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Get in touch today to showcase 
your business to our  
North Canterbury readers.
www.essencemagazine.co.nz
essencenc@essencemagazine.co.nz
    EssenceNZ

The Fabric of Society’s great space is a showcase 
for their wide selection of fabric off the roll, Chalk 
Paint®, homewares and occasional furniture, both 
old and new. A meeting place for those seeking 
décor inspiration, their textile collection is an eclectic 
mix of styles, colours and patterns in beautiful 
natural and man-made fibres to suit every home.  

Open Monday - Saturday 10am - 4pm
15 Coronation Street, Rangiora

027 309 0060 
www.thefabricofsociety.co.nz

Remember Lamps - Piccolo Set of 3

Annie Sloan Chalk Paint - 
 Emperors Silk

Sol Bags

Beija Flor Mats -  
Amsterdam Red

Blunt Umbrella - Flox

Exquisite Wool Traders -  
Thompson Tartan Throw

Shop the Look Love shopping? Our region has some superb stores, offering all sorts of unique items to generate 
interest and conversation. From standout trinkets to staple pieces, rugs, lamps, cushions, vases 
and artwork! You name it, it can be found somewhere near you.

Open Monday - Friday 9am - 5pm
Saturday 10am - 4pm, Sunday 11am - 3pm
2 Conway Lane, Rangiora

021 082 80566 | www.modabella.co.nz

Hispanitas Nils 
Boots in Cocoa

Dani Sneakers 
in Hot Pink

Date Black Leather 
Ankle Boots

Dani Sneakers  
in Denim Blue

Dr Feet Felted 
Wool Blend 
Slippers 

Open Mon – Fri  10am – 5pm, Sat 10am – 3pm  
Now located at The Old Rangiora Courthouse
143 Percival Street, Rangiora | Ph (03) 310 6062
www.iadore.co.nz

Statement Rocking 
Horses

New Uni Sex Scribbler 
Jacket for Winter 

Proud Stockist of 
Zay Bags 

 Fabel & Flora 
Cocosoy Wax 

Candles, made 
locally

Stunning new French Country 
Lemons Décor range 

Kate Watts Merino 
Fingerless Gloves 

New Michel Design Works ranges 

Mason Cash 
Meadow 

Collection 
Bowls 

UPHOLSTERY & FURNITURE DESIGN
We provide a full upholstery service specialising 
in all areas, producing a high quality standard.
No job too big or small.

Kent McCreanor  
027 200 0031 | (03) 312 0570
arthur.nellie@gmail.com

The evenings are darker and the mornings are 
chillier – but what a spectacular time of year 
autumn is. You may well notice some of the 
beautiful autumn colours have inspired some of the 
images in this issue. 

We’ve also been out and about checking out our local 
op shops. Sure, they’re full of amazing treasures - but 
it was talking to the staff and hearing about where the 
funds go that really left us feeling ..well, a bit humbled. 
Suddenly the story we had planned got bigger and 
before we knew it, we were organizing a fashion shoot, 
with the help of the lovely ladies from Create Design 
who were our models and the fab photographer 
Brendan Holt. All gave their time freely and willingly for 
a good cause. What a great community we live in. Take a 
look at the full feature on page 24. 

Community is a big theme in Kaiapoi too – our picture 
perfect riverside town has a lot going on, but everyone 
we spoke to for our feature was clear, they’re part of 
something bigger, part of the community. Read all about 
some of the projects, people and fun things happening 
in our picturesque river town on page 8 and onwards. 

This issue we also got to look around two very different 
homes -  from a modern family friendly Fernside 
renovation to a compact heritage cottage in Kaiapoi. We 
are always so grateful when people share their spaces 

Behind the Scenes

Front cover: image shows model in Madly Sweetly 
Cotton Tale Shirt and Dark Wash Daisy jeans. 
Available from So You! Rangiora. Image supplied.

and stories with us. But I was beyond excited to 
get a look inside the Kaiapoi heritage cottage 
and in true, perfectionist style, Dorothy went 
back a second time to get a couple of shots 
just right! Check out the full story on page 
14. 

Elsewhere in this issue we bring you news 
from round our towns – new businesses, 
exhibitions, events and more. And don’t 
miss our favourites – fashion, homewares, 
health and food. We loved the recipe for 
a stunning cake that Barbara from New 
World whipped up this issue – let us know 
if you try it out!  

So, as the sun goes down on one of these 
beautiful autumn evenings – sit back, relax 
and browse our pages packed full of 
local people, places and stories. 

Pattie Pegler Editor

11 Fresh Start in Fernside

Jan was enthusiastic and engaging from 
start to finish. She kept us up to date with 
feedback and price expectations. Jan 
was always available and went above and 
beyond to achieve a quick sale and we would 
recommend her without any hesitation.
JOHN AND BRIDGET

Always working for you

021 395 241 | 03 311 8020
jan.mccormick@bayleys.co.nz WHALAN AND PARTNERS LTD. Licensed under the REA ACT 2008

Jan McCormick 

Experienced, 
local solar
installation
company

021 244 7422  |  mysolarmate.co.nz 

Contact us to
find out more!

Solar design  |  Solar installation  |  Hybrid solar and 
battery installation  |  Off grid solutions  |  EV chargers

We can create custom solar energy systems 
designed for your location and requirements
 
Battery solutions mean you can store excess 
energy during the day to use during the night
 
Standard 5kW grid tied packages start
from $9899

Did you know...

Dorothy McLennan Pattie Pegler Belinda BoydLarnya Bourdot 

contact us:

211 King Street, Rangiora, North Canterbury. 
Ph: 03 313 1811 | www.essencemagazine.co.nz

Check out our website 
www.essencemagazine.co.nz

Published by Impact Publicity 2005 Ltd
Opinions expressed in this issue are not necessarily those of Impact Publicity 2005 Ltd/
Essence Magazine. No responsibility is accepted of unsolicited material. No material may be 
reproduced without the written permission of the publisher.

Dorothy McLennan Publisher 
dorothy@essencemagazine.co.nz

Pattie Pegler Editor 
pattie@essencemagazine.co.nz 

Larnya Bourdot Graphic Design 
larnya@essencemagazine.co.nz

Belinda Boyd Sales Support
belinda@essencemagazine.co.nz
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Cnr. Williams St & Raven Quay, Kaiapoi | Ph 03 327 8029 
www.blackwellsdeptstore.co.nz  Open 7 Days  

latest fashion 

Pure by the Barrelman & Cocoa Black 1473 Main North Road, Waikuku | 8.30am - 4pm

Thank you all for your support

We are 
now open 
7 days

Get in touch with the locals now!   027 222 4974 | info@highcountryhomes.co.nz | www.highcountryhomes.co.nz

Architectural Designers – Award winning Master Builders
Working in Waimakariri for 20 years

HIGH COUNTRY HOMES

www.jcbeauty.co.nz | Book online or call 021 162 9631
160A Hussey Road, Northwood 

Offering a wide range of beauty 
treatments, including:
• Waxing
• Manicures & pedicures
• Eyebrow microblading
• Facials
• Dermal planing  

and peels

Open Now

The West Oxford Hotel  
If you’re looking for great food and friendly 
service then head to The West Hotel Oxford 
where hosts Jodi and Barrie always ensure a 
warm welcome. 

With a menu full of hearty dishes from fried chicken 
to ribs, burgers to steak and a dedicated kids’ menu; 
friendly service and easy parking – this is the perfect 
spot to stop for a nourishing hot lunch or dinner. 

Keep an eye out for their regular weekend specials, 
like delicious Thai Red Curry and other winter 
warmers.

159 Main Street, Oxford
03 312 1222 |      thewestoxfordhotel

Dine in at 
Artisan Café 
on Mothers 
Day and go in 

the draw to win 
this fabulous gift 

basket for mum.

Mother’s Day GIVEAWAY

18 High St, Rangiora  
03 311 8837 

‘When is Mother’s Day?’ asked my son this week. 
If mothers have to start reminding their family of 

Mother’s Day – it feels like another job on the mental 
to do list. So celebrate your mother, stepmother, 

mother-in-law, grandmother, mother figure this year 
without any prompts.  It’s on Sunday 12th May and if 
you’re looking for ideas to treat your mother – there 

are plenty of local options in these pages!

New Businesses 
Setting up a business on your 
own can be tough – but it’s 
always so inspiring to meet some 
of the fabulous people who are 
taking the plunge and going it alone. 
This month look out for a new audiology 
centre in Silverstream, headed up by local 
Charlotte Watson. Meanwhile we also heard from 
popular local beauty therapist, Jarae, who has set up 
her own beauty salon – JC Beauty. 

Good luck to those new businesses out there this 
autumn!

Pink Ribbon Breakfast Rangiora 
Thursday 23 May – 10am to 12pm

The Skurr Centre, Rangiora Showgrounds

This fundraiser for the Breast Cancer Foundation is being 
organized by three North Canterbury friends and they’re 

thinking big. There’s breakfast, a raffle, spot prizes and 
auctions and it promises to be a great morning out in a 

good cause. So round up your friends and grab some 
tickets at North Canterbury Books in Rangiora. 

Tickets available from North Canterbury  
Books in Rangiora. Cost: $20 each. 

Winning Awards 
Cocoon Day Spa & Salon have been on Rangiora’s 
main street for a long time. And if you think they’re 
just getting better and better – then you’re not wrong 
and to prove it they’ve been winning awards. Some 
of the team attended the annual Juvenate Skincare 
Conference and Awards in Auckland at the end of Feb 
and they were delighted when two of their therapists 
came back with awards.

Casey Fleete, Winner -  Juvenate Skincare  
Junior Therapist of the Year. 

Sasha Tunley, Winner - Juvenate Skincare 
Senior Therapist of the Year. 

TAMATEA – DUSKY SOUND 1995 
EXHIBITION Oxford Art Gallery Until 12 May
Striking and evocative works from four artists who 
travelled into Tamatea-Dusky Sound in May 1995 to 
engage with the extraordinary environment and the 
cross cultural history of the area. This exhibition was 
part of the Auckland Photography Festival 2023 and 
it is wonderful to see projects like this appearing in 
our regional galleries. So take your chance to see it 
whilst it’s in town. 

42ND STREET 
9 May – 25 May | Rangiora Town Hall

This popular, award-winning musical is coming to the 
Rangiora Town Hall thanks to the North Canterbury 
Musical Society. The story follows a young dancer, 

Peggy, during the Great Depression as she navigates 
the world of showbiz on Broadway. Filled with 
dance numbers, unforgettable melodies and a 

heartwarming tale of perseverance -it’s a must-see for 
all ages. So support this local group bringing drama 

and creativity to the community. 

For further details and to buy tickets visit www.ncms.
co.nz Cost: $37.50 standard, $32.50 concession

ANZAC Day 
By the time we go to print ANZAC Day will have been and 
gone this year. You may have gone to a dawn service or 

chose to mark the day in your own way, but whilst ANZAC 
Day is one day in the year – there are thousands of war 

memorials in towns and settlements all over the country. 
It’s worth remembering that behind the list of names often 

found on them are real people and real lives that were 
turned upside down by events beyond their control. 

