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I love this time of the year with all the spring blossoms in the garden and the first  
flush of asparagus as they pop up their heads seemingly from nowhere!! 
 
Asparagus is a very versatile vegetable.  I love it raw in salads, baked in savoury  
custards, braised in a risotto, and stir fried with Asian vegetables; making it almost a global vegetable which lends itself 
to many food cultures.  Asparagus is a good source of vitamins E and K and helps as a mild diuretic.  Over cooked as-
paragus is not very pleasant and it is at its best when eaten still crisp.  To prepare you can snap off the bottom of each 
stem where it gives but to get more from the spear and to cook evenly I prefer to use a peeler from the bottom of the 
stem to about half way up. This gives a longer stem, avoids waste and especially if you are steaming or par boiling it will 
give an even cook to the whole stem.  Cut stems on the diagonal to stir fry adding at the end to ensure a crunchy tex-
ture.  Cooked in a risotto with spring onions, double peeled broad beans, garden fresh peas and topped with crispy, 
grilled prosciutto reminds me of long ago Italian holidays. 
 
October in our household also means getting ready for Christmas.  Well at least getting the pudding and cake fruits 
soaking to plump them up and become boozy; ready for baking and steaming.    
 
To get the best results for puddings or cakes I use dried fruits bought from health food stores or bulk suppliers.  Pre-
packed mixed fruit is often mixed with oil to keep it free flowing.  This can become a bit rancid when old and will taint the 
taste of the finished product.  I love raisins so I tend to add more of these than sultanas.  Likewise I love mixed peel so 
will add more than you usually get in a bag of pre-mixed dried fruit.  Glace cherries are also a favourite with my daughter 
so again I tend to binge on these in my mix.  Prunes are an essential part of my pudding mix – how can we call it plum 
pudding without the plums !!!!  They add great flavour and colour.  I 
tend to go easy on the currants in the pudding mix as thy can go a 
little bitter with long steam cooking.  Anyhow here are my recipe in-
gredients for both cakes and puddings so get soaking now.   
For Christmas cakes I soak 2.5kg or 5 kg mixed dried fruit in 375ml 
or 750ml of either sweet sherry or port.  You can also add a good 
slurp of whisky. Left in a tightly sealed plastic bucket or sealed jar 
and turned over weekly they plump up beautifully and will keep the 
cake mix very moist.  For the Christmas pudding fruit mix I use either 
2.5kg or 5 kg of dried fruit making sure that prunes, stoned and 
chopped in half make up at least 20% of the mix.  I go light on the 
currants and again like to use more raisins than sultanas.  But that is 
personal preference.  As long as you get to the total fruit amounts it 
doesn’t really matter.  Soak the pudding fruits in 375ml or 750ml port 
and a good dash of brandy. 
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Does anyone have some rough/
rocky hilly acres they would like 
grazed by a few fat ponies who 
need more exercise.  
 
We have a few here that are 
currently living the lazy life on 
our very flat land , not the most 
suitable for them. 
 
Adequate fencing, water and 
shade obviously a requirement 
Anywhere in Tatong, Samaria, 
Swanpool, Lima areas OK. 
 
Contact Greg msg or call 0409 
925 869. 
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Eulogy to Cath Ramage – 21.1.1928 – 19.8.2019 
 
Cath was born to Emma and Robert Nicholas in 1928 and lived in Upper 
Ryan’s Creek her whole life - she never lived anywhere more than three 
miles from where she was born. 
 
She was educated at her beloved Ryan’s Creek Upper State School, 
where a 1939 edition of the school newsletter describes her as a model 
student. 
 
She was also a keen tennis player, and competed for Upper Ryan’s 
Creek in the district competitions and tennis tournaments, often partner-
ing with her future husband Eric.  She became Treasurer of the club and 
looked after their finances until they closed.   
 
She was also an active participant in all the concerts put on by the local 
community, to aid the war effort, and have fun within the community dur-
ing a time of world conflict. 
 
She became the Assistant Post Mistress to Mrs. Ruby Ramage when 
the first Post Office was established in Upper Ryan’s Creek at the 
Ramage Household. 
 
Cath had a long and proud association with the Benalla Hospital Ladies 
Auxiliary, where she toiled making sauces, condiments, cakes and 
sweets to be sold on the tables at the hospital gatherings. Her cooking 
prowess is legendary, and as a legacy, has had a couple of her recipes 
published in the Hospital Auxiliary Cook book. Her sauces were to kill 
for, and at a recent auction, one of her bottles of tomato sauce sold for 
$70. 
 
Her home garden, both front and back, and her beloved orchard of 
Golden Delicious apples and other fruit, was one of her favourite places.  
Many a family has been given produce from that small patch of produc-
tivity.  

