














WHATS ON
AROUND
EDEN

TRIVIA QUESTION
Answers at end of newsletter

Eden Library:

Crafternoon – every 2nd Tuesday of the month,

2.00pm – 9 July

FREE

Join us for an afternoon of craft & conversation over

a cup of tea. Bring along your knitting, macrame,

sewing, scrap-booking, mosaic or any craft you're

working on. 

Book Chat--First Thursday of the month at 10.30am

– 4 July

FREE

Bring your mug and join us for a cuppa and a chat

about your current reads, a great way to connect

with others and find your next great read.

Scrabble Group – Wednesdays 2pm-4pm – 3, 10,

17, 24, 31 July

FREE

Re/discover the fun of playing games socially. The

only rule is that if it is not in the dictionary it can’t be

used. Just drop in.

All ages welcome.

July 20 @ 9:00 am - 1:00 pm

Eden Community Market

The Uniting Church Hall and Community

Garden 17 Chandos Street, Eden

The best little market around. There are a range

of stalls- books, bric a brac, jams and

preserves, plants, veggies, other produce, and

a range of crafts. The Community Pantry will

also be open from 9am – 12 noon for pantry

staples and treats. Third Saturday of the Month



It is a TAB meet with free buses to and from the track with pick-up times and locations on the website.

Proudly sponsored by South Coast Timber, Eden Sports and Recreation Club, Eden Tyre Power, Hotel

Australasia, Florabel and ALH Group and Great Southern Inn.

When:

Sunday 28 July 2024

Address:

1695 Sapphire Coast Drive,

Wallagoot, NSW 2550 

Phone:

(02) 6494 1899

Web:

Visit Website

Email:

sapphireracing@bigpond.com

Accessibility: Actively welcomes people with access needs. Caters for people who use a wheelchair.

July 28: South Coast Timber Eden Cup Race Day

Add to Adventure 

Head to the track for South Coast Timber Eden Cup Race Day!

Fat funny man Dave O’Neil is taking brand new stand-up show, Overweight Lightweight on the road after playing to sold out audiences across the

Melbourne International Comedy Festival and receiving some pretty spectacular reviews.

Dave O’Neil may call himself a lightweight, but with over 30 years of experience, his cheeky brand of humour has made him one of Australia’s most

loved comedians. With years of breakfast radio on Nova, frequent appearances on Spicks and Specks, a bunch of podcasts (including Somehow

Related with Glenn Robbins and The Junkees with Kitty Flanagan) and a reputation for taking any corporate gig he is offered, it takes a lot to throw

this comedian off his game!

Dave will be joined by his friend and regular on The Debrief podcast, Brad Oakes (Hey Hey it’s Saturday, Comedy Company) for what will be a night of

laughs with two of Australia’s longest working comedians.

“One of our most accomplished stand-ups.”

 The Age

Online bookings close 30 minutes before the show. Remaining tickets at the door (if available) or book by phone 0421 199910.

Accessibile seating Row J for wheelchairs+carers and other mobility needs: please book direct with our box office 0421 199910 email

info@thetwyford.com.au

LOCATION

 Get directions

THE TWYFORD - Theatre

16 Market Street, Merimbula NSW 2548

DATE

Thursday 11 July 2024 7:30 PM - 9:00 PM)

Bookings Essential

Tickets from $23

Twyford Theatre - Merimbula

DAVE O'NEIL

 & 

BRAD OAKES

Free buses to

and from track





Ingredients
300 g dried pasta shells /or any pasta

4 heaped teaspoons baby capers

500 g cherry tomatoes

1 tablespoon dried oregano

1 x425 g tin of tuna in olive oil

Directions

Cook the pasta in a pan of boiling salted water according the the packet instructions.

Meanwhile, place a large non stick frying pan on a medium heat with 1 tablespoon of olive

oil.  Add the capers, fry until super crispy, then scoop out and put aside, leaving the

fragrant oil behind.

Halve and add the tomatoes, then sprinkle in most of the oregano.

Drain and flake in the tuna, add 2 ladlefulls of pasta cooking water , and simmer until the

pasta is done.

Drain the pasta, reserving a mugfull of cooking water, then toss the pasta into the tuna

pan, loosening with a splash of reserved cooking water if needed.

Taste, season to perfection with sea salt and black pepper, then dish up.  Sprinkle over the

crispy capers and the remaining oregano from a height, drizzle with 1 teaspoon of extra

virgin olive oil and tuck in!

 

RECIPE OF THE MONTH

Sicilian tuna pasta



HAVE A GO AT THIS MAZE!
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