July 2019

Matters

As usual, amazing things have been happening at the West Wallsend Day Centre.
On 2 July the morning was spent creating unique artwork by using tape and paint. This resulted in everyone’s ‘inner
artist’ being released and wonderful artwork was created.
Days later, clients started cooking up a storm and savoury scrolls were made using the ‘Lemonade Scone Mix’ and adding
a variety of ingredients to make some wonderful snacks.
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On Thursday, 25th July the Newcastle Elderly Citizens Centre held their annual Christmas in July Celebration.
Col Clemenczck entertained us with Christmas tunes and fun seventies hits. There was dancing, singing, lucky door
prizes, a monster raffle and of course, great food. Tighes Hill Day Centre and Maitland Community Carers also joined us
for the fun.
Our amazing cook, Debbie, created a delicious Christmas feast for all to enjoy.
It’s always lovely to have young people at our Centre and we were fortunate to have Taylor and Willona from Hunter
Christian School, who are both participating in an Active Volunteering module helping us on the day.
We also have Sophie helping us as part of her work experience in food handling from Cooks Hill TAFE Campus.
Special thanks to our beautiful, regular volunteers and staff who always provide our clients with great service,
occasional dancing and lots of laughs.

“In all our work we strive to provide compassionate, respectful,
high quality and environmentally sustainable practices.”
Part of Mercy Services Mission Statement
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Do you know how valuable you are? Identity thieves do!
Every year thousands of Australia have their identities
stolen. In 2017, $51 million was lost to investment, dating
and romance schemes. Australians aged between 55 and
64 are statistically the most vulnerable to online scams.
Below are some actions you and your friends and family
can take to safely connect, find news and information,
shop and undertake other activities online.
 Stop and think before you provide any photos or
financial or personal information about yourself, your
friends or your family.
 Use strong, hard-to-guess pass-phrases.
 When you receive an email, consider who is emailing
you and what they are asking you to do. If you are
unsure, look up the number of the business and call
them to verify the email is really from them.
 Minimise visits to unknown website and avoid being
enticed by the promise of sensational content.
 Look for the padlock symbol and ‘https’ in the browser.
These are secure sites.

 Always log out of the internet banking menu and close
your browser when you have finished.
 Ensure your anti-virus software is up-to-date.
 Back up your data regularly and retain the back up in a
safe location.
 Report scams to https://www.scamwatch.gov.au/
report-a-scam

“We must strive to do ordinary things extraordinarily well.”
Catherine McAuley, Foundress, Sisters of Mercy
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In December last year nine people were carefully selected
to undergo a Traineeship in conjunction with Essential
Skills Training and Recruitment. This Traineeship was for a
Certificate III in Individual Support to be completed over
a six-month period. We were fortunate to have nine of the
most caring and enthusiastic people on board.
Their journey started with two days a week in the
classroom with Karen, the amazing Trainer from Essential
Skills, and also included 150 hours of buddy shifts.
Fourteen of our dedicated Community Care Assistants
put their hands up to assist and mentor the trainees in the
workplace. Forty-seven clients were also willing to help us
train new staff by allowing the trainees into their homes.

Our wonderful Day Centres and Community Transport
were very supportive enabling our trainees to add to their
experience in a social setting.
The six months has flown by and now, at the end of
the program, Mercy Services is proud to announce that
seven trainees have been selected to join our team as
Community Care Assistants.
Mercy Services thanks Christine Hopkins for implementing
this program; our dedicated Community Care Assistants for
providing support and guidance throughout the program;
and to Essential Skills Training and Recruitment for
providing such a detailed and informative course. Last, but
not least, a big thank you to all of our clients for opening
up their hearts and their homes, sharing their stories and
supporting our workers and trainees. Without your input
and voices this program would not have been the great
success it was.

The staff at KitchenAid in Cameron Park most certainly
have a generous spirit.
They have kindly donated a wonderful mixer to the West
Wallsend Day Centre Kitchen.
A big thank you to Ankit (left) and Brett (right) of
KitchenAid.
Carlie (centre) from the West Wallsend Kitchen is now
dreaming of all the wonderful delights she can create for
our day centre visitors, using this generous gift.

“We can never say ‘it is enough’”.

Catherine McAuley, Foundress, Sisters of Mercy
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Each month the Institute of Sisters
of Mercy Australia and Papua New
Guinea publish a monthly newsletter,
called ‘Just Mercy’, that is distributed
to hundreds of people.
In each edition there is a feature
when a video interview is made
showcasing the extraordinary works
carried out by Sisters throughout the
Australia and Papua New Guinea.

Mercy Services’ very own Jenny
Yates, Lifestyle Co-ordinator at
the Singleton Aged Care.
Watch the interview and see
what goes on in the Centre. The
video can be watched by visiting
the Institute’s ‘Vimeo Channel’ at:
https://vimeo.com/350089825

Well, things changed in the July
edition. Instead of featuring a Sister
of Mercy, this current edition featured

We all like to save on the washing up. This one pan meal can feed quite a few with little effort. This recipe serves four
people in no time.

Ingredients

Method

1 1/2 tbs extra virgin olive oil

110ml apple cider

Preheat oven to 220˚C and grease a large baking tray. Toss oil,
sausages, marmalade, cider, onion, pear, mustard, garlic, 1 tsp salt
flakes and a pinch of ground black pepper on prepared tray. Spread
over tray and roast, basting 3 times with cooking juices, for 20-25
minutes or until sausages are cooked through.

2 red onions, cut into wedges

Scatter over pickled cucumber and dill to serve.

12 good-quality pork sausages
150g marmalade, warmed

3 pears, cut into wedges
1 tbs wholegrain mustard
1 garlic bulb, halved crossways
Pickled cucumbers and dill sprigs, to serve

“Keep patience ever at your side, you’ll want it for a constant guide’”.
Catherine McAuley, Foundress, Sisters of Mercy
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