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Editor’s Letter

Spring has sprung and with it the hope of longer,
lighter days ahead.

As we prepare to send Winter packing, thoughts
inevitably turn to holidays and catching up with family
and friends.

It's a good time to make sure you're getting the most
out of your Marram benefits.

Start booking now for holidays you plan to take over
the next 12 months.

Marram's affordable, family-friendly, fully equipped
holiday homes are popular, so booking ahead saves
disappointment later.

Spring’s also a good time to get familiar with
Marram’s Healthcare Benefits and how they might help
ease the pressure on budgets we're all feeling right
now.

In this Spring edition of Outlook, we're talking to
Catherine Hall head of Alzheimers NZ about dementia,
and why it's now the most feared health condition.

We head to Nelson to see why it’s one of our most
popular holiday destinations, and we catch up with a
couple of prolific holidaymakers who say they only go
home for a holiday from holidays.

Then, because it's September, Marram CEO Glenn
Clark presents his financial report on page 26.

Enjoy the read and dance into spring everyone.
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We look at how to save precious holiday dollars with
Marram’s Holiday Deals.

Dementia is now the most feared medical condition,
knocking cancer off the top of the list. We look at how you
can reduce the risk with Catherine Hall from Alzheimers
NZ.

Looking for a sustainable holiday destination? Locals
reckon Nelson’s the place to reconnect, revive and
recharge.

Introductions all round in this issue. We meet a couple of
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What you need to know
about Dementia

éy Sue Burgin

ecent international research shows dementia, mate
Rwareware, is now the condition people most fear,
pushing cancer off the top of the list.
There’s currently no treatment or cure.
Seventy-thousand New Zealanders have it, and that’'s expected
to rise to 170,000 by 2050.
It's poorly understood and surrounded by stigma.

What is Dementia and how does it differ from Alzheimers?

Well, it doesn’t.
Dementia is an umbrella term describing several conditions
affecting the way our brains work, according to Catherine Hall,
Chief Executive of Alzheimers NZ.
“There’s Vascular Dementia, Lewy Body Dementia,
Frontotemporal Dementia and Alzheimers which is by far
the most common. The defining feature of dementia is it’s Catherine Hall. Chief Executive of Alzheimers NZ
progressive and progressively affects our ability to look after (photo supp//éd).
ourselves,” she says.

How do we know we have dementia?

In the early stages, according to Catherine, we might
notice we have difficulty following a conversation or
finding the right words. Regular tasks become hard.
Maybe we always looked after the money and bills but
now it's become hard. We might get lost driving or
walking on a regular route, or become withdrawn when
we are not usually, or vice versa.

We all lose keys she says, but when we are finding
them in really weird places it may be time to see the GP.

Early diagnosis is the best

“If you're worried that you or someone near you might
be affected, you need to see your doctor or reach out to
one of the many Alzheimers and Dementia Associations
situated all over New Zealand," Catherine says.

There's also good information on alzheimers.org.nz
and a National Helpline you can call 0800 004 001.

There are also education programmes and peer
support groups to help people on this journey.

But Catherine says a GP visit is a good first step
because it might not be dementia, but another condition
that can be treated.



http://alzheimers.org.nz 

%ngtﬂing goodj[o% t/qe /”Lea’zt (s goodﬁyf‘z t/w /omin. Our /Jmins meec{ a gooc/ /)/006/
ﬂow, S0 g[t/w /l@(l’lt;’ not Wo‘zking eﬁqcient/g out brain will be aﬁ[ecte([.”

Minimizing the risk

The good news is there’s quite a bit we can do in this
space according to Catherine.

She recommends eating well, giving up smoking and
regular exercise.

“Anything good for the heart is good for the brain.

Our brain needs a good blood flow, so if the heart’s not
working efficiently our brain will be affected.”

And if you are having difficulty hearing, Catherine
says it's really important to get it sorted out, and if you
already have hearing aids it's important to wear them.

The connection between hearing loss and dementia is
not fully understood but it's believed the social isolation
often caused by hearing loss has an impact.

Room for more to be done

Catherine Hall who has been heading Alzheimers NZ
for 12 years is concerned awareness around dementia in
this country is poor.

“We are one of the few countries in the world that
doesn’t have a national awareness-raising programme.
Campaigns need money, but successive governments
have not seen it as deserving of funding.”

Catherine says there’s a lot of stigma associated with
dementia, often linked to ageism.

She says older people and those with dementia are
worthy and we all have a role in raising awareness and
challenging stigma when we see it.

Never too late

Catherine says rather than fear dementia, we should
be cautious.

“There’s a lot we can do to reduce the risk and it’s
never too late to start,” she says.

She also points out there’s a lot of help and support
for those on the journey.

“There’s hope in both those spaces, and while there’s
no treatment or cure at this point, positive signs are
coming from those involved in ongoing research,” she
says.

