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End of a era for Javaman Cafe and 
Jord Espresso: A Bittersweet Goodbye

THANK YOU 
TO OUR 
COMMUNITY 

www.jordespresso.co.nz
@jordespressothehub

After 9.5 years of building the cafe and container into 
the superstar cafes they are today, Tony & Tramel 
Edelsten have made the bittersweet decision to 
say goodbye. Handing over the reins brings a mix of 
emotions, from excitement for the next journey to 
sadness for the end of an era.

They extend a heartfelt thank you to the staff, past 
and present, for always giving their best and helping 
shape Javaman Cafe and Jord Espresso into what they 
are today. To the customers, they express gratitude for 
your unwavering support and loyalty throughout all the 
changes and ideas.

Tony & Tramel hope that everyone continues to support 
and show loyalty to the new owners and amazing staff 
in the years to come. From the bottom of their hearts, 
they thank you all for being part of this incredible 
journey at Javaman and Jord. Farewell and Thank You!

www.javamancafe.co.nz 
@javamancafe



Karakia, waiata and haka filled 
the streets of Whakatāne to 
acknowledge the tauira (students) 
of Te Whare Wānanga o Awanuiārangi, 
who graduated on Friday 31 March 2023.

More than 1,300 tohu (academic 
qualifications) were conferred by the 
wānanga at its graduation at Te Mānuka 
Tūtahi Marae.

Awanuiārangi Chief Executive, Professor Wiremu Doherty, 
says graduation is a special time for tauira to reflect on their 
journey and recognise their hard work.

“This event was a celebration of our people and their efforts. 
We are so proud of what they have achieved, and we are so 
pleased to have been able to share in this moment with them 
and their whānau.”

Council chairperson, the Hon. Justice Layne Harvey, says: 
“This year we graduated tauira with over 900 certificates, over 
100 degrees including dozens of nursing, teaching and 
performing arts degrees, as well as humanities, masters and 

five doctoral degrees. All our graduates are contributing to 
transformational change within their own communities. The 
doctoral cohort included our first sitting judge, our first 
lawyer and our first PhD graduate from Fiji.”

Graduation began with a pōhiri before a hīkoi through town 
at 10 am. Whānau and the community lined the streets to 
watch tauira don their gowns and walk through the main 
streets of Whakatāne. Tohu were conferred at the 
graduation ceremony shortly after.

 A highlight of the day was the presentation of honorary 
doctorates to three distinguished kaumātua, Dame Tariana 
Turia of Ngāti Apa, Te Riaki Amoamo of Te Whakatōhea and 
Stanley Pardoe of Rongowhakaata for their lifelong 
contributions and outstanding service and commitment to 
their tribal regions and wider communities.

The graduands studied across a range of levels and 
disciplines, including Doctoral and Masters, Postgraduate 
Diplomas in Māori Performing Arts, Mental Health and 
Addictions, and Bachelors’ Degrees in Health Sciences, 
Māori Nursing, Education and Humanities at Undergraduate 
level, along with diplomas in Radio Broadcasting and 
certificates in te reo Māori.

The celebration followed a symposium for doctoral 
graduands, known as Iwi Taketake, which had its inaugural 
event in 2022. Indigenous Doctoral Research students 
presented their research to community, whānau, hapū and 
iwi on Thursday 30 March before graduation.

Research exploring topics ranging from climate change in 

Fiji to Te Tiriti o Waitangi settlements and traditional Māori 
healing practises were discussed in-depth. Four of the five 
who presented are from Aotearoa New Zealand, while the 
fifth travelled from Fiji for the occasion and for graduation.

“Their work in the indigenous space is so valuable and will 
make a difference to many. This symposium grants us an 
opportunity to learn from one another and to take that 
knowledge forward,” Professor Doherty adds.

International indigenous experts Dr Sheila Edwards Lange 
(University of Washington, Tacoma), Dr Sharon Parker (PhD 
graduate University of Auckland) and Paul Briggs (Kaiela 
Institute, Australia) also participated in a panel discussion 
about a range of topics including what, in their views, are the 
critical elements of successful indigenous post-graduate 

study. Associate Professor of Law, Awi Mona of the National 
Dong Hwa University, also led a delegation from Taiwan on 
their second visit to Awanuiārangi.

Head of the School of Indigenous Graduate Studies, Professor 
Mera Penehira, says the event aims to share their research in 
an engaging way with their whānau.

“Awanuiārangi is the only wānanga offering doctoral studies, 
and it’s a real privilege to be able to work alongside tauira 
from both Aotearoa and indigenous communities in Oceania 
and the Americas as they learn about and explore their 
indigeneity before they apply this in their lives outside of the 
wānanga and in their communities.”
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AS WELL AS CERTIFICATES, DEGREES AND DOCTORATES, THE FOLLOWING SPECIAL AWARDS WERE CONFERRED:

Te Whare Wānanga o Awanuiārangi Contribution 
to Iwi Development and Advancement Award- 
sponsored by Law Creative
Te Hekenga a Rangi

The Rotary Club of Whakatāne Award for the 
Most Improved First Year Student in Te Reo 
Māori 
Ani Annette Wi

School of Undergraduate Studies – Top Scholar 
Award sponsored by Seabreeze Souvenirs
Atawhai Tuki

School of Indigenous Graduate Studies – 
Top Scholar Award sponsored by OfficeMax
Her Hon. Deputy Chief Judge Caren Fox