Kiki Seed Crackers 
Giveaway
Last issue we mentioned that we were loving Kiki Seed 
Crackers. They’ve recently been winning awards too – 
three gold medals and one silver in the Outstanding 
Food Producer Awards. So this month we’re delighted 
to be able to share a little bit of that yumminess with 
four lucky readers. We’ve got four packs of seed 
cracker mix to giveaway. 

All you have to do is email us at  
essencenc@essencemagazine.co.nz with your 
contact details and which cracker mix you would like 
to win. Entries close 30th May 2024. 

WINNING WIPER BLADES
Wiper blades might not sound like the most exciting thing ever – but since 
Dorothy got new wiper blades for her car, she’s been praying for rain. She 
was delighted with her ten-minute trip to Burbidge Automotive, where they 
quickly fixed her up with some new, flexi wiper blades. They’re so quiet and 
work so well – you don’t even know they’re there. All for less than $80. Not 
exactly sexy but a great winter investment. 

The Ashley Cenotaph – a memorial for locals that died in WWI

Haruhiko Sameshima. Mark Adams on North East Point. 
Indian Island Tamatea Dusky Sound, 1995

We’ve been watching 190 High Street 
in Rangiora take shape and it’s certainly 
making fast progress. There is set to be 
a new laneway that runs down the side 
of the building and according to the 
developer’s website there are several 
spaces leased already. This includes the 
first floor office to law firm Helmores 
and ground floor space to Postie Plus, 
Flight Centre, Crema Café, Ivy and Co 
and Nicole Hampson Beauty. 
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“The stability the market 
offers at the moment is 
exactly why it's the time to 
get involved.”

Claire and Stuart Morris  
Ray White Morris & Co Real Estate

Morris and Co Real Estate Limited | Licensed (REAA 2008)     
Rangiora | Pegasus | Kaiapoi  T. 03 313 6010  W. raywhitemorrisandco.co.nz 

If you have been thinking about buying for a few years but initially found 
it too competitive in the boom, then too scary in the recession…now is 
your time! 

We are meeting plenty of buyers out there who are telling us they tried to buy but it was 
just too hard so they stopped looking. Get back on the horse, get organised and get 
back out there because we reckon now is a great time to buy and here's why:

•  The market cycle would appear to be near the bottom, if not just creeping up off the 
bottom ever so slowly. Which means you give yourself the best chance of the best 
capital gains over the next 10-12 years. 

•  Interest rates seem to have stopped going up, so if you do your numbers and can 
afford to buy now you will likely have a chance to refix at a lower rate in the short 
to mid term (end of this year and next year) so you shouldn’t have fears about 
mortgages rolling over and becoming unaffordable like buyers over the last 5 years 
have.

•  There is more to choose from at the moment. When the real estate market comes out 
of recession there can be a little period of time when there is a flush of stock. Owners 
who had been holding off have decided now is the time and that release of pent up 
activity results in plenty of great property to choose from!

•  We think Canterbury could be one of the better performing markets in NZ over the 
next cycle. We think we are still undervalued compared to other similar markets across 
NZ (due to the earthquake recovery but that's another story) and think the rest of NZ 
is starting to wake up to this. We are seeing plenty of interest from buyers outside of 
Canterbury in our listings at the moment. Get in now before our market catches up! 

•  The market cycle is pretty darn reliable. We’ve recently been through a boom and 
then a bust. Take confidence from the past in predicting the future. The market will 
only head in one direction from now. 

The stability the market offers at the moment is exactly why it's the time to get involved. 

•  If you are a first home buyer - it's safe to buy again. 

•  If you are an investor - there is some good buying to be had if you look for it and 
there could be some good news for you with changes to surrounding factors soon.

•  And if you are just trading up or down - now is a great time to do that too. You won’t 
get shut out of the market and will have time to make good decisions without too 
much pressure. 

Beat the rush

admin@cfslimited.co.nz
www.cfslimited.co.nz

CFS
Canterbury Financial Services

237 High St, Rangiora  |  03 313 9200 |  0508 237 583 (0508 CFS LTD)

• Investment and        
  Retirement Planning
• KiwiSaver

• Personal, Business
  and General Insurance
• UK Pension Transfers

 

 Our Financial
Advisors

Personalised
financial advice to
keep life simple. 
Practicing for 35 years

Mark O’Donnell

Hayden O’Donnell

How does the financial landscape and 
Government changes impact your investment? 
What’s the latest in Property Management?
Is property investment still profitable? 

Join us at our 'Property Investing in 2024' event, presented by Ray White
Canterbury and hear Financial and Investing Experts cover all this and more.

Kelvin Davidson, CoreLogic Chief Economist
Lance Edmonds, Director at Kendon’s Business Advisers 
Zac Snelling, Head of Property Management at Ray White
Loan Market Mortgage Advisor

When & Where

Ray White Morris & Co Property Management
03 331 6755  |  morrispm.nz@raywhite.com

5:30pm Tuesday 7th May 
Limes Room, Christchurch Town Hall
86 Kilmore Street, Christchurch

Tickets
https://events.humanitix.com/morris-and-co-property-investing-update

I am Laura, Creative Director at Create Design 
Studio. For over ten years I have been working 
with local businesses, and I love to see them be 
successful in what they do. 

Before we dive into the importance of knowing your 
point of difference, let’s quickly refresh on what 
branding is: branding is the gut feeling a person has 
about your product or service. It is not who you say 
you are but who others say you are. Successful brands 
build loyal tribes.

Your point of difference is what makes you stand 
out among your competitors. Your uniqueness is not 
necessarily found in what you do (that your competitors 
don’t) but how your brand compels consumers to 
choose you over a competitor offering identical 
services. For this reason, it is imperative to find, define 
and express your point of difference throughout your 
branding.

Start by researching and evaluating what your 
competitors are doing to demonstrate their point of 
difference. Who are they targeting? What solutions 
are they offering? Take a step back, reflect on what 
you want your brand to represent, and define what 
problems you solve and who you solve them for. 

What sets
your brand
apart?

Strategise how you will do this in a way that sets you 
apart from competitors.

A great example is Apple. Apple intentionally 
chooses not to advertise as technically superior to 
Windows, instead focusing on WHO their product is 
for and HOW it adds to their ideal lifestyle. Their hero 
campaign “Think Different.” was designed to speak 
to the creatives and dreamers of the world. Apple has 
stayed true to this brand statement, and year after 
year, despite the steep price tag, consumers happily 
choose their products simply because they want to 
be known as someone who ‘Thinks Differently’.

You can find more information on this topic, plus a 
handy worksheet on our blog; this is a great tool to 
help you find and define your point of difference.

with strategy.

Let’s connect and make 
a plan for your brand.

your creative agency.
createdesignstudio.co.nz 
216 high street rangiora  |  03 313 7774 

How to stand out from 
your competitors.

“... Apple intentionally chooses 
not to advertise as technically 
superior to Windows.”

Laura Good 
Creative Director, Create Design Studio

123 High Street, Rangiora   |   03 313 6062

Stunning colours for your  
Autumn knitting from Sirdar 

Build a House and Land Package with  
Jennian Homes Canterbury and elevate your  

kitchen experience up to the value of $10,000. 
Contact the Jennian Homes Canterbury team today  

to secure your exclusive perk! Ts & Cs apply. 
03 310 7706 
rangiorasales@morrisoncars.co.nz

636 Lineside Road, Rangiora
MORRISONCARS.CO.NZ

Whether you are upsizing, 
downsizing or just fancy a new 
set of wheels, Morrison Cars 
Rangiora have you covered. 

Locally owned and operated, the 
friendly and experienced team 
at Morrison specialise in quality 
used cars. From family wagons 
and SUVs to hybrids and
hatchbacks, Morrison have a 
wide selection of vehicles on 
offer, with finance options 
available.

03 310 7706 
rangiorasales@morrisoncars.co.nz

636 Lineside Road, Rangiora
MORRISONCARS.CO.NZ

Whether you are upsizing, 
downsizing or just fancy a new 
set of wheels, Morrison Cars 
Rangiora have you covered. 

Locally owned and operated, the 
friendly and experienced team 
at Morrison specialise in quality 
used cars. From family wagons 
and SUVs to hybrids and
hatchbacks, Morrison have a 
wide selection of vehicles on 
offer, with finance options 
available.

I am Laura, Creative Director at Create Design 
Studio. For over ten years I have been working 
with local businesses, and I love to see them be 
successful in what they do. 

Before we dive into the importance of knowing your 
point of difference, let’s quickly refresh on what 
branding is: branding is the gut feeling a person has 
about your product or service. It is not who you say 
you are but who others say you are. Successful brands 
build loyal tribes.

Your point of difference is what makes you stand 
out among your competitors. Your uniqueness is not 
necessarily found in what you do (that your competitors 
don’t) but how your brand compels consumers to 
choose you over a competitor offering identical 
services. For this reason, it is imperative to find, define 
and express your point of difference throughout your 
branding.

Start by researching and evaluating what your 
competitors are doing to demonstrate their point of 
difference. Who are they targeting? What solutions 
are they offering? Take a step back, reflect on what 
you want your brand to represent, and define what 
problems you solve and who you solve them for. 

What sets
your brand
apart?

Strategise how you will do this in a way that sets you 
apart from competitors.

A great example is Apple. Apple intentionally 
chooses not to advertise as technically superior to 
Windows, instead focusing on WHO their product is 
for and HOW it adds to their ideal lifestyle. Their hero 
campaign “Think Different.” was designed to speak 
to the creatives and dreamers of the world. Apple has 
stayed true to this brand statement, and year after 
year, despite the steep price tag, consumers happily 
choose their products simply because they want to 
be known as someone who ‘Thinks Differently’.

You can find more information on this topic, plus a 
handy worksheet on our blog; this is a great tool to 
help you find and define your point of difference.

with strategy.

Let’s connect and make 
a plan for your brand.

your creative agency.
createdesignstudio.co.nz 
216 high street rangiora  |  03 313 7774 

How to stand out from 
your competitors.

“... Apple intentionally chooses 
not to advertise as technically 
superior to Windows.”

Laura Good 
Creative Director, Create Design Studio
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VINTAGE ROSE
This beautiful store brings together a carefully curated collection of homeware 
and giftware. You’ll find both old and new here. With one area of the store 
dedicated to the new - with beautiful scented candles, super cute cushions, 
planters, vases and garden sculptures to name just a few. You’ll also find larger 
pieces such as floor lamps and occasional tables. And there’s plenty of vintage, 
retro and antique items too. Such as a large collection of collectable uranium 
glassware and all kinds of quirky things like vintage decanters, Crown Lynn, Royal 
Doulton figurines, Lladró and more.

One thing is for sure, you won’t leave this amazing store empty-handed. 
Whether you’re shopping for a gift or just want to treat yourself or find that 
perfect quirky thing for the home – this is one shop you have to visit in Kaiapoi.

