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Hume Community Housing Association Co. Ltd  
Level 1 / 119 The Crescent  
Fairfield NSW   

 
Phone: 02 9724 0554  Fax: 02 9728 6439 

Attachmentsé 

i Statement 

i Money Saving Fact sheet 

i Information Corner 

i Kids Corner ? 

i This month in History 
 CONGRATULATIONS 

Hume Communit y Housing would like to congratulate the 
Tenant Incentive Scheme Winners:  
¶ A single person from Fairfield Heights  
¶ A single parent family from Canley Heights  
¶ A family from Liverpool  

  

 Congratulations!  

 Keep up the great efforts!!  

A BI G WARM WELCOME TOé 
  

Our new casual staff member 

Elizabeth, who is helping us out 

during our busy time.  
 

 

 

UPDATES at Hume 

Community Housing  
  

Robert is now the NEW Maintenance 

Officer.  

 

All maintenance issues will now be 

directed to him.   A new contact number 

will be issued to all the tenants of Hume 

in coming months.  Look out for this 

number, it should appear in the next 

newsletter. 

SOCIAL CLUB OUTINGS 
 

Tenants stated they had a wonderful time this 
year the Royal Easter Show.  
 
ñWith the vast array of rides, exhibits, food  
Stands, there was something there for  
everyone to enjoy,ò Mr.T. 

 

Meeting Dates 

1st 17
th
 February 

2nd 31
st
 March 

3rd 26
th
 April 

4th 28
th
 May 

5th 30
th
 June 

6th 28
th
 July 

7th 25
th
 Aug 

8th 29
th
 September 

9th 27
th
 October 

10th 24
th
 November 

Tenant Voice 

2009 Calendar 

CULTURAL CELEBRATIONS In May  
 

× 9/05/2009 Victory Day (Russia) 
 
× 18/05/2009 Israelôs Independence Day  
 

× 21/05/2009 Holocaust Memorial Day (Jewish) 
 

 

 

Maryanne Snneddon and Judith Beveridge  attended 

The South Western Regional Tenant Assoc 25 th  

anniversary dinner  on behalf of Hume Community 

Housing  Assoc. It was a wonderful evening in 

celebrating the organisationõs fabulous work that has 

been achieved in the Community -Housing sector.  

 

 

 TENANT VOICE  
 

The 4th meeting will be held 
on 26 th  May 2009  
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ü Buy clothes for next year at the end of the season when they go on sale.  
 
 
ü Do not fill your kettle to the brim if you're only making a cup for yourself. Boil only the water that you need 

which will reduce the electricity required and save on power bills 
 
 
ü Don't turn your dishwasher on for only a few plates - always try and fill it before use, as the same 

amount of water is required no matter how many dishes you are washing. If you scrap the food off your 
dishes they can be left in the dishwasher for the following days dishes.  

                                                          
 

ü Have a moneybox to put your change in. Emptying your change into a moneybox every day can 
accumulate to a lot after a year. 

 
 
ü Insulation in your home reduces the cost of cooling and heating making your home more 

energy efficient. 
 
 
ü Know your phone plans - find out when off-peak times are to call long distance or mobiles. Some 

mobile phone plans have free calls to other mobiles with the same carrier. Save long phone calls 
for these times. If you're calling overseas regularly there are many phone cards available with 
carriers, which offer extremely cheap rates. Taking advantage of these cheap rates can save you 
hundreds of dollars over a year.  

 
 
ü Make your own lunch - The cost of making your own lunch can be less than half of what it costs 

to buy it. Over a year this can equate to a saving of over a thousand dollars!    
 
 
ü Reduce your interest by paying fortnightly payments on your loan instead of monthly.  
 
 
ü Save Energy & Money - Don't set your thermostat at a colder setting than normal when you turn 

on your air conditioner. It will not cool your home any faster and could result in excessive cooling 
and, therefore, unnecessary expense. 
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Maryanne  

Congratulation to Sarah 

Sneddon for completing her 

degree in BA Sarah graduated 

on April 21 st 2009 at Parramatta 
UWS with her proud family.  

 

ǙȁǹǱȕǿ ǥǱǺǭǺȀ ǧǻǵǯǱ 'ǥ-ǧ( ǵǿ ǭǸȃǭȅǿ 
looking for new people to join the group.  
Have your voice heard, meet new people 
and receive a free lunch. 
 
The group is made up of a diverse mix 
ǻǲ ǵǺǰǵȂǵǰȁǭǸǿ ǿǻ ǰǻǺȕȀ ǮǱ afraid to come. 
 
See you there. 

Reminder to all Tenantsé.. 
 
 Hume closes the front desk every 
Tuesday at 2 PM.  We still accept 
phone calls up until 5:00 PM. 

 

Do you have extra time 
on your hands?  
Have any good or 
creative ideas?   
 
We are looking for more 
input from our tenants for 
the newsletter. If you 
would like to get involved, 
contact Jason Newton.  
 
 Contact info is located on 
the last page.  

 
 

 

 
 
 

 

LOG ON TO www.Humecha.com.au  for regular updates 

and informat ion!  

Office News 
 
More Welcomeséé 
 
Jason Newton has a new 
role as Sustainable 
Community Coordinator. 
 
Maria  Pinget who 
started with Hume is our 
new Support Community 
Coordinator 
 
Mick Jones who has also 
just started with Hume is 
our new Assets 
Coordinator. 

 

 

If you have any stories, celebrations, birthdays or special 

occasions you would like share, send them in to Hume 

and we will do our best to get them in the next newsletter.    

http://www.humecha.com.au/
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_ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
Cut here. 
 

Design your own Hume Flag 
 

The best designs will be in the next newsletter. Good Luck!!  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Send your flag i nto: My Flag -Newsletter, 1/119 The Crescent, Fairfield, NSW 2165  

 

                   The Very Tasty Caterpillar 
 
INGREDIANTS 

¶ Store-bought pizza dough (half a bag) 

¶ 2 white button mushrooms, sliced 

¶ Olive oil for brushing 

¶ Toppings, such as peppers, carrots, olives, fresh basil, and pepperoni 

¶ Sauce of your choice (we used both pesto and tomato) 

¶ Mozzarella (we cut deli-style slices into disks with a biscuit cutter)  

¶  
METHOD 
1. Preheat the oven to 204°C, lay a piece of parchment paper on a cookie sheet so that it extends slightly beyond each 

end. Divide dough into 15 one-inch balls and combine 3 balls to make the head. Arrange the balls on the cookie sheet 
and flatten them slightly with their palms.  

 
2. Press the mushroom slices under the dough for legs, as shown. Brush the dough and mushrooms with olive oil, then 

bake until the dough is starting to crisp around the edges, about 10 minutes.  
 
3.  While the dough bakes, create the caterpillar features from your choice of toppings such as green capsicum.  
 
4. Remove the cookie sheet from the oven. Using the parchment paper as a carrier, lift the caterpillar off the cookie sheet 

and set it on a wire rack. Paint with sauce, arranging the Mozzarella and toppings.  
 
5. Again using the parchment, set the caterpillar back on the cookie sheet and bake it until the cheese is just starting to 

brown, about 8 minutes. Let it cool slightly, slice, and serve. 
 

 
 
 
 
 

 

 
 
 
 
 
 