Marram Health Benefits which may be applicable
to this condition are: GP visits, prescriptions,
scans, specialist treatment, alternative
therapists and the hearing aid benefit.






Reconnect, revive and

recharge
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s a holiday destination, Nelson Tasman has
‘ \ it all.

Three national parks, lakes, rivers, ocean, forests,
mountains and beaches.

Visitor Destination Manager, Craig Boodee, reckons
when you throw the vibrant culture and arts scene,
and the region’s palpable energy into the mix, you have
the best bits of New Zealand distilled into a single
destination.

“And positioned as we are at the top of the South
Island, we're easy to get to and well served by ferries
and planes.”

“When you get off the Picton ferry just turn right,” he
says, “and with New Zealand'’s fourth busiest airport
there are plenty of flights to bring you to the centre of
Nelson.”

The Green heart of Aotearoa

Nelson Tasman is an area that’s invested hugely in
reducing its visitor footprint.

Craig Boodee says sustainability is threaded through
most of its tourism operations.

He says initiatives like the Marahau Pledge, see local
businesses focusing on reducing their carbon footprint
and minimising their environmental impact.

Visitors can give back as they explore the area by
planting a tree at the Kaiteriteri Recreation Reserve, or
volunteering at the Brook Waimarama Sanctuary for
instance.

And everyone crossing the foreshore by ferry or kayak
to enter the Abel Tasman National Park is asked to
make a voluntary contribution of $1.45.

Should you choose to stop into the Freehouse Pub for
a bevvy, you can do so knowing it's a carbon-positive
business.

Friendly locals and plenty to do

One hundred thousand people call Nelson Tasman
home, and according to Craig Boodee, they're a friendly
lot who will look after you well.

“There’s plenty to do and everything’s so close,” he
says.

Experience life beyond the ordinary is the region’s
catchphrase and it's well-placed to make that claim it
would seem, with the best of what nature has to offer all
within an hour’s drive away.

And the weather is good year-round with
temperatures still relatively mild through July and
August.

Craig’s top things to do in Nelson Tasman

“Well Abel Tasman'’s the jewel in the crown but
there’s many other things you should check out while in
Nelson,” he says.

Like visiting the iconic Saturday Market, biking
the Great Taste Trail, meeting the many local artists
peppered around the district, hanging out in the
beautiful Nelson Lakes area, four-wheel driving up
Farewell Spit, eating fish and chips in Ruby Bay,
checking your reflection in the clearest water in the
world at Te Waikoropupi Springs, and having fun with
the kids at Cable Bay Adventure Park.

Then exhausted, at the end of your day, fall into bed
in one of Marram'’s seven holiday homes located just a
couple of blocks away from beautiful Tahunanui Beach.

Photo credit: Great Taste Trail, Virginia Woolf Photography



Paddy Gillooly from Farewell Spit Eco Tours says it's
quite a spiritual place and can affect visitors in many
ways.

“In the words of that great Aussie philosopher Darryl
Kerrigan from ‘The Castle, it’s the vibe,” Paddy says.

He says people return again and again to experience
it.

Farewell Spit is a Nature Sanctuary and a wetland
of international importance meaning it's more
strictly protected than a National Park. It's also being
considered for World Heritage status.

The public can only access the first four kilometres
of the spit, and beyond that, you must be a concession
holder and run supervised tours.

There’s a long history of tours along the spit,
starting in 1946 as part of a mail delivery service to the
lighthouse keeper at Cape Farewell.

When the lighthouse was automated in 1984, the
lighthouse families left but the tours remained.

Paddy’s family has been running them for the last 20
years, and he says they feel privileged because access
is limited and not everyone can go up there.

Paddy reckons if you enjoy the wild parts of New
Zealand, you'll love a trip along the spit.

“The beauty of the place pretty much does the job for
us,” he says.

The six-and-a-half-hour Farewell Spit Eco Tour comes
with a commentary on the history and wildlife of the
area, with stops along the way to look at whatever
animals and birds pop up.

New Zealand fur seals populate the spit all year
round, but it’s also home over summer to thousands of
migratory birds who visit every year, nest and feed from
the fertile sand flats.

Over 90 bird species are recorded there, including
black swans who come to moult, penguins, stilts,
herons, shags, terns, gulls, gannets and godwits.

Paddy says they start arriving in September after an
eight-day flight, the longest non-stop migration of any
bird.

“They lose half their body weight on the
11,000-kilometre journey from Alaska, and it's always
very special when we spot the first one.”

The ever-changing dunes on the spit are also
popular with those making the trip and Paddy will
stop occasionally to allow people to scramble up the



mountains of sand, which at sunrise and
sunset can look like a scene you'd expect
to see in the Sahara.

However, this sand is being blown off
the Southern Alps out to sea, where the
Westland current carries it north until
it meets the Durville current and loses
momentum, depositing itself along the
spit.

