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The Lifestyle Choice  Winter Edition 2015

The combined efforts of Chatsford gardeners and residents gained a 
well-deserved recognition in the Keep Dunedin Beautiful Awards in 
December last year.
Without fail, visitors to Chatsford  are impressed by the tender loving care that both 
the gardeners and many of the 326 residents give to their gardens. 
Judges of the competition were literally wowed by the absolute beauty of the whole 
community.
They discovered to their amazement that despite the acreage the gardeners had to 
tend and the amount of exteriors, driveways and signs on the property, they found 
without exception that everything was kept in immaculate condition.
They were particularly impressed by the wide variety of garden designs within 
Chatsford. The flair expressed in individual gardens is reflected in the unique choices 
of water features, flowers, shrubs and full grown trees. Bird life in the village is 
prolific as a result.
Each of Chatsford’s 6 gardeners and 3 ground maintenance staff have a specific plot 
that they are responsible for. Their team effort and obvious pride in their work is 
really appreciated by all of the residents.
Chatsford’s Head gardener, Marg Costello acknowledged that it was the residents 
who made her team members’ jobs worthwhile.
A stand out feature and a decision point for the judges of the Keep Dunedin Beautiful 
awards was the green waste collection system.
They found the gardener’s ongoing practice to encourage recycling within the 
Chatsford community was inspirational.
Residents take pride in knowing that their efforts to reduce waste are contributing to 
maintain a beautiful environment.
The first place plaque for The 2014 Most Beautiful Retirement Village or Rest home in 
Dunedin award is proudly displayed in the Community Centre. The winning vouchers 
from Blueskin nurseries provided yet more beautiful plants for the flourishing gardens.
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The Chatsford Gardening team who go that extra 
mile to create award- winning gardens. From left; 
Brian Ferrier, Yosuke Takahashi, Margot Coxhead, 
Chris Ferry, Head Gardener, Marg Costello (In 
front) Ground staff Graeme Frew, Rita Dickman, 
and Noel Trainor, and Gardener Callum Smith.
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chatter
In mid-June I 
attended the 2015 NZ 
Retirement Villages 
Association (RVA) 

Conference.  One of 
the sessions provided 

feedback on a recent survey 
of almost 1,300 New Zealand retirement 
village residents undertaken on behalf of the 
RVA by McCrindle Research.  

A significant component of this research was 
based around how likely respondents would be to 
recommend living in a retirement village.  Each 
respondent was asked to rate their likelihood of 
recommending on a scale from 1 (unlikely) to 10 
(likely).  People who score 9 & 10 are considered 
‘promoters’; scores from 1 to 6 are considered 
‘detractors’ and scores of 7 & 8 are considered 
‘passive’.  

To get an overall result (called a ‘net promoter’ score), 
the percentage of detractors is subtracted from the 
percentage of promoters.  Passive scores do not 
factor in the result.  

In this survey, NZ retirement villages achieved a 
result of +46.  This is the highest score for any NZ 
industry that has been surveyed using this method.  
To give you an idea of how significant this score 
is, the next highest industry is online retail at +26.  
Other industries scores are:

Banking  +12
Professional Services +11
Telecommunications -11
Real Estate -11
Utility Companies -13

A similar survey of retirement village residents in 
Australia produced a net promoter score of +26, 
which was also the highest score for any industry in 
Australia.

So it appears that people in NZ and Australia 
who choose to live in retirement villages are 
overwhelmingly positive about the decision they 
have made.  

A team from the Melbourne University’s Nation Aging 
Research Institute (NARI) presented an interesting 

session at the conference on healthy aging.  They 
discussed ‘quality of life’ not just ‘years of life’ and 
suggested use of their free Healthy Aging Quiz which 
can be found at www.nari.net.au.  In summarising 
healthy aging, the NARI team recommended 
remaining socially active as a key to staying well 
in older age.  They also promoted staying mentally 
active as well as being optimistic and always having 
something to look forward to.

With all the social opportunities and activity options 
that are available at Chatsford, we are certainly 
providing some essential elements for quality living.  

The shortest day is now behind us and, as the days 
lengthen, we can start looking forward to warmer 
temperatures once again.

We have certainly had extreme weather recently with 
the heaviest and most persistent rain and the most 
severe frosts we’ve seen in the south for some time.  

The rain tested Mosgiel’s stormwater system to the 
limit.  Fortunately, despite quite a lot of surface water 
around Chatsford, none of our homes were affected.  
By first thing the next morning all the surface water 
had drained away and life was returning to normal.  
Our thoughts, however, go out to the people in South 
Dunedin and more recently in the Wanganui area 
whose homes and businesses have been affected by 
severe flooding.  