 
Most of all, Cath was known far and wide for her community spirit and 
involvement.  

 She never failed to attend an important meeting of any local group. 

 Both Cath and Eric were keen dancers and attended all local functions. 

 She was always the first to put up her hand to help out and supply goods at any of the local gatherings. 

 She organized the making of sandwiches and eats (when that was allowed) for the workers at all emergency 

situations in the district such as fires, accidents and flood emergencies. 

 She ran the kitchen at the Molyullah Easter Sports for well over 60 years. 

 Cath, along with Eric, organised and ran the Molyullah Card nights on alternate Friday nights for as long as I can 

remember.  This which pumped thousands of dollars into the upkeep of the Hall and Recreation Reserve. 
Cath and Eric also organized and ran the Molyullah Easter Sports raffle, and must have sold tens of thousands of raf-
fle tickets over the 40 or 50 years they took control of that arduous commitment. 
 
Cath was happy to pass on what history of the district she could remember and when told recently that she should be 
very proud of her many contributions to the community, she added that she was also very proud of her three children, 
Gloria, Shirley and Ian, and their extended families.   
 
This is a shortened version of a memorial to Cath by Bill Willett – thanks Bill.   
 
 
Vale:  Max Baldwinson 
The community would like to extend deepest sympathy to the Ramage family on the recent passing of Max, Cath’s 
son-in-law and husband of Gloria.  Max passed away suddenly at the Ramage farm in Upper Ryan’s Creek on Friday, 
13 September.   Our thoughts are with you all.    
 
Janette Knapper 
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• Post and Wire • Post Driving • Post Hole Digging  

• With over 25 years experience • Farm Fencing  

• Post and Rail • Stock Yards • Horse Shelters • Frontend Loader  

 Slashing • Pipe Laying to Stock Troughs etc.  

 S1835 Kilfeera Rd, Molyullah Vic 3673  

Email: bustedacre@people.net.au 
0428715155 AH 03 57666338 
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Why is it important to pump my septic tank out regularly? 

Over time scum and sludge layers build up in your septic tank, eventually limit-

ing the amount of available liquid. This does not allow the septic tank to perform 

one of its basic functions - to allow for settling of solids below the outlet level. 

The waste will then flow directly on to the next part of the system untreated. If 

this situation persists, the scum and sludge will flow through to the distribution 

field, eventually causing blockages and malfunction - a messy, smelly and costly 

exercise to repair. 

It is recommended that septic tanks are pumped out every 3 - 5 years 
 

 

Call us today to get your septic tank cleaned out 

0447 521 981 
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PEST ANIMAL MANAGE-

MENT 
 

Protect your  Home Environment, 
Crops, Pastures and Stock from 
Rabbits- Fox- Deer- Kangaroos 

and Wombats 
 
 
Agricultural Blasting Stumps re-
moved 
Wombat and Rabbit burrows col-
lapsed. 

 
 
 

North East Bunny Busters 
2385 Midland Hwy Swanpool  ph 

0421363967 
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FORTHCOMING EVENT - MOORNGAG MOWER MANIA 2019 
 

The Moorngag Mower Mania will again be held as part of the Benalla Festival on 2 November this 
year. 
 

Andrew Lavis the Event Coordinator was excited to announce that the event will be bigger than last 
year with increased nominations received to race at the event.  The action filled day will commence 
at 9.30am with the Juniors riding Standard mowers.    The Open classes will feature machines pow-
ered by engines of up to 450cc and will provide action packed racing which will not disappoint  
spectators. 
 

Andrew commented that there will also be a  model rail display from Melbourne on show inside the 
hall to delight model train enthusiasts of all ages.  The display will be open to the public on Friday 
evening and throughout Saturday and will feature a fictional Victorian station in Central Victorian 
with pre 1980s trains running. You will see VR Steam loco's, VR Diesels all the way through to the 
V/Line period running.  
 

He added that there will also be a Vintage Stationary Engines display at the event for all engine en-
thusiasts. Come along and enjoy the exhibition provided at this year’s event. 
 

The Moorngag Mower Mania will be strongly supported by Benalla Rural City Council, Elders Insur-
ance, Sharpe’s Outdoor Equipment, Benalla Bus Lines and Glider City Motel.  
 

If you have any queries relating to the event please contact Andrew Lavis on 0408 793 606. 
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Pictured at the celebrations are from right Evan (Toby 
Lewis) a former Shire Councillor and Shire President, 
his wife Judy Lewis, Joan Lewis whose evening gown 
on the model, she wore to the Centenary Ball in 1969 in 
the Benalla Town Hall. 

