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Wow, the fishing is great at the moment. It’s so good you 
could thread a banana skin on your hook and still catch a 10 
pound snapper! The workups have moved inside the cable 
zone and there are plenty of fish to be caught out from Tiri 
and north towards Flat Rock. Earlier in November the fish 
were out wide and slow on the bite but now they are in 
close and in large numbers. The only issue with fishing now 
is the queues at the boat ramp and at WashWorks back here 
in Silverdale. 

This month we have been predominantly fishing coin 
drops, sliders and kabura lures, mixing up the colours and 
weights from 80gms to 120gms. A friend came out with us 
recently and he was using a Shimano Lucanus lure, which is 
technology from about 10 years ago. He outfished us two 
fish to one, and even caught a 95cm kingfish. Needless to 
say, I went straight to the tackle shop the next week and 
bought three Lucanus lures.

The last trip was with the family which I don’t do enough 

Fishing Spot

We made it to the end of 
2020!

While it has been a 
tumultuous and difficult 
year for New Zealand, 
one has only to glance 
at international headlines 
to realise how lucky we are 
in our little corner of the world, all things 
considered. So, if you can, I encourage you 
to share a little hope and light this summer 
by donating to a worthy cause. Many thanks 
to Nita Wong, Sarah Boughtwood and Trina 
Newby, who is once again managing the 
community’s yearly appeal for local families 
in need. Please see page 19 for details.

No doubt 2021 will bring its own challenges 
and opportunities. My own outlook for next 
year no longer includes the Mag, as I have 
decided to step down from the Editor role. 
I am very capably succeeded by Claire 
Nevans, who will be helming The Millwater 
Mag from February. She has been working 
behind the scenes this month, learning the 
ropes, and I have full confidence that the 
Mag is in good hands. Thanks, Claire, and 
good luck.

I offer my best wishes to Sarah and Grayson 
Furniss, The Millwater Mag’s contributors, 
and the Millwater/Silverdale community for 
2021 and beyond.

Meri Kirihimete, and a safe and healthy New 
Year to you all.
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of. We left from Gulf Harbour around 9.30am for the middle 
ground behind Tiri. We found a large pod of dolphins but no 
birds, so we moved around until we found gannets sitting on 
the water and drifted through them. Sure enough, where there 
are birds there are fish, and the kids were soon hooking up fish 
as quickly as I could put them in the bin. By 1pm we had 20 fish 
onboard, some up to 58cm long, and we raced back to beat 
the queues at Gulf Harbour. The plan almost worked except for 
the 25 other boats who were already there and waiting. Ninety 
minutes later, and with a very tired baby, we were back on the 
trailer and heading home. 

These holidays, we’re heading to Castlepoint to fish my old 
stomping grounds. The Wairarapa coast is rugged with plentiful 
bounty and it’s been years since I fished and dived out there. 
Let’s hope the weather holds for the holiday period and we all 
get out on the water. Until 2021 – tight lines!

Tim Lawrence

http://themillwatermag.co.nz
mailto:sarah%40themillwatermag.co.nz?subject=RE%3A%20The%20Millwater%20Mag


It’s time to focus on summer and the festive season. 
After the year we have all had, it’s time to smile and look 
forward. As we get nearer to the silly season we thought 
we would provide a checklist to help you and your pets 
survive summer.

Vaccinations – make sure these are up to date, or that they are given at 
least 2 weeks before they are going into kennels or catteries.

Fleas – make sure you keep up to date with flea and worm protection to avoid 
coming home to an infestation.

Bad foods – familiarise yourself with the foods that shouldn’t be fed to your 
pets: grapes, raisins (don’t forget about Christmas cake and mince pies), 

The Christmas Countdown is on…
garlic, chocolate, cooked bones, onions, 
macadamia nuts.

Plants – some plants are toxic to pets; lilies 
are extremely toxic to cats, so keep them 
well clear of them.

Walking – remember the 5 second rule 
when walking your dog, if you can’t keep 
the back of your hand on the ground for 5 
seconds, it’s too hot to walk your dog. If your 
dog is a flat-faced breed they can overheat 
quickly, so walking early morning or late 
evenings are best for them.

Cars – by now it’s too hot to leave our pets 
in cars while we go shopping. There are new 

rules regarding pet welfare and people 
can be fined for having dogs in cars on 

hot days.

This is by no means everything 
you need, but hopefully it will jog 
your memory and help you get 
through the silly season. If you 
need anything we will be open 
normal hours, only closed on the 

statutory days and, of course, we 
are available for emergencies 24 

hours a day.

Merry Christmas and a Happy New Year 
to all our clients! We hope you all have a fun 
and safe festive season.

Jessica Ashley, VN 
Millwater Vet Hospital 
www.millwatervethospital.co.nz 

Vet Speak
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We caught up with Michelle Pipping, a local 
Millwater mum who is involved with The 
Botanic, the stunning new retirement village 
being developed in Silverdale. We were 
excited to be one of the first to see the new 
village design. 

How long have you lived in Millwater? 

I’ve lived in Millwater for around four years 
now. I’m very settled here. More than 
anything, I love the community. I grew up in 
a village in the UK and I’m so pleased I can 
raise my daughter in a similar community 
where the neighbours know each other. We 
love the lifestyle and the beaches and it 
certainly feels like home for us.

Tell us a little bit about your latest project. 

It’s really exciting! The Botanic is a beautifully 
designed village which focuses on helping 
people to lead active, healthy, purposeful 
lives. Wellness and connection is just so 
important, and those values are front and 
centre at The Botanic. 

What do you love about it? 

Oh, there is so much I love! It’s been 
designed around nature, it’s full of light, it’s 
modern and open. I really love the tree-lined 
boardwalk, and the Club House in the centre 
of the village is just magnificent. There’s a 
beautiful 20m swimming pool and a fitness 
centre. There’s even a cinema and a golf 
simulator … honestly, there is just so much 
that I love about The Botanic!

What do you love about your job? 

The people I meet! I love working in my local 
community and helping people to navigate 

their way through what is a really important decision and phase of their life. It’s 
just so rewarding. I also love watching the community grow and the friendships 
and connections people make. I have worked in this industry for over 15 years 
and it really is my passion. 

What’s the best piece of advice you can offer someone who’s considering 
moving into a retirement village?  

One of the most common things I hear from people who have moved to a 
retirement village is “I wish I had done this years ago.” You gain so much from 
living in a community and being around people who have a similar lifestyle to 
you. I guess my advice would be “don’t leave it too late!”  

How can people get in touch with you? 

Just phone or email me or drop into the showroom. There’s no obligation, just 
come and have chat and a coffee. I’d love to meet you! 

Michelle Pipping  
027 5221777  
michelle@thebotanic.co.nz   
www.thebotanic.co.nz

Introducing  
The Botanic

http://www.millwatervethospital.co.nz


Supporting our energy levels and achieving gut health is 
essential for optimal well-being. Our gut health is a key 
determining factor in our overall health and wellness. A 
healthy gut is linked to mood function, immunity, our sleep 
cycle, energy levels and more. 

The super greens and prebiotic fibre effect

Whether we are supporting a keto lifestyle or just everyday 
health, achieving better gut health through natural prebiotic 
fibre and green phytonutrients are all key ingredients for 
energy, fueling us with everyday vitality, digestion support, or 
as pre- and post-workout support.

A quick and easy way to get a greens super boost is with 
super greens such as New Zealand barley and wheat grass 
with the added goodness of MCT. 

Super greens and MCT both help to support the following 
over the busy festive season.

• Healthy clean green energy 

• Healthy fat metabolism and satiety 

• Low carb diet 

• Easy greens nutrient top-up 

Supporting our gut health and helping with bowel regularity 
with a natural fibre blend that contains pre and probiotics 

The Perfect Keto Super Nutrients 2012-2017

SWIM
New Zealand

SCHOOL
SWIM

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

• 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

and immune protection helps to support everyday well-
being. Natural fibre also acts as comprehensive support for a 
healthy digestion including helping with tummy comfort over 
the holidays when we are often enjoying a variety of different 
foods and more treats. 

Natural fibre helps with the following for optimal gut health. 

• Healthy gut function for everyday immune health and daily 
protection 

• Friendly gut flora with pre and probiotics

• Everyday healthy digestion and regularity  

Lifestream Keto Greens and The Ultimate Gut Protect are the 
ideal keto and wellness pair for supporting everyday energy 
and digestion over the busy festive season.

Always read the label and use only as directed. If symptoms 
persist see your healthcare professional. Vitamins & minerals 
are not replacement for a balanced diet.

Have a Merry Christmas and a Happy New Year from the team 
at Millwater Parkway Pharmacy!

Millwater Parkway Pharmacy

 

Pharmacy Talk
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The natural energy fuel for your day



Laura Shallcrass is 
an exceptional New 
Zealand artist and 
author. All her work 
celebrates nature and 
natural beauty. Her first 
book for children is no 
exception; it’s visually 
beautiful, with a gentle 
colour palette that 
draws you in.

 In the story, Hare 
struggles with too much 
‘noise’ and he yearns for 
everything to be quiet. 
So he goes on a journey, 
but he is unable to find a 
solution. Hare ultimately 
feels better after Ruru 

flies down and gives a suggestion. Hare feels better after 
talking to someone, focusing on breathing and connecting to 
nature, which are great practical lessons for young children.

This is a gentle story that will help children if they feel anxious 
and stressed. It’s beautifully written and illustrated and 
has helpful teacher notes in the back of the book. It’s also 
available in a Te Reo edition. 

Beatnik Publishing, RRP $30.00 
 
Reviewed by Karen McMillan, www.karenm.co.nz

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

Mindfulness & the Stress Scale

I want to talk about stress. And THIS 
year. And Christmas. And something 
called “The Holmes and Rahe Stress 
Scale: The Top 41 Most Stressful Life 
Events.”

This year, people have experienced not one, not two, but 
many events on the Stress Scale: dismissal from work; 
business readjustment; spouse stopping work; changes in 
financial state; work responsibilities; working hours or working 
conditions; living conditions; social activities; eating habits; or 
frequency of arguments. And then on top of it all, here comes 
Christmas (which is also on Holmes and Rahe’s list)!

Stress takes our body into a mode where everything is 
working harder (but not necessarily better) and, over time, 
takes its toll on our health. You might have noticed that you’re 
a bit more creaky, or achy, or have had digestive flare-ups, 
or higher blood pressure. Maybe your hair or skin is less 
healthy. In psychology and medicine, Holmes and Rahe’s list 

is used as an indicator of the likelihood of stress-induced health 
breakdown. 

Of course, stress is part of life. Some stress is helpful, but 
persistent and severe stress isn’t, and “toughening up” is not 
a sustainable solution. Mindfulness acts as an antidote to the 
harmful effects of stress and also, over time, makes us less 
prone to stress-inducing thinking.

One of the core premises of mindfulness is that if we can notice 
as much as we can of EVERYTHING that is happening in any 
moment (rather than focusing solely on a problem), we can start 
to see that the not-okay AND the okay always exist alongside 
each other. This observation can help give us moments where 
stress recedes a bit. It gives our body and mind a much-needed 

brief reprieve. Cumulatively, these short respites can add 
up to tangible benefits. This isn’t about ignoring what’s 

happening. It’s about seeing the reality that “I am really 
struggling here AND I am taking a deep, calming 
breath,” “I am anxious AND my child is smiling,” “I 
don’t know what to do AND I can feel my feet on 
the ground.” 

