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The Wairoa

Deaths
VETTE,
Kevin Murray.
14.10.1951 –
10.5.2020
Passed
away
peacefully at Wairoa
Hospital.
Loving Husband and
friend of Anne. Mate/
father and father-inlaw of Campbell and
Stacey, and the late
Rebecca. Grandad Kev
of Daniel, Jamie and
Taylor. Loving brother,
brother-in-law, uncle
and friend to many.
A private cremation
has been held.
All messages to 14
Koura Crescent RD8,
Nuhaka
In lieu of flowers a
donation to Cranford
Hospice at 300 Knight
Street, Hastings 4122
would be appreciated.
Pickering (Wairoa) Ltd
Funeral Directors
Wairoa FDANZ
www.pickeringfd.co.nz
910 x12

Flowers
for all occasions
Paul Street
Phone: 027 404 2921

Tuesday, May 12, 2020

In Memoriam
KYLE,
Wayne.
15.07.1956 12.05.2019
A ring is round and has
no end that’s how long
we’ll be friends.
Miss you heaps, love
you hard.
Forever in our hearts
Wayne
TeAmo family.
906 x12

Classified
Deadline
PLEASE
NOTE!
The
CLASSIFIED
DEADLINE
is 12 noon the
day before
publishing
ie Mondays
and
Wednesdays
For
exceptional
circumstances
this can be
extended

Public Notices

MOGFORD,
Ramari Amohaere.
Left us 28 years ago
yesterday, 11 May 1992
Tell us, what does it
look like in heaven?
Is it peaceful? Is it free
like they say?
Does the sun shine
bright forever?
Have your fears and
your pain gone away?
‘Cause here on earth
it feels like everything
good is missing since
you left
And here on earth
everything’s different,
there’s an emptiness
We
hope
you’re
dancing in the sky
We hope you’re singing
in the angel’s choir
We hope the angels
know what they have
We bet it’s so nice up
in heaven since you
arrived
Still holding our faith
and missing you on
the daily.
Hugs to everyone.
Love Your Whanau
xox.
905 x12

LOOKING FOR STAFF?
Advertise your
employment
vacancies in the
Wairoa Star
Email: classifieds@
wairoastar.co.nz
Phone: 06 838 7194
Or come in and see
us and speak to one
of our friendly staff
members

YOUR
COMMUNITY,
YOUR
NEWSPAPER.

WAIROA FINANCIAL
LITERACY SERVICE Inc

we will keep bringing
your local news and
information
Every Tuesday and
Thursday

90 Queen Street
with Opening Hours:
Tuesday to Thursday
9am to 4pm

Please phone
06 838 6921 for an
appointment.

RECYCLE . . . it’s easy

Problems?
Questions?
FREE &
CONFIDENTIAL
Or do you just
need to talk?

OPEN

Sell it!
Buy it!
Let it!
Lease it!

Monday - Friday
9.30am - 12.30pm
Next to the
Library,
Marine Parade

Contact Danielle
838 7194

Phone 838 7268

Your community
newspaper

Marine Parade, Wairoa

All enquiries
Phone 838 7194
ADVERTISING TERMS AND CONDITIONS
1. In accepting an advertisement for publication, and in publishing it we are doing so in consideration of
and relying on the advertiser’s express warranty, the truth of which is essential:
(a) That the advertisement does not contain anything: that is misleading or deceptive or likely to mislead
or deceive or which otherwise breaches the Fair Trading Act 1986.
That is defamatory or indecent or which otherwise offends against generally accepted community standards.
That infringes a copyright or trademark or otherwise infringes any intellectual or industrial property rights.
That breaches any provision of any statute, regulation, by-law or other rule or law, and
(b) That the advertisement complies in every way with the Advertising Codes of Practice issued by the
Advertising Standards Authority Inc. (“ASA”) and with every other code or industry standard relating to
advertising in New Zealand, and
(c) Publication of the advertisement will not give rise to any liability on our part or in a claim being
made against us.
2. The advertiser agrees to indemnify us against all losses or costs arising directly or indirectly from any
breach of those warranties by the advertiser and from any costs incurred in our making corrections or
amendments in accordance with the terms that follow.
3. We may refuse to publish, or withdraw an advertisement from publication without having to give a reason.
4. We reserve the right to alter, abbreviate or refuse to publish any advertisement if, in our sole opinion, it
would be undesirable to publish it. We may adjust material to conform to our technical specifications or for
other genuine reasons as long as we do so using reasonable care.
5. We may publish the advertisement on the next available day if there is an error or delay in publication
of the advertising as booked.
6. The guarantees contained in The Consumer Guarantees Act, 1993 are excluded where the advertiser
acquires, or holds himself out as acquiring goods or services from us for the purposes of a business.
7. The advertiser must tell us as soon as possible if there is an error or omission in any advertisement the
advertiser has placed. We will not be liable for any indirect or consequential loss (which includes loss of
revenue or profit) from an error or omission or failure to publish and if we are found to have any direct
liability for any circumstance that liability is limited to the cost of the space of the advertisement. We accept
no responsibility for any error in advertisements placed by any telecommunications method. We will not
be liable for errors or omissions arising from the advertiser having given us incorrect instructions, or in any
circumstances where a proof has been submitted and approved by the Advertiser.
8. All advertisements created or set and published by The Wairoa Star remain the property of The Wairoa Star.
9. If payment for advertising is not made by due date the advertiser will be liable for interest at market
rates and all costs of recovery commissions and collection fees.
10. The Wairoa Star is subject to the New Zealand Press Council. Complaints are to be first directed in writing
to editorial@wairoastar.co.nz. If unsatisfied, the complaint may be referred to the Press Council, PO Box
10-879, The Terrace, Wellington 6143.
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Helping Hands
Macaroni cheese
Ingredients
· 250g macaroni
· 40g butter
· 40g plain flour
· 600m milk
· 250g cheddar, grated
· 50g Parmesan (or a similar vegetarian alternative), finely grated

Directions

· Cook the macaroni in a large saucepan of boiling salted water for 8–10
minutes. Drain well and set aside.
· Melt the butter over a medium heat in a saucepan slightly larger than that
used for the macaroni. Add the flour and stir to form a roux, cooking for
a few minutes.
· Gradually whisk in the milk, a little at a time. Cook for 10–15 minutes to
a thickened and smooth sauce.
· Meanwhile, preheat the grill to hot.
· Remove the sauce from the heat, add 175g of the cheese and stir until it
is well combined and melted.
· Add the macaroni to the sauce and mix well. Transfer to a deep
ovenproof dish.
· Sprinkle over the remaining Cheddar and the Parmesan and place the
dish under the hot grill. Cook until the cheese is browned and bubbling.
Serve straightaway.

Share your pics to our facebook!
We would love to see them

