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It’s time to pack away the pool toys 
and pull out the extra blankets 
– the weather has most 
definitely taken an autumn 
turn. In our house, and 
probably many others, 
the great seasonal 
changeover has begun. 
Unfortunately, all the kids’ 
long-sleeved clothes seem to 
have dramatically shrunk over the 
summer. As I write this the school holidays have just 
commenced so we’ll be braving the busy malls to buy 
them some new cosy bits (didn’t they just go back to 
school after Easter?!?)

We have quite a meaty issue for you to enjoy this 
month. There are two delicious lamb recipes to try 
and Mark Lane fills us in on choosing the right type of 
meat for different styles of cooking. For options on 
where to head out to eat, check out the stories on two 
local establishments with big reasons to celebrate this 
month. 

If it’s a bit of adventure you’re after we have a potential 
holiday venue for you, a rather different art exhibition 
to visit, a mysterious landmark for you to seek out, an 
idea for a new hobby and there are also lots of events 
on at Orewa Library this month. For relaxing at home, 
one of the books reviewed this month is set just up 
the road in Matakana, if you fancy a spot of intrigue in a 
local setting, perhaps while sipping on the malt of the 
month?

Before I go I’d like to wish a Happy Mother’s Day to all 
the mums, step-mums, grandmas and guardians out 
there. Whether you’re near, far or no longer with us, we 
wouldn’t be who we are without you. 

Claire Nevans 
May 2021
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Our pets are in our lives for a long time and as much as we wish 
they could stay young forever, their age can sadly catch up to 
them. Age can bring with it changes in condition, increasing their 
chances of joint issues and other diseases. Here are some tips to 
help support your pets as they age gracefully, and signs to look out for 
that there might be some issues starting. 

Animals are prone to arthritis as they get older, which can be painful and restrict 
their movement. Dogs generally show this with stiffness when they first get 

Ageing Gracefully
up and struggling on long walks more. Signs 
in cats can be more subtle, but they stop 
jumping up as much, look for easier climbing 
options and change their behaviour. Putting in 
ramps to help them up and down stairs, extra 
blankets to pad out their joints and raising 
their food and water bowls can help their 
comfort at home. Shorter walks more often 
are better than one long walk and swimming/
hydrotherapy for dogs can be good. Mobility 
diets and joint supplements are great to start!

Cats are prone to a number of diseases when 
they get older, including diabetes, kidney and 
thyroid disease. If you notice any changes 
with your cat, like increased water intake, 
weight loss or change in appetite, it can be 
a sign of disease. If you are concerned, we 
offer a ‘Senior Surfer’ package. This includes 
a discounted range of testing to detect any 
conditions early.

Lumps and bumps are common with age and 
although a lot are innocent, like fatty lumps, 
it’s always worth bringing them in for a check 

to make sure.

If you have any questions or want to 
discuss things more, please feel free 
to call or pop in for a chat.

Dr Emma Bevan 
Millwater Vet Hospital 

www.millwatervethospital.co.nz

Vet SpeakHarbour Hospice – Hibiscus Art Exhibition back at 
Queen’s Birthday weekend!

Back by popular demand, Harbour 
Hospice – Hibiscus are hosting their 15th 
Art Exhibition and Sale over Queen’s 
Birthday weekend at the Estuary 
Arts Centre in Orewa. With over 400 
wonderful works of art from 90 artists, 
this is the largest exhibition held on the 
Hibiscus Coast.

Twenty four new artists will join old 
favourites, who include Sonja Drake, 
Dulcie Draper, Nick Fedaeff, Lisa 
Grennell, Donna Massey and Judy 
Stokes. Artists will exhibit works using 
acrylics, watercolours, pastels and oils 
on paper, canvas and board. There’s also 
ceramics, glassware, metal, photography 
and giclee prints, perfect for indoors, 
outdoors and as jewellery.

There is something to suit every taste 

and budget, with works ranging from just 
$20 to over $4000! Shoppers can enjoy a 
wonderful new piece of art while making 
a valued contribution towards a charity 
that gives much needed support to 
families in our community.

A percentage of all sales will support 
patients and families in the local 
community who are living with a life-
limiting illness, to receive free palliative 
care and support from Hibiscus 
Hospice. Many artists kindly choose 
to donate their works for the auctions, 
meaning 100% of the proceeds raised 
will be donated. 

The exhibition opens with a ticketed 
preview and auction on the evening of 
Thursday, 3 June 2021. Tickets for this 

Womens Shoes and Accessories

177 MILLWATER PARKWAY, SILVERDALE      WWW.BUCKLEANDBOW.CO.NZ

OPENING HOURS
Mon - Fri 9am - 4pm
Sat  10am - 3pm

special event are $25.00, available online 
at www.hibiscushospice.org.nz or by 
calling (09) 421 9180. The exhibition and 
sale then continue over Queen’s Birthday 
weekend. Entry to the art exhibition will 
be by donation, with EFTPOS available.

What: The Hibiscus Hospice’s 15th 
Annual Art Exhibition and Sale

Where: Estuary Arts Centre, 214B 
Hibiscus Coast Highway, Orewa

When: Friday, 4 June – Monday, 7 June 
2021 (Opening event Thursday, 3 June 
2021)

Entry: By donation (except for ticketed 
opening event), EFTPOS available.

http://www.millwatervethospital.co.nz
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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

Opening Night Success for Joe’s Garage

What a great night. Congratulations and thanks to local characters Tim and Seth 
on the successful opening of their new hospitality venture Joe’s Garage, on 
Hibiscus Coast Highway adjacent to the Z petrol station. 

Some of the The Millwater Mag team were lucky enough to be invited along to 
the opening night.  It was a wonderful launch for this welcome new addition to 
the local entertainment scene. A fantastic evening was enjoyed by a range of 
locals and visitors, who mingled throughout the range of indoor, outdoor and 
function areas. 

The designers and construction team have done a great job of creating a warm 
and welcoming setting, using clever design to divide the substantial space into a 
range of intimate, inviting areas. This will be a great spot to enjoy breakfast, lunch 
or a quiet dinner with a significant other. 

Having recently sampled the fare at the new Queenstown restaurant, we are 
looking forward to enjoying an evening meal and beverage here, now that our 
very own local Joe’s Garage has opened to the public. Well done guys and 
thanks for a great night.

Grayson Furniss
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Written in a lively 
and accessible way, 
Allergic to Perfect 
is a book that every 
person in business 
should go and 
purchase. Natalie is a 
local business coach, 
and in her book, she 
details her journey 
through two failed 
businesses, burn out 
and Bell’s Palsy, to 
emerging the other 
side with a successful 
business in the six-
figures. A key thing 
she learnt was to 
banish her addiction to 
perfection, something 
she believes holds 

many people from running successful businesses. 

The book is full of easy-to-read chapters covering everything 
from letting go of fear and replacing it with self-confidence; 
adopting successful mindset practices and embracing who 
you are and your unique voice; stopping procrastination 
and getting things done; and then getting comfortable with 
building your income to six figures and beyond. 

Allergic to Perfect is an invaluable guide for anyone thinking 
of going into business and written in a personable style that is 
a lovely breath of fresh air.

Imperfect Action Publishing, RRP $27.00,  
https://natalietolhopf.com

Reviewed by Karen McMillan, www.karenm.co.nz, www.
elasticisland.com

The venue for the March lunch of the Millwater ROWENAs 
(Retired Old Women Enjoying Nice Afternoons) was the 
Fernielea Café, Coatesville-Riverhead Highway, on a beautiful 
sunny Thursday.

There were 15 ladies present and, as usual, we had a lot to 
catch up with. Needless to say, the chat was up to its usual 
high standard. We can always find lots to talk about, including 
weather, holidays, outings, gardening, and of course COVID-19. 
One of our ladies, Sue, is an honorary ROWENA. She and her 
husband (who is an honorary ROMEO) come to visit their 

daughter in Millwater for (ordinarily) up to 3-4 months each 
year. Currently, both have been here for a greatly extended 
length of time, due to COVID-19. It has been a joy for us to 
have her here, to be able to join us on so many occasions 
over the past 15 months – but I am sure they are both looking 
forward to returning to the USA very soon. We will all miss you, 
Sue, when you do eventually manage to secure a flight. 

Not forgetting the reason for our visit; lunch was excellent and 
the greatly varied menu choices suited all of the ROWENAs. 

Allergic to Perfect by 
Natalie Tolhopf

Millwater Books of  the Month
Blood on Vines by  
Madeleine Eskedahl

Capturing the scenic 
beauty of the Matakana 
wine country, Blood on 
Vines is a page-turning, 
thrilling read. Avery and 
Lexi run Matakana Valley 
Wines, and it’s undeniably 
stressful running a 
vineyard and family life 
with teenage children. But 
things are about to get a 
whole lot more stressful 
when Avery discovers 
a severed human hand 
under their house. Why 
would someone put 
this under their house? 
Whose hand is it? Are 
they in danger?

Avery is one of four old friends in the winemaking industry who 
have a shared past, but it now seems they have a common 
enemy who is out to pick them off, one by one. In the opening 
chapter, the reader discovers, one friend has already been 
brutally murdered. Who will be next?

Madeleine Eskedahl has written an atmospheric crime novel, 
with just the right combination of well-drawn characters to care 
for and increasing suspense to keep readers turning the pages. 

Squabbling Sparrows Press, RRP $34.95

Millwater  ROWENAs

Why advertise in this mag?
The Legal Team has just opened in the Silverdale/
Millwater area and wanted new and existing clients to 
know that we were now local. 

After researching the quality and readership of 
publications in the area we decided to advertise with 
The Millwater Mag.

The publisher, Sarah Furniss could not have been more 
obliging in helping us reach our network by placing us 
on the front cover, giving us an editorial and producing a 
stand out advertising campaign. 

We have had so much positive feedback and clients are 
coming to see us commenting that they saw us in The 
Millwater Mag.