But Paddy says he makes sure guests
only interact with areas of the spit that
are robust enough to withstand their
presence.

The tours depart from Collingwood
every day in the summer, but you will
need to check the website for winter tours
which aren’t always daily. The tour takes
six and a half hours and the shorter winter
days mean they’re not always possible.

Paddy has a fleet of 20-seater mini-
coaches which he says are comfortable
and handle the harsh conditions well.

For more details on the Eco Tour and
other tours check the website:
www.farewellspit.com

Photos this page from top: Paddy demonstrates the
dune jump; Farewell Spit tour bus at Cape Farewell.
Photo credits: www.farewellspit.com
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A flaming
good walk



andom flames bursting from the forest

floor and not causing forest fires sounds

fantastical | know, but that'’s exactly what
you'll find in the beautiful Beech Forest near
Murchison.

Owner of the Natural Flames Experience, Steve Riley
says it's well worth the one-hour forty-minute drive
from Nelson to experience for yourself the world’s only
perpetually burning fire in a forest.

Farmers strike it lucky

Oil and gas were found in the Blackwater Valley over
100 years ago.

Various people have tried to access it over the years
including a big Australian oil company who broughtin a
rig and drilled a 10,000 foot deep well. That effort was
abandoned after seven months of solid drilling and no
payload.

Then in 1922 a couple of local farmers who smelt gas
in the bush, lit a match and voila!

The flames have been burning pretty much ever since
in what they now know is a gas seep, an hour’s walk
from a farm, through pure Beech bush in Murchison.

Farm, forest, flames

Steve Riley who is also the tour guide, calls it a farm,
forest, flame experience and says the hour-long walk
through the bush begins on a farm and follows the
Blackwater River to the flames.

He describes it as a very relaxed experience which is
not too demanding. But he does warn you need to be
agile as not all of the track is flat and there are a couple
of hazards to negotiate.

Previous page: Billy tea and pancakes are provided at the end of
the Natural Flames walk. Photo credit: www.nelsontasman.nz and
BareKiwi.

Below: the flames consistently burn every day.

Photo credit below: Camilla Rutherford

“Having said that, a 94-year-old has completed the
walk and children love it.”

He says children under four may need to be carried in.

Steve is happy to advise people before walking in
about the state of the track and the degree of difficulty.

“It’s not a great trip for those with dodgy knees, but
kids love jumping over tree roots.”

A pot of gold at the end of the trail

Well not exactly, but pancakes cooked over the flames
and billy tea sound good.

Steve says the pancakes are drizzled with delicious
Beechwood Honey gathered in the area, and there are
marshmallows on sticks and hot chocolate drinks for
the kids.

There’s also a good running commentary on the
history of the area, the gold rush, the flames, and Lake
Rotoroa.

The Flame Experience closes for the winter because
the track becomes unwalkable, but opens again on the
first day of spring, September 1st.

Flames post no danger

And there’s a simple reason Steve says.

“It's so wet down here on the West Coast. There's only
about three weeks a year that | get concerned. Beech
forests don’t burn easily, they're about 90% too wet.”

He says the thing that surprises him the most after 10
years of doing the tours, is how consistent the flames
are. They produce the same amount of gas 24 hours a
day.

They can go out if you throw a blanket over them but
this is not advised for safety reasons.

For more information on Murchison'’s forest floor
flames visit the website: www.naturalflames.co.nz
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Bishop's gift a key
attraction in Nelson

Bishop's gift a key attraction in Nelson

The thriving Nelson art scene has a lot to thank
Andrew Suter for.

Back in the late 1800s, Andrew Suter, the second
Bishop of Nelson had a penchant for sketching and a

dream of establishing a gallery for the people of Nelson.

Sadly, he died suddenly and never realised his dream.

However, his wife Amelia, before returning to England,
gave his art collection and property to the city to
establish a trust and gallery.

The Bishop Suter Art Gallery, one of New Zealand'’s
first art galleries opened its doors for the first time in
1899.

‘A tremendous legacy’

The current Suter Gallery Director, Julie Catchpole,
says the Suters left a tremendous legacy for the city.

The original gallery was designated a Category Two
Heritage Building in 2007 and a major redevelopment
expanding the gallery spaces was completed in 2016.

“Up to 100,000 people a year visit the gallery which
remains free to visit.

However, we appreciate it if visitors want to make a
donation,” she says. The gallery is supported by the

Suter Gallery Director, Julie Catchpole

Nelson City and Tasman District Councils,
benefactors, and fundraising.

There are five gallery spaces that host local, national,
and touring exhibitions at various times.

The Nelson Suter Art Society, which predates The
Suter also has gallery space in the building.



125 years of exhibitions celebrated

Julie says June was be a very special month for
the Suter.

“We hosted the very art full exhibition celebrating
125 years of exhibitions, showing work we've
collected since The Suter opened.”