You could try a ten-second “And” meditation right 
now. You don’t need to sit down or close your eyes 

or any of that stuff. Just acknowledge that difficult 
things are happening, both in the world and in your 

own experience. AND that you can enjoy a breath. Or 
the sounds of nature. Notice the way the body and mind 

relaxes a little when you do this. 

If you’ve experienced lots of Holmes and Rahe’s stressors this 
year, your whole system has had a hard year as well. Christmas 
may well add more stress. So, instead of berating yourself for 
not being relaxed and full of Christmas spirit, acknowledge that 
“This has been a hard year AND ...”

Take care, breathe, and maybe resolve to learn about 
Mindfulness Meditation in 2021.

Liz Weatherly, Mindfulness Teacher. 

liz@beinspired.co.nz

Hare & Ruru by Laura 
Shallcrass

Millwater Book of  the Month
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The Survivors by Jane 
Harper

The Survivors opens with 
Kieran and his partner Mia 
returning to Evelyn Bay 
with their three-month-
old daughter in tow. This 
is the place they grew up 
in, but they don’t visit very 
often. It’s guilt that keeps 
Kieran away – the guilt 
that his older brother died 
in a dreadful storm in a 
situation everyone thinks 
was Kieran’s fault. Mia’s 
best friend Gabby went 
missing in this same storm, 
never to be seen again.

 On this visit, the body 
of a young woman is 
discovered on the beach. 

As police investigate the current tragedy, it opens questions 
about the long-ago storm, and long-held secrets threaten to 
emerge.

This is an atmospheric, emotionally charged read. Jane Harper 
captures the wildness of this coastal location with a sunken 
wreck, guarded over by an imposing sculpture, and winding 
caves that are filled with secrets. She also captures a family and 
group of friends holding on to secrets and half-truths until a 
new tragedy forces everything into the light. 

Macmillan, RRP $37.99



Eco Tip of the Month

The season of gift-giving is upon us again and many would 
agree that the best gift you can give is your time. This 
can be manifested in different ways – a prepared meal, 
a home-crafted object, or the promise of attending an 
event together. Last month I offered some tips for baking 
sustainably and to follow that this time I have a suggestion 
of a half-made brownie recipe. This makes an original and 
festive-looking gift and, in turn, saves the receiver some 
time. It also saves on packaging, doesn’t require gift 
wrap, and if the ingredients are purchased from 
bulk food stores, it becomes an eco-friendly 
present indeed.

Jar Creation

Fill the bottom of the jar with half of the flour and then 
layer on the cocoa, followed by the remaining flour, baking 
powder and salt.

Next, add freeze-dried raspberries, pressing them firmly 
against the side of the jar, and then gently pour in the sugar. 
The last layer is the chocolate chips. Attach a tag with 

required wet ingredients and method.

Method (Include With Your Gift!)

Melt butter in a saucepan and allow to cool 
slightly. Stir in jar ingredients, eggs and vanilla 
until just combined. Pour mixture into a 
lined 20cm square tin. Bake at 200°C for 20 
minutes or until set. Chill in fridge to stop 
further baking. When cool, cut and serve. 
Makes 10–12.

Think outside the box this Christmas, and gift 
presents without the presence of plastic and 

pollution. Merry Christmas everyone!

Hayley Crawford

The Green Spot
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Only available at Hannahs Silverdale located within Number One Shoes

COUPON  25SILVERDALE

Silverdale Shopping Centre, Shop 15B,  61 Silverdale Street, Silverdale

  NOW IN SILVERDALE

SHOP ONLINE AT  hannahs.co.nz  |  numberoneshoes.co.nz

FOLLOW  @hannahsnz @number1shoes @numberoneshoes

*Valid on full price Hannahs items only, not in conjunction with any other offer. Purchase must be made through a valid customer account.  
Available in Hannahs Silverdale only. Excludes New Balance, Skechers, McKinleys & Florsheim brands. Excludes gift cards. Offer expires 31st January 2021. 

Local Opening Offer
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PURCHASE*25%
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CHOCOLATE RASPBERRY 
BROWNIE JAR

Jar Ingredients

1L volume jar 
225g plain flour 
1 tsp baking powder 
½ tsp salt 
35g cocoa powder 
225g caster sugar 
20g freeze-dried raspberries 
170g chocolate chips

To Be Added: Wet Ingredients

170g butter 
2 eggs 
1 tsp vanilla extract 



grayson.furniss@mikepero.com

Investing in property during a pandemic

For many Kiwis, investing in property is a major 
financial goal. While the coronavirus pandemic 
caused some initial concern around property sales, the 
New Zealand market has made an impressive rebound after 
lockdown.

Although we are not completely out of the woods, experts 
believe that the property market will continue to thrive – with 
strong signs of interest coming from mum and dad investors.

So, if you’ve been thinking about investing in property post-
COVID, here’s what you need to know.

Increased rental demand

In recent years New Zealand has maintained a high rate of 
immigration and the pandemic has prompted many Kiwis 
living overseas to return home. 

As a result, there is increased demand on the already short 
supply of housing – especially within more affordable 
suburbs where renters can get more bang for their buck. 
With vacant properties filling fast, investors are unlikely to 

wait long before finding suitable tenants to help cover 
costs.

Competitive interest rates

Interest rates are currently at a record low 
and there is a possibility the Reserve Bank of 
New Zealand (RBNZ) may introduce negative 
cash rates, which will help to keep rates 
competitive.

A lower rate means you will pay less interest 
over the loan term. And, with lower repayments, 

you may be able to borrow a larger sum. It’s worth 
keeping in mind that rates won’t stay this low forever 

– so be careful not to bite off more than you can chew.

For further details feel free to contact Ivan on 0275 775 
995 or email ivan.urlich@mikepero.co.nz

Ivan Urlich is a registered financial adviser specialising 
in mortgages. His disclosure statement is available free 
of charge on request.

Monday 21        9:30am – 5:30pm 
Tuesday 22        9:30am – 5:30pm 
Wednesday 23  9:30am – 5:30pm 
Thursday 24      9:30am – 5:30pm 
Friday 25            Christmas Day – Closed 
Saturday 26       Boxing Day – Closed 
Sunday 27          To be advised 
Monday 28        Boxing Day Observed - Closed 
Tuesday 29        9.30am    – 5.30pm 
Wednesday 30  9.30am – 5.30pm 
Thursday 31        9.30am – 5.30pm 
Friday 01            New Year’s Day – Closed 
Saturday 02       Day after New Year’s Day - Closed 
Sunday 03          To be advised 
Monday 04        Day after New Year’s Day Observed – Closed 
Tuesday 05        9.30am – 5.30pm - Normal hours resume

Special Event January 2021

Book launch: The Awesome Superheroes – The Bank Robbery by 
Laetitia Tan, Wednesday 13 January 2021 at 11am.

Laetitia Tan has Down Syndrome and has triumphed over 
difficulties to write this book when she was 16 years old. An 
inspiration to open ourselves up to opportunities, adventures and 
achievements.

Christmas Events For the Children

Christmas Storytime: Thursday 10 December 2020, 11am – 
11.30am. Stories, songs and a visit from Santa!

Festive fun at Orewa Library this Christmas: Free Christmas 
Activity Packs available from Saturday 12 December 2020.

School Holiday Summer Reading Programme 

The Reading Wave lands with a big splash this summer at Orewa, 
Whangaparaoa, East Coast Bays, Warkworth and Wellsford 
libraries. There will be heaps of cool challenges, reading bingo and 
lots of awesome prizes. Sign up starts in January 2021.

Let’s keep kids reading this summer. Pop into one of these 
branches to sign up and get your free pack!

Regular Weekly and Monthly Programs 

Rhymetime: resumes Tuesday 12 January 2021 at 11am. 
Storytime: resumes Thursday 14 January 2021 at 11am. 
Wriggle and Rhyme: finishes on Wednesday 9 December 2020 at 
11am. Resumes Wednesday 10 February 2021 at 11am. 
Japanese Storytime: finishes on Friday 18 December 2020 and 
resumes Friday 29 January 2021 at  11am. 
Craft Group: every Thursday through December 2020 and 
January 2021. 
Talking Poetry: Monday 14 December 2020 12pm – 2pm and 
Monday 11 January 2020 from 12pm – 2pm. 
Bookchat: Wednesday 2 December 2020 and  Wednesday 
6 January 2021.

Orewa Library -  
Christmas 2020 and New 
Year 2021 opening times
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Mortgage Matters

        Testimonial

"...approachable, friendly & 
helpful...they achived a great 
result for us."

Why Choose Mike 
Pero Millwater?

AND Open Saturday morning 
Orewa Medical Plaza, 8D Tamariki Ave, Orewa
Phone: (09) 426 5437
www.orewamedicalcentre.co.nz 

 
 

  

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)

Sarah and Grayson were 
great to work with. They 
were approachable, friendly 
and helpful. They always 
worked around our family 
with scheduling appointments 
and achieved a great result 
for us. We would definitely 
recommend them to others 
looking to sell their house.

Jessica & Jason Webb 
8 Watermill Lane

Things may look a little different in a post-COVID world

mailto:grayson.furniss%40mikepero.com?subject=


First, the not so good news: Heart 
disease is the leading cause of death in 
NZ and the number 1 cause of death for 
women worldwide. Around 170,000 New 
Zealanders are living with heart disease, 
which is about 1 in 23 people. One in 3 deaths 
in NZ are a result of cardiovascular disease. Every 
90 minutes in NZ, someone dies of heart disease (statistics 
from the NZ Heart Foundation). 

Now for the good news! Most of these deaths are 
preventable. With just a few changes, we can dramatically 
reduce our risk of heart disease.

Foods that promote heart health:

• Fish (preferably oily fish like salmon, jack mackerel, kahawai, 
canned sardines, trout and silver warehou) – great source of 
omega 3 oils, which are anti-inflammatory and very protective 
against heart disease. Eat at least 2 servings per week. Canned 
fish (in spring water) is an excellent cost-saving option.

• Vegetables – no surprise that this has made the list! High in 
fibre, vitamins, antioxidants and minerals for a healthy weight 

and a healthy body. Every meal we have should be at least half 
vegetables.

• Fruit – high in vitamins, minerals, antioxidants and fibre, 2 to 3 
servings a day.

• Legumes (lentils, beans, chickpeas) – 4 or 5 times a week.

• Wholegrains like oats, quinoa, buckwheat, millet and barley 
– contain good amounts of fibre which help to reduce “bad" 
cholesterol.

• Healthy oils in foods like avocado, raw, unsalted nuts and 
seeds – also help reduce “bad” cholesterol.

Other factors that contribute to good heart health:

• Exercise – being physically active on a regular 
basis (30 minutes a day) can reduce the risk of 

heart disease by half, that is pretty impressive! 
Now, if it were a pill…?!

• Manage chronic stress – consistently 
elevated levels of stress hormones can 
increase blood pressure and blood sugar 

levels, which are risk factors for heart disease.

• Quit smoking – smoking damages the lining of 
the blood vessels we are trying to keep healthy.

• Maintaining a healthy weight is highly protective against 
heart disease.

• Limit takeaways, processed and junk food, sugar, fizzy drinks, 
alcohol, crisps, lollies and alcohol.

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

Paula Southworth 
Nutritionist at NutritionSense

BSc Human Nutrition and Sports Science, Massey University 
Member of the Nutrition Society of New Zealand 

WWW.THEGOLDSMITH.CO.NZ
Shop 3,  177 Millwater Parkway, Silverdale  

09 427 5072  / 021 455 812

Showcasing a wide range of gold, diamond & coloured 
stone handmade jewellery this festive season. 