We highly recommend supporting this informative, notable, 
local magazine.

Christine Granger, The Legal Team, Silverdale
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Eco Tip of the Month
made from 100% waste paper, they support 
wetland restoration projects and they are 
reasonably priced. However, I’m told they 
wrap their bulk supplies in plastic for transit 
to retailers. So, if your budget allows, you 
can go a step better by ordering rolls of 
paper made from bamboo and sugarcane 
waste from smartass.co.nz, ecoroll.co.nz and 
greencane.com.

Bamboo is one of the fastest growing plants 
on the planet and can be grown with just 
rainwater and sunshine, with little wear 
and tear on soil quality. Sugarcane waste, 
known as bagasse, is a by-product of sugar 
production so has no added impact. These 
combine to create a soft toilet tissue that 
offers an alternative to the equivalent of 
27,000 trees being flushed down the toilet 
every day. Smartass and Ecoroll are New 
Zealand companies and are carbon neutral.

A more cost-effective option is 
ordering recycled toilet paper from 
cleaningproducts.net.nz, who are located 
in Silverdale so you can save on freight by 
using their pick-up option. Not only that 

– they have kindly offered readers of 
this article a 15% discount by using 

the code WIPE15 at the checkout. 
Or you could donate to a good 
cause of your choice with the 
purchase of sustainably sourced 
toilet tissue from myfundraiser.

co.nz. And my final option for you 
to consider is installing a bidet!

Hayley Crawford

Photo credit: lepapierlavable

The Green Spot

 
 

  

Sarah Furniss
LICENSED SALESPERSON
FRANCHISE OWNER

P
M
F
E
www.mikepero.com

09 426 6155

027 444 0044

03 355 3682

sarah.furniss@mikepero.com

Mike Pero Real Estate Ltd, Millwater O� ice

cnr Millwater Parkway & Bankside Road, Millwater

Licensed REAA (2008)

FRANCHISE OWNER

It’s toilet talk time! Have you ever considered using a more 
sustainable way to wipe your bottom? Some people use reusable 
wipes known as ‘family cloth’, which can comprise of rags, odd 
socks or sewn fabric that can be washed and used again. As I’m not 
enthusiastic about this idea, I’ll share with you some companies that 
provide eco-conscious toilet tissues.

EarthSmart toilet paper is now on the shelves at our local supermarkets and is 
wrapped in kerbside-recyclable paper rather than plastic. Their toilet tissue is 

MEET THE   EGAL TEAM 
For more information: phone: 09 959 0140, email: info@thelegalteam.co.nz, or visit www.thelegalteam.co.nz

Come in and see them at 2 Milner Avenue, Silverdale for all of your Conveyancing needs, Trust review, Company/Commercial 
assistance, Employment matters, Estate planning, Separation and Relationship property advice, update your  

Will and Enduring Powers of Attorney or just to say ‘Hi’ 

Silverdale Pioneer Village

On Easter Sunday, 4 April a very successful Family 
Day and Easter Bunny Hunt was held at the Silverdale 
Pioneer Village.

Fine weather brought out the crowds and over 100 
children took part in the Easter Bunny Hunt to earn 
Easter egg prizes supplied by the Warehouse Silverdale.

The Village forge was in operation and we had a wool 
spinning demonstration by Lisa Clapperton as well 
as demonstrations of other pioneer era activities by 
volunteers from the Silverdale and District Historical 
Society.

Children enjoyed indoor and outdoor games from 
yesteryear while their parents explored the Pioneer 
Village gardens and exhibitions before having 
devonshire teas in the old Parsonage.

The Silverdale Pioneer Village is one of the districts best 
kept secrets, open every Saturday and Sunday and is a 
free attraction. Group visits can be booked for any day 
of the week.

Come for a day and experience a lifetime

Family Day and Easter Bunny Hunt
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Five things to know when buying with friends

In today’s property market, more Kiwis 
are joining forces with friends to build 
a deposit sooner. This can seem like 
a great way to buy a home, but the 
financial and legal implications are 
important to consider. If you’ve thought 
about buddying-up to buy a house, 
here’s five things you need to know. 

1. Choose your friends wisely

Talk to your friends about their financial 
history first-up. Defaults and loan arrears 
can affect your ability to get a loan, so 
you want to put everything on the table 
before you apply. It’s also important to 

be aware of your responsibilities as co-
owners. If one person can’t keep up with 
the repayments, the other will be liable 
for the mortgage.

2. Settle on a structure

Did you know there’s more than one way 
to own property? ‘Joint tenancy’, which 
is how couples buy together, gives you 
an equal stake in the property. So, if one 
owner dies, their share automatically 
passes to the co-owner. ‘Tenants in 
common’ is different – you own a 
specific share in the property and this 
can be sold, given away, or is passed on 
to your beneficiaries if necessary.

Author Talk – Local author Lance Burdett, Wednesday, 26 May 
11am to 12pm 

Venue: Ōrewa Community Centre, 40/46 Ōrewa Square, Ōrewa, 
Auckland 0931

Ōrewa Library is proudly hosting Lance Burdett as part of the We 
Read Auckland celebrations.

Lance Burdett, author of two bestselling books – Behind the 
Tape and Dark Side of the Brain – will discuss how to remain 
afloat in an ever-changing world. He will talk about reaching 
out to others, reducing worry, changing unwanted patterns of 
behaviour and the importance of socialising, exercising, and 
sleeping. 

Lance spent 35 years as a police officer and crisis negotiator. He 
trained in NZ, Australia, the UK and the USA, operating with elite 
units of police, prisons, emergency services, military, and the FBI. 
He has an MA in Terrorism, Safety & Security, diplomas in Policing 
and Business Studies and is completing a Diploma in Positive 
Psychology & Wellbeing. Lance provides keynote presentations 
and coaching workshops and makes regular media appearances. 

Auckland Libraries Heritage Talks Waha Pū-Taonga, 
Wednesdays 12pm to 1pm

Watch these informative talks live in the library on our big screen 
via Zoom.

Wednesday, 5 May – 100 years of Curtain Calls 
Wednesday, 12 May – Jean Wishart publishing icon 
Wednesday, 19 May – What Lieutenant Cooper did in his 
summer holidays

Hands Alive puppet show and workshop, Saturday, 15 May 11am 
to 12pm  
Free Family fun – live puppet theatre and interactive workshop.

Local author Karen McMillan – free family event, Saturday, 
29 May 11am 
Karen McMillan will be introducing her Elastic Island Adventures 
series

Digital Engagement, Wednesdays 1.30pm to 3.30pm

New digital learning courses, available through Stepping Up

There are four, two-hour sessions being held on 12, 19, 26 May 
and 2 June.

These free sessions are targeted at our 65+ age group. Sessions 
are taught by a qualified instructor. This pathway covers four 
topics:

Online Shopping  
Digital Banking  
Managing Photos  
Problem Solving Online 

Limit of 10 people per session. Bookings are required. Register 
online at steppingup.nz or at the Ōrewa library.

Orewa Library EventsMortgage Matters

3. Government grants

One key benefit of buying with friends 
is pooling your incomes, KiwiSavers 
and government grants – but there are 
limitations to be aware of. The First 
Home Grant will only contribute up to 
$10,000 to one property. If you’re buying 
in a larger group, this means you won’t all 
be eligible for a $5,000 grant.

4. Get a lawyer

Make sure you have your own lawyer 
to help establish the fine print. If 
you’re buying with somebody else, a 
co-ownership agreement will help to 
protect everyone if things don’t go to 
plan.

5. Speak to a Financial Adviser

An experienced financial adviser can 
help you navigate all your options.

Ivan Urlich 
Adviser/Franchise Owner 
Mike Pero Mortgages 

For further details or feedback feel free to 
contact Ivan 027 577 5995 or email  
ivan.urlich@mikepero.co.nz. 

Ivan Urlich is a Financial Advisor specialising 
in Mortgages, his disclosure statement is 
available free of charge on request.

Children’s Sessions

French Storytime: Every fortnight on 3, 17 & 31 May and 14 & 28 
June 
Mondays at 11am (Everyone welcome) 
Rhymetime: Tuesdays at 11am (for 18 months to 3-year-olds) 
Wriggle & Rhyme: Term time only until 7 July 
Wednesdays at 11am (for 0 to 2-year-olds) 
Storytime: Thursdays at 11am (for 3–5-year-olds) 
Japanese Storytime: Term time only until Friday 9 July 
Friday 11am (Everyone welcome)

Weekly Sessions

Craft Group: Every Thursday 10am to 11am 
Toastmasters: Term time until 9 July, Fridays 1pm to 2pm 
Putiputi Weaving Class: From 7 May, Fridays 10am to 12pm 
6-week course on flax weaving flowers. $10 per session. 
Limited spaces.

Monthly Sessions

BookChat: First Wednesday of the month 
Wednesday, 5 May at 10.30am  
Talking Poetry: Second Monday of the month  
Monday, 10 May 12pm to 2pm  
Hibiscus Coast Seed Savers Group: Third Wednesday of the 
month  
Wednesday, 19 May at 10.30am  
Writers Group: Third Saturday of the month 
Saturday, 15 May 1.15pm to 3pm 
DNA User Group Sessions: Fourth Thursday of the month 
Thursday, 27 May 1pm to 2.30pm 
English Second Language Sessions: Tuesdays from 4 May at 
9:30am  
Fun, free classes for all levels and nationalities (please register).
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Ironclad willpower – is this something only the lucky few 
have? Are those of us who seem to have less of it just lazy or 
unmotivated?

How many times do we set new health goals for ourselves only 
to have them derailed a few days, weeks or even months later? 
You are not alone. This is something we all struggle with, 
because willpower is a finite resource that does not 
serve us well on our weight loss journeys. Some days 
willpower can be high and others it can be dismal. We 
can often end up in a cycle of blame and shame as we 
become increasingly frustrated by our perceived lack 
of willpower. 