Excellence in Te Reo Māori Award sponsored
by Spark
Dr Hera Black

Emeritus Professor Roger Green ONZM Award 
for Top Thesis sponsored by Orbit Travel
Her Hon. Deputy Chief Judge Caren Fox

Te Onehou Eliza Phillis Award for Outstanding 
Iwi Research sponsored by Moana NZ
Dr Hera Black

Te Iwi Taketake Award for Outstanding 
Indigenous Research sponsored by First Credit 
Union
Dr Eci Naisele
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Tips for Buyers
● First Home Kiwisaver Withdrawal – if you 

need to apply for Kiwisaver, we are here 
to help.  If you are looking at signing a 
contract and it is subject to finance approval, 
including Kiwisaver, please ensure you allow 
15 working days for approval.  Most Kiwisaver 
scheme providers require this timeframe for 
processing.  As soon as you have signed your 
contract, get in touch with us and we will 
assist you with the application and ensure 
you have everything you need.

● Kainga Ora Home Start Grant – if you have 
been contributing to Kiwisaver for at least 
3 years you may also be eligible for a First 
Home Grant.  This can be up to $5,000.00 
each towards the deposit for your first home.  
There are specific income and property 
requirements attached to the approval and 
we can assist you with your eligibility and the 
application process.  You can also check your 
pre-approval BEFORE you find a property to 
buy.  Please phone us if you need assistance 
with this.

● Cash Contribution – if you are purchasing 
a property and needing to obtain a 
mortgage, please inquire through your 
lender as to whether you are eligible for a 
cash contribution also known as solicitor’s 
costs.  This is a loyalty payment offered 
by most Banks to go towards the costs of 
the purchase of your new home.  In most 
cases, there will be a three- or four-year 
requirement to keep your lending with that 
Bank or financial institution to avoid having 
to repay those costs but please talk to us or 
your lender for further clarification.

● LIM Reports – when applying for a LIM via 
the Council, you can add our e-mail address 
to the application.  This means the Council 
will send the LIM directly to us and we can 
check it for you and advise you if there is 
anything you need to be aware of.

● Any other conditions – we can assist you 
with any other conditions and reports 
you may be requiring as part of your due 
diligence when purchasing a new property.  
Please do not hesitate to get in touch with us 
and we can go through the process and offer 
our advice as to your options.

Kelly Wallace – kelly@gowing.co.nz

Kelly Jones – kjones@gowing.co.nz

If you are looking to sell or buy privately, without the 
assistance of a real estate agent, we can draft the 
agreement for you and will assist you with all the details 
required when you contact us.

General Advice
• Know where your deposit is coming from.  If you 

are selling your property and on-purchasing a new 
property, remember to check you have enough money 
available for the deposit.  Deposits are normally payable 
once an agreement goes unconditional e.g., when all 
your conditions are satisfied before settlement. 
If you are relying on the deposit from your sale property 
to pay the deposit for your purchase property, please be 
aware there is a process to this whereby the other party 
needs to agree to that deposit being released.  A real 
estate agent may also insist on taking their commission 
from that deposit before you are able to utilise it for 
your new home.  Before signing the agreement for sale 
and purchase please discuss your deposit requirements 
with us.

• Solicitor’s Clauses – if you are selling or buying through 
a real estate agent, ensure they add a Solicitor’s Clause 
to the agreement if you are unable to clarify things with 
us first.  This allows us to check the agreement and raise 
any issues as to its form and content even it is has been 
signed.  

• Wills – it is always a good idea when owning property to 
have a Will in place.  We can draft a will for you and have 
it signed and witnessed prior to settlement so you are 
covered if anything happens to you.  

We have only covered some basics of selling and purchasing 
property in New Zealand in this article.  There are many 
other aspects we can assist you with including whether you 
are eligible to buy property in New Zealand (if not a New 
Zealand citizen and /or living overseas), tax requirements if 
you are selling an investment property, forms of ownership, 
enduring powers of attorney and much more.

We are also more than happy to provide you with an 
obligation free estimate of costs for any of the services we 
may be able to offer to you.

For peace of mind and specialist legal advice when it comes 
to selling or buying your home, please contact Kelly Wallace 
or Kelly Jones at Gowing & Co Lawyers Limited.

If we are involved at the outset, we can 
answer any questions you have and 
provide any advice you need to ensure 
the agreement you are entering into is 
exactly as you need it to be.

Tips and Tricks to help you through the residential conveyancing  
process by the Conveyancing Team at Gowing & Co Lawyers 

Limited, Kelly Wallace and Kelly Jones.

Selling or  
BUYING?

WHAT YOU NEED TO KNOW

Selling or buying – what you may need to provide:
The Anti-Money Laundering & Counter-Terrorism Act (AML) 
came into force in 2013 for financial institutions and in 
2018 extended its umbrella to law firms and conveyancers 
amongst other non-financial groups including real estate 
agents. 
This means that law firms are now required to collect and 
verify information to show that we know who our clients 
are.  If you are looking at selling or buying property, it will be 
beneficial for you to know exactly what it is you might be 
asked to provide and to gather that information together to 
present to your real estate agent, mortgage broker, bank, 
lawyer or conveyancer.  A list of those items could include:

• Your NZ Passport or overseas passport

• Firearms licence

• Driver’s Licence 

• A bank statement issued by a registered NZ Bank

• A statement issued by a New Zealand Government 
Agency.

