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Canteen  

This Friday in Terang we will be having       

chicken and vegetable pasta bake followed 

by Fruit Salad and Ice Cream. 

 

Frederick Street will be having             

homemade sausage rolls and soup.  

 

 

 

Socialisers Karaoke Night 

This Wednesday night is the                    

Socialisers Karaoke night, Participants 

that are registered will need $13.00 

for Admission and Supper.  

 

Zest for Life 

On Friday the 1st of June Brophy 

and Wellways are holding a zest 

for Life dance at the Warrnambool 

Bowls Club from 7pm to 10pm. The 

cost of the night is just a gold coin 

donation with Supper being  

provided.   

If you would like to attend this 

dance please call Leticia the               

Lifestyle Coordinator at the office on 5592 1533 by the 

25th of May.  

 

Nexus Concert  

Last Friday night the Jammin Dance crew performed at 

the nexus concert. They performed there dance routine 

fantastically! Great Job to all that performed!  

 

 

Parent Carer Meeting  

On Wednesday May the 30th              

Cooinda Management are holding a              

parent carer meeting at 12pm at the 

Cooinda Day Program in Terang. A 

light Lunch is Provided, please RSVP 

to the Cooinda Office on 5592 1533 by Friday the 25th 

of May.  

 

Cooinda Staff 

At Cooinda we pride our self on our 

staff and one of the things we do 

to make them stand out is training.           

Whether it be in house or at other 

organisations or forums we try to 

gain as much knowledge as we can to better ourselves 

and services for participants. Just this month alone 

groups of staff have participated in CPI                          

(crisis prevention intervention), Accidental Counselling 

training , Dementia training and First Aid & CPR. Coming 

up we have Accessible information & OHS training.  

 

 

WORLD ELDER ABUSE AWARENESS DAY 2018  

COMMUNITY FORUM  

 

 

 We invite you to a FREE community forum to celebrate 
World Elder Abuse Awareness Day and to explore strate-
gies to protect the rights and dignity of older Victorians.  

Guest speakers:  
Gerard Mansour - Commissioner for Senior Victorians  

Gary Ferguson—Seniors Rights Victoria  
 

This forum in open to seniors, carers, families, community 
and professionals  

Join us to be part of the conversation about tackling elder 
abuse.  

Thursday, June 7th 2pm – 4.30pm  
Lady Bay Resort, 2 Pertobe Road, Warrnambool  

Afternoon tea provided  
Bookings through Mpower Ph: 5561 8111  

This event is supported by the Australian Government 
Department  

 

 

«Courtesy Title» 

«First Name» «Last 

Name» 

«Address 1» 

Our Vision: A builder of a socially inclusive community where people of all abilities are engaged and valued. 

Ph: 5592 1533 
Email:csmith@cooindaterang.org.au 



Date Event Attending 

Wednesday 28th Ongoing 
5.30pm to 6.30pm  

Hurricanes Football  Registered  

Monday 16th Ongoing  Stingers Netball  Registered 

Wednesday 23rd May Socialisers Karaoke Night  Registered  

Wednesday 31st May Parent Carer Meeting  Registered  

Friday 1st June  Zest for Life Dance  Registered  

Calendar of Events 

 

Ingredients 

• 3/4 cup sweet potato puree 

• 1 cup peanut or almond butter OR allergy-friendly sub 

• 1 tsp pure vanilla extract 

• 1/4 cup + 2 tbsp flour (Oat, white, or spelt flour all work, and             

readers have reported success with almond flour) 

• 1/2 cup mini chocolate chips + more for the top, optional 

• 2/3 cup granulated sugar of choice or xylitol 

• 1/4 cup + 2 tbsp cocoa powder 

• 1 1/2 tsp baking soda 

• 1/8 tsp salt 

 

Instructions 

 

 

 

Preheat oven to 325 F. Line an 8-inch pan with parchment paper or grease well. 
Gently heat your nut butter until easily stir-able. Then whisk it together with the 
sweet potato and vanilla extract in a large bowl. In a separate bowl, stir together all 
remaining ingredients – make sure that baking soda is evenly incorporated! Pour dry 
into wet (not the other way around), and smooth into the prepared pan, scooping out 
all traces of batter and using a second sheet of parchment to really smooth it down 
evenly. Bake on the center oven rack 20 minutes. It will look a little underdone, but it 
firms up as it cools. (If, for some reason, yours is still too gooey after cooling, loosely 
cover and let it sit in the fridge a few hours.) 