Julie says they can host upwards of 15 exhibitions
ayear at The Suter.

“We try to introduce audiences to new artists, or
artists who are pushing the boundaries. Twice a
year in Spring and Autumn members of the Suter Art
Society show their work in one of the gallery spaces.

Energetic art scene

The Gallery Director says artists have been
supported and inspired by The Suter for 125 years
and that explains in part the energy in the art scene
in Nelson.

“And the environment, with three National Parks,
stunning beaches, mountains and lakes is rich for
those who paint landscapes.”

Julie also thinks good weather and seasonal
work is also attractive to artists who often need to
support themselves with seasonal work.

“Both Toss Wollaston and Rita Angus, celebrated
New Zealand artists worked picking fruit and
tobacco here.”

And the last word from this art historian who's
been at The Suter since 2007,

“It's a pretty special place and a real privilege to
work here.”

For more details check the website

thesuter.org.nz

This page from top: the Bishop Suter Art Gallery displays contempory
art works, the gallery store is filled with objects crafted by local artists;
The Suter Café overlooks the Queens Gardens and scuptures.
Previous page: The Suter Gallery Director, Julie Catchpole.
Photography by Destina Munro.

Entrance to The Suter (stock photo).
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Knee deep In your favourite
spread

hat could be better than spending a couple
of hours living, breathing and eating peanut
butter?

Well, maybe ditching the calories while making your
very own jar of nutty goodness on Pic's peanut bike.

That's just what you could do when visiting Nelson's
culinary attraction, Pic's Peanut Butter World.

Kiwis have a hearty appetite for peanut butter it
seems.

More than a quarter of the world's peanut butter is
consumed down here in the Asia Pacific region.

Nelson's Pic's Peanut Butter processes around one
tonne of peanuts an hour and as many as 28,000 jars of
peanut butter a day.

Tour Guide, Frankie Beckett says the nut butter is a
versatile ingredient that can be used in many ways.

"And believe it or not, it's healthy too. Peanuts are high
in oleic acid which is renowned for its health benefits
and contains 80% mono-unsaturated fat, more than
olive or avocado oil.

Best of all, peanuts aren’t nuts, they're a vegetable,
but don’t tell the kids," she says.

Chief nutter at Pic's is Pic Picot, a passionate Kiwi of
25 years who began making peanut butter in frustration



at the lack of a good, natural product here. He
decided to make a peanut butter just like the one his
mother made, roasting the best nuts and grinding
them into the product we enjoy today.

Pic's Peanut Butter World

Today, the Stoke factory hosts tens of thousands
of peanut butter lovers every year.

"It's the only peanut butter factory in the world
where you can take a tour," Frankie says.

"There are three or four tours a day and they're
very popular, so you will need to book ahead."

Your tour guides Frankie, Tanya and Rosey will
share the history of the company and the humble
peanut with you, and guide you through the peanut
roasting, grinding and bottling process as you watch
from the viewing platform above the busy factory
floor.

Smells and tastes a tour highlight

Frankie says the smell of the freshly roasting
peanuts is to die for and then the tasting of the
freshly bottled peanut butter straight from the
factory below is the highlight for most visitors.

Photos previous page from top: Visitors can grind their own
butter on the factory bike; daily tours need to be booked at
Pic's Peanut Butter World.

This page above: Pics dedicated Peanut Butter store has a
range of products and PC Eatery cafe.

Photos supplied. www.picspeanutbutter.com

Also popular is the pedal-powered chance to grind your own
butter by jumping on the factory bike.

And if those smells are just too much, you can retire to
the café where they serve several delicious peanut butter
delights like peanut butter slices and the BEST peanut butter
milkshakes.

Book ahead

Bookings are essential for the 10 am, 11.30 am and 1.30 pm
tours Monday to Friday. www.picspeanutbutter.com

Pic's Peanut World is closed on weekends and public
holidays.

The tours are suitable for adults and children, but Pic regrets
they’re probably not suitable for those with a peanut allergy.
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orld-renowned glass artists Marie and Ola Hoglund
Wset up their Appleby glassblowing complex in 1993

and have been a popular stop on the Nelson art and
craft trail ever since.

The couple who met at boarding school, aged 15 in Sweden,
went on to work at the Kosta Boda Glassworks before being
accepted to study at Sweden’s prestigious Orrefors Glass
School.

Their international adventures began by establishing
glassworks in Swaziland in Africa before settling first on the
West Coast of New Zealand, and then in Nelson.

Talent spans three generations

These days Marie and Ola work with their son Ossie and his
wife Annie, crafting the beautiful, colourful glass pieces that
claim pride of place in the Nelson art scene.

Another son, Oliver is also creating glass artworks from his
studio in Queensland.

“Hoglund Glass is now found in public and private collections
around the world,” Marie says.

