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A message  
from the CEO

Welcome to the Spring edition of Thrive magazine, our healthy living, lifestyle 
and retirement magazine for St Ives retirement village residents.

In this edition of Thrive magazine, as the 
weather begins to warm up, we cover some 
handy gardening tips to keep you busy 
outdoors and share a Maggie Beer recipe 
using fresh garden produce. 
Our series of ‘Technology Tips’ continues in this edition and highlights some of 
the best apps you can download to make your life simpler and have more time 
to do the things you enjoy.

We are also delighted to share with you some of our celebrations over the 
past couple of months. Our Northshore retirement village celebrated its 25th 
anniversary while two of our staff members received recognition at a national 
level in their fields.

As always, we hope this edition of Thrive magazine motivates and informs you. 
If you have any feedback or topics you’d like to see covered in future editions, 
please let us know via the contact details on the back page. Enjoy!

John Ford 
Chief Executive Officer, St Ives Retirement Living

Keep up to date with  
St Ives Retirement Living  
via Facebook
You can keep up to date with everything that is happening across the 
organisation. All you need to do is type St Ives Retirement Living in the 
search bar at the top of the page and then click on the ‘Like’ button.

THRIVE MAGAZINE 
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In today’s digital age, there is no reason for retirees to sit back and watch the world go by. Technology can 
help you stay connected. Seniors can now use mobile apps for intellectual development and personal 
growth by tracking your finances, keeping your health in check and stimulating your cognitive skills.

 TECHNOLOGY TIPS:

14 useful apps for Over-60’s 

Smartphone and tablet apps can 
allow you to:

• Keep your mind active and 
engaged

• Stay connected with friends and 
family

• Keep abreast of news and world 
events

• Set reminders for physician 
appointments and to take 
medicines

• Pay bills online
• Get quick, to-the-point medical 

information
• Listen to your favorite music
• Stay well read
• Easily take and save notes
• Be entertained

With an overwhelming choice 
of apps to select from, it can be 
difficult to know what will be best 
suited to you and your needs. Well, 
we have done the research for you. 
Here’s a selection of 14 top apps, 
handy for over-60’s, designed to 
keep your life increasingly engaging, 
organised and intellectually 
satisfying.

1  Emergency AUS
The most comprehensive source of 
real time emergency information in 
Australia. Emergency AUS sources 
publicly available emergency 
information from official sources 
to help you make better-informed 
decisions during emergencies.

Emergency AUS was the national 
winner of the 2013 iAwards in the 
community category.

Free download on both Apple 
iTunes for iPhone/iPad and Google 
Play for Android (though there are 
additional subscription costs for 
accessing state by state emergency 
data to use with the app).

2  Express Plus 
Centrelink

Developed by the Department 
of Human Services, this app 
incorporates the Express Plus 
Families, Job Seekers, Seniors and 
Students mobile apps into a single, 
easy to use app tailored to your 
particular circumstances.

Free download on Apple iTunes for 
iPhone/iPad and Google Play for 
Android.

3  Health Engine
Health Engine helps you find an 
available doctor (GP), dentist, 
physiotherapist, chiropractor 
or psychologist, and book your 
appointment online. It is quick, 
convenient, private, and free.

Free download on Apple iTunes for 
iPhone/iPad and Google Play for 
Android.
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4  WebMD
Helping you to keep up with your 
health, the app features a wide 
range of information on medical 
conditions and advice for healthy 
living. It can be of great help during 
medical emergencies, and you 
can use its Symptom Checker to 
perform a preliminary diagnosis 
of your issues and, if necessary, 
seek professional help. There 
are support group discussions 
with experts and other seniors, 
with whom you can exchange 
information on the health topics 
that interest you.

Free download on Apple iTunes for 
iPhone/iPad and Google Play for 
Android.

5  Medisafe
Despite their best efforts, even 
seniors without memory problems 
can have a hard time keeping track 
of their medicines or fully complying 
with a treatment plan. Medisafe is a 
robust tool that seeks to help older 
adults manage their medications, 
set reminders, and create status 
reports about how well they have 
stuck to their medication regimen. 

Free download on Apple iTunes for 
iPhone/iPad and Google Play for 
Android.

6  Blood Pressure 
Monitor –  
Family Lite

This app is practical and easy 
to use – it helps to keep track 
of your blood pressure and 
provides a weight health monitor. 
Blood Pressure Monitor gives 
statistical information that can 
span over a lifetime, has built-in 
reminders, visualises data in an 
understandable way and includes 
an e-mail import/export service 
that helps to communicate with 
healthcare providers. 