 

The little turquoise caravan that is café ‘Out The Gate’ punches way above its weight. 
Owner and compulsive cook, Lee Barrington, not only whips up some of the best cheese 

scones in town, she’s also been on the latest series of My Kitchen Rules alongside her 
son. We wanted to find out what kitchen ingredients she couldn’t live without…and the 

answer was refreshingly simple. Check out the full profile of Lee on page 10. 

KAIAPOI BORN AND BRED

We would
LOVE your
artwork.

6-7 July, 
10am-5pm, 
Kaiapoi Club

Apply NOW online
kaiapoiartexpo.co.nz

CRAZE BOUTIQUE
Craze is all about women’s fashion – 

and whether you’re after an outfit 
for an event or want to revamp 

your casual look you’ll find it here. 
With some of the best labels around 

for clothing and accessories 
and super helpful staff you’ll 

definitely find something 
you love here. 

178 Shop F Williams 
Street, Kaiapoi

03 327 2157

Whilst Blackwells – the iconic Kaiapoi 
department store has been around for many 

years, it’s definitely  moving with the times. 
They are high on our shopping destination list 
lately with a wonderful range of women’s and 

men’s fashion labels and on-trend home ware. 
Plus everything from candles to underwear to 

babywear. It’s a true department store. 

From residential and commercial property matters to family 

law, the team at Pegasus Bay Law are experienced, professional 

and can help you with all your legal issues and provide reliable, 

accurate advice. Our team also help you with enduring powers 

of attorney, wills, estates and trusts.  Call us to discuss your legal 

needs and how we can help you. 
97 Williams St, Kaiapoi | 03 928 1215 | www.pegasusbaylaw.co.nz

184c Williams Street, Kaiapoi | 027 427 0045  or 03 327 0045
Mon to Fri 9.30am–5pm, Sat 10am–4pm, Sun 11am–3pm

When we talked to people in Kaiapoi one thing that 
kept coming up was how important community is 
to the town. Sure it has a beautiful riverside setting, 
great shopping, plenty of choices for coffee or 
something stronger – but it also has a rich history, a 
loyal community and people who really go the extra 
mile to make it a great place to be. This is a town 
with a lot of heart. 

In Kaiapoi

Blackwells

We did a double-take recently when we drove past a little heritage cottage 

in Kaiapoi. With its white picket fence, apple tree and porch decorated 

with old ironwork – it felt like a little slice of history. And incredibly well-

preserved history. Records suggest it was built in the late 1800s and was 

a typical labourer’s cottage and we were beyond excited when the lovely 

owner agreed to let us have a look inside. Read the full story on page 14. 

A Heritage Treasure 

Paris For The Weekend now have a liquor licence! So 
make your next catch up even more special by enjoying 
some bubbles with your high tea or a chilled white wine 
over lunch on the deck. 
With delicious eats, a beautiful heritage setting 
overlooking the river and now a liquor licence – this is a 
hidden treasure! 

Open: Mon to Sun – 8am to 4pm
57 Charles St | www.parisfortheweekend.co.nz

PARIS FOR THE WEEKEND

THE KAIAPOI CLUB
Located in the heart of town, the Kaiapoi Club 
has something to offer everyone, bringing the 

community together with a full range of facilities 
and events. With two large open area bars, a bistro 
and restaurant, pool and snooker tables and a big 
screen for sporting events – there’s always a crowd 
at the club. Plus a full range of events including live 

music events to get everyone dancing. 

03 327 7884 | www.kaiapoiclub.co.nz
113 Raven Quay, Kaiapoi

Pegasus Bay Law

www.crazefashion.co.nz

As one of North Canterbury’s 
most experienced and innovative 
construction teams, Hazeldine Construction have a 
history of delivering exceptional results. If you live, work or play in North 
Canterbury, chances are you have looked out a window we installed, or 
walked on a floor we laid. As proud as we are of these buildings, we are 
even more proud of the reputation we have built along the way. Throughout 
our 20 years in business, clients have chosen to work with us, not only for 
what we do, but how we do it.

Family by name and by nature, we value our team, back our local 
subcontractors and listen carefully to our clients. Over time and by 
deliberately choosing local, our company is our community. Together, we 
will deliver a project to be proud of. We’ll put our name on it.

03 327 6329 | info@hazeldine.co.nz  
www.hazeldine.co.nz 

HAZELDINE 
CONSTRUCTION 

Amber Leigh Haustein
Administration 

Mark Glanville
FDNZ cert, Reg. FD (FDANZ) 
Location Manager  
Funeral Director

Christine Staines
Funeral Director
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So the Mackays came up with a plan to bring new 
life into these old bones – a full-scale renovation 
that would deal with not only the hidden issues 
like that insulation but all the aesthetics too. The 
renovation started inside in September 22 and 
took just over a year.

The overall footprint of the house has stayed the 
same and the clever storage area in the centre 
has been retained. But elsewhere – it’s been all 
change for this 1960s built home. Along with 
their three sons (16, 15 and 12) they started off 
by taking off plasterboard and ripping out certain 

walls. But this isn’t a DIY job – whilst the family are 
happy to get their hands dirty, Dale is a qualified 
electrician and together they run an electrical 
business -  they did take on professionals to get 
the project done. 

They also lived in the house throughout the work. 
“We cooked on the bbq and washed our dishes in 
the old bath,” says Karin with a laugh. “And it was 
a bit cold at times.”

This is a down-to-earth family, but ‘cold’ sounds 
like a bit of an understatement. Dale recalls 

When Karin and Dale Mackay moved into their 
two-storey, four-bedroom house in Fernside in 
2021 – it was showing its age. The mint green 
exterior hadn’t aged well whilst inside there 
were pink bathroom suites and a blue laundry. 
The single glazed doors and windows were old 
and draughty and the lack of any insulation 
meant it was pretty cold.

FRESH START IN  Fernside

Shop 2/172 High Street, Rangiora | Ph 03 313 8599
www.nichestore.co.nz

Antique Elm Stool

SABEN Card Holder

Citta Bed LinenLarge Cove Concrete Planter 

Robert Gordon Mugs

Cushions & Soft Furnishings

Jamie Kay Snuggle Bunnies and Clothing
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It’s two o’clock in the afternoon and Lee Barrington, 
cook and owner of iconic Kaiapoi café Out The Gate, 
is tucking into a sausage sandwich. Is that breakfast, 
lunch or dinner?

“It’s all three,” she says with a laugh. 

It’s no wonder. With a café to run and her recent appearance 
on My Kitchen Rules, alongside son Luke, she has had a bit 
on. But food and cooking have always been a big part of 
things – both in her work and personal life. 

“We’ve always been a family that gets together in the 
kitchen,” says Lee. “I always cooked for my children and 
made sure they had a good, balanced diet. I used to love 
looking through the specials every Sunday evening and 
planning what to cook for the week.”

Now her four children are grown up but her love of cooking 
and connections is still going strong. Born and bred in 
Kaiapoi her bustling café now stands in the exact same 
spot where she first did work experience as a teenager. 
She worked at cafes in Kaiapoi and at one point, when her 
children were young, she ran the staff cafeteria at Patience & 
Nicholson. 

Back in 2017 she had the opportunity to run her own café 
in Templeton. It went well in the early years but when Covid 
came along all that changed. It was a ‘pretty dark’ time she 
says. 

Now, at Out The Gate, she has rebalanced her life –  taking 
a step back from the ‘rat race’ and re-evaluating life. “The 
overheads are less, I haven’t got lots of staff,” she says. “I 

love it. I give my heart and soul to it. It’s about 
food and people and connection.”

It certainly is, the café is bustling even in the 
afternoon – people of all sorts come and go 
and some stop and chat with Lee about her 
recent appearance on MKR. She laughs and 
jokes and chats right back with them. 

“We [Lee and son Luke] applied, sent in 
photos and a video interview. Then we heard 
back and it was like ‘oh my gosh, here we 
go’,” she says of the application process.  

The show required five weeks of filming, most 
of it in the North Island. Cooking for friends, 
family and customers is one thing and Lee 
is confident in the kitchen but cooking for 
television is different she says – she was in a 
strange kitchen, with people asking what she 
was doing and cameras everywhere, it added 
a different level of pressure. 

“The last time I was working in the 
kitchen with Luke, he would have been 
about eight years old and he did what he 
was told,” she says with a laugh. “Now it’s 
different, he’s got all these ideas he wants 
to try out and I would have my ideas.”

Luke is also a keen cook and has plenty of social media 
followers on his channels – where he reviews pretty much 
anything edible.  

“We’ve always had a good relationship but I think going on 

MKR together definitely strengthened it,” says Lee. “It gave 
me a different understanding of him – we had never had that 
time just the two of us together.”

Now, back in Kaiapoi, Lee is happy back at Out The Gate, 
connecting with people and nourishing the community with 
some of that good, down-to-earth cooking. 

So, there’s just one question left to ask. What could she not 
do without in the kitchen?

“Flour, butter and cheese,” she says, not missing a beat. 
That’s a pretty grounded answer from a a pretty grounded 
lady. 

Cooking Up A Storm

On a late summer morning by the river in Kaiapoi, artist Mel Eaton 
is ready to get to work on the wall of the Cure Boating Club.  Local 
artist, Margot Korhonen, is already painting away – filling the wall 

with swirling purples and blues. But it’s not just a case of turning up 
with a few tins of paint and a brush. 

“This should be finished in around seven days,” says Mel on the river 
bank. “But there’s a lot that happens before you can start painting.” 
And she should know. Along with creative partner, Laura Hewetson, 

she runs Off The Wall – creating custom mural paintings for 
residential and commercial premises. They’ve worked in businesses 
that wanted a unique look to their premises and they’ve worked in 

homes – even creating a mural for a boy’s bedroom.

“We will do a site visit, measure the space and come up with 
appropriate designs and ideas for the space,” says Mel. And not 

all walls are created equal – a smooth concrete wall can be ‘blissful’ 
to paint on whilst a surface like wood can soak up a lot of paint. All 

factors that have to be taken into account with murals. 

The pair both have a background in art and had worked on 
community projects together before setting up their business. They 

both have ‘day jobs’ too – painting murals doesn’t pay the bills 
unfortunately – like many creative endeavours. 

But it does bring colour and community to our towns and that 
matters. 

This latest mural, ‘Pulling Together’, represents rowing but also 
refers to the project. Mel and Laura worked with their muralist friend 
Margot Korhonen to get the paint on the wall. And the community 
pulled together with the Cure Boating Club to raise funds for the 

mural and rebuild of the clubhouse. 

“It represents so many layers of collaboration and working together,” 
says Mel. 

The owners and staff at John Rhind have been bringing a little 

colour to Kaiapoi in recent months with their award-winning 

garden. Funeral Director Mark Glanville was happy to get into 

the garden and tells us that choosing the right plants, using 

the right fertilizer and plenty of watering were a key factor in 

the success of the garden. He also recommends having a plan 

in terms of colours and placing of plants. At the time of writing 

this colourful spot was just a week or so away from being 

replaced with a ‘winter garden’ – which will include  plants for 

the colder season. So watch that space. 

