
 

 

MERRY CHRISTMAS FROM ALL THE 
STAFF HERE AT INDEPENDENT LIVING 
AND BEST WISHES FOR 2011…….. 

End of year Christmas dinner and Pantomine 

Final celebrations of the year included 

everyone going to the Quiet Lady in 

Karori for lunch on Wednesday 15th  

December and then to see Robin Hood, 

the pantomime on the night of Thursday 

16th December at the Circa Theatre in 

Wellington which was enjoyed by all.  
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INSIDE THIS ISSUE: 

Reminders: 

 Day Programme recom-

mences 10 January 2011. 

 Please bring your drink 

bottle and towel to the 

swim and gym programme. 

 Where possible please 

phone if not attending. 

 Please advise of change of 

medications or recent 

seizure activity. 
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PO Box 13-517 

Johnsonville 

Wellington 
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Fax: 04 478 6483 

E-mail: ot@independentliving.co.nz 

www.independentliving.co.nz 

Community Board 

Raffle winner: 

We are pleased to announce the winner 

of our Christmas Raffle was 

Lima Lemalu .   Thank you to everyone 

who supported this fund-raiser, we raised 

$175.00. 

 

The monies raised from the Xmas raffle 

went towards the cost of the Day  

programme’s Xmas meal at the Quiet 

Lady restaurant in Karori. 

Wishing you and your families a 

safe and happy Christmas. 

 

Merry 

Christmas! 

Top Form Brain 
Injury 

Rehabilitation 
Programme 

Reminder: 

Day Programme Recommences 2011 

Just a reminder that the day programme recom-
mences the week beginning 10 January 2011. 
Please call us on 478 6482 to advise if you will 
still be away on holiday or you wish to discuss 

anything. 

Cranberry, macadamia & choc chip  

cookies: 

250 gr butter 

125 gr caster sugar 

130 gr condensed milk 

Beat together then add: 

1/2 cup cranberries 

1/2 cup macadamia nuts 

1/2 cup choc chips 

300 gr plain flour 

2 tsp baking powder 

Put spoonfuls on greased baking tray, flatten a little with 

fork. 

Bake at 180 deg, gas mark 5 for 10-15 mins. 

When cold decorate with melted choc and cranberries. 