Free download on Apple iTunes for 
iPhone/iPad and Google Play for 
Android.

7  Pocketbook
The Pocketbook app makes 
personal finance ridiculously simple. 
Put an end to manually entering 
your spending and keeping track on 
spreadsheets. Made by Australians 
for Australian iPhone users.

Within 60 secs of signing-on to 
the app, it automatically syncs 
your accounts, gets 80% of 
your transactions automatically 
categorised and detects your 
upcoming bills. The app will send 
you helpful alerts for when bills are 
late, and bank fees are charged. Not 
to mention a weekly summary to 
keep your budget on track.

Free download on Apple iTunes for 
iPhone/iPad and Google Play for 
Android.

8  Find my iPhone 
This handy app can be useful for 
everyone, not just seniors. We all 
tend to lose our phones and this 
app can help us to find our lost iOS 
devices (like iPads or iPhones) and, 
if they are really beyond our reach, 
it allows to remotely lock them. 

Free download on Apple iTunes for 
iPhone. 

9  Voice Reading 
Excellent for those who get easily 
tired reading long e-mails or web 
content, the app will read aloud any 
text shared from other apps, URLs 
or even text files.

Available only on Google Play for 
Android, though there are similar 
apps for Apple device users. 

10  Over 40 Magnifier 
& Flashlight

This app is a magnifier & flashlight 
in one app. Very useful for reading 
the fine print on product packaging 
labels and finding things in the dark. 

Download for $2.99 on Apple 
iTunes for iPhone/iPad and Google 
Play for Android.

TECHNOLOGY TIPS CONTINUED
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11  Crossword 
Classics

Apps for seniors are not only about 
finance or health – they’re also 
about nourishing your cognitive 
skills and training your memory. 
Crosswords is a great app for all 
those who love to bend their minds 
in solving crossword puzzles. Top 
recommendation: the crossword 
guru, The New York Times, has 
given it great reviews. 

Download for $14.99 on Apple 
iTunes for iPhone/iPad and Google 
Play for Android.

12  Lumosity 
Another great opportunity 
for cognitive development is 
offered by Lumosity, an app 
that features games designed 
by neuroscientists to enhance 
memory and cognitive speed. 
Lumosity provides personalised 
brain training programs that can 
focus on improving your attention, 
memory, speed or problem-solving 
capacities. 

Free download on Apple iTunes for 
iPhone/iPad and Google Play for 
Android. Offers in-app purchases.

13  Evernote
Recipes, grocery lists, and to-do 
lists…Evernote is a versatile app that 
unifies all your notetaking into one 
system that syncs across all your 
devices so you can, for example, 
write a shopping list on your iPad 
at home, and read it at the grocery 
store on your Galaxy phone. 

Free download on Apple iTunes for 
iPhone/iPad and Google Play for 
Android. 
 

14  Cook iPad App
This is believed to be Australia’s 
top cooking app, which has had 
approximately 900,000 downloads 
since launching in 2013. It has also 
been on the list of the Top 10 free 
to download food and drink apps in 
the US and UK.

Cook is essentially a recipe 
scrapbook which creates one 
single place for you to create and 
store recipes. Whilst there are 
many other apps that offer recipes, 
Cook differs in that it is also a 
social network where people talk, 
share, compare and give feedback 
on recipes. What better way to 
document and keep track of family 
recipes.

Available for free download only 
on Apple iTunes for iPad.

The world we live in is constantly 
changing and one of the most 
important things to recognise is 
that we need to adapt to these 
changes. Technology can make 
our lives simpler and, as a result, 
we can enjoy more time with our 
family and friends.
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St Ives Northshore Celebrates 25 Years
On the evening of 11 August a cocktail event was held at St Ives Northshore Retirement Village to 
celebrate its 25th anniversary.

Guests, including village residents, 
the St Ives Retirement Living 
Leadership Team, Northshore 
village staff and partners, enjoyed 
an evening of food, drinks and 
entertainment. 

Northshore Village Manager 
Duncan Ridley welcomed guests to 
the celebration and spoke about 
the history of the village from a 
management perspective.

St Ives Retirement Living CEO John 
Ford spoke to guests about how 

far the village has come in its 25 
years and gave a special welcome 
to residents Eric Brooks and Dot 
Granville who were amongst the 
first residents to move into the 
village in 1991 and still reside there 
today.