GROWING FOOD AND 
COMMUNITY

When Kaiapoi resident Brent Cairns, lead the set up 
of the Food Forest seven years ago – he was bowled 

over by the community support. People donated 
time, resources and, crucially, plants.  That support 

hasn’t waned and the Food Forest have been running 
workshops, hosting community groups and schools. 

Most recently they have secured funding for a new 
building– an educational centre which will make it 
easier for them to host people and hold events all 
year round. The initial concept was  drawn up with 

the help of RW Design in Kaiapoi – and includes an 
undercover seating area and toilets. 

Colour on  
The Wall

“People just turn up,” says Brent. “It’s not 
mine, or yours. It’s ours.”

To find out more about the Food Forest and/or how you 
can help go to www.kai.net.nz.

Award Winning 
Garden

In Kaiapoi

Kaiapoi Art Expo  
6th and 7th July 

This wonderful art exhibition is still going 
strong in its 18th year. The Expo will 
feature upwards of 700 artworks from 
over 100 artists, including painting, 
photography, ceramics, textiles and more, 
something for all art lovers.

Fire & Ice  
Saturday 6th July 

Another fabulous outing for the Fire 
and Ice Festival put on by Blackwells 
Department Store. With live ice sculpting, 
fire poi, live 
music, fabulous 
eats, drinks and 
shopping at a 
range of stalls 
– this is great 
afternoon out 
for all. 
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finding Karin sitting on the couch in her puffer jacket one 
evening when they were having new windows fitted and a 
sou’wester came through. 

During that time the family got used to tradies arriving 
early in the morning and living in a partially renovated 
home. Nonetheless they both say, there were plenty of 
laughs and much of the stress of the situation has now 
been forgotten. 

Today the light, bright space is thoroughly modern – 
floor to ceiling sliders look out onto the deck and patio. 
There’s also a swimming pool. When Karin was a child 
she remembers many happy hours in the family pool. “I 
want my children to have that experience too,” she says. 
So when her father passed away and she received a small 
inheritance, she used it to create this area and carry on 
those family memories. 

Inside the house, it’s both immaculately tidy but also 
welcoming. White walls and kitchen cabinetry are offset 
by cosy earth tones and textures – from the floaty, full-
length drapes to the warm wood of the engineered oak 
floorboards and the soft wool carpets that start in the open 
plan living area and continue throughout the house. A 
large log burner keeps the whole place beautifully warm 
and adds the appeal of a roaring fire in mid-winter. 

Natural fabrics and textures and calming, neutral tones are the key to this modern 
home. In the downstairs lounge area (formerly a garage) a comfy leather couch sits 
alongside a timber log style side table. Upstairs the old ‘phone nook’ is cosy with 
cushions and a faux fur throw alongside. Pops of colour come from the green of 
plants, accents of sage green in soft furnishings and small touches like the hand 
soap containers in the bathrooms. 

Karin drew inspiration and ideas from various sources 
and created a bit of a mood board for the place on 
Pinterest. But ask about her decorating style and she’s 
unassuming. “I don’t know that I really have a style,” she 
says. “I just see looks that I like.” 

It has all come together seamlessly – the mint green 1960s home now a thoroughly 
modern space with a new lease of life. And a new family in place to make 
memories here. 

“It’s definitely given me a new understanding 
of what it’s like for customers having 
contractors coming into your house,” says Dale. 
It’s an understanding that he has made sure 
comes through in his electrical business now 
when he sends people on site. 

PO Box 54, Kaiapoi
Mobile: 027 245 8140
Email: J_amatthews@xtra.co.nz

We supply and install long run 

Matthews Matthews 
Roofing Ltd 
Specialists in Long run, 
Coloursteel Roofing and 
Guttering Systems

We install and supply long run  
metal roofing, fascia and spouting.

PO Box 54, Kaiapoi
027 245 8140
J_amatthews@xtra.co.nz

PO Box 54, Kaiapoi
Mobile: 027 245 8140
Email: J_amatthews@xtra.co.nz

We supply and install long run 

Matthews 

North Canterbury  
Electricians

Locally owned and operated 
professional electricians for 

all your electrical projects – 
large and small.

021 227 6848

For our full list of services check us out at www.mackayelectrical.co.nz 

We are proud to have designed and supplied a 
new kitchen to this Fernside home.

A Mastercraft Kitchens Licensee 

Rangiora Showroom open Monday to Friday 8am - 5pm, or by appointment. 
www.millbrookkitchens.co.nz | www.mastercraft.co.nz

• Quality crafted kitchens

• New builds and renovations

• In-house designers

• Locally owned and operated

Above: Pale green exterior before the renovation. 

Left: A fresh white exterior with new roof, new windows 
and landscaping. 

Below left: The outdoor entertainment area with casual 
seating and al fresco dining space.

Left to Right: Before and after image of downstairs bathroom; 
pedestal basins with gun metal grey tapware and timber vanity; 
a fresh look for the laundry with tiles and white appliances; the 
laundry prior to renovation with lino floor and blue walls

The heated, fiberglass swimming pool, from Narellan, gets ‘lots of use’ says Karin.

Left: The kitchen before (inset) and after 
with engineered oak floors and linen 
drapes in dining area and fresh white 
cabinetry from Millbrook Kitchens. 

Right: The living area with L-shaped 
couch and Feltex carpet in aged 
pewter, walls in Resene Wan White

Above: Before the reno the basement level 
was a dedicated garage.

Left: The transformed garage space now 
functions as a second lounge, media room 
and general ‘get away from it’ place.  
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333 High Street Rangiora

Open 
Wednesday to Saturday 

10am - 5pm

SMARTDRAPE™ IS DESIGNED TO BE
FAMILY FRIENDLY

BOOK NOW

South Island, New Zealand 
www.cwcblinds.nz

0800 311 469

Our SmartDrape™ ensures effortless access for your family
and pets, as they can safely walk through the shades when
extended across ranch sliders or bifold doors. There are no
dangling cords eliminating potential hazards for your family.  

This feature provides unparalleled convenience and peace of
mind, making it a perfect addition for any family home. Call
us today for your Free quote!
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Heritage homes are a little slice of history – yet all too often they’re neglected 
and destroyed for short-sighted financial gain. That’s probably why there aren’t 
that many of them around and it makes the sight of a perfectly preserved 
cottage in Kaiapoi even more striking. The Williams Street cottage has category 
1 Heritage listing and continues in use as a private residence to this day. 

Current owner, Dave Pearson, is a heritage architect – so the home is in good hands.  
Dave has worked extensively in Christchurch since the Canterbury earthquakes of 
2010-2012 and has been involved in the restoration of a number of significant heritage 
buildings, including a $500 million restoration and seismic upgrade of the buildings that 
comprise the Christchurch Arts Centre. So he knows a thing or two about old buildings. 

The timber cottage tucked back from the road behind a white picket fence offers a 
glimpse of history and how ordinary people used to live. It was originally built around 
1871 and most sources seem sure it was constructed by William Dickie, a local labourer. 
The front door is framed either side by two sash windows and a veranda is supported by 
posts and features decorative wrought iron work.

One thing is for sure – they made use of every bit of floorspace in the 1800s. There are no 
wasteful entry halls or corridors, instead the front door leads straight into the living room.  
Also on the ground floor there is a bedroom, dining room, kitchen, bathroom and even a 
study area. A very narrow staircase, more like a ladder, leads up to two further bedrooms 

that sit directly below the roof line. There’s a lot fitted in this small space and it's 
set on a relatively large section which would have been used to grow fruit and 
vegetables for the family. 

As with most old homes, it has been added on to throughout the years and things 
have been moved around. Records suggest it was sold in 1873 and passed through 
a line of owners before the Thompson family bought it and lived there from 1925 
to 1989.  It then changed hands a number of times until Dave bought it in 2013. 

Since then Dave has been diligent about preserving the cottage. It has been 
painted outside, sash windows have been repaired and the iron lacework around 
the top of the verandah has been replaced where it had deteriorated beyond 
repair. Most recently the brick chimney has been rebuilt at one end of the house.  
He is helped with these tasks by Sharon, who manages the property for him when 
he is away. 

Inside the cottage has been freshly painted downstairs and the next project, 
says Sharon, is to paint the two upstairs rooms. A task made challenging by their 
compact size and height. 

Maintaining and restoring an old cottage is not easy – says Sharon, great attention 
needs to be paid to little details – like the type of bricks used to rebuild the 
chimney and the colour of paint used on the exterior. Colours for the painting were 
mostly chosen from the Resene Heritage selection – which seeks to offer colours 
that were typically used in particular periods of history. In the 1870s people didn’t 
tend to have the bright colours we might see on houses now – yellow front doors 
and red trims. Instead colour ranges tended to be more limited and slightly more 
muted. The exterior scheme for the cottage was chosen with all this in mind – the 
porch is painted in Resene Burnt Sienna and the front door in Resene Ivy Green. 

We first spotted this home in an old book about character homes – New Zealand 
House & Cottage by Dan Donovan. Donovan tells how one of the owners prior to 
Dave Pearson had restored the sitting room – “he removed and preserved samples 
of twelve separate layers of wall-covering, the earliest of which were sheets from 
the London Times of 1866.”

The book, which was published in 1997, contains a beautiful coloured sketch of the 
cottage. It’s a testament to the care and foresight of the consecutive owners of this 
cottage – that it is instantly recognizable today, offering a glimpse into history for 
us and future generations. 

Main Image: Exterior cottage with sash windows, 
verandah and recently rebuilt brick chimney; Directly 
Below: Dining area with timber table and collection 
of old style chairs; Below: Compact living room with 
original fireplace 

Keeping Character 

From top clockwise: Original wooden stairs 
leading to second storey attic; compact 

kitchen in the lean to; living area with 
exposed metal piping and period light 

switches; upstairs attic rooms; exterior of 
house; study area with original wooden floors

In Kaiapoi

Maintaining and restoring 
an old cottage is not easy – 
says Sharon, great attention 
needs to be paid to little 
details – like the type of 
bricks used to rebuild the 
chimney and the colour of 
paint used on the exterior.
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Mould is sneaky and can creep up our curtains quickly if 
we’re not careful. Fortunately, if you catch it soon enough 
and know how to remove it, it doesn't need to be a long-
term problem.

Removing mould from curtains  
& blinds fabric
It’s good practice to check your curtains and blinds regularly 
for signs of dampness, mould, or mildew. Windows can 
collect condensation, particularly if single glazed, and 
because of this they are prime locations for mould and grime 
to accumulate. This can cause issues for both our window 
treatments and our health.  

Firstly, if the mould spores are visible it’s important to brush 
them off before taking any other steps – test the brush on 
the fabric before applying too much pressure.

Also give them a quick vacuum. It may sound strange, but it 
picks up any spores you might have missed with the bristle 
brush.

Once the major spores are removed it’s time to wash your 
curtains. If the curtains are machine washable, use a gentle 
detergent and a gentle wash cycle. Otherwise, play it safe 
and fill a tub with a mild detergent or baking soda and 
vinegar concoction. From here, gently hand-wash the fabric 
and rinse with plenty of cool water.

