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National Volunteer Week (NVW) is Australia’s largest  
annual celebration of volunteers. From Monday 17 to  
Sunday 23 May 2021, NVW will celebrate the significant  
contribution of Australia’s almost 6 million volunteers.  
Each year these volunteers dedicate over 600 million 
hours to help others. When you receive a service from us, 
be it meal deliveries, a meal at our restaurant, social  
support or cooking classes, or even when you call our  
office, you will most certainly have come into contact with 
one or more of our wonderful volunteers! 
 

The theme for NVW 2021 is...  

Recognise. Reconnect. Reimagine.  
This acknowledges that during NVW it is time to:  
 

RECOGNISE, celebrate & thank volunteers for the vital role 
they play in our lives. Never has this been more evident 
than after a year where Australia has dealt with drought, 
devastating bushfires, floods and then a global pandemic. 
Amidst the pandemic, while many of us stayed home,  
volunteers continued to deliver essential services & offer 
care, comfort & more to support the well-being of  
Australians. Volunteers make our communities stronger, 
especially during times of need, crisis or isolation. 
 

RECONNECT to what is important by giving our time to  
help others & ourselves. In a year when many of us have 
experienced increased loneliness or isolation, mental  
health or financial stress, volunteering can help. Evidence 
shows that volunteering connects us to others in our local  
communities, to better mental well-being or to potential 
pathways to employment. When we help others in our  
community or give our time to a cause we value, we also 
give back to ourselves.  
 

REIMAGINE how we better support volunteers & the  
communities they help. In the current changing environ-
ment, where Australians are time-poor & experiencing  
higher degrees of uncertainty & stress, we need to  
reimagine how we do things. We need to collaborate more 
& adapt our volunteering practices & programs so we can 
better support & engage volunteers to continue the  
necessary work that they do. 
 

Please join us in thanking our volunteers during National 
Volunteer Week. We have said it before & we will most  
certainly say it again... 
We cannot do what we do without them! 

Nicole, one of our extremely talented Cooks, 
ran a small cooking group in Springwood last 
month, on behalf of Blue Mountains Food 
Services & funded by the Department of  
Communities and Justice.  
 

Participants in the program learnt about  
food safety & storage, creating a dinner with 
basics in your cupboard and healthy eating & 
lifestyle. Over the five weeks attendees 
cooked ten different meals & were provided 
with recipes that can be cooked at home at 
relatively low cost.  
 

If you are interested in participating in  
something similar, we run cooking groups for 
over 65s each term in Lawson. Please give us 
a call on 4759 2811 for more information! 

Please note that our service 

will be closed on Monday  

June 14 due to the Queen’s  

Birthday public holiday.  

While this will not affect our  

meal delivery service, it will mean that our 

office will be closed, & that any restaurants, 

social support, personal care or cooking 

classes will not be running that day. 
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PUZZLER! 
All you need to  

do is solve the 7 

clues by matching  

together the tiles 

on the right to 

make 7 Little 
Words! Remember 

you can only use 

each tile once.  

Good luck! 

Clues... 
◼ Meat cooked medium rare (7 letters) 

◼ They’re hush hush (7 letters) 

◼ Fred & Wilma’s pet (4 letters) 

◼ Cadbury chocolate bar (8 letters) 

◼ Keeping an eye on (8 letters) 

◼ Lightest on one’s feet (8 letters) 

◼ Public place to make call (8 letters) 

Answers in next month’s newsletter! 

Last month’s answers 
◼ North America reindeer 
 

◼ Glorious  
 

◼ Affection  
 

◼ Minute amounts 
 

◼ Rotate, as a dancer  
 

◼ Trying  
 

◼ Error expungers  

Julie Goodwin’s Coconut Impossible Pie 
Recommended by our Cook Sandra! 
Serves 6-8 ◼ Preparation & Cooking Time 45 minutes 
 

Ingredients 
◼ 4 eggs    ◼ 1/2 cup (75g) plain flour 

◼ 1 cup (220g) caster sugar ◼ 1 cup (80g) desiccated coconut 

◼ 2 teaspoons vanilla extract ◼ 1 teaspoon grated lemon rind 

◼ 125g butter, melted  ◼ Flaked coconut, toasted 

◼ 2 cups (500ml) milk    
 

Method 
◼ Preheat oven to 180°C (160°C fan-forced) 

◼ Beat the eggs & sugar in a medium bowl with an electric  

mixer until pale & fluffy 

◼ Add the vanilla, butter & milk and beat until combined 

◼ Stir in the flour, coconut & rind 

◼ Pour mixture into a greased ovenproof dish (1.5L capacity) 

◼ Bake for about 35 minutes or until top is golden & puffed 

◼ Serve sprinkled with flaked, toasted coconut. 

Did you know Kelly’s Brasserie & 

Kelly’s Café (at Penrith Panthers) offer 

$10 lunch combos available between 

11.30am-3.00pm Monday to Friday. 

You just need to be a Member of the 

Club & show your Seniors Card. Pair  

a senior sized meal with the dessert 

of the day & a hot beverage at the 

brasserie or a meal & a slice of the 

day from the café - all for only $10! 


