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I have loved getting my nose stuck into some good books during lockdown.  It’s a great way to 
take yourself to another place without having to go anywhere! 
 
As you read, different parts of your brain, such as vision, language, and associative learning 
work together.  According to one study, mental stimulation like reading can help protect memory 
and thinking skills.  Reading can help to heighten overall brain function and increase memory.  
 
How to find books during lockdown 
 
Your local library - Most libraries in New Zealand are still operating online services which can 
include thousands of Ebooks, Emagazines and Enewspaers. If you aren't a member then you 
should be able to apply for membership online.  
 
If you already have a 
library card you can 
use “The Libby App”  
You need to down-
load the app and 
then log in with your 
library card. 
 
There is also the  
Nelson Public  
Libraries App.   
 
Happy Reading! 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

NOTE FROM EMMA 



2 

 

Covid 19 
Special Edition 
 
   Nelson, Tasman & Marlborough Regions. 

 

Get Your Gardening On 

 
We are heading into the colder winter months.  Here are some ideas from the Tui Garden. 
 
Vegetables to plant:    Fruit Trees to plant: 
Broad beans      Figs 
Beetroot      Stone fruits 
Broccoli      Feijoas 
Cabbage      Persimmons 
Celery       Berries 
Garlic 
Kale 
Onions 
Peas 
Shallots 
Silverbeet 
 
Flowers to plant: 
Calendula 
Nemesia 
Pansies 
Polyanthus 
Poppy 
Snapdragon 
Stock 
Viola 
 
 

KEEP ACTIVE 
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Emergency No Yeast Bread 

When you need bread in a hurry, or the shop has run out? This no yeast, no rise loaf that any-
one can bake, that uses only 4 everyday ingredients is the answer. Egg Free. 

Ingredients: 

 500g Plain Flour 

 2tsp Baking Powder 

 1tsp Salt 

 310ml  Milk (or water with a spoon of oil or melted butter) 

Instructions 

1. Heat the oven to 190 degree on Fan bake or 210 degree 
on Bake.  Place a heavy baking tray in the oven to heat. 

2. Mix the dry ingredients.  Stir in the milk, and bring the 
dough together by stirring the ingredients until the milk is 
mixed with flour and forms a dough.  It’s easiest to do this with your hands rather than a 
wooden spoon. 

3. Turn the dough out onto your work surface and knead briefly until the dough has a uniform 
consistency. 

4. Shape the dough into a round disc about an inch to an inch and a half thick and deeply 
schore the top with an “X”.  This is important—Don’t make a round ball of dough as it won’t 
cook in the middle 

5. Bake on the hot tray for about 35mins until pale brown and sounding hollow when tapped 
on the bottom, 

 

 

 

 

 

READY, SET, BAKE 
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Answers from Last Week: 
Brain Teasers 
1. His Son 
2. The catcher and the umpire 
3. The river was frozen 
4. It has each number, zero through nine, listed in al-
phabetical order.  
5. Short 

 
 
 
Tricky brain teasers: 
 
1. How can you add eight 8's to get the number 1,000? (only use addi-

tion) 

2. Two fathers and two sons sat down to eat eggs for breakfast. They 
ate exactly three eggs, each person had an egg. The riddle is for 
you to explain how  

3. If 2+2=44, 3+3=96, 4+4=168, 5+5=2510 Then 6+6=? 

4.  

 
 
 
 
 
 
 
 
 
 
 

 
 

Answers in next weeks edition! 

BOREDOM BUSTERS 
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