
GOLDEN WEST BRANCH 

Cake Decorators Guild of N.S.W. 

PLEASE NOTE OUR NEW ADDRESS FOR MEETINGS 

Jim Southee Community, 117 James Cook Drive, Kings Lanley 

 

PRESIDENTS REPORT 

Happy New Year Everyone 

I hope you all had an enjoyable time with family and friends. May 2023 
bring everyone a much healthier and happier year. 

We are planning another exciting year for our branch with many 
demonstrations of new and revised skills in cake decorating. 

We had a successful Christmas party dem day at our November meeting 
and thank you to everyone that attended. Our new venue worked really 
well and we look forward to our future meetings there.  

We however will still have our big SRD at Kellyville in July but all other 
meetings will be at Kings Langley. 

We are always looking for demonstrations and ideas for our meetings so 
if you have any suggestions could you please let us know. 

Look forward to seeing you all on the 11th February for our AGM and 
great dems. 

We will have some great bargains for you as well. 

Take care and welcome to a great cake decorating year. 

Love 

Rosemary xx 

 

 

 

FOR SALE 

Were you given cake decorating items at Christ-
mas that you will never use or already have? Bring 
them along to our meeting and sell them to a de-
serving home. We will have other items for sale 

for a gold coin donation.  

So bring your money with you. 

Don’t forget we will have raffle prizes too. 

 

 



FACEBOOK 

Don't forget to check out our Facebook page.  You will find all the SRD's and 
what's going on at your Branch as soon as it reaches us.  Type in Cake  Dec-

orators Guild Of NSW. Golden West Branch and see what's going on. 
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FEBRUARY 2023 MEETING  

SATURDAY 11th  
 

DEMONSTRATORS 

   

  

 

 

                                                   Joanne Farrugia – Charlie Brown Figurine  

                                                    (Picture not made by Joanne) 

         

 

 

March Meeting 

 

We are lucky enough to have the State Committee Travelling Roadshow.  

This will consist of a workshop you will be learning 3D Royal Brushwork. How ef-
fective does this look? You will need to book in quickly as there are only 12 places 
available for this workshop. Cost is free. If you don’t get to participate in the work-
shop you will be able to watch. Please contact Cathy Rice if you would like to book 
in to the workshop. 

There will also be a demonstration by one of our State Com-
mittee and we will let you know what in the next newsletter. 

                                        (TGE Demonstration will be similar to the picture) 

 

 

* To bring your Coffee Mug 

* Wear your Badges 

*And bring a small plate to share for Morning Tea 

Christine Salter – Dried Fresh Flowers   

(Picture not made by Christine) 

mailto:aj_30@msn.com


President 

Rosemary Brett              0418 435 311 

 

Vice President 

Pat Dowd   9834 1152 

 

Secretary 

Joanne Farrugia 0431 111 863 

   

 

Treasurer 

Ashlee Stuart 0432 764 066 
 

Committee 

Lyn Bales                          0412 299 058 

Cathy Cumbo                 0402 830 869 

Nevie Almeida                 9628 7900 

Robyn Beazley  0438 602 373 

Christine Salter   4729 2736 

 

 

Delegate 

Lyn Bales     0412 299 058 

 

 

Membership Officer 

Cathy Rice    9862 8385 

goldenwest.members@gmail.com 

 

Public Officer 

Karon  Falzon   9680 3079 

  

Executive Committee Email Address 

goldenwest@outlook.com.au 

Committee 

We Like To Look After Our Members.  
 

If you know anyone who is unwell let Shirley our Welfare 

Officer know and she will organise to send a card to let 

them know we're thinking about them. Shirley's number is 

9625 9396. 

 
Jaimie’s one pot wonder for 2 
 
2 Slices of smokey bacon 
Sprig of Rosemary 
200g of button mushrooms 
Good pinch of Black pepper 
Clove of Garlic 
125 g of fresh lasagne sheets or packet of fresh fettu-
cine 
Approx. 250 ml of boiling water 
1 egg 
Small handful of parmesan cheese 
 
Fry Bacon, garlic in a tablespoon of oil, when golden toss 
in sliced mushrooms rub in rosemary leaves add black 
pepper, cook until all is soften. 
 
Cut fresh lasagne sheet into strips about 2 large hand-
fuls put into pot with mushrooms add about 250ml of 
boiled water just enough to cover pasta. 
 
Cook until all the water is dissolved once cooked take off 
hob,leave to cool for 30 seconds, 
 
Crack egg into bowl and add a small handful of parmesan 
cheese whisk together then add to mushroom pasta toss 
to coat 
 
Grate parmesan over finished dish 
 
The link to youtube if you need it 
https://youtu.be/feqnUdym5DE 
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