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When I first drafted this editorial, 
the Covid-19 fever was 
both metaphorically 
and literally creeping 
into NZ society. 
Certain shelves at 
the supermarket were 
being emptied, and 
people who just popped 
into the supermarket 
for a few essentials were 
finding themselves walking out with 
overflowing trolleys. There was a pervasive, 
insidious sense of unease in every store, 
school, and social network. Now, the entire 
country has been locked down.

Misinformation and panic are almost as 
much of an enemy as the virus in these 
circumstances. As a Media Studies teacher, 
I know the term ‘going viral’ is very apt for 
fake news and false advice. So, alongside 
the nationwide social distancing, perhaps 
practicing some ‘social media distancing’ will 
help fight the spread of misinformation.

Just like washing your hands more 
frequently, please consider checking trusted 
sources, such as the new Covid19.govt.nz 
site, and the World Health Organisation’s 
page at Who.int, more regularly. Just like 
avoiding handshakes, please fact-check 
before you ‘like’, comment on, or share 
certain social media posts, as their ‘infection 
rate’ depends on our interactions.

And, if you are finding it difficult to cope with 
stress and anxiety, please consider calling 
or texting the free ‘Need to talk?’ service on 
1737.

We’re all in this together – let’s look after 
ourselves, and each other.

FRONT COVER - Rod and Deborah Harman, local 
business owners

Jessica Copping 
April 2020

 Editor's Note In this issue...

Disclaimer: Articles published are submitted by individual entities and should not be taken as reflecting the editorial 
views of this magazine or the publishers of The Millwater Mag Ltd. 

theMillwatermag 

04 
Culinary Lane Cooking 

Tips

05 
Internal Parasites

08 
Acupuncture

09 
The River Home

10 
Eco Tip of the Month

12 
Millwater Motors Special

14 
Mindfulness to get 
through the storm

17 
Line and Design with 

Janine

18 
Meet the Residents at 

Gulf Rise
HOUSE

027 498 6202✆

Print

HOUSE
027 498 6202✆

Print

HOUSE

027 498 6202✆

Print

2

PUBLISHER Sarah Furniss
EDITOR Jessica Copping
DESIGNER Michelle Thomas 
CONTRIBUTORS Megan Prentice (Fea-
tures Contributor) Nita Wong|Karen McMil-
lan|Tim Lawrence 

FOLLOW US
themillwatermag.co.nz
   TheMillwaterMag     the_millwatermag  
CONTACT US 
027 444 00 44 | 09 426 6155 or 
sarah@themillwatermag.co.nz

20 
Raising Children is a 
Byproduct of Raising 

Ourselves

22 
How do I get my 

Griselinia hedge to 
thrive?

24 
Millwater Property Talk 

with Grayson

30 
Inside IT: Coronavirus: 

Cleaning Your 
Smartphone

31 
10 Things You Need 
to Consider When 

Working from Home

32 
Millwater ROMEOs

33 
Kid's Corner

36 
Millwater Women's 

Group

39 
Why is an insurance 

"WOF" review essential?

41 
Houston: Texan 

Underworld

41 
Millwater Malt

43 
Support Your Local

44 
Millwater Recipes: 

Superbean on Rice and 
Chocolate Brownie

46 
Millwater Asian Corner 

47 
Tim Lawrence Fishing 

Spot



theMillwatermag

HOUSE
027 498 6202✆

Print

HOUSE
027 498 6202✆

Print

HOUSE

027 498 6202✆

Print

You can count on us  
every step of the way.

(09) 426 7950 | 39 Riverside Road, Orewa
24 Hour Service

www.forrests.co.nz

millwater???

This month I had the exciting opportunity to sit down with 
the awesome team at Pizza Jacks, the new spot for pizza in 
Silverdale. Due to the tremendous growth of The Pakuranga 
Pizza and Pizza Club stores since 2006, they have launched 
a new brand: Pizza Jacks, dedicated to making fantastic 
Kiwi-style pizzas. They have a large menu full of gourmet and 
specialty pizzas, perfect for everyone. With more than ten 

vegetarian-style pizzas, they are more than capable of catering 
for all dietary requirements. Being New Zealand owned 
and operated, they like to keep things simple, wholesome, 
delicious. 

Pizza Jacks takes off in Silverdale
They bake their pizza bases in-store and are committed to 
using fresh ingredients. They are also a great choice to cater 
for parties, events, and meetings. Their great-looking seating 
area within the store is available to be booked out, which is 
a great option for work functions. Every month they also offer 
new promotions and are always looking to improve the food 
available. They are now introducing a new range of Delight 
pizzas with the choice of veggie, chicken, meat or seafood. 
These pizzas are the ultimate guilt-free choice for health 
freaks. Opening hours are from 11 am to 10 pm everyday, 
which makes it easy to indulge in some good pizza around 
your busy schedule. They also have fun dessert pizzas which 
are an absolute winner for the kids! 

With a hardworking and dynamic team, Pizza Jacks has 
become a great food spot. They also pride themselves on 
their customer service, which is why they have a bell available 
to ring when you are satisfied with your food and service. A 
great feature which shows their dedication to making your 
pizza experience worthwhile. But don’t take my word for it, go 
see for yourself. Their Silverdale store is located at 3/3 Central 
Boulevard, Stanmore Bay, Silverdale. You can also hop onto 
their website which is https://pizzajacks.co.nz/silverdale.

Megan Prentice  
Features Contributor
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CALL ME TODAY

WaNT TO SAVE

with your home loan?
time & money

Wayne Henry REGIS TERED F IN A NCI A L A DV ISER 0800 WHENRY• • wayne@waynehenry.co.nz

Culinary Lane Cooking Tips

Grilling relates mostly to the average person as 
barbecuing (heat from below) using a grill pan, or in 
your oven using the top element only and radiating the 
heat down on to the food. 

Definition of Grilling: A form of cooking that involves dry heat 
applied to the surface of food, commonly from above, below 
or from the side. Grilling usually involves a significant amount 
of direct, radiant heat, and tends to be used for cooking meat, 
poultry and vegetables quickly. 

A grill is a piece of cooking equipment where the cooking 
surface consists of an open rack or grate with a heat source 
underneath. Depending on the type of grill, the heat source can 
be an open flame (either gas or charcoal) or electric.

Because a grill cooks with high-temperature dry heat, meats 
that are cooked on a grill should be tender cuts of meat, and 
marinating can be helpful to retain moisture.

One of the characteristics of food cooked on a grill is the grill 
marks from the grate or rack. This effect can be obtained by 
using a specially-made pan called a grill pan/plate. A grill pan 

has raised ridges that can produce grill marks, but cooking 
on a grill pan isn't really grilling. I also like to use a grill plate 
on my induction cooktop to add grill marks and a slight 
burnt flavour, and also you can use far less oil when using 
this method

When I am cooking on a barbeque, I always cook on the 
highest heat so as to seal the meat, chicken or fish quickly 
to prevent too many juices being lost. The only time I close 
the hood of the barbecue is when the heat is getting low, 
so I drop the hood for a couple of minutes to build up the 
heat again. Try not to move the food much as this tends to 

drop the heat. I only turn the food 45 degrees, 
4 times (2 turns each side), so as to get 

a pretty triangle grill pattern. Always 
allow the meat to rest for at least 5-10 
minutes to allow the juices to settle, 
and the meat will be more tender.  
Only use minimal oil as this will 
prevent burning.

When using a grill plate on your 
stove top, use on a medium to high 

heat. Let it heat up for at least 10 
minutes first till it is lightly smoking, then 

lightly oil the meat or seafood and place 
on the grill, turning 4 times only. 

For your dinner parties, outcatering or grazing 
tables, go to www.culinarylane.co.nz or www.facebook.
com/culinarylane.

 
 

  

Grayson Furniss
LICENSED SALESPERSON
FRANCHISE OWNER

P
M
E
www.mikepero.com

09 426 6122

021 665 423

grayson.furniss@mikepero.com

Mike Pero Real Estate Ltd, Millwater Office

Cnr Millwater Parkway & Bankside Road, Millwater

Licensed REAA (2008)
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Roundworms are intestinal parasites that 
cause gastrointestinal issues, including 
vomiting and diarrhoea, usually in puppies 
and kittens, but can affect any pet at any age. 
Roundworms can also be passed to humans, so 
it’s important to wash our hands not only to prevent 
the spread of viruses but also to prevent ingestion of 
roundworms eggs from the garden or our pets.

We have been working closely with our local animal charities 
and we are seeing the devastating effects of worm infestations 
in the young puppies and kittens that come onto their care, so 
we thought it timely to refresh all the pet owners about these 
parasites as they are easily treated.

Roundworms can be passed on to puppies while they are 
in utero, and also through the mother’s milk, so she needs 
to be fully wormed before her babies arrive. Puppies should 
be wormed every 2 weeks until they are 12 weeks old and 

Internal Parasites – An Unseen Problem

vet speak

then every 3 months for life. If you see worms then treat 
immediately, repeat the dose in 2 weeks, and then resume 
your monthly routine.

But don’t worry, we can help you remember this! If you 
purchase your worm tablets in the clinic, we can text you when 
your next dose is due. For those tricky pets (usually cats) we 
can worm them for you as well, for free! Just purchase the 
tablet, bring your pet in, and let us take care of them for you.

We use and recommend Milpro1worm tablets, and there are 
tablets to suit all size of pet. If you are unsure of their weight 
pop in and weigh them. We are open every day and are 
always willing to help. We look forward to seeing you.

Jessica Ashley 
Millwater Vet Hospital 



As the season shifts to cooler temperatures around us, we 
begin to lose the humidity in the air to which our outer layer of 
skin adapts. We also lose moisture from frequent bathing, use 
of harsh soaps, aging, and certain medical conditions.

One method to help keep moisture in the skin is to use a 
good quality moisturiser. We recommend Bio Oil Dry Skin Gel, 
which replenishes the skins barrier and deeply moisturises. It 
provides a unique gel-to-oil texture which absorbs easily, and 
creates a protective film to resist moisture loss, restoring dry 
skin to its optimal hydrated state.

Traditional dry skin products such as creams, lotions and 
body butters are made primarily from water. Water simply 
evaporates when coming into contact with your skin. With 
just 3% water, this highly potent formulation blends emollients 
such as shea butter and humectants like glycerine and 
urea, along with soothing ingredients such as vitamin B3 for 
skincare made smarter.

Dry Skin Gel can be used all over the body and only a small 
amount is required. A little goes a long way. The formulation 
is also non comodogenic (doesn’t clog pores) and is gentle 
enough to be used on sensitive skin.

Other ways to combat dry skin include:

•Use a humidifier at around 60%, a level that should be 
sufficient enough to replace the top layer of skin.

•Limit yourself to one 5-10 min bath or shower a day. If you 
bathe more than that, you may strip away much of the skin’s 
oily layer and cause it to lose moisture. Use lukewarm rather 
than hot water, which can wash away natural oils.

•Minimise your use of harsh soaps. We recommend using a 

pharmacy talk
Is Dry Skin Bothering You?
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soap free wash such as QV Wash.

•Never, ever scratch. Most of the time moisturiser can control 
the itch. You can also use a cold pack or compress to relieve 
itchy spots.

For any further advice please feel free to talk to any of our 
friendly staff.

Millwater Parkway Pharmacy

Unit 19, 175 Millwater Parkway
Silverdale 0932
Ph/Fax (09) 959 0256

Mon-Fri: 8.30am – 6.00pm
Saturday: 9.00am – 3.00pm

Sunday: Closed

Julia     
0210792908 

Wainui Road, Silverdale 0932
www.elevatehealth.nz

elevatehealthnz@gmail.com

Certified BodyTalk Practitioner

 Mindfulness / Power of the Mind

 Energy Health / BodyTalk

 Corporate Wellness Workshops

Did you know our skin’s moisture reflects the level of humidity around it?
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SWIM
New Zealand
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Life’s Great
with Northern Arena
Swimming lessons for the family
www.northernarena.co.nz
09 421 9700

8 Polarity Rise, Silverdale | info@northernarena.co.nz

phone: 09 421 9700
f ind: 8 Polarity Rise, Silverdale

surf: www.northernarena.co.nz 
email: info@northernarena.co.nz

Follow us on:

| Changing Lives

35 Windmill Dr
Wainui, Auckland 0992 

Tel (09) 444 3437

ENJOY EASTER SUNDAY 
WITH A BRUNCH BUFFET 
AT THE WAINUI GOLF & 

FUNCTION CENTRE
TIME:  10:30 a.m. - 3:30 p.m.

