

286 Mt Wellington Highway, Sylvia Park, Auckland (09) 909 6495 
Open Monday – Wednesday 10.30am – 9.30pm, 

Thursday – Saturday 10.30am – 10.00pm, Sunday 10.30am – 9.00pm
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Overeating of cooked and unhealthy foods over the winter 
months causes Bloating, Constipation, Diarrhoea, Irritable 
Bowel Syndrome and Weight Gain. Approximately 80% of 
Illnesses and Diseases are Bowel Related.

Modern diets of fast, cooked and processed foods 
contain preservatives, additives, pesticides and other 
toxic chemicals. Over time toxins and waste get trapped 
in the bowel, the fi nal resting place prior to elimination. 
These toxins and waste can be reabsorbed by the 
body, leading to Skin Problems, Headache, Sleeping 
Diffi culties, Fatigue, Stress, Depression, Bad Breath and 
Weight Gain. A colonic can provide immediate relief from 
these symptoms.

Colonic Hydrotherapy is a gentle internal cleanse, involving 
continuous irrigation of the bowel with sterile warm water. 
The colon then contracts, fl ushing out impacted waste and 
toxins. The intermittent peristaltic contractions exercise 
the bowel muscles, restoring muscle tone, normalising 
bowel movement and this can lead to bowel regularity.

State of the art equipment at the Colonic Health Centre 
ensures a safe, pleasant and dignifi ed cleanse. If you 
are suffering from a lack of wellbeing or bowel problems, 
a free consultation with Sophie Wang or Wah Chin will 
identify which treatment is best for you. The therapists are 
I-ACT and Internationally Certifi ed and the equipment is 
U.S.A. FDA-Approved.

Single sessions start at $ 95, require 1 hour and 20 minutes 

and include the free consultation. Treatment Programmes 
can then be tailored to meet individual needs. Client 
feedback has shown that the best results are obtained 
with a 3 to 6 week thorough cleansing programs which 
include volume discounts.

After completing a program client comments include:
• “I feel much happier and healthier than I have for years”
• “It’s a life-changing experience”
• “I feel fresh, renewed and rejuvenated.”
A major feature of the centre includes, the accurate
advice they offer on achieving optimal health and
well-being. Key strategies are given on transitioning to a 
healthy diet. Selected works of literature, full of clear and 
benefi cial advice on natural health are also available.

Sophie says: “We pride ourselves in treating the whole 
body not just focusing on the symptoms”

“We enjoy empowering people with correct healing 
knowledge so they can achieve a long and healthy life” 
says Wah.

So, whether you interested in preparing for the beaches 
this summer or just want optimal health for the rest of your 
life, the Colonic Health Centre has the “Ultimate Detox 
Programme” to achieve your goals.

So put the spring back into your step
by visiting the Colonic Health Centre.

Treat Yourself to the 
Ultimate Detox!
Treat Yourself to the 
Ultimate Detox!
Treat Yourself to the 
Ultimate Detox!

Colonic Health Centre 
262 Pakuranga Rd, Pakuranga 

Ph: 577 4174
For more information visit: www.colonhealth.co.nz

Just do it-Purify Yourself!
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10/2 Bishop Dunn Place, Bishop Gate, Botany
Tel : 09 272 8468  Mob: 021 272 8468

www.beddingandrugs.co.nz

Your Bedding & 
Rugs Specialist
Offering for the fi rst time in NZ, 
an EXCLUSIVE range of elegant 

and contemporary Japanese 
Style rugs on Sale!

FINANCE OPTIONS AVAILABLE

Takanini Store: 
321 Great South Rd   

Ph 296 2032

New Lynn Store: 
Cnr Great North Rd & Totara Ave  

Ph 826 0818

ALABAMA:   
nz made 
*5 seater + ottoman 
*choice of fabrics available

$1699from

SHERRY:   
*solid nz pine  

*black or cherry stain

3 Drw

$179
8 Drw

$549

5 Drw

$459
6 Drw

$549
7 Drw

$459

WINTER IS HEREWINTER IS HERE
AND IT’S NOT JUST THE TEMPERATURE THAT’S DROPPING !AND IT’S NOT JUST THE TEMPERATURE THAT’S DROPPING !

Bring this coupon with you and Bring this coupon with you and 

receive an additionalreceive an additional  

10% DISCOUNT10% DISCOUNT

SALESALEGIFTWAREGIFTWARE

(even on items already on special)(even on items already on special)

15 Norman S pe nc e r  D r15 Norman S p e n c e r  D r

M a n u k a u  C i t yM a n u k a u  C i t y
SHOP OPENING HOURS:

Wed/Thurs/Fri 10am – 5pm 

Saturday 10am – 2pm

21 Greenmount Drive, East Tamaki
Ph: 274 4942   Fax: 274 0677  Email: mail@smithtimber.co.nz

Open Mon - Fri 7.30am - 5pm      Sat 8am - 12noon

• FRAMES 
• TRUSSES 
• DECKING 
• FENCING 
• HARDWARE

See us for your 
Timber and 

Hardware needs

Ask about 
Priority Card FREE 

Loan 
Trailer

Phone us for 
FREE  quotes 
from your plans

Home & Living |
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Babies – Toddlers – Preschoolers
• Separate Spacious Nursery For Under 2’s

• Soothing, Loving Care In Low Child To Staff Ratio
• Stimulating Educational Programmes

• Hot Nutritional Meals Provided
0800 212 279 

Kinder Palace (Botany Branch Only)
• Brand New Spacious Centre

• 20 ECE Hours
• Age Appropriate Resources

• Transition To School Programme
• Healthy Snacks Provided

37 Bishop Dunn Place off Te Irirangi Drive, 
Botany South  Ph. 271 6553
58 Chichester Drive, Papakura Ph. 296 7193
15 Mt Smart Road, Royal Oak Ph. 625 0050
www.kiwisupertots.co.nz