• Proof of your current address such as a utility bill.

In most cases, these documents must be originally sighted, 
copied and verified by the person you are meeting with.  
It is also a good idea to provide that person with your IRD 
number at the same time as this will be used if applying for 
Kiwisaver and later in the process, for the mandatory Land 
Transfer Tax Statements used when transferring property in 
New Zealand.

There may be other instances where you may need to 
provide further information e.g. if you are buying in the 
name of a Trust then you may need to prove your source of 
income.

If you are unsure that you have the right verification or need 
some clarification please contact us and we will happily talk 
you through the process.

Selling or Buying – The Agreement for Sale & 
Purchase
If you are utilising the services of a real estate agent, please 
ask them to send us a draft copy of the agreement BEFORE 
you sign it.  They can e-mail it to us directly.  We will check 
the agreement for you and provide advice as to the process 
and legalities of the document before you lock yourself into 
the contract.  This is especially important if you are selling 
and on-purchasing.  We will ensure the dates align and that 
the appropriate clause you need is in the agreement should 
your property not sell or the property you are looking to buy 
becomes unsatisfactory.

If we are involved at the outset, we can answer any 
questions you have and provide any advice you need to 
ensure the agreement you are entering into is exactly as you 
need it to be.
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1
Big Dreams.

Major Milestones.
Unexpected Moments.

A personal loan can help cover it all.

First Credit Union Incorporated is not a registered bank. *Normal lending criteria and T&Cs apply.
Subject to responsible lending enquiries. Interest rates range from 10.95% p.a. to 18% p.a.

Third party fees such as credit check, credit sense, motor check, PPSR, Docusign and cloudcheck
of up to $29.90 per applicant may apply. Visit www.firstcu.co.nz for more information.



027 496 0567
lea@finesseaesthetics.co.nz
www.finesseaesthetics.co.nz

ANTI-WRINKLE

FILLERS

SKIN BOOSTERS

PROFHILO

DOUBLE CHIN REDUCTION

PRP (PLATELET RICH PLASMA)

ASPECT DR SKINCARE

LED (LIGHT THERAPY)

MICRO-NEEDLING

PEELS

DEPIGMENTATION PROGRAMME

MONOTHREADS

SCULPTRA

WAKE UP FEELING 
AND LOOKING RADIANT!

“I ’m Lea,  a Registered Nurse with over 30 years’  experience. 
You’re in the safest of hands knowing I ’m an Advanced 
Cosmetic Nurse.  My boutique cl inic offers personalised 
treatments in a relaxed environment.  My focus is on 
building trusting relationships.  Nothing gives me greater 
pleasure than seeing results that bring you happiness”

BOUTIQUE COSMETIC & APPEARANCE TREATMENTS

BOOK YOUR 
COMPLIMENTARY 

CONSULTATION AND 
ENJOY A FREE LED 

LIGHT THERAPY 
(WORTH $80)
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WHY TRANSFER YOUR  
AUSTRALIAN SUPER  

TO K IWISAVER?

Transferring your Australian Superannuation Scheme 
savings provides a number of benefits:

● It will enable you to consolidate your retirement 
savings in your country of residence;

 
● You will avoid paying fees and charges on accounts in 

two countries;

● You will have easier access to information on your 
total retirement savings and other reporting;

 
● Transfers of retirement savings from Australia to New 

Zealand are exempt from any entry or exit taxes; and
 
● The New Zealand tax regime is generally more 

advantageous to New Zealand resident investors  
than the Australian regime.

Talk To The Experts...
Our free service will advise you of a KiwiSaver Scheme that 
both matches your needs and efficiently processes Australian 
Superannuation Transfers. To set up your free appointment  
call or email us...

Phone: 0800 111 443  Email: hayley@keyfinancialsolutions.co.nz
Web: www.keyfinancialsolutions.co.nz

Disclosure statements available free of charge on request
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“No matter how new or old your home, whether it’s owned or 

rented, shared or you live alone, let it speak of your sense of 

style, your story, your passions and interests. If it does this, 

then you have truly created a home for your soul.”

Quote from the book: Home for the Soul by Sara Bird & Dan Duchars of The Contented Nest

Love  Inspire  Create

I opened Pear six years ago with the idea of filling a 

niche in our local area that would compliment our 

surrounding businesses. I wanted to offer a relaxing 

shopping experience amongst unique, vintage, re-

purposed and new pieces with a more organic style 

of home decor.

I am lucky enough to spend my work days 

surrounded by beautiful, interesting pieces and 

products. I hope my store inspires my wonderful 

customers to create personalised spaces in their 

homes where they too love to spend time.

I’d like to take this opportunity to thank you for your 

support over the past six years, for letting me into 

your homes (if only through pics), you make my ‘job’ 

a pleasure.

“

”
VISIT OUR STORE: 

2 Appenzell Drive, Whakatāne

OPENING HOURS:
Tuesday - Friday 10am-4pm

Saturday 10am-1pm

Carolyn Chadwick Photography
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TELL US ABOUT YOUR JOURNEY AND HOW IT
ALL STARTED IN OPOTIKI?

It all started about six years ago in December 2018 with an idea to
combine the two things I loved most, scents and fashion
together to build an international fashion and fragrance brand.