LAST SITTING:  2:30 p.m.
Sunday, 12th April 

$45 per Person
Children 7 & under Free

8-11 $12.50 / 12-14 $22.00  
when accompanied by adult

wainui.online

Easter Brunch Menu
Selection of seasonal salads/Home Cured Salmon 
& Dill/Bacon & Egg Potato Salad/Cured Meats & 
Cheese/Mini Danish & Croissants/Truffled Scrambled 
Eggs/Roast Vine Tomatoes/Bacon & Sausage/Eggs 
Benedict/Brioche French Toast Maple Brown Butter/
Honey Roast Ham Carvery/Omelletes Made to Order/
Seasonal Fresh Fruit/Vanilla Yogurt with Wainui 
Honey/Homemade Hazelnut Granola/Chocolate Mud 
Cake/Mini Fruit Tarts/Percolator Coffee & Tea 
Reservations Essential

Take the #396 Millwater exit on Wainui 
Road for 5 minutes to Windmill Drive turn 

left to arrive PUBLIC WELCOME!
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HEALTH BY LOGIC
your specialist local health store

where good health comes naturally

* everyday low prices
* super specials
* quality-assured products

20 Silverdale Street, Silverdale Village
(09) 4211273  www.healthbylogic.co.nz 

Mon to Fri 9am - 5pm: Sat 9am - 3pm

Acupuncture at Health by Logic

Health by Logic has been supplying nutritional, herbal and 
homeopathic supplements in Silverdale for many years. 

At the end of last year they also added a new service 
- ACUPUNCTURE. 

For physical pain in the back, joints, neck and shoulders, 
acupuncture treatment is remarkably effective and excellent 
results can often be achieved in very few sessions.

Long term conditions like headaches, eye strain, digestive 
and immune deficiencies, as well as allergies, require 
the internal organs to be re-balanced and in these cases 
treatment is often conducted over a period of several days or 
weeks to allow for the body to re-align itself.

Of course, there are also some conditions which appear to be 
physical, such as the craving for cigarettes or alcohol which 
also have mental causes, such as stress or even depression 
and anxiety, which can lead to becoming physically run-down. 

In these cases, acupuncture treatment is often accompanied 
by professional guidance to aid in full recovery, and a referral 
system is available with an independent life coach if required.

Our resident acupuncturist is Yuriko. She is a Japanese 
national fluent in both Japanese and Chinese as well as 

English, and has over 20 years of experience. 

The Chinese have been using acupuncture for thousands of 
years with great success. Why not come in and give it a try for 
yourself? To be free of pain or stress may actually be easier 
than you think. 

Telephone 021 128 1138 to arrange a free consultation and 
diagnosis. 

Health by Logic, 20 Silverdale St, Silverdale.

Nita Wong
(021) 730238

nita@maddrenhomes.co.nz
www.maddrenhomes.co.nz

Your Local New Home 

Design&Build 
Consultant



The River Home by Hannah Richell
Hannah Richell worked in book and film marketing before 
starting her first novel in 2007, while pregnant with her 
first child. Her books have been translated into seventeen 
languages, and The River Home is her fourth novel.

The River Home centres on Margot, who has spent years 
running away from her past and her family – but then her 
beloved sister Lucy decides to get married, and Margot can’t 
ignore her text message: ‘I need you.’

So, reluctantly, Margot goes back to her childhood home 
in Somerset, where long-simmering resentments quickly 
surface. Her eldest sister Eve, always the bossy, organised 
one, is grumpily organising the wedding and annoyed that 
Lucy has only given everyone a week’s notice. But it soon 
becomes apparent that Eve is hiding a secret that will have a 
significant impact on her own marriage. We also discover that 
Lucy has important news to share with her family, and there is 
a genuine reason why there is only one week to organise this 
wedding. 

The worst long-simmering conflict is between Margot and 
her mother, who is a famous author, from whom Margot has 
been estranged since she was a teenager. Everything came 
to a head the year her father left her mother for another 
woman, and Margot did something unforgivable – an act of 
destruction so brutal, that the whole family has forever asked 
the question: why? With the family gathered for the wedding, 
finally, the heart-breaking truth will be revealed. 

The River Home is a beautifully written, emotionally charged 
novel that will have you grabbing the tissues. Hannah Richell 
is an extraordinary writer, and I think this is her best book yet!

Published by Hachette, RRP $34.99 
Karen McMillan, www.karenm.co.nz

millwater book of the month
theMillwatermag
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Eco Tip of the Month

With school holidays already approaching, 
and the virus threat keeping children at home, 
a great pastime is colouring-in. Pencils are a good 
environmental choice for this, as their shavings are 
compostable, and their centres aren’t actually lead but 
graphite, a natural mineral. The use of felt pens and other 
plastic writing instruments should be avoided, but when it 
comes to disposing of them, you might be surprised to learn 
that they can be recycled. Go to terracycle.co.nz and learn 
about all the free recycling programmes on offer, and find 
out the most convenient drop off point for you. Our closest 
collection point is at Lumino The Dentists in Orewa, who 
also accept oral care items (toothbrushes, toothpaste tubes, 
toothpaste caps, floss containers and their outer packaging 
materials).

As for writing instruments, the accepted waste is any brand 
of pen, felt tip, highlighter, marker, correction fluid pot (must 
be empty), correction tape, mechanical pencil, and eraser 

pen, regardless of their composition. They are then melted 
down into pellets which can be used to make garden furniture, 
watering cans, rubbish bins and paving stones. They do not 
accept wooden pencils, crayons, chalk, glue sticks, erasers, 
rulers or cutting objects that could disturb the recycling 
process. 

Terracycle also gives a second life to other items, such as 
coffee capsules, vaping gear and Zuru Bunch O Balloons, so 

it’s worth browsing their site. But I want to make it 
very clear that recycling should never be seen 

as a solution because it is a polluting and 
energy-intensive process, and should 
therefore be kept to a minimum. So, the 
next time you reach for a plastic pen, 
maybe you could ask yourself, would 
a pencil do the job? It would be the 
‘write’ thing to do!

 
Hayley Crawford

the green spot

214B Hibiscus Coast Highway, Orewa
Ph: 09 426 5570  Web: www.estuaryarts.org
Open 7 days a week, 9am to 4pm

What’s on at Estuary Arts
in April 2020
G1,2,3: “The Hibiscus Coast Arts 
Trail Showcase” a group exhibition

G4: Auckland Watercolour Society 
cash and carry annual sale

G5: “Environmental Art photos”   
Orewa College year 7 students

G1: “Bricks, Blocks n’ Bots”  

G2: “Stratum of ideation”  Anna 
Molineux and Rachel Schanzer

G3: “Unveiled”  by Amanda Morton

G4: “This & That”  Patsy Fisher

G5: “Beautiful Opposites”  by 
James Ballantyne

Saturday 18 April: open day



theMillwatermag

art art speak speak 
April is Holiday Month at Estuary Arts Centre
The month of April brings a wide range of artists’ work into 
the galleries. View over 60 local artists’ work in the Hibiscus 
Coast Arts Trail Showcase, from paintings, mixed media, 
drawing to ceramics. 

The Auckland Watercolour Society will be hosting their annual 
cash-and-carry watercolour sale in Gallery Four until 12 April. 
This Society was founded almost two decades ago with the 
purpose of promoting watercolour as an artform amongst 
Aucklanders, and includes many renowned watercolour artists 
among its members.

Upstairs, the Orewa College Year 7 students who attended 
outdoor education week will be showcasing their group 
photography. This outreach programme allowed students to 
explore and photograph their natural environment. Groups 
created interesting sculptural or flat designs, using only 
found objects, on the beach. These temporary environmental 
artworks will leave no mark but are captured in interesting 
photographic compositions. 

Following these exhibitions, our April School Holiday 
programme will be upon us, running from 14 to 24 April. Our 
theme is “Bricks, Blocks ‘n’ Bots”, focussing on building, play 
and technology. In week two, Bricks4kids will be running full 
day LEGO-making workshops in a range of themes, from 
Safari to Brick City to Superheroes. Booking is essential as 
spaces are limited. 

In Gallery One, view the LEGO user group’s LEGO creations 
alongside other artists who use scrap metal and everyday 
materials to create characterful robots.

Don’t be a recluse this autumn! Bring the whole family down 
to the Arts Centre on Saturday 18 April. This family-friendly 
open day will run from 9.30am to 2pm, with most art activities 
being FREE. The LEGO user group will be here with a tonne 
of their LEGO blocks, so you can come and make LEGO 
creations all day with them. You can also make a mini Minion 
robot using mixed media; the printing press will be running; 

and we will have a range of those 80s brain teaser puzzles 
and cubes to play with. 

The Art Centre is located next to the Estuary on the Te Ara 
te Huna Cycleway at 214b Hibiscus Coast Highway, with 
plenty of parking and an onsite café. The Centre is open 7 
days a week from 9am to 4pm. Visit us on Facebook or our 
website www.estsuaryarts.org, or email admin@estuaryarts.org 
or phone 09 4265570.
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Our lives are often shaped by the people we admire most, 
and Rod Harman, 50-year veteran of the motor trade, is no 
different. He grew up on his father’s farm at Pukekawa in the 
Waikato, living and breathing all things mechanical from a very 
young age, and loving his dad and his uncle who seemed to 
know just about everything about anything that had a motor. 

Growing up on the farm and attending the local primary school 
in Pukekawa, a move to Orewa in 1965 when he was 12 saw 
Rod achieve a good school cert at the (then) District High 
School. “One of my teachers knew that I was interested in all 
things mechanical and she introduced me to Lyon Motors in 
Takapuna, who were the Ford dealers. I was lucky enough 
to be taken on as an apprentice and qualified as a motor 
mechanic after 4 years.”

Rod furthered his education by gaining an ‘A’ Grade in his 
Trade Certificate in 1976, when he set about expanding 
his knowledge of the motor trade. He served in a couple of 
workshops in East Coast Bays, was service manager at Shell 
Northcross and then Torbay Service Station. Rod next worked 
for Mazda in Silverdale until 2003, when he decided to start 
his own workshop.  Initially working on his own, Rod soon 
took on an apprentice, whom he trained up and who is now 

working in Australia. Another mechanic joined Rod soon after 
from Mazda and is still with him now.

Rod Harman Motors Ltd services mostly Japanese cars and 
also provides Warrants of Fitness. Rod then added, “With the 
Beach Hop coming up, I see a steady stream of American 
classic cars that are brought to me for their WoF before they 
set out.” 

We asked about Rod’s life outside of the motor trade… “I’ve 
got a small 40-acre farm the other side of the motorway, 
where the complete change in my day is real therapy and 
I love it. We rear calves and feed them up before sending 
them to the works and then starting up all over again.” Rod 

IInntteerrvviieewwss  aanndd  PPhhoottooggrraapphhyy  ffoorr  PPeerrssoonnaall  PPrroofflleess

PPrrooooff--rreeaaddiinngg  ooff  ddooccuummeennttss,,  mmaannuussccrriippttss

CCVVss  pprrooffeessssiioonnaallllyy  wwrriitteenn  

BBrriiaann  MMuullllaann,,  FFrreeeellaannccee  PPhhoottoo--JJoouurrnnaalliisstt

WWiiddeerrPPiiccttuurree  LLiimmiitteedd

2200  BBoottaanniiccaall  DDrriivvee,,  SSiillvveerrddaallee  00993322

bbrriiaann@@mmuullllaann..ccoomm        002211  003311  11223322

YYoouurr  WWiiddeerrPPiiccttuurree  ffoorr  PPuubblliiccaattoonn  

OOnnlliinnee  aanndd  iinn  PPrriinntt

millwater millwater motorsmotors
50 Golden Years in the Motor Trade
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re-married in 2012 to Deborah and has two children from his 
former marriage, Hayley and Brad, and has 5 grandchildren.

Another facet of Rod’s varied life is his love of deerstalking, 
which he enjoys with his fully legal bolt-action rifle. His wide 
portfolio of customers knows the times of the year when he 
will be away; either deerstalking or sitting on a tropical island 
somewhere, and are happy to plan their car servicing around 
those dates.

Rod is the proud owner of an eclectic mix of cars, all of 
which he loves: a 1929 Austin 7 Chummy, a 1971 Mk.1 
Ford Escort 2-door GT and a 2016 Ford Mustang 5.0L GT. 
Rod has worked on them all – and they all have their own 
story. “Back in 2010, a regular customer, who had decided 
he was now too old to drive, gave me the Ford Escort, and I 
then worked on it over a number of years, including getting 
the bodywork resprayed the same red as my Mustang.” Rod 
smiled. “It has a new motor and new upholstery, and I will be 
taking it to the Ford Day at Smales Farm on the 5th of April.”