Opening up 
new horizons

Whether you are a school-leaver taking your first steps into 
the workforce, a person with no formal qualifications or well 
established in your career, there are abundant opportunities for 
further training.
There are many different types of courses and places to study 
at.  For those aged under 18, Youth Training Courses may be 
an option.  Youth training is aimed at school leavers with few 
or no school qualifications who want to get skills that may help 
get a job or into further training.  The courses are free and give 
participants the chance to gain unit standards and work toward 
a national certificate.  
If you’re older, pre-trade training courses may appeal.  These 
courses, offered mainly by polytechnics or Private Training 
Establishments (PTEs), allow participants to keen new skills and 
knowledge about specific industries.
Generally, polytechnics or institutes of technology offer 
a variety of courses that range in length and can lead to an 
equally wide array of qualification including national certificates, 
diplomas, degrees and postgraduate diplomas. 
Similarly, Private training establishments (PTEs) offer a wide 
range of courses.  Some institutions concentrate on specific 
areas or specialist fields, like hospitality or tourism.
W nanga are M ori tertiary institutions and offer degree, diploma 
and certificates courses to all New Zealanders.  The courses 
tend to have a practical focus with an emphasis on culture and 
protocol.
University courses tend to have more of an academic focus, 
with a strong theoretical component.   That is not to say that some 
courses don’t focus on specific jobs and vocations. The most 
common university programme is the under graduate degree, 
which usually takes at least three years to complete. General 
degrees provide the opportunity to learn a wide range of skills 
including research, information gathering, problem solving and 
essay writing.  
Modern Apprenticeships are aimed at those aged between 
16 and 21 years old and include the support of a Modern 
Apprenticeship co-ordinator who regularly monitors your 
progress.  It can take between two and four years to complete 
a Modern Apprenticeship, which are available only in certain 
occupations.
Alternatively, Industry Training is generally open to people of 
all ages in a range of industries. The length of training varies, 
depending on the field you work in and on your own progress. 
There are a number of things you can do if you want to start 
a course but don’t meet the entry level requirements.  These 
include:
Improve your numeracy and literacy levels through courses 
teaching these skills.  These are sometimes known as Bridging 
Courses and are often run in subjects like maths, English and 
the sciences.  Many tertiary providers offer these types of 
programmes as well as introductory courses in skills like essay 
writing, time management and study skills. Bridging courses are 
especially useful if:

You have not achieved the required entry-level qualification for 
a specific course
Want to test your ability to cope with the course and further 
training, particularly before you make a greater financial or 
time commitment.

www.futureskills.co.nz

FREE TRAINING & TRAVEL ALLOWANCE!*

 Information Technology

 Introduction to Multi-media Development

 Business Administration

 Introduction to the Trades

 Part-Time Foundation English and

     Maths for 18 years and older

 Bridging Course to the Armed Forces

 Customer Services

EN
RO

LLIN
G

 N
O

W
!
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 633 Whitford Road

Visit us at www.preschooleducation.co.nz

Idyllic rural setting with on-site swimming pool,

Farm animals and nature walks

Friendly team of experience long serving • 
teachers
Providing a curriculum encompassing • 
participation & individuality 
Our aim is for children to leave with positive• 
attitudes to learning and thirst for knowledge• 

Catering for children aged 3 months to 5 years,
We offer a variety of education and care options

With hours to suit you and your child

20 ECE funded hours
Limited spaces available now!

~Proud to be the longest serving private early
education centre   on the Pohutukawa Coast

Education |
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Road closed but we are still 

Honda Parts Department 
Mon to Fri 8am - 5pm 

Sat 8am - 12noon 
Ph 0800 377 374

Honda New Zealand Limited 
105 Wiri Station Road 

(Cnr of Wiri Station Rd and Plunket Ave) 
Ph 09 262 3141 

Honda Cars Manukau Service Centre 
Opening hours 7.30am - 5.30pm 

Ph 09 262 7308 

Cavendish Drive

Keith Hay 

Drive

Falcon 

Avenue

Plunket
Avenue

Orb Avenue

142 Plunket Avenue, Manukau
Phone: 09 262 2664

Monday - Friday
SHOP: 8am - 4.30pm

For all your uniform 
and workwear needs

• Flags • Fleet • Events 
• Banners • Signage • Displays 

• Interior Fitouts • Triga • Marketing

www.velvetevents.co.nz 
09 263 0500 

www.colourworx.co.nz

FREE PICK UP AND 
DELIVERY TO 
WORKPLACE*

Computer / Diagnostic Scan
Starter, Alternator and Battery 

Specialists

121 Plunket Ave
2622660

*Conditions Apply

Est. 32 Years – MTA Members

Kiwi Roofi ng Limited
PO Box.76584, Manukau City, 

Auckland
Unit K, 138 Plunket Ave, 

Manukau City
Tel. 09 263 9988

Email: admin@kiwiroofi ng.co.nz
Web: www.kiwiroofi ng.co.nz

 NEW ZEALAND 
 TWO WAY 
RADIO LTD.

SERVICE:SALES RENTALS
138 Plunket Ave. Wiri, 

Manukau City

Ph 0800 692 929

Pacifi c Insulation Ltd         Pacifi c Insulation Ltd         
Account InquiriesAccount Inquiries

P O Box 88134, Clendon, 
MANUKAU 2242, Auckland

  Account Inquiries 
Phone: 09 263-5657

Fax: 09 263-4131
email:offi ce.pil@xtra.co.nz

Physical address:
2A-6 Keith Hay Drive, Manukau 2104

Hours: 7.30am - 4pm 
 After Hours: Gary Martin (Manager)

021-505-751    

SH 20-1 Manukau 

Extention
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 open for business as usual.