It has been the craziest journey full of many ups and of course
downs as well. Just like any other business for the first two or
three years we were finding our feet, where our brand fits in the
world, growing our customer base as well as the vision for the
future of the brand. There was a lot to work out in a short space
of time. 

The process was definitely not easy especially for the first two
years. Some mornings waking up wondering why you're doing it.
If starting a business was easy why wouldn't we all be doing it?

I didn't gave up and kept working like crazy, at times 15 hours a
day for months on end. That was when I learned if you work hard
enough you can achieve your dream no matter how big or small.
Slowly but surely doors start to open and each time the
opportunities that come with it are bigger than the ones before.
It took me such a long time to wrap my head around what makes
a successful business and brand. It's about people, connection
and loving what you design and create.

A few years on we now have a warehouse in Opotiki where it all
started, our first retail store located at 238A Broadway,
Newmarket in Auckland as well as our products being stocked in
over 300 incredible stores around New Zealand. 

"If you're reading this and have a dream of your
own, just remember you are never to old to reach
your goals.  Make a plan and build the steps one by
one to make it happen. Achieve one step at a time
before moving onto the next. Ask the people
around you that you trust for help and advice and
most of all believe in yourself and your ability to
make it happen".  

WHAT HAVE YOU LEARNED MOST OVER
YOUR BUSINESS JOURNEY?

There are so many key points i've learned with business
and I wish I could share them all with you. Start with the
basics and build slowly, focusing on your products that
bring in the most sales and look to expand these more.
Target a particular demographic instead of overspending
on advertising trying to pitch to everyone. Nothing beats
hard work and persistence. If you get knocked back keep
persevering towards your goals and don't give up. Don't
forget to take breaks as well. When it's time to work
hard, work hard, when its time to relax or have fun, then
let loose, enjoy and celebrate your hard work!



j a k o b c a r t e r . c o m

Instagram
@jakobcarter

 
Facebook

jakobcarternz
 

35% off at jakobcarter.com
using the code: LAVITA

 
Photography by Cara Atawhai

@caraatawhai.photography 

WHAT'S NEXT FOR JAKOB CARTER?

We are excited to be working on seven new collections, one of
them being a new celebrity fragrance. We will also introduce
five entirely new products that we have never designed or
manufactured before. As always aiming to push the boundaries
of design with these new collections using our classic
silhouettes. Slowly evolving into the new 'Jakob Carter' that the
world will soon get to see.

Soon our products made in Opotiki, NZ will be enjoyed all across
New Zealand, Australia and beyond. We are are now focused on
expanding into stores across Australia this year and aim to hit
over 350 stores by the end of 2023. 
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MAMMAMIA! 
DID SOMEONE 
SAY FRESH PASTA?
“Indulge in the authentic flavors of Italy at our restaurant! 
Discover the art of freshly made Italian pasta, crafted with 
passion and perfection. Experience a culinary journey like 
no other, where every bite transports you to the bustling 
streets of Rome or the charming trattorias of Tuscany. Our 
skilled chefs handcraft each pasta dish, using only the 
finest ingredients and traditional techniques. From classic 
to unique regional specialties, our menu is a celebration of 
Italian gastronomy. Join us and savor the essence of Italy in 
every forkful. Come, taste the difference today!”
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uruti stone ebony black beauty awarua white
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LANDSCAPE
SUPPLIES

Superior Excavation based in Mill Road Whakatane, is locally owned and 
operated by Leigh and Kiri Carter. They have been providing specialist 
earthmoving and contracting services across the Bay of Plenty since 2005.  
They are now offering landscape supplies for all your garden projects big or 
small. They have a wide range of products including topsoil, bark mulch, 
compost, peastraw bales, crushed shell, river stones, decorative pebbles, 
railway sleepers, coldmix and landscape boulders. Delivery also available.

Some of these products are in bulk and some are bagged for your convenience. 

There’s a range of metal options for the tradies too including GAP20/GAP40, 
drainage metal, builders mix, crusher dust, pumice, sand, scoria and more.

Open weekdays from 7am – 4pm, and 
Saturday mornings 8am - noon

Anytime is a good time to spruce up your garden and �nish it well with the variety of 
landscape supply options available.  Pop into the yard to have a look or have a chat 
to their friendly sta�. Now is the time to get your garden looking good!
 

gunsmoke pebblehoki poki crushed shell jade

View products online 

superiorexcavation.co.nz or �nd them on 
Facebook to view their monthly special.

57b Mill Road, Whakatane      

P 07 3080344      

E info@superiorexcavation.co.nz



When driving through Ohope for the first time seven years ago, a 
young couple saw the Ohope Beach Medical Centre - at the beach 
- with a sea view - and they both thought, wow, imagine if we 
could own a medical centre like that one! 
By Jane Cook

Well-being and
POSITIVE MEDICINE 

In December 2022, the dream of not only owning their 
own medical centre, but that very one, in their dream 
location they spotted seven years prior, came to reality 
for Jasper Heijtel and Marieke Roelofs-Heijtel.  

Jasper and Marieke arrived in New Zealand from The 
Netherlands, with a baby, in 2016. They knew New 
Zealand was a great place to be, but where in New 
Zealand could they find the perfect home for them? 
Where it’s warm, on the coast, close to a main centre, 
great place to bring up children. Ohope Beach was that 
place – just perfect! They have not looked back, and with 
their now, two children, Floris (7) and Sophie (4), they call 
Ohope home. 

