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A farmer pulls a prank on P E
| Easter Sunday. After the ) q St y
egg hunt he sneaks into Qr stol’
the chicken coop and
| replaces every egg with |
a brightly colored one.
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Minutes (ater, the rooster
walks in. He spots the
colored eqggs, then storms
out and beats vp the
peacock.
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RSL VETERANS' EMPLOYMENT PROGRAM

MAKE YOUR MOVE TODAY

. 1300MILVET (1300 645 838) &4 veterancentral@rslvic.com.au

FYI

The Norwegtan shipping cotapany, Havila Kystruten, has banned electric, hybrid, and

hydrogen cars from its ferries. After a risk analysis, it was concluded that the risk to the

safety of the shipping fleet was too significant. If a vehicle catches fire, the fire canno

longer be extinguished.

The r1sks for ships from the transport of Electric cars (EV) have been discussed since
the “Felicity Ace” sank off the Azores, Portugal, last February. E-vehicles on board had
caught fire. The fire could not be extinguished. Finally, the colossal ship sank with

thousands of electric cars, including Porsche and Bentley “green” vehicles.

Capt. Rahul Khanna, global head of marine consulting at Allanz (AGCS), 2 marine
insurance specialist, explaing that the problem with EVs ts that ithium-ion batteries in
the cars can actually propagate the fire, 1gniting more vigorously as compared to

conventional cars. A single vehicle fire could prove catastrophic.

The worlds first tool..

“Officer, give the ticket to her. She does the driving.
| just sit behind the wheel and do what I'm told.”
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A bucket list item for me—a cruise on one of the queens
We cruised from Melbourne to Perth.
The ship is amazing all wood and special.

BUT not happy this little black duck—because | enjoy a drink we
bought a drinks package each. Around 51,700

And 7 night cruise and nothing let for me to drink with 4 nights to
go—I’m drinking water SO NOT HAPPY
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Because we need to
laugh

5 DEADLY TERMS USED
BY A WOMAN

1) FINE: This is the word women use to end
an argument when she knows she is right
and you need to shut-up.

2) NOTHING: means something & you need
to be worried.

3) GO AHEAD: this is a dare, not permission,

do notdo it.

4) WHATEVER: A woman’s way of saying
screw you.

5) THATS OKAY: She is thinking long and
hard on how and when you willpay for
your mistake.

BONUS WORD: WOW!

This is not a compliment. She’s amazed that

one person could be so stupid.

A

It takes a long time
to grow an old friend,
' Make sure to freasure

My life hasn't
been the same since

got my finger stuck
in that wedding ring.

/o

A woman ig always
right. Sometimes
she may be

confused,
misinformed,
crabby, stubborn,

s _nchangeable

7 and overly
emotional, but
she is never

WRONG!

Never laugh a
your wife's
choices....
You areone
of them...

t oo
0.

That's because

got married.

you've given me a piece
of it every day since we
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2023 ANZAC Appeal Roster
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Appeal Roster

Thankyouto all those that have already volunteered your time to sell badges. Our aim is to have 2 people per table (3
between Big W/Woolies). Thecurrent roster is attached below and there are still a number of spots empty. Please have
a look and let us know if you can fill some spots. A copy is also displayed at the RSL for you to check and update your
availability as you are enjoying the company and a beverage of your choice on a Monday night /Wed arvo / Friday night
as may be.

You can also give Gary (0411 111 630) or Phil {0408 994 594) a call to discuss the roster or any other appeal issues.

See you all again soon.

Regards

Phil and Gary

For the collectors, there are three new badgesfor 2023; $20Nurse Bullwinkle, $30 Anniversary Badge (Korea) and $50
ADF Tri-Service Badge.
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ANZAC is an acronym and stands for Australian New Zealand Army Corps, the name
given to the body of troops raised by the two countries to aid the British Empire in the
Great War. Throughout the war Australian and New Zealand troops, or '‘Diggers' and
‘Kiwis', would live, fight and die alongside each other creating a bond between the
two nations that still exists today.

Anzac Day is inextricably linked with the landings at Gallipeli in the Dardanelles Strait
on the 25th April 1915, On this day ANZAC troops were committed to their first major
action of the war, and though the campaign would ultimately prove a bloody failure
and leave more than & 000 Australians dead, it marked the beginning of the Anzac
legend.

This legend was poignantly put into words by Sir Willlam Deane, Governor-General of
Australia on Anzac Day 1999

Anzac is not merely about loss. It is about courage, and endurance, and
duty, and love of country, and mateship, and good humour and the
survival of a sense of seli-worth and decency in the face of dreadful odds.

From the Shrine web page
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Vade

Peter Foee

Sunbury and the RSL Lost a truly good person in Peter
He will Ge missed Gy very many Sunbury regidents

We send our heartfelt thoughits to Peters family at this time.
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Ingredients

Tumeric zucchini fritters

4 cups (tightly packed) coarsely grated zucchi-

ni

1 tsp sea salt flakes

2 eggs

75g (1/2 cup) plain flour

50g (1/3 cup) grated parmesan

1/4 cup thinly sliced green shallots, plus extra,

sliced, to serve

2 tsp garam masala

1 tsp ground turmeric
Vegetable oil, to shallow fry

300g sliced smoked salmon

Corriander mint yoghurt

Fresh mint leaves, to serve
Lemon wedges, to serve
Coriander mint yoghurt

260g (1 cup) Greek-style yoghurt

1/2 cup chopped fresh coriander

leaves

1/2 cup fresh mint leaves
1 small garlic clove

2 tbsp fresh lemon juice
1/4 tsp sea salt flakes

Select all ingredients

Step 1

To make the coriander mint yoghurt, place all ingredients in a food processor. Process
until smooth. Transfer to a bowl and place in the fridge until ready to serve.

Step 2

Place the zucchini in a colander. Add the salt and mix until well combined. Set aside
for 10 minutes then use your hands to squeeze out excess moisture from zucchini.

Step 3

Place the zucchini on a clean tea towel. Twist towel to squeeze out more liquid. Trans-
fer zucchini to a large bowl. Add eggs, flour, parmesan, shallot, garam masala and tur-

meric. Mix until well combined.
Step 4

Heat a large non-stick frying pan over medium-high heat. Add oil to come 1cm up side
of pan. In batches, add 1 /4 cupfuls of mixture to pan. Use the back of a spoon to
spread mixture into rounds about 1cm thick. Cook for 2 minutes each side or until
deep golden and starting to crisp at the edges. Transfer to a plate lined with paper
towel.

Step 5

Divide the rosti among serving plates. Top with the coriander mint yoghurt, salmon,
mint and extra shallot. Serve with lemon wedges.