“Another customer in 2008 gave me a 1965 Mantles 10-
foot caravan, built in Biggleswade UK, which had originally 
been imported and owned by the Todd family (Todd Motors 
in Wellington). It’s a work-in-progress but Deborah and I use 
it regularly, and it’s so easy to tow and manoeuvre,” Rod 
added. 

Rod saw the Austin 7 Chummy advertised in Christchurch. 
Deborah and he flew down, bought it, and drove it home. “It 
was a long, slow and cold journey,” Rod recalled, “especially 

over the Desert Road. I love that little car and use it regularly 
to go shopping at New World in Orewa, where it always 
attracts a crowd.”

The 6-speed manual Mustang was specially ordered from 
the States, and Rod used one of the many ship tracking 
applications to watch its progress through the Panama 
Canal and across the Pacific.  The Coyote engine has 
been ‘breathed on’ and now delivers 560 bhp that proudly 
announce its presence through custom sports exhausts. The 
Mustang has just 8,000km on the clock and this is the car 
in which Rod sometimes drives to Napier for the Art Deco 
weekend, where he meets up with a friend who has 1929 
DeSoto. “… and driving the Mustang at Hampton Downs was 
the most fun I’ve had with my clothes on,” he added, with a 
twinkle in his eye.

Rod recalled many of the changes in motoring technology 
over his 50 years in the motor trade and marvelled especially 
at the advances in car electronics, where room-sized 
computers are nowadays reduced to a thumbnail-sized chip 
– and he has kept pace with the changes that have come 
along over the years.

Retirement? “Never think about it,” Rod said, “I love my job 
and meeting many great people who are my customers 
through the week.” Rod’s bright smile and easy-going 
manner left us with the clear impression of a man who is 
comfortable in his own skin and very much at home with his 
life and chosen career.

Brian Mullan

WE’RE  
DIGGING IN
We staying hom

e 

          and 
being safe

dirtydiggers.co.nz
022 091 3317

Take care everyone!

SELF ISOLATING
ITS GOING TO BE A LONG MONTH.

Stay sane during this period 

STRONGER TOGETHER

As long as it takes to get your business through this crisis and to 
gain a stronger MINDSET  to keep your business afloat,

CALLMEDESIGNS is offering small business marketing help. 
Keep your mind active and creative so that you can come out  
stronger at the end of  this. 

0220382644
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Mindfulness to get through the storm

There is a lot of understandable fear and confusion 
surrounding the coronavirus. Not knowing what is going to 
happen next puts us in a place of uncertainty, and for us 
humans, anxiety is a natural reaction to the unknown. 

As well as worry, it’s likely we’ll experience all sorts of 
emotions, so what can we do to get through the storm, take 
care of ourselves and cope with this period of uncertainty?

Embrace Self-Compassion

Self-compassion is being kind and understanding towards 
ourselves. It’s like putting a supportive arm around our 
own shoulders, with a view to comforting and encouraging 
ourself. Try saying to yourself “It’s OK. Everyone is feeling 
this uncertainty. It’s expected that there’ll be good days and 
tough days. We are all just doing our best.” “I wish this wasn’t 
happening, but it is. I don’t know when, but this WILL pass.”

Self-compassion helps us to feel better and be resilient 
- particularly if isolated because of possible exposure, or 
because we normally live by ourselves. It helps us realise our 
emotions are normal, and it calms the part of our brain that is 
uneasy and putting our bodies in flight-or-fight mode.

Stay Present 

Getting carried away with torturous thoughts about the future 
is not uncommon, but also adds to your stress. If this is you, 
try to deliberately pay attention to what is actually going 
on right now. Look outside. Listen to sounds. Sniff the food 
or drink you are about to consume. Ask yourself “How am 
I feeling right now?” and do your best to accept yourself, 
whatever the answer is.  

Try Meditating

Mindfulness meditation can be a fast way to “calm your farm” 
(as my kids would say!). The Insight Timer App has lots of free 
mindfulness meditations. 

Try “4-7-8 breathing” for anxiety or strong emotions.

Here’s how you do it:

a.  Put the tip of your tongue on the roof of your mouth just  
     behind your teeth 
b.  Breathe in for four seconds through your nose  

c.  Hold your breath for seven seconds 
d.  Breathe out through your mouth for eight seconds like 
you’re blowing a candle out  
e.  Do a total of 4-5 cycles. 

Reach Out to Others 

Even when we can’t meet in person, keep connecting by 
phone, video call or messaging! It’s one of the best ways 
to reduce anxiety, depression, loneliness, and boredom 
during social distancing and isolation. Try to be open about 
your feelings and invite them to do the same. We’ll all have 
moments of calm or fear, so take turns leaning on one another 
for support. Having fun and laughing is very valuable in tough 
times, so joke around and be light hearted too.

Engage Your Mind

Are you constantly thinking about the virus? Finding activities 
that stimulate our mind and distract us is important: work from 
home, play games, read, write, do puzzles, watch interesting 
movies or TV shows, then have conversations about what 
you’ve been watching and learning.

Media Breaks

While staying informed is really important, if you’re aware 
you’re becoming overwhelmed, take breaks from the news. 
Regularly doing something pleasurable and distracting is very 
important for your wellbeing.

Exercise

Staying physically healthy is important, so find ways to exercise 
like going for walks up our lovely Millwater hills when you’re 
able, dancing with the kids or doing yoga (I recommend Yoga 
with Adriene on YouTube – perfect for newbies!). Moving your 
body increases feel-good chemicals, decreases chemicals that 
make us feel down, and increases body temperature, which 
also helps us feel calmer.

Connect with Nature

If it’s safe to do so, take a walk in a green or open space. If 
at home, look out the window or watch the sunset. Notice 
how you feel when you do this. Nature can have remarkable 
calming and healing effects on how we feel and can be a 
powerful tool in coping with anxiety. 

Practice Optimism and Gratitude

Last but not least, maintain a sense of hope and positivity. We 
may be living through a new experience but we are doing what 
we can to get through it safely, healthily, and compassionately. 
Chances are, we will start to miss a great many things, but 
talking about or writing down things you are grateful for 
can be a great way to zoom in what is going well under the 
circumstances.

Whatever each of us is going through, try to remember that 
none of us are the only one going through it. Take care of 
yourself and of one another. Things will be OK.

Liz Weatherly, Heal Your Life Teacher and Coach 
www.beinspired.co.nz | liz@beinspired.co.nz | 021 988 468
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Boost Your Immune System Naturally

Boosting our immune systems is the best 
way to avoid or reduce the effects of winter 
bugs. Our immune systems are beautifully 
created to ward off the dreaded lurgies, but 
when our diets are lacking in certain nutrients, our immune 
systems are compromised and are unable to function as they 
were designed to. So load up on some immune boosting 
foods and ward off the nasties!

Vitamin C helps our bodies fight infection. It’s an antioxidant 
which protects our immune cells and enables them to do 
their job of destroying bacteria. When we are unwell and our 
immune systems are working hard to fight off the infection, our 
requirements for Vitamin C are higher than normal. Citrus fruit, 
kumara, broccoli, kiwifruit, kale, Brussels sprouts and parsley 
are some great sources.

Vitamin A  keeps the membranes of our respiratory system 
healthy, which prevent bacteria from entering our bodies. This 
is our body’s first line of defence against bugs. Good sources 
are: pumpkin, sweet potato, carrots, spinach, persimmons, 

dairy and liver.

Vitamin E, another antioxidant, protects phagocytes, enabling 
them to destroy bacteria that enter our bodies. Avocados, 
almonds, walnuts and sunflower seeds are some excellent 
sources. 

Zinc and copper enable our bodies produce enough white 
blood cells (the soldiers of our immune system) which 
seek out and destroy any foreign invaders. There is zinc in 

oysters, mussels, beef, chicken, chickpeas and pumpkin 
seeds, and copper in liver, oysters, cashew nuts, 

sunflower seeds, hazelnuts, almonds, lentils and 
mushrooms.

Iron has a rather complex relationship with 
our immune system. Too little prevents 
white blood cells from multiplying, and too 
much encourages the growth of bugs in our 
bodies and damages the white blood cells. 
It is unlikely that we can consume too much 

iron from food sources only, though. Find it in 
red meat, green lipped mussels, liver, chicken, 

tofu, red kidney beans, chickpeas, dates and 
spinach.

Selenium encourages the multiplication of white blood cells 
and antibodies. However, just like iron, too much can be 
harmful to our immune systems.  Brazil nuts, eggs, hoki and 
canned tuna are all good sources.

If you would like help with designing a more healthful 
way of eating, contact me at paula@nutritionsense.co.nz. 
Sign up for my Healthy Cooking and Lifestyle Workshop 
notifications and get in first to book a seat. I’m on Facebook 
as NutritionSense, for regular posts on health-related topics 
and recipes. 

Paula Southworth  
BSc Human Nutrition & Sports Science 
Member of the Nutrition Society of New Zealand 
www.nutritionsense.co.nz 

PlantingFences LawnsDecksDesign

Your local landscaping specialists

0800 00 60 31

As outdoor living specialists, Zones aim to enhance the things 
you love to do outside. Whether it’s cooking or dining outside 
with friends, playing backyard cricket with the kids, or pottering 
around the garden, we can design and build a landscape to suit.

Pools

www.zones.co.nz

Maintenance



Ensuring Painless Tenancies

We have all read stories in the news media about tenancy 
disasters.

In some cases, the landlord is reported to be at fault. In 
others the tenant is said to have failed in their obligations. In 
all cases there has been a breakdown of the relationship.

The business of residential letting is one that affects almost all 
of us at some stage of our lives. It' s a simple business, but 
often it is not easy. It involves a contract between tenant and 
landlord. This Tenancy Agreement spells out the responsibilities 
and rights of both parties, according to the rules prescribed by 
the Residential Tenancies Act. All we have to do is abide by the 
commitment that we have each made, and everything is fine … 
or so we hope. Unfortunately, such contracts involve people, 
and life "happens" to people. Complications arise — family, 
employment, relationship, personalities, money. These can all 
influence the way that a landlord and a tenant behave towards 
each other.

In most cases, a tenancy endures without any major issues. 
Goodwill and adherence to the contract can overcome hiccups 
as they arise. But prior to the start of a tenancy, both parties 
should have done their homework. For a tenant, viewing the 
property and checking its presentation will give a good insight 
into the landlord's habits. Similarly, checking a tenant's past 
record and references will indicate their suitability for a landlord.

There is no substitute for reference checking at the start. Both 
parties can then cope better with life as it happens.

Craig Harrison | Principal, Quinovic , Millwater

millwater property management

• Peace of mind that you have the right tenants

• Free up your time - we deal with all the issues

• We keep up to date with legislation and health & 
safety compliance

PROPERTY 
MANAGEMENT

Contact 
us for a 
FREE 

Appraisal
today

MILLWATER
Craig Harrison 
Franchise Owner

T: (09) 444 5753 
M: (021) 476 621

craigh@quinovic-millwater.co.nz
www.quinovic.com/millwater
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Line and Design 

It is a great idea to consider the silhouette of the 
garment as well as the dominant lines. This will help 
you achieve the look you are after.

Let’s break it down.

For example, here are the different silhouettes you will find: 

•Boxy and Stiff

•Boxy and Soft

•Semi-Fitted

•Very Fitted 

For a safe bet, Boxy and Soft and Semi-Fitted are the friendliest 
shapes that you know will work well. 

Line design: 

Vertical design has a powerful presence, and seriousness. They 
create length and elongate, by keeping the eye moving up and 
down.

How to create vertical illusion without the actual vertical print? 

•Wearing a different colour jacket over a darker shade of top 
  and pants, or

•A long zip in the garment

•A scarf worn open and downwards

•Long earrings

•Straight long hair 

•Buttons 

•Long necklaces 

Whereas a horizontal design has a much more relaxed vibe, 
it’s fun and social. It does, however, divide the body into 
sections. Keep this in mind as your eye will be drawn to where 
the horizontal line ends.  

Horizontal lines can be broadening depending on the width 
of the band. However, clever horizontal line placements can 
diminish that by keeping the stripe thinner – this blurs the area 
and confuses the eye. 

You can also create less obvious horizontal lines by wearing 
colours that are similar.

How accessories create horizontal lines: 

•Choker necklaces

•Strappy shoes 

•Ankle boots 

•Shoes with a high vamp 

Diagonal lines are creative, exciting and 
active. They have a certain energy about 

them. 