Marieke is a GP. She has always been a GP. And she 
loves being a GP. Since arriving in New Zealand, she has 
worked at several medical centres in the Bay of Plenty 
and has therefore come to understand the way the 
health system works in New Zealand. Owning her own 
practice has always been her focus. 

Jasper has been in IT Management in the Kiwifruit 
industry, since being in New Zealand. His prior life in the 
Netherlands saw him in the armed forces. 

Together, with their combined skills and experience, 
when the opportunity arose to purchase the Ohope 
Beach Medical Centre, there was no way they could turn 
this down. 

Their vision is to provide a family-friendly medical centre, 
which is in the heart of the community providing not 
only medical care, but a whole sense of well-being and 
support, positive medicine, and having more time for 
their patients. 

“Positive medicine is all about 
lifestyle and well-being. Marieke 
wants to really hear her patients 
and their families. Get to the 
source of the problem, not just 
prescribe a pill for the symptoms.” 

Positive Medicine – not a term we all know. Positive 
medicine is all about lifestyle and well-being. Marieke 
wants to really hear her patients and their families. Get 
to the source of the problem, not just prescribe a pill for 
the symptoms. Discovering the background behind the 
issue and understanding her patients’ work or family 
situations. To find out what is behind the symptoms can 
prove to be far more effective than putting a sticking 
plaster on it. The underlying issues may not always be 
physical. 

Being ‘healthy’ isn’t just about not having to visit the 
doctor. 

Marieke pointed out the WHO constitution, which states, 
“Health is a state of complete physical, mental, and social 
well-being and not merely the absence of disease or 
infirmity”. 

An important implication of this definition is that mental 
health is more than just the absence of mental disorders 
or disabilities. The enjoyment of the highest attainable 
standard of health is one of the fundamental rights of 
every human being without distinction of race, religion, 
political belief, economic or social condition.   

To spark our inner health, we sometimes need 
encouragement and motivation. Marieke knows all 
about this. The centre provides links to other local health 
improvement practitioners. The likes of Pilates, or Yoga, 
or other fitness instructors, Nutritionists, Life coaches, 
and many more. After all, if the cause of our ailments can 
be mitigated, without the need for medication, this has 
to be a huge benefit for everyone – wouldn’t you agree? 

We are not talking about alternative medicines or 
anything along those lines. This is just about our 
community, our people, and looking after ourselves by 
being aware of our behaviours and the environment 
around us. 

Have you heard of Blue Zones? These are the places 
where the world’s longest-lived cultures thrive. Where 
the population live better and live longer. The why 

“Health is a state of complete 
physical, mental, and social 
well-being and not merely the 
absence of disease or infirmity”.

and the how of these cultures have been studied. To 
be involved in increasing the well-being of our own 
community, leading to greater stability, improved health 
equity and increased resilience, would be a huge triumph 
for Marieke and Jasper. Positive Medicine is a step in this 
direction. 

Marieke, Jasper, and their team at Ohope Beach 
Medical Centre are committed to providing high-quality 
healthcare. They want to be there for you, assisting 
and guiding you to make the right health choices by 

providing you with the information you require. They 
provide continuous care with a comprehensive range of 
services. 

It is a challenging time in health care right now and 
will only become more so, but the team are prepared 
and set up to deliver their patients the best healthcare 
experience. Ohope Beach Medical Centre are a team of 
friendly, welcoming doctors and health professionals, 
who are all committed to offering great healthcare, being 
there for their patients, listening, guiding, and ensuring 
the right choices are made and assistance is offered 
when required.
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We are now online 
and you can shop 24/7!

www.ohopebeachpharmacy.co.nz

Follow us on  

Healthcare • Beauty & Personal Care • Homewares • Kids Clothing • Adult Clothing Toilet/Cosmetic Bags • Environmental Friendly Products • Electronics • Mens Products

Treat yourself
We have the perfect gift to spoil you!
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Covering all bases, whether it’s a coffee and 
muffin to start day, stopping by for a beer or 
a cider after your trip to the bay, a glass of wine 
with the ladies, or to fill your bellies with some 
delicious soul food. 

And if you don’t have time to sit down you can 
even buy bottles of beer and cider to take away. 
Check out our social media to see what live 
music is on Friday and Saturday nights. 

The Comm is the perfect place to eat, drink and 
be merry!

OPENING HOURS
Monday to Friday 10am - Late
Saturday, Sunday & Public Holidays 8am - Late

SCAN HERE FOR OUR MENU
or here: thecomm.co.nz/menu

BOOK NOW
thecomm.co.nz/book
45 The Strand Whakatane
+64 27 214 3327
@thecommwhakatane

The Comm is the home of craft beer and 
cider, Good George Brewing in Whakatane.

Bringing great beer, cider, awesome food 
and great times to the Sunshine Capital of 
New Zealand. 
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New and updated for winter 2023
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At Balloon Party Box, we pride ourselves on creating unique 
and show-stopping balloon art that is sure to impress!

Our talented team of balloon artists have years of experience in crafting creative 
designs with a variety of balloons, and they are always available to help you 

find the perfect look for any occasion. From small latex balloons to larger mylar 
designs, we can create an amazing balloon art masterpiece for any event or 

special occasion. Whether it’s an intimate gathering or an extravagant affair, our 
balloon art will be the talk of the town! Our open-minded, friendly staff is ready 

and available to assist with any of your balloon needs.