G
reat South R

oad

Wiri S
tation Road

Lam
bie D

rive

PROFESSIONAL AFFORDABLE 
PLUMBING & APPLIANCE 

SERVICING

Cnr of Plunket Ave & 
Keith Hay Drive, Manukau City

P.O. Box 76375, 
Manukau City 2241
Phone: 277 6120

Email: service@c-jays.co.nz 
www.c-jays.co.nz

Select Roofi ng Limited
Unit G, 138 Plunket Ave, Manukau

Hours: 6.30am -3.30pm

Phone: (09) 262-4499
Fax:      (09) 262-4497

For any information 
please contact 

Audrey Williams 
268 0212 or 0275 518946

138 D Plunket Avenue Manukau City
PO Box 223 Clevedon 2248

Auckland NZ
Phone: 262 4045 

Fax: 262 4048
Mobile: 0274 813 228

Email: info@plasticlogistics.co.nz 
www.plasticlogistics.co.nz

Dave Neale
NZCE PLASTICS

Auckland City:   09 377 9866
North Shore:   09 486 3362
Manukau City:   09 262 2933
Howick/Pakuranga:  09 537 6700
West Auckland:   09 817 1591

0800 FLOOD FIX
Machinery Movers Ltd

134 Plunket Avenue, Manukau City
PO Box 23194, 

Hunters Cnr, Manukau 2155
Ph 09-278 6700 Fax 09-278 3600

Email: macmove@xtra.co.nz 
Website: www.macmove.co.nz

Tranzcarr Heavy Haulage Ltd
134 Plunket Avenue, Manukau City

PO Box 23194, 
Hunters Cnr, Manukau 2155

Ph 09-263 9900  Fax 09-278 3600
Email: tranzcarr@xtra.co.nz  

Website: www.tranzcarr.co.nz
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Breast cancer is the most common cancer 
among New Zealand women and when it comes 
to beating breast cancer early detection really is 
the best protection. Women aged 45 to 69 are 
encouraged to have mammograms every two 
years.
One in nine women will be diagnosed with 
breast cancer during their lifetime and 90-95% 
of women who are diagnosed will have no family 
history of the disease.  Getting older is the most 
common risk factor and 70% of new cases are 
among women 50 or over.
Changes in the breast that may indicate 
cancer:
•  A new lump or thickening
•  A change in the breast shape or size
•  Pain in the breast that is unusual
•  Puckering or dimpling of the skin
•  Any change in one nipple, such as:
- a turned-in (inverted) nipple
- a discharge that occurs without squeezing
•  A rash or reddening of the skin that appears 
only on the breast
Early detection of breast cancer increases a 
woman’s chance of survival. Today, close to 85% 

of NZ women diagnosed with breast cancer will 
survive 5 years or more, and the death rate has 
decreased by nearly 24% between1995-2005.
Screening mammograms do not stop the 
development of breast cancer, but do reduce 
the chance of dying from breast cancer by 
approximately 33%.  The mammogram is 
looking for breast lumps and changes in breast 
tissue that may develop into problems over time. 
A mammogram can find small lumps or changes 
that a healthcare practitioner or woman cannot 
feel when doing a physical breast examination. 
Breast cancer occurs with equal frequency in 
all women. However, Maori women are nearly                    
twice as likely to die from the disease as other 
woman because of one important reason, 
they present breast cancer at a later stage 
of disease. This is explained by the low rate 
of attendance by Maori women for screening 
mammograms. Pacific women in New Zealand 
are 20% more likely to die of breast cancer 
than other New Zealand women. 
For many women visiting a breast care specialist 
it can be a stressful experience, but providing 
all these services in the same facility can help 

make the process much more streamlined. 
If necessary, a screening mammogram, 
ultrasound, biopsy and breast MRI can be done 
on the same day in the same place such as at the 
Auckland Breast Centre at Ormiston Hospital. 
There is no need to travel to other destinations 
for follow-up consultation or procedures and you 
don’t have to repeat your condition or concerns 
to another group of health professionals.

Auckland Breast Centre is located on the 
Ground Floor, Ormiston Hospital, 125 Ormiston 
Rd. For more information phone 265-0274 or 
visit www.aucklandbreastcentre.co.nz

Breast Screen Aotearoa provides free 
breast screening programmes, for more 
information call 0800-270-200 or go to  
www.breastscreen.govt.nz.

Or for more information on breast cancer, 
head to The New Zealand Breast Cancer 
Foundation website www.nzbcf.org.nz

Mammograms proven to reduce 
breast cancer death risk 

CONTACT LENS SPECIALS!

225 Great South Rd, Hunters Corner, Papatoetoe
Ph. 278 1235

For a limited time

Best ProductsBest Products @ the Best the Best 
Prices with the Best Service!Prices with the Best Service!

6 pack $85.90

Aqua Comfort plus

All Day Comfort

30 pack $31.50
90 pack $69.99

30 pack $28.50
90 pack $67.90

1 Day Moist

OASYS

30 pack $39.99
90 pack $89.99

6 pack $44.90

NEED
DENTURES?

E. uniquedental@xtra.co.nz • W. www.uniquedental.co.nz

P. 09 272 9040 • 0800 272904
M. 027 663 4900
43 Titchmarsh Cres, Richmond Park, 

Manukau, Auckland

unique dental ltd

Why us?
Full clinical service• 
Free consultation• 
Same day repairs and reline service• 
Professional care guaranteed• 
WINZ/insurance quotes welcome• 
Payment options• 

What do our dentures offer?
Comfort, style & function• 
Enhanced speech and eating• 
A natural appearance and a beautiful smile• 

Services available?
Custom fi tted mouthguards• 
offering 100% more protection than boil and bite models
Denture relines• 
New full and partial dentures• 
denture repair and cleaning• 
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Since opening in 2009, Ormiston 
Hospital has become the leading 
private surgical healthcare provider 
for the South Auckland region. 
With a team of dedicated surgical 
specialists and cu�  ng edge facili� es 
and design, we are proud to be an 
integral part of your community. You 
no longer have to travel to central 
Auckland for your surgery, so insist 
on using your new private hospital 
in your local area from now on.

We can be found at 125 Ormiston 
Road, Botany Junc� on
Phone  (+649) 250 1157 
Fax  (+649) 250 1159

For more informa� on about us 
and our facility, log onto 
www.ormistonhospital.co.nz

The Radiology Group is one of New Zealand’s leading private 
radiology practices, offering a wide range of quality diagnostic 
services across 10 locations in the Auckland area. The Radiology 
Group @ Ormiston Hospital is the latest addition staffed with 
our professional, dedicated and experienced team.