Research is increasingly showing that people who appear 
to have better willpower may not actually have more than 
anyone else. What they have done is create an environment 
that reduces the need for willpower and they have established 

better habits. Habits are an amazing resource that we 
may not utilise enough. Brushing our teeth doesn’t require 
willpower, because it is a habit. We don’t have to think 
about and then decide if we want to brush our teeth or not. 
We do it automatically because it’s just part of our morning 
and evening routine. Herein lies one of the keys.

Creating an environment that promotes the choices we 
desire to make in order to achieve our goals is easier than 
you might think. Here are some simple strategies that might 
be helpful:

• Always shop with a list: we will eat what we have in our 
fridge and pantry.

• Never shop when hungry.

• Plan your meals for the week: we are less lightly to give 
in to the temptation to eat foods that are less nutritious, 
because let’s face it, who suddenly develops a craving for 
kale?? The foods we crave on impulse are usually of the 
not-so-nutritious variety.

Most weight loss programmes or diets will work in the 
short term, but we want better than that. How about 
creating a lifestyle that promotes those weight loss goals in 
an easy and sustainable way?

If you would like help with creating a more healthful way 
of eating, better habits and an environment conducive to 
healthy weight loss, 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 
www.nutritionsense.co.nz

BSc Human Nutrition and Sports Science, 
Massey UniversityMember of the Nutrition 

Society of New Zealand

Wayne Henry
R EG I S TE R E D F I N A N C I A L A DV I S E R

021 423 818 wayne@waynehenry.co.nz

YOUR LOCAL
MORTGAGE ADVISER

When should you
refinance your mortgage?
Chat with Wayne to find out.

Is willpower the key to weight loss?

VISIT OUR AWARD WINNING 
MILLDALE SHOW HOME  

66 MAURICE KELLY ROAD, 
MILLDALE 

OPEN 12-4PM 7 DAYS

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

LAST MILLWATER SITE 
Our last Lot available in Millwater! 

Lot135 selling now! Turnkey House & Land Package - 

secure your new Home & Prime Land fast.

LOT 95 SOLD

LOT 125 SOLD

It’s time.

Right now.
We have people waiting to buy.

With demand high and record sales, find out what 
your home is worth right now!

Grayson & Sarah Furniss
021 665 423   |   09 426 6122   
millwater@mikepero.com
Mike Pero Real Estate Ltd. Licensed REAA (2008)

your home is worth right now!

Grayson & Sarah Furniss
021 665 423   |   09 426 6122   
millwater@mikepero.com
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Estuary Arts Centre is thrilled to announce that we have been chosen by 
the Japan Foundation to host the travelling Japanese Exhibition for the 
City of Auckland Tāmaki Makaurau. If you love Japanese art, anime and 
culture then this exhibition is a must-see and is suitable for all ages.

You will get up close and personal with 64 intricate and detailed Japanese 
dolls and figurines, from ancient Samurai pieces to modern anime. This 
exhibition is worthy of being displayed in the Auckland Museum or Art 
Gallery so we, as Hibiscus Coast residents, are very privileged to have 
been selected as the host gallery. The show runs from 10 to 30 May 2021 
and will be open to the public 7 days a week from 9am to 4pm daily. 

The exhibition has four sections:

One: Ningyō to pray for children’s growth.

The history of the Japanese doll can be traced back to the ancient rituals 
to ward off bad luck and to pray for a healthy and happy life. These rituals 
were led to Sekku, a festival to pray for the health of one’s baby. In this 
section, we introduce Katashiro, Amagatsu and Hōko, considered to be 
the prototype of the Japanese doll, as well as Dairi-bina and Momotarō, 
which are the dolls displayed at the festival.

Two: Ningyō as fine art.

The court and other upper classes favoured the Japanese dolls that 
were refined in terms of craftsmanship. Many sophisticated pieces were 
produced that were primarily intended to be admired and they were 
decorated with auspicious designs. In this section, Gosho Ningyō, Saga 
Ningyō, Nara Ningyō, Ishō Ningyō are introduced.

Three: Ningyō as folk art.

Japanese doll culture in local regions blossomed all over Japan. These folk 
dolls are made of familiar materials like paper and clay, and depict motifs 
of fables and natural features of common people. This section introduces 
local folk dolls from all over Japan, such as simple and cute Obata Ningyō, 
Imado Ningyō, and Miyoshi Ningyō.

Four: Spread of Ningyō culture.

There are a variety of dolls in Japan in terms of materials, techniques and 
expressions, including dolls as toys and dolls used in traditional performing 
arts. In this section Japanese doll culture, which continues today, is on 
show featuring contemporary dolls, dress-up toy dolls and collector 
figures of anime characters and more. Ichimatsu Ningyō, Jōruri Ningyō, 
Hagoita, Licca are introduced in this section.

Estuary Arts is thrilled to be hosting the exhibition for the City of Auckland. 
After Auckland, this exhibition will continue to travel the world.

What: Travelling Japanese Exhibition

Where: Estuary Arts Centre

When: 10–30 May 2021

to the wonderful amenities that proved 
popular with the first phase of villas, at 
the cost-friendlier price of an apartment. 

Amenities like a wellness centre with a 
20m swimming pool, a golf simulator and 
bowling greens allow residents to stay fit 
and healthy, while a light-filled clubhouse 
and vibrant on-site restaurant provide 
ample opportunities to socialise. 

Avid gardeners who buy an apartment 
won’t miss out on growing their own 

An Apartment in a park-like landscape? The 
Botanic offers the best of both worlds. Art Speak

The latest resort-style retirement village 
to grace the coast, The Botanic, is 
excited to announced their Stage Two 
Apartments are for sale from 5 May 2021.

The Stage One Villas sold out quickly, 
with retirees saying they love the idea of 
living in a modern village that prioritises 
the values of wellness, purpose, nature, 
joy, connection and community. 

The highly anticipated apartments will 
provide the best of two worlds – access 

Travelling Japanese exhibition 
coming to Estuary Arts

Open: 9am to 4pm daily, 7 days a week

* Ningyō is a Japanese word which equals to ‘doll’, 
and literally means ‘human shape.’

       
       

plants either, with raised garden 
beds nestled amongst The Botanic’s 
magnificent native landscaping. 

So, how do you decide if apartment 
living is for you? Sales agent Michelle 
Pipping says it’s ideal for people who 
like to feel secure by living at an elevated 
level. 

‘Another stand out advantage would be 
sipping your morning cuppa or nightcap 
while watching the sun rise or set over 
park-like grounds from your balcony, 
depending on which apartment you 
choose. I guess it depends on whether 
you are a morning or an evening person!’

Many retirees are moving to Auckland 
to be closer to family or specialist 
appointments. For those who enjoy 
more peaceful surroundings and want to 
avoid the hustle and bustle of the North 
Shore, The Botanic is in a perfect ‘best of 
both worlds’ location.

Silverdale offers space to breathe and 
everything you need on your doorstep. 
Being situated beside the Hibiscus 
Coast Park and Ride and the Northern 
Motorway on-ramp makes transport a 
breeze.

Apartments start at $595,000 for a one-
bedroom and are available from 5 May 
2021. 

To learn more call 0508 268 264, visit our 
Sales Suite on the corner of Painton Road 
and Hibiscus Coast Highway, Silverdale, 
or go to thebotanic.co.nz.

https://millwater.mikepero.com/
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It’s cooling down, time to deal to the growing snail population 
in the vegetable bed, plant a bay hedge, fork compost around 

and plant edible calendulas for winter colour.

In the Edible Garden
•  Slugs and snails are still active in late 

autumn, so lay yeast traps or ground 
eggshells/coffee around small 
vegetable seedlings

•  Cut down lupin crops once they’re 
knee high and trim them into lengths 
of 15cm. Leave on top or cover with 
soil to break down and add nitrogen

•  After harvesting the autumn fruits 
– feijoas, passionfruit and tamarillos – 
fork some compost around the roots

•  Prepare beds for mid-winter crops 
such as garlic, asparagus and 
strawberries. Compost, blood and 
bone is ideal – if your soil is on the 
clay side add gypsum

•  For winter flower power plant 
calendulas in the winter garden

•  Winter veggies that can be planted 
now include: beetroot, bok choi, 
broccoli, cabbage, cauliflower, 
celery, kale, radish, rhubarb, rocket, 
silverbeet and spinach

The rest of the Garden
•  Autumn colour – great month to 

choose exotic trees with leaves 
of gold or orange/red tones – the 
leaves liquidambars, maples and 
gleditsias are all turning now 

•  Remove spent foliage of perennials 
and layer compost around them 
and other plants in the garden.

•  Plant out winter flowering annuals 
such as cyclamen, polyanthus, 
stock and primulas. 

•  Clean up fallen leaves off lawns and 
pathways

•  Many NZ shrubs begin to display 
deeper foliage colours as the 
season cools – Muhlenbeckia astonii 
drops its leaves to become a red 
twiggy mass, various coprosmas 
range from pink through to 
chocolate brown and the shrub 
Pseudowintera ‘Red Leopard’ 
deepens to dark red. 

Central’s 
Tips 
May 2021 

grayson.furniss@mikepero.com

        Testimonial

We were impressed with his 
professionalism and his concern for 
his clients, both buyers and sellers. 

Why Choose Mike 
Pero Millwater?

 
 

  

Grayson Furniss
LICENSED SALESPERSON
FFRRAANNCCHHIISSEE  OOWWNNEERR

P
M
E
www.mikepero.com

09 426 6122

021 665 423

grayson.furniss@mikepero.com

Mike Pero Real Estate Ltd, Millwater O� ice

Cnr Millwater Parkway & Bankside Road, Millwater 

Licensed REA (2008)

We would like to thank Grayson for the 
tireless approach and patience he showed 
throughout the time that it took my husband 
and I to find a house that appealed to 
us both.  We were quite particular in our 
requests and Grayson was determined to 
find the perfect match for us.  His assistance 
in the purchase of our fabulous new house 
was invaluable and he was a cool calm head 
in the stressful final moments of a frantic 
auction.  