20% OFF STOREWIDE* 
Sale for month of December!

* SALE APPLIES TO INSTORE SHOWCASE STOCK ONLY. Follow us on social media:
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Healthy Heart, Healthy Life

Wishing all our customers 
 old & new a very  

Happy Holiday SeasonHappy Holiday Season

PHONE 0800696234|EMAIL sales@madisonpark.co.nz follow us @madisonparkhomesnz

LATEST MILLWATER SITES 
New release sites available in Millwater! 

Lot 125 last remaining site! competitive

house & land packages - secure your prime land fast.

LOT 135 SOLD
SOLD

HappyHoliday SeasonHappyHoliday Season

Visit our Milldale Showhome 
66 Maurice Kelly Road
Check our website for  
Holiday opening hours

SOLD

LAST REMAINING LOT



For the month of December, Estuary Arts Centre 
will be open every day (except Christmas Day) so 
you can enjoy a relaxing coffee while taking in a 
wide range of artwork on display in our five gallery 
spaces. In Gallery One, view Patricia Brickell’s large 
colour-fields of abstract and landscape paintings. 
In the smaller galleries you will be able to view the 
winning Members Merit Award artists; Victoria 
Haldane, Vivienne Davimes, Tracey Currington, 
Sue Law, Kim Ingram, Kaye Sheridan, Pam Atkinson 
and Lizzy Dickie, alongside the printmaking and 
mixed media work of Ruth Sumner. The Hibiscus 
Printmaking group will showcase their new post-
Covid work in the Foyer Gallery, and upstairs view 
an eclectic mix of genres by Din Parker and Robin 
Scott. 

This year, our popular Under $500 Cash and Carry 
show will be on display in Studio One from 14 
December onwards. This is a great one-stop shop 
for unique handcrafted gifts and artworks for this 
gift-giving season. We strongly encourage you 
to support local artisans and craftspeople. The 
gift shop stocks a range of eco-friendly and bio-
degradable offerings too.

If you are looking for an inspiring place in which to 
create, or have finished school and are waiting until 
your tertiary studies start, then our Summer Art Boot 
Camp offers a whole range of fun short and intense 
art courses. Try your hand at carving with Oamaru 
stone or, if you like fire, try Raku firing or Pit firing. 
Travel sketching, printmaking, and textile printing will 
also be offered.

We are also very pleased to announce that 
International Weta Workshop sculptor Javier Murcia 
is coming up from Wellington to teach a specialist 
three-day course on sculpting the human head. 
Bookings are now being taken.

The Summer School holiday programme, for 
children aged 5 to 12, will run from 11-29 January, 
offering a range or art and craft courses.  

To find out more about these programmes, visit the 
website www.estuaryarts.org, or visit the Centre at 
214b Hibiscus Coast Highway. So get on down and 
join YOUR arts centre.

The Art Centre and Café will be open all holidays 
daily from 9am to 4pm. The Centre will close only 
for Christmas Day on 25 December 2020.

December, 10am-3pm. 

Traditional Christmas Carol Service: 
In the Old Wesleyan Chapel, Sunday 6 
December, 7pm. To secure your seat 
contact us at pioneervillage1968@gmail.
com.

Hibiscus Coast Concert Band: The 
band play all your Christmas favourites 
under the Old Oak Tree, Saturday 12 
December, 11am. Free entry!

Christmas at the Silverdale Pioneer Village 
16

Art Speak

All are welcome to the following events 
at the Silverdale Pioneer Village. Free 
entry; gold coin donation appreciated.

Heritage Society Coffee Morning: 
Tuesday 15 December, 10.30am. Bring 
along your items of historical interest 
to discuss over coffee in the Old 
Parsonage. 

Christmas Decorations in the Village: 
Every Saturday and Sunday, 5-21 

Art: To admire, to covet, to create

Come and enjoy our beautiful gardens, 
while relaxing and enjoying the music. 

All welcome. Gold coin donation 
appreciated.

Silverdale & Districts Historical Society 
(Inc.) & Silverdale Pioneer Village

Ph (09) 426 8272  
pioneervillage1968@gmail.com     
www.silverdalemuseum.org.nz

Are you a Millwater Resident 
with a Community Event  
or Fundraising Project?

To make an application email millwater@mikepero.com

Mike Pero  
Millwater 

Fund

A fund specifically to support people in Millwater.

Are you a Millwater Resident 
with a Community Event  
or Fundraising Project?

To make an application email millwater@mikepero.com

Mike Pero  
Millwater 

Fund

A fund specifically to support people in Millwater.
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Microgreen Superfoods at Silverdale Village Markets
the excess veggies – and received about 200 responses!

Realising that they couldn't possibly grow normal-sized crops 
for so many people, Jelena suggested microgreens.

The large garage of their new home was repurposed and fitted 
out with all the gear needed to produce the first lot, and after 
plenty of research – and a fair share of crop failures – a stall 
was booked at the local market to gauge response. Today, Paul 
and Jelena can be found every Saturday and Sunday at Farmers 
Markets in Silverdale and Orewa, providing their range of 
popular greens to a solid group of loyal customers.

“Microgreens, being the specialised baby versions of the 
full-sized veggies, take a lot of intensive time and energy to 
produce, and you can't take your eye off them even for a day,” 
Paul says. “Although they only take 7-12 days from planting to 
harvest, you can lose a crop in an afternoon without the right 
knowledge and care. Also, you've really got to have a lot of 
passion for growing, early morning starts, and meeting lots of 
new people.”

While they don't consider themselves experts in nutrition, 
they both enjoy exploring the research on microgreens and 
sharing this with enthusiastic customers, who want to know 
exactly what they're eating and what the benefits are. “There 
are no empire building plans at this stage but we've witnessed 
an increasing number of people wanting not only a local 
connection with their food, but also to know its history.”

Microgreen Superfoods is a family cottage business started 
by Paul and Jelena toward the end of 2019.

It began as a hobby based on their desire to eat the most 
nutritious foods that they could grow themselves from their 
block of land in Matakatia. Paul remembers putting a post on 
the local Facebook page asking who would be interested in 

Christmas
Appeal

MILLWATER

Proudly sponsored by the 
Mike Pero Millwater Fund

09 426 6122 
 millwater@mikepero.com

Gifts

Non 
perishable 

foods

Wrapping
Paper

These can be delivered between now and 13th December to any of the following 
addresses and the coordinators will pass them on to the charities involved.

Our neighbourhood has done a wonderful job over the last few  
years providing gifts and food hamper items to struggling families  
at Christmas. This year has been hard on many and so we understand that not 
everyone will be in a position to donate this time, but we are also conscious that 
the need is greater too so we are again offering you the opportunity to transform 
Christmas for those in need. We would gratefully accept any of the following:

•  Non perishable foods 
 especially for their Christmas day meals

•  Gifts (new and not gift wrapped) 
 especially for teenagers please, and even for the parents, 
 as young children are usually well catered for

•  Rolls of wrapping paper

•  160 Harris Drive

•  17 Laura Jane Drive 

•  17 Moores Road

• 170 Wainui Road

•  41 Manuel Road

•  187 Millwater Parkway

•  33 Pioneer Rise

•  277 Millwater Parkway

•  94 Ormonde Drive

•  64 Madison Terrace

•  9 Greyfort Road

If you would like to have a family allocated to you instead or have any questions,  
please contact: Nita Wong 021-730238, Sarah Boughtwood 021-1397270  
or Trina Newby 027-4480047.

Thanks again Millwater for spreading the Christmas cheer!

The holiday season is here and it’s time to spend some time 
in your backyard - tidy up the outdoors, get the BBQ ready 

and plant some Christmas colour. Make sure to mulch to help 
your plants through the hot summer months. 

In the Edible Garden
•  Watering is important now, to keep 

plants growing and producing. Apply 
Somerset pea straw around all fruit 
and vegetables to help water storage 
and discourage weeds

•  Bird netting should be used for 
covering ripening  strawberries, 
raspberries and blueberries

•  An early growing season has meant 
green looper caterpillars are 
targeting soft lettuce leaves and 
tomato foliage. Control with a natural 
remedy, preferably when bees aren’t 
around – early or late in the day

•  Leeks can be planted now. Separate 
them out, cut the green end by half 
and drop into holes about 5cm deep. 
Don’t fill with soil – let them grow on 
and gradually soil will surround them

  

The rest of the Garden
•  Pot up red flowering petunias, 

impatiens and geraniums for 
a Christmas theme. The soft 
silver foliage of ‘Dusty Miller’ or 
helichrysum in the pots really sets 
off the festive look 

•  Mulching is a key garden activity 
before Christmas – weed, water and 
layer mulch around all your plants 
now. The benefits are big: your 
garden will look wonderful, it can get 
by on less water and the plants have 
room to grow - the weeds don’t

•  Liquid feed any plants that are 
newly planted, potted plants or 
anything that is struggling to grow 
with Aquaticus Garden Booster. If 
you’re heading on holiday shift pots 
into light shade or apply a layer of 
mulch to help them cope without 
water

Central’s 
Tips 
December 
2020  
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Di

 THE VIEW EATERY
 PUBLIC WELCOME
The locals choice for a great lunch or dinner 
reservations are recommended
Summer hours Thur-Sun opens at 10:30 a.m.
Closed Christmas Day and New Years Day

35 Windmill Dr
Wainui, Auckland 0992 
Tel (09) 444 3437

wainui.online
EAT. PLAY. MEET

WAINUI CHRISTMAS
BUFFET BRUNCH

Join us Sunday, 20th December at 
Wainui Golf & Function Centre for our 
annual Christmas Buffet Brunch.  First 

sitting 11:00 last sitting 2:00 p.m.  

Selection of Seasonal Salads * Home 
Cured Salmon & Dill * Cured Meats & 

Cheese * Roast Vine Tomatoes
 Grilled Asparagus * Eggs Benedict 

Brioche French Toast & 
Maple Brown Butter * Honey Roast
Ham Carvery * Seasonal Fresh Fruit 
Vanilla Yogurt * Passionfruit Pavlova 

Mince Pies

Kids 5 & Under Free  Kids 6 - 12 $25
Adults $39 w/glass of

bubbles on arrival

Take the #396 Millwater exit on Wainui 
Road for 5 minutes to Windmill Drive 
turn left to arrive PUBLIC WELCOME!

Millwater ROMEOs

On Thursday 12 November, the ROMEOs (Retired Old 
Men Eating Out) headed up to Omaha Flats Road to visit 
Sculptureum. As 14 Gold Card holders, we got a nice group 
discount. Some members had been before but were happy to 
go again.

Inna, the hostess, greeted us and told us about Sculptureum. It 
is owned by Auckland lawyers Anthony and Sandra Grant, who 
started development of the site in 2007 and Sculptureum has 
been open for four years. Anthony and Sandra have collected 
art and sculptures from all over the world during the past 40 
years. There are 750 pieces which are beautifully displayed. 
Some are in the creatively designed outdoor garden setting and 
the remainder in specially-built indoor display areas. Among 
many other superb indoor exhibits is the finest display of glass 
art in the southern hemisphere. There really is something here 
for all ages and tastes.

After an hour and a half of gentle wandering, discussing, 
and viewing, Inna treated us all to a taste of two varieties 
of wine grown on the estate and available for purchase.