BENALLA SHIRE CELEBRATES 150 YEARS 
 
On Friday 23

rd
 August The Benalla Shire celebrated 150 

years with a special ceremony to honour the proclama-
tion of the Shire of Benalla. The celebrations were ar-
ranged by the Benalla Historical Society and the event 
was held in the Costume and Kelly Museum followed by 
afternoon tea. 
Steve London former Shire Secretary spoke on the his-
tory of the town's local government entities. The town of 
Benalla began its existence in 1839 as a police post.  In 
September that year the area was surveyed and the 
settlement was named as the Broken River Crossing 
Place   
The early settlers arrived in Benalla in the 1840's and 
the town was surveyed in 1848.  In 1861 Benalla town-
ship was proclaimed and in 1869 the Shire began its 
journey. In those days the Shire rates were spent in the 
Shire and the City rates were spent in the City.  In 1883 
the original Shire Offices were built in Nunn Street which 
are now the Town Hall. 
In 1994 The Shire, the City of Benalla and Mansfield 
Shire amalgamated to form Delatite Shire. 
In 2002 Delatite Shire split away from Mansfield to form 
Benalla Rural City. 
Joan Lewis 

 

FOR SALE 

20’ SHIPPING CONTAINER 

$2400  

 

Buyer to remove after 10th Nov 

Contact - Patricia Manser 57672287 
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   Les Amoureux de Lyon (The Lovers of Lyon} 
   ‘Lovers of Lyon’ – what does that conjure up in your mind? 
    The first thing that springs to my mind is that Lyon is a food 
lover’s paradise. It is often described as the food capital of 
France. A food critic once referred to Lyon as “the gastronomic 
capital of the world”.  You can eat at tiny family bistros, pave-
ment cafes, restaurants and world class Michelin Star establish-
ments, from Vieux Lyon (Old Lyon) eastwards to the newer ar-
eas. 
   A traditional eatery is the bouchon, which is unique to Lyon. 
They evolved to feed the silk workers in days gone by, using 
old family recipes for sausages, pate or roast pork with local 
wines. Two of France’s best known wine regions are located 
close to the city – the Beaujolais and Cotes du Rhone regions. 
   Because of this reputation as a food centre, Lyon has always 
been an attractive place for chefs to settle and develop their 
skills. Perhaps one of the best known of Lyon’s chefs was Paul 
Bocuse. 
   Beside all the eateries, Lyon is equally well known for its 
many markets – from outdoor farmers’ markets to very up-market indoor markets. The St. Antoine farmers’ market is 
open every day except Monday on the banks of the Saone River. Perhaps the most up-market market is the Paul 
Bocuse indoor market, with its reputation for the finest gourmet food. We had a guided tour. Our guide told us, “this is 
where I shop when my mother-in-law is coming to dinner”. 
   The variety of stalls is amazing – there are butchers, bakers, fishmongers, cakes and chocolates, wines and spirits, 
cheesemongers, fruits and vegetables, dried meats, poultry (Bresse Chicken), truffles, spices, flowers… There are also 
bars and restaurants. Next time you’re in Lyon, do yourself a favour… 
   But, say “the lovers of Lyon” to the Lyonnais and they will think of their rivers. 
   Lyon sits at the confluence of two rivers, the Saone and the Rhone. They are known locally as the lovers. They are 
often depicted as male and female figures. The Rhone is the larger, stronger of the two and is the male. The Saone is a 
quieter, gentle river and is the female. 
   That’s two of, no doubt, the many lovers of Lyon.                                      

John Knapper 
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Wangaratta Vintage Car Club 
return to Molyullah 
Having enjoyed their luncheon 
and time spent in Molyullah as 
part of their car rally in Septem-
ber, 2017, the Wangaratta Vin-
tage Car Club returned for a 
“repeat performance” on a sunny 
Saturday, 14 September 2019.   
Thanks to all the volunteers who 
helped on the day, prior to the 
event, and post event.  We had 
community members cleaning, 
devising the menu, purchasing 
goods, setting up, cutting up, 
cooking, directing traffic (there 
were 73 beautiful and expensive 
old vehicles), directing people, 
serving, clearing, chatting, pack-
ing up and cleaning up etc. etc.  
Age range of our helpers was 
from 14 to well over 70 – there was a job for everyone.   
Thanks also to all the ladies in Molyullah who donated a delicious cake/dessert for this event.  
Standing in front of the dessert table one of the visitors turned to me and asked “Is this what is 
known as heaven?”   Having the cakes/desserts prepared and donated went a long way to easing 
the load for those working at the Hall and contributed enormously to the profit we made – which was 
in the vicinity of $1,800.  It was a very successful event which was not only enjoyed by the car club 
but by the volunteers as well.  Thanks again to all.             
It seems the hardest thing is getting plates and containers reunited with their owners.  There is one 

bright pink Tupperware container still waiting for its owner …      Janette                                                             

Pictured above:  Some of the hardworking kitchen team at work in 

the Molyullah Hall.  
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Ready for Winter? 

