

The concept plans for the Community Wellbeing Centre have been completed and accepted by the Board.
The Centre will be constructed on the lawn at the Lake Terrace site, it will be a 2 storey building with the
hydrotherapy pool, gymnasium and community activity areas at street level and the community offices on
the top level. The top level will be the same height as the internal roadway.



Boandik was fortunate to be the recipient of funds raised by the Lakes Rotary Club at the Australia Day
breakfast. The donation of $1,200 will be put towards the purchase of a Rifton Tram, a specialised lifter that
is used for mobility training.
Thank you to everyone that supported the Boandik quiz night, it was a fun night. A total of $2,000 was
raised that will go towards the Rifton Tram purchase.








The construction of independent living unit 6b will commence in April, there has been a lengthy delay in this
project so it will be good to see some action.
The St Mary’s residents have been inundated with tradesman working in their rooms and communal areas
over the past 3 months. There has been a significant upgrade to St Mary’s with replacement of the existing
heating system with reverse cycle air-conditioning, installation of an overhead lifting system in each
bedroom and the replacement of the nurse call system. All the work will be completed by the end of April.
There have been significant issues with the reliability of our internet connection, which has a huge impact on
staff and residents. As a result we have contracted to install a fibre connection that will be more reliable.

Many of you may have seen the article in The Border Watch in February advocating for better health services for
older people in our region. There has been strong support from the community for action to be taken following the
article.
Boandik staff have met with the staff at the Mount Gambier Hospital to discuss the issues and possible solutions to
the problem. This discussion was worthwhile with both organisations working together to improve outcomes for
older people.
There is also a new pilot programme being trialled at the Mount Gambier Hospital through the Primary Health
Network. The Comprehensive Care of Older People Model of Care programme will commence in April and should
address a number of the issues that we raised with the Hospital staff. We look forward to working with older people
and the Hospital in this pilot programme.

Lottery fundraiser
This year we are pleased to be participating in the Peoples Choice Credit Union
Community Lottery.
All monies received from ticket purchases (through Boandik) will be retained by Boandik, and will go towards the
purchase of equipment for our residents.
Great prizes! Just $2 per ticket. ONLINE TICKET sales are OPEN NOW, with printed tickets available soon (stay tuned
for details). Follow this link to purchase yours now - https://www.peopleschoicecu.com.au/boandik
Boandik is a not-for-profit organisation, and thanks you for your generosity in supporting us through our fundraising
events.
Expressions of interest
We are considering a ‘Family portrait Fundraiser’ for residents (and their families) at our three Boandik sites in
Mount Gambier.
** We would love to hear from Residents and families to see if they would be interested in taking up this offer. **
(Inc. professional photographer photo session with family at one of our three Boandik sites in Mount Gambier, with
a Print and USB of pics supplied thereafter, for a fee per family group). If there is enough interest, then this event will
occur later this year.
Capturing loved ones in a group setting is often hard to organise, so this would offer a high quality, lasting momento
for everyone, and would make a great Christmas Gift. please reply by 9th April to gbradley@boandik.org.au
Save the date
Please note Thursday 7th June as a night to keep free, Boandik will be holding a movie fundraiser at the Oatmill with
the release of “Oceans 8”. Details will be provided soon. Get your friends and family together for a great night out.

Wednesday 11th – Peter Pan at the Sir Robert Helpmann theatre
Friday 13th to 14th – Coonawarra after dark
Friday 13th – The Umbilical Brothers at the Sir Robert Helpmann thatre
Friday 20th – Truffle and Rail pop up bar at the Echo Farm Tollner Road
Wednesday 25th – ANZAC Dawn service and parade
Sunday 29th – Millicent Cup

Wednesday 4th - Bobby Dazzler to entertain
Thursday 5th - Daryl Parfrey to entertain
Tuesday 10th – Barbecue in units 1 and 4
Wednesday 11th - Barbecue in unit s 2 and 5
Wednesday 11th – Lisa Barker highland dancers to perform
Thursday 12th - Barbecue in units 3 and 6 .
Wednesday 18th - Birthday afternoon tea in the Hub
Friday 20th - JD’s Fashions at 3pm in the activities room
Wednesday 25th ANZAC Day Service and morning tea in the activities room

Friday 6th - Bobby Dazzler performing
Monday 9th - Craft with Janine
Monday 16th - Trivia challenge at Resthaven
Monday 23rd - Bunnings Workshop
Wednesday 25th - ANZAC Day family barbecue and music

Wednesday 4th - Bobby Dazzlers entertain at 1030
Thursday 5th - The Hallmont Choir entertain at 1.30pm
Tuesday 10th - MacDonald Park junior primary school children visit at 2pm
Thursday 19th – JD’s Fashion visiting at 1pm
Wednesday 25th - ANZAC Day Service with the Lutheran church at 4pm in The Chapel.