In 2000 and 2003 Hoglund Art Glass was appointed to
produce the official Team New Zealand and America’s Cup art
glass.

Watch the artists at work

The highlight of any visit to the rural Appleby studio is
catching one of them at work, shaping the molten hot
glass over a purpose-built glass furnace, into a
beautiful piece of art.

As well as watching the glassware
being created, you can admire the work
displayed in the studio showroom on
site.

Marie says she’s aware that many
visitors can’t afford some of the highly
complex larger work, but they make sure
there's always plenty of smaller pieces
priced under $100 available to buy as well.

They include exquisite blown glass birds,
popular vinegar and oil bottles and a range of
jewellery produced by Marie and long-time staff
member Mel.

Visitors welcome

Marie says the studios are open 10 am
to 4 pm daily. However, Ola, who has
Motor Neurone Disease can no longer
blow glass.

“But our family will be blowing glass
again this summer and visitors are welcome
to come along on weekday mornings and watch
them at work."

You can view Hoglund's glass work online at
www.hoglundartglass.com

Or visit their Nelson glassworks and
studio at 52 Landsdowne Rd, Appleby.

From top: Ola Hoglund in his glassblowing complex;
Marie Simberg-Hoglund takes inspiration for her art
from nature; Hoglund glass is found in collections
around the world. Photos www.hoglundartglass.com
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Marram Interislander deal

Marram can not only help reduce the cost of your next family holiday but also help you to get there for less!

The fantastic 10% discount with Interislander is available from now until 15 December 2024.

Reservations must be made via www.interislander.co.nz

You must be over 18 to claim this discount

Marram ID must be shown at check-in

Use code XMCT1 when asked to apply your discount

Normal booking conditions apply - eg, Easy Change is 100%
refundable if cancelled

Regular rates apply to bookings made through call centre/groups
desk
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Marram's been good to us

o good in fact, that veteran
Sholiday home user Richard

Taylor and his wife Jan have
stayed in hundreds of Marram

homes, in at least 28 of the
locations over the past 13 years.

“In fact, we only go home to take a
holiday from the holidays,” he jokes.
He says they considered buying

a campervan when he retired but
decided the Marram homes were a
better option.

“They're functional. You can survive
in them, they have everything you
need including a washing machine,
and now Wi-Fi, and they're still very
well priced.”

Hard to pick a favourite

The first home Richard stayed
at was Man Street in Queenstown
in 1974, and the most recent
Martinborough for four days, followed
by a week in Greytown.

When asked to pick a favourite, he
struggled.

“Probably Mt Maunganui, but
Ohope, Taupo and Whitianga are not
far from us so we go there a lot. But
then again, we've had lovely holidays
in the Wellington apartments, and
Lake Tekapo is another favourite.
They're all good.”

Great memories

Richard, a keen skier, says there’s
always a month spent in the South
Island during the ski season.

“Every year for the last 13 years
we head south. We ski Roundhill and
stay in the Lake Tekapo home, then
Cardrona using the Wanaka homes
and then on to the Queenstown ski
fields.”

He says he has fond memories
of digging the snow out from the
back door of the Tekapo home one
particularly cold winter.

Another significant memory
involves the Coopers Beach home.
When Richard and Jan married 10
years ago, they honeymooned there.
Then on their 10th anniversary they
went back to celebrate all over again.

Cheers to the Volunteers

Richard and Jan can't speak highly enough
of the people who look after the holiday homes,
saying they're very well maintained and cared
for.

They're particularly fond of Sandy, the
volunteer at Mount Maunganui.

“We've got very friendly with Sandy over the
years, but they’re all good and usually find time
for a chat.

The couple likes having all the homes cleaned
now, saying that was a good move.



Happy holiday tips from a pro

“Play your part,” Richard laughs.

“Make sure you tidy them up when
you leave, it's not fair on the cleaners
if you don't. “

He also urges people to do the
decent thing and replace stuff they
break or fix small issues if they can.

“I've nailed boards that had fallen
off, to the fence in Mt Maunganui and
bought a bolt and rubber pads to fix
a shower door in a Queenstown unit.
It was still there doing the job four
years later,” he laughs.

Anything else, apart from the
toolbox, he won't leave home
without?

“A six-pack of bubbly glasses, a
corkscrew and a preferred potato
peeler.”

Last word from this Marram
veteran

“It's a cool thing to be part of. Being
retired you don’t know how long you
have, so we decided we'd enjoy life
and Marram allowed us to do that.”

Happy holidays Richard and Jan,
it's great having you in the Marram
waka.

Previous page: Jan and Richard
Taylor at Marram's Ohope holiday
home. This page from top: snowed
in at Lake Tekapo; Richard's pro tip
includes bubbly glasses and his tool
box. Photos supplied.
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MEET THE VOLUNTEERS

by Sue Burgiu, photography Destia Muuro

The people behind the scenes at your Marram holiday home, have you ever wondered who they are?
Many of you are lucky enough to have met them and enjoyed a chat, while others have formed quite

long-standing friendships. We know because they tell us

During a recent trip to the South Island, we were lucky enough to meet some of our southern volunteers.