“It was wonderful to celebrate 
the 25 year milestone with 
the residents and staff at our 
Northshore village, especially those 
residents who have been at the 
village since the beginning,” said 
John.

Left to right: St Ives Retirement Living CEO John Ford, one of Northshore 
village’s first residents Dot Granville and St Ives Retirement Living General 
Manager Villages Murray Robins enjoyed the celebrations
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Still turning  
new leaves at  
71 years old. 
One of Australia’s most beloved cooks, Maggie Beer, is an inspiration at any age. But at 71 years old, she 
shows that age is no barrier to success and should never stop you discovering and following your passion. 

A hugely successful Australian cook, 
food author, restaurateur and food 
manufacturer, Maggie was born in 
January 1945. She was raised in the 
western suburbs of Sydney, where 
her parents owned a manufacturing 
business. She left school at the age 
of 14 to help the family, working in a 
startling number of jobs, all over the 
world, before finding her niche.

Her parents faced issues with 
bankruptcy as she was growing 
up and re-invented themselves as 
caterers. She has said facing these 
challenges with them and watching 
them overcome their difficulties 
contributed to her strong work 
ethic later in life. 

Maggie traces her passion for food 
to her childhood: “Food was vital; 
there was a real interest in food 
and its quality and an obsession 

with freshness. Cooking was just 
accepted, it was part of the norm.”

After meeting her now husband, 
Colin Beer, she moved with him to 
South Australia’s Barossa Valley in 
1973 and began farming pheasants 
on their property near Nuriootpa. 
Her husband’s fellowship then 
took them across Europe and 
America, but their 1979 return to 
the Barossa saw them open a farm 
shop to sell the game birds they 
had been breeding. 

This humble shop soon grew 
into the famed Pheasant Farm 
Restaurant, which has received 
many accolades. After 15 busy years 
they decided to close the restaurant 
in 1993 and focus on production of 
their expanding range of gourmet 
foods, starting with the signature 
Pheasant Farm pate, a favourite 

with restaurant regulars, and in 
growing demand from gourmet 
food outlets around the country.

In 1997 Maggie’s next major 
venture began. A state-of-the-art 
export kitchen was purpose-built 
for the production of preservative-
free gourmet foods for the national 
and international market. The 
range of products soon expanded 
to include meat and vegetarian 
pates, olive oil, verjuice, preserves, 
condiments and desserts, exporting 
to Japan, UK, Hong Kong, Singapore, 
and the US.

The pheasant farm was never far 
from Maggie and Colin’s hearts 
however, and in 1999 they returned 
to both the site and the original 
concept of the farm shop, re-
opening the premises as Maggie 
Beer’s Farm Shop.
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Maggie’s list of honours are many. 
She was awarded the Centenary 
Medal on 1 January 2001 for service 
to Australian society through 
cooking and writing. In 2008, 
Maggie Beer won the Australian 
Publishers Association’s Illustrated 
Book of the Year for Maggie’s 
Harvest. She was awarded the 
“Senior Australian of the Year” 2010 
and in the Australia Day Honours 
of 2012, Maggie was appointed 
a Member of the Order of 
Australia (AM), “for service to the 
tourism and hospitality industries 
as a cook, restaurateur and author, 
and to the promotion of Australian 
produce and cuisine”. Most recently, 
in April 2016 Beer was awarded 
an honorary doctorate from 
the University of South Australia in 
recognition of her achievements in 
tourism and hospitality, and to the 
promotion of Australian produce 
and cuisine. 

And there’s no stopping this 
household name as she now 
powers into a new era of her 
Barossa-based gourmet food 
business.

“Life gets busier and it gets more 
chaotic, but in a good way,” she 
said in a recent interview with The 
Advertiser newspaper in Adelaide. 

Maggie is now entering a new work 
phase after recently selling a 48 
per cent stake of her eponymous 
company to digital marketing 
company, Primary Opinion, for $15 
million.

The buyout has provided 
investment funds needed for 
Maggie and Colin to take the 
business to the next level. “We’re 
building a new export-focused 
warehouse, setting up new 
technology, creating a new kitchen 

at Nuriootpa and we’re really 
ramping up product development,” 
she said. 

“It’s a very, very exciting time, full of 
hard work, but it feels like a new leaf 
with so many opportunities for us.”

She’s also excited about starring 
in a new Foxtel TV series which 
has begun filming in Japan and the 
Philippines. The show, called Maggie 
in Japan, will air in 2017. 