@ ORMISTON HOSPITAL

Ultrasound, X-Ray & MRI

It is our pleasure to introduce Auckland 
Breast Centre at Ormiston Hospital. Our 
centre is a specifi cally designed women’s 
healthcare service. Auckland Breast Centre 
combines the expertise of dedicated 
breast specialists, the latest digital 
technology in mammography, diagnosis 
and treatment; within a compassionate 
and welcoming environment.

• Digital mammography • Comprehensive breast cancer management
• Symptomatic breast assessment • Reconstructive and cosmetic breast surgery
• High risk patient assessment • Breast lactation support • Breast MRI
• Lymphoedema management • Family history assessment

The Auckland Breast Centre team
Dr David Moss • Breast Surgeon
Dr Gill Beveridge • Breast Radiologist 
Dr Ashwin Chunihal • Plastic & Reconstructive Surgeon
Dr Richard Harman • Breast Surgeon
Dr Erica Whineray Kelly  • Breast Surgeon 
Dr Mike Baker • Breast Radiologist 

Auckland Breast Centre
•125 Ormiston Road • Botany Junction • Auckland 2164
• Phone: (09) 265 0274  • Fax : (09) 265 0273
• e-mail:ormiston@aucklandbreastcentre.co.nz

www.aucklandbreastcentre.co.nz

The Radiology Group
125 Ormiston Road, Botany Junction,  Auckland 2164
Ph: (09) 265 0272  Fax: (09) 265 0271 e-mail: ormiston@theradiologygroup.co.nz

www.theradiologygroup.co.nz

Medical & Health |
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82,000 READERS AGREE

IS THE MOST IS THE MOST READ READ 
NEWSPAPER IN THE EASTNEWSPAPER IN THE EAST

St Heliers 

Glendowie

Glen Innes 

Manukau

Totara 
Heights

Chapel
Downs

East Tamaki 

East Tamaki 
Heights

Dannemora

Botany
Downs

Highland Park 

Howick

Pakuranga

Half Moon 
Bay

TA
M

AKI R
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ER 

Beachlands

Brookby

Out To 
Maraetai

Sunny
Hills

Golflands

Pakuranga 

Meadowlands 

Botany

Botany South 

Howickville 

Yesterday. Today. Tomorrow.

Your Your 
StoryStory

since
1965

L
O

C

A L  N E W S P A P
E

R

YO

U R  L E A D I N G

TRUSTED

Since 1965 the Eastern Courier has 
been your trusted source for news, 
information and comment.

As much a part of your life as East 
Auckland itself.
A dependable friend in good times and tough 
times. Covering all the issues fearlessly and 
without favour. Standing up for you and the 
community. We’re all yours.

Source: Independent readership survey: Nielsen National Readership Survey Q1.09 - Q4.09

Your 
Newspaper.

DON’T lose your vision from Glaucoma
Detect it EARLY using the new GDx Machine

bring this advert in and receive $10 off the GDx testbring this advert in and receive $10 off the GDx test

Bishop Gate Business Centre
11/2 Bishop Dunn Place
(opp Mitre 10 Mega)
PH: 09 274 9839

Visique Botany

CALL US TO BOOK AN 
APPOINTMENT TODAY

Visique Botany is the ONLY Optometrist in the Eastern Suburbs 
to have this new revolutionary technology*

*We do recommend a full eye exam

Do you have disturbing spots, fi ne cobwebs 
or dull shadows appearing in your vision? 
Do you get occasional fl ashes of light in your 
eyes? 
Most of us will experience fl oaters or light 
fl ashes from time to time – but what are they 
and should we be concerned?
EYEPRO General Manager, Chris Clark, 
says although most fl oaters are harmless and 
nothing more than a nuisance they may also 
indicate eye or general health issues.
“Our eyes are fi lled with fl uid and a clear 
jelly called vitreous. As we age the vitreous 
becomes more liquid which allows particles 
to move freely and shadows are sometimes 
seen.
“These particles can be many different shapes 
and sizes and their shadows become what we 
refer to as ‘fl oaters’,” Chris says. 
Often spots or fl oaters are more pronounced 
when looking at bright, clear light or a 
computer screen. They also appear as if 
drifting across the eye because they move 
when the eye moves.

“If you occasionally experience fl oaters but 
notice an increase in their number or size, 
or if curtain like shadows or large cobweb 
images suddenly appear you should consult 
your optometrist urgently,” Chris says. 
“Flashes of light are also usually nothing 
to worry about. People of all ages will 
occasionally experience light fl ashes in dim 
light.” 
However, if you suddenly develop a series of 
light fl ashes it is important you seek an urgent 
eye examination immediately.
This could indicate your vitreous is pulling 
away from the retina or that the retina itself 
is becoming dislodged from the inner back of 
the eye.
If you have any concerns at all about your 
fl oaters or fl ashes Chris recommends you pay 
a visit to your EYEPRO professional.
“While fl oaters and fl ashes are typically 
harmless, your optometrist is trained at 
detecting any signs of disease or injury that 
may stem from these visual disturbances.
“Regular comprehensive eye examinations 

will pickup any abnormalities early and help 
you stop or treat any eye damage before it’s 
too late,” Chris says. 
EYEPRO is a network of New Zealand 
independently owned optometrists.

Early 1900s 
washing machine

Floaters and fl ashes: Floaters and fl ashes: 
harmless or hazardous?harmless or hazardous?

| Medical & Health
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Need a Hearing Aid but Need a Hearing Aid but 
Can’t Afford it?Can’t Afford it?