They can have a slimming effect depending 
on the sharpness of the angle but keep in mind 

diagonals create triangles and the eye will fall on 
the widest part of the triangle, so width depends on the angle 
again. 

Have fun creating your desired look.

Janine – Natural Style
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Meet our Residents – Pat Jeffreys

A keen walker, gym-goer and Hibiscus Coast 
local, Pat became one of Gulf Rise’s first residents 
when she moved in in October 2019. She even adopted a 
cat, Boost, who has now found everything he needs in life 
alongside her in their villa.

“I needed to downsize and move on, and I had been looking 
for a year or so. I looked at a few retirement villages and 
ummed and aaahed – I just didn’t think I wanted to do it. My 
quality of life was good and I wanted it to carry on. I didn’t want 
to downgrade and I wanted to stay on the Hibiscus Coast. I feel 
happy here. Then I found Gulf Rise, which was totally different 
to any other village I had seen. It was an emotional decision, 

but this place ticked all the boxes and I loved it from 
when I first wandered around. The staff treat us as 

equals, not as if we’re elderly. I didn’t feel like I 
was giving anything up by coming here – on 

the contrary; I have a great lifestyle.”

Pat Jeffreys, was a ward clerk at 
Auckland and North Shore hospital for 
close to 30 years. The role was originally 
known as ward hostess, but when 
management realised the ‘hostesses’ 
were really running the wards, they 

removed the hostess epaulettes on the 
uniform. She is now a very valued resident at 

Gulf Rise.  

Michelle, a Millwater mum who works at the village, 
says Gulf Rise just wouldn’t be the same without Pat!

It’s time to replenish the garden by conditioning the soil with 
plenty of compost and sheep pellets. Sow a green cover crop 

to add nitrogen. It’s lawn time, apply fertiliser to existing 
lawns to give them a pre-winter ‘pep’ up.

In the Edible Garden
•  Sow a green crop: doing this adds 

nitrogen to the soil ahead of new 
food crops. Sow blue lupin and 
mustard seed in beds that are 
not being used over winter. Cut 
the foliage down when the crop 
is at knee height and leave it to 
decompose on the soil

•  Plant seedlings of hardy brassicas 
such as broccoli, cabbage and bok 
choy

• Sow carrots, beetroot and parsnip

•  Control powdery mildew on the 
leaves of zucchini and cucumber that 
are still producing vegetables with a 
homemade spray: 1 cup of milk and 1 
tsp of baking soda to 1 litre of water 
mixed together and sprayed to cover 
the leaves

 

•  Time to plant edible hedges such as 
feijoas and bay trees, or the smaller 
NZ cranberry, Myrtus ugni

The rest of the Garden
•  Fertilise lawns with ProLawn 

Turfmaster Gold. This product is a 
premium lawn food that encourages 
grass growth. Feeding lawns now will 
ensure they’re in good shape before 
the cold weather hits

•   Cut back finished perennials such 
as daisies, lavenders and catmint. 
Spread compost around them. 

•  Soil conditioning is top of the list for 
this time of the year – dig through 
fresh compost and sheep pellets – 
gets plenty of soil biology going and 
replenishes nutrients and organic 
matter that has been depleted over 
the growing season

Central’s 
Tips 
April 2020  

Pat Jeffreys, resident at Gulf RisePat Jeffreys, resident at Gulf Rise

Michelle Pipping, Sales Michelle Pipping, Sales 
Executive at Gulf RiseExecutive at Gulf Rise
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Join one of the most beautiful coastal communities in Auckland. Whether an exclusive villa or stunning apartment, 
make sure you don’t miss this opportunity to live your best life at Gulf Rise.

Gulf Rise Show Home
89 Symes Drive, Red Beach 
Open Mon–Sat, 12pm–4pm 
(or by appointment)

1 & 2 bedroom apartments from $650,000

   Sunny and spacious with large 
balconies or patios

   High ceilings and full-height glazing provide 
exceptional indoor-outdoor flow

   Modern kitchens, plus large bathrooms 
with tiled walk-in showers

BOUTIQUE APARTMENTS

Hurry, only a few remain and no more 
will be built!

  Spacious 2 bedroom villas, plus study

   Internal access garage, plus off-street parking

  Generous light spaces both inside and out

  Beautifully landscaped gardens

ARCHITECTURALLY-DESIGNED VILLAS

ONLY 

5 
LEFT

Here’s your chance to 
enjoy retirement living in Red Beach.

Gulf Rise provides the very latest in community design thoughtfully planned to foster connections within the village, 
as well as the wider Red Beach community. 

Our central Garden Pavilion is now complete. It’s a great place to catch up with friends, hold special events,  
or tend to the gardens while enjoying the outdoors in a beautiful and tranquil setting.

Reimagine your retirement at Gulf Rise today, call Jan and Michelle to make  
an appointment: 0800 005 877.

0800 005 877 
Visit us online at gulfrise.co.nz

53048 MLC Gulf Rise Teh Milwater Mag FP Ad 205x290_V3.indd   1 19/03/20   4:01 PM
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Raising Children is a Byproduct of Raising Ourselves

From being fit and healthy, to severe 
postpartum depression and anxiety, to a path 
of natural recovery with deep personal growth; 
this long and hard journey not only set me free 
from the illness, but also lifted me to a new level of 
wellness I never knew was possible. 

What surprised me was that it has also, unintentionally, 
flourished other parts of my life, parenting and marriage, 
which I call the byproducts of raising myself. 

Like any new mum, I had fantasies of being the greatest 
parent and raising the most successful, happy and healthy 
human beings on the planet. I had ideas and expectations 
which I unintentionally projected onto them. I repeatedly 
found myself teaching, correcting, worrying and searching for 
the magic wand, but overlooking the uniqueness and wonder 
they carried within. Disconnected children and a burnt-out 
mum were the result. 

Guided by Dr. Bruce Lipton and Dr. Shefali Tsabary, 

eventually I realised that my outer world, including the two little 
humans, was a reflection of my inner world. I realised that I 
was not here to teach my children, but they were here to teach 
me. I realised that ego and fear were in my way from being 
who I really am. I realised that children were not the ones that 
needed fixing, I was. 

This shift in perspective was a game changer. I have focused 
on personal growth ever since, cultivating a healthy 

mind, connecting with nature, being present, 
and discovering the power within, with 

more listening and less demanding, more 
connecting and less correcting, more 
respecting and less imposing. 

I have become calmer, more 
empathetic, compassionate, patient, and 
creative. Incredibly, these qualities have 
been promptly reflected in the children's 
behaviors. They are more independent 

and less needy, more open and less 
rejective. Our household is filled with more 

laughter than screaming, more interactions 
than tension. A good place to be in.

It all began from changing within, more precisely, a 
change of perspective in the mind.

If this resonates with you or you have any questions, please 
contact me at www.alisondaviswellness.com. I’d love to hear 
from you.

Alison Davis

Certified Nutrition & Health Coach, Mitochondrial Health Educator, 
and a mum who is on a mission to bring nature back into the life of 
humanity and help millions discover the best doctor and pharmacy 
within. Millwater resident since 2016.

Know something that we don’t?
If you’ve got information that may be topical or of interest to Millwater residents, 

we’d love to know!
Please get in touch with Sarah on 09 426 6155 or email sarah@themillwatermag.co.nz



8



22

How do I get my Griselinia hedge to thrive?

In Millwater, we are all very much in love with the Griselinia 
hedge; its beautiful vibrant green color, dense evergreen 
nature, and bushiness down to ground level make it an 
ideal hedge. Griselinia by nature can be drought and wind 
tolerant; however, large portions of the Griselinia in Millwater 
and surrounds are experiencing dieback this summer. 

The dieback may be caused by multiple issues, probably 
from lack of moisture in the ground. However, it could be 
from a fungal attack by a soil fungus called phytopthora. 
When the Griselinia experience dry soil the fine hair roots 
die off, then as moisture is re-introduced the dry roots rot 
and become a doorway for the fungus to enter the plant’s 

systems, which can lead to brown spots, drooping leaves, and 
branches or whole bushes dying.

This basically means you come home to enjoy your property 
and feel disappointed looking at your expensive plants 
showing a low-rent look. There is hope depending on which 
stage your bushes are at. Stage 4 is terminal and requires 
total replant and soil change. The lesser stages have options 
that are not too costly. 

Options are:

1. Spray the bushes and drench the ground with Grosafe 
Buxus blight fighter.

2. One week after treatment, apply beneficial Trichoderma, 
the natural beneficial fungus that prevents and reverses 
Phytopthora infection (Plantmate).

3. On a regular basis, apply ‘Aquaticus organic garden 
booster’ to leaves and soil.

4. Apply a thick layer of sheep pellets to aide in soil moisture 
retention and plant health.

5. Mulch heavily, 100 millimeters thick, and keep mulch, soil 
and sheep pellets off the trunks.

Kings Plant Barn sells all of these products to help. If you 
want some advice or assistance with your garden, contact the 
friendly team at Kings or We Do Landscaping.

We Do Landscaping 
Landscape transformation specialists 
Tell us what you need 
Decks, pergolas, retaining, pathways, raised garden beds, 
fencing, planting, irrigation, maintenance,   

Contact: info@wedolandscaping.co.nz 

Call: Simon 021895613  

Website: wedolandscaping.co.nz 

Having a Staycation this year? 
We transform Homes into Havens.
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OUR SERVICES
• Property - Sale /  Purchase / Refinance
• Wills & Family Trusts

• Separation & Relationship Property
• Deceased Estates

• EPOAs & PPPR Applications

WE ALSO OFFER
• Exclusive Offers and Packages for Millwater Residents
• Online Self-Help Legal Services  
• Evening Appointments  
• Mobile Service for Millwater Residents 
• Free Certification of Documentation

Lizette  Heathcote  LLB B.COM(Hons) 

Barrister & Solicitor  

Phone: 09 475 5916 Mobile: 021 648 978
Email: practice@heathcotelegal.co.nz

www.heathcotelegal .co.nz

HEATHCOTE LEGAL
L A W  M A D E  E A S Y

The Importance of Obtaining Legal Advice 
BEFORE Purchasing A Property

Many Sale and Purchase Agreements contain conditions 
that may need to be fulfilled before the transaction can 
proceed. It is important that these contractual conditions 
are expressed clearly, with sufficient time frames allocated, 
to satisfy the respective conditions and to prevent any 
surprises after the unconditional and/or settlement date. 

At a minimum, your conditions in a Sale and Purchase 
Agreement should include a sufficiently-wide due diligence 
clause, enabling you to consider the LIM Report for the 
property, obtain a builder's report in respect of the structural 

integrity of the property, and obtaining unconditional finance 
in respect of your purchase. This gives you the opportunity 
to fully investigate the property you want to purchase and 
confirm your finances, addressing any potential issues before 
the agreement goes unconditional.

It is important to note that if you are obtaining a mortgage, 
we will also act on your lender’s behalf, ensuring the lender’s 
interest is protected and the property has no defects that 
may prejudice or compromise the lender’s position. We are 
required to report any issues to your financial institution that 
may indicate the property is not suitable security for the loan. 
If a defect or unresolved issue is discovered, the bank may 
withdraw finance approval, and you are abruptly left with no 
way to pay for the property unless your offer to purchase was 
subject to finance or due diligence.

No two property purchases are the same. Therefore, it is 
essential to always consult your lawyer before entering into an 
agreement for Sale and Purchase to discuss what conditions 
are appropriate for your specific circumstances. 

So, when you are ready to purchase a property, we look 
forward to progressing your purchase with the required 
expertise, right from the outset of the transaction to settlement 
– and making the property all yours!

Lizette Heathcote - Director 
Barrister & Solicitor



There is no doubt that this is the most difficult market 
commentary I have written to date. I don't believe it is an 
understatement to suggest that Covid-19 and its subsequent 
economic impacts will have the largest effect of any event 
that has ever hit Millwater and Milldale. At time of writing this 
article, there is so much uncertainty and speculation that it is 
hard to provide any real analysis of the possible outcomes.

What we do know right now – and I hope you appreciate 
that this could have changed significantly by the time you 
read this – is that we are still selling homes. We currently 
have buyers looking for homes to buy and they are generally 
keen to purchase despite the uncertainty of the moment. 
Most of these buyers are looking to the long term. We also 
know that many potential vendors have opted to take a wait-
and-see approach to selling, with several postponing plans 
immediately prior to going to market. 