With plenty on her plate, Maggie 
will still find time for her work with 
the Maggie Beer Foundation which 
was created in 2014 with a mission 
to improve the quality of food in 
Australia’s nursing homes and aged 
care facilities.

The Maggie Beer Foundation is 
guided by the belief that life-altering 
change can be brought to the well-
being of the elderly by providing 
them access to food full of flavour 
and nutrients. Maggie has stated 
that she believes it should be 
everyone’s right to have good food, 
hoping that every meal can give 
comfort and pleasure and always 
provide something to look forward 
to.  

“I’ve made it my personal mission to 
link the latest research of nutrition’s 
impact on brain health and 
general wellbeing, with my innate 
knowledge of what good food can 
do for everyone’s state of mind,” 
Maggie said when reflecting on her 
Foundation for Oversixty.com.au 

“I’ll keep straddling these two parts 
of my life; product development 
for my business, but also the 
Foundation which is truly vital 
for me. There’s no thought of me 
retiring from either of these things 
for a long time yet.” 

“It’s a very,  
very exciting 
time, full of hard 
work, but it feels 
like a new leaf 
with so many 
opportunities 
for us.”

MAGGIE BEER CONTINUED
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Maggie Beer

Fresh Pea and Buttermilk Soup   
Serves 4, Total time: 40 mins 

Ingredients 

¼ cup extra virgin olive oil

2 medium brown onions, peeled and chopped

3 ¾ cup fresh peas shelled

½ bunch fresh chervil, reserving other half for garnish

4 cups vegetable stock

1 cup buttermilk

White pepper & Sea salt flakes to taste 

Source: maggiebeer.com.au 

Preparation 

1. Place a three litre saucepan over a medium high 
heat and add the extra virgin olive oil. Once this 
is hot, add the onions and cook until they are soft 
and translucent.

2. Add the peas and chervil, pour in the vegetable 
stock and season with sea salt. Bring to the boil 
over high heat, then turn heat down to medium 
and simmer uncovered for 8–10 minutes, until 
the peas are tender. Add the buttermilk and bring 
back to a simmer.

3. Transfer to a food processor, but be careful not 
to overfill it or the heat will push the lid off. Purée 
until smooth.

4. Adjust the seasoning with white pepper and extra 
salt flakes if need be, and serve warm with sprigs 
of fresh chervil.
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Tips for creating a lovely garden 
sanctuary in a small space
Having a small yard or outdoor living space does not mean that you can’t have a great garden. There are 
a number of ways that you can turn your small space into a large garden area with little work and in most 
cases, with little money. The smallest space can be transformed into a green idyll and there is room for a 
small tree even in the tiniest garden.

Your space may be limited, but 
don’t let this limit your imagination 
on what you can achieve!

Good design is essential for small 
space gardens. Maximising the 
area you can garden in and wise 
plant selection are top priorities. 
Sometimes it just takes a little 
inspiration to make some simple 
but creative changes to your 
outdoor area.

With spring and planting season at 
our doorstep, now is the time to get 
started. Here are some wonderful 
small garden ideas that you can 
implement this spring. 

What would you like your garden to be?
First of all you need to decide what 
you want your garden to be – a 
peaceful place to relax after a busy 
day, a wildlife haven, a place to 
entertain friends and family or all 
the above. Do you like hands on 
gardening or would you prefer it to 
be low maintenance? Do you need 
to consider the needs of visiting 
grandchildren and family or your 
own access to easily being able to 
move around the space?

All these things will have an impact 
on how you design your garden. 
Dengarden.com has some tips on 
what to consider when planning 
your space. 
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Practical considerations
• Boundaries – be realistic about the space you have 

available to play with. 

• Noise pollution – a hedge will help cut down noise 
levels. Background noise can be disguised with the 
sound of trickling or bubbling water from a water 
feature.

• Access – to gates, sheds and bins etc.

• Soil type – is your soil sandy or clay or something 
in between? This will dictate which plants do well.

• Soil PH – You can buy a cheap soil test kit from any 
garden centre – this will also help you to choose the 
right plants.

• Direction – are you sun drenched or in shade 
for much of the day. Make a sketch of where the 
shadows fall to help you decide where to put 
seating and dining areas.

• Storage space – do you need somewhere for your 
compost bin, water butt, refuse bins or even a small 
greenhouse or shed?

•	 Views	of	the	garden from	your	windows – 
consider what you will be looking out upon from 
inside the house.

Design elements
•	 Formal	or	informal	– hard edges or flowing 

lines. Formal designs look great if you want a 
contemporary look, are growing vegetables in raised 
beds or want to use clipped box edges around 
flower beds.