Debra Meason is in charge of the four lovely Riccarton
units in Christchurch.

Debra took over from her daughter in 2018 and it’s still
a bit of a family affair, with her husband taking care of the
lawns and maintenance these days.

This former chef of 50 years says she’s just as
passionate about looking after the Marram homes, and
is very fussy and protective of them. We're guessing
the only thing she’s more protective of is her brand-new
granddaughter in Melbourne.

Debra says the homes are perfectly located for any
visitor to Christchurch, placed as they are, over the
road from popular restaurants like Joe’s Garage, a huge
Woolworths supermarket and close to Briscoes.

“It's the location that makes these great homes.”

This proud Cantabrian says there’s lots to do in
Christchurch and particularly recommends the Gondolas,
the Antarctic Centre and the Adventure Park in the Port
Hills.

Alana Howard, proudly Hokitika born and
bred has been taking care of the Hokitika
homes for nine years.

Alana has three children and used to
work as a property administrator. She also
spent two and a half years working as a
lifeguard, looking after the town’s beach
which can be dangerous.

Alana says she likes feedback and
appreciates hearing from you, especially
when you have good things to say.

So next time you're using one of the two
serviced homes, say hello if you see Alana
turn up.



Margaret Nichols has been looking
after the seven Nelson units for four
years now and says cleaning the
Marram homes is much better than
cleaning someone’s house.

“They feel like my own and I'm very
proud of them.”

Margaret says she tries to keep the
standards high and even welcomes
negative feedback because it helps
her do her job.

She says she gets to know many
of the guests and some even leave
flowers for her.

A former Timaru local, Margaret,
husband Simon and their three
children have lived in Nelson since
1996.

"It's a great place, sunny relaxing
and a lovely place to live."

Lorraine Inwood who's been looking after the two
seaside units in Akaroa for more than eight years now,
says she spent her apprenticeship helping the volunteer

before her for a good couple of years before taking over.

As aresult, she feels very protective of the popular
homes and treats them as if they were her own.

“It's a good little job and fits in very well with the life |
lead here in Akaroa.”

Lorraine starts her day cleaning the library and the
local council offices, has breakfast and then moves on
to the Marram homes.

“It's handy, | just live up the hill, and when I'm finished,
| still have time to indulge my passion for painting and
reading.”

Lorraine was looking forward to welcoming her first
grandchild when we met, and no doubt by now can add
time with the baby to that list.
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Reviewed by Sue Burgin

Dear Reader

If you thought you might die wondering if the elusive
scribe, Lady Whistledown will ever be publicly outed,
you'll be pleased to know all is revealed in Series Three,
of the Netflix adaptation of Julia Quinn’s Bridgerton
novels.

The scandal, dear reader, the outrageous delicious
scandal!

But there’s also an abundance of comedy, drama and
romance in this latest offering from Shondaland, as
we've come to expect.

In this series, Colin (Luke Newton), one of the last
unmarried Bridgerton brothers finally finds his bride,
and it's none other than the wallflower next door,
Penelope Featherington (Nicola Coughlan), she of the
heaving breast and fiery red hair.

Seriously, Colin and Penelope were always going to
be the endgame, so no surprises there.

But unlike those of us who watched Series Two, the
outraged upper classes of Regency London still don’t
know who the Town'’s infamous, anonymous gossip,
Lady Whistledown is.

Will Whistledown be publicly exposed, and under what
circumstances?

What judgement will fall upon her when the chattering
classes finally have the answer to a subject that’s kept
them occupied for three years now?

Like Whistledown herself, my lips are sealed, you'll
have to head to Netflix and immerse yourself in Series
Three for the answer to that question.

Will you love it? If you're still a Bridgie at season three,
of course you will!



Sanctuary, by Garry Fisher (Text Publishing April 2024)
Reviewed by Kathryn Carmody

Garry Disher’s been writing great crime novels for
more than 30 years but he’s only really started to catch
on in NZ relatively recently. | know this because | worked
for his publisher in the early 2000s and couldn’t get
anyone here to read him. As soon as people heard he
was Australian they were off and looking at something
else. I think it's the Jane Harper and Liane Moriarty
effect that’s brought Kiwi's around to reading some
more Aussie writers. Both Harper and Moriarty had an
upsurge in interest here after their books became a film,
The Dry, and TV series, Nine Perfect Strangers, and that
has had a flow on into readers looking for other sort-of-
similar authors.