We also know that the nature of the virus means that we need 
to change the way in which we do business. Large gatherings 
at open homes need to be a thing of the past, at least in 
the short term. Private viewings and strictly-managed open 
homes are more likely to be the norm for some time to come. 
Open market sales, large open homes, auctions are all going 
to be less prevalent in coming months.

Because of this, we are now working more directly with 
buyers to obtain properties for them to purchase. This allows 
us to really qualify and understand the buyers, and minimise 
any potential risk or disruption to vendors. Our long history 
of living and selling in this area means that we have a vast 
knowledge of properties and people who may be willing to 
sell. We anticipate this will continue for some time to come 
so, if you are thinking of buying and not seeing what you want 
online, please get in touch. Many sales will be happening off 
market, so it will be the people we are talking to that get the 
opportunities. Likewise, if you might be interested in selling 
but don't want to go to market and deal with open homes 
etc., please get in touch. We may well have a buyer for your 
home today. 

millwater  propertyproperty

property talk So, what do we think will happen in the future? The goal 
posts are moving very quickly and it appears that the physical 
aspect of the virus will get much worse before it gets better. 
That is scary and disturbing, and we encourage anyone 
struggling to put their hand up and ask for help. If you don't 
know where to find help, please call me, we can figure it out 
together.

Beyond the physical comes the economic impact, and this is 
going to be substantial. There is no doubt that some people 
will lose their jobs and that some businesses will fail. Despite 
the stimulus packages that the government is offering, it is 
likely that the real impact will only filter through to the wider 
community in the next 3-6 months. It is likely that property 
sales will fall in both quantity and value. How much is 
uncertain, but, as we have been saying for several months, if 
you need to sell sometime, sooner is better than later.

There are some potential positives for the future. Low interest 
rates will mean opportunities for some who have secure jobs 
to purchase further real estate. Equally, there will be some 
displacement from Equities and Bonds back towards Real 
Estate, as people seek better returns in a long-term safe 
haven. The same can be said for those with money in the 
bank; this is likely to be an effective zero or even negative 
return, so a 3-4% return on a rental property probably looks 
interesting. We would also anticipate that the demand for 
rental properties will increase as some unfortunate families 
are forced to sell. And, finally, it is likely that many Kiwis who 
are currently overseas will start to review that situation and 
look to live in New Zealand again, as will many foreigners 
looking for a safer environment, all increasing demand for 
local property. How long this takes, and to what extent this 
reallocation of people and funds happens, probably depends 
mostly on how long the physical aspect of the virus remains, 
and restricts the flow of people.

So please, be safe, practice your personal hygiene, physical 
distancing and look after those around you. Again if anyone 
needs help and cannot find it, please let me know.

Grayson | 021 665 423 • grayson.furniss@mikepero.com 
Mike Pero Real Esate, Licensed REAA (2008)

Grayson Furniss
Franchise Owner  
MILLWATER

Disclaimer: These sales figures have been provided by a third party and although all care is taken to ensure the 
information is accurate some figures could have been misinterpreted on compilation. Furthermore these figures 
are recent sales from all agents in the area. Data is gathered from Property Guru and REINZ.

SALES DATA
Number of Sales
Median Sales Price
Highest Sale Price
Rolling 12 Month Average
Average % Price to CV
Average Floor Area (sqm)
Average Days to Sell

Jan 2020 
10
$1,105,000
$1,320,000
$1,114,943
-1.94
218
49

Feb 2019 
11
$,1095,000
$1,429,000
$1,151,338
-2.72
221
81

Feb 2020 
15
$1,200,000
$1,430,000
$1,121,937
2.05
235
62

24



Grayson Furniss
Franchise Owner  
MILLWATER
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www.mikepero.com/RX2143544

0800 000 525

IN A CLASS OF ITS OWN www.30manuelroad.com

This is the one you have been waiting for! A truly spacious 4 bedroom home with class, style and location, built by the 
reputable builders at Generation Homes. With extensive views from two sides of the house and orientation designed 
to maximize all day sun, this is truly a house you will take pride in calling home. 

• 2 year young Generation Homes build, spacious 271m2 (approx)  floor plan incl 3 living areas
• flat 530m2 (approx) site plus huge council verge creating a much larger feeling site
• spectacular entertaining home with large kitchen and butler pantry, extra high quality fittings throughout
• ground floor bedroom with ensuite - ideal for guests, parents or teenagers

30 Manuel Road, Millwater

Grayson Furniss
021�665�423
09 426 6122

grayson.furniss@mikepero.com

Sarah Furniss
027�444�0044
09 426 6155

sarah.furniss@mikepero.com

  4 3 2

www.mikepero.comMike Pero Real Estate Ltd. Licensed REAA (2008)

www.mikepero.com/RX2274004

0800 000 525

SUPERB SINGLE LEVEL www.29ManuelRoad.com

This wonderful single level home provides the ultimate in low maintenance easy living. Beautifully crafted by the 
renowned builders at Horncastle Homes, there is a lot here to love.  This is one to not miss and immediate inspection is 
recommended.

• 5 year old home on a 669m2 (approx) freehold site in fantastic location
• stunning outdoor area with extensive views and privacy
• spacious kitchen with island bench, separate laundry
• low maintenance materials, triple garage

29 Manuel Road, Millwater

Grayson Furniss
021�665�423
09 426 6122

Sarah Furniss
027�444�0044
09 426 6155

  3 2 3

www.mikepero.comMike Pero Real Estate Ltd. Licensed REAA (2008)
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www.mikepero.com/RX2219946

0800 000 525

SINGLE LEVEL SIMPLICITY www.11OutlookTerrace.com

Designed with wheelchair access in mind, this well built home features low maintenance materials and an easy care 
yet spacious site. Privacy is important and this home feels like a secluded retreat with fantastic indoor and outdoor 
spaces - you'll love the maturing garden, where everything is in place for relaxing and entertaining.

• 5 year old single level GJ Gardner home with level access throughout, ideal for wheelchair with wide hallways/doors
• spacious open plan living area with stunning kitchen and a choice of covered or uncovered outdoor living spaces
• fantastic off street parking with room for a boat / caravan / motorhome
• separate laundry

11 Outlook Terrace, Millwater

Grayson Furniss
021�665�423
09 426 6122

grayson.furniss@mikepero.com

Sarah Furniss
027�444�0044
09 426 6155

sarah.furniss@mikepero.com

  3 2 2

www.mikepero.comMike Pero Real Estate Ltd. Licensed REAA (2008)

COMING SOON!
19 Prospect Tce

• 4 bedroom, 2 bathrooms
• great outdoor entertaining
• sunny and warm
• built by Universal Homes

Contact Grayson or  
Sarah for more details 

Grayson & Sarah Furniss
021 665 423   |   09 426 6122    

millwater@mikepero.com
Mike Pero Real Estate Ltd REAA (2008)
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www.mikepero.com/RX2233087

0800 000 525

THIS ONE HAS IT ALL! LOCATION, QUALITY AND VIEWS www.193MillwaterParkway.com

Our vendors have spent a very happy 8 years in this wonderful Sierra (Fletcher Residential) home, in a stunning 
location, with reserve across the road and within easy walking distance to schools, shops and cafes. There is a lot here 
to love, so move quickly as quality properties of this nature are in high demand.

• large 653m2 (approx) site in fantastic central location, easy access to schools, cafes and shops
• spacious 254m2 (approx) 4 double bedroom home, plenty of space to spread out here
• stunning open plan living dining and kitchen area with solid wood floors, two additional living areas
• covered, private outdoor area with large area of flat grass

193 Millwater Parkway, Millwater

Grayson Furniss
021�665�423
09 426 6122

grayson.furniss@mikepero.com

Sarah Furniss
027�444�0044
09 426 6155

sarah.furniss@mikepero.com

  4 2 2

www.mikepero.comMike Pero Real Estate Ltd. Licensed REAA (2008)

www.mikepero.com/RX2272526

0800 000 525

A HOME OF SUBSTANCE www.66grovenordrive.com

Elevated and sunny with views across Orewa, this low maintenance GJ Gardner home is spacious and welcoming.  A 
quality build in low maintenance materials, this is going to be the dream home for some lucky family. Be in quick to 
view this property!

• 273m2 (approx) quality GJ Gardner build set on a 709m2 site with separate off street parking for caravan or boat
• extra large garage with workshop and separate toilet
• generous living spaces including two living areas plus separate dining, covered outdoor entertaining area
• four double bedrooms including master suite plus study

66 Grovenor Drive, Orewa

Grayson Furniss
021�665�423
09 426 6122

Sarah Furniss
027�444�0044
09 426 6155

  4 2 2

www.mikepero.comMike Pero Real Estate Ltd. Licensed REAA (2008)
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COMING SOON!
96 Ridgedale Rd

• 4 bedroom, 2 bathrooms
• single level
• Separate living / separate laundry
• great street appeal
• built by Hunter Residential
• stunning kitchen with walk-in pantry

Contact Grayson or  
Grayson & Sarah Furniss

021 665 423   |   09 426 6122    
millwater@mikepero.com

Mike Pero Real Estate Ltd REAA (2008)

Mike Pero Millwater 
Autumn Special
List with the team at Mike Pero Millwater during 
the month of April and have your $2000 (approx) 
marketing package refunded on sale.

*  Neilsen Television Audience Measurement, 
May-Oct 2016  Mike Pero Real Estate Ltd 
Licensed REAA (2008)

09 426 612209 426 6122
https://millwater.mikepero.com/

Marketing Package
• 6 week Premium Campaign on Trade Me
• Listing on realestate.co.nz
• Listing on mikepero.com
• Pictorial signboard
• Advanced Internet Marketing on Facebook
• Top quality photography and walk-through video
• Half page advert in The Millwater Mag
• National TV Advert on TV3
Terms & conditions apply

Max Zhang
021 521 888

Grayson Furniss
021 665 423

Sarah Furniss
027 4440044

Trust is earned, not given. That’s why try harder!
We don’t rest until it’s SOLD!

Book your Obligation Free market appraisal with Max today and he will bring 
you a lovely bouquet to the value of $50 sponsored by Flowers by Joanne in 
Orewa.

出售您的房产，准确的评估是重要的一个环节。我们不仅提供免费可信赖的
评估, 本月的所有评估都会收到位于Orewa 的 礼品鲜花店 Flowers By Joanne 
赞助价值$50的美丽花束。Max Zhang 021 521 888 • maz.zhang@mikepero.com

Testimonial
As a first time seller, without any experience, Max has always been patient with my 
enquiries and has given me all the support when necessary. Max also shows great 
respect to my opinions with a very professional manner. I am sure Max has also 
provided the best service to all the buyers who were showing their interest in my 
property. I have enjoyed my experience working with Max and Mike Pero Real Estate 
and I will definitely recommend Max to my friends who need to list their properties 
in the future.
Rong

Mike Pero Real Estate Ltd. Licensed REAA (2008)
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Mike Pero Millwater 
Autumn Special
List with the team at Mike Pero Millwater during 
the month of April and have your $2000 (approx) 
marketing package refunded on sale.

*  Neilsen Television Audience Measurement, 
May-Oct 2016  Mike Pero Real Estate Ltd 
Licensed REAA (2008)

09 426 612209 426 6122
https://millwater.mikepero.com/

Marketing Package
• 6 week Premium Campaign on Trade Me
• Listing on realestate.co.nz
• Listing on mikepero.com
• Pictorial signboard
• Advanced Internet Marketing on Facebook
• Top quality photography and walk-through video
• Half page advert in The Millwater Mag
• National TV Advert on TV3
Terms & conditions apply

Max Zhang
021 521 888

Grayson Furniss
021 665 423

Sarah Furniss
027 4440044
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Coronavirus: Cleaning Your Smartphone

Smartphones are often handled many times throughout the 
day, and usually held up to our faces when we’re in a phone 
call. It makes sense to think about keeping our phones as 
clean as possible. A clean phone may help prevent the 
spread of germs, and a clean screen can be both easier to 
view and use.

Will I damage my phone?

Cleaning your phone incorrectly can cause damage – either 
to the screen or the internal components. For example, 
a quick Google search will offer several websites with 
instructions – but not all information available online is 
correct. For this reason, it’s important to follow the instructions 
provided by your phone manufacturer directly. 

What does Apple say?

Apple provides cleaning instructions on their website at 
support.apple.com/en-nz/HT204172 for various Apple 
products. They recently announced additional information 

about cleaning your iPhone with disinfectant wipes:

“Using a 70 percent isopropyl alcohol wipe or Clorox 
Disinfecting Wipes, you may gently wipe the exterior surfaces 
of your iPhone. Don't use bleach. Avoid getting moisture 
in any openings, and don't submerge your iPhone in any 
cleaning agents.”