Ph: 278 1021
95 St George St, Papatoetoe

www.a1hearing.co.nz

Now you can!
The $600 Digital AidThe $600 Digital Aid

Once in a life time opportunity Once in a life time opportunity 
This offer includes:

• Full Audiological Assessment
• All Fitting & follow up charges

• 3 Year warranty 
(some conditions apply)

Connected to the wo rld

Ring now for a no obligation appointment Phone 278 1021

Medical & Health |
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Thousands of young people in Manukau have 
enjoyed the benefi ts of participating in a wide 
range of sporting and recreational activities 
since the launch of the John Walker Find Your 
fi eld of Dreams Foundation. And if Sir John 
Walker has his way, the foundation’s momentum 
will continue long into the future.
The former Olympic 1500m gold medal winner 
and fourth-term councillor is convinced that 
if young people in Manukau are provided the 
opportunity to experience the joy of sport and 
the satisfaction  of achieving team or individual 
goals, it will start them down a more healthy and 
active pathway. ``We are determined to develop 
a fi t, healthy and active new generation who 
grow up to make positive choices and dare to 
pursue their dreams,’’ he says. ``The foundation 
is here to give them that opportunity.’’
Manukau is a young city with more than 25 
percent of its population aged under 15. Many of 
the city’s youngsters, for a number of other valid 
reasons, don’t get the opportunity to participate 
in regular sport.
In the two years since it was launched by 

Manukau Mayor Len Brown, the Foundation 
has moved quickly to change that landscape 
with seven programmes now underway 
involving upwards of 30,000 youngsters aged 
6-17 from more than 70 primary schools and 
40 sports clubs across the city.
Clubs are the heart of a community and the 
Foundation has 48 sports clubs involved in 
Club Smart, which aims to strengthen sports 
clubs by building their capacity and capability. 
Primary Sport, involving upwards of 1800 
Year 5 and 6 pupils at more than 20 schools in 
Otara and Papatoetoe in lunchtime and after-
school sport, is planning an expansion - as is 
Secondary College Sport, currently delivering 
regular sport in seven colleges, which is also 
looking to include two additional secondary 
schools.
AMP’D is a youth team building and leadership 
programme running across nine parks after 
school  in Otara, Papatoetoe, Mangere and 
Manurewa which last year  saw  11,000  12-17 
year-olds  involved.
Just Play, a junior soccer coaching initiative 

developed by FIFA has been introduced into 
Manukau by Oceania Football Confederation 
at primary school level, while Throw For Gold, 
looking for new Commonwealth and Olympic 
Games throwing champions, is underway at 
college level.
The Foundation’s showpiece is Community 
Swim, in partnership with Manukau Leisure and 
the Lion Foundation, which this year will provide 
seven free swim lessons to more than 11,000 
Year 3, 4 and 5 students across 70 schools in 
Manukau. This ground-breaking initiative gained 
additional recognition recently when it won the 
`Project Collaboration’ category at the 2010 
National Sport Sports Sector Awards.

The chance to pursue 
their sporting dreamtheir sporting dream

Sir John Walker, Manukau Mayor Len Brown and 
Manukau Leisure CEO Brett Jude with the Project Col-

laboration Award for Community Swim.

COFFEE & TEA LOVERS
Wholesalers & Retailers

Coffee & Tea Specialist & Cafe

Purveyors of over 230 loose-
leaf teas and coffee roasters.

ESTD 2000

Open 7 days and can be found at:
12e Amera Pl, Huntington Park, East Tamaki  

(Next to Animates Pet Shop on Ti Rakau Drive) Ph 09 250 1510
www.coffeeandtealovers.co.nz

l
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AVANTIPLUS WAIPUNA
25 Levene Place, 
Mt Wellington 
Phone: 09 570 8912 avantiplus.net.nz

TERMS AND CONDITIONS: The Specialized Clearance Sale is valid while stock lasts. Savings are off recommended retail prices. Every effort has been made to ensure stock is available at time of advertising. 

15-
50% 
BIKES

30%
HELMETS

20%
SHOES

OFF

OFF OFF

15-50% OFF Specialized products

Growing up without a dad or some other 
`big buddy’ can be hard for a boy - and hard 
for mothers too. However much they love, 
care and provide for their boy, they know 
they can’t be a male mentor as well.
Yet there are many good men in our 
community who could make such a 
difference to a boy’s life - just being a 
regular guy and setting an example of what 
a good man is.
This is the simple principle behind Big 
Buddy, a mentoring programme run by the 
Big Buddy Mentoring Trust.
Big Buddy matches a `little buddy’ - a boy 
aged from 7 to 12 without a father around 
- with a well-screened adult male mentor 
who will commit to spending time with 
him. Nothing more is asked other than 
two or three hours a week to kick a ball, 
go to the beach, go fi shing, make models - 
whatever comes naturally. Simply by being 
themselves, a big buddy will help guide a 

little buddy towards becoming a 
good man.
It’s never a one-way process; big 
buddies get a lot back, and the 
initial one-year commitment frequently 
develops into a lifelong relationship. One 
recent `match’ took a surprising turn when 
the buddies found they shared the same 
whakapapa with a family connection. 
They still share one-to-one times but the 
relationship is that bit more special!
Big Buddy coordinator for South and West 
Auckland Stephen Bell has the greatest 
respect for mums ``who have the courage 
to bring a big buddy into their boy’s life.
``Everyone involved in Big Buddy Mentoring 
is in it for the good of the boys,’’ he says. 
``Mums warm to the prospect of mentoring 
when they learn about our screening 
process, and recognise that here is an 
important role they can entrust to someone 
else.’’ 

The effect 
on the boys can be transformational, 
improving relationships at home and 
school. They have higher self-esteem and 
are generally happier in themselves.
If you think you’d make a Big Buddy, if 
you’re a mum with a boy who needs a 
mentor, or if you’d like to make a donation 
to this registered charitable trust, phone 
Stephen Bell on  838 4448 ext 3.
For more information visit www.bigbuddy.
org.nz  

Going places: 
Robbie and Big 

Buddy Scott 
fi nished this 

go-cart, and are 
now working on 
a turbo-charged 

model.

Are you big enough Are you big enough 
to be his buddy?to be his buddy?
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There’s never 
been a better 
time than now 
to have your 
pets desexed.

Check out the SPCA 
Auckland website 
for details and view 
special promotions and 
discounts from your 
local veterinary clinic.

Desexing is saving 
animals from a life 
of unwanted misery.