Contact us today and let us help you make your dreams come alive!

www.balloonpartybox.com  |  facebook.com/balloonpartyboxnz  |  instagram.com/balloonpartybox  
 022 431 8093  |  Visit us at 11/60 Parton Road Papamoa







Welcome La Vita Readers

We’ve got you 
covered this winter

BRINGING YOU THESE DELICIOUS HOME COMFORTS

I N G R E D I E N T S

2 chicken breasts
2 cups fresh spinach leaves
½ cup crumbled feta cheese
Salt and pepper to taste
1 tablespoon olive oil

1. Preheat the oven to 375°F (190°C).
2. Cut a pocket into each chicken breast.
3. Stuff each pocket with fresh spinach leaves 

and crumbled feta cheese. Season with salt 
and pepper.

4. Heat olive oil in a skillet over medium-high 
heat. Sear the stuffed chicken breasts for 
about 2 minutes on each side.

5. Transfer the chicken breasts to a baking dish 
and bake in the oven for 20-25 minutes or 
until cooked through.

Lentil and Vegetable Stew

I N G R E D I E N T S

1 cup dried lentils
2 tablespoons olive oil
1 onion, chopped
3 cloves garlic, minced
2 carrots, sliced
2 celery stalks, sliced
1 zucchini, diced
4 cups vegetable broth
1 bay leaf
1 teaspoon dried thyme
Salt and pepper to taste
Fresh parsley, chopped (for garnish)

1. Rinse the lentils under cold water and set aside.
2. Heat olive oil in a large pot or Dutch oven over 

medium heat.
3. Add the onion, garlic, carrots, celery, and 

zucchini. Sauté until they become fragrant and 
softened.

4. Add the lentils, vegetable broth, bay leaf, 
thyme, salt, and pepper.

5. Bring to a boil, then reduce heat to low, cover, 
and simmer for about 25 to 30 minutes until the 
lent

Chicken Noodle Soup

I N G R E D I E N T S

2 chicken breasts, cooked and shredded
4 cups chicken broth
2 carrots, sliced
2 celery stalks, sliced
1 onion, diced
2 cloves of garlic, minced
1 bay leaf
1 cup egg noodles
Salt and pepper to taste
Fresh parsley, chopped (for garnish)

1. In a large pot, sauté the onion, garlic, carrots, 
and celery until they start to soften.

2. Add the shredded chicken, chicken broth, and 
bay leaf. Season with salt and pepper.

3. Bring to a boil, then reduce heat and simmer 
for about 20 minutes.

4. Add the egg noodles and cook until tender.
5. Remove the bay leaf, taste and adjust the 

seasoning if necessary.
6. Serve hot, garnished with fresh parsley.

Apple Crisp

I N G R E D I E N T S

For the Filling:
4 large apples (such as Granny Smith) peeled, 
cored, and sliced
½ cup  sugar
2 tablespoons all-purpose flour
2 teaspoon ground cinnamon
¼ teaspoon ground nutmeg
2 tablespoon lemon juice
For the Crumble Topping:
1 cup old-fashioned rolled oats
½ cup all-purpose flour
½ cup packed brown sugar
1 teaspoon ground cinnamon
¼ teaspoon salt
½  cup butter, cut into small pieces

1. Preheat your oven to (190°C).
2. In a large bowl, combine the sliced apples, 

sugar, flour, cinnamon, nutmeg, and lemon 
juice. Toss until the apples are well coated.

3. Transfer the apple mixture to a greased 
9-inch square baking dish or a similar-sized 
oven-safe dish.

4. In a separate bowl, combine the oats, flour, 
brown sugar, cinnamon, and salt for the 
crumble topping. Mix well.

5. Add the cold butter pieces to the crumble 
mixture. Use your fingers or a pastry cutter 
to work the butter into the dry ingredients 
until the mixture resembles coarse crumbs.

6. Sprinkle the crumble topping evenly over the 
apple filling.

7. Place the baking dish in the preheated oven 
and bake for about 35-40 minutes or until 
the topping is golden brown and the apples 
are tender.

8. Remove from the oven and allow it to cool 
slightly before serving.

9. Serve warm with a scoop of vanilla ice cream 
or a dollop of whipped cream, if desired.

Spinach and Feta Stuffed Chicken Breast
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Spinach and Feta Stuffed Chicken Breast



 
 

 
 

 
 

 

 
 

 
 

 



 
 

 
 

 
 

 

 
 

 
 
 

 
 

 
 

 
 
 
 

 
  

 
 

 
 

 
 

  
 

 



CUP OF DATES  
(PITTED + CHOPPED)
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Ingredients

Ingredients

Brought to you by

For the Sauce

Sticky Date Pudding

mushroom + bacon soup

Instructions

Instructions

1. In a Saucepan bring milk to boil over a high heat, 
remove and stir in the dates and baking soda.  Allow 
to cool for 10-15minutes.
2. With an electric wizz, cream butter and brown 
sugar until it turns into a nice pale colour.
3. Fold in date mixture gently.
4. Sift in the flour, cinnamon, and salt. Stir the 
mixture until everything is combined evenly.
5.Preheat Oven to 180 degrees and grease a square 
or sponge tin or baby ramekins with butter.
6. Spoon the mixture into tin/ramekins
7. Bake for 30 minutes or until a skewer inserted 
comes out clean.