Grayson was also our agent for the sale of 
our old house.  He had multiple offers for us 
to consider within days of listing the house, 
one of which we accepted, so the whole 
process was incredibly fast and smooth.   We 
were impressed with his professionalism and 
his concern for his clients, both buyers and 
sellers.  Thanks again Grayson.

Lara O’Malley

My name is Paul and I’m the founder of the local 
neighbourhood volunteer patrol group called the MILLWATER 
WATCHDOGS. I founded the group after viewing video of an 
offender breaking into cars in Millwater on one of the local 
Facebook pages.

Viewing this video made my blood boil so, being an ex-cop, I 
started doing patrols around the neighbourhood that evening 
looking for any and all criminal activity. The word spread on 
Facebook and I put out a call for local volunteers to help me 
patrol our streets.

Now we have a team of about 
30 volunteers (all local Millwater 
residents) who like myself want to 
make a change and help out their 
community by making it safe and 
crime free. Our team consists of 
men and women from all backgrounds 
and all walks of life, such as former cops, 
fireman, ex-military, security professionals, 
tradesman, business owners and real estate agents, to name 
a few.

We have our name and logo (a bulldog) on magnets that we 
attach to our vehicles when we go patrolling. We have a 
number of patrols out every night driving around our streets 
and making sure everything is safe and secure. We deter 
crime by our presence and call the police if we discover any 
suspicious activity.

The response from the Millwater community has been 
tremendous. We have a Facebook page – The Millwater 
Watchdogs – with over 1000 members and growing every 
day. Having the support and backing of the community 
for our initiative is what gives us the motivation to keep 
patrolling.

I would like to say a big thank you to the Millwater community 
for your continued support and to my team of dedicated 
volunteers. You all make me proud to be part of such a 
wonderful community.

Paul Williams – MILLWATER WATCHDOGS

Hello neighbours

mailto:grayson.furniss%40mikepero.com?subject=
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Get an independent review of your concept 
and floor plans prior to signing a contract . 
Discuss design or renovation ideas  .  Gain 
creative insight, clarity and confidence with 
your project .   Consolidate design concepts 
to avoid costly changes later on  .   Assistance 
with selecting art   ,  sculpture and interiors  
on request .

With 35 years of Art, Design and Building 
Industry experience , Tracy Mathewson 
integrates multiple creative disciplines 
with a discerning eye for quality + detail. 
Alongside her art practice , Tracy has 
worked with architects and builders in the 
construction and redevelopment of new 
and existing homes . Now GALLERYHOUSE 
PROJECTS has evolved to help you 
navigate your   creative   project . 

027 2187900
galleryhouse@xtra.co.nz    

     galleryhouseprojects   

c r e a t i v e   p l a c e s   +   s p a c e s

RECLAD . OMAHA

photo . marc herbulot

photo . justin pitt

GALLERYHOUSE  P R O J E C T S

positive environments to live in. With over 35 years of art, 
design and building industry experience, Tracy Mathewson 
integrates multiple creative disciplines with a discerning eye for 
quality and detail. 

Starting out drawing plans in the valuation dept, Tracy moved 
into graphic design and on to art school briefly. Many creative 
workshops later lead to opening a gallery in Devonport. After 
moving to Warkworth in 1998, she bought two acres and built 
her new StudioGallery. It was here she met her partner, a 
local builder. Enjoying a successful arts career, Tracy became 
immersed in his business, building architectural homes. One of 
which was a David Ponting  (now pfa.nz) designed sculptural tilt 
slab and copper home for themselves in Omaha.

We have all heard the pre-contract sales pitch encouraging 
you to sign up. Some people come away feeling 
unsure. Sometimes all you need is an independent second 
opinion or sounding board to give you confidence moving 
forward with your new build or renovation. Tracy can help 
you achieve a better understanding of your project, gain clarity 
and confidence, discover creative insights, generate new 
ideas, or discuss any other concerns you may have. It may be 
as simple as a chat, a few plan tweaks or a concept review prior 
to signing a contract. Tracy can also assist with selecting art, 
sculpture, furnishings and interiors on request.

GALLERYHOUSE PROJECTS is a Millwater based studio 
passionate about helping people to create inspiring homes, 
with a lean towards simple Biophilic principles. Biophilic Design 
purposefully connects us to nature, creating healthier more 

Helping avoid the pitfalls of your building project

Heritage Homes NZ is a NZ wide, family owned and operated 
construction company that specialises in building custom 
designed brand new villas, bungalows, cottages and more. 

These gorgeous homes are filled with old world character 
while also providing the modern comforts that today’s 
technologies allow.

Heritage Homes NZ has recently been expanding into the 
Auckland North region, in particular Milldale, where the 
company has had a beautiful villa style show home open since 
October 2020 at 2 Carthey Road, Milldale.

Now an exciting new opportunity has presented itself where 
the Heritage Homes show home is being offered for sale.

If you dream of owning a heritage style home but don’t have 
the time or desire to go through the design and build process, 
this is a very rare opportunity that will be too good to pass up.

Heritage Homes will be holding two extended inspection 
weekends in May where the show home will be open to 
the public.  Anyone who may be interested in purchasing 
this property is encouraged to come visit and talk in more 
detail with the team.

These special inspection weekends are set for Friday, 7 May 
2021 to Sunday, 9 May 2021 and Friday, 14 May 2021 to Sunday, 
16 May 2021.

The company would like to extend an invite to all Millwater 
residents and anyone else who may be interested in visiting 
the show home to see what makes Heritage Homes truly 
unique in the group housing market.

If you like what you see and are interested in purchasing this 
established home the Heritage Home’s team will be ready 
and available to talk about all the details.

If this show home doesn’t tick all your boxes because you 
would prefer a different design or you have the luxury of the 
time it takes to build – Heritage Homes have an additional 
four house and land packages available in the Milldale 
subdivision.

Act fast and you could be moving in and enjoying your new 
home next summer. 
 
Top left photo from left to right they are: Hayden Jones, 
Laura Watkin, Anita King-Laussaw, John Mitchell.

The font we’d like to use for the strip ad text is Telenor if you can 
please.

heritagehomes.nz

021 287 5005

anita@hhomes.nz

Show Home special viewings for sale: Show Home special viewings for sale: Friday 7th - Sunday 9th May  / Friday 14th - Sunday 16th May (12-4pm)

@HeritageHomesNZ

Opportunities in Milldale with Heritage Homes
Be well informed from the start
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https://millwater.mikepero.com/

So, a year ago during our first lockdown, I don’t think anyone 
would have predicted that the local property market would 
be at the point it is now. We’ve just seen two months in a row 
where the Millwater median sales price has exceeded $1.4M. 
Another month or two at this level would imply a new normal 
in the local market, or maybe abnormal would be a better 
description. This suggests a 24% median price increase on 
a year ago, although the annual change in rolling 3 monthly 
average (not reported here) is around 20% and is probably 
more reliable. 

That means the median price for a Millwater house has 
increased by $277,500 in the last 12 months. This has no doubt 
influenced the feeling in the community and the nation around 
wealth and spending power. Some old heads will be saying the 
selling price is only relevant to what you are spending to buy. 
In the past, traditional paths when selling in Millwater were to 
build again in Millwater, downsize locally, move elsewhere in 
Auckland, leave Auckland for other parts of NZ or move to a 
retirement home. 

The latter of these is still relatively open and simple, with a 
number of developments around the Hibiscus Coast providing 
a range of pricing and lifestyle options. The others options 
have become increasingly difficult and are contributing to the 
low numbers of local properties for sale. Transaction volumes 
for March were closer to expectations for a normal month 
and were better than for March 2019 but the average of 30 

Local Property

Property Talk
days to sell is the lowest we have ever seen in Millwater, clearly 
representing the discrepancy between supply and demand.

Building again in Millwater is rapidly becoming a dying option, 
with very few sections available with easy access to schools 
and shops. Those that are available are hard to justify with high 
build costs and long lead-in times. Downsizing locally has also 
become more difficult as incredible pressure has come onto 
the entry level and smaller housing options, with even decent 
townhouses now going for over $1M on average. 

The overall pressure in the housing market means that most of 
Auckland has gone up in price and we hear that finding another 
area offering a similar style of housing and lifestyle to Millwater 
is difficult without spending even more money. 

Moving outside of Auckland has unfortunately become less 
financially rewarding than it was some years ago, with the 
traditionally easy choices of Tauranga, Hawkes Bay and even 
Northland taking jumps in price beyond the growth Millwater 
has enjoyed. To put it in perspective, Hawkes Bay’s median 
price has gone from $290,000 in March 2014 to $711,000 in 
March 2021. That’s a 145% increase in the same time that 
Millwater increased by 70%. Northland has increased in that 
time by 122% and Bay of Plenty, including Tauranga, by 120%. 

The good news for those considering relocation out of 
Auckland is that you spend actual money not percentages so, 

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

Mar 2020 
11 
$1,140,000 
$1,388,000 
$1,126,835 
5.72 
212 
59

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.

Feb 2021 
10 
$1,407,500 
$1,590,000 
$1,209,594 
16.69 
217 
45

while the best time for moving out of Auckland was 2016/2017, 
your Millwater money will still go a decent distance in other 
parts of New Zealand. Local median prices and those from 
throughout NZ are not always directly comparable, as Millwater 
remains a higher quartile suburb. It may give you some solace 
to know that in dollar terms, selling a median-priced home in 
Millwater and buying a median-priced home in the following 
areas will leave you with the stated amount of money left 
over: Hawkes Bay $706,500; Northland $707,500; Bay of Plenty 
$595,500; Nelson $735,500; and Tasman $616,500. 