Something we are all looking forward to is a visit 
to Chatsford by one of New Zealand’s favourite 
entertainers, Suzanne Prentice.  Suzanne will be our 
celebrity Guest Speaker in September.  Since the 
early 1970s, when she was just a teenager, Suzanne 
has been winning over audiences in New Zealand, 
Australia and beyond.  For this particular visit, we 
hope that Suzanne will be both a Guest Speaker and 
a Guest Singer so that we can enjoy a few of the 
many songs from her very impressive repertoire.  

As always, our Guest Speaker series is open to 
Chatsford residents and the wider community, so we 
look forward to seeing you at this special event.  Full 
details are available on the next page.  

Until next time, stay safe and warm… 

Malcolm Hendry 
Chatsford CEO

Chief’s

Each edition of Chatsford Chat can now be easily accessed on-line. 
For readers who would prefer this option to a hard copy edition 
please indicate your preference by forwarding your email contact 
details to info@chatsford.co.nz.

Chatsford Chat Online
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Suzanne Prentice OBE captivates her audiences through 
her sheer professionalism and talent.
Her decision to accept the invitation to be this year’s celebrity guest 
speaker at Chatsford  is already generating a lot of enthusiasm and 
interest. Suzanne will speak in the Summerfield Hall at 2pm on 
Sunday, September 13.
Although she began her career with country songs and still returns 
to them when the heartland requests; Suzanne’s repertoire has 
broadened significantly in recent years to embrace a broad spectrum 
of musical styles.
Her trajectory to fame began after heeding her mother’s advice. She 
entered and won the Invercargill A&P Summer Show talent quest 
aged only 12. From that point onwards, her determination, tenacity 
and pure talent has led her through a stellar career spanning more 
than 40 years.
Her rendition of Funny Face on the television show New Faces 
made her an overnight household name in New Zealand. This led to 
performances on The Entertainers and to winning top honours with 
Love is Like a Butterfly, catapulting her onto the international stage and her first introduction to London and the 
UK.
Few New Zealanders have shared her experience of performing alongside the likes of Julio Iglesias, Roy Orbison, 
Kris Kristofferson, Stephan Grappelli, Dolly Parton and Ray Charles. She shines brightly beside these stars and 
has also performed with Morecombe and Wise and Michael Barrymore.
Suzanne’s international career has been acknowledged with a series of gold, platinum and multi-platinum 
successes. Her album, One Day at a Time, achieved massive success both in NZ and Australia.
“I’ve been really lucky,” she says. “It has been a great 40 years. It has been a real roller coaster with all the highs 
and lows but I’m still enjoying it - I’m still doing it.”
In New Zealand alone, Suzanne has seen 11 of her albums go gold, three platinum and three double platinum. 
Tens of thousands of Kiwis have bought her music.
In 1997 Suzanne’s hand prints and name were placed in concrete at the ‘’Hands of Fame’’ in Australia, as a tribute 
and lasting memorial as one of the personalities to have shaped Australian music.
Other awards and honours include being named as New Zealand’s Best Female Vocalist and RIANZ NZ Music 
Industry Awards.
The awards have kept coming, more recently Suzanne was honoured by Rotary as a recipient of the ‘Paul Harris 
Fellow Award’ in 2002. This is the highest honour to be awarded by Rotary International.
In 2008 Suzanne felt especially honoured to receive the NCMA Country Music Legend Award.
In 2009 Suzanne was voted by her peers as ‘Top Female Vocalist’ by “The Variety Artists of New Zealand”.
Suzanne has also used her own celebrity status in deeply personal ways. Using her years in the entertainment 
industry and her enthusiasm for music, she works hard to encourage children to become involved and enjoy the 
experience of music.
To date she has headlined over 700 Kids for Kids shows leading approximately 800,000 children to perform to 
an estimated audience of over 500,000 helping youngsters into the spotlight while at the same time as raising the 
awareness of the plight of underprivileged children throughout the world.
As well as performing her own shows, corporate events, and theatre presentations, she performs between 40-50 
Kids for Kids show’s a year throughout New Zealand. 
Another outstanding achievement in her diverse career is her two books; “One Day at a Time” and “Keeping it 
Off” which quickly became best sellers.
In 1995 Suzanne received an OBE (Order of the British Empire) in 1995 for her services to music.
A committed supporter of World Vision for over 20 years, she has spent time in Malawi and Honduras working 
on behalf of underprivileged children.
In 2012 Suzanne released her first studio album in 17 years, which went to number one on the New Zealand 
Music charts within days. 2013 saw her latest album ‘The Very Best of Suzanne Prentice 1973–2013’ released, 
celebrating 40 years of a truly international career. Within weeks, this album went into the NZ music charts and 
attained gold status.
Closer to home, Suzanne was an elected member of the Invercargill Licensing Trust for two terms, both times 
being the top polling candidate. In 2013 she returned to the ILT to again represent and work for the people of 
Invercargill.
For catering purposes, people who intend to attend Suzanne’s event are requested to confirm their interest 
by Friday, September 4.