For lunch we drove to the Matakana Market Kitchen – and 
what a great choice for lunch! It is situated near the river 
in a very pleasant setting in Matakana Village. The menu 
is extensive, with meals to appeal to all tastes. Service 
was friendly and prompt and everyone was very pleased 
with their meal. The organiser decided to forego the usual 
coffee meeting afterwards because it was quite a long 
day and some members may have needed to go home 
for a SCAN (Senior Citizens Afternoon Nap).

The weather was fine and we all had a very enjoyable day 
out. This daytrip is thoroughly recommended to all fellow 
Millwaterians.

214B Hibiscus Coast Highway, Orewa   admin@estuaryarts.org
Ph: 09 426 5570         www.estuaryarts.org   
Open 7 days a week  I    9am to 4pm  Onsite Cafe   I   Free parking

The Annual Hibiscus & Bays 
Art Awards 2020

18 Nov - 06 Dec
Award Function Sat 21 Nov, 4pm to 6pm

The Under $500 
Cash n’ Carry Art Sale 

Studio One: 
14 to 27 December 2020

SUMMER SCHOOL HOLIDAY 
PROGRAMME 

 11 January - 28 January 2021
For children aged 5 to 12 years

SUMMER ART BOOT CAMP 
 18 January - 05 February 2021

For ages 13 years and up

**Bookings Essential**

07 to 27 December 2020 Exhibitions
Exhibition opening Sat 12 Dec, 3pm to 4.30pm

G1: “Other Places” Painting by Patricia Brickell
G2: “Requiem” by Ruth Sumner 
G3: EAC Members Exhibition Winners
G4: “Prints on Paper” group exhibition
G5: “Eclectic Mix” Din  Parker and Robin  Scott
Cafe: “Metal Art” by Ken Flashman
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At the risk of sounding a little repetitive, the market is running 
quite hot right now. We have record low levels of property on 
the market in Millwater and high levels of buyer activity. This 
usually leads to ever-increasing prices and, while there are 
definitely examples of very high prices being paid for some 
property, overall the statistics are not demonstrating massive 
general increases. Yes, there is some price growth, but it 
certainly is not excessive in comparison with other periods in 
Millwater. While it is not published in the attached statistics, 
the rolling 3 month average ($1,163,000) is currently 4% below 
its joint peaks of October 2016 ($1,212,000) and April 2018 
($1,211,000). Indeed, is it probably even more important to note 
that we first hit this current level back in November 2015 and 
the market has been hovering in a range between +4% and -7% 
of this for these last 5 years. It remains to be seen if the market 
will push through these historic highs or will suffer a fate similar 
to previous years and drift off the high levels.

At the coalface, we are already seeing some buyers indicating 
reluctance or inability to pay what they see as over-the-top 
prices for property in the area. The difficulty for these buyers 
is that, in most cases, there is currently another buyer who will 
pay more. As a result we are already seeing a set of potential 
purchasers turning off Millwater and heading to other areas. 
At the same time we are also seeing an increasing number 

Local Property

Property Talk
of vendors or potential vendors who are wanting to sell and 
relocate elsewhere in NZ. We have seen these conditions 
previously in Millwater, where buyer interest above a certain 
price point wanes and at the same price point there is an 
increased number of owners who are willing to sell and relocate, 
typically resulting in a rebalancing of the current supply shortage 
to a surplus.

Of particular interest for those trying to work out the future of 
property prices is the recent Reserve Bank of New Zealand 
indications regarding the reinstatement of Loan to Value Ratios. 
They are consulting on this with a decision due in March; 
however, we have already seen most banks increasing deposit 
requirements for investors. It is likely that the RBNZ will look to 
include owner-occupiers with increased deposit levels at some 
point. This all likely to put a short term spike into demand with 
buyers wanting to use their pre-approvals prior to expiry and 
getting caught in the higher deposit regimes. There is a good 
deal of evidence that when the RBNZ tinkers with the LVRs there 
is a fairly marked change in demand in Millwater. Adding to 
this is information that Debt to Income ratios in Auckland have 
reached a peak, and buyers are either unwilling or unable to 
borrow beyond this level. This will add further weight to a ceiling 
being put on prices in the area in coming months.

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

Oct 2019 
20 
$1,095,000 
$1,570,000 
$1,120,807 
-0.32 
239 
84

Grayson Furniss

Franchise Owner  
MILLWATER & 
MILLDALE

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.
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Sept 2020 
20 
$1,110,000 
$1,600,000 
$1,147,650 
4.40 
212 
83 

It is our belief that, while it would seem there is some 
possibility of further price increases, we are approaching the 
peak. It is quite possible that the November and December 
sales will obtain the lofty levels previously seen in Millwater; 
however, this will most likely be reliant on the right types 
of property coming to market, and we would expect sales 
volumes to decrease through December and January. 
There is a distinct possibility of February and March being 
rather buoyant; however, we would expect the impact of 
the LVR changes and some unwillingness to spend come 
into force around March or April. The economic impacts of 
Covid have yet to be really seen and this is likely to kick in 
sometime next year, meaning that if you are considering a 
sale in the future, you now really want to be thinking of a sale 
in the first part of 2021. We are running a promotion for those 
that want to hit the market early in the New Year and are 
happy to discuss this timeline and options with you.

In the meantime, have a cheerful and safe Christmas and we 
will see you all again in 2021. Let’s hope it’s a lot better than 
2020.

Grayson | 021 665 423 | grayson.furniss@mikepero.com 
https://millwater.mikepero.com/ 
Mike Pero Real Estate, Licensed REAA (2008)

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

Oct 2020 
10 
$1,066,125 
$1,350,000 
$1,021,346 
- 
- 
64

Sept 2020 
6 
$1,175,000 
$1,228,000 
$1,114,437 
- 
- 
43

Millwater 

Milldale 

When you have been looking for low maintenance easy living but still want the comforts and 
convenience of a freestanding home, you will recognise how superb this stunning Millwater 
home is. Beautifully presented with significant street appeal this home is ideal for families, 
professionals and those downsizing from large properties.

• stunning 6 year old Mike Greer home with balance of Master Build Guarantee available 
• 4 double bedrooms including master with ensuite and walk-in wardrobe, additional study 
  nook 
• delightful open plan living including kitchen, dining and living room, second living area 
• fantastic flow from living to covered outdoor entertaining area 

Grayson Furniss 
Franchise Owner 
021 665 423

Sarah Furniss 
Franchise Owner 
027 444 00 44

MILLWATER 68 Madison Tce

Super Single Level with Privacy 4 2 2

millwater.mikepero.com

Grayson & Sarah Furniss
021 665 423   |   09 426 6122    
millwater@mikepero.com

Mike Pero Real Estate Ltd REAA (2008)

DID YOU KNOW?
You could save 
over $10,000 in 
commission compared 
to other real estate 
brands when selling a 
home for $1,100,000. 
Find out more at 
mikepero.com/fees/

Oct 2020 
28 
$1,180,250 
$1,760,000 
$1,148,920 
6.84 
214 
56 

SOLD

https://millwater.mikepero.com/
mailto:grayson.furniss%40mikepero.com?subject=Enquiry%20regarding%20Property%20Talk%20in%20The%20Millwater%20Mag
https://millwater.mikepero.com/


https://millwater.mikepero.com/

https://millwater.mikepero.com/ https://millwater.mikepero.com/

https://millwater.mikepero.com/

If you are shopping for a quality townhouse, look no further than this. Here you will find a 
stunning three year old end unit townhouse. It's freehold, super high quality with fantastic 
views of park and estuary across to Orewa. This is a home is packed full of features and 
upgrades from the standard including:

• uninterrupted park & estuary views with a wonderful northern aspect plus great all day sun 
• quality Horncastle Homes build, 208m2 (approx) of luxurious living on 262m2 (approx) of flat 
  freehold land 
• three double bedrooms on second level plus ground floor office, two generous living areas,  
  one on each level 
• stunning white kitchen with walk in pantry, 900w oven &  hobs, space for double door fridge 

Grayson Furniss 
Franchise Owner 
021 665 423

Sarah Furniss 
Franchise Owner 
027 444 00 44

MILLWATER 291B Millwater Parkway

The ultimate lifestyle

Grayson Furniss 
Franchise Owner 
021 665 423 
09 426 6122

Sarah Furniss 
Franchise Owner 
027 444 00 44 
09 426 6122

Looking for genuine quality and size?
This home provides the ultimate example of how location, size, design and quality can all be 
incorporated into one stunning home.  
• stunning kitchen with granite benchtops, walk-in pantry, quality appliances & more 
• separate media/lounge room adjacent to living, opens to decks with in-ceiling speakers 
• study/6th bedroom, 2 WC's, separate laundry plus unique workshop space• 5 double 
bedrooms upstairs, 3 grouped around playroom & family bathroom, all with high quality built-
in cabinetry & window seats 
• master suite with subtle separation includes walkthrough wardrobe, 2 person shower, 
seaviews & private balcony• fully air-conditioned, double glazed & with insect screens to 
bedrooms 

millwater.mikepero.com

millwater.mikepero.com

MILLWATER 8 Old Mill Rd

5 3 2

4 2 2

• two year old Mike Greer home with balance of master build warranty 
• freehold site in fantastic central Millwater location 
• double glazed with ducted air conditioning to upper level and additional unit on 
  lower level 
• single internal entry garage plus off-street parking and ample street parking  
• modern and attractive kitchen, large breakfast bar and ample storage 
• easy flow to secure outdoor areas on both sides of the house 
• two spacious double bedrooms, master with semi ensuite 
• easy walking distance to a choice of three schools and access to public transport 

Grayson Furniss 
Franchise Owner 
021 665 423

Sarah Furniss 
Franchise Owner 
027 444 00 44

MILLWATER 8 Watermill Lane

Freehold Central Millwater Townhouse

millwater.mikepero.com

2 1 1

This desirable Universal Homes built property in a well established street, in popular 
Millwater, is a great option for a variety of buyers. Investors will love that it has an existing long 
standing tenant (wishing to remain). With significant new development bringing jobs to the 
area, this could be a great addition to your portfolio.

• quality low maintenance split level home with 4 double bedrooms incl master with ensuite 
  and walk in wardrobe 
• fantastic open plan living / dining and kitchen area flowing to large decking area 
• separate lounge space with extra high ceilings 
• mature street of quality homes with outlook to established reserve 

Grayson Furniss 
Franchise Owner 
021 665 423

Sarah Furniss 
Franchise Owner 
027 444 00 44

MILLWATER 19 Prospect Tce

Entry Level Delight 4 2 2

millwater.mikepero.com millwater.mikepero.com

millwater.mikepero.com

SOLD

SOLD

https://millwater.mikepero.com/
https://millwater.mikepero.com/
https://millwater.mikepero.com/
https://millwater.mikepero.com/
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This is a remarkable property that some lucky buyer will get to call home in the near future. 
Will it be you? 
• large 670m approx corner site  
• second off street parking area for boat, caravan or camper 
• established gardens for easy care and unrivaled privacy 
• stunning kitchen with walk in pantry and large stone benchtops 
• private outdoor living 
• built in sauna 
• ducted heating  

Grayson Furniss 
Franchise Owner 
021 665 423

Sarah Furniss 
Franchise Owner 
027 444 00 44

MILLWATER 7 Arbors Track

The market is hot, so is this house! 3 2 2

millwater.mikepero.com

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

Grayson & Sarah Furniss
021 665 423   |   09 426 6122    

millwater@mikepero.com
Mike Pero Real Estate Ltd. Licensed REAA (2008)

Wanting to sell in the new year?
We’re expecting the market to continue to be strong. 

