
LANSDOWNE NEWS

Avril's birthday celebration

Men's Business Luncheon

Noel enjoying his afternoon exercise 

Wow how time flies, two months into my new role already. 
They say time flies when you are having fun. We have been 
working hard on a number of quality projects to continually 
improve care and services. 

The pharmacy change to Abbotsford Family Pharmacy took 
place on the 18th July and the transition was seamless. 
Thank you for your co-operation in returning the forms in 
such a timely manner.

Our Cranbrook Care COVID-19 Working Group has been 
working tirelessly on our outbreak management and 
contingency plans to ensure we are well prepared in the 
event of a positive case and we are conducting a mock 
outbreak to test our preparedness in the coming week.

On 7th August we celebrated Aged Care Staff Employee Day 
to recognize our staff. Thank you for all the lovely postcards 
and emails of support and appreciation. These comments 
were very special, and staff were overwhelmed by all the 
gratitude and support. This really helps staff to remain 
committed to our cause during these trying times, all feel 
very proud to work at Lansdowne Gardens. Bye for now!

By Donna Sunderland

Welcome

Donna Sunderland, Director of Care Services

AUGUST 2020
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Here at Lansdowne Gardens, we celebrated 
African Culture Week. Celebrations included 
the history and culture of Africa!
Our residents took part in a number of  
activities:

• African inspired High Tea
• African warrior necklace making 
• History lectures
• African mask making

Peggy making an African mask

I would like to take this opportunity to say 
“Thank you” for all your patience and 
understanding during these difficult times.

Our staff’s wavering commitment in caring 
for our Residents is not taken for granted 
and we thank you for your ongoing 
support to them also.

As Donna mentioned we are working on a 
few quality projects to continually  
improve care and services here at 
Lansdowne Gardens. 

One focus is to improve oral and dental 
hygiene and access to services for our 
residents. We have secured the services of 
Mobile Dental who can offer oral hygiene 
and dental services in a fully equipped 
mobile surgery which can provide care on 
site. We have also nominated members of 
staff to act as “Dental Champions” at 
Wycombe Road and Mann’s Avenue. 
These members of staff have been offered 
training and education to ensure 
assessments are completed and any issues 
readily identified. This service will 
commence in September and consent 
forms will be distributed shortly.

“August is like the Sunday of Summer”
Anonymous

Until next time please stay safe…

From David

News

David Clark
Residential Services & Relations Manager

African Culture 
Week

African themed high tea
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Nikita Gautam Poudel

Help us with a 
Google Review

Sargon Odisho

Congratulations Sargon Odisho for achieving 
the Standing Ovation Award for the month of 
July 2020. To thank Sargon  for his hard work 
he has been given a $150 bonus. Congrats 
Sargon! You are the standing ovation star for 
Lansdowne Gardens! Thank you for going 
above and beyond for our residents and your 
peers. Your passion and commitment never 
waivers no matter what challenge you are 
faced with

Recognising our Staff

News from Cranbrook Care 

We would love to hear from you on Google 
Reviews. A review of Lansdowne Gardens can 
help spread the word on the services provided 
to your loved one. Google provides valuable 
information about our business to any families 
looking into aged care. 

It’s quick and easy to leave Google Reviews on 
mobile devices or desktop computers. Simply go 
to Google Maps on your device, open Google 
Maps and make sure you're signed in. 
Type in 
Lansdowne Gardens 
in the search bar.

On the left side
from the map, 
scroll down 
and click 
Write a review.
In the window that 
appears, click the
stars to score us. 
You can also write 
a review.

We appreciate you
taking the time to 
give us a Google 
Review.

Sargon made our new Ice Cream Cart 
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The last month has seen may activities taking place including Bastille Day with French wine 
tasting, African Culture day with dress ups loved by all  and we have had time to fit in some 
art classes too. Sargon has made us an amazing ice cream cart which the residents love 
and brings back some happy memories from the past. 

Lansdowne Gardens Monthly Fun

Margaret, Peggy, Eileen, Chui and Robina mask making  fun Avril helping with African head wear

Michel  and Renee enjoying  the Safari themed afternoon tea. 