guest speakerChatford’s
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Bird’s paradise
Any starving bird that flies over Chatsford 
need never fear being hungry in winter again.

Bird feeders of all shapes designs and sizes abound 
here.  

The ensuing birdsong is the reward that so many 
residents appreciate. 

Many happy hours can be spent observing the natural 
‘pecking order‘ and the seamless way that birds of all 
shapes and sizes manage to negotiate their way to 
getting their little slice of the pie.

Visitors to Chatsford especially appreciate the aviary 
that houses  Crimson Rosellas, Green budgies, Canaries, 
Cockatiels and Yellow love birds.  

The aviary is a regular port of call for many visitors to 
Chatsford. It is a favourite destination for residents to 
take their grandchildren on a peaceful afternoon stroll 
around the community. 

A safe haven for any hungry 
little bird.

Bird feeders of all shapes and sizes adorn 
Chatsford resident’s gardens.

Beautiful and functional bird feeders attract 
plentiful birdlife to Chatsford’s gardens.
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With honours
Susie Staley, the Chairman of Chatsford and 
Birchleigh Management was among the 
recipients of this years New Year’s Honours 
List. She received the New Zealand Order of 
Merit.

The NZOM is awarded to those “who in any field 
of endeavour have rendered meritorious service 
to the Crown and the nation or who have become 
distinguished by their eminance, talents, contributions or other merits”.

Susie has held a number of New Zealand Board positions over the past 20 
years in both public and private sectors.

She was a Director of Tower Limited from 1996 to 2013 and chaired a number 
of its subsidiary organisations and significant due diligence commitments 
during this time.

She is considered to be a role model for women on boards in New Zealand. 

Susie has been the Chair of iD Dunedin Fashion Inc for the past 15 years and she has been instrumental 
in helping to grow iD Dunedin from a small one-off fashion event in 2000, into an annual international 
week of events that boosts the Dunedin economy by an estimated $2 million per year.

Susie has recently taken on the role of the Chair of Save the Children New Zealand. She is a former 
member and Chair of Maritime New Zealand. In 2007, she led the delegation that negotiated the 
successful election of Maritime New Zealand to the International Maritime Organisation in London. 

Her former directorships include, Chair Trustees Executors, Ngai Tahu Property Management, Director, 
Dunedin International Airport, and PGGWrightson. She is a past President of the Otago Chamber of 
Commerce. 

chatsfordLake

The deluge of heavy rain that was experienced 
in Dunedin transformed the bowling green 
at Chatsford into a lake recently.

No doubt the gardeners will return the green to 
its beautiful best in time for spring.
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Events at Chatsford
Chatsford is always a hive of activity, with many residents enjoying the events on offer.

Below: Enjoying the fruits of their 
labours, the intrepid mid-winter 
swimmers, from left: Jan McEwan, 
Sandra White and Keith Spence.

Midwinter
plunge

Above: Margaret and Graeme Collie, and 
Keith and Pat Cloughley warm up and 
enjoy a glass of mulled wine after their 
midwinter dip.

Chatsford residents took to the water to 
celebrate the shortest day this year.

19 brave, hardy souls enjoyed their 
challenge, along with a boys versus girls 
volley ball game, which the girls (without 
a doubt) won.  

Above: A nice cooked breakfast in the 
Community Centre complete with a glass 
of mulled wine, are ample rewards for 
a midwinter swim for Loma Read, Sally 
Direen and Melva Baird.
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Events at Chatsford
Chatsford is always a hive of activity, with many residents enjoying the events on offer.

Above: Residents enjoy the shortest day 
with a celebratory swim.

Above: Steve Aldrich set the 
tone with his newly acquired 
pink boxers.

Left: Not to be outdone, 
Wallace Carruth wore his pink 
ears with pride.