A top tip - learn what you can and can't put in the washing 

machine! Thermal backed curtains 
generally don’t like the agitation of 
a washing machine nor the surging 
heat of a dryer but may handle a 
gentle hand wash. Always check 
the fabric before throwing it into 
the machine and hoping for the 
best.

Make sure curtains are completely dry
Given that mould likes damp areas, make sure the curtains 
are completely dry before rehanging. Hang them in a sunny 
spot with good airflow (preferably outside) and leave them 
until they are completely dry.

If the curtains are made from a fabric that can be put in the 
dryer pop them in the machine for a quick tumble.  But as 
always check the fabric care instructions first.  Fabrics like 
cotton and linen and various blends can shrink if put into hot 
water or the dryer. Care must be taken.

A pinch of prevention is better  
than a tonne of cure
The best way to prevent mould is to ensure it doesn’t have 
the best conditions to grow. Good air ventilation is vital. 
Not only will this remove moisture from your environment, 
but it will also help disperse any dust, food, or dirt that 
mould feeds on, likely stopping it in its tracks. Try a home 

Christina Gardner 
Local Business Owner  
Harrisons Curtains & Blinds 
027 375 9927 | 03 312 8894
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ventilation system, dehumidifier, or simply open some 
windows to encourage airflow.   Not letting the fabric rest 
against a damp pane of glass is also really important – 
those drapes need to be well stacked off the window.

If you would like help finding cost effective and creative 
window treatment solutions for your home and more ideas 
on how to beat the mould – whether it’s a new build, 
renovation or one window don’t hesitate to give me a call 
so we can arrange a time to meet.

As the famous line goes “winter is coming” and with the colder days our 
homes tend to be closed more, which can increase condensation. The perfect 
environment for mould to develop.

Stop the mould  this winter

Contact us to book an appointment 

2/38 Silverstream Boulevard, Kaiapoi | 03 327 2890
www.gwaudiology.co.nz

Locally owned and operated, 
professional audiologists helping 
you to achieve optimal hearing 
health.  Our services include:

Hearing evaluations

Hearing aid selection and fittings

Ear wax removal

Ear health check

Paediatric hearing assessment

ACC funding available

Opening 
1st May

137 Kippenberger Avenue, Rangiora
03 599 8050 | koruwellness.co.nz

Business is picking up rapidly at Koru Wellness 
as word spreads of their osteopathic services on 
Kippenberger Ave in Rangiora. 

“We are seeing an increase in people who have heard about 
us from their friends, family members and acquaintances,” 
says Koru Wellness Director, Virginia Wylaars. “We’re also 
seeing more people who are coming to us instead of, or 
before, they see their GP. This is most likely due to the fact 
that there is often a long wait to see your doctor and here 
at Koru Wellness we can triage and treat people first, as well 
as file ACC claims for injuries, refer for X-rays and ultra-
sounds.”

With new patients come new ailments and injuries, but 
Virginia says there are some common issues that the Koru 
Wellness team see often. 

“The most commonly treated issues in our clinic are 
back pain – in particular lower back pain – neck pain and 
headaches. We also see a number of pregnant people 
for pregnancy-related aches and pains, and babies who 
may have had a difficult or prolonged birth. We see a lot 
of shoulders and knees too, which are easily aggravated 
by both recreational sports like golf and rugby, and 
occupational overuse in industries such as building and 
plumbing.” 

With an experienced and specialised team, Koru Wellness is 
ready to treat all of these complaints along with many others. 

Among them, the five members of the team have specialty 
training in different areas including cranial osteopathy, 
visceral osteopathy (treating organs of the body), pelvis 
and pelvic function, pain science, and post-breast cancer 
treatment, this enables them to treat specific ailments as well 
as general injuries, aches or pains.

The beauty of osteopathy, explains 
Virginia, is that it considers the whole 
body – not just the “sore part”. 

“People who are unfamiliar with what we do often see the 
word ‘osteo’ and assume we only look at bones. In fact, we 
are much more holistic in our approach and consider not 
only bones but also ligaments, tendons, muscles, viscera, 
nerves, connective tissues, fluids and even the psycho-social 
elements of your life like stress, anxiety, past trauma and 
depression. 

“We will look at how you move and how you may be 
compensating with other seemingly unrelated body parts, 
and treat these areas as well. Our practice is heavily 
evidence-based, which means we base our rationale 
on current best evidence-based practices and in-depth 
knowledge of the Musculo-skeletal system.” 

Koru Wellness are based in Rangiora and are open weekdays 
from 8am to 5.30pm and until 7pm on Wednesdays. Visit 
koruwellness.co.nz to book an appointment or find out more. 

Koru Wellness has 
recently welcomed  
Nick Clapperton-Rees  
to the team.

A registered Osteopath, 
Nick brings a unique perspective, having worked as 
a snowboard freestyle coach for the New Zealand 
youth development team, enabling him to understand 
human movement at a high level. Nick employs a 
range of manual therapy techniques in his practice 
and uses a person-centred approach to ensure a 
personalised treatment for each patient. It’s important 
to note that Nick excludes neck manipulations from 
his practice. Outside of work you’ll find Nick enjoying 
trail running, the gym, surfing and playing piano. 

Koru Wellness  osteopathic services

OSTEOPATHS 

OUR 
FIREWOOD 

Milled Timber  |  Portable Cabins  |  Firewood  |  Landscaping supplies  |  Fencing  |  Exposed Beams & Trusses  |  Stress Graded Timber  |  Decking

PICK UP AND DELIVERY OPTIONS AVAILABLE!
Visit the website to check out the range of products.

“GET A MIX OF DENSITIES FOR THE 
ULTIMATE FIRE FOR WINTER.”  

There’s nothing better than a roaring fire on a 
chilly winters night. Achieving the cosiest of 
fires comes down to the quality of wood you’re 
burning. 

The attributes of di�erent species as well as 
the drying finish will vary the heat and length 
of your burn substantially. 

From compact city dwellings to spacious country retreats, 
Milestone Homes can help create your dream home.

Check out our current house and land packages; get detailed 
information on a wide range of products for your new home and 
let our expert consultants talk you through the building process. 

Visit us at the New Home Display Centre open now in Rangiora.
Weds to Fri, 12-4pm, Sat and Sun 12-3pm or by appointment. 

138 Kippenberger Ave, Rangiora | 021 055 9546 | milestonehomes.co.nz
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Durham Health Cosmetic Clinic offers a 
range of cosmetic treatments to refresh 
and revitalise your appearance.

– Botox 
– Dermal Fillers
– Micro needling for fine lines
   and scarring
– Radiofrequency Surgery
– Prescription Skincare products

A revitalised you is only a consultation away.
All treatments carried out by highly experienced 
Dr Peter Aspell.

Contact Durham Health Cosmetic Clinic 
(03) 3134659 – start the journey today.
www.durhamhealth.co.nz

Dr Peter Aspell offers a skillset of advanced techniques and procedures exclusive to doctors. Confidentiality and privacy are paramount to 
Durham Health, nobody would know why you enter our medical facility

Profhilo is a revolutionary skin 
treatment that stands out due to its 
unique approach to skin rejuvenation. 
Profhilo focuses on skin laxity and 
hydration without adding volume. 
Profhilo essentially makes old skin 
cells act like young cells and stimulates 
collagen and elastin production, 
restoring skin tightness and texture for 
a natural and youthful glow. 

How is it different from other cosmetic 
procedures?
•  Profhilo is a bio-stimulator made from 

Hyaluronic Acid that enhances the 
treated area by deeply hydrating the 
skin and stimulating collagen and elastin 
production.

•  Unlike traditional dermal fillers, Profhilo 
does not volumise the skin but instead 
works to improve hydration, lines, 
wrinkles, skin tone, laxity, and firmness, 
providing a tightening and lifting effect.

What areas can it be used on?
• Profhilo can be used almost anywhere. 

The most common areas are the face, 
décolletage, arms, thighs, abdomen and 
legs. 

What is the treatment process?
•  Profhilo involves two treatments a month 

apart and it typically requires a 30-minute 

appointment
•  Results are usually seen in a few months, 

and they continue to improve over the 
duration of the year. 

•  People typically repeat the treatment 
every 12 months 

•  It is safe to administer, minimal down 
time and cost effective 

What are the effects afterwards?
•  Profhilo requires no/minimal downtime, 

allowing individuals to resume daily 
activities immediately after treatment

•  Although results are not instant (as 
with fillers), with Profhilo you can truly 
say your skin is being rejuvenated and 
becoming healthier

It is hard to think of anyone who wouldn’t 
benefit from this treatment and it is rapidly 
becoming  a must have at cosmetic clinics 
around the world.

Dr Peter Aspell offers 
a skillset of advanced 
techniques and procedures 
exclusive to doctors. 
Confidentiality and privacy 
are paramount at Durham 
Health, nobody would know 
why you enter our medical 
facility.

2/246 High Street, Rangiora  |  03 313 5552 www.cocoonbeautyanddayspa.co.nz

Needle your way 
to better skin 
Did you know that at home skin needling will increase the penetration of 
your skincare routine by 100%?! That fact alone makes at home needling a 
no brainer, and now is the best time to invest! 

Environ Home Needling Kit 
Environ Cleaning Solution

FREE 60min Environ Facial with a trained and experienced skin therapist, 
who will show you exactly how to use and utilise this amazing tool at home.

cocoonbeautyanddayspa.co.nz  2/246 High Street, Rangiora | 03 313 5552 

Offer valid til 31st 
May 2023 or while 

stocks last.

$286
for $412 of

value

Makeup that heals while it conceals (we call it Beauty With Benefits!), 
Youngblood offers superior coverage without compromising skin 
health.

Along with natural, soothing minerals, Youngblood products are 
also packed with skincare-quality blends of deep-sea minerals and 
botanical extracts that nourish and protect skin while delivering 
flawless coverage.

Specifically formulated to minimise skin irritation and safely conceal 
the redness that comes with inflamed, irritated skin, our natural mineral 
formulas adhere to the natural oils in the skin (rather than sinking into 
the pores) – allowing skin to breathe and function normally. 

No Nasties
Youngblood products are formulated with 
100% natural minerals such as titanium 
dioxide, iron oxides and mica, that are 
gentle on skin. We fortify our products with 
nourishing plant extracts and oils to further 
enhance skincare benefits. 

Youngblood products are formulated without: 
Zinc oxide, Talc, Lead, Mineral oil, Parabens, 
Alcohol, Dyes, Binders, Fillers, Chemical 
preservatives.

Beauty with benefits - makeup that doubles as skincare

Beauty favs
There are so many great skincare and hair products out there 
that it can be confusing. So we like to ask the beauty and hair 

people in the know what they’re loving. 

Biolage Colour Last 
Inspired by nature’s fade-
defying orchid, the paraben-
free formula to prevent the 
unnecessary stripping of colour 
and helps prolong the depth, 
tone and shine of colour-
treated hair. From $30. 