French wine tasting on Bastille DayUffe dot painting 
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Aged Care Employee Day 2020
We celebrated Aged Care Employee Day this month a day for the community to reflect and 
thank each and every one of our staff from registered nurses, personal carers, reception, 
laundry, leisure and lifestyle, kitchen and housekeeping staff who work tirelessly to provide 
love and care to our residents.

As you continue to care for our beloved residents please remember that we care for you and 
are so very humbled and grateful for all the work you do as a team member at Lansdowne 
Gardens. 

Thank you to all our residents and families who took the time to write and send in messages 
of appreciation.
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Herb & macadamia crust (for 
fish)
Ingredients:
• 1 cup fresh breadcrumbs
• ½ cup Macadamia Nuts, 

roasted
• ½ small brown onion, 

peeled & finely diced
• 1 Tsp. Minced Garlic 

(optional)
• 1 lemon, zested
• bunch dill
• ¼ cup chopped parsley, 

tarragon & dill
• 1 small eggs
• 2 Tbsp Extra Virgin Olive 

Oil
• 75g Unsalted Butter
• 1 Tsp. salt

Method:
1. Sweat the onions, lemon 

zest & garlic in the butter, 
until onions are soft.

2. Allow to cool.

3. Place the nuts in a blender 
and pulse until fairly fine. 

4. Finely chop all the herbs 
and add to the 
breadcrumbs.

5. Add the onion, nuts, lemon 
& butter to the 
breadcrumbs.

6. Pour in the Olive oil.
7. Add the salt
8. Mix thoroughly to a loose 

dough consistency.
9. Top fish fillets by pressing 

mixture down, to coat the 
top

Approx. 1/2 - 1cm 
thickness.

1. Spray with olive oil spray.
2. Bake for 10 minutes @ 

185°C until golden.

Serves 4-6

With Ashley, Group Executive Chef

What’s 
Cooking

Herb & Macadamia 
Crust (for fish)

This month we celebrated our 
annual Winter Festival, by hosting a 
mid-week luncheon in most of our 
residences. The main course was 
Barramundi fillet that was baked 
with a herb & macadamia nut crust, 
carrot & zucchini fritters and a 
lemon & chive butter sauce. This 
dish is quite hearty, with the 
Barramundi and macadamia 
combination, being quite rich and 
earthy. This crust can be used on a 
variety of fish, preferably white fresh 
fish such as Blue Eye, Jewfish
and Snapper. The preparation is very 
simple, and the crust can be made 
ahead of time. I would like to take 
this opportunity to acknowledge the 
hard work and dedication of all the 
foodservices staff at Cranbrook Care. 
All of you are doing an amazing job 
under the very challenging 
circumstances we all face at present.

Also a big congratulations to Bella 
Vista Gardens & Bayswater Gardens, 
that both received the highest rating 
- an A rating in their annual Food 
Audits over the last month. Well 
done to everyone!

Ashley
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I was born in Christchurch New Zealand in 1932, to 
Bobby and Phillip Fowler and with sister Phillipa. As a 
child we moved around a lot, I attended 11 primary 
schools and finally finished my education at 
St.Margarets College in Christchurch. I continued my 
education and learnt the skills of shorthand and 
typing at Digby’s Commercial College. I worked in 
various offices, starting at the grand wage of 30 
shillings a week ($3). My first wages bought a pair of 
shoes so that gives you an idea of the values then. 

I met Trevor Johanson at a dance at the Latimer Hall. 
We married 3 months later on 20 November 1954. 
Like all good New Zealand girls at that time I gave up 
work and took up knitting. This state lasted about 3 
months then I went back to work as a secretary with 
salary of $10 a week. Trevor was offered a job in 
Sydney with a printing company. We sailed to Sydney 
with all our possessions on the “Wanganella”, me 
being sick all the way. A very favourable exchange rate 
enabled us to buy a house in West Pennant Hills plus a 
Holden car of course. 