One of the things | do with a book I've enjoyed, is
to look for more information about the author. I'm
interested in what their background is and have a pet
theory that their original training informs the flavour they
give to their stories overall. Liane Moriarty worked in
advertising, Jane Harper started writing as a journalist,
Garry Disher taught creative writing. Harper and Disher
both like to meticulously plan their novels and that
too gives a very different feel for the reader. Moriarty
doesn’t plan, she takes her stories chapter by chapter,
as does Minette Walters — and that's why you'll get to
the end of one of their mysteries and be a bit shocked.
No one, not even the author saw that ending coming.
Sometimes that’s a great feeling to be having, but | tend
to prefer a neater drawing together of all the elements.
| like to feel that someone somewhere had some sort of
control over the situation. | am really enjoying Walters’
historical fiction though.

Recently I've had two people wholeheartedly
recommend Disher’s books to me, which is always a
good sign, and all of this is excellent news for people
who like having a stash of reading material to look
forward to, because Disher has now written three crime
series and many stand-alone thrillers. His series are
called: Hirsch, about a rural policeman’s beat; Peninsula
Crimes, about urban police Hal Challis and Ellen Destry;
and Wyatt, whose main character is a thief. Each series
gives the reader a different perspective on the police
procedural style, and has an excellent anti-hero or two.
This most recent book, Sanctuary, is a stand-alone.

The structure that Disher likes to use will be familiar
to fans of the Kate Atkinson ‘Jackson Brodie’ series.
Both like to draw detailed portraits where the reader
learns a lot about seemingly unrelated characters, but
Disher's overall style is less Golden Age of crime fiction
and more Nordic Noir. His books are a bit gritty and the
Australian landscape features strongly.

Sanctuary opens with someone who's very clearly
a creep. He's getting excited about having recognised
someone standing in the background of a reality TV
show episode and it’s obvious that this guy is going to
be a problem. None of the characters we meet come
across as being particularly nice people. We're not sure
whether they know each other already but you get the
strong sense their paths are converging. You can't help
but worry for a couple of them.

Our main character in Sanctuary is called Grace.
She’s reinventing herself as she drives carefully across

country changing her appearance as she goes. We start
seeing all the different ways that a person can hide.
Mainly by borrowing identities from others, alive or dead,
but also how to check whether you're being followed.
Grace’s plan is to find somewhere new to settle down
and she’s decided that she'd like to work in antiques and
collectibles. Over several weeks she gets a new haircut
and colour, some better-quality clothes, some discrete
jewellery, swaps her car make and model, changes her
glasses.

Eventually Grace gets to a service town called
Battendorf where she sees a ‘Help Wanted' sign in the
window of a second-hand store. All of this by page 49
of Sanctuary and | was hooked. | don’t think | could
recommend it to someone who was already concerned
about the likelihood of identity theft or cyber crime
affecting their real life. There's a lot of detail here that
would just add to that very genuine concern. But | am
recommending it to people who like a good yarn and
don’t mind reading late into the night. Fans of Kate
Atkinson might also like to know that there's a new
‘Jackson Brodie’ to look forward to this August.

to win a copy of Garry Disher’s new book Sanctuary, by

sending your name and contact number to

competitions@marram.co.nz.
The usual T’s and C'’s apply.
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From the Marram kitchen

Tarte Fine aux Pommes

éy Sue Burgin

Who doesn’t love a bit of desert every now and again?
But in the Marram holiday home?

Yeah, | know, but it's seriously easy to wow them with a
bit of French culinary flair when you whip up this classic
French staple.

Tarte Fine aux Pommes, literally Thin Apple Tart in
English, requires very few ingredients, very little time and
delivers a big result, bound to have the family singing
your praises.

The well-equipped Marram kitchen has all the equipment
you'll need, a baking tray, oven, and utensils for
preparation. What you’ll need to bring to the party is
baking paper, flaky or puff pastry sheets, tasty cooking
apples, a jar of apricot jam and a dusting of sugar,
cinnamon and an egg.

®  Pre-heat the oven to 200 degrees Celsius, and line
an oven tray with baking paper

Peel, core and THINLY slice two large apples
Apricot jam

1tbs lemon juice

2tbs brown sugar

1 tsp cinnamon

1 egg yolk

Peel, core and thinly slice apples and drizzle with lemon
juice to prevent browning.

Roll out the pastry (or use pre-rolled) and cut it into seven
or eight circles.

Gently heat the jam and brush a thin layer onto the
circles.

Arrange apples in a fan on the pastry circles and brush
with egg yolk

Roll up the edges slightly and brush with egg yolk.

Mix sugar and cinnamon and sprinkle over the apples.
Bake until pastry underneath is cooked.

Remove from oven, cool slightly and brush with more
jam.

Oh la la, c'est magnifique!



With pressure on the household budget increasing,
Marram can help financially with day to day
healthcare expenses and affordable holiday
accommodation in over 145 holiday homes
throughout New Zealand. Many are pet friendly.