Keywords: 
Desex and the City

www.spca.org.nz
Grande Vue Rd, Manurewa

Phone 267 5006Phone 267 5006
Stockists of PPS, Joico & FudgeStockists of PPS, Joico & Fudge

Hours: Tues, Wed & Sat 9am-5pmHours: Tues, Wed & Sat 9am-5pm
Thurs 9am-8pm & Fri 9am-6pmThurs 9am-8pm & Fri 9am-6pm

Hillpark ShopsHillpark Shops
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• Personal Service • Affordable Prices
• Payment options available• Payment options available

www.northmemorials.co.nzwww.northmemorials.co.nz

North MemorialsNorth Memorials
HeadstonesHeadstones

89-91 Queens Rd, Panmure        Ph: 570 790589-91 Queens Rd, Panmure        Ph: 570 7905
145 Onehunga Mall         Ph: 622 0030145 Onehunga Mall         Ph: 622 0030
65 St George Street, Old P’toe    Ph: 278 270465 St George Street, Old P’toe    Ph: 278 2704

• We can organise your Finance
• Working
• Good or average credit, get approval within 10 minutes* 
• We will trade in your old car, top price will be paid
• Wide range of 7 and 8 seaters
• Repayments to suit your budget
• Learners License or No license*

590 Great South Road, Manukau
0800 car4you (227 4968)
Free from all landlines & Mobiles

• Credit Card • Eftpos • Finance • Cash Facilities available

*Conditions apply

Massive Stock Clearance

UP TO 80% OFF RETAIL
Open Mon-Thurs 7.30am-5pm & Fri 7.30am-4pm

25 Springs Rd, East Tamaki  Ph 271 0560  www.prestonsfurniture.co.nz

Portuguese paintings 
with 3D fi nish, using 
wide range of materials

Italian Art, lamps, 
mirrors, CD holders & 
coffee tables all hand 
made in Italy

25



Open daily from 10am  •  Cnr Great South & Wiri Station Roads, Manukau
Infoline: 09 262 2044  •  www.rainbowsend.co.nz

Everything is more fun, more exhilarating and more 
exciting at Rainbow’s End!

With 20+ Rides, 20+ Acres and 20+ Years of PURE 
KIWI ADVENTURES, we guarantee to give you family 
memories to treasure.

•  1C Sugar
•  100 gm Butter 
•  2Tbs Cocoa powder
•  1 1/3C Flour
•  4tsp Baking powder
•  1/4 tsp Salt
•  2/3 C Milk
•  ½ tsp vanilla essence
•  1 C Brown sugar
•  Rind and Juice of one orange 

SAUCE 
•  ½ C white sugar
•  4 Tbs Cocoa Powder
•  2 C Boiling water
•  ½ cup chocolate chips (optional) 

Directions
1.   Turn oven on to 180C Bake.
2.   Melt the butter and mix in the 

sugar and cocoa powder. 
3.   Add flour, baking powder and salt 

and mix until just combined. 
4.   Mix in milk, vanilla, zest and juice. 
5.   Put into a dish so it comes no 

more than 1/3 up the side (cos 
it boils, and will mess up your 
oven) 20x25cm is good. Sprinkle 
chocolate chips over the top 
avoiding the sides. 

6.   Put brown and white sugar, and 
cocoa powder on top. 

7.   Just before it goes into the oven 
carefully pour the boiling water 
over a  spoon onto the mixture. 

8.   Bake for 40 minutes at 180C.
9.   Serve immediately with vanilla ice 

cream or whipped cream.
10. Makes 4-6 individual pots or one 

big dish. 

1C Sugar SAUCE

Gooey Chocolate 
& Orange Self 

Saucing Pudding

Creamy Chicken, 
Mushroom and 

Bacon Fettucine 
Ingredients (serves 4)
•  500g fresh fettuccine pasta 
•  1 tablespoon olive oil 
•  650g chicken breast diced
•  125g rindless bacon, diced 
•  1 brown onion, diced
•  2cloves crushed garlic 
•  300g small cup mushrooms, sliced 
•  250ml cream 
•  ¼ c Marsala Wine (optional) White 

wine can also be used. 
•  1/2 cup fresh flat-leaf parsley, 

roughly chopped

Method
•  Cook pasta in a large saucepan of boiling, salted water, following packet 

directions, until al dente, Drain pasta.
•  While pasta is cooking  Heat 2 teaspoons of oil in a large, non-stick frying 

pan over medium-high heat. Add diced brown onion, and garlic and cook 
until pale, Add chicken pieces and diced bacon cook until chicken white 
and bacon crispy. Add mushrooms and sauté together. 

•  Add ¼ cup of wine, let cook off then pour in 250ml cream, leave to simmer 
allowing it to reduce and thicken.

•  Add cooked drained pasta to sauce and fold gently to coat pasta.
•  Put into serving bowls and top with plenty of parmesan cheese and 

cracked pepper. Garnish with flat-leaf parsley.
Recipes supplied by Joanne Collier
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FUN,FUN,FUNFUN,FUN,FUN

2 Newark Place, East Tamaki 
Ph: (09) 271 4838

Birthday Parties • Functions
School Holidays Programmes

A great new A great new funfun  
playground for children, playground for children, 
Infl atable jumping equipment, Infl atable jumping equipment, 
climbing wall, swing, slide, climbing wall, swing, slide, 
whale rock, plus fantastic food whale rock, plus fantastic food 
and lots of parking!and lots of parking!

IDEAL PLACE FOR FAMILY PARTY EVENTS
• 2 Mains For Only (Mon - Thurs)

• Lunch from
Seniors’ Menu Available ....

Cobb & Co. Manukau

NO SURCHARGE ON PUBLIC HOLIDAYSNO SURCHARGE ON PUBLIC HOLIDAYS

PLEASE CALL US 
FOR OTHER SEASONAL 

SPECIALS

$9.95...$9.95...$9.95...$9.95...
$30$30$30$30

MENU

ENTREES MAINS STEAKS SEAFOOD SWEET TEMPTATIONS

OPEN 7 DAYS

Delightful buffet dining for less

8 Lakewood Court, Manukau City
Ph: 263 8605

Open 7 Days Lunch 12.00 - 2.30pm
Dinner 5.30 - 9.00pm

* conditions apply

New  

  M
anage

ment

MANUKAU

Dine FREE on your birthday!*

Weekend Dinner Special -
only $27.95 pp

Island Foods Buffet 1st Sunday
of every month

Family Entertainment Centre
3/57 Cavendish Dr, Manukau (Behind Appliance Shed)

*Cond i t ions app ly & Of fer va l id to
31s t  Ju ly 2010

Group Bookings Welcome Phone (09) 263-8028

Bring this advert in 
and Get 1 hour

FREE!!!*

Bring the Kids down 
for an hour of fun!