Available from  
Kowai Hair Studio, Amberley.
www.kowaihair.co.nz

Aspect Fruit Enzyme Mask 
Exfoliating gel mask with fruit 
enzymes to help remove lifeless 
skin cells, for a smoother, more 
radiant looking complexion. 

Available from  
J C Beauty, Northwood. 

Profhilo:  
The Ultimate Skin  
Rejuvenation Treatment 
WORDS: DR PETER ASPELL  
(DURHAM HEALTH COSMETIC)  

Juvenate Renew Crème 
A daytime moisturizer that smooths 
skin texture helping to minimize 
appearance of fine lines and wrinkles 
as well as improving firmness and 
hydration. 

Available from  
Cocoon Beauty & Day Spa, Rangiora

Long sleeve, 
button through 

blouse to go with 
anything hazelnut 

shade. 
Craze, Kaiapoi

Sleek lines 
flatter in 

this ribbed 
crocheted 

jumper with 
stripe sleeve. 

So You, 
Rangiora

Vegan leather, woven bucket 
bag – perfect to grab and go. 

Blackwells, Kaiapoi

Totally on trend 
tan trench coat 

with tie belt. 
Country Lane, 

Rangiora Effortless winter 
elegance in 

this flattering 
camel coloured 

knitwear. 
Country Lane, 

Rangiora

The perfect 
winter ankle 

boot with 
chunky heel 

and zip. 
Blackwells, 

Kaiapoi

Dazzle everyone with 
these sophisticated 

sunglasses with 
square frames and 
tortoiseshell tones. 

Blackwells, Kaiapoi

Utterly practical 
but elegant 
grab and go 

shoulder bag. 
Blackwells, 

Kaiapoi

Awesome
Autumn

Block heel and outer zip detail bring together 
style and comfort in this ankle boot. 

Modabella, Rangiora

Tailored full-length 
coat with tie belt in 
versatile oatmeal 

tone. 
Craze, Kaiapoi

Cropped 
trench style 
jacket with 

double 
button and 
cuff detail. 
Blackwells, 

Kaiapoi

The perfect 
hold-all for that 
weekend away 

with sturdy 
straps, plenty of 
space and a bit 

of style. 
The Fabric 
of Society, 
Rangiora.

Cute check 
coat brings a 
bit of pattern 
to your winter 

wardrobe. 
Craze, 

Kaiapoi

Versatile shirt with 
ruffle detail, round 

neck and button up 
front and cuffs. 

So You, Rangiora.

Dress up or go 
casual in this 
versatile plaid 
check longline 

trench coat. 
So You, Rangiora.

Elegant knit skirt 
with flattering 

pleat and centre 
front split. Country 

Lane, Rangiora

This cosy knit beanie hat 
is perfect for those chilly 

weekend mornings. 
The Fabric of Society, 

Rangiora

Soft leather loafers with fun 
fringe detail can take you 

through the day in comfort and 
style. Craze, Kaiapoi

Oat gathered leather bag 
with gunmetal zippers and 
detachable shoulder strap. 

Craze, Kaiapoi

Fashion

Block heel and tapered ankle for a 
flattering style with zip for easy entry. 

Modabella, Rangiora
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Our Favourite 
Foodie Things

Edible Flowers
This month when Barb from New 
World brought in her amazing cake for 
Mother’s Day (check out the recipe) 
– she had decorated it with some of 
these cute little flowers. They look 
great and taste great and come in a jar 
all ready to use and store. Perfect. 

Essence columnist, Barb Palmer has been 
part of the friendly team at New World 
Rangiora for 21 years, the last ten as their 
Brand Ambassador sharing recipes and 
ideas with customers.

Wine & Dine 
North Canterbury is brimming with great cafes, restaurants and bars offering everything  
from brunch to fine dining. So try something new this month and check out our picks. 

NOM NOM Kitchen
Experience authentic South East Asian 
Cuisine in a cosy, fully licensed restaurant 
with impressive Asian style décor. 

With something on the menu to please 
everyone Nom Nom is a fantastic choice 
for your next family catch-up, special 
occasion or just a great meal!
257 High Street, Rangiora | 03 313 4276
nomnomkitchen.co.nz

Little Vintage Espresso Café
20 Markham St, Amberley

03 314 9580

Fabulous food, great 
coffee and amazing service!

LITTLE VINTAGE Espresso

LA LUNA 
You may know La Luna for their premium 
coffee, breakfast menu and delicious 
cabinet food. But they also have great 
evening eats with dishes to suit all tastes 
from melt-in-your-mouth pork belly or 
duck confit to lighter keto options like 
seared fish. Or try a few different plates 
from their beautiful tapas menu which 
includes prawns and scallops, bruschetta 
and dumplings.  There’s an extensive 
wine and cocktail menu, daily dinner 
specials and on Sundays kids eat free. 
Unit 5/246 High St, Rangiora | 03 423 3149
9am - 3pm daily, 5.30pm - 9pm dinner Tues - Sun

Mother’s Day is coming up on Sunday 
May 12th and if you’re looking for 
something spectacular to make 
for your mum, grandma or special 
mother figure in your life take a look 
at our Peanut Butter and Jam Layer 
Cake, it looks as good as it tastes! 

To save time you can make it the day 
before and keep it in a sealed container to 
keep it fresh. The flavours of peanut butter 
and jelly take it to the next level. You’ll 
have all your family and friends wanting 
the recipe after the first slice.

A few pointers to help you achieve the 
best result. I used Pam’s Smooth Peanut 

Butter to keep the costs down however if 
Fix and Fogg or Pick's is your favourite, go 
ahead use it. I didn’t have two springform 
round tins so I  greased well two sponge 
cake tins and lined them with baking 
paper including the sides which I cut three 
inches high to give enough height for 
the cake to rise as my tins were only two 
inches high. I used freeze dried raspberries 
that we stock in store to put on the top 
but you could use fresh if you choose 
and finished off with some dried rose 
petals. You can dry your own but I used 
FN Lemons Simply Blush, Edible Florets, 
available online at www.fnlemons.co.nz 

Happy Mother’s Day. Until next time, 
happy cooking

Ingredients
• 120g + 220g unsalted butter, softened 
• 1 ½ cup caster sugar
• ½ + ¼ cup smooth peanut butter 
• 4 eggs
• 1 cup sour cream
• 1/3 cup milk
• 3 cups self raising flour 
• ½ tsp salt 
• 1 cup frozen raspberries
• 3 tsp vanilla essence
• 1 ¾  cup icing sugar 
• 1/3 cup raspberry jam 
• Chopped peanuts and freeze dried 

raspberries to garnish, optional

Method
1.  Preheat your oven to 170 degrees celsius 

fan bake. In a bowl, cream the 120g 
butter and sugar using an electric beater 
until light and fluffy. Add the peanut 
butter and 2 tsp vanilla essence, and beat 
until smooth, then add the eggs one at a 
time and mix until fully incorporated. 

2.  Sieve the flour and salt into the butter 
mixture, then add the sour cream and 

milk. Mix until just incorporated, ensuring 
not to overmix. 

3.  Evenly divide the mixture into two lined 
20cm round springform tins, then sprinkle 
over the frozen raspberries and lightly 
press them into the batter. Place into the 
oven and bake for 20-30 minutes or until 
lightly golden and clean when tested with 
a skewer. Once cooked, leave to cool 
completely and trim to create a flat top.  

4.  To make the buttercream, place the 
remaining softened 220g butter and 
vanilla in a bowl, and beat until light 
and fluffy. Add the icing sugar in two 
increments, then beat until fluffy (adding 
a dash of milk if required). Fold through 
the peanut butter, and add a pinch of salt 
to taste. 

5. To assemble the cake, place one of the 
cakes on a plate or stand. Spread with a 
third of the peanut butter frosting, then 
top with half of the jam. 

6.  Place the second half of the cake on top, 
then spread with the remaining jam and 
buttercream. Sprinkle over the peanuts 
and freeze dried raspberries if desired, 
then serve. 

OHOKA Farmers Market  

Winter wellness starts on Fridays. Boost your winter 
health by shopping at Ohoka Farmers Market. Local 
food from local producers will feed you through winter. 
Great coffee, brunch and nourishing snacks, winter 

artisan crafts and music to 
make your Friday morning 
great. 

Every Friday, all weather. 

Ohoka Domain 
Fridays  9–12.30

Serves 8  |  Prep time: 30 mins  |  Cooking time: 30 mins

Peanut 
butter and 

jam
  Layer 
Cake

 Pataka BERRIES

768 Marshland Rd, Christchurch | Ph: (03) 323 7896 | Email: patakaberries@xtra.co.nz
www.patakaberries.co.nz  

Pataka Berries, proud growers and suppliers of top 
quality New Zealand grown berries.

Frozen berries currently available are Blackberries, 
Blackcurrants, Blueberries, Boysenberries, 
Gooseberries, Raspberries – 1.5kg packs only, 
Strawberries, Mixed Berries containing  
Blackberries, Blueberries and Strawberries, Apricots

Freshly dug carrots, potatoes & pumpkins.

Real Fruit Ice Creams available all year round.

Winter hours from 04 May will be:
Mon to Fri, 9am - 5pm
Sat & Sun, 10am - 4.30pm
Closed Public Holidays

Open daily 7am – 5pm 18 High Street, Rangiora | 03 311 8837 | www.rangiorabakery.com

Tasty hot 
Pensioner sized 
meals every 
Tuesday!

What’s 
new and 
exciting at 
Artisan...

One delicious meal option available every Tuesday, come in each week to try 
them all! Think, Creamy fish pie, hearty bangers and mash, chicken schnitzel 
with mushroom sauce or the classic lambs fry and bacon.

Home 
Faves

No kitchen should be without 
these gorgeous Mason Cash 

earthenware, patterned bowls. 
I Adore

Mid-century style chair 
with timber frame and 

white seat will bring 
simple elegance to 

any home. Blackwells 
Department Store

This little porridge spurtle 
is perfect for mixing and 

stirring anything.  
The Fabric of Society

Two piece 
ceramic planter 

set with soft 
curves is the 

perfect home 
for your plants. 

Niche

Gorgeous 
European 

style basket 
to tote 

your things 
around. 
Niche

Knitted washcloths in earthy tones are 
perfectly versatile. The Fabric of Society

Create the ultimate relaxed and 
inviting interiors by combing 

Scandi style with rustic elements. 
Niche

Autumn colours combine on this beautiful floor mat. The Fabric of Society

This 
decorative 

rocking horse 
will add a little 

old school 
style to any 

home. I Adore

Super cute Breakfast 
in Bed mug. Niche

Get cosy and 
stock up this 

oversized wicker 
basket and get 
the fire roaring. 

 I Adore

We spend a lot of time talking about food 
and all related things at Essence – from good 
recipes to great ingredients. On this page we 

share a few of our recent faves.  