So, to answer the often posed question as to why there aren’t 
more properties for sale locally despite the high prices; local 
potential sellers are starved of options to buy again and 
currently, most are not willing to take the risk of selling and then 
being unable to purchase. With the market in its current mode, 
those who buy prior to selling are often being rewarded with 
winning on two properties until they sell the original. We are 
now seeing some of the mad buying pressure in surrounding 
areas come off and some properties being passed in at 
auction and then being priced. This means there are more 
opportunities becoming available. 

Over the coming months we will bring you some options 
from around the country, specifically for those who are 
considering a move away from Auckland, hopefully increasing 
your understanding of what is achievable elsewhere. In the 
meantime if you have any questions about real estate, please 
feel free to get in touch for an obligation-free discussion.

Grayson 021 665 423 | grayson.furniss@mikepero.com 
https://millwater.mikepero.com/ 

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

Mar 2021 
2 
$1,185,000 
$1,185,000 
$1,058,002 
n/a 
n/a 
13.5

Feb 2021 
9 
$1,162,000 
$1,300,000 
$1,049,535 
n/a 
n/a 
87

Millwater 

Milldale 

Perfectly positioned on approximately 1 acre of land, this contemporary property offers 
convenient, modern luxury in a highly desirable, elevated location surrounded by quality 
properties and native bush. Plus it’s close to shops, cafes, gyms, schools and beaches. What 
more could you ask for?  Offering a fantastic, spacious floor plan with the master bedroom 
suite enjoying it’s own private wing complete with it’s own lounge.  A separate wing, ideal for 
the kids or extended family, provides a further three bedrooms, family bathroom and separate 
laundry/utility room.  The spacious open plan kitchen, dining and lounge flow seamlessly out to 
multiple private entertaining areas, one of which is partially covered and overlooks the beautiful 
salt water, solar heated swimming pool and spa. The surrounding native bush creates a private 
country hideaway yet still so close to town. A large, internal access double garage, additional 
workshop/media room downstairs and plenty of off-street parking ensures everyone gets to 
spread out and enjoy this amazing space. Future proofing-  space for a mobility lift has already 
been allocated.

Max Zhang 
Salesperson 
021 521 888

STANMORE BAY - 92B Scott Rd

Acre Dream - Lifestyle, Privacy & Luxury

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/

Mar 2021 
16 
$1,417,500 
$1,810,000 
$1,232,932 
24.12 
235 
30

4 2 2

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


We’ve been helping locals for a while…    here’s some of what we’ve been up to!

0800 500 123 Mike Pero Real Estate Ltd REAA (2008)
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Grayson & Sarah Furniss
Tel: 09 426 6122  Mob: 021 665 423
millwater@mikepero.com
https://millwater.mikepero.com/
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Grayson & Sarah Furniss
021 665 423   |   09 426 6122   
millwater@mikepero.com
Mike Pero Real Estate Ltd. Licensed REAA (2008)

MISSING!

Buyers have reported they can not fi nd it! 
Is it yours? Last seen in the Millwater / Milldale 

area - 2 - 6 bedroom home. Reported to have great 
neighbours - owners thinking of a change.

CALL 021 665 423

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

PLEASE HELP!

Selecting Your Property Manager

For nearly four years I have run my property management 
business in Millwater and the surrounding areas. In that time, I 
have focused on advertising ‘in a vacuum’, with no reference 
to other operators in the market. I have aimed to provide an 
excellent service to property owners. I have been confident 
in my expertise and professionalism and I have looked after 
scores of happy clients. I have assumed that other operators 
have the same values and that there is an equilibrium of sorts 
in the marketplace. The news stories of bad landlords always 
seem to be from other towns and cities. But that’s not always 
the case.

We live in volatile times. There are large increases in property 
values that make it enticing for an entrepreneur to set up shop 
as a ‘boutique’ property manager and solicit a piece of the pie. 
As a property owner you should carry out your due diligence 
when selecting a property manager. Ask the prospect for 
qualifications and references.

Recent changes to tenancy law make it vital that you have a 
property manager who knows the law and can give you good 
advice. In my office I constantly discuss the current law and the 
ramifications of any changes.

The word ‘trust’ is oft-quoted in our business. Many 
relationships are built on it and we often go blindly without 
checking the placement of our trust. I am asked to check 
references of prospective tenants, and it would be wise for 
you apply the same diligence to checking out your property 
manager.

When doing your checking, go into the office and meet the 
frontline property managers. They will be your ears and 

eyes. Also, ask your own plumber or electrician what 
property managers they would endorse. Become 

confident that the property managers know what 
they are doing and will represent you capably 
and diligently as your agent.

Craig Harrison | Principal, Quinovic, Millwater

https://www.quinovic.co.nz/millwater/

Millwater Property Management

ROD HARMAN
MOTORS LTD

Automotive Repairs • Servicing
WOF Testing

1/8 Curley Ave, Silverdale

Ph (09) 426 6066
Fax (09) 426 1066
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The new classes start on Thursday, 6 May at 1pm and will be 
held at The Estuary Arts Centre in Orewa. With each session 
only costing $15 and Avon providing music and backing tracks, 
this seems like a great new activity to get involved with. Ukulele 
Heaven’s classes are always fun, enjoyable and provide the 
best environment to work in. If you are worried about making 
mistakes don’t be, because Avon says, ‘Mistakes are welcome 
as they provide a new opportunity to learn.’

Ukulele Heaven also loves to get involved with communities 
and goes on trips to entertain and share their music. They have 
been to Hawaii twice, Napier on a cruise and in the future are 
looking at going to New Plymouth or possibly Ngunguru.

So, if you would like to join Avon and the talent at Ukulele 
Heaven, check out their website at www.ukuleleheaven.co.nz 
and get ready to have the time of your life learning a new 
instrument, meeting new people and getting involved in a 
wonderful new hobby.

I wish Avon all the best as she shares her passion with 
more people – she is a truly inspiring lady that has so 
much to share with others.

Daniella Taylor 
Features Contributor

For this month’s issue I had the pleasure of 
speaking with Avon Hansen-Beadle, who runs 
Ukulele Heaven in Orewa. Avon first decided 
her passion was playing the ukulele 11 years ago 
after she finished teaching music at (what was then) Auckland 
Teacher’s Training College. 

She is the only New Zealand woman to have completed a 
three-year ukulele teaching certification with the James Hill 
Ukulele Initiative in the US. Avon says she was lucky to be able 
to take on this opportunity and to have been a part of such an 
amazing experience that far exceeded her expectations. 

To celebrate the milestone of becoming the first New Zealand 
women to complete this course, Avon has decided to start 
new daytime classes teaching ukulele to adults. As well as 
learning the ukulele, these classes offer a variety of different 
experiences including meeting new people, singing and 
performing as well as having some fun!

New daytime ukulele classes in Orewa

TRELLIS
MADE TO ORDER

021 296 3353   info@hibiscustrellis.nz 
hibiscustrellis.nz

painting    staining    installation available

We specialise in custom made trellis 

Mark Mitchell  
MP for Whangaparaoa

7 Tamariki Avenue, Orewa
09 426 6215 
mark.mitchellmp@parliament.govt.nz

Funded by the Parliamentary Service. Authorised  
by Mark Mitchell, Parliament Buildings, Wgtn.

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

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

35 Windmill Dr
Wainui, Auckland 0992 

Tel (09) 444 3437

ENJOY MOTHER’S DAY WITH 
A LUNCHEON BUFFET AT 

THE WAINUI GOLF & 
FUNCTION CENTRE

TIME:  11:30 a.m. - 3:00 p.m.
LAST SITTING:  2:30 p.m.

Sunday, 9th May 

$39.5 per Person
$22.5 Children 7-12

Free 6 years & younger
when accompanied by adult

wainui.online

Mother’s Day Luncheon Menu
Roast Chicken * Pork Shoulder * Roast Prime Rump Cap 

Seasonal Leaf Lettuce wih Balsamic Dressing * Pasta
Salad * Bread and Dips * Smoked Salmon Pickled Red 
Onion & Creme Fraiche * Spinach & Ricotta Tortellini in

Arrabiata Sauce * Seasonal Vegetables * Herbed Gourmet 
Potatoes * Yorkshire Pudding * Chocolate Mud Cake

Lemon Meringue Tart * Petite Pavlova w/Passionfruit Drizzle

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

left to arrive PUBLIC WELCOME!
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We dig Living  
Earth Garden Mix. 

It’s Nature’s planting time and our Living Earth 
Garden Mix has all the goodies to get your plants 
established. Plus it’s 100% weed-free.

Get it by the truck or trailer-load.  
Also available in bags.

Central Landscape Supplies Silverdale

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

 
Don’t forget we also 

offer Free loan 
trailers! 

I find it is very important to choose the right cut of meat 
for whatever you’re cooking to get the most flavour, texture 
and value for the dish you are making.

There are generally two types of defining tenderness in 
meat, ‘first-class cuts’ or ‘prime cuts’ and ‘second-
class cuts’ or ‘secondary cuts’. First-class cuts 
are the most tender on the animal but lack the 
flavour of the second-class cuts, which are 
flavoursome but are a lot tougher so require 
longer cooking and different cooking methods. 

A first-class cut is from part of the animal that 
doesn’t work or move that much, such as the 
back of a beast. This has the eye fillet, sirloin, scotch 
fillet and moving further down, the rump. The eye fillet is 
the most tender and hence the most expensive, but it lacks 
flavour due to the lack of movement and requires quick/dry 
methods of cookery such as roasting and pan-frying. The 
rump has the most flavour of the first-class cuts but isn’t as 
tender. 

How to pick the right cut of meat for your dish

If you think of something like a beef cheek (my favourite cut), this 
muscle is constantly working by chewing grass all day. This makes 
the muscle stronger with tendons and ligaments, which when 
cooked are extremely tough. It will require a long form of cooking 
with liquid to break down the tendons and ligaments, such as 
braising or stewing. This would take around 4 hours at 140C as 
opposed to the same size of eye fillet only being in the oven and 
roasted for 6-10 minutes. Trust me, if you take the time to cook the 
beef cheeks, it will have amazing depth of flavour, be super tender 
and a fraction of the cost.