OPEN from 10am till late
Food & Drinks Food & Drinks 

Available, Gaming Available, Gaming 
Machines, Sky Sport, Machines, Sky Sport, 
Ping Pong & Student Ping Pong & Student 

DiscountsDiscounts

Check us out on Facebook
for more specials!

Dining & Entertainment |
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Meet the
team...

“Eye Institute South” is the special-
ist eye clinic that Eye Institute is  
opening in South Auckland this 
month. It is the largest and best 
equipped private ophthalmic facility 
in South Auckland. Located in the 
heart of Manukau City, Eye Institute 
will be able to offer South Auckland 
patients a comprehensive range of 
sub-specialty services as well as  
minor in-office procedures.

Drs Trevor Gray, Nick Mantell and Simon 
Dean will spend time each week at the new 
clinic. Drs Gray and Mantell have been  
holding clinics at Gary Filer’s optometry 
practice for the past three years awaiting a 
suitable permanent facility to become  
available. 

Manukau City continues to expand and 
grow and Eye Institute believes people 
prefer to travel locally for medical services 
rather than travel out of area. Eye Institute 
South is located in an extremely accessible 
location – on the corner of Te Irirangi and 
Great South Road with access directly off 
the Southern Motorway.

“It has always been our intention to have 
a dedicated and well equipped unit such 
as the ones we operate on the North Shore 
and in West Auckland. We now have a 
facility which fills our requirements for the 
growing population in South Auckland,” 
said Dr Trevor Gray.

Dr Nick Mantell feels this is an exciting new 
project that Eye Institute has been working 

toward for several years. “We have recog-
nized the growing needs of South Auckland 
for some time. In recognition of this, Eye 
Institute South is the largest peripheral 
clinic in the group and will be able to pro-
vide comprehensive local ophthalmic care 
in a convenient location. This is an exciting 
step forward for private medical care in 
South Auckland and we expect other sub- 
specialties to follow.”

The fully equipped eye clinic has five con-
sulting rooms, a reception and waiting room 
area and a large diagnostic area with major 
instruments including an OCT for retina and 
glaucoma, topography unit and visual field 
machine. The three ophthalmologists based 
at the clinic have sub-specialist expertise 
in cataract surgery, keratoconus, epiretinal 
membranes, macular hole, medical retina, 
oculo-plastics and glaucoma.

There will be facilities in the clinic for office 
procedures such as corneal cross-linking 
for keratoconus, intravitreal Avastin injec-
tions and other small procedures to take 
place. 

“We are providing the highest quality local 
access private ophthalmic care in South 
Auckland. Not only are we providing the 
first dedicated multi-disciplinary ophthalmic 
unit but we are going to be offering local  
surgery at Ormiston Hospital, the first 
private hospital in Counties Manukau which 
opened last year,” said Dr Trevor Gray.

The group now have the Auckland area 
covered with its four main clinics – Central, 
North Shore, West Auckland and now South 
Auckland. In addition to this Eye Institute 
holds clinics in Botany, New Lynn, Glenfield 
and Whangaparaoa.

Westpac Building. 652 Great Sth Rd. Manukau

Ph 09 262 2030
www.eyeinstitute.co.nz

Eye Institute South
Opens Next Week

Dr Nick Mantell

Dr Simon Dean

Dr Trevor Gray

SOUTH
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 Papakura   Manukau   Botany Junction   Howick

 Highland Park   Pakuranga   Sylvia Park   Onehunga

LS5 Ledah
Shredder

$29.99

Canon A4 
Copy Paper

$5.49
                   per ream

3 DAYS ONLY!
24 to 26 June 2010

REFILLS
BLACK INK
CARTRIDGE$5

DUE TO EXPECTED DEMAND, DELAYS MAY OCCUR

HOT DEALS

Offer Valid Until Sun. 4 July, 2010

OFF ALL BOOKS*
25%

ONE DAY ONLY THURSDAY 24 JUNE 2010

*Discount is off Normal Retail Price
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July 1 - 2
Maori Playwrights Festival
Venue : Hawkins Theatre,
  13 Ray Small Dr, Papakura
When : Thurs, 1 & Fri 2 July, 
  12.30pm & 7.30pm,
  Sat 3 July, 7.30pm

July 1 - 3
Matariki Celebration 
A hands-on celebration of Matariki 
incorporating the stars, native bush, music, 
kai and art.
Venue : Matariki | Manurewa
Cost : Free

July 2
Red Socks Day 
The original wearer of red socks - our 
legendary yachtsman Sir Peter Blake.
Venue : Other
When : 8am - 11 .30am
Cost : Free

July 3 - 4
Bird Show 
The Auckland Metro Bird Club is holding 
its 100th Annual Show.
Venue : Botany Downs
Adults : $4, Children:$1, Family:$8

July 3
Native Coconut artists’ fl oor talk 
Venue : Otara
When : 12pm-12.30pm

July 6 - 13 - 20
Glow worm night trail 
Venue : Matariki, Totara Park – Free, 
  registration required
When : Totara Park which takes place four 
  times over the course of Matariki. 

July 9 - 10
Fashion and Entertainment Evening
Venue : Hawkins Theatre,
  13 Ray Small Dr, Papakura
When : 6.30pm - 9.30pm

July 10
Traditional Maori hangi - preparation and 
feast
Venue : Papatoetoe/Free
When : 8am - 3pm

July 10
Taa Moko 
Venue : Botany Downs
When : 10.30am - 11.30am

July 12 - August 6
Free Breast Screening in Papakura
Free breast screening is available to all 
woman aged 45-69 years. 
Venue : The mobile unit will be at Wood 
St and Papakura Marae.
 