We’ll pay for your auctioneer and contribute towards 
your marketing when you list with us.

T&C’s apply. 

HIT THE GROUND 
RUNNING IN 2021!

https://millwater.mikepero.com/
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The October outing of the Millwater ROWENAs (Retired 
Old Women Enjoying Nice Afternoons) was to the Good 
Home at Stanmore Bay, and once again we had a lovely day 
for our get-together. It was organised by one of our newer 
ladies, Jill Strong, but sadly she was unable to join us on the 
day. However, we welcomed Elizabeth to the group, whom 
I had met the previous week at a meeting of another local 
group of ladies – and discovered we lived three doors away 
from each other! 

Millwater ROWENAs
There were 13 ladies present for lunch, but that didn't seem to 
bother anyone. The conversation flowed, various topics were 
covered, everyone enjoyed their lunch, feeling rather full as 
the portions were very generous. At least one 'doggy bag' was 
taken home!

We will have one more outing this year, the last Thursday in 
November, and then take a break until January.

Local Trust Supporting Families Through Loss

For this month’s issue, I sat down with Millwater resident Lisa 
O’Grady, who kindly shared her story with me. On 18 October 
Lisa ran the Orewa half marathon to raise funds for Murray and 
Joy Webb from the Waitakere Baby Coffin Club. Lisa and her 
partner Mitchell are very close to this organisation as they sadly 
lost their baby during labour. In this awful time, Joy and Murray 
supported them and showed them profound kindness.

Joy and Murray began their charitable trust five years ago. They 
build, decorate and donate baby coffins to North Shore and 
Waitakere hospitals. Through their own painful experience of 
losing a child, they became determined to help others. They 
understand how unaffordable coffins can be, which adds 
considerable stress at a traumatic time. They wanted to give 
love to people when they required it most.

A few years ago, they provided the North Shore hospital with 

115 coffins, and more are still needed. The group currently 
has nine members who share the work around the Rodney, 
Hibiscus Coast, and Waitakere regions. Orewa member 
Lorraine Sanders has been with the organisation since its 
beginning. Lorraine makes all the mattresses by hand using 
donated duvets. Joy also attended the marathon, getting a 
photo with Lisa at the finish line. 

Lisa managed to raise over $4,000 through her Give A Little 
page for the organisation. It was Baby Loss Awareness Week 
from the 9-15 October, which motivated Lisa to run the 
marathon in memory of their boy Conor. She also mentioned 
Sands New Zealand, another supportive resource for grieving 
parents. It is a voluntary, parent-run, non-profit organisation 
who support parents and families who have experienced 
the death of a baby at any stage during pregnancy or infancy. 
They also have a Facebook group where people share their 
stories and give love and support to each other. Alternatively, 
Lisa is happy for people who would like to chat to contact 
her, as she believes it is helpful to lean on each other for 
support.

The Waitakere Baby Coffin Club are currently looking for 
someone to do artwork on the coffins. If you would like to 
contact them, please visit www.coffinclubs.co.nz/waitakere 
or email joymarywebb@gmail.com.

Megan Prentice 
Features Contributor

www.illuminatechurch.org

ALL WELCOME 

It is entirely worth checking out…

Every Sunday 10:15am

 
The Events Centre
Kingsway School,  

100 Jelas Road, Red Beach 

ILLUMINATE CHURCH
H I B I S C U S  C O A S T
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Natural Pet Nutrition-
the key to health and wellbeing

Shop in store this 

Dec and go into the 

draw to win a Xmas 

Hamper for your pet!

We dig  
your support.

Wishing you peace and happiness in your patch 
of paradise. Thank you for supporting us during 
this difficult year.

If you’re gardening or landscaping between 
Christmas and New Year, do come and see us. 

 

OUR HOLIDAY HOURS ARE: 
OPEN Christmas Eve 24 Dec  7am - 4pm

CLOSED 25 - 28 Dec

OPEN New Years Eve 31 Dec  7am - 5pm

CLOSED 1 - 4 Jan 

Central Landscape Supplies Silverdale

09 421 0024 • silverdale@centrallandscapes.co.nz 
www.centrallandscapes.co.nz •  90 Foundry Road, Silverdale Business Park
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Choosing food for your pets can be a bit of a challenge. So 
many options, so many opinions, and so much advertising!

We at Pet Naturals strongly believe that a simple, real food diet 
goes a long way towards optimal health.

Dogs and cats have evolved catching and eating prey. Cats 
are obligate carnivores; this means they need meat to satisfy 
their nutritional requirements and require little in the way of 
carbohydrates. Dogs, on the other hand, also scavenged from 
other animals and more recently from humans, leading to 
adaptations in the gut that allow them to handle small amounts 
of starch.

A well-thought-out raw diet is hard to beat but for those who 
can't feed raw, there are some quality alternatives. 

Freeze- or air-dried raw is an excellent choice; easy to use and 
great for travelling or if you need a back-up when you have 
forgotten to defrost. 

As far as kibble goes, there are some good brands but here are 
a few tips.

Tucker Time Tips
The first two ingredients (at least) should be meat, and not 
meat by-products either. How was that meat raised? Go for 
grass-fed, free range, wild caught or sustainably sourced. Avoid 
any maize, soy, wheat, white rice (brown is ok), colouring and 
flavourings, just to name a few. Don't forget the quality tinned 
foods available, a great option for cats; once again, follow the 
same guidelines as the kibble.

There are some fabulous whole food toppers that can 
be sprinkled over any meal, giving a nutritional boost and 
encouraging even the fussiest of eaters. Adding some bone 
broth is also a brilliant idea. This adds glucosamine and 
chondroitin and also hydration to a meal; something to think 
about as we near summer.

Mealtimes are usually a super exciting part of our pet's day, so 
let's make sure what we are feeding them is not only enjoyable 
but also promotes optimal health and wellbeing.

Pop into Pet Naturals for a chat and our friendly staff can 
provide practical advice on natural feeding.

Real food, real taste, real health!

Pet Naturals

292 Hibiscus Coast Highway 

Ph: 09 427 8122



Christmas this year is bound to be a little bit different for 
most. Christmas is when we spend time with our loved ones, 
eat lots of goodies and for some, celebrate our religions. This 
year might be a little strange though. 

With Covid-19 still growing all over the world, some people 
are unable to return to New Zealand and are having to 
spend Christmas in a different country. This can affect us 
here as well, making it harder to have the normal Christmas 
experience, but it doesn't have to ruin our special day. 
This year is a year to be thankful for our good health and 

Christmas In Our Community
our safety. It’s for making new memories at home and being 
grateful for the supermarkets being an essential store so you 
could get that extra bottle of wine and some chocolate when 
the kids were driving you crazy during lockdown.

Millwater always does a fantastic job keeping the festive spirit 
alive, with the amazing Christmas lights down many streets. 
If you have time this year, take a look at Bridal Place – these 
guys have never let us down and do an exceptional job with 
their Christmas lights each year. We are so lucky to live in this 
community that works together perfectly to keep the holiday 
happiness going. 

Thank you to the wonderful people of Millwater and Milldale 
for keeping us motivated this year with your food trucks 
nights, Country Show Day at Silverdale Primary and many more 
events that have taken place this year. 

This uncertainty around the world brings us back to one of the 
key purposes of Christmas: family. Spend this time with your 
loved ones, putting up the tree, baking gingerbread men and 
maybe even getting that special kiss under the mistletoe. 

Meri Kirihimete, Buon Natale, Geseënde Kersfees, Shèngdàn 
Jié Kuàilè, Feliz Navidad, Merry Christmas and a Happy New 
Year, Millwater and Milldale family.

Daniella Taylor
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Cnr HBC Highway & East Coast Rd, SILVERDALE  l  Ph: 09 426 5612   

mowers  more&
GATMANS

TRY BEFORE YOU 
BUY DEMO DAYS

www.gatmans.co.nz l OPEN 7 DAYS  Mon to Fri 8.30 - 5pm; Sat 9 - 3pm; Sun 10-2pm

Weber® family  Q Premium 
(Q3200)

$1019

$699

Weber 
Mastertouch 
Plus Kettle

Taste the difference come to a 
Weber cooking demos every 
Saturday from Nov 2 to Dec 21 
from 11am-2pm.

®

Free 
Cover
With any Weber BBQ 

sold at the demo.

Try before you buy 
demo days

77 The Strand , Parnell.
Phone 0800 266 206.

$2299Weber®  
Genesis® II E355

$16995

Weber® iGrill 2  Bluetooth
Thermometer

REGISTER AT WEBERBBQ.COM.AU

SEE WEBERBBQ.COM.AU FOR FULL DETAILS. INCLUDES ALL PARTS

100% WEBER 

The shape of the Weber® Q® barbecue is a registered trademark

Taste the difference! 
Come to our Weber Cooking 

Demos - 11am - 2pm
• Saturday 7th & 21st  Nov
• Saturday 5th & 19th Dec

Your Local Weber® Specialist Dealer

Weber® Genesis® E-355 $2299

Weber® Family Q Premium (Q3200)

$1019

Weber®

Mastertouch Plus Kettle

$699

Kings Plantbarn complex, cnr HBC Highway and East Coast Road, Silverdale
Tel: 09 426 5612  Mob: 021 420 313   www.gatmans.co.nz

Weber® Q Premium 
(Q2200)

$619
Weber® Baby Q Premium 
(Q1200)

$459

Weber® Smokefire
EX6 EX4$2799 $2299

Weber®

Genesis® E-455 $2499

$1599

Weber®

Smokey Mountain
Cooker

$499

Weber® Genesis® II 
E-310

$2699Weber® Genesis® S-455

NEW PRODUCT

Passion for building brings its own  
rewards, most obviously reflected in 
Maddren’s success in the Registered 
Master Builders House of the Year 
Awards. Our 2020 entries range from 
a cosy family home to a luxury lifestyle 
retreat. View results here by scanning 
this QR code or visiting our website:

maddrenhomes.co.nz   0800 666 000

THE DIFFERENCE 
IS IN THE DETAIL

Last month, on a sunny 
spring day, Maddren 
opened up a client’s house 
in Millwater for our first 
Pop-Up Showhome. For 
one day only, the public 
had the opportunity to 
walk through this Master 
Build GOLD award-
winning home. The event 
was booked out days in 
advance. More than 25 groups arrived at their allotted timeslots, eager to explore 
the house. 

All the visitors were amazed by how well the house was presented and 
appreciated the quality of the build. While most enjoyed discovering the house 
independently and at their own pace, it was hard at times for our design-and-
build consultant to not point out some special hidden features to those who 
missed the clues. For example, how could we let anyone leave without realising 
that the perfectly-crafted wood panel feature wall has a powder room and an 
abundance of storage space secretly hidden behind? Many walked right past 
without noticing, thanks to fine workmanship.

To our surprise, the humble laundry chute 
sparked up many conversations. This 
simple and cost-effective solution makes 
life easy in a double-storey home. It’s 
nothing high-tech or new, but can only 
be done well with careful planning at the 
design stage.

The event was a great success and we 
were delighted when one visitor scored 
the house 20 out of 10!

Speaking of scores and GOLD awards, 
the annual House of the Year award is 
happening this year on 28 November. 
Due to Covid-19 considerations, the 
awards will be given out virtually. This 

year Maddren has 
submitted four 
houses to the event 
and by the time this 
magazine is printed 
the result will have 
been announced. 
Why not visit 
our website to 
find out how 
many awards we 
received this time? 
While you’re there, 
don’t forget to 
check out photos 
of our exciting 
new Milldale 

showhome, due to open on the 16 January 
2021. 