Please call the lifestyle coordinators for further information on coming events:Crouch Street – Annette Harris
St Mary’s – Cindy Crozier
Lake Terrace – Debbie Brockie

Boandik recently had Tibor Paller, aged care chef and consultant, visit to work with staff on
meal preparation. It was a great opportunity to learn from a renowned expert. Tibor recently
posted the following on his Facebook page.

What does it take to create great aged care? This is the question I have been trying to figure out for years because
the stubborn chef I'm, I just have to know what is in the secret sauce.
Along the way I have heard many differing ideas. We are not the same and our expectations and priorities can be
markedly different. But the one thing everyone seemed to agree is that an aged care home should feel like a home for
starters. And as an absolute minimum, it also needs to recognise and treat us with the respect any individual deserve.
Recognising our special needs either as group or persons is crucial as well, going beyond simply words or even unrealised good intentions. Support programs that truly support the need has value that cannot be measured.
And of course, good food that maintains, support, pleasure and is the source of so many emotions. And yes, some of
those emotions are not always positive but to me it shows that customers have not given up on us yet. There is still
an opportunity to fix things.
Along my journey I have visited many aged care homes. Some were very broken and faced difficult challenges. Some
have embarked on their journey and started doing really good things but were not just there yet. Some were affluent
and richly appointed, acclaimed by industry and peers and somehow they still didn't feel like a home.
I have just returned from Mount Gambier, SA, where I have spent days at the invitation of Boandik Lodge. They are
an aged care provider operating three homes and looking after community services on the Limestone Coast. I was
there to talk about modified food but along the way I have made new friends and also got my answer to the question
- What does it take to create great aged care? I have written down the recipe to the best of my recollection:
You need a CEO (Gillian) who is not only a foodie and Chairs the Food Appreciation Group meetings but even cooks
for them and tries out new ideas that are evaluated before they make their way on to the menu. Yes, for real.
The next essential ingredient is a Chief Operational Officer (Stewart) who claims not to be but equally single minded
about the customer experience and creates magic realising the Boandik executive vision.
Sandy and Jaqueline are overseeing catering operations and are dedicated food ambassadors for now and the future.
You just couldn't do without them.
Buildings that are designed with wide corridors and intimate dining rooms. Memory loss units where cooks are
employed just for Dementia afflicted residents who are encouraged to assist with the prep work.
Therapy cats and dogs. Staff who are not hurried, relaxed, smiling and engaged. Kitchens that are a chef's dream,
well equipped and a food budget that leaves nothing for wanting.
At the end of my visit they wanted to know if anything could be improved. For my part, I wanted to know if they
needed a chef or perhaps how could I make a booking this far ahead.
My heartfelt thanks to Boandik for an experience that have yet again taught me something new and wonderful. So
many could come and learn from you.
So well done.

Residents at Boandik all enjoyed Easter eggs over the weekend. For those who are on a ‘modified diet’ our clever
cooks created these scrumptious looking ‘modified Easter eggs’ and ‘modified Easter truffles’ so everyone could
enjoy Easter treats.
We hope you all had a safe and happy Easter!

Boandik Lake Terrace Men’s Group recently enjoyed a daytrip visiting some sights around the region with volunteers
and staff.
Two busses ventured out with residents to visit Hollafresh Herb Farm in Tantanoola for a tour, followed by a visit to
Mayura Cattle Station to see the cattle being fed an interesting mix of molasses, grain and lollies! (including
chocolate bars!!). With a stop off at Lake McIntyre in Millicent scheduled for lunch, to wrap up the day trip.
The men had a great day, commenting on how interesting it all was, and that it was great to get out and about
together. Thank you to Scott de Bruin, Hollafresh, Allan McBain and volunteers for making this trip all come
together.
As well as taking refreshments for the trip, a Boandik ute followed to carry all the walking frames and wheelchairs.
Where there’s a will, there’s a way.