Neil was born in 1959 and Dean in 1962. They kept 
me busy, but I had time for lots of crafty hobbies, 
dressmaking, embroidered wall hangings, oil painting, 
and I liked trying out new recipes. I used to enter the 
odd cooking competition in magazines and made 
some pocket money. This encouraged me to enter the 
Women's Day/ White Wings Bake off. It was an 
exciting moment when I heard my recipe for 
. 

Meet Averil Johanson

Butterscotch Brandy Bars was among the 
finalist and there was to be a live Bake Off in 
Nock and Kirbys showroom in George St. 

I won the NSW title and lots of media 
attention including TV appearances. Apart 
from a new stove, I won a Kenwood mixer and 
$1000. My kitchen was reproduced in the TV 
studio to make a White Wings commercial, I 
just had to bring along my curtains. 

The boys kept me busy with soccer and school 
activities. On one famous occasion I loaded 
them onto a local school bus only to find out 
later that the school holidays had started. I 
took the boys to NZ to see their grandparents 
as often as we could afford. After my father 
died and left me a nest egg, I decided it was 
time to get back in the workforce, so I bought 
a menswear shop in Pennant Hills and turned 
it into a record store. Luckily, the Sales Reps 
helped me stock up and a local lass Frances 
Martin came to my aid after school and so  
began my musical education in Top 100 charts, 
Pop Groups, heavy metal etc. After an 
encouraging start, and the offer of a bigger 
shop in St Ives, Trevor left the printing trade 
and took it on. At one stage we had three 
shops. On Trevor's day off there were 
mutterings among the local ladies “Where is 
the lovely man today?” I didn't always admit 
to being related for a bit of fun. During this 
time, Trevor encouraged me to get out and 
see a bit of the world. Casual staff could fill the 
gap. Trips to U.K. Europe, Alaska, Canada and 
China, USA and the Caribbean added stamps 
to my passport. 

Retirement life in Balgowlah Heights was 
never dull. I was pressured by townhouse 
neighbours to join the local Bowling Club and 
it seemed an ideal way to help Trevor adjust to 
his new status, but I soon found myself drawn 
to the games. I achieved some sales of my 
brightly coloured scarves and cushions. 
Wrecking the spare room carpet in the 
process. Neil and Dean produced 6 wonderful 
grandchildren and manage to see them as 
much as possible. I moved to Lansdowne in 
2019 and am enjoying making it my home.
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Meet Kaivalya Jain

Meet the team 

Lansdowne Gardens Pty Limited
11 Manns Avenue, Neutral Bay NSW 2089
T 02 9953 0000 F 02 9953 0111
E contact@lansdownegardens.com.au W www.lansdownegardens.com.au 

Hello! I am Kaivalya Jain, I am a Personal Care 
Assistant for Cranbrook Care and I have been 
working at Lansdowne Gardens for one year. 

I was born and brought up in Mangalore, a city 
in India. There I studied a Bachelor in Ayurveda 
Medicine at the SDM College, which is one of 
the most prestigious colleges in India. I worked 
as a clinical assistant in hospitals and later I was 
very much interested in clinical trials and I joined 
a clinical data management role at Iqvia and 
worked for Astra Zeneca. During this time I got 
married and moved to Sydney which was only 
two years ago. 

I was looking for a career where I can use my 
skills and make a difference in people’s lives. I

completed my training through TAFE and joined 
Lansdowne Gardens. 

Since working here I have realised that aged 
care is an industry that provides job satisfaction 
where I can support and make a difference to 
the residents lives here. 

I love working as a Personal Care Assistant as it 
brings me a lot of self-satisfaction and makes a 
positive impact on people’s life. 

When I’m not working, I enjoy dancing and 
singing. I am a trained Bhasatanatyam Dancer  
(Indian Classical Dancer) and have been dancing 
for 10 years. I have also recently completed my 
senior exams in Indian Classical Music and enjoy 
painting in my free time. 

I love being a part of Cranbrook Care because I 
am always supported which helps inspire me to 
provide the best care for our residents. 

Happy Birthday

We wish the following residents 
a very happy birthday

August

4 August Margaret R

5 August Rita C

9 August Peter R

18 August Joy L

20 August Jill Pain
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