• Garden furniture – for relaxing or dining. 
Consider whether to build some seating into the 
plan using seat-height walls to contain flower beds 
with scented plants.

• Edible plants – fruit, vegetables and herbs in beds 
or containers. Herbs in pots and window boxes look 
great, while thymes and chamomile can be planted 
in paving. A potager combines edible and decorative 
plants to great effect. A fruit tree will add height, 
attract wildlife, and make a great feature.

•	 Water – wildlife pond, spout or bubbling rock...
there are many features available to suit all tastes. 
Water can add sound which may serve to mask 
other noise or provide a soothing atmosphere.

• Lighting – do you want spotlights or LEDs or solar 
powered lamps – maybe something to consider 
before laying paving.

• Art – Placing sculpture or art in key places creates 
a focus, draws the eye and can add interest to an 
otherwise featureless spot. Clever use of mirrors 
can create the illusion of space. Looking for that 
perfect piece of art can be fun too. 
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Designing your garden
Once you have decided what elements to include in 
your garden, and taken all the practical considerations 
into account, you can sketch out where you want your 
beds, paths and hard surfaces. In a small space you 
need to make the most of every available surface. The 
following are some space saving ideas: 

Stacking is a technique for maximising vertical 
space and simply means creating layers or tiers on 
which to grow. Make the most of a tiny courtyard by 
stacking plants in groups from the largest at the back to 
the smallest at the front. Repetition of pot colour also 
brings unity to this space and positioning pots in one 
corner still allows room for a chair, table and pathway.

Narrow Niches. Window ledges, slimline balconies 
or walkways can still be planted out with suitable 
containers or plants. Better still, add some lattice on an 
adjoining wall for climbing plants. Alternatively try herbs 
outside a kitchen window so they are within easy reach.

Steps, terraces and ladders are crying out to be 
utilised as practical growing spaces and are a simple 
solution for many people. Steps are engineered to be 
structurally strong so can take heavier weights such as 
fruit trees in pots, feature plants and large containers. 

Portable natural fabric bags are one of the easiest 
solutions for lots of issues. Not only do they look good, 
but with handles, they are easily moved around to suit 
your situation. They are also very economical and last 
well. They are an ingenious way of growing edible crops 
that need depth like carrots and potatoes and are also 
perfect for dwarf fruit trees which will happily live in 
them for years.

Start an indoor garden. Many edibles are shade 
tolerant or can be grown on a sunny windowsill. 
Choose plants with an upright form rather than 
spreading habits that take up less room. Long thin 
edibles include the onion family (chives, shallots & 
leeks); aloe vera; bulbs; rosemary & celery. 

Hanging baskets allow you to grow up and down 
depending on what plant species you choose and are 
an attractive, space saving solution. 

A slim-line planter or a single pot in the middle of your 
outdoor table is decorative and functional.

Choosing plants
In Western Australia we can have some very hot 
summers, so choose plants that are suitable for our WA 
climate, as well as taking sun, shade, water, wind and 
dry soil into consideration. 

Those who want a low maintenance garden could 
choose slow growing shrubs and evergreen plants 
rather than perennials that need cutting back and 
dividing regularly, or roses that need regular pruning, 
feeding and dead-heading.

When choosing plants, here are some things to think 
about:

•	 Evergreen plants add structure and interest all 
year round

•	 Seasonal interest from flowers, foliage, bark and 
berries

• Texture – varying the types of foliage makes for 
textural interest.

• Scent – use scented plants around a seating area 
and near the home.

• Plants in containers can be used to fill areas 
with colour when needed and removed when not 
flowering. Window boxes and hanging baskets allow 
more colourful planting areas at height.

• Wildlife – by using plants such as lavender, 
scabious and echinacea and avoiding some of 
the fancy “double” flowers you will attract more 
butterflies, bees and other pollinators. If you 
leave an area untouched, it will give insects and 
amphibians their own little sanctuary.

• Fruit and Vegetables – from herbs in pots or 
paving to a specimen fruit tree or growing peas and 
beans on a wigwam, there are many options. 

• Trees – However tiny the space there is always 
room for a small tree – perhaps a native tree – to 
add height, privacy, interest from bark, foliage, fruit 
or flowers, and a habitat for birds and insects.

There is something so rewarding about making a 
garden and enjoying the fruits of your labour. Have  
fun creating your own private paradise and watching  
it evolve.

