
The Official Newsletter of the BUSHWACKERS  Chapter of the  
C.M.C.A 
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Garry and Christine , 
John and Lyn , 
Alan Barnes , 
Steve and Lynda 

Lola and  Tony , Daryl and Lois , John Dadd , Frank 
and Marie , Hal and Karin , Alan and Val , 
George ?? 
Andrew and Lara and kids , Robbo and Julie , Karin 
and Konrad , Glennis and Amos , Wayne Doolan ,  
Also  our Visitors —:  Max and Lyn , Kevin and Ila , 
Steve and Margret , Colin and lyn . 
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Bushwacker Prize was won by Lynda bishop Congrats to 
her  and  the Booby prize went to yours truly  “ Major 
dishpan hands “  thanks to all who had a chuckle.... 
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                                  Hi yawl , well it’s been  another 
                               Glorious week end  this time we  
                                come to you from mount Franklin, 
                                Protruding from the flats of 
                             DaylesFord in it’s spring Glory. Not 
 
Having been here before I was surprised at what I saw .It 
will be very shady in summer time . This ones going in the 
memory bank?????. Arriving  Friday nite about 9 pm to 
the site after negotiating the narrow  road in we were con-
fronted with a 100 watt sledge hammer of light to the face 
from robbos’ torch 
Guiding us to a spot for the night who was i to argue as i 
couldn’t see for light spots on my eye’s. Anyway i had  a 
quick look around and was surprised at how many  were 
already here. The quiet of the evening was broken up by 
the hum of the generators. I looked for the traditional  B/
W fire ??? No where to be found  just a couple of scungy 
excuses scattered about with a couple of old bones trying 
to suck the heat out of  a drum. Better than nothing I 
guess. 
SATURDAY NITE  was soup nite with people bringing 
home made  works of art or tinned surprises all in all it 
was a great success  I didn’t hear any complaints, then 
there was apple pie and Cream??? Yumm 
Konrad and Karin got out the bushwacker cocky cake  
Man i was bloated .  A Big Welcome to them. I don’t know 
where to put the bacon and eggs Sunday morn!!! It was 
hard ....Congratulations to all  the bushwackers  on the 
day you made it what it was a success  give yourselves a 
pat  on the back...............                     ED  



Potato and Leek Soup 
 
2-3 oz margarine 
1 leek 
2 heaped tablespoons flour 
2 cups milk 
4 cups water 
1 kg potatoes 
2 heaped tablespoons chicken stock powder 
35 ml can light evaporated milk (unsweetened) 
 
Cut off roots and very tips of leek leaves.  Wash leek and dice into pieces 
approx .5 cm long. Use the green leaves as well as the white part. 
 
In a saucepan fry the leek gently in the margarine until soft.  Add the flour and 
stir through.  Add the milk and water and stir.  Bring to the boil and simmer for 
1/2 hour.  Peel and dice potatoes and add potatoes and stock powder to the pot, 
bring back to the boil and simmer for approx 2 hours.  Add evaporated milk, 
bring back to the boil; simmer for 1/2 hour and serve. 
 
If making in Dream Pot I start making the soup in a (non-stick) saucepan.  After 
adding the milk and water I bring back to the boil and then transfer to the Dream 
Pot.  Once boiling again I immediately add the potatoes, stock powder and 
evaporated milk, bring back to the boil and transfer to the outer pot.  Leave for 
approx 4 hours (stays hot for at least 6 hours).   

Venues  for the rest of 07 start 08 . 
5th October to the 7th at  Lang Lang show-
grounds. 
2nd November to 6th  at Kirth kiln , Gembrook . 
30th November to 2nd December  A.G.M / Xmas  
Party  is at Fentons creek . ? About half way be-
tween Wederburn and Logan . 
January aust day long week end  Elmore old field 
day site.                                         OK JOHN ?? 



As we all know the xmas party will soon be upon us 
and  the Committee would like to get  a positive YES  
To all who wish to attend as it is catered for . The 
same  
Fees apply as last year  ,those who  attend more than 2  
Venues  we will slug you $5 .00 per head .Those who 
have not attended 2 venues ( WHERE HAVE YOU 
BEEN ?) it will cost you $ 10.00 per  head and those 
visitors that want to come  $15 .00 per head is all it 
will set you back cheep at half the price .OH the theme  
for this year is the letter “W” good luck to all .  
 IT IS HELD AT FENTONS CREEK  NOT AS AD-
VERTISED PREVIOUSLY AT Birregurra . 





As you may or may not be aware that our an-
nual AGM  is almost upon us .So you The Club 
have the duty of electing the new committee to 
take us into 08’ and beyond .The people elect 
will have to be committed to the ongoing run-
ning of the club .ALL the positions are open 
and some of the positions  will not be con-
tested for the next term  due to one reason or 
another. So think and talk about it so you can 
make your VOTE count .Don’t leave it up to 
the person next to you  “it’s your vote that will 
ultimately count “  I have put in a nomination 
form for your convenience  fill it out and talk 
to the nominees and get them to sign their ok 
to run for the committee . It’s as simple as that 
so go for it  and good luck to every one ........                             
Steve bishop. 
                                            Vice President .   