Most people think of chicken breast as the best cut of a chicken, 
but for me it’s the chicken thigh. It has so much more flavour and 

texture. I will only use boned chicken thigh if I am 
making any kind of curry to get maximum flavour. 

Think of it this way, the more you cook a tender cut 
the tougher it becomes, the longer you cook a tougher 

cut, the more tender it becomes.

Mark Lane 
Culinary Lane

09 4246035 

Or hair clips, pipe cleaners, or paperclips!  
We have heard many horror stories over 
the years of attempts to remove annoying 
ear wax.  Delving in your ear with anything 
can be very dangerous and painful, with the 
risk of causing infections or lasting damage.   

Hear Again can remove excessive earwax 
easily and painlessly using gentle micro-

suction.  Unblock your ears the easy way.   

AARREE  YYOOUURR  EEAARRSS  BBLLOOCCKKEEDD??  DDOONN’’TT  RREEAACCHH  FFOORR  TTHHEE  CCOOTTTTOONN  BBUUDDSS!!  

      Hearing Tests   -   Hearing Aids   -  Earwax Removal  -  Coast Plaza, Whangaparaoa     
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To experience the Maddren magic for yourself, visit our  
latest Milldale showhome, and you’ll also go in the draw  
to WIN a round at the world-renowned Wainui Golf course!  
Showhome open to view: Wed to Sun / 11am-4pm 
68 Maurice Kelly Road, Milldalemaddrenhomes.co.nz   0800 666 000

ALWAYS  
ABOVE  
PAR
Perfection doesn’t just happen. It comes from 
our dedication to smart buildable design and 
good old-fashioned craftsmanship. You’ll see that 
dedication in every detail of a Maddren home;  
it’s what makes our work always above par.

If you venture out for drives in the local countryside, you may 
have spotted an old chimney still standing tall in the middle 
of a farmer’s paddock off Waitoki Road. It looks a little strange 
out in that paddock on its own and curious minds may have 
wondered about its history.

That chimney once belonged to a small but sturdy dwelling 
built as shearer’s quarters in the early 1930’s by none other 
than the Maddrens of Maddren Homes. 

The house burned down some years ago and with it any 
chance to marvel at the craftmanship of Maddren’s namesake 
and founder: standing the test of time is one thing but fire is 
quite another. At least you can see that even way back then 
Maddren knew a good subbie when they saw one – that 
bricklayer did an outstanding job on the chimney. Just as well 
he chose fire bricks! 

The original document for the house, dated 1935, is proudly 
displayed in one of the Maddren show homes, a testament to 

Standing the test of time and tougher  
challenges for chimneys

the company being old hands at building new homes. It shows 
little more than a simple plan of the home and the contract 
price. A lot has changed since those early days; Maddren now 
have 86 years of experience behind them and their building 
contracts are some of the most comprehensive in the industry, 
detailing every facet of the houses they build from the tip of the 
roof to the underground. 

One thing that hasn’t changed is Maddren’s commitment to 
true craft. As General Manager Rodger Scott explains, ‘Craft 
to me is hands-on, old school knowledge. You need to know 
the principles and that comes with years of experience. I’m 
OCD about quality. Craft is not getting something out of a pack, 
screwing it on the wall and you’re done. Quality starts with the 
foundation and the framing. The backbone of the home must be 
perfect. It’s what you don’t see that makes the difference and 
that’s what ensures that Maddren Homes stand the test of time.’ 
Just like that old chimney. 

If you head past Wainui Golf Course on your way to find the 
chimney (go on, we know you want to) you’ll see the course 
has now reopened, after converting to superior couch grass. 
Maddren is currently giving show home visitors the chance to 
enter a monthly draw for a free round of golf. Why not check 
out one of their gorgeous show homes and enter the draw while 
you’re there?

 
 

  

Max Zhang
LICENSED SALESPERSON

房产中介

M

E
www.mikepero.com

021 521 888
英语、国语

max.zhang@mikepero.com

Mike Pero Real Estate Ltd, Silverdale O� ice

Cnr Millwater Parkway & Bankside Road, Millwater

Licensed REAA (2008)

Millwater Malt
Although barbecue season is more-or-less over, the wood 
smoke in this delicious malt whisky will tickle your taste 
buds and keep those summer memories alive.

The Laphroaig 10-year-old single malt is one of the most 
popular of the smoky Islay whiskies, coming from the Port 
Ellen distillery that lies further west than Land’s End and has 
its origins back in the same year as the Battle of Waterloo.

Although I reviewed this whisky a few years ago, I am glad 
that I bought another recently to remind me of the pure 
enjoyment of this classic Islay dram.

Colour: Golden Caramel.

Nose: First impression is of strong smoky peat, 
with spices and salty liquorice. Slightly sweeter 
in recent years, the classic medicinal iodine and 
wood smoke still set this whisky uniquely apart.

Palate: Surprising sweetness overlays the classic 
sea salt/seaweed and smoky iodine, with distinct 
oak as you hold the whisky on your tongue. Then 
the spices appear; black pepper, cardamom 
and chilli. The interplay between sweet oak and 
smoky peat makes Laphroaig 10 a gem of a truly 
full-bodied whisky.

Finish: Big and very long. Complex, with drying 
and tarry iodine. Adding a small drop of spring 
water opens up your palate to a whole array of 
additional flavours that will delight you.

Conclusion: Laphroaig 10 offers a simplicity 
and purity among some famous and heavy-
hitting Islay whiskies, and it deserves the 95/100 
awarded by the Jim Murray Whisky Bible. One for 
the experienced whisky drinker – definitely not 
for beginners.

700ml, 40% ABV, target price under $80 online, including 
delivery. Also available locally.

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!
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Fine Travel destinations NZ – Lodge at Kauri 
Cliffs

In 2016, local residents arranged a football ‘kick around’ at Millwater’s Metro Park. Next 
was touch rugby. Fast forward five years and the group has evolved into a community 
based organisation, Rodney District Sports & Community Association (RDSCA), 
focused on making sports available to the whole community.

With a home base at Metro Park, RDSCA has a philosophy of making sport accessible 
to every member of our ethnically diverse community, without financial pressure.

With one of Auckland’s fastest growing communities centred around Metro Park and 
demand for community sport growing, RDSCA is taking measures to ensure it can 
continue to meet that demand with the same philosophy. RDSCA already provides 
football and junior tag, has a golf and ski club, and is actively bringing other sporting 
codes on board. This makes RDSCA quite unique community-level multisport 

organisation in the area. RDS Tag 
started in 2020 and already has over 
180 players and is anticipating further 
growth in 2021.

As RDSCA’s football club, RDSF, 
enters the 2021 season, support has 
grown to over 850 players, coaches, 
administrators and helpers, all of 
whom volunteer their time. Funding 
comes from community businesses 
and as a result, RDS has been able 
to offer participation for all children 
virtually free of cost. We are always 
looking for more sponsors of course!

At this time of year, with the focus 
now back on football, RDSF is 
providing a fun/first kicks programme 
for 4 to 8-year-olds and junior grades 
commencing 8 May, and has a growing 
number of youth and senior grade 
teams getting ready for the 2021 NRF 
competitions that commence 1 May. 

RDSF partners with Puhoi Sports Club 
to participate in the NRF competitions 
and has a goal to achieve its own 
affiliation status, working closely with 
the NRF towards that goal.

RDSCA is a Trustee on the Metropark 
Community Sport Charitable Trust 
(MCSCT) and works closely with 
the trust to ensure its own goals and 
objectives are aligned with the needs 
of the community.

For more information, the RDSCA 
website is www.rdsports.co.nz.

Rodney District Sports

The last 12 months has certainly been a challenging time for the 
travel industry. One of the positives to come out of not being 
able to travel overseas is that New Zealanders have had the 
chance to take a closer look at their own beautiful back garden. 
Over the next few months, I will take you on a journey across 
New Zealand looking at some of the exquisite accommodation 
options that are right on our very own doorstep – starting in 
Northland.

Lodge at Kauri Cliffs 

Lodge at Kauri Cliffs is an award-winning lodge set on 6000 
acres near Matauri Bay, Northland. It is a stunning location with 
180-degree views of the Pacific Ocean. 

For golf lovers there is a par 72 championship golf course 
perched atop the cliffs (with ocean views from 15 of the 18 
holes). The course is currently ranked in the Top 50 of the World 
by Golf Digest. 

For those who are not golfers there is plenty to keep you busy 
including tennis courts, infinity pool, fitness centre, three private 

beaches, nature walks as well as a luxurious day spa. Other 
onsite experiences include guided land-based fishing and horse 
riding.

The Lodge restaurant offers Pacific Rim cuisine using seasonal 
and local produce and has panoramic views of Cape Brett and 
the Cavalli Islands. The accommodation rate includes breakfast, 
lunch, pre-dinner drinks with hors d’oeuvres and a gourmet 
dinner. A private chef is available to book (at a cost) for a BBQ or 
picnic at the beach.

There is a range of accommodation options available, all 
with a Hampton beach-house feel including 2-bedroom 
owner’s cottages, 4-bedroom residences (each with their own 
swimming pool) and 22 Suites (including family suites).

Next month we will explore another stunning property in 
Northland.

Jennie Ready



Lorem ipsum dolor sit amet, consectetuer adipiscing elit, sed diam 
nonummy nibh euismod tincidunt ut laoreet dolore magna aliquam erat 
volut- pat. Ut 
wisi enim 
ad minim 

veniam, quis nostrud exerci tation ullamcorper suscipit lobortis nisl ut aliquip ex ea commodo consequat. Duis autem vel eum 
iriure dolor in hendrerit in vulputate velit esse molestie consequat, vel illum dolore eu feugiat nulla facilisis at vero eros et 

Prepare for Winter with our stylish range of outoor 
roofs and blinds. Don’t let those chilly days and 

nights stop you from enjoying your outdoor space. 
Find out what special o�ers we have to make your 

Winter warm.