Method for Caramel Sauce
1. Put all the ingredients into a saucepan, on a low 
heat stir until it has thickened and reduce to a nice 
smooth caramel colour, serve with sticky date pud-
ding by pouring the sauce over the top.

Heat a large pot with the butter add the 
onion and garlic until nice and soft, then 
add the bacon.  Stir for about 3 minutes 
until the bacon is cooked, then add the 
mushrooms and season with some salt a 
pepper.
Stir in the flour paste, stir well, then add 
the stock and reduce down for a further 3 
minutes.  Then add the cream and some 
parsley.
Simmer until it starts to thicken.
 
Before serving sprinkle over a little 
parmesan cheese.

Something to take your mind 

New World Whakatane
51 Kakahoroa Drive, Whakatāne
Phone 07 306 0400

off those winter blues!











Thanking everyone for their support
After 12 years of having a boutique florist store in the strand, life 
has changed and we now work remotely as Whakatanes online 
florist offering free delivery to most of the eastern Bay of Plenty.

Order online 24/7 at savvieflorist.co.nz for delivery  
Tuesday to Friday. All deliveries are made after 12pm

We offer same day delivery to Ohope, Taneatua township only, 
Whakatane, Coastland, Poroporo, Thornton, Awakeri, Edhecumbe 
Kawerau, Otakiri through to Braema Road, Matata and early 
Manewahe if order placed before 12pm. 

We can also send flowers nationally or internationally on your  
behalf and you receive the Interflora gurantee

07 308 4433
INFO@SAVVIEFLORIST.CO.NZ
WWW.SAVVIEFLORIST.CO.NZ



90.5FM, 92.9FM & 1242AM

LOCAL RADIO

Ingredients
1 tablespoon butter
1 onion, diced.
1 Carrot diced.
2 Celery stalks cut fine
3 cloves garlic, minced.
3 medium potatoes peeled and diced.
3 cups fish or vegetable broth
2 cups milk
2 cups heavy cream
2 Fish fillet cut into small pieces.
500g of prawns raw 
1kg of fresh mussels cleaned and diced
Salt and pepper to taste
3 Tablespoons of flour mixed with 5 tablespoons of 
milked mixed and set aside
Fresh parsley, chopped (for garnish)

Gibbos Seafood Chowder
The best thing about this recipe is that its quick easy and can be made all 
year round! You pick your season, and we will supply the fish! Come and 
see our fresh selection at Gibbos today!

Method
In a large pot, melt the butter over medium 
heat. Add the diced onion, carrot, celery and 
minced garlic, and sauté until they are soft  
and fragrant.

Add the diced potatoes to the pot and stir them 
with the onions and garlic for a few minutes 
season with some salt and pepper.

Pour in the fish or vegetable broth, and bring 
the mixture to a boil. Reduce the heat to low, 
cover the pot, and simmer for about 10-15 
minutes, or until the potatoes are tender.

Stir in the milk and heavy cream, and bring the 
mixture back to a simmer.

Add the white fish chunks, prawns and 
mussels. Cook for an additional 5-7 minutes, 
or until the seafood is cooked through and 
opaque.

Do the taste test if you need more Seasoning ad 
a little salt and pepper according to your taste.

Stir in the flour and milk mixture to thicken 
the soup.

Serve with some freshly chopped parsley.
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Supporting Local

STACEY RUSSELL 
EC CREDIT CONTROL

I am your local Business Support 
Specialist at EC Credit Control. We 
are a full-service credit management 
agency that has helped improve the 
cashflow of over 80,000 business owners Nationwide.  
Debt recovery, Terms and Conditions of Trade, Building Contracts, 
Credit Reporting and PPSA Services are all services I can help you 
with. Building solid relationships is a vital ingredient to successfully 
creating lasting business partnerships. The more I understand your 
operation, the more I can tailor a solution that meets your needs. 
Let’s have a chat.
022 344 0654
Stacey.Russell@eccreditcontrol.co.nz
www.eccreditcontrol.co.nz/Covered

VANESSA MARTELLETTI 
CHANNELLED CONSULTANCY

Supporting businesses to help meet 
their legal requirements while creating 
a safer and healthier environment 
for everyone involved. Channelled 
Consultancy is an H&S Consultancy 
providing businesses with the support they need to get workers 
engaged and that H&S is getting done. Once an underground 
miner in Australia, Vanessa now brings her expertise to her 
homeland, making H&S interesting, systems that work, and the 
confidence NZ businesses need. How long is a piece of string 
regarding H&S? Book your free H&S assessment online today to 
find out more. Safe365 Partner and BOP NZISM Member.