Think
pink
Chatsford Residents once again rallied behind the 
cause of Think Pink Breast Cancer awareness and 
raised a generous total of $1057.60 for their efforts.

Summerfield Hall was the venue for the occasion and 
guests who attended enjoyed a variety of entertainers.

Above: Brenda Cordelle and Shirley 
Thornbury prepare a feast of bacon, 
breakfast sausages, eggs both scrambled 
and poached, tomatoes, hash browns, 
toast, yoghurt and cereal, for midwinter 
swimmers to enjoy.
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delightPotter’s

Chatsford’s pottery has given hours of pleasure to many residents over the years.

Right up until his passing last year, Leon Olivier brought his own passion and flair to the pottery classes he 
held every Monday and Tuesday morning.

In November 2013 he transformed the pottery shed, installed one his own kilns and added another wheel. 
Current potters continue to enjoy his legacy and think of him often as they work away.

The ample facility now houses a pottery wheel and 2 kilns, and a generous work table, complete with water 
laid on. It has everything a pottery enthusiast could want.

Two recent newcomers to Chatsford, Janet Andrews and Maeve Collins from the Maniototo have brought their 
considerable skills and enthusiasm to the potter’s group.

It was a wonderful surprise for both women to discover how well 
resourced the Chatsford pottery shed is. 

Janet has many years pottery experience from wheel work to slab 
and hand-building work. Currently, she is focusing on creating garden 
sculptures and figurines.

Maeve started her pottery experience with the Maniototo Pottery Group 
who at that time operated a diesel fired kiln. Fortunately both women are 
experienced in operating the electric kilns in the Chatsford Pottery Shed. 

“Our pottery group is in good heart. There are about five of us who 
come and work away together on Monday mornings. We would always 
welcome any newcomers who want to come and have a try,” says Janet.

Chatsford’s Pottery shed is open to anyone who wishes to use it throughout 
the rest of the week.

Right: Janet Andrews tutoring, 
looking on by Anne Cowie, Maeve 
Collins, Jessie Shields, and at 
right Elaine Fowler.

Below: Janet Andrews, Maeve 
Collins and Jessie Shields sharing 
in the fun at the pottery room.

Below: Anne Cowie completing the final 
stages of her mushrooms, looking on is 
Elaine Fowler.

Bottom: Anne Cowie, Janet Andrews, 
Maeve Collins, Jessie Shields, and at right, 
Elaine Fowler.
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corner

bodies

Resale

Active minds and healthy

With the shortest day now behind us, the Jonquils all popping through the ground and the 
Magnolia’s having lovely ‘fluffy’ buds, we are lured into thinking that spring is just around 
the corner.  

The series of hard frosts and a bout of snow was quite a cool awakening; it reminded me of a lasting childhood 
memory of my Grandfather.  After passing the shortest day he always used to say, “As the days lengthen, the cold 
strengthens.”  How true this has been for us this winter.

While there is still a real chill in the air, the community spirit is warm and welcoming anytime at Chatsford and 
we would enjoy the opportunity to show you about our wonderful community.  Many people ask me what is 
the best way to stay in touch so that they can hear when properties at Chatsford become 
available.  My answer to this is simple – if we have your name, contact details and 
requirements, you will be one of the first to hear when a property that meets 
your requirements becomes available.  This approach gives people the chance to 
review their options before the properties are listed on-line.    

Any time of the year is a good time to visit Chatsford – our gardens, facilities 
and community life are second to none.  If you would like to know more about 
Chatsford, join our mailing list, or want to know more about any properties that 
may be becoming available, please phone Dawn Brieseman on 489-7776.   

Dawn Brieseman 
Marketing Manager

Residents are spoilt for choice with the diverse and constantly evolving activities and 
events that are held at Chatsford. 

A recent event that struck a chord with many residents was an afternoon with Clare Curran, the standing 
Labour member of Parliament for Dunedin South. She led a very lively discussion on topics of interest 
that included, the likely changes that may occur within the Southern District Health Board and the 
implications of these developments. The subject of rates rebates stimulated vigorous discussion and 
regional development was another hot topic.

For those in the mood for a mid-winter frolic, who better than Bill Acklin to get the toes tapping on 
a winter Friday night. More than 140 people braved the chills and thoroughly enjoyed a cabaret-style 
evening hosted in the Summerfield Hall at Chatsford. 

Pilates is a relatively new and increasingly popular class with many residents.  Known for its gentle yet 
effective method of toning and strengthening the body, Pilates is increasingly becoming one of the most 
popular exercise methods for people of all ages.