With this being the last issue of the year, 
we wish you all a Merry Christmas and 
Happy New Year from the Maddren team.

www.maddrenhomes.co.nz/showhomes

Golden Pop-Up by Maddren

http://www.maddrenhomes.co.nz/showhomes


Millwater Bistro & Bar 

Thinking of hosting a private event? Look 
no further! Contact the Bistro and let us 
worry about making the arrangements. 
Whether it’s an engagement celebration 
or a milestone birthday party, we are 
happy to cater to whatever the occasion 
may be. If you book an exclusive event 
before 20 December, you will be able 

to select one of the following amazing 
deals for your booking:

• 10% off the minimum spend and free 
venue hire

• Free house bubbles for the first 25 
guests (value of $275)

• Free snacks for the first 25 guests (value 
of $150)

Contact us for more information on 
availability, menus, and any other events-
related queries at events@xeniagroup.
co.nz.

Curry Club @$25pp

Curry Club, this month on Wednesday 
2 December, is from Gujarat. The 
vegetarian curry is Titori, a sprouted Parsi 
daal, and the non-vegetarian curry is Sali 
Marghi, a Parsi chicken curry. Both curries 
will be served with roti, basmati rice, 
papadum, mint chutney, and a selection 
of delicious condiments. All this for 
just $25pp. Bookings must be made in 
advance to attend Curry Club! 

4-Course Wine Dinners @$75pp

I hear summertime calling! Our wine 
dinner hosted on 17 December will 
feature a 4-course raw menu, which 

A Costly Rental Market

For several years we have had a critical 
eye on the property market. Since the early 
2000s we have been told that “Baby Boomers” 
had to do something about planning for their own 
retirement because the forecast costs would not be met by a 
Government pension. 

Many have leveraged the equity in their homes to purchase 
a second property as a rental investment. That way Boomers 
could generate a regular cashflow from weekly rent payments. 
It was a good idea in the early 2000s, but less popular after the 
Global Financial Crisis of 2007-2008. Investors started selling 
their rental properties.

Vendors realised that a tax-free capital gain could be achieved 
by selling their property. Many investors chose to “flick” their 
rental property to release the capital gain. In Auckland, rents 
were increasing rapidly owing to a steady influx of people 
migrating to “the big city.” Property became an increasingly 
scarce commodity and the cost of a home gradually 
outstripped many household budgets.

After several years of high prices and high rents, Auckland costs 
have started to taper off and plateau. We have seen some 
movement from Auckland to other cities and towns. Regional 
rents then started to increase as demand grew from this 
population movement outwards.

Over the past couple of weeks, we have learned that 
Wellington in general is one of the most expensive housing 
markets in New Zealand, and the country’s most expensive 
area to rent is Porirua!

Moving people around into existing homes does not 
solve the housing problem – we are simply pushing 

the problem into other areas. We are learning 
slowly that the solution to our housing woes is to 

build thousands more housing units as soon as 
possible.

For further details please contact Craig 
Harrison at Quinovic 021 444 5753 or email 
craigh@quinovic-millwater.co.nz.

Craig Harrison | Principal, Quinovic, Millwater 
https://www.quinovic.co.nz/millwater/

Millwater Property Management

25%  

OFF*

THE PERFECT KETO  
& WELLNESS PAIR

SUPER GREENS,  F IBRE  
AND GUT HEALTH 

lifestreamwholefoods

Super greens nutrient boost with  
Coconut MCT meets the ultimate in  
gut protection and support. 

The perfect pair for energy, a happy gut  
and fuel for everyday vitality.   

*While stocks last. Discount applies to individual product.

LIFE0232

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
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Accident Repairs & Painting
Licensed Repairer
Insurance Repairs
Courtesy Cars
WOF Repairs

09 426 7341  office@orewapanel.co.nz
www.orewapanelbeaters.co.nz

9 George Lowe Place  Orewa 

CALL US
NOW

FREE QUOTES

is just ideal for the warm evenings we 
have been enjoying over the last few 
weeks. Start your meal with a tantalising 
Gazpacho welcome drink, and finish 
off with a fresh, fruity lasagne of mixed 
melons and strawberries. There will 
be three more, equally tasty, surprise 
courses in between, matched with 
superb complementary wines. Join 
us for a wonderful culinary evening to 
eat, drink, and be merry at our last wine 
dinner of 2020.  

Themed Brunch Specials @$19.50pp

December’s brunch special hails from 
Thailand. Hoi Tod is a classic Thai 
breakfast pancake topped with mussel, 
moong sprouts, sliced chilies, spring 
onions and served with a dressing of fish 
sauce, lime, ginger, and chili. Best served 
with a Thai coffee (a long black with 
a tablespoon of condensed milk, also 
available for purchase) – yum!

For bookings, contact the Bistro:

Phone: 09 777 6008

Email: dine@xeniagroup.co.nz

Book your exclusive private event at Millwater Bistro & Bar before 20 
December and receive one of these awesome deals with FREE VENUE HIRE!

https://www.quinovic.co.nz/millwater/
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How to get the most life out of your Christmas Ham

I find that over the festive season my 
family and friends always tend to have 
so much ham left over after Christmas 
Day and you find yourself eating ham for 
a week or two, which you may or may not 
enjoy. I know that I get total ham overload! 
Here are some suggestions on how to extend the 
life of the ham. There are several options here. 

If you can, purchase a champagne ham. It just has the bone 
removed from inside the ham which makes it a lot easier to 
carve and avoids wastage being left on the bone. There are so 
many more choices of ham in the supermarket to purchase, 
and you can buy the smaller pieces of ham which are still great 
quality. Work on around 250-350gms per person and this will 
leave you some left over for sandwiches etc.

If you do purchase the whole leg of ham on the bone, do 
the following to store it after it has been carved. If you have 
the skin/rind from the top of the ham, place this back on 
top on the ham as it will help stop the ham drying out. Most 
importantly, don’t wrap it in cling wrap, as this makes the ham 
sweat and increases the chance of bacteria growing, so it 
won’t last as long. Just place a clean, damp tea towel soaked 
in 4 cups of water and 2 tablespoons of vinegar over it. This 

will allow it to breathe and aerate in the fridge, and the vinegar 
will help avoid bacteria.

You can also freeze the excess ham by slicing 
it and wrapping small portions tightly in cling 
wrap. Place in re-sealable bags. Freezing ham may 
mildly affect the texture, so it may no longer be 
great for sandwiches but will be perfect for using 
in things like pasta, pies and quiches. You have 
up to two weeks in order to freeze your ham. It 

will last for up to a month in the freezer; after this 
the quality will start to be affected.

Have an awesome Christmas everyone!

For your Dinner Parties, Outcatering or Grazing Tables, go to 
www.culinarylane.co.nz or facebook.com/culinarylane.

Mark Lane | Culinary Lane

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

• All your transport needs • Northern Busway authorised

•  12/7 Seater van available for Airport OR Private Charter

DOOR-TO-DOOR
A I R P O R T  E X P R E S S

0800990868

www. pacificshuttle.nz  
pacifictransfers@gmail.com

Are you tired and stressed? 

**Special Offer for Millwater Mums** 

1 Hour aromatherapy massage for only $65 PLUS FREE 20 
min reflexology 

My name is Nadia I am specialised in Aromatherapy and 
hold an ITEC (UK) massage certificate. I also offer Swedish 

massage. 

MOBILE: I can come to you with my massage table / chair 
in the Silverdale area at NO EXTRA CHARGE 

Please contact Nadia, Mobile 021 148 4987 

Take advantage of those beautiful summer 
days with our range of stylish yet functional 
roofs. Summer living at it’s best.

SUMMER LIVING

OUR RANGE

Louvre Roofs

Oztech Retractable Roofs

Dynaview Roofs

Outdoor Blinds

Louvre Gates and Fences

Vertical Louvres and Privacy Screens

dynamicoutdoorsolutions.co.nz

0800 273 949



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

Do you own or manage a business? Are 
you aware that privacy law is changing?

As a business owner you are likely aware 
of your obligations in respect of privacy 
law. With the new Privacy Act 2020 (Act) 
coming into force on 1 December 2020, 
now is a good time to revisit your privacy 
policy and check it is up to date. 

Who does the Act apply to? 

As with the earlier privacy legislation, 
the Act applies to any New Zealand 
business that collects, stores or uses 
personal information. It may also apply if 
you are an overseas business operating 
in New Zealand. 

So, for example, if your business collects 
personal information about clients such 
as their contact details, employment 
information or even their IP address, you 
need to be aware that you will likely have 
some privacy obligations to adhere to 
and you need to have an operational 
privacy policy. 

Where do I start?

As a start, you should:

Make sure you are familiar with the 13 
privacy principles (you can find these at 
www.privacy.org.nz). The new principle 
12 is one worth noting, especially if you 
disclose information to an overseas 
entity. 

Appoint a Privacy Officer. Every business 
must have a Privacy Officer who is aware 
of your business's privacy obligations 
and is responsible for addressing any 
privacy issues.

Ensure you are able to respond to 
requests for information. Around 60% 
of the complaints to the Office of the 
Privacy Commissioner each year are 
from people who have been denied 
access to their information.

Have a plan for cases where a privacy 
breach occurs. Did you know that 
businesses must notify the Privacy 
Commissioner if a privacy breach 
that is likely to cause serious harm to 
someone occurs? Failure to notify the 
Commissioner of this is an offence.

While we at UProtectNZ Insurance Services (Theo & Cristina 
Simeonidis) take a lot of pride in the quality insurance advice, 
service, support and advocacy we provide for our clients, 
that is not the only way that we enjoy serving our community. 
A great personal passion that we share is performing Greek 
music and dance, enabling many people to enjoy a cultural 
experience that they may have never encountered before.

As Convenor of the annual Greek Extravaganza fundraiser for 
Hibiscus Hospice, organised under the auspices of the Rotary 
Satellite Club of Orewa-Millwater, it is a thrill to be able to give 
back to our community alongside many Rotary and Harbour 
Hospice volunteers. To date the Greek Extravaganza has raised 
over $44,000 for Hospice, and from this year’s event on 5 
December, we are aiming to raise for another $30,000.

Why do we love performing music? Simply, music is an 
international language of peace. No matter one’s race, ethnicity, 
politics or socio-economic status, music can touch the heart 
of anyone and everyone, as it has done for centuries.

That was illustrated repeatedly to me during the time I owned 
and operated my award-winning food and music hospitality 
business, Theo’s Greek Taverna in Wellington. Weekends 

The Other Side of UProtectNZ Insurance Services 

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@uprotect-
nz.com. Any assistance is provided on a free, no-obligation 
basis. A disclosure statementment is available free of charge 
on request.

featured our musical trio, comprising bouzouki, guitar, and 
mandolin. It was wonderful to behold the way that our 
beautiful Greek music touched the hearts of all who came, 
even those who had never before experienced such music.

The power of the international language of music was 
highlighted to me one special night that is permanently 
etched on my mind. While performing a Russian folk song, 
Katyusha, a Japanese gentleman, who had been seated 
close-by and was and listening intently, came rushing up to 
the stage, feverishly pointing at the microphone. I sensed 
that he wanted to sing. He joyfully jumped onto the stage, 
grabbed the microphone and proceeded to sing with 
passion. So there we were in my Greek taverna, performing a 
Russian folk song, being sung in Japanese!

