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2023 Committee 

S U N B U R Y  R S L  S U B - B R A N C H   

S T A W E L L  S T   P H : 9 7 4 0  4 4 0 1  

E D I T I O N  3 0 3  A P R I L  

President:  Graeme Williams 

  Ph: 0417 556 687 

 Vice President: Dieter Jankovic 

  Ph: 0408 343 051 

 Vice President: Phil Morgan 

  Ph: 0408 994 549 

Treasurer: Jacki Brailsford 

  Ph: 0419 003 649 

Secretary: Harry Beckwith 

  Ph: 0419 003 649 

Membership/Appeals:   

 Gary Fisher   0411 111 630 

                 Phil Morgan  0408 994 594 

Pension/Welfare:   

Harry Beckwith  0419 003 649 

Historian:   

      Harry Beckwith  0419 003 649 

       Deiter Jankovic  0408 343 051 

Liaison: Peter McLellan 

Refreshments: Bruce Mills  0401 702 008 

Social: Nola Williams   0417 296 411 

Editor:  Deb Williams  0404 020 525 

Email: deb@fordbar.com   

Tim Healey: 0402 819 836 

John Burgess    

Ethan Brailsford: 0431 103 118 

Region 7 Meetings 2023 

May 24th Romsey—Lancefield 

July 26th Maldon 

Sep 27th  Charlton 

Nov 22nd Woodend 

 

dinner Dates 

Apr-18 

May-16 

Jun-20 

Jul-18 

Aug-15 

Sep-19 

Oct-17 

Nov-21 

General Meetings 
Apr– 10 

May– 08 

Jun– 12 

Jul– 10 

Aug– 14 

Sep– 11 

Oct– 09 

Nov– 13 

Dec- 

Committee of Man-

agement  meetings 

will be 6:30pm even 

months 

 

The AGM was held at the RSL 13/02/23 

Around 20 members  

Tim is our new memeber 
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April 2023 
Mon Tue Wed Thu Fri Sat Sun 

     1 2 

3 4 5 6 7 8 9 

10 11 12 13 14 15 16 

17 18 19 20 21 22 23 

24 25 26 27 28 29 30 

    

Wed Arvo                     Monthly lunch             Welcome Friday           General Meeting         Monthly Dinner         COM         Reg 7 
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E D I T I O N  3 0 3  A P R I L  

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 I enjoy a drink we 

bought a drinks package each. Around $1,700  

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 

E D I T I O N  3 0 3  A P R I L  
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From the Shrine web page 
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E D I T I O N  3 0 3  A P R I L  

Sunbury and the RSL lost a truly good person in Peter 

He will be missed by very many Sunbury residents 

We send our heartfelt thoughts to Peter’s family at this time. 
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E D I T I O N  3 0 3  A P R I L  

Ingredients 

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.  