The Chatsford Book Club continues to go from strength to strength. Darts Club members continue to 
have a healthy regard for the value of having a good time together in the upstairs communal games area. 

These are just some of the extremely large variety of activities and social occasions available at Chatsford 
– the Lifestyle Choice. 
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chatter corner
Here’s an interesting and largely 
unknown thing about the familiar 
parable that Jesus told concerning 
the New Testament story of the 
Prodigal Son. 

It’s this, Jewish families living in small 
villages were tightly-knit communities 
where people knew one another well.  
So when something like this happened, 
word travelled fast.  When the younger 
son demanded the inheritance it was 
like saying to his father, “I can’t wait 
until you die.  I want what’s mine, now!  
Such a thing was unheard of.  Then he 
went away, forgot the values he’d been 
taught and squandered his inheritance 
on parties and prostitutes.  As a result he 
ended up destitute, working in a pig-sty.

For a Jew, you can imagine the stigma.  
After breaking his father’s heart and the 
rules of the community, he decided to come 
back home. And his father “ran” to meet 
him.  Had he reached home after failing so 
badly, the Village elders would have held 
a “ceremony of Shaem” known in Hebrew 
as “Kezazah”.  They would have taken a 

clay pitcher and smashed it 
on the ground in front 

of him, meaning 
his ties with the 
community were 
broken and he 
was no longer 
welcome.  That’s 

why the father 
ran to meet him.  

In effect he was 
saying “I have to get to 

my son with grace before they 
get to him with the law.  I have to give 
him hope before they take it away.  I have 
a different ceremony in mind, a home-
coming party to celebrate his restoration”.

What the father did for his prodigal son 
that day, God will do for you today, if you 
will only turn to him.

Lawrie Rankin 
Chatsford Chaplain

Chaplain’s Cook’s

Hailing from Ardrossan 
in Ayrshire, Sandra 
White, who now lives 
in a Salisbury apartment 
at Chatsford, knows the 
true value of a home cooked 
meal. The comfort and real 
nourishment that traditional fare can 
give are the secrets that she loves to share.

Since retiring from the position of Nursing Manager at 
Birchleigh Rest Home, Sandra finds her days are busier 
than ever.

“I just love living here. I have met so many people with 
common interests and the choice of activities at my 
doorstep is truly wonderful,” she says.

Without doubt the Scots know how to keep the winter 
blues away. It’s not just a wee dram that will fight off 
winter ailments, hearty soups and stovies truly warm the 
cockles of your heart.

The Cullen Skink from Morayshire is like a knucklebone 
dish except it is made from smoked fish. It tastes 
like seafood chowder but is infused with the smoked 
haddock flavour.

What better cold weather fare could there be.  Stovies 
used to be made in generations gone by in our ancestors’ 
family when it was washing day, or when the nets had to 
be hauled down to the boats and the women didn’t have 
time to make a big meal for the family.

They stayed close to home on stovie days as they had to 
carry their men onto the fishing boats to keep them dry.  
We’re talking little women carrying huge strapping 6 + 
footers from the side of the piers right into their boats.  
With their skirts and feet soaking and cold in the North 
Sea, it was a hard, miserable and tough life.

Often battling against misery and exhaustion, they would 
come back to their stovies simmering on the pot, and 
ready to fill empty bellies.

Unable to stray far from the home while they were 
cooking, this was a method of slow cooking that needed 
regular stirring.

For real stovies, the potatoes need to be stoved. The 
result is dry and not waxy, potatoes that break apart in 
the mouth when you eat them.

The quantities mentioned in the recipe (right) are for 
guidance only.  This would generally have been Monday’s 
meal, after the Sunday roast, and using up the leftovers 
of meat, potatoes and sometimes other vegetables would 
be added in a sort of bubble and squeak effect.
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Cut out and keep

✁

CULLEN SKINK

Smoked haddock/kippers (approx 2 lb)
1 medium onion, chopped fine
1 1/2 pints (900ml) milk
2 tablespoons butter
8 oz mashed potato
Salt and pepper
1 bay leaf
Chopped parsley
Water
Toast (as accompaniment when serving)

Method:
Cover the haddock with water in a shallow 
pan with skin side down. Bring to the boil 
and simmer for 5 minutes turning once. Take 
the fish from the pan and remove the skin and 
bones. Flake the fish and return to the stock. 
Add chopped onion, bay leaf, salt and pepper. 
Simmer for a further 10 minutes. Strain off the 
stock and keep it ready - discard the bay leaf 
and keep the fish warm. Add the milk to the 
fish stock and bring to the boil. Add mashed 
potato to make a rich and thick soup. Add 
the fish and check the seasoning - add more 
if needed.
When serving, add the butter in small pieces 
so it runs through the soup. Serve with 
chopped parsley on top, and toast by the side.