July 14
Wairoa Maori Short Film Festival
Venue : Hawkins Theatre,
  13 Ray Small Dr, Papakura
When : 12.30pm & 7.20pm

July 14
Matariki Talk 
Venue : Manukau Central
When : 10am - 12pm

July 16
Acoustic Soul Evening & closing Ceremony
Venue : Hawkins Theatre,
  13 Ray Small Dr, Papakura
When : Doors open 6.00pm,
  show starts 7.00pm
 

July 21 - 23
Maori Playwrights Festival
Venue :  Hawkins Theatre, 
  13 Ray Small Dr, Papakura
When :  Wed 21 July 7.30pm, 
  Thurs 22 & Fri 23,
  July 12.30pm & 7.30pm

July 31
Kids Festival
Venue : Uxbridge - Howick
When : 1pm - 3pm

August 9
This evening will be the fi rst book launch 
at Uxbridge so come along and support 
Tannis.
Venue : Uxbridge 
When : 6pm-7.30pm
  Book Launch – ‘Pumpkin Eater’ a 
  novel by Tannis Laidlaw

Due to space restrictions, not all events may appear. Please refer to the council websites listed for further events in your area.
www.manukau.govt.nz  • www.papakura.govt.nz

August 15
Cat Show 
Venue : Howick
When : 9 .30am - 4 .30pm
Adults : $4 , Family Ticket:$10
  Children & Pensioners:$2

August 21
Howick Plunket Baby Fair - August 
Venue : Howick | Entry by gold donation
When : Come along for great bargains 
  on new and used children’s and 
  baby’s clothes, toys, accessories 
  and more.  

August 20
Think - Powering Youth 
Venue : Community Festivals, Otara
When : 3.30pm - 7pm
Cost : Free

September 7
Annabelle White / Easy Strategies
Venue : Howick
When : 7.30pm (come along at 7.15 for 
  a complementary glass of wine)

September 16
Community Volunteer Awards
Venue : Hawkins Theatre,
  13 Ray Small Dr, Papakura
When : 4.00pm - 6.00pm
 
September 18
Papakura Spring Carnival - The Best of 
Town and Country 
Venue : Papakura Town Centre
When : 9am - 2pm
Cost : Free

September 18
Cabaret Evening
Imagine an evening where both your 
passions are met, enjoy a night fi lled with 
great music accompanied by a great 
Italian Feast.
Venue : Howick
When : 7pm

October 7
Uxbridge Short Film Workshop 
A comprehensive 12 week workshop 
covering the good basics of fi lm making 
including script writing, lighting, sound, 
editing, budgeting etc.
Venue : Howick

October 7 - 9
Kia Orana Smoke-Free Festival of Arts 
2010 
Venue : Mangere College,
  Bader Drive Rd, Mangere,
  Manukau.
When : The Kia Orana Festival of Arts will 
  be held for 3 days 

October 31
Manukau Symphony Orchestra - Peter and 
the Wolf 
Venue : Manukau Central
When : 4pm - 5 .30pm
Cost :  Adults/Seniors - $15
  Children/Students - $5

November 14 -15
Howick Plunket Baby Fair - November 
Venue : Howick
  Entry by gold coin donation
When : Come along for great bargains 
  on new and used children’s and 
  baby’s clothes, toys, accessories 
  and more.

December 1
The Papatoetoe Santa Parade (2nd largest 
in Auckland) will be on December 1st
When : 7.00pm
Venue : Starting as School Corner, heads 
  north up the Great South Road 
  and left into Kolmar Road, left 
  again into Wentworth Ave and 
  fi nishes up in the Papatoetoe 
  Rugby Club Grounds.

December 3
Papakura Carols in the Park
Venue : Central Park,
  Cnr of Wood St & Opaheke Rd,
  Papakura
When : 6.00pm - 9.00pm
Cost : Free

December 4
Papakura Santa Parade
Venue : Papakura Town Centre
When : 2.00pm parade starts
Cost : Free
 
December 4
Christmas Movie in the Park
Venue : Central Park, Cnr of Wood St &
  Opaheke Rd, Papakura
When : Movie will start 8.30 approx
Cost : Free

2010
EVENTS

Planner
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there’s something for everyone...

Cavendish Dr - Ronwood Ave - Ryan Pl - Lambie Dr - Great South Rd

www.manukaunow.co.nz

There’s over 400 
businesses right in the 

heart of Manukau City.

Manukau now is marketed and managed by 
the Manukau Central Business Association
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If you have artistic 
flair and are considering 

the options for putting it to good 
use, a Certificate in Floristry will 

teach you all you need to know to 
embark on a rewarding and highly 

creative career path. 
Visit our website, phone or text 

us to find out about our range of 
course options. 
Ph: 276 0576,

Text: 0274 81 27 00
www.floristry.school.nz

Be a Winner!
Caitlin Muavae

Caitlin entered the world 
skills competition for young 
florists and came 1st in the 
Auckland Regional finals. 
She is now working full 
time in a florist shop and is 
planning to go to Australia 
to continue her floristry 
career.
Caitlin building her 
creation for the World 
Skills Competition held in 
Wellington.

Colleen May
Colleen also entered the 
world skills competition 
and came 2nd in the 
Auckland Regional finals, 
(behind Caitlin), and 4th in 
the National finals, when 
you realise she was still in 
training while competing 
against people who had 
already been working 
in the floristry industry for 
two years you can re-
ally understand what an 
achievement that was!
Colleen building her hair 
sculpture at the National 
World Skills competition in 
Wellington.

 9am – 4pm Monday to Friday
 SAVE with low course fees
 Enrolling NOW!

Enrol Now! Don’t wait; this course fills fast!
This course is NZQA accredited & approved for student loans and allowances

Certificate in Floristry Level 3
CREATE - Eye Catching Designs

LEARN - Care & Preparation of Flowers
DEVELOP - Your Design Skills
DISCOVER - the World of Floriculture
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