That was truly a heart-warming moment. Neither of us could 
understand a single word that the other spoke, but the music 
connected us and interpreted for us. Perhaps if some of 
the boorish world leaders could make more effort to build 
cultural relationships between countries, the world might be 
a more secure and accommodating place.

My motto? “When I’m travelling overseas, I always take my 
mandolin with me as interpreter. It speaks every language on 
Earth.”

So, what’s this got to do with insurance advice? Probably not 
a lot! However, you can be assured that when it comes to 
insurance services we are proud and passionate about the 
quality of the service we provide – but don’t take our word 
for it. Check out the testimonials on our website, Facebook 
page and Google page. They tell the story!

It’s what we do!

Theo Simeonidis FNZIM  & Cristina Simeonidis 
UProtectNZ Insurance Services

Review your privacy policy. Does it 
address all of the privacy principles? 
Does it actually reflect the processes 
you have in place? If not, maybe it's time 
to undertake some further training of 
staff to ensure the policy is in action. 

If you need any assistance reviewing 
or drafting a privacy policy contact 
us on 09 421 0559 or at silverdale@
simpsonwestern.co.nz. 

In the meantime, we wish you a safe and 
happy Christmas and New Year break.

Melanie Baker-Jones 
Solicitor 
Simpson Western 

Time to dust off your Privacy Policy – the law is 
changing 
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021 402112 wagglytrails.co.nz

need electrical? 
think energize.

energizeelectrical.co.nz
MIKE JUDD   021  255 1694 

NEW HOUSING | RENOVATIONS | UNDERFLOOR HEATING 
EXTERIOR LIGHTING | UNDERGROUND SERVICES | ALARMS
FANS & VENTILATION SYSTEMS | TV & DATA 

mailto:theo@uprotectnz.com
mailto:theo@uprotectnz.com
mailto:silverdale%40simpsonwestern.co.nz.%20?subject=RE%3A%20The%20Millwater%20Mag%20article


pigmentation, soften fine lines and wrinkles, reduce pore size 
and reduce acne scars 
• high frequency treatments to stimulate circulation, nourish 
the tissues and prevent future breakouts 
• RF treatment to aid in penetration of active ingredients 
• collagen induction therapy to stimulate collagen and elastin 
production through micro channels infused with super fluids 
• hyaluronic treatments to plump and hydrate 
• LED therapy to stimulate functions of the skin and aid in cell 
renewal 
• HIFU treatments for lifting and firming 

• IPL treatments which help to treat various concerns

This names just a few options.

Book in now for your complimentary consultation 
and qualify for a booster treatment for only $99.

Choose from:

• microdermabrasion 
• thermal detox peel 

• LED therapy 
• hyaluronic infusion facial

Amelia | Beauty Aspects

For more information or to book an eye exam 
online visit www.orewaoptics.co.nz

Our Dispensing Opticians
Petra, Angela, Christine

Our Optometrists
Grant, Helen, Anuja

10 Bakehouse Lane
(opposite Dear Coasties)

09 426 6646

Our success is built on 
providing the best quality 
vision care in the Hibiscus 
Coast. 

We stand by our products 
and services with integrity 
and proudly care for our 
community.

Our friendly team is ready to 
provide you with professional 
advice and the best eyewear 
to suit your needs. 
Come and see us today!

Is your skin looking dull/tired/lifeless? 

Have you noticed lines and wrinkles and, in 
general, a lack of elasticity? 

Pigmentation and sun damage spots looking more visible? 

If you’ve said yes to a few of these then it’s time to have a look 
at a bespoke skincare plan. 

An individual home care regime can be added to support 
in-salon treatments and, most importantly, to maintain the 
results achieved from your salon treatment plan. Options 
can be anything from 3 facials in 3 months to an extensive 12 
treatments over 6 months, or even as long as a 12 month plan.

A combination of treatments will be tailor-made to treat 
your specific skin concerns and also to treat and prevent any 
conditions found through a thorough skin analysis.

Treatments available include:

• microdermabrasion to remove dead skin 
• thermal detox to purify and deep clean 
• skin resurfacing peels to smooth your skin, lighten 

Bespoke Skincare Plans Millwater Asian Corner

As this is the last article of the year, let’s talk 
about something funny.

When I was young, I absolutely hated my mum picking ear 
wax out of my ears. I have forgotten the reason why I hated 
it, but I wouldn’t allow her to stay close to my ear with that 
long ear picker. As a result, a few years later my ear wax had 
accumulated into a big stone, so I was directed to an ear 
specialist to have it picked out. 

The scene is still fresh to me. Despite only being a 5 year old, 
with my stubbornness and determination I used all my might 
to rebel from the doctor and two nurses. The three of them  
weren’t able to push me down in the chair and had no chance 
of getting close enough to examine my ear. It was a great 
victory for me, leaving all the adults panting and sweating. 
They raised the white flag and I went home happily with my 
untouched ear stone. 

Then one day, the stone started to roll back and forth in my 
ear canal, making a very frustrating sound only I could hear. It 
was so unbearable that this time I raised the white flag and let 
my mum pick it out.

That’s why, years (and years) later in New Zealand, I was 
surprised to hear the GP say there was no need to pick the 
wax from my toddler’s ear. This may explain why I can only 
ever find ear pickers in Asian stores.

Taking his advice, I try not to pick my children’s ears unless 
there is a big piece of ear wax sticking out. What makes it so 
funny is both of my boys absolutely love the experience. From 

time to time they beg me to check their ears and, if I decide it’s 
time to have a clean, they are over the moon and see this as a 
luxury treatment! 

Now we are coming to end of the year, I want to wish everyone 
a very Merry Christmas. 

Don’t forget the Millwater Christmas appeal is collecting 
donations this year as always.  Please refer to page 19 for details. 
And if you know any families in Millwater who have been 
impacted by Covid, the Millwater Mike Pero fund can help to 
arrange some special support for them. Simply contact me on 

021-730238 to nominate a family who deserve a treat. 

Thank you for reading my articles and thanks to the 
Millwater Mag team for their support along the way. 

Take care and see you all next year!

Nita Wong 
nita.millwater@gmail.com

Ear wax 
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New! Thermal Detox peel by Nimue New! Thermal Detox peel by Nimue 
4 in 1 Flash treatment             All this for4 in 1 Flash treatment             All this for 

Amelia 02102972587 • 09 947 5939 • 41 Fennell Crescent, Millwater • Open Mon-Sat

 Beauty AspectsBeauty Aspects 
$99$99

facebook.com/beautyaspectsltd www.beautyaspects.net

Busy lifestyle and limited time?
This is your answer. It’s multi-functional, visible & instant results

* Deep cleanse (foaming  
   agent )
* Detoxify ( charcoal  
   powder )
* Oxygenate ( warming 
   agent)
* Exfoliate ( pumpkin 

Benefits :
Removes excess oil & 
impurities 
Refined pores
Softens fine lines & wrinkles 
Smooth radiant skin
Increase hydration

Xmas  

Special

NEED A CAR SERVICE?

ABOUT US

CONTACT US:

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.

- Air Conditioning Service & Repair

- Pre-purchase Inspections

-  Transmission Service & Repairs / Clutches

- Vehicle Diagnostic’s

-  WOF’s (Cars & Trailers)

- Brakes

- Cam Belt’s
- Suspension Repairs

SilverdaleCarServices2017

- Hydrogen Carbon Cleaning 

- Head Light Renew 

- Tyres & Wheel alignment

OUR SERVICES 

NEW SERVICES

Silverdale 
Car Services 

Automotive Service & Repair Specialists

YOUR LOCAL 
WORKSHOP  

SPECIALISING 
IN EUROPEAN 

VEHICLE’S

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

09 421 1413

mailto:nita.millwater%40gmail.com?subject=Article%20in%20The%20Millwater%20Mag


millwater@mikepero.com

millwater@mikepero.com

Health & Well-Being, Fitness & Beauty
Health by Logic                      09 421 1273
Beauty Aspects                   021 02972587

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 
Orewa Panelbeaters            09 426 7341

Real Estate
Mike Pero Real Estate, Millwater          09 426 6122  
Food, Entertainment, Sport &  
Recreation
Wainui Golf Club              09 444 3437
Millwater Bistro & Bar           09 777 6008 

Pets & Vets
Millwater Vet Hospital                           09 427 9201
Pet Naturals              09 427 8122   

Home & Garden 
Central Landscape & Garden Supplies            09 421 0024
Dynamic Outdoor Solutions                      0800 273 949

Electrician  
First Auto Electrical            09 427 5748 
Energize Electrical           021 255 1694
 
Printing 
Treehouse Print                         027 4986 202

Community
Hibiscus Coast Anglican Parish                       09 426 4952
Forrest Funeral Services         09 426 7950
Illuminate Church             www.illuminatechurch.org

Medical & Dental
Orewa Medical Centre          09 426 5437

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

Insurance / Finance / Accounting
UProtectNZ Insurance Services      027 248 9320 

Legal
Simpson Western           09 421 0559
Heathcote Legal           09 475 5916

Property Management 
Quinovic Millwater          09 444 5753

Fashion / Retail / Gifts
Silverdale Village Market        021 030 3273
Island Orewa            09 421 0084 
Gatmans Mowers&More          09 426 5612

Art Galleries & more
Estuary Arts           09 426 5570 
Marshall Gallery           09 947 5319

Child Care / Education / Classes
Northern Arena                             09 421 9700

Travel
Pacific Tours & Transfers     0800 990 868

Housing     
Madison Park Homes         0800 696 23
Maddren Homes           09 412 1000

Retirement Living 
The Botanic                                     0508 268 264

Jeweller 
The Goldsmith                          09 427 5072

 Advertise in The Millwater Mag and feature here for FREE!

Support Your Local What's On Hibiscus  CoastWhat's On Hibiscus  Coast
 

Ukelele Classes • Every Thurs • Estuary Arts Centre  7-8:30pm 
All welcome - classes for beginners to advanced so just turn 
up and bring your uke for a night of community fun! Call Avon 
Hansen-Beadle 021 421 109 or 4766361.

HBC Grandparents Parenting Grandchildren support group 
1st Weds of each month • 11am - 1:45pm • Red Beach Methodist 
Church • Free group offering support, friendship, guest 
speakers and lunch • Contact Donna 021 024 3064

Zonta Club of Hibiscus Coast • 4th Tue of each month @ 6pm  
at The Wade Hotel, SilverdaleVisitors welcome to join us for 
dinner & interesting guest speakers • hibiscuscoast@zonta.org.
nz or 027 577 1888

Ladies Crafts Group • Every school term Tuesday • Orewa  
Community Church • 235 Hibiscus Coast H’way, Orewa 
9am - 12pm  • $2 for morning tea & craft • creche provided

Arts Group • Every school term Friday • Orewa Community 
Church 235 Hibiscus Coast H’way, Orewa 9am - 1pm   
$2 includes morning tea • suitable for beginners

Hibiscus Coast Rock & Roll • Every Tues • Whangaparaoa Hall 
7pm lessons • 8pm general dancing • Wear soft sole flat shoes   
Further info on our website & Facebook.

Join Hibiscus Coast Concert Band • Every 2nd Thurs • All ages 
& abilities welcome • See our website hccb.org.nz  
Call 021 186 4599 to check when our next rehearsal is.