WiNTER IS COMING

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

What are the benefits of a chemical peel?

Chemical peels are performed to reduce the appearance of fine 
lines and wrinkles and improve skin colour, clarity and texture. 
It can enhance skin glow and radiance by inducing production 
of new collagen and stimulating new healthy skin cell growth as 
well as improving pigmentation and also addresses visible skin 
imperfections and scarring.

What is the downtime after a chemical peel?

There is minimal downtime and this depends on the level of the 
peel. They can be done at different depths of light, medium or 
deep depending on the desired results and the area treated. You 
will experience tightness, redness and flaking. Peeling begins on 
day three post peel and usually lasts five to seven days.

Why is winter a good time for chemical peels?

Less sunlight means lower UV levels and a perfect environment 
for your skin to heal more quickly. Winter peels will exfoliate 
and refresh your skin. The benefit from a series of four to six 
peels is that they will target the deeper layers of the epidermis 
for enhanced exfoliation and cellular turnover, which helps with 

healthy, glowing skin. Also, hyperpigmentation is better 
improved by a series of chemical peels. In order to allow 

your skin to heal between treatments, a series of peels 
are spaced four to six weeks apart.

Your beauty therapist can identify the right chemical 
peel for your skin type and skin concerns.

Amelia | Beauty Aspects

In the wintertime most of us battle with drier skins. Get ready 
to peel away the winter dryness, reveal what’s underneath 
your dry skin, restore your glow plus add hydration, with a 
chemical peel.

What is a chemical peel and how does it work?

A chemical peel is a procedure designed to 
accelerate skin turnover and speed pigment 
reduction, resulting in healthier skin and a 
more uniform complexion. It is a quick way to 
remove dead skin cells, fine lines, small scars, 
freckles, dark spots and/or skin imperfections 
caused by ageing and hormones. Because peels 
slough off those unwanted dead skin cells, and 
force brand new fresh skin to the surface, it gives you 
the appearance of tighter, brighter skin and smaller pores.

Skin Peeling

This space is available for Advertising
Before 15th of the month with Sarah

Discounts apply when 
booking for multiple 
consecutive issues.195+GST

iLLWATEr
THE

MAG
 advertising@themillwatermag.co.nz  027 444 00 44

$
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Reveal what’s underneath your dry skin and restore your glow 
with a chemical peel
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Everyone wants the good 
life - smooth sailing, affairs 
in order, business matters 
sorted, our families 
and assets protected.

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

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

One of the most talked about changes of 
the Government’s recently introduced 
housing package was the doubling of the 
bright-line period from five to ten years. 

As well as the extension of the bright-
line period, of importance to those who 
own and live in their home and might 
want to rent it out, is the lesser known 
change to the main home exclusion.

 

Main Home Exclusion 

One of the key exclusions to the bright-
line rule and the requirement to pay tax 
on any profit you make from the sale of a 
property, is the main home exclusion. 

Pre-march 2021, if you met the criteria 
for the main home exclusion you could 
be exempt from paying income tax on 
the profit you made on the sale of that 
property. 

Changes to the Exclusion

While an exclusion remains, if you 
purchased your home on or after 27 
March 2021 and wish to rely on the main-
home exclusion, there are some new 
criteria to consider.

Under the old rule, to qualify for the main 
home exclusion the IRD website sets out 
certain criteria to be met. For example, 
you would need to have used more than 
50% of your property as your main home 
and lived there for more than 50% of the 
time you owned the property.

Under the new rules, if you purchase 
a home on or after 27 March 2021, sell 
within 10 years and your home is not 
used as your main home for certain 
continuous periods, ‘you may have to 
pay tax on a portion of the profit from 
the sale’.  

This means if you purchase a home, 
live in it for a few years, rent it out for a 
period and then sell the property within 
the 10-year bright-line period, you may 
be taxed on the portion of the profits 
you made in the period you rented out 
your home. 

If you are looking to purchase a property, 

The relationship between the parties to an insurance contract 
is based on the legal doctrine of uberrimae fidei, which 
requires both parties to exercise the utmost good faith in their 
dealings with each other.

From the client’s perspective the obligation is to provide 
full disclosure at the time of application and not to hide any 
relevant information. Conversely, the insurer’s obligation is to 
treat the client fairly in all its dealings in managing the client’s 
policy, especially at claim time.

Occasionally an insurer gets it wrong, often by accident, and 
it is at times like these that you need an insurance adviser 
to ensure that the client is treated fairly. A recent example 
illustrated exactly this point.

A client of mine had damaged his back and had been unable 
to work for 18 months, during which time he has received 
his monthly insurance disability benefit. His policy includes 
a clause that while he is on claim and unable to work, he 
does not have to pay the monthly premium, i.e. the monthly 
premium payments are waived. This obligation should be 
automatically activated by the insurer.

Recently I received an email from my client, innocently asking 
if they need to keep paying the premiums for the balance of 
the 2-year benefit payment period.  This raised an instant red 
flag and I called the insurer immediately to seek clarification 
as to why my client was still having premium payments being 
taken from his account.

The insurer admitted that they had got this wrong, apologised 
and refunded all the premiums that had been taken while my 
client was unable to work, a sum in excess of $2,000! My client 
was delighted, saying ‘That is amazing. Thank you for sorting 

Holding insurance companies to account 

Theo and Cristina Simeonidis are Regis-
tered Financial Advisers, living and working 

in Millwater, and specialising in personal and 
business insurances. Theo can be contacted 

on 027 248 9320, Cristina on 021 868 280 or email theo@
uprotectnz.com. Any assistance is provided on a free, 
no-obligation basis. A disclosure statementment is avail-
able free of charge on request.

this, Theo. We very much appreciate it.’ 

This is a simple illustration highlighting the benefit of having 
an insurance adviser looking after your best interests.

It’s what we do!

Theo Simeonidis FNZIM  & Cristina Simeonidis 
UProtectNZ Insurance Services 

or restructure your property ownership 
arrangements and want advice, contact 
us on 09 421 0559 or email silverdale@
simpsonwestern.co.nz.

Melanie Baker-Jones 
Solicitor 
Simpson Western 

Note: this article is published for general 
information purposes and should not be 
relied upon as legal or tax advice. For 
advice specific to your legal issues, please 
engage a lawyer directly. For tax advice, 
please contact your accountant

Government Housing Package 
Why you need an insurance adviser 

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

Happy Mother’s Day everyone, including 
all the amazing grandmas out there.

While both of my grandmas passed 
away a few years back, they still play an 
important role in my life, reminding me 
to be agile, resilient and stay strong no 
matter what.

Snowy and Hibiscus (translated from 
their Chinese names) have a lots of 
things in common; they both have seven 
children and both loved to indulge us 
with delicious home cooking.

When I was around 10, Snowy and 
Grandpa made the big move to America, 

to be a helping hand in looking after 
their grandson. It wasn’t an easy move 
for them, keeping in mind those were 
the days with no internet or fax*. 
Immigrant life was tough, especially as 
they were already in their retirement age. 
Without complaint, Snowy overcame 
all obstacles, diligently learning the new 
language and western cooking. I still 
vividly remember one night when we 
were visiting, I discovered she was on 
her headphones with a cassette player,* 
repeating a phrase and saying it aloud. 
Such an amazing role model for her 
grandchildren. The most precious thing I 
received from Snowy is a notebook she 

Snowy and Hibiscus 

The Millwater Women’s Group met last month to hear an update from Tina 
Jones, executive director and co-Founder of Youth in Transition, the youth 
support charity based in Manly.

The 20 women present heard how COVID-19 had generated demand for 
Youth in Transition services, as young people in our region struggle with 
employment, well-being and budgeting issues.

Tina Jones also discussed the re-launch of The Hope Shop in January in 
Manly Village, set up to support the funding of Youth in Transition who do 
not receive any government funding.

The Millwater Women’s Group already donate groceries every month for 
clients and staff at Youth in Transition and donations of designer brand 
women’s and men’s clothing will now be added to this to support of The 
Hope Shop.  The Hope Shop is open 6 days a week, Monday to Saturday 
from 10am to 4pm and is located next to Hello Manly.

Millwater Women’s Group

www.mikepero.com0800 500 123

Mike Pero Real Estate Ltd Licensed REAA (2008)

WHANGAPARAOA WARKWORTH OREWA

GLENFIELD MILFORD

BIRKENHEAD HOBSONVILLE/KUMEU

WELLSFORD

We’ve got you covered 
north of the bridge! 
Grayson & Sarah Furniss
Tel: 09 426 6122  Mob: 021 665 423
grayson.furniss@mikepero.com

BROWNS BAY

kept for years, recording all the recipes 
she collected since living in America. 
Flipping it through, there is a recipe for 
cookies and pound cake as well as Asian 
dishes to heal homesickness. I am so 
lucky to have inherited this notebook. It 
is absolutely priceless.

Hibiscus was a Thailand-born Chinese, 
having lived in different cities and finally 
settled in Cambodia with Grandpa. 
Living a good life until the war broke out, 
they held on till the last moment and 
were then forced to give up everything 
to flee the country. I wasn’t aware of how 
much she had lost until my father made 
a trip to Cambodia finding his ‘roots’ 
and discovered their mansion was now 
converted into a luxury hotel.

However, Hibiscus never talk about this 
to us. She was always in the kitchen with 
all different pots of stocks, chopping, 
stirring, frying and washing dishes. The 
impression of her back is so strong in 
my memory, together with her delicious 
foods. Looking at us munching was her 
greatest joy.

Salute to Snowy and Hibiscus on this 
special day.