You know how well this works for you, so Marram
asks you to share the opportunity with as many
of your colleagues as possible. You'll both be
rewarded in the process.

SPREAD THE WORD WITH YOUR MATES:

If they sign up mentioning your name, you'll both
receive a gift voucher of your choice. How about
$50 to spend on the next family shop or fuel; or
$60 to put towards your next family holiday.

Note: vouchers are not issued until the referree
has completed the sign up process and their
contributions have started.

You'll be contacted approximately 3-4 weeks after
promotion closes to choose your voucher.

*Terms and Conditions

Please make sure to tell your workmate that
they will need to choose “Referred by Marram
Contributor” when asked how they heard about
Marram during sign-up.

Standard Marram T’s & C’s apply

B L - s

BReferi
LOOK AFTER
YOUR MATES!

Runs 30 Aug-16 Sept
to 5 pm

DON T FORGET TO TELL THEM:
Partner and children included for free;
$50 birthday gift towards a Marram holiday - every
year;
Healthcare benefits of over $6,400 per year;
Works alongside your health insurance;
Includes pre-exisiting health issues;
And more...

Go to marram.co.nz and sign up today!
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ANNUAL REPORT 2024

ANNUAL REPORT

Financial Performance 2024

REVENUE

The level of financial contribution requested by the Board of Trustees remained unchanged throughout the financial
year. It hasn’t changed since 2013. However, a very significant increase in the number of beneficiaries contributing
money during the financial year resulted in an increase in contribution income of $1.2M compared with the previous
year. Holiday homes were able to operate for the full year without lock downs and this, combined with rent discounting,
saw overall holiday home occupancy reach historic highs and an increase in income of $392k over the previous year.
The increased rental income offsets increased cleaning expenses, a greater number of fully serviced homes, the roll
out of Wi-Fi to all homes and increases in power and rates. The Trust's managed funds performance on dividends

and interest was well above the previous year with an increase of $246k. With very strong stock market performances
during the second half of the year, the fair value adjustments (unrealised gains and losses) on managed funds saw a
large gain of $1.7M compared to a loss of $635k in the previous year.

DISTRIBUTIONS AND EXPENSES

The amount distributed in financial assistance for healthcare was $727k more than in the previous year. The Trust
continued with the Community Benefit launched during 2021 aimed at helping Marram beneficiaries who lost their
employment due to redundancy. At the end of the financial year, there were 142 beneficiaries on the Community Benefit
and not contributing for up to twelve months after losing their employment.

A full maintenance and refurbishment programme of 31 homes was completed for the year, property costs were
higher than the previous year by $478k with most of this being maintenance to keep the homes at a high standard both
outside and inside and a full year of Wi-Fi costs. The re-development of the Man Street, Queenstown site has stalled
awaiting the issue of a council resource consent. Marram continues to save on material damage insurance costs

as many years ago the Trust set up its own prudential fund to pay for any damage. Operating expenses increased

by $188k on the previous year. The net result of the Trust’s income and expenditure was a surplus after tax of $1.4M
compared to a deficit of $284k in 2023.

FINANCIAL POSITION AS AT 31 MARCH 2024

As a result of the reported surplus, the Trust's equity increased by 2.2% to $62.3M. The Trust remains in a sound
financial position and that’s without revaluing the holiday home portfolio from historic values to market values.

Glenn Clark
CEO
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MARRAM - BEHIND THE NUMBERS
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Total Income From Contributions And Home Rentals
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HOT OFF THE PRESS

Molemap discount continues to
save lives

The MoleMap discount continues to prove its worth with 43
skin cancers being diagnosed since March last year.

Five hundred Marram beneficiaries have used the promo code
MCHECK23 when booking skin checks during that period.

MoleMap'’s Stephanie Larkin says they found 2,793 lesions and
diagnosed 43 skin cancers.

Six turned out to be Melanomas, 52 were Basal Cell Carcinomas
and 11 were Squamous Cell Carcinomas.

Stephane says it's amazing to see Marram people continuing
to get their skin checked, allowing them to diagnose skin cancers
that could have otherwise been missed.

BOOK NOW - 0800 665 362
molemap.co.nz

Keeping you safe online

MFA or multi-factor authentication is now available for everyone
in the Marram community, using the Marram website to book
holiday homes or request healthcare reimbursement.

You will need to install an authenticator app first and you'll find
all the details and a step-by-step guide to doing this in the FAQ
section on the website. www.marram.co.nz

Or you can call our friendly Support Team on 04 801 2920

FOLLOW US ON SOCIAL MEDIA

facebook.com/MarramCommunityTrust
instagram.com/marram_community_trust nz

linkedin.com/company/76193175/admin/

m youtube.com/user/MarramTrust

BAXTER'S BLOG

You can read more about Baxter's firm opinions from a dog’s view in Baxters Blog on www.marram.co.nz
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