CREATING A SANCTUARY GARDEN CONTINUED
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In the last couple of months, two St Ives 
Retirement Living staff members have won 
prestigious awards in their respective fields. 

The first, Murdoch Village Manager Andrea 
Fitzpatrick, won the Property Council Manager of the 
Year award for WA recognizing management in a 
retirement village setting.

Andrea, who has been Manager at Murdoch Village 
since early 2015, was nominated for her leadership, 
excellent communication style and hard work in 
transforming Murdoch Village into a more modern 
and happier place to live.

Murdoch Village residents have reported a significant 
increase in their satisfaction levels over the past 18 
months since Andrea was appointed Manager.

Andrea was responsible for managing the 
installation of new security gates, a $300,000 kitchen 
refurbishment in the main clubhouse, which has 
given the retirement village a massive lift, and she 
oversaw a $170,000 village painting project.

“I like a challenge and I love investing in good 
outcomes for residents,” said Andrea. 

“We have been listening to the residents and their 
needs and we have been implementing processes 
and protocols and following up on the feedback that 
we get from them,” she explained.

“I haven’t done all of this on my own,” Andrea said. 
“Creating a happy harmonious village comes down to 
having great staff. You’re only as good as the people 
around you and I’m fortunate to have a wonderful 
team. There are happy residents everywhere in this 
village, and that’s what it’s all about.”

Andrea now joins the other state winners in the 
running for the National Manager of the Year Award 
on 28 November in Melbourne.

St Ives Murdoch Retirement Village Manager  
Andrea Fitzpatrick who was recently named the  
Property Council’s WA Manager of the Year

St Ives staff receive recognition 
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HR Manager Kelly Watson is the second St Ives 
Retirement Living staff member to take out an award in 
recent weeks. 

At just 25 years old, Kelly has won the Australian HR 
Rising Star of the Year award at the 2016 National HR 
Awards.

Kelly began her career as a graduate at St Ives just 
three and a half years ago and in that short time has 
been promoted to HR Manager.

Kelly was one of hundreds of nominations Australia 
wide and was then selected as one of eight finalists for 
the award, before being announced as the winner at 
the awards ceremony in Sydney in September. 

“I was so surprised when they announced me as the 
winner. I feel overwhelmed by the amount of support, 
encouragement and congratulations I have had,” Kelly 
said.

The Australian HR Awards celebrate excellence in 
the profession, recognising individuals, teams and 
companies for their outstanding achievements in 
people management.

“To be in Sydney for the awards and celebrate the 
achievements and passion of the industry at the 
forefront of Australian business was a privilege,” 
explained Kelly. 

ST IVES STAFF RECOGNITION CONTINUED

St Ives Retirement Living HR Manager Kelly Watson with her award at the national presentation ceremony
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Seniors Week 2016 
6 – 13 November 

Variety of events and activities to get involved in. 

Visit http://www.haveagonews.com.au/new/
seniors-week-2016/ for more information.

Have a Go Day 
Wednesday 9 November 8am – 3pm, 
Burswood Park 

FREE event welcoming anyone over 45 to try 
a range of sporting and recreation activities, 
join a club, view demonstrations and displays 
offering a variety of information on a wide range 
of topics and interests. Free tea, coffee and 
bottled water available all day and food vendors 
will be in attendance. 

For more information please contact the 
Seniors Recreation Council of WA Inc. on  
08 9492 9772 or visit http://www.srcwa.asn.
au/have-a-go-day.html

Festival Fromage 
11 – 13 November 2016, Perth Town Hall 

The three-day festival for cheese lovers 
will include talks, tastings, cheese making 
workshops and presentations from leaders in 
the industry. 

Visit http://www.festivalfromage.com.au/ for 
more information.

Fremantle Festival 
28 October – 6 November 2016 

Program of events celebrating Fremantle’s 
vibrant culture including a Street Parade, 
Children’s Fiesta and Wardarnji aboriginal 
cultural celebration. Other highlights of this 
year’s program include speakers Waleed 
Aly, Clementine Ford and Stan Grant, music 
from Bernard Fanning, a boundary pushing 
classical music program and a range of theatre 
productions. 

For tickets and more information call  
08 9432 9725 or visit www.fremantlestory.
com.au/fremantlefestival 

What’s on in WA?

Be sure to view the St Ives Facebook  
page for more events and updates.

www.facebook.com/StIvesRetirementLiving/



St Ives Retirement Living  1300 20 20 01 
Email info@stivesretirementliving.com.au 
www.stivesretirementliving.com.au
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