Nita Wong

*For young readers, look up fax and 
cassette players if you are unsure what 
they are!
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millwater@mikepero.com

millwater@mikepero.com

Health & Well-Being, Fitness & Beauty
Beauty Aspects                021 02972587 
Rejuvin8         027 233 0710 

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
 
Real Estate
Mike Pero Real Estate, Millwater        09 426 6122

Food, Entertainment, Sport &  
Recreation
Wainui Golf & Function Centre       09 444 3437 
Ardent Performing Arts      centrestagetheatre.co.nz 

Pets & Vets
Millwater Vet Hospital         09 427 9201

Home & Garden 
Central Landscape & Garden Supplies   09 421 0024
Dynamic Outdoor Solutions                  0800 273 949
Galleryhouse Projects      027 218 7900
 
Printing 
Treehouse Print                   027 4986 202

Community
Hibiscus Coast Anglican Parish      09 426 4952
 
Medical & Dental
Orewa Medical Centre                    09 426 5437

Fashion / Retail / Gifts
Buckle & Bow     buckleandbow.co.nz 
 
Art Galleries & more
Estuary Arts        09 426 5570 
Marshall Gallery        09 947 5319 

Child Care / Education / Classes
Northern Arena                     09 421 9700

Housing 
Madison Park Homes    0800 696 234
Maddren Homes         09 412 1000 
Heritage Homes      021 287 5005

Retirement Living 
The Botanic                                0508 268 264

Local Government & Council 
Mark Mitchell                      09 426 6215

Pharmacy
Life Pharmacy Orewa       09 426408

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

Legal
Simpson Western         09 421 0559
Heathcote Legal        09 475 5916
The Legal Team        thelegalteam.co.nz

Property Management 
Quinovic Millwater       09 444 5753

 Advertise in The Millwater Mag and feature here for FREE!

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

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 Colleen on 021 1774820

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

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. 

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

Heartbeats Cardiac Survivors Support Group • 1st Tues of 
every month 10am at HBC Community House (behind Estuary 
Arts Centre, Orewa) • Open to all heart event survivors & their 
families & all cultures • Information, education & support with 
guest speakers • No fees • Contact Trent Lash on 0220 606 199 

Suicide Bereavement Support – Empathy Group • Last Mon 
of every month except Dec • 7pm to 9pm, HBC Community 
House, • Support & understanding for anyone who has lost a 
loved one to suicide, all welcome at any meeting • For more 
info contact Susan 021 884 162 or PM us on Facebook (Empathy 
support group)

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)

mailto:millwater%40mikepero.com?subject=
mailto:millwater%40mikepero.com?subject=
mailto:hibiscuscoast@zonta.org.nz
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mailto:janadams49@gmail.com
mailto:alanthewag@outlook.com
http://www.parkrun.co.nz/millwater
http://www.parkrun.co.nz/millwater
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      Lamb pasta with grilled potato

Ingredients 
 
1pc lamb leg, butterflied 
1 bag pasta of your choice 
300g tomato purée 
Dry onion and garlic flakes 
Dry herbs  
1 bag pearl potato 
1/2 bag baby spinach 
Some frozen corn 
Salt 
Olive oil

Method
1. Remove fat on lamb leg, marinate with some olive     oil, dry 
onions and garlic flakes, 2 teaspoons of salt,         
   dry herbs of your choice. Use a fork to poke some        
   holes to allow it to cook evenly when grilled. Set  
   aside.

2. Cook pasta as directed on the packet. Retain 1 cup    
    of pasta water before draining. 

3. Boil potatoes with a pinch of salt until soft. Drain  
    and mix with some olive oil and 1 tablespoon of 

     
    salt. Set aside. 

4. Soak baby spinach in hot boiling water, remove  
    once it’s softened. Rinse with cold water then  
    squeeze out excess water and set aside. 

5. In a saucepan, pour in tomato purée, pasta water,  
    corn and season with salt and herbs. Bring to boil,  
    add pasta and stir until the sauce and pasta are  
    evenly mixed. Cook for further 3 mins, turn off     
    heat. 

6. While in step 5, grill lamb in 220C for 10-12 mins,  
    turn and grill for further 3-5 mins, depending on  
    the thickness. Rest for 8 mins before slicing. 

7. While lamb is resting, grill potato until golden  
    brown. Serve on a bed of baby spinach. 

8. Assemble pasta and lamb in a bowl, garnish with 
    fresh herbs.

Happy cooking!  
Nita Wong

Ingredients  
 
500gms of finely ground lamb 
(fatty mince is best) 
1 x medium onion finely diced 
¼ x cup chopped fresh Italian 
parsley 
¼ x cup chopped fresh coriander 
1 x tbsp chopped fresh mint 
leaves 
2 x tsp sweet paprika 
1 x tsp ground cumin 
1 x tsp salt 
¼ x tsp black pepper 
1 x tsp ground cinnamon  
1 x tsp ground ginger 
1 x tsp ground turmeric  
½ x tsp ras el hanout  
¼ x tsp cayenne pepper 
Olive oil

Method
1. In a large bowl, combine meat with 
    herbs and spices. Knead by hand for 
    a minute to ensure seasoning is evenly 
    distributed.

2. Shape kefta into small sausage-like  
    logs (around 3 to 4 per portion, 12 to  
    16 in total), then mould them onto the  
    bamboo skewers. 

3. Heat a griddle pan until smoking hot.  
    Lightly brush the lamb skewers with  
    small amount of olive oil, place on hot 

   Lamb Kefta with Spiced Yoghurt
griddle for several minutes per side or until evenly browned and just cooked through 
but still juicy. Moroccan preference is for a little pink so watch carefully to avoid 
drying out the meat. Serve with yogurt sauce on the side, cous cous & warm pitas.

Alternatively, the kefta can be baked in the oven. Preheat the oven to 180C, arrange 
the kefta on a rack set over a pan and bake until browned and cooked through, 
approximately 10 to 15 minutes.

Moroccan Spiced Yoghurt Dipping Sauce
Ingredients
2 x shallots 
1 x 500gms Greek yogurt 
3 x Tbsp olive oil 
¼ x tsp ground cumin 
¼ x tsp ground coriander 
¼ x tsp sweet paprika 
¼ x tsp cinnamon 
Salt 
Juice of 1 x lemon

Method
Finely chop shallot, then mix together with all other ingredients. Add salt as required.

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

Millwater Recipes

Do you have a recipe you’d like to share 
with the community?  
Email your recipe to

sarah@themillwatermag.co.nz 

Recipe for 4 portions
Ras el hanout: The name in Arabic means 
‘head of the shop’ and implies a mixture 
of the best spices the seller has to offer. 
There is no definitive composition of 
spices that makes up ras el hanout. Each 
shop, company, or family may have 
their own blend. The mixture usually 
consists of over a dozen spices, in 
different proportions. Commonly used 
ingredients include cardamom, cumin, 
clove, cinnamon, nutmeg, mace, allspice, 
ginger, chili peppers, coriander seed, 
peppercorn, sweet and hot paprika, 
fenugreek and turmeric.

mailto:sarah@themillwatermag.co.nz
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Your Local Tides

For sales & services find us on www.silverdalemarine.
com 10 Agency Lane, Silverdale Village 09 426 5087

Mike Pero Real Estate Ltd Licensed REAA (2008)

Locals  
Helping  
Locals

Your Millwater Specialist Team

✓  Better Marketing Options
✓  Lower Fees

✓  Proven Top Quality Results

It makes good sense!

Max Zhang
Licensed Salesperson

021 521 888
max.zhang@mikepero.com

Grayson Furniss
Brand & Territory Owner

021 665 423
grayson.furniss@mikepero.com

Sarah Furniss
Brand & Territory Owner

027 4440044
sarah.furniss@mikepero.com

Vanessa Jardim
Licensed Salesperson

021 614 771
vanessa.jardim@mikepero.com

After a hideous 12 months for the hospitality industry and 
small business in general, The Beer Spot is excited to be 
celebrating five years since the opening of 
their first site, The Beer Spot – Northcote. 

‘We can’t explain how grateful we are to 
see people coming back in to support local 
independent brewers and food trucks,’ 
says Jason Payn, co-owner and founder of 
The Beer Spot, along with his good friend, 
Laurence van Dam. ‘The outpouring of 
care from our local communities has been 
incredible. They’re the only reason we’ve 
been able to keep our doors open and our 
great staff at work. Without our customers, 
we’re nothing,’ says Payn. 

The Beer Spot has won a few business 
awards in the past five years, including 
People’s Choice at The Best of the Best 
Westpac Auckland Business Awards in April, 
but Payn says their greatest achievement to 
date is keeping all of their staff during the lockdowns.

The Beer Spot was established in 2016 at their Northcote 
site. There are now five sites across Tamaki Makaurau 
in Northcote, Huapai, Morningside, Panmure and 

Whangaparaoa. Each site is home to ‘The Tap 40’ array – forty 
taps of everchanging beerilicious goodness, sourced from 
any one of the 200-plus local, independent breweries around 
New Zealand.

Whangaparaoa is the first site to have The Wine Spot. This 
is the same concept, but with forty New Zealand wines 
available on tap. The Wine Spot serves its offering through 
inert gas cabinets which prevents the wine from oxidising 

in the bottle. ‘It means we can offer you a 
reasonably priced tasting from say, a $500 
bottle of Pinot Noir,’ says Payn. 

Each site also features a different food truck 
each week. ‘The quality and consistency 
of meals from food truck these days is 
incredible. We’ve come a long way from 
corn dogs and chip punnets...think restaurant 
quality,’ says Payn. From classic Kiwi burgers 
and Japanese Street Food to Filipino flavours, 
the constant rotation of food trucks and 
beers means there is always something 
different to try. 

The Beer Spot Whangaparaoa – 719 Whangaparaoa Rd, Arkles 
Bay – Your Happy Place

The Beer Spot Celebrates Five Years
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A life less 
ordinary  

One Bedroom 
Apartments from 

$595,000

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,  
Monday to Saturday

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

thebotanic.co.nz

STAGE ONE  
SOLD OUT

STAGE TWO 
APARTMENTS 

AVAILABLE NOW
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