No Alc 
Gone are the days of the only low 
alcohol option being a watery 
white wine. The choice of no alc 
and low alc drinks has soared and, 
honestly, many of them are pretty 
good. My fridge has been stocked 
all summer with these alcohol 
free Gin & Tonic and Vodka Spritz 
drinks from AF. Keep some in 
the fridge – and you won’t wake 
up with that fuzzy head feel and 
they’re a great option for those 
guests that might be driving 
home. 

The Great Vietnamese Mint Hunt
Dorothy is always making amazing dinners and she follows 
recipes to the letter she tells me. So last week when she 
was making a laksa and one of the ingredients listed was 
Vietnamese mint – she was looking for it everywhere. In 
the end she bought and planted some to avoid a repeat 
of the search. If you like cooking with different herbs – get 
some planted, you’ll save money and always have a fresh 
supply for your kitchen. If you need Vietnamese mint in the 
meantime – email Dorothy!

In Season
Feijoas are starting to appear everywhere – it’s 
that time of year. I had never heard of a feijoa or 
tasted one until I landed in New Zealand but they 
are now one of my absolute favourite fruits. Working with Dorothy 
I have also learned the correct way to cut them – horizontally apparently, 
not vertically, that way you get to see the beautiful pattern inside them. 

Enjoy your feijoas, they’re all the sweeter for being seasonal. What a treat!
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If you’ve ever driven SH1 between Rangitata and 
Temuka, you may have noticed a mighty roadside 
hedge bearing a small blue and white sign 
announcing Waihi School. You wouldn’t know it on 
passing, but behind this hedge nestles a busy little 
school that has been attracting students from all over 
the country for over 115 years. 

Waihi School is an independent preparatory school for boys 
and girls in years 4 to 8 with both boarding and day options. 
A long way from its 1907 inception with three students, 
Waihi School has seen enormous roll growth in recent years 
as more and more parents seek quality education with small 
class sizes and a wide range of educational opportunities. 

Traditionally a boarding school for boys, Waihi School 
introduced day students in the late 1990s followed by female 
students in 2021. Female students now make up around 30% 
of the school population, as both boarders and day students.

Whilst its rich history and traditions form a key part of the 
Waihi School experience, the little country school in rural 
South Canterbury offers an abundance of contemporary 
experiences too. With specialist teachers, a fantastic outdoor 
education programme, music, performance, technology and 
sporting opportunities among many others, Waihi School 

aims to provide an education that will nourish every student 
academically, physically, culturally, spiritually and individually. 

Combine all of this with class sizes under 20 and a holistic 
approach to nurturing academic success, and you’ve got 
what many parents consider the complete school package. 

Although the roll has increased by 50% since 2022, Waihi 
School’s spacious grounds means there is plenty of room for 
expansion as the school community grows. New classrooms 
are being built this year, and there are plans to extend the 
boarding facilities, all with the aim of retaining the feel of a 
small, welcoming school community. 

To experience life at Waihi School for 
yourself, register for the upcoming 
Open Day on May 26th where you and 
your child will be welcomed into the 
school grounds, shown around and 
introduced to key staff before you enjoy 
a delicious lunch and time for your child 
to ride the purpose-built mountain bike 
pump track, have a go on the indoor 
climbing facility or hit a few balls on the 
golf driving range. 

Nurturing Success 
for Over 100 Years

Waihi School aims to provide 
an education that will nourish 
every student academically, 
physically, culturally, 
spiritually and individually.

Find out more and register online:  
www.waihi.school.nz/our-school/open-day/ 
or contact Kat Thompson on 03 687 8071

A Christmas House Tour
Fundraiser for

The Canterbury Charity Hospital
& other Zonta chosen charities

rail

Principal Sponsor28 July 2024
Early bird tickets until 16th June: $65.00
Thereafter: $75.00

Tickets purchased f rom
zontachristchurch.org.nz or 
The Christmas Hut, 39 Sawyers Arms Road

at

Included with every ticket purchased

Voucher for

 30% discount

The trail, is a self-drive tour of 8-10 houses 
throughout Christchurch city area, all decorated 
for Christmas in the most splendid way. Visitors 
will have the chance to experience the magic of 
Christmas in the middle of winter engaging all 
their senses throughout the day with all sorts of 
ideas for Christmas decorating. From folksy to 
elegant the decor will enchant.

Highlights include an antique Christmas 
sleigh that people can sit on for photos. The 
sleigh, which dates back to the early 1900s, 
was lovingly restored by UK TV show Saved 
& Remade. It was spotted by a member of 
the Christmas Hut family who secured it and 
shipped it to New Zealand. It will be on display 
for the duration of the event.

But the event is more 
than just a chance to get 
into the festive spirit. It's 
also a fundraiser for the 
Christchurch-Canterbury 
Zonta Club, an international 
organisation dedicated 
to building a better world 
for women and girls. The 
funds raised from the 
Winter Christmas Trail will 
go towards the Canterbury 
Charity Hospital raising 
funds for tubal ligation 
equipment and supporting 
the club's many programs 
and initiatives, from 
providing scholarships for 
girls to promoting women's 
health and safety. 

And perhaps the most important part of the 
Winter Christmas Trail is the sense of community 
it fosters. As people come together to celebrate 
the season and support a worthy cause, they'll 
be reminded of the power of kindness and 
generosity. And that's a message that's always 
worth spreading, no matter what time of year it 
is.

The Winter Christmas Trail takes place on 
Sunday July 28 and tickets are required for entry. 
The event is suitable for adults and children 12 
years of age or over.

Early bird tickets until 16th June: $65.00
Thereafter: $75.00

Available online at www.zontachristchurch.org.nz

The Winter 
Christmas 

Trail 

The Zonta Club of Christchurch-
Canterbury are thrilled to 
announce their major fundraiser 
for 2024 – The Winter Christmas 
Trail. As winter sets in, many 
people are looking for ways 
to get into the holiday spirit. 
And this year, the Zonta Club 
of Christchurch-Canterbury is 
offering a unique opportunity to 
do just that - with their Winter 
Christmas Trail.

A Christmas House Tour
Fundraiser for

The Canterbury Charity Hospital
& other Zonta chosen charities

rail

Principal Sponsor28 July 2024
Early bird tickets until 16th June: $65.00
Thereafter: $75.00

Tickets purchased f rom
zontachristchurch.org.nz or 
The Christmas Hut, 39 Sawyers Arms Road

at

Included with every ticket purchased

Voucher for

 30% discount
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Volunteers
Let’s be clear – op shops, like many charitable events and organizations, would 
not work without volunteers. But we heard time and again that good, reliable 
volunteers are increasingly hard to come by. People are short on time and have lots 
of commitments and older people may be looking after grandchildren and they 
and don’t have time to volunteer. 

But op shops can be a fast and fun work environment, you’re working for a good 
cause and they’re often quite sociable. And you’ll learn a lot about retail. So if you 
do have time and If you’re interested in volunteering then get in touch with the 
organization you would like to volunteer for and see how you can help. 

Reduce and Recycle
Aside from supporting good causes, when you buy 
from an op shop you are giving items a second 
lease of life and that’s a good thing. It means less 
stuff to landfill and less need for new things. Less 
new things means less resources used and less 
emissions. 

Then there’s the issue of quality and how long 
something might last. For example, some of the 
ops shops we visited had some great secondhand 
furniture – great quality, solid wooden tables that 
are simply going to be more durable than some of 
the brand new flimsy options you might find on the 
high street. You could pick up a dining table your 
grand kids will be eating off – instead of one that’s 
going to end up in landfill when the veneer starts to 
peel off. 

Salvation Army
What? Often larger op shops, 
making them the ideal spot to 
search out bigger home items 
such as tables, chairs and other 
furniture. But they also sell toys, 
books, clothes and more. 

Why? Profits from goods 
and clothing sold through SA op 
shops go towards supporting their 
many community initiatives. 
Where?
14 Albert Street Rangiora
50 Charles Street Kaiapoi

St John
What? A great selection of kitchen 
items –from matching set of plates to single 
bowls. Plus you’ll find furniture, books, 
some interesting retro china including cute 
cups and saucers. And lots of clothing. 

Why? St John provide ambulance 
services throughout New Zealand as well 
as broader health initiatives  like first aid 
training, AEDs (defibrillators) and health-
related community programmes.

Where?
27 Ashley Street Rangiora

Hope Op Shop
What? Plenty of clothes and footwear 
as well as some school uniform items. 
You’ll also find books, kitchenware and 
everything from handbags to vases and 
bed linen. 

Why? To support some wonderful and 
little-known local initiatives like Hope 
Food Bank and the Community Kai where 
people can enjoy a 2-course meal cooked 
for them for a gold coin donation.  

Where?
113 East Belt Rangiora

City Mission
What? This smaller op shop in the 
Gables is mostly taken up with clothing 
items –dresses for special occasions to 
tops, jeans, jackets and more. 

Why? Funds go towards supporting 
things like the City Mission food bank, 
day programmes for men and women, 
emergency accommodation and 
community cafe. 

Where?
Gables Arcade. 96 High Street Rangiora

Nurse Maude
What? Clothes, clothes, clothes– with a great selection 
of skirts, tops, coats and dresses as well as a smaller rack of 
high-end labels. They also carry menswear –and the Rangiora 
store in particular has an excellent selection of quality men’s 
shirts.

Why? All proceeds raised go directly to the Nurse Maude 
Hospice so they can continue to provide hospice palliative 
care and support free of charge to patients and their families.

Where?
73 High Street Rangiora
174 Williams Street Kaiapoi

Red Cross
What? Homewares, books and clothing for 
women, men and children. They also have some 
brand new items that are donated in bulk  – for 
example, we spotted a rack of really lovely, dark 
quilted jackets when we visited. 

Why? Funds go towards Red Cross initiatives 
like Meals on Wheels and disaster as well as 
other community projects to support those in 
need. 
Where? 
94 Victoria Street Rangiora

SPCA
What? One of the most recently arrived op 
shops in Rangiora – with lots of clothes and 
homewares, plus books, games and more.  

Why? Funds go towards supporting the 
range of SPCA animal welfare projects - from 
rescuing animals that have been mistreated or 
are in danger to running animal shelters and 
education programmes. 

Where?
199 High Street Rangiora
Unit 9, 77 Hilton Street Kaiapoi

When we started to look at the op shops around town we were overwhelmed with 
the work they do. The funds they raise go towards some really important community 
initiatives and we wanted to support that through the 
magazine. So we came up with the fashion shoot. 

Dorothy got to work finding clothes from the op shops. We 
called on the lovely ladies at Create Design to model some 
of the clothes. We asked fabulous photographer Brendan 
Holt if he might do us a favour for a good cause. Everybody 
was super willing to donate their time and skills to put this 
together – so we wanted to say a big thank you to all. 

Get out and support your local op shops – they do an 
amazing job!

Operation Op Shop

Making the Most of Donations
A few op shops in town were overrun with donations early 
this year – probably part of a post-Christmas declutter. You 
may have seen signs saying they couldn’t take any more 
donations – and that was mostly because they didn’t want to 
overwhelm volunteers with items to sort.  But we’re told this 
surge of donations is now over. 

