
 
 
Hello once again to all our Carers and potential new 
Carers.  
 
October is already upon us and the weather is starting to 
warm up. As mentioned in the important notices in this 
edition, daylight savings begins on the 1st of October 
this year so please adjust your watch’s and clocks  forward one hour to 
keep up with things. 
 
Also Monday 2nd October is a public holiday, and this is the last one for 
the year before the Christmas breaks. 
 
Our Carers retreat to the Adelaide shores holiday park is also taking 
place this month, so if you have been selected to participate on the retreat 
we hope you all have a relaxing and enjoyable break. Enjoy!! 
 
October is also Carers week, and we have organised a Mystery BBQ  
Day for carer’s which will be a regional day on the 19th October.  Book-
ings are essential for this event. Further information will be given on  
registration and enquiries. (see insert) 
 
On another subject, we have been getting a lot of enquiries in relation to 
the NDIS. A lot of people are still not very clear on the process’s that 
they need to go through in order to get the right plan that they need.  
If you are experiencing these difficulties please give our office a call and 
we will assist as best we can.  
 
As always we look forward to catching up with you at our activities, or 
feel free to come into our office and we will be glad to see you.  
 
Till next time, the NCC team. 

 

 

 

 

 

 

 

 
The best and most  

beautiful things in the 
world cannot be seen or 
even touched - they must 

be felt with the heart.  
 

Helen Keller 

Spray wd40 on a cloth and wipe 
over leather shoes or leather 
boots , then buff with a soft 
clean cloth to shine and make 
them waterproof.  



Hello to all our Carers and welcome to our new carers.  
 
To all the fathers and grandfathers, I hope you had a great Father’s Day and was able to spend some quality time 
with your children or grandchildren. 
 
October is that time of year were it is going to be a very busy month.  As well as our usual support groups, I will be 
visiting Marree again (11—12th October).   Carers Week is from 14—20th, The  Adelaide Shores retreat is happen-
ing from the 23 –26th,  and we will be holding a regional day on the 19th October for all carers to get together 
during Carers Week.    Daylight saving starts on Sunday 1st October, so don’t forgot to turn your clocks forward 
before you go to bed on Saturday.  Daylight saving starts from 2am Sunday morning. 
 
I know this is not said enough but I would like to say a big THANK YOU to all the Carers ,  For all your hard work, 
your patience and your caring. You all do a fantastic job and without you the people you care for would not have 
the home support they need.  You are much appreciated. 
 
Groups and events have been arranged for all the region and if you can make it we would love to see you there, 
but please remember if you wish to attend any of the events or carer groups, remember to register your interest 
with the office for catering purposes.  
 
Cheers Di  
 



 
 

 
To all carers having a 
birthday this month 

From all of us at  
Carers SA 

Many thanks to our very kind 
carers for assisting with transport, 

Newsletters, groups CAG, ARG 
and supporting other carers. 

Condolences 
 

       Our Deepest  
                 Sympathy and  
Condolences to Carers who 

have lost a loved one in recent 
months. 

 

And best wishes to the many 
carers who are feeling unwell 

at present. 



 

Bacon cheeseburger pasta 
 
 
 
Ingredients 
 
 500g beef mince 
 6 slices shortcut bacon, diced 
 1 zucchini, peeled and finely grated 
 1 carrot, peeled and finely grated 
 1 tin (420g) condensed tomato soup 
 4 cups cooked small spiral pasta 
1-2 cups pizza cheese, grated 
 
Method 
1. In a frying pan, fry the beef mince until well 

browned and drain off any excess fat. Set 
aside mince. 

2. In the same frying pan, fry the bacon until it 
is well browned and drain away any excess fat 
and discard. 

3. Return the mince to the pan with the zucchini 
and carrot and cook for 2-3 minutes. 

4. Pour over the tomato soup and pasta and 
combine. 

5. Spoon into ramekins and top with cheese. 
6. Place under a hot grill to melt the cheese. 