AYRSHIRE SHORTBREAD

4 oz ground rice
4 oz flour
4 oz butter
4 oz caster sugar
1 egg yolk, beaten
1 tblsp double cream
1 drop vanilla essence
Grease a baking sheet
Set oven to 350 F (or Mark 4)

Method:
Sift the flour and ground rice into a bowl. Rub 
in the butter and add the caster sugar.
Add the beaten egg yolk, the cream and the 
vanilla essence to bind the mixture.
Knead well on a floured surface to a stiff 
consistency. Do not add any extra moisture.
Roll out thinly. Prick with a fork and cut into 
fingers.
Place the fingers on the baking sheet and bake 
for about 15 - 20 minutes until golden brown 
in colour.

TRADITIONAL SCOTTISH STOVIES 
WITH OATCAKES AND BEETROOT 

3 kg Potatoes (Maris Pipers, King Edwards or 
Roosters - peeled and chopped)
1 - 2 Onions (chopped)
100 g Dripping (Beef Dripping, Goose Fat or 
Vegetable Dripping)
1 kg Meat (Usually Pork or Beef - already 
Cooked)
200 g Gravy (from the Pork or Beef)
Salt and pepper (for cooking)

Method:
In a saucepan, melt approximately 100g 
of your lard. This will be quicker than you 
expect. Add the onions to the pan and lightly 
fry. Make sure that the onions are still white 
and are not cooked long enough to begin 
turning brown.

Add the onions, lard and your potatoes 
to the slow cooker and stir until all the 
potatoes are coated in lard. If you have to 
add some more, add it a teaspoon at a time, 
as it is easy to use too much lard. Add a 
few spoons of the gravy from your meat, a 
couple of tablespoons of water, and a couple 
of pinches of salt.

Cook for 8 hours on low, or 4 hours on 
high. You will need to check the pot every 
hour and if you need to add a little extra 
water, do it a teaspoon at a time. You only 
want just enough to stop the potatoes from 
burning into the pot.

Don’t mash the potatoes as when they are 
ready, they will break down with the stirring. 
Add in your meat with a few more spoonfuls 
of gravy. Cook until the meat is thoroughly 
heated. Normally, you would shred your 
meat or cut it really small, but my boys like 
their meat in hunky chunks. Serve with 
oatcakes and beetroot with a glass of milk 
for the traditional fare.
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word find

sudoku

S H S H J O J A J C V A B S N E

Z U T M C C D T S M G R I K C I

V E Z F W W K A W A A C R U M T

N Y C A R S L B R T X K D Y I A

E R E T N I W D I M H W F R W E

K N I K S N E L L U C E E E S X

I I R B A N E N K T B M E T T T

L V U D E O J P D Y F I D T B L

G R X R A Y D O R O L T E O Q K

Y B S P S E I T R E P O R P K I

B E A C T I V E M I N D S I I A

L Z F S E I D O B Y H T L A E H

P A E Z M R K N I P K N I H T E

T L T T O A T C A K E S D C F B

C K U P C Y S D P J G R Z I E X

Z G E T R Y G K H P X S W N L M

answers

HARD

ACTIVE MINDS
BIRD FEEDERS
CULLEN SKINK
GARDENERS
HEALTHY BODIES
KILN
MIDWINTER
OATCAKES
ORDER OF MERIT
POTTERY
PROPERTIES
SALISBURY
SUZANNE PRENTICE
SWIM
THINK PINK

SHSHJOJAJCVABSNE

ZUTMCCDTSMGRIKCI

VEZFWWKAWAACRUMT

NYCARSLBRTXKDYIA

ERETNIWDIMHWFRWE

KNIKSNELLUCEEESX

IIRBANENKTBMETTT

LVUDEOJPDYFIDTBL

GRXRAYDOROLTEOQK

YBSPSEITREPORPKI

BEACTIVEMINDSIIA

LZFSEIDOBYHTLAEH

PAEZMRKNIPKNIHTE

TLTTOATCAKESDCFB

CKUPCYSDPJGRZIEX

ZGETRYGKHPXSWNLM


