
In the past 3 months, our clients have been busy completing the following 
activities pictured below.  Cushion making, Easter chocolates, screen 
printed lampshades, bonsai wire sculptures, preserve making and still life 
painting are just a few of the activities carried out during their time at the 

Phillip Street Centre.  
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Reminders: 

 The day programme will 

be closed Good Friday 22 

April and Easter Monday 

25 April 2011. 

 Please bring your drink 

bottle and towel to the 

swim and gym programme. 

 Where possible please 

phone the day before if 

not attending. 

 Please advise of change of 

medications or recent 

seizure activity. 
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Wellington 
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Wishing you and your families a 

safe and happy Easter. 

Happy 

Easter

Top Form Brain 
Injury 

Rehabilitation 
Programme 

Wanted: 
Would you or anyone you know be keen to 

share any musical abilities with our 

group?  

IF SO, CALL US ON 04 478 6482 

Music Therapy—St Patrick’s Day 

                      Easter Egg Chocolate Muffins 

8-9 Cadbury Caramello Hunting Eggs (foil removed), 1 egg,  

1 cup milk, 1/4 cup mild-flavoured oil, 1/4 tsp vanilla essence,  

3 Tbsp cocoa, 1 1/2 cups flour, 2 tsp baking powder, 

1/4 cup sugar 

1. Preheat oven to 190oC. 

2. Grease 8-9 muffin pans.  Line with paper cases if desired.   

3. Lightly whisk the egg, milk, oil and vanilla essence in a 

bowl. 

4. Sift the cocoa, flour and baking powder into another 
bowl.  Stir in the sugar.  Fold the wet mixture into the 

dry ingredients, until just moistened.  Do not over mix. 

5. Three-quarters fill the muffin pans with the mixture.  
Push a chocolate egg into the centre of each muffin en-
suring that a little of the chocolate mix covers each egg.  
Bake for about 12 minutes.  Remove from the pans and 

cool.  The tops may be drizzled with chocolate icing. 