Apple’s cleaning instructions include not using harsh or 
abrasive cleaning products or cloths (including paper towels); 
avoiding excessive wiping; keeping liquids away, especially 
from ports or openings; unplugging from power sources and 
cables; and other important instructions. View the website 
above for the complete information. You can view device-
specific instructions for you model of iPhone here: support.
apple.com/en-nz/HT207123 

Other manufacturers

Here’s a list of some of the other major manufacturers of 
smartphones and their websites. Be sure to use the correct 
information for your make and model of smartphone, as the 
instructions can differ. If the information is not easily found as 
a web page, you could try searching for the specific phone 
manual which is sometimes provided as a downloadable PDF 
file. 

Samsung: www.samsung.com 
Huawei: www.huawei.com  
Oppo: www.oppo.com  
Nokia: www.nokia.com  
Xiaomi: www.mi.com 

Learn more at Auckland Libraries

I’ll be providing additional tech tips in future articles. You’ll 
also find me at the free smartphone workshops I hold 
at participating Auckland Libraries (including Orewa & 
Whangaparaoa Libraries). For the next session times, call me 
on 021-148-1834, email me at toby@techtutors.nz or visit: 
www.techtutors.nz/smartphones

Toby Malcolm, Tech Tutors Ltd. 
© 2020 Toby Malcolm (Tech Tutors Ltd.)

inside IT

P. 
M. 
E. 

09 427 5748
021 689 700
o�ce@�rstauto.co.nz

Unit 3, 8 Curley Ave
Silverdale 0944

www.�rstauto.co.nz

  

Sarah Furniss
LICENSED SALESPERSON
FRANCHISE OWNER

P
M
E
www.mikepero.com

09 426 6155

027 444 0044

sarah.furniss@mikepero.com

Mike Pero Real Estate Ltd, Millwater Off ice

cnr Millwater Parkway & Bankside Road, Millwater

Licensed REAA (2008)

FRANCHISE OWNER
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SERVICE & REPAIRS
• Air Conditioning Service & Repair
• Pre-purchase Inspections
• Transmission Service & Repairs / Clutches
• Vehicle Diagnostic’s
• Servicing
• WOF’s (Cars & Trailers)
• Brakes
• Cam Belt’s
• Suspension Repairs

Located in the heart of Silverdale, we offer a full range of Mechanical Repairs 
from WOF through to complete engine replacement. We service all makes 

and models, specialising in European vehicles. Our mechanics are NZ trained, 
and our workshop is equipped with the latest diagnostic tools, enabling us to 

provide a comprehensive range of services to a very high standard.

NEW SERVICES
• Hydrogen Carbon Cleaning 
• Head Light Renew 
• Tyres 
• Wheel alignment 

14 Curley Avenue, Silverdale 
www.silverdalecarservices.co.nz 

YOUR LOCAL WORKSHOP SPECIALISING 
IN EUROPEAN VEHICLE’S

Silverdale 
Car Services 

Automotive Service & Repair Specialists

09 421 1413

10 Things You Need to Consider When 
Working from Home

The global pandemic is changing the way we work and learn. 
Despite this, most of us with office jobs can continue to be 
productive thanks to advancements in technology.

Here are the 10 things you need to consider when you 
transition from working in the office to working from home:

1.   Invest in a comfortable chair, that is at the right height for 
the table your laptop sits on, to mitigate aches and pains.

2.   Don't work in the living room. The distraction of Netflix is 
a productivity-killer. Likewise, avoid working in the kitchen, for 
obvious reasons! 

3.   Connect to a larger monitor or even your TV. Most work 
laptops are compact in size with smaller screens, so having a 
larger monitor will save you from going to the optometrist.

4.   Complete a WOF on your wireless modem / router. How 
many signal bars are you seeing from where you plan to work 
from? If the signal is weak, consider moving closer to your 
modem, or contacting an IT professional for assistance.

5.   Audit your environment. When meeting online through 

Google Meet, WebEx and the like, make sure you are 
comfortable showing your colleagues what's behind you!

6.   Maintain your routines during the transition to retain some 
sense of normalcy. Yes, do get out of your PJs to improve 
your focus! 

7.   Keep talking. Turn your daily 'watercooler conversations' 
into virtual ones. Working from home can be very lonely and 
can have adverse effects on mental health. Don't forget to 
check-in with your colleagues and make sure they are coping 
with the change too.

8.   Keep moving - a short brisk walk around the block 
every couple of hours for some fresh air. It's a great way to 
recharge and refocus.

9.   Avoid work creep. It's so easy to just keep going. Keep 
within your work hours.

10.  Listen to music and sing aloud like there's no tomorrow! 
Enjoy the freedom and make the most of the new way of 
working!

Cheers

Robbie Chui | Millwater Resident
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millwater millwater RowenasRowenas

The Millwater ROMEOs (Retired Old Men Eating Out) visited 
the North Shore Golf Club, where we met with the club’s 
Course Superintendent, Tony Jonas. Tony has a wealth of 
experience in golf course management, having previously 
worked at Gulf Harbour Country Club as well as overseas 
locations in Australia and the Middle East.

Tony spent about an hour giving us an insight into a number 
of aspects of his operation. This included a rundown of the 
sorts of machines that are used; from mowers for greens, 
fairways and rough – some of which cost upwards of 
$100,000. Seed is an important ingredient and the club 
purchases a special blend of ryegrass which is applied in 
autumn each year. A range of chemicals and fertilisers are 

millwatermillwater  romeosromeos
required to maintain the health of the grass on the course, 
many of which are just as applicable to the maintenance of 
our own lawns and gardens.

Tony presented his information in a way that all those in 
attendance came away having enjoyed the visit, whether 
golfers or not.

We then repaired to the Albany Pub for lunch, where we 
were intrigued to learn that it was established way back in 
1847. This was followed by afternoon tea at the organiser’s 
home to share experiences of yet another enjoyable outing 
for the Millwater ROMEOs.
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kids cornerkids corner
AUTUMN   HIDDEN
BASKET   HUNTING
BROWN   LEAVES
BUNNY   NESTS
CHOCOLATE  NGAHURU
EASTER   RABBIT
EGGS   RED
FALL    TREE
FUN    GREEN

Once you’ve found all the words, use the leftover 
letters to fill in the blanks to find the secret phrase:
_ _    _ _ _ _ _ _ _ _    _ _ _ _ _ _

New Zealand Easter Wordsearch!New Zealand Easter Wordsearch!

Scrambled Easter Eggs!Scrambled Easter Eggs!
Rearrange the letters to find the hidden Easter words!

CHARM = 
STEARE = 
PRAIL = 
HRNCUC =
AVHRETS =
YOLDIHAS =

Kids Corner assembled by Elissa Copping 

Some Eggs-traordinary Some Eggs-traordinary 
Easter Jokes!Easter Jokes!

theMillwatermag

Q. Why was the Easter bunny so upset?

A. Because he was having a bad hare day!

Q. Why shouldn’t you tell an Easter egg a good joke?
A. It might crack up!
Q. How did the soggy Easter bunny dry himself?

A. With a hare dryer!

Q. What’s a rabbit’s favourite type of dance?
A. Hip hop!
Q. What do you call a rabbit with fleas?

A. Bugs Bunny!

Spot-the-Differences & Colour-In!Spot-the-Differences & Colour-In!
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Hollywood Eyes Permanent Makeup brings 
Brow Couture Ink to Millwater

After 10 years of operating a very 
successful Permanent Makeup Clinic in 
Ponsonby (Auckland Central), Michelle 
Toulson brings her clinic to Millwater. 

Specialising in Cosmetic Tattoo for Brows 
& Lash Lines, Hollywood Eyes is located at 11 
Stables Lane, adjacent to the Millwater Pharmacy.

A Certified Permanent Cosmetic Professional and Softap 
Trainer, Michelle is the definition of a Master Technician, and 

has pioneered the art of brow feathering since establishing 
her clinic in 2009. Using the Softap Method which enables 
her to offer a variety of techniques to suit all skin types, 
creating an almost undetectable beauty enhancement that 
has brought her clients from all over NZ and the wider Pacific 
area.

Facts you should know about permanent makeup

Great eyebrows can be yours, even if you have none!

Average eyebrows can be made great!

You can have eyeliner that won’t smudge (and 
can be as subtle or obvious as you choose)

Colour will change as it fades

Colour refresh is required 

It fades out over a few years

Tools and pigments are not those used in body 
tattoo

Michelle Toulson 
Hollywood Eyes
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SofTap®  Permanent Cosmetics is the 

most natural way to look your best, 24/7. 

Professionals specializing in the SofTap®  

hand method use 100% disposable hand 

tools to gently and delicately implant 

permanent color into the skin. 

This method is non-invasive, highly 

 controlled, and produces the most nat-

ural looks you will ever see in permanent 

makeup.

Get a softer look to
permanent cosmetics
...without machines.
By SofTap® Certified trainer Michelle Toulson of
Hollywood Eyes Permanent Makeup in Auckland.

Visit www.hollywoodeyes.co.nz  

11 Stables Lane, Millwater. (opposite Millwater Pharmacy)

Hollywood Eyes 

PERMANENT MAKEUP 0800 4 BROWS



 

Proudly 
sponsored by

For sales & service find us on 
www.silverdalemarine.com
10 Agency Lane, Silverdale Village
Ph 09 426 5087
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your your local local tidestides  Millwater  
Women's Group

The Millwater Ladies Group had a lovely excursion to the New 
Gulf Rise Retirement Village this month. This was largely a 
result of the talk organised by Sarah Furniss, held recently at 
Stoney Homestead, and enjoyed by one of our group.

Thirteen of us were warmly greeted by Michelle Pipping, who 
walked us through part of the village to a warm and friendly 
meeting room within beautiful gardens. We understand this 
has become a little hub. Four lovely lady residents who 
joined us said they were meeting on a Friday evening and 
sharing a drink and nibbles together. There are outside tables 
and chairs and beautiful garden beds with raised vegetable 
patches. It was a lovely setting to listen to Michelle as she 
told us about the concept of Gulf Rise and much about the 
Metlifecare family of villages.

Most of us had heard of Metlifecare, but this village is “their 
baby”, a new concept in retirement living, with an open plan 
style of living and a village that feels interconnected with the 
community. No walls around this village, and lots of plans 
for an integration into local surroundings. Stage 1 is coming 
to completion and the plans for additional apartments and 
the central hub are well underway; full completion is planned 
for 2022. This will include a lounge bar, a cafe that is open 
and easily accessible to the public, a beauty salon, wellness 
centre, pool, and meeting spaces. A hospital and residential 
care facility are part of the final stage.

Michelle walked us through the progress and future building 
plans, and showed us around 2 villas and 3 apartments. They 
are all light and airy, unexpectedly roomy and felt spacious 
with their beautiful modern decor and high ceilings. We were 
treated to a delicious morning tea, and we thank Sarah and 
Michelle for a great visit.

Sue Reid
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Kathryn Wilson
Dept of Finery

Solsana
Beaucoops
Birkenstock
Briarwood

Elk
Zoe Kratzmann

Jac + Mooki
Father Rabbit
Ashley and Co

The Skin Kitchen
Sophie Store

Lindi Kingi

Boutique Fashion, Footwear and Lifestyle
Opening April 2020
www.islandorewa.co.nz

18 | Bakehouse Lane | Orewa  |  09 421 0084

QUALITY NEW DESIGN 
CHOICES AT MILLDALE

Seahaven 199                   Havana 191      
Enquire within                       Enquire within
House 175 sqm                        House 191 sqm       
4 bedrooms | 2 living | 2 bathrooms       3 bedrooms | 2 living | 2 bathrooms      
double garage                        double garage                    

PHONE 0800 696 234 | EMAIL sales@madisonpark.co.nz

 follow us @madisonparkhomesnz

www.madisonparkhomes.co.nz

MILLDALE SHOW HOME NOW OPEN
66 MAURICE KELLY ROAD, MILLDALE.

OPEN 12-4PM 7 DAYS
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Everyone wants the good 
life - smooth sailing, affairs 
in order, business matters 
sorted, our families 
and assets protected.

For exceptional legal support and 
results, together with a real belief 
in personal service, please give 
us a call.

Silverdale Corner Millwater Parkway and Polarity Rise, Silverdale  p. 09 421 0559 
Takapuna Level 3, Takapuna Finance Centre, 159 Hurstmere Road, Takapuna  p. 09 486 3058  simpsonwestern.co.nz

This month, instead of writing about the law, we wanted to let you 
know about a giveaway.