0291294433
info@channelledconsultancy.co.nz
www.channelledconsultancy.co.nz

ALBI PECORA 
ICECREAM DIGITAL

The digital advertising space is getting 
very complex and can be quite 
confusing. Much like the different 
forms and flavours you can buy ice 
cream, from classic vanilla to more 
exotic options like green tea, advertising comes in many different 
flavours and forms as well, from display advertising to social media 
to search to billboards and TV. - In both cases, constant innovation 
and experimentation with new flavours or tactics keep consumers 
engaged. IceCream Digital is your friendly neighbourhood 
Advertising Trading Desk, offering data-driven advertising services 
to all businesses. With executions from traditional banners to social 
media advertising and search engine marketing, we make digital 
advertising as simple as buying ice cream. We’re a call away to help 
you with selecting the right flavours for some sweet 
advertising.

albi@icecreamdigital.co.nz  +64 (0)22 495 40 31
icecreamdigital.co.nz | vCard | LinkedIn

PATRICK STEGEMAN 
PATRICK & SON - RAY WHITE 

Prepare to sell your property in 
Tauranga with confidence. Choose 
award-winning expertise. Choose 
Patrick & Son from Ray White. 
Known for our deep understanding 
of the local market, we transform home selling into a seamless, 
rewarding journey. Patrick & Son believe that selling is more than 
just a transaction - it’s a step towards your bright future. Begin 
your successful journey with us. Contact Patrick & Son today for a 
free market review for your property.

022 226 4764
patrick.stegeman@raywhite.com 
www.patrickandson.co.nz

LEA SIRKKU 
FINESSE AESTHETICS

Boutique Cosmetic & Appearance 
Treatments

GIVE ME SOME SKIN!

Come and enjoy a relaxed 
environment, where your goals are my focus. I have been a 
Registered Nursed for 32 years, 6 years of those in appearance 
medicine. As an Advanced Cosmetic Nurse, I specialise in 
injectable treatments, skin treatments, skincare advice and 
stock Aspect Dr products. I want you to feel valued. I provide 
complimentary consultations plus all new clients get to enjoy a 
free LED light therapy treatment and if you refer a friend a get 
a $50 treatment voucher. I absolutely love what I do, especially 
when I see people happy with their results. 

027 496 0567
lea@finesseaesthetics.co.nz
www.finesseaesthetics.co.nz

GARY SAUNDERS 
BOULEVARD PRINTERY

When it comes to showcasing your 
brand through printed media, there 
is no better choice than Boulevard 
Printery. With over 40 years of 
industry experience, we’ve perfected 
our processes to deliver top-quality products within tight time 
constraints. We’re equipped to handle any project, large or small, 
and can turn around short runs quickly and affordably. We’ll work 
with your budget to create bespoke printed media including 
signage that is tailored to your needs. With our exceptional 
customer service, we will ensure your complete satisfaction with 
the final product. Look no further than Boulevard Printery for a 
dependable and accommodating partner, adding extra value to 
your brand!

021 030 2550
gary@blvdprintery.nz
www.blvdprintery.nz

MELANIE FORSMAN 
COONEY LEES MORGAN

Melanie is an Associate at Cooney 
Lees Morgan, working in the Private 
Client and Trust team.  Her work 
includes family law (asset protection, 
relationship divisions etc.) as well as private client and trust work 
(including property, trusts and succession planning).  The mix 
of these work types allows her to be able to provide tailored 
advice to her clients in their various stages of life.  Melanie enjoys 
working with client’s to reach a practical solution and ensure they 
clearly understand the work that they are doing.  Cooney Lees 
Morgan is a full service law firm and has a team available to help 
with all legal needs.

07 927 0529
ANZ Centre, Level 3, 247 Cameron Road, Tauranga 
MForsman@clmlaw.co.nz 
www.cooneyleesmorgan.co.nz

YOUR SUCCESS TEAM

“Business outside the lines” Whether 
you’ve just started out in business 
(or you’re wanting to) or have been 
doing the biz thing for a while and not 
getting the results you were after, we 
have a programme that’s perfect for you.  Packed with practical 
tools, easy to use systems, new approaches to overwhelming 
activities, community, accountability and a shed ton of cheerleading, 
Your Success Team is the one stop shop for a rock solid business 
foundation. Basically we take a very simple and no bulls$#t 
approach to business. Because we know it’s tough and you don’t 
want someone making it more complicated (and expensive) than it 
needs to be. If you would like to know more, just phone or text and 
we can have a chat. 

Robyn 027 227 0866  
robyn@yoursuccessteam.co.nz
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ARCHITECK DESIGN 
& TECHNOLOGY

Architeck is a modern and dynamic 
company that specializes in providing 
design and detail services for 
residential and commercial buildings. 
Whether you’re planning a renovation or embarking on a new 
build project, we have the expertise to bring your vision to life. 
Collaborating with land developers, we offer end-to-end solutions, 
from concept design to resource consent and building consent. 
Our team of talented designers is committed to delivering 
excellence in every project. With Architeck by your side, you can 
trust that your building will reflect your unique style while meeting 
all regulatory requirements.
021 0323 686
Office: 5/144 Third Avenue, Tauranga CBD 3110
admin@architeck.co.nz

The featured guests below are Members of BNI Papamoa Chapter.   
Their Chapter started in 2018 over casual weekly coffee catch-ups with 
a handful of members and by 2019 they were a fully formed Chapter.  
BNI Papamoa now have 28 members and are always looking for visitors 
who would like to come along and see what the group is about. 
They are a close-knit group of business minded individuals who 
work together to assist each other in growing their respective 
businesses.  BNI Papamoa meet at Zone Caf  in Mount 
Maunganui at 7.00am on Wednesday mornings. If you 
are interested in visiting the Chapter, feel free to get in 
touch with any of the featured members. 

 ew  ealandZ
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Study with 
us in 2023!

ENQUIRE NOW

Rukuhia te mātauranga
Pursue Knowledge

Discover more