So what donations do op shops want? Well, it’s always 
worth checking before you drop things off. Some won’t take 
electrical items (it’s a safety thing), some don’t want large 
items (it’s a storage space thing). But mostly there is nothing 
too odd for many of them – we even spotted a saddle in one 
shop. 

What they don’t want is your rubbish. Make sure items are 
clean and good in condition. One staff member told us of 
opening a bag of donations left at the store, only to put her 
hand (luckily in a glove) on a dirty nappy. 

And please don’t leave donations outside the stores. Things 
get rained on, or bags get thrown around and ripped open 
– which means that your kind donations don’t always get to 
help a good cause. 

• The average Kiwi has 
around 11 pieces of 
clothing they no longer 
want or wear. Trade Me 
Circular Economy Report

Citizens Advice Bureau  

Fashion Show
If you want some fashion, fun and feel good 

fundraising then head along to this pre-loved 
fashion show on 8th May. Tickets $25 each and 

all go to a good cause. 

• There are some estimates that 
say energy used to collect and 
sell second-hand clothing is 10 
to 20 times less than making 
garments new. Consumer NZ

• 180,000 tonnes of clothing and textile 
waste is thrown away in New Zealand 
landfills every year. Greenpeace.

Brand new reading glasses, 
$14.99 each. Red Cross High neck, on-trend 

top, $25  
Nurse Maude
Versatile and stylish 

black, wide-leg 
pants, $16  
Nurse Maude

Sheer blouse with gorgeous golden buttons, $8. City Mission
Elegant white pants, $10. SPCA

Black and white gingham dress, $15. Salvation Army 

Super glam 
black and white 

stripe dress, 
$20.  

Salvation Army

Mustard top 
with flared 
hem and full 
sleeves, $30. 
Red Cross

Quilted look Guess bag with 
shoulder strap and handles, 
$20. City Mission

Black tassle earrings from a selection, from $4. City Mission

Patterned blouse 

with cute shoulder 

detail, $10. SPCA

Super versatile 

black skirt, $15. SPCA

Bias cut, pink checked dress, $15. St JohnGorgeous Trelise Cooper dress in floaty fabric. SPCA

P & E Nation sporty 
look jacket with zip 
fastening. $20.  
St John
Lonsdale sports 
leggings. $5. 
Salvation Army

Brand new Addidas 
shoes. $15. St John

Short leopard print T-shirt by Superdry, $10. St JohnPink sweatshirt, $8. Salvation ArmyBlack shorts – model’s own. 

Dark olive green 
winter coat by 
Mesop, $30. City 
Mission

Cosy fake fur gilet,  
$15. Hope Op Shop
Long-sleeved  
pink sweater, $8.  
Hope Op Shop
Brand new burnt 
orange puffer  
jacket, $130.  
SPCA
Cosy knit  
scarf with  
autumn  
tones, $5.  
SPCA

Black and white print, 
sleeveless dress, $6.  

Hope Op Shop

Orange fabric bag with cute 
textured detail, $25.  

Nurse Maude

Black T-shirt with gold Capri lettering, $7. SPCA
Olive green maxi skirt, $15. City Mission
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EMMAS AT OXFORD

53 Main Street, Oxford 
www.emmasatoxford.com

Individually selected books and gift 
ideas you might not find elsewhere.  

Oxford - The Perfect Destination  
for Mothers Day Shopping

VISIT US INSTORE OR 

SHOP ONLINE

Not everything is on our website, phone or 
message if you are after something specific.

For a small fee, we can also arrange delivery.  
Follow us on Facebook for the latest news and arrivals.  

Open 7 Days 10am – 5pm  |  Ph 03-312-3432

CALL ARTHUR 027 245 1601

arthur@robertsonbuilding.co.nz
www.robertsonbuilding.co.nz

MASTER BUILDER

Alterations | New Homes | Additions
EQC Repairs | Barn/Farm Building
Project Management | Home Maintenance
Rib Raft Floor System Installation 

CALL ARTHUR 027 245 1601
arthur@robertsonbuilding.co.nz
robertsonbuilding.co.nz

Local to North Canterbury - Free Quotes

Page Turners WORDS: EMMA'S AT OXFORD

The List of  
Suspicious Things 
By Jennie Godfrey

Yorkshire, 1979.  Maggie Thatcher is 
Prime Minister, drainpipe jeans are 
in, and Miv is convinced that her dad 
wants to move their family Down 
South.  Because of the murders. 

Leaving Yorkshire and her best friend 
Sharon simply isn't an option, no matter 
the dangers lurking round their way; or the 
strangeness at home that started the day 
Miv's mum stopped talking.  Perhaps if she 
could solve the case of the disappearing 
women, they could stay after all?  So, Miv 
and Sharon decide to make a list: a list of 
all the suspicious people and things down 
their street.  People they know.  People they 
don't.

But their search for the truth reveals more 
secrets in their neighbourhood, within their 
families - and between each other - than 
they ever thought possible.  What if the real 
mystery Miv needs to solve is the one that 
lies much closer to home?

If you loved The Curious Incident of the 
Dog in the Night-Time; then this clever and 
moving debut will be perfect for you.  It is 

As local MP I am of course a big 
advocate of the Waimakariri and 
I enjoy promoting the area to 
visitors. So I was excited to hear 
that the Oxford Forest Conservation 
area has recently been certified as 
New Zealand’s newest Dark Sky 
Park.

We all know how beautiful our skies are, 
especially in rural areas like Oxford, but 
we often take this for granted, which is 
why I am proud of the work which has 
been undertaken by all those involved in 
Oxford’s Dark Sky project.

Visitors I have met from places like the 
UK are amazed by our night skies and 
it’s something we should be harnessing 
more as a drawcard for tourists. This is just 
one more thing to put Waimakariri on the 
map for both international and domestic 
tourism.

MATT DOOCEY 
MP for Waimakariri

I am a frequent visitor to schools around 
the electorate and I feel sure those I have 
spoken to recently will be happy with 
the Government’s recent action in the 
education sphere. As well as banning 
cell phones, which has resulted in a lot 
of positive feedback from schools, the 
Minister for Education Erica Stanford has 
also announced changes to the NCEA 
Change Programme, which has now been 
delayed by two years.

I am aware that a number of schools were 
not ready for the NCEA Level 1 changes 
and as a result some stopped offering 
Level 1 NCEA at all. We need to get the 
basics right before we implement changes 
to assessment and so hitting pause on this 
important work is the right decision until 
we have certainty that the changes we 
make are the right fit for our New Zealand 
schools.

Finally, I am looking forward to paying 
my respects later this month to all those 
who fought for our freedom when I attend 
various Anzac Day services across the 
electorate. It’s a time of year to remember 
all those who selflessly sacrificed their 
freedom and ultimately their lives for future 
generations of Kiwis like us.

I would encourage you all to take the time 
to attend one of the many local services 
and pay your respects to these brave 
men and women from Australasia. We will 
remember them.

a story of friendship, community and family 
– a look at childhood, at growing up, at 
starting to see the world around you.  I love 
this book & highly recommend it.  Jennie 
Godfrey was born and raised in Yorkshire; & 
the novel was partly inspired by her father 
having worked alongside Peter Sutcliffe, the 
man eventually charged with the crimes of 
the Yorkshire Ripper.  This all contributes to 
the novels strong sense of place and time 
- you will be transported to Yorkshire 1979.  
The perfect book for book club discussions; 
and also perfect for audio book fans. 

“Since taking over seven months ago we have 
kept up the friendly quality service that Burbidge 
Automotive is known for. I couldn’t have done 
this without the support of excellent staff and 
our fleet and private clients.”
- Jason Almond Managing Director 

325 Flaxton Road, Rangiora | 03 313 3344 | www.burbidgeautomotive.co.nz

WINTER MOTORING 
The team at Burbidge Automotive are ready to 
get you motoring safely this winter. 
• Tyre checks and replacements 
• New quality flexible wiper blades 
• And all things mechanical
Same Great Service – Same Great Location.
Bookings recommended.

325 Flaxton Road, Rangiora | 03 313 3344 | www.burbidgeautomotive.co.nz

If you ever get to six in the evening 
and still haven’t decided what to 
make for dinner – well, you’re not 
alone. 

But this book from Nicole Maguire, the 
Aussie cook behind the online hub, 
Simple Home Edit, could be just the 
inspiration you need.  It’s all about 
simple family favourites -  like butter 
chicken, fish tacos and easy cheat’s 
laksa – all designed to save you time, 
money and sanity. 

We have one copy of this 
book to giveaway
So, if you’re in need of a little 
dinner time inspiration – just email 
your name, address and why you  
want to win this book to  
pattie@essencemagazine.co.nz 
Entries close on 30th May. 

The Simple Dinner Edit 
by Nicole Maguire 
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ORDER ONLINE PREMIUM ASIAN FOOD LOCAL DELIVERY  
Save time by ordering online and we 
provide multiple payment options. Quality Ingredients and authentic 

Recipes.
Get your meal delivered by using local 

delivery company, Takey and Delivereasy!

LILYBROOK CENTER
63 PERCIVAL STREET, 
RANGIORA

OPENING HOURS Wed-Sun
11.45am – 2.30pm (Lunch)
4.00pm – 8.30pm (Dinner)

  PHONE ORDERS 03 313 3333 ONLINE ORDERS www.thetaste.nz 

DELIVERY ORDERS
www.delivereasy.co.nz/the-taste-waimakariri-delivered
www.takey.co.nz/6611729

ASHLEY | FLAXTON  | KAIAPOI  | PEGASUS  | RANGIORA TUAHIWI 

WAIKUKU  | WAIKUKU BEACH  | WOODEND |WOODEND BEACH

ORDER ONLINE PREMIUM ASIAN FOOD LOCAL DELIVERY  
Save time by ordering online and we 
provide multiple payment options. Quality Ingredients and authentic 

Recipes.
Get your meal delivered by using local 

delivery company, Takey and Delivereasy!

LILYBROOK CENTER
63 PERCIVAL STREET, 
RANGIORA

OPENING HOURS Wed-Sun
11.45am – 2.30pm (Lunch)
4.00pm – 8.30pm (Dinner)

  PHONE ORDERS 03 313 3333 ONLINE ORDERS www.thetaste.nz 

DELIVERY ORDERS
www.delivereasy.co.nz/the-taste-waimakariri-delivered
www.takey.co.nz/6611729

ASHLEY | FLAXTON  | KAIAPOI  | PEGASUS  | RANGIORA TUAHIWI 

WAIKUKU  | WAIKUKU BEACH  | WOODEND |WOODEND BEACH

LILYBROOK CENTRE  
63 PERCIVAL STREET, RANGIORA

PHONE ORDERS  ONLINE ORDERS
03 313 3333  www.thetaste.nz

DELIVERY ORDERS
www.delivereasy.co.nz/the-taste-waimakariri-delivered
www.takey.co.nz/6611729

OPENING HOURS
From Wednesday  
to Sunday, 
4pm – 8.30pm 

Dine in or Takeaway