For the month of April, Simpson Western are working with another 
local business in Silverdale, Gather Café, to promote a sustainable 
initiative in our local community – we are running a keep-cup 
giveaway. 

Offer: Keep-Cups for the first 50!

So, what is the offer? As many cafes do, Gather Café offers 
a coffee card for its regular customers, so that after you have 
purchased 9 coffees or teas from Gather Café you are rewarded 
with a free coffee. 

During the month of April, Simpson Western will be providing 
Gather Café with 50 Simpson Western branded Keep-Cups to 
give away with their free Gather Café coffee to the first 50 Gather 
Café customers who complete their coffee card.

Location

For those of you who have never visited Simpson Western or 

Gather Café, we are located on the corner of Millwater 
Parkway and Polarity Rise. 

Gather Café offers a great range of healthy food, gluten-
free and dairy-free options including gluten-, dairy- and 
refined sugar-free vegan slices and cakes. The café 
also offers organic coffee and tea in a friendly and cool 
atmosphere. Judging from the reviews on their Facebook 
page, the food is delicious!

Numbers are limited, so support local business 
supporting each other, and support sustainable 
outcomes for our community. When you drop into 
Gather Café, remember to ask for a coffee card and 
present it each time you buy a coffee. 

Certainly, we recognise there is nothing new in Keep-
Cups, but we see this as a good opportunity for local 
businesses to work together for a positive outcome in our 
local community. 

And if you are ever in need of legal advice, just call our 
team on 09 421 0559, or pop in and see us in Silverdale.

Melanie Baker-Jones 
Solicitor 
Simpson Western 

Sustainability & Supporting Local Business: The 
Keep-Cup Initiative

• Providing investor appraisals to 
support finance applications

• Appraisals provided within 48 hours

• A Quinovic rental appraisal is 100% 
independent 

Craig Harrison 
Franchise Owner

T: (09) 444 5753 
M: (021) 476 621

craigh@quinovic-millwater.co.nz
www.quinovic.com/millwater

PROPERTY 
MANAGEMENT

Contact 
Craig for a 

FREE 
Appraisal

today
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No one questions the merit of undertaking a periodic warrant 
of fitness check on our car. Yet, why is it that so many of us 
don’t think about having a similar “warrant of fitness” review 
of our personal insurances? It’s a fact that, over time, one’s 
personal situation, risk exposures and family protection needs 
can change dramatically.

This was highlighted in a recent conversation I had with a 
client (let’s call him “James”) who is in his early 40s. It went 
something like this:

Theo: Great to hear that you’ve already got some personal 
insurances in place, James. Have you recently reviewed these 
to make sure they suit your present needs?

James: Nah… no need for a review. I’m happy with what I’ve 
got! 
Theo: When did you put your insurances in place? 
James: About 5 years ago. 
Theo: Ok, what’s changed in your life over the last 5 years? 
James: Ummm… I got married and now have two kids (2 and 
4 years old). Also, I was previously renting and now have a 
mortgage. 
Theo: Do you think the covers you put in place 5 years ago, 
when you were single, renting and without commitments, 

provide adequate cover for you and your young family - 
especially now that you are the sole income earner? 
James: Ummm, no… I see your point.  I think we need to do 
an insurance review!

After we completed the exercise, James was very happy with 
the scope and quality of the new insurances put in place, as 
well as the competitive cost. He is now sold on the concept 
of a periodic “warrant of fitness” insurance review, which we 
undertake at least annually.

It is important that any insurance protection plan is both 
manageable and sustainable, in terms of premium cost.  All 
insurance companies have their specific "sweet spots" - it's 
the insurance advisor’s job to find the best "sweet spot" for 
you, in terms of the type, quality, and level of cover, as well as 
cost. 

It’s what we do!

Theo Simeonidis FNZIM  & Cristina Simeonidis 
UProtectNZ Insurance Services

 Why is an insurance “warrant of fitness” review essential? 

Theo and Cristina Simeonidis are Registered Financial Advisers, living and working 
in Millwater, and specialising in personal and business insurances. Theo can be 
contacted on 027 248 9320, Cristina on 021 868 280 or email theo@uprotectnz.com. 
Any assistance is provided on a free, no-obligation basis. A disclosure statement is 
available free of charge on request.

IInntteerrvviieewwss  aanndd  PPhhoottooggrraapphhyy  ffoorr  PPeerrssoonnaall  PPrroofflleess

PPrrooooff--rreeaaddiinngg  ooff  ddooccuummeennttss,,  mmaannuussccrriippttss

CCVVss  pprrooffeessssiioonnaallllyy  wwrriitteenn  

BBrriiaann  MMuullllaann,,  FFrreeeellaannccee  PPhhoottoo--JJoouurrnnaalliisstt

WWiiddeerrPPiiccttuurree  LLiimmiitteedd

2200  BBoottaanniiccaall  DDrriivvee,,  SSiillvveerrddaallee  00993322

bbrriiaann@@mmuullllaann..ccoomm        002211  003311  11223322

YYoouurr  WWiiddeerrPPiiccttuurree  ffoorr  PPuubblliiccaattoonn  

OOnnlliinnee  aanndd  iinn  PPrriinntt
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We guarantee you will taste the difference  
and “taste the love” in our eggs! Being direct 
from farm to plate they are the freshest eggs  
you can buy on the market!

When buying Olliff Farm eggs you’re not  
only supporting a small local business you’re  
buying a better product, nutritionally 
and ethically….

DELIVERED DIRECT TO YOUR DOOR,  
WEEKLY OR FORTNIGHTLY. 
NEW Olliff Farm customers will get  50% off their first delivery  
of either 1 tray of 30 eggs or 1 x dozen. 

Text: EGGS to 4199 followed by your email address,  
delivery address and amount required for your first delivery 

Olliff Farm’s unique farming practices are like no other. We “pasture farm”. 
By housing our girls in “moveable” coops allows us to shift the girls onto fresh 
pasture every few days!( Did you think this was free range? Wrong!) 

We farm small flocks with animal welfare second to none!
Giving the girls a stress-free lifestyle naturally rewards us with a 
superior tasting product. 

 

Doing everything differently Eggs for the egg  
connoisseur! 

HOME DELIVERIES ARE NOW AVAILABLE 
in the Millwater, Milldale and Totara Views Area! 
Text eggs to 4199 or email hello@ollifffarm.co.nz Taste so good!

DRAFT

New Zealand’s No.1 Award-Winning Pasture egg farm

OUTSTANDING SUSTAINABILITY 
RUNNER-UP

ROD HARMAN
MOTORS LTD

Automotive Repairs • Servicing
WOF Testing

1/8 Curley Ave, Silverdale

Ph (09) 426 6066
Fax (09) 426 1066
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Book your 45 min comprehensive eye exam today.
Visit our website to book online www.orewaoptics.co.nz

or give us a call on 09 426 6646

Our extended hours.

Do you work during the 
week, but want to see a 
local optometrist?

We are also open late 
night Tuesday till 7pm 
and Saturday till 2pm 
for all your eyecare 
needs.

FOCUS ON...

My wife asked, as we came out of our hotel on Fannin Street 
in downtown Houston, “Where are all the shops?” Among the 
ranks of corporate buildings there were plenty of bars and 
eating places, but where were the small businesses – the 
butcher, the baker, the candlestick maker?

The guide on our Houston city tour explained when the 
weather gets hot, people take to the Houston tunnels to do 
their shopping: a network of climate-controlled, tiled-walled 
walkways that link 95 city blocks six metres below downtown 
streets. Similar to systems in Chicago, Dallas, Oklahoma 
City, Montreal, and Toronto, they stretch nearly 10km and are 
mainly accessed from street-level stairs, escalators, and lifts 
inside the major buildings connected to the system.

The first link was built in the 1930s by Ross S. Sterling, 
a former governor of Texas, to connect two neighbouring 
buildings he owned. Soon after, an entertainment 
entrepreneur joined three of his vaudeville and movie theatres 
to save on air conditioning.

The series of underground passageways, together with 
above-ground skywalks, link office towers to hotels, banks, 
corporate and government offices, restaurants, retail stores, 
and the Houston theatre district. They are heavily used during 
normal business hours by office workers and tourists alike, 
seeking refuge from the often-oppressive Texan sun (34 
degrees in early May when we visited).

In the tunnels we found gift shops, newsstands, technology 
centres and banks, flower shops, dry cleaners and dentists, 
cafes and food courts, similar to a major shopping mall. In 

Join us for services throughout 
the month:

St Chad’s, Orewa
Sunday 8am and 9:30am
Wednesday 9:30am

Christ Church, Waiwera
1st Sunday 11:15am

Holy Trinity, Silverdale
2nd & 4th Sundays 9am

For further information 
phone 09 426 4952
or chadorewa@gmail.com
www.hbcanglicanparish.co.nz

Houston (Part 1): Texan Underworld
Roger Spragg discovers that, when the going gets hot, Houstonians go underground.

fact, more was going on down there than in the major shopping 
plaza of One Houston Center, the building we used to access 
the tunnels. Above ground, there appeared to be as many 
vacant premises as tenanted ones.

While walking through, we could determine which building we 
were under by the unique signage and architectural design, as 
well as the clear wayfinding system and the frequent Houston 
Tunnel maps on the walls. After a couple of kilometres of cool 
walking, we popped up half a block from our hotel and dived 
thankfully back into the air conditioning of our suite.

Roger Spragg | Millwater Resident
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Weekly & Monthly

All these local community groups advertise here for free thanks to this page being 
sponsored by Mike Pero Real Estate Millwater.

       

what’s on hibiscus coastwhat’s on hibiscus coast
Every Weds Hibiscus Coast Scottish Country Dance Club • Silverdale Hall • 7:30pm
1st Sat of every month St Chad Market • 117 Centreway Rd, Orewa • white elephant, arts, crafts, plants etc • Stalls $15 & 
tables if required ($5) • bookings call Andrea 02108310745 or John 09 4267645 (If it's wet it will be inside).
Every Sat Millwater parkrun 8am • See www.parkrun.co.nz/millwater for more details
Every Weds Drop-in Mindfulness Meditation for Parents & Caregivers of High Needs Children • 10:15 - 10:45am Stoney 
Homestead, Galbraith Greens • Gold Coin Donation • Contact Liz 021 988468
2nd & 4th Tues of every month Rotary Satellite Club of Orewa Millwater • 7pm at The Wade Tavern, 2 Tavern Rd, Silverdale 
Contact Secretary Brian 021 031 1232
Every Weds Hibiscus Coast Mid-Week Badminton Club • 9am-noon • (Club Nights Tues & Thurs 7-9pm) • All welcome •  
Orewa Badminton Hall, Victor Eaves Park
Every Thurs Ukelele Classes • Estuary Arts Centre from 7-8:30pm • All welcome - classes for beginners to advanced so 
just turn up and bring your uke for a night of community fun! Enquiries/book a spot, call Avon Hansen-Beadle 021 421 109 or 
4766361.
1st Weds of each month HBC Grandparents Parenting Grandchildren support group • 11am - 1:45pm • Red Beach Meth-
odist Church Free group offering support, friendship, guest speakers and lunch • Further details contact Donna 021 024 3064
4th Tues of each month Zonta Club of Hibiscus Coast • Visitors welcome to join us for dinner & interesting guest speakers 
The Wade Hotel, Silverdale •6pm Contact hibiscuscoast@zonta.org.nz or 027 577 1888

   Every school term Tuesday Ladies Crafts Group • Orewa Community Church • 235 Hibiscus Coast H’way, Orewa 9am-12pm    
   $2 for morning tea & craft • creche provided
   Every school term Friday Arts Group • Orewa Community Church 235 Hibiscus Coast H’way, Orewa 9am - 1pm  • $2 includes 
   morning tea • suitable for beginners
   Every Tues Hibiscus Coast Rock & Roll • Whangaparaoa Hall • 7pm lessons • 8pm general dancing • Wear soft sole flat 
   shoes  Wear layers as you get extremely hot dancing • Further info on our website & Facebook.
   Every 2nd Thurs Join Hibiscus Coast Concert Band! All ages & abilities welcome • See our website hccb.org.nzo • Call 021 
   186 4599 to check when our next rehearsal is.
   Every Tues & Thurs HBC Senior Citizens Assn. Inc. meet for Indoor Bowls & cards (500) in the Orewa Community Hall from 
   12-4pm. Membership $5 a year • Entry $2, includes afternoon tea • Contact Howard 09 427 9116 or Mike 09 426 2028.
   3rd Tues of each month Silverdale & District Historical Society Coffee Morning • 10:30am The Old Parsonage Silverdale 
   Pioneer  Village • Bring your items of historic interest to discuss over coffee • All welcome • Free entry pioneervillage1968@ 
   gmail.com
   Every Sat 9:30-10:30am & every Tues evening 7-8pm • Dance Fitness Class - Kingsway Jnr Campus •First class FREE, $10 
   per session afterwards, concession cards available •Contact Richard 021 903 094
   Every Mon - Whangaparaoa Indoor Bowls Club night at the Whangaparaoa School Hall from 7pm • all ages, beginners wel 
   come and coaching provided • contact Geoff 09 428 5915 or Owen 09 426 8476
   Every Thurs evening - Silverdale Ballroom Studio - Silverdale Hall at 7pm • Adult & Improvers classes for beginners & social 
   dancers Contact 09 527 5542 for further information • 4th Sun of each month - Kiwi Club • Social Dance 5-8pm • All wel- 
   come.