HBC Senior Citizens Assn. Inc. meet for Indoor Bowls & 
cards • Every Tues & Thurs • (500) in the Orewa Community 
Hall from 12-4pm. Membership $5 a year • Entry $2, includes 
afternoon tea • Contact Howard 09 427 9116 

Silverdale Village Market • Every Sat 8am -1pm, Silverdale St, 
Silverdale

Silverdale & District Historical Society Coffee Morning • 3rd 
Tues of each month • 10:30am The Old Parsonage Silverdale 
Pioneer  Village • Bring your items of historic interest to discuss 
over coffee • Free entry • pioneervillage1968@gmail.com

Dance Fitness Class • Every Tues/Thurs evening 7-8pm 
Kingsway Jnr Campus • First class FREE, then $10 per session 
concession cards available Contact Richard 021 504084

Whangaparaoa Indoor Bowls Club • Whangaparaoa School 
Hall  Mon 7pm • all ages, beginners welcome and coaching 
provided • contact Geoff 09 428 5915 or Owen 09 426 8476

Silverdale Ballroom Studio • Every Thurs evening  • Silverdale 
Hall at 7pm • Adult & Improvers classes for beginners & social 
dancers Contact 09 427 5542 for further information 

Kiwi Club • 4th Sun of each month • Social Dance 5-8pm  All 
welcome • Silverdale Hall

Toastmasters • Every Fri • 1:00 - 2:00pm • Orewa Library

Hibiscus Coast Embroidery Guild • 2nd Weds 7-9pm & 
4th Thurs 10am - Noon • Hibiscus Coast Community House 
(behind Estuary Arts, Orewa) • Contact Jan Adams 09 426 
5851, janadams49@gmail.com

Puhoi Celtic Sessions • Every 2nd Thursday • Orewa North 
Primary School • A sing-around/play-around event where 
everyone can join in. Contact Alan alanthewag@outlook.com

Hibiscus  Petanque Club • Every Tues & Weds 9am - 12 and 
Sun from 1pm • 214 Hibiscus Coast Highway, adjacent  to the 
Orewa Bowling Club. New players always welcome,  free 
coaching available . Ph Club Captain Marcos on 021 2511805  
for information or call in to chat!

Hibiscus Coast Scottish Country Dance Club • Every Weds 
Silverdale Hall • 7:00pm

St Chad Market • 1st Sat of every month • 117 Centreway Rd, 
Orewa •  Stalls $15 & tables if required ($5) • bookings call 
Andrea 02108310745 or John 09 4267645 (If it's wet it will be 
inside).

Millwater parkrun • Every Sat 8am • See www.parkrun.co.nz/
millwater for more details

Rotary Satellite Club of Orewa Millwater • 2nd & 4th Tues of 
every month • 7pm at The Wade Tavern, 2 Tavern Rd, Silverdale 
Contact Secretary Caroline 027 748 0512

Hibiscus Coast Mid-Week Badminton Club • Every Weds 
9am-noon • (Club Nights Tues & Thurs 7-9pm) • All welcome 
Orewa Badminton Hall, Victor Eaves Park 

Rise with the Sun at Orewa Beach • Every Sunday 
10 mins prior to sunrise  • hosted by Naturall Wellthy with 
Alison Davis • Contact Alison on 021 27224378 or visit event 
page https://www.facebook.com/
alisondaviswellness/?modal=admin_todo_tour

Citizens Advice Bureau Hibiscus Coast AGM • Friday 21 
August • 1.00pm In the Catholic Church Hall • 180 Centreway 
Rd, Orewa ALL WELCOME

Contact us if you have a local community group 
that you would like to advertise here!

These local community groups advertise here for FREE 
thanks to this page being sponsored by Mike Pero Millwater

Grayson & Sarah Furniss • 09 426 6122 • millwater@mikepero.com
                                                                                                Mike Pero Real Estate Ltd, Licensed REAA (2008)

This page is sponsored by Mike Pero Millwater
Grayson & Sarah Furniss • 09 426 6122 • millwater@mikepero.com

                                                                                                Mike Pero Real Estate Ltd, Licensed REAA (2008)
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      Summer Roll 

Ingredients 
 
Fillings

Rice paper roll (small size)  
Cooked prawn or chicken for fillings 
Fancy lettuce 
Mint

You also need:

2 x clean dry towels 
Warm water  
Vermicelli rice noodles, cooked and drained

 
Sauce (amount of each ingredient is indication only; play 
around to adjust to your desired taste) 
1 tablespoon fish sauce 
1 teaspoon garlic 
½ small carrot, shredded 
1 tablespoon sugar 
100ml warm water 
Juice of ½ a lemon 
Diced or fresh chilli (optional)

Method
Rice paper roll

1. Line up each ingredients in front of you. In a large flat bowl, 
pour in warm water.

2. Put one rice paper in the water, soak it in and stir it a few 
times, until it becomes soft.

3. Immediately remove rice paper from water, and put it on 
a dry towel. Use another towel to pat dry the side facing 
upwards.

4. Put a mint leaf in the middle of the rice paper, then lettuce, 
and fillings.

5. Roll rice paper from bottom to the middle, fold both sides in, 
then keep rolling to the top.

6. Repeat from step 1.

Sauce

1. Put all sauce ingredients into a jar, cover and shake until 
sugar is dissolved – easy!

Happy cooking!  
Nita Wong

Ingredients  
 
1 kg x Beef mince (up to you on fat content, I used 13–20% fat) 
1 x Medium brown onion, finely diced 
1 cup x Panko crumbs (or white breadcrumbs) 
3 Tbsp x Worcestershire Sauce 
3 Tbsp x Tomato sauce (your choice, I like Heinz)  
2 Tbsp x Sweet chilli sauce and/or ½ tsp x dried chilli flakes 
1 x Whole egg 
1 x Egg yolk 
½ Tbsp x Dried mixed herbs 
Salt & Pepper (to taste) 

Method
When making your own beef burgers, the fat content in the mince is very 
important. If you use a mince with a low percentage of fat it will be dry and have 
less flavour when cooked – the fat gives the burger moisture and flavour.

Place all the ingredients into a large mixing bowl and mix until combined really 

   Homemade Beef Burgers
well. Weight into 200 -210gm balls and shape 
into burger patties around 10-12cm wide.

Preheat a grill pan (skillet) or a frypan on a 
medium to hot heat. Lightly brush the top 
of the burger patties with oil and place onto 
the grill or frypan oil-side down. You can 
either turn them over when they are half way 
cooked or, as I do, fry until they are golden 
brown and then finish cooking them in a 
200C oven for around 5 minutes, depending 
on how you want them cooked. I like them 
medium.

I like to use ciabatta for the buns but just pick 
a great crisp-on-the-outside and soft-in-the- 
middle bun and serve warm.

I serve the following in separate bowls on the 
table and let everyone make up their own 
burgers: sliced beetroot, pineapple rings 
in juice, fried eggs, crispy bacon, mesculin 
or iceberg lettuce, sliced cheese, sliced 
tomato, sliced red onions, tomato sauce, 
steak sauce, mayonnaise.

www.culinarylane.co.nz 
Mark Lane | Culinary Lane

Millwater Recipes
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This is very easy to make. The key is not to oversoak the rice 
paper roll otherwise it become very soggy and hard to roll. You 
can put all sort of ingredients in to suit your diet or taste, such as 
shredded carrot, parsley, avocado, beef, etc.

These patties are so much more flavoursome than any pre-made product you 
can buy.

Makes 7 x 200gms burger patties
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At Wainui Golf & Function Centre we offer coaching and 
practice facilities for all golfers. We have a driving range and 
short game area plus the Orchard 9, which are all open to the 
public. Our indoor teaching studio offers video and Flight 
Scope Technology. We can film and measure club position 
in the swing, ball speed, shaft and face angle to give our 
coaching clients accurate shot information in a perfectly 
controlled environment.

Are you suffering with a lack of confidence on the greens? Try 
these simple putting drills.

Gate drill

Being a great putter is almost entirely about starting the ball 
rolling on your intended line. Consistently pushing or pulling 
your putts can be due to technical issues, so check your setup 
and start line regularly.

Start by laying down alignment sticks to check your ball 
position and body alignment, then create a gate. Use two tees 
as gateposts a few feet away from you and try to hit the ball 
through the opening.

Once you are confident you are starting your putts on your 
intended line, it is worth devoting some time to your speed 
control.

There are numerous ways to do this. Try hitting three 10-metre 
putts to a hole on the practice putting green. Hit the first one a 
little too hard, hit the second one too soft, and then try to get 
the third ball just right. You should notice how the more you do 
this drill, the better your speed control becomes.

This is one of the quickest ways to get a feel for the speed of 
the greens, and is a great one to use just before you go out to 
play.

Do not over-think it.

Ultimately, it does not matter how you use the putter if the 
face is square through impact.

To hone your striking, place two balls next to each other and 
putt them at the same time. Can you get them to go in the 
same direction? If you can, it shows that your face is working 
at the target through impact. If you cannot, it shows that you 
are either coming into impact with a closed or open face and 
striking one before the other.

This is a simple way to check what is often the most 
complicated part of your putting technique.

Putting Checklist

• Ensure you regularly check your ball position and start line.

• Work on pace control and put yourself under pressure in 
practice.

• Try the two-ball drill to check if your face is square through 
impact.

Contact me at hp@wainui.online to discuss our coaching 
packages.

ROD HARMAN
MOTORS LTD

Automotive Repairs • Servicing
WOF Testing

1/8 Curley Ave, Silverdale

Ph (09) 426 6066
Fax (09) 426 1066

Wainui Golf Coaching
With Mike Duncumb - Lesson #3

Join us for services throughout 
the month:

St Chad’s, Orewa
Sunday 8am and10am
Wednesday 9:30am

Christ Church, Waiwera
1st Sunday 10am

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

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

Producly sponsed by

For Sales & Services fund us on:  www.silverdalemarine.com
10 Agency Lane, Silverdale V il lage (09)426 5087
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A life less 
ordinary  

Stage One Villas 
selling now from 

$785,000

DESIGNED IN STEP WITH NATURE 

CREATED FOR LIVES FULL OF PURPOSE

At The Botanic, we believe our retirement years are our very best years. 

It’s a magical phase of life when we renew, connect, find purpose and 
live joyful lives immersed in community and surrounded by nature.

We know how important it is to support people to live healthy, active 
lives and that’s why we’ve placed purpose, wellness, nature and joy 
at the heart of our vision for The Botanic – a stunning new retirement 
village in development in Silverdale, and the very best in class in 
modern aged care living. 

Swim laps in the 20m pool, play Pebble Beach on the golf simulator,  
stroll along the tree-lined boardwalk, relish delicious cuisine at our 
restaurant, or enjoy a glass of wine at the light-filled Club House in the 
heart of The Botanic village. 

Or perhaps you’d like to busy yourself in the Resident’s Workshop or 
take sanctuary in our Wellness Centre? There are vegetable gardens, 
orchard trees in the park-like setting, a cinema, an arts and crafts 
centre, croquet, pétanque, private dining rooms and a fitness centre 
with a spa and sauna. 

It’s all here and it’s your choice. You choose how to live your magical 
years, your way. 

The Botanic offers 80 villas and 383 apartments for independent living 
residents, and our aged care home will provide 40 care beds to meet 
the full range of care needs. 

Adjacent to the Silverdale Park and Ride, 15 minutes from Albany’s 
Westfield Mall and 5 minutes from the Northern motorway. 

AVAILABLE NOW

The Botanic Si lverdale

Sales Suite 
Cnr Painton Road & Hibiscus  

Coast Highway, Silverdale

Open 11am-3pm, 7 days a week

0508 268 264 (0508 BOTANIC)
hello@thebotanic.co.nz

thebotanic.co.nz
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