MEMBER NOTICEBOARD

For general information between members...


Melinda Parbery Clinic

Date: Monday March 22nd

Where: 40 Bobs Range Rd, Orangveille. 

Cost: $77 for a private 50 minute lesson and $15 ground hire fee. 

Contact: Emily on 0405 682 484 or emily@sheanypark.com.au for more information or to book a spot. 

Glennis Barrey 2010 Dressage Clinic Dates

Peppercorn Park, Picton

February 6 & 7

March 6 & 7

May 8 & 9

June 26 & 27

August 28 & 29

September 25 & 26

October 23 & 24

November 13 & 14

December 4 & 5

Enquiries and Booking Forms contact Di Lange – 0427 482 002 or milleni@bigpond.net.au
Silver Hills XC Clinic
Silver Hills is holding another X/C clinic and the instructor is Fiona Hughes on the 7th February 2010. The cost is $80 for 2 hour lesson with $20 being for XC course hire. Just to advise that XC course will be closed from 4th March due to ODE event being held on April 3rd and 4th April.
Please email Bronwyn doong1@connect.net.au ASAP as numbers are limited.

Lessons with Gold Medal Event Rider Stuart Tinney

Wednesday 7th April 2010 - SJ/Dressage lessons at Calgary Park, Berrima

Wednesday 19th May 2010 - SJ/Dressage lessons at Calgary Park, Berrima

Wednesday 16th June 2010 - SJ/Dressage lessons at Calgary Park, Berrima

Wednesday 7th July 2010 - SJ/Dressage lessons at Calgary Park, Berrima

Wednesday 11th August 2010 – SJ/Dressage lessons at Calgary Park, Berrima

Wednesday 8th September 2010 – SJ/Dressage lessons at Calgary Park, Berrima

Agistment also available at Calgary Park

Any enquiries please call or email

Katherine Strelein kstrelein@bigpond.com 0400 333 114.
Carlos de Cleermaecker will be holding regular clinics at Katherine Olsen’s indoor arena in Sproules Lane (just near BDC home grounds). They will be held approximately every two months, probably on a Friday. Originally from Belgium, Carlos is now based in Australia and is currently the Queensland state dressage coach. 

The cost is $130/45 minutes. 

Interested riders should call Janice Usherwood on 0418 489 357.
Chocolate Slice Recipe

A big thank you to Susan Henshall for providing this delicious delicacy at the last competition. As it was so well received Susan has kindly agreed to pass on the recipe. Here it is!

Preheat oven to 150 C 

Grease a 23cm x 29cm (approx.) pan 

Ingredients

BASE 

1 cup plain flour 




1 cup coconut 

1 cup brown sugar 




130g. butter melted 

1 tbs golden syrup  



FILLING 

400 g sweetened condensed milk 

30 g butter 

2 tbs golden syrup  


TOPPING 

150 g dark/milk chocolate 


40 g butter  

Method  

Combine sifted flour, coconut, sugar in bowl. 
Add combined melted butter and golden syrup. 

Stir until combined. 
Spread mixture in pan and press down firmly. Cook for 15 minutes.  

Cook Filling mixture in saucepan on a medium heat stirring constantly so that it does not burn.  It should turn a golden colour. Pour over cooked base. Return to oven for 10 minutes.  

Allow to cool slightly before spreading melted chocolate. Melt chocolate and butter in saucepan over low heat.
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