 Every Fri - Toastmasters •1:00 - 2:00pm • Orewa Library
   2nd Weds 7-9pm & 4th Thurs 10am - Noon - Hibiscus Coast Embroidery Guild • Meet at Hibiscus Coast Community House 
   (behind Estuary Arts, Orewa) • Contact Jan Adams 09 426 5851, janadams49@gmail.com
   Every Sunday - Rise with the Sun at Orewa Beach - 10 mins prior to sunrise - hosted by Naturally Wellthy w Alison Davis.  
   Contact Alison on 021 27224378 or visit event page https://www.facebook.com/alisondaviswellness/?modal=admin_todo_tour  
   Every 2nd Thursday - Puhoi Celtic Sessions • Orewa North Primary School • A sing-around/play-around event where every 
   one can join in. Contact Alan alanthewag@outlook.com

Call Grayson or Sarah 027 4440044



Health & Well-Being, Fitness & Beauty
Health by Logic             09 421 1273
Evoke Hair & Beauty       09 427 5537
Hearsay Speech and Language Therapy  021 949 539
Liz Weatherly - Mindfulness Mentor      021 988468
Elevate Health       021 0792908
Hollywood Eyes   0800 4 BROWS

Optometrists
Orewa Optics        09 426 6646

Motoring & Boating
Rod Harman Motors       09 426 6066
Rodney Auto Centre       09 426 5016
Silverdale Marine       09 426 5087
Silverdale Car Services       09 421 1413
MK Motorsport        09 426 0530

Real Estate
Mike Pero Real Estate, Millwater     09 426 6122

Food, Entertainment, Sport & Recreation
Centrestage Theatre        09 426 7282
Wainui Golf Club       09 444 3437

Pets & Vets
Millwater Vet Hospital                 09 427 9201

Home & Garden 
Central Landscape & Garden Supplies    09 421 0024
Auckland Garden Services   022 122 0950
Dynamic Outdoor Solutions              0800 273 949
Zones Landscaping             0800 00 60 31
Dirty Diggers      022 091 3317
First Auto Electrical     09 427 5748 
We Do Landscaping       021 895 613

Housing     
Madison Park Homes    0800 696 234
Gulf Rise      0800 005 877
Nita Wong- Design & Build                      021 730238                           
Consultant Maddren 

Community
Hibiscus Coast Anglican Parish    09 426 4952
Forrest Funeral Services     09 426 7950
Illuminate Church                    09 929 7824

Medical & Dental
Focus Hearing                09 533 6463
Silverdale Family Dentists   09 972 1406
Orewa Medical Centre      09 426 5437

Pharmacy
Millwater Parkway Pharmacy     09 959 0256
Life Pharmacy Orewa       09 4264087

Insurance / Finance / Accounting
Wayne Henry Mortgages  0800 WHENRY
UProtectNZ Insurance Services   027 248 9320 

Legal
Simpson Western       09 421 0559
Heathcote Legal      09 475 5916

Printing 
Treehouse Print                      027 4986 202

Property Management 
Quinovic Millwater      09 444 5753

Fashion / Retail / Gifts
Silverdale Village Market   021 030 3273
Estuary Arts       09 426 5570
Marshall Gallery      09 947 5319
Island Orewa       09 421 0084

Child Care / Education / Classes
Northern Arena       09 421 9700
Ardent Performing Arts               022 6216684 

Freelance Photo-Journalist
Wider Picture - Brian Mullan     021 0311232

 Advertise in The Millwater Mag and feature here for free!

support your local...

This page is sponsored by Mike Pero Millwater
Grayson Furniss • 09 426 6122 • 021 665 423 • grayson.furniss@mikepero.com

                                                                                                Mike Pero Real Estate Ltd, Licensed REAA (2008)

theMillwatermag



Superbean on Rice 
(Following my article on page 46)

44

Ingredients 
1 pack natto

Spring onion

Edamame

Wakame (dried seaweed)

Hot rice

 
Method
1. Natto always comes frozen, so defrost in refrigerator the 
night before, or leave at room temp until it has softened.

2. Remove the thin plaster sheet on top of natto, use 
chopstick or fork to stir vigorously in one direction until 
natto becomes very sticky, then add the dashi and mustard 
which are included in the pack, and stir again until they are 
well combined.

3. Defrost edamame with hot water then rinse under cold tap 
water, pat dry.

4. Soak wakame in warm water for 10 minutes, drain.

5. Assemble all ingredients on top of hot rice, you may want to 
add some soy sauce on top on wakame and edamame if you 
like to have more flavour.

If you managed to have a go, do let us know what you think! 

We sincerely wish you will enjoy this super healthy food.

Happy Cooking!  

Nita Wong

For your dinner parties, out-catering or business lunches, go 
to www.culinarylane.co.nz or facebook.com/culinarylane.

Double Chocolate Brownie 
Makes 1 tray (12-15 pieces)

Ingredients
350gm x unsalted butter 
400gm x chopped dark chocolate (bittersweet is best; 50% 
plus cacao) 
5 x free range eggs 
215gm x castor sugar  
1tsp x good quality pure vanilla extract 
170gms x high grade white flour 
90gms x good quality cocoa powder 
1tsp x baking powder  
1 cup x extra chocolate buttons (your choice of colour or 
type)

Method
Melt the butter & first measure of chocolate over a bain-marie: 
a saucepan of boiling water, a metal bowl placed on top, with 
the chocolate in this. Do not allow to get too hot. It is best to 
turn off the water once it has boiled, and allow the chocolate 
and butter to melt in its own heat, stirring with a wooden 
spoon occasionally.

Gently whisk/combine the eggs, sugar & vanilla together in a 
large bowl, do not over-mix.

Add the butter & chocolate mixture to the egg & sugar mixture, 
and mix well.

Add the sifted flour, baking powder & cocoa to the chocolate 
mixture, mix gently until just combined, sprinkle through the 
2nd cup of chocolate.

Pour into lined, greased, standard baking tray.

Bake at 160°C for 30-35 minutes or until centre is just cooked 
to the touch.

MIKE PERO 
MILLWATER
DOING IT BETTER THAN THE REST

Mike Pero Real Estate Ltd Licensed REAA 
(2008)

09 426 612209 426 6122
https://millwater.mikepero.com/

Mike Pero Millwater Average Sales to CV +1.79%

Other agencies -1.82%

Di� erence  +3.61%

At the average sales price of $1,134,818 that’s 
a di� erence of $40,992!

Our sensible commission rate which will save 
you up to another $9,600 compared to our 
competitors!

If you want to understand how we achieve 
these great results please give us a call.

* 6 months to 31 January 2020* 6 months to 31 January 2020

Grayson Furniss
021 665 423

Sarah Furniss
027 4440044

millwatermillwater  recipesrecipes
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which are good for digestive system. What we didn’t know, 
until we did some research, is that it is also good for lowering 
the risk of blood clotting, helps to fight sickness, increases 
immunity, and aids in anti-inflammation. 

Justan: Although regular natto comes in polystyrene 
packaging, another type that may not be available in New 
Zealand is natto in rice straw – a traditional way of making 
natto. First, the soybeans are soaked in boiling water for 

two nights, then steamed and put into a premade straw 
pocket, then left to sit in a specific temperature for 

three days. The natural enzyme in the rice straw 
will ferment the beans.

Nita: Natto is sticky and has a strong smell 
– some may need courage for the first bite! 
Besides being eaten on hot steamed rice, 
which is the most common way, natto can 
also be used as a healthy ingredient in 
cooking – some ideas are natto omelette 
and tempura. Some suggest serving with 

cheese on crackers. Because both are 
fermented foods, the taste matches very well. 

Justan: Natto can be made into a wide variety of 
yummy snacks, such as crunchy dried natto, deep fried 

natto, and natto coated with chocolate. You can buy natto 
in most Asian stores. Please have a try, I really want you 
experience how good it is. 

Nita: Please see my recipe on page 44 for how to prepare 
natto. Enjoy!

Nita and Justan Wong

Nita: My son Justan is a big fan of natto; a 
Japanese fermented soybean product. He has it on 
rice almost every day. Once he found out the health benefits 
from this superfood, he urged me to write on this hoping to 
introduce this food to more people. So, we decided to write a 
cooperative article!  

Justan: Natto is a traditional Japanese food, that dates back 
to centuries ago; it appeared when someone accidentally left 
boiled soybeans in rice straw, and it was left to ferment. Since 
then it has been a popular dish on the breakfast table for the 
Japanese. 

Nita: Like other fermented foods, natto contains probiotics 

millwater asian corner 
Natto
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AND Open Saturday morning 
Orewa Medical Plaza, 8D Tamariki Ave, Orewa
Phone: (09) 426 5437
www.orewamedicalcentre.co.nz 
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tim lawrence fishing spot

Wow, where did summer go? We still have around three 
months before the fishing quietens down for the winter, so it’s 
not too late to get out there. Lately the fishing has been better 
out in the middle of the Hauraki where the water is deeper 
and the fish can get away from the sun in the middle of the 
day, but as the season turns, the fish will return closer to the 
shorelines to feed before winter. Evening fishing in autumn 
produces some of the best fish, especially around structures 
on an outgoing tide.

This month I organised a family trip on Wellington Fishing 
Charters out of Mana. This was our third attempt after being 
postponed due to weather, but the wait was worth it. The 
best part of the trip was having three generations on the boat 
fishing, and my daughter landing her first grouper weighing in 
at 11.5 kgs. The worst part was the 10 knot southerly. Man it 
was cold – really cold.

Back in Auckland, one of my staff failed to put his handbrake 
on at Bucklands Beach (in a company car) and it rolled down 
the boat ramp and into the water. After a two-day salvage 
mission by a local company with no luck, I decided I could 
find the car - surely it couldn’t have gone that far!

We arrived and quickly realised the brown water meant we 
would have to use the fish finder to locate the vehicle. After 
an hour and a half, we finally spotted something on the 
sounder and I set the anchor, ready to hop in the water. We 
drifted back towards a yacht, so I lifted the anchor when 

the anchor became lodged on something. I decided to dive 
down the anchor chain into the murk.

Each metre got darker and darker until it was almost black, and 
then I saw a silver object. As I got closer, I realised the anchor 
was stuck on the car – I had found it! I felt around in the dark 
for the door handle and ended up tying the rope to the rear 
window wiper before heading back up to the light.

What an adventure, I take my hat off to the commercial divers 
out there. It wasn’t easy diving into the murk! Until next month – 
tight lines!



30% OFF 
Forest Floor 

Mulch

Coupon

Visit your local yard: Central Landscape Supplies Silverdale
Open Hours: Monday - Friday: 7am - 5pm, Saturday: 8am - 4pm, Sunday: 9am - 4pm

www.centrallandscapes.co.nz • 09 421 0024 • 90 Foundry Road, Silverdale Business Park
 

We dig Forest  
Floor Mulch 

Central Landscape Supplies has a great special  
for our Millwater customers – a fantastic 30% OFF  
our popular Forest Floor Mulch.

Forest Floor Mulch is great for locking moisture 
from recent rain, keeping weeds at bay, plus  
it makes the plants look great. 

Millwater Garden Competition 2020 is postponed until spring due to the dry weather.
 

•  Redeemable at Central 
Landscape Supplies  
90 Foundry Rd, Silverdale

•  Available as bulk only  
– trailer-load or truck-load

• One coupon per customer

•  Coupon needs to presented  
at purchase

Valid until 01/05/2020

Millwater Full page ad April2020 v4.indd   1Millwater Full page ad April2020 v4.indd   1 15/03/20   2:16 PM15/03/20   2:16 PM