 
Come to the ‘NEST’ at Lima South to 

let go of stress and negative pat-

terns through mindfulness, gentle 

movement and simple exercises to 

support your inner journey.  

Lisa Shuck, lecturer at Deakin Univer-

sity in Health and Wellbeing, is offer-

ing a monthly Saturday morning 

mindfulness session from 8:00-9:30 

a.m. on: May 25, June 22, July 20, 

Aug. 24                Come join us by 

the fire and warm your soul! Ask Lisa 

about the Wellness Retreats in May, 

August and October.  

Cost - $20.00 and Concession $15.00. Beginners are welcome! 

Light morning tea included. Contact- Lisa on 0414527610 or 

retreatatthenest@gmail.com 
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Wallet Watcher’s 
Wednesday 

$20 Parma and Pot 
Thursday 

Tatong Tavern 

Monthly 
Car Event 

Tuesday 
Pizza Night 

Best Beer on Sale in the Tatong Valley since 1886. 

A visit to the Montgomerys. 

On our recent trip to Ireland we visited Alan and Jacque-

line Montgomery, a couple familiar to most Tatong resi-

dents because of their visits to their Tatong family. 

They may not wish us to return although their hospitality 

was wonderful. Within an hour of arriving we had man-

aged to reset their television to receive only radio, found 

the shower much easier to turn on than off and had an ar-

gument with a very stylish roman blind in the bedroom, 

which was easier to let down than pull up and will proba-

bly never reassemble in the correct fashion again. 

The shower resolved itself, eventually. The television had 

Alan madly scrambling for the wifi password so we could 

google ‘how to reset that particular model’ and as I said 

the blind may never recover! 

Resetting the TV was an awesome job, requiring 1 person 

to hold in the F button and the volume > button at the 

same time while another held down the on/off button on 

the remote and a 3rd person read out the instructions from 

the ipad. We managed to get the picture and sound re-

stored ( I hope they didn’t have their favourite channels 

bookmarked!!) and Alan said he never realized that there 

were function buttons on the side. 

We sent them some flowers after our lovely visit and I got 

a really nice email from Jacqueline saying ‘ you shouldn’t 

have bothered, just a new TV, a plumber and a blind re-

pairer would have been enough’. I do hope she was joking 

in her charming Irish fashion. 

Linda De Fazio 

JOKES 
The older I get the earlier it gets late. 
That moment when you walk into a spider web and turn 
into a Karate master. 
When someone asks what I did over the weekend, I 
squint and ask, “What did you hear?” 
I run like the winded. 
I hate it when a couple argues in public and I missed the 
beginning and don’t know whose side I’m on. 
Interviewer: “So tell me about yourself?” Me: “I’d rather 
not … I kinda want this job.” 
Cop, “Please step out of the car.” Me, “I’m too drunk, 
you get in.” 
Mike Larkin (from a friend who probably got them off the 

internet) 

Truth in advertising ??? 
This is a picture of 

a sign in an aisle in 

a supermarket in 

Brunei.               
John Knapper 

           

The bottom left 

quarter reads:- 

                       

JUNK FOODS          

                            

Snacks 

Hi its Pedro your local Publican from the Tavern. 

We have a busy October coming up, 20-30 footy tipping people are coming for 

their drinks and food party, you should join next year. Our Comedy night is back 

Friday 25th October, 2 course meal and show. $50 last time, it was a fantastic 

night, then on Sunday 27th October our Car Shows are back so if you have a bike 

or car that is interesting please bring it along, there will be a raffle for the Royal 

Children’s Hospital and go in for a chance to win a $40 gift voucher, we will also 

have music playing from 12 to 3pm come on down and join in the Local Commu-

nity Fun. 

Looking forward to seeing you all so bye for know 

Pedro Shirl Stu and Staff 
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Month Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec Total 

2008 52.4 11.5 33.4 17.7 48.3 37 114.7 58.8 18.9 1.9 89.7 64.9 549.2 

2009 3 5.4 38.7 80.7 30.6 107.9 77.5 65.5 76 48.6 72.3 18.9 625.1 

2010 39 153.7 86.4 65.2 67.5 82.8 67.5 162.1 116.8 123.7 109.2 150.8 1224.7 

2011 107 177.3 65.0 36.1 62.9 47.1 84.5 81.0 67.3 32.0 88.3 46.3 894.7 

2012 82.5 94.0 184.9 18.1 35 57.6 115.8 92.1 35.5 34 28 30.1 773.6 

2013 1.8 52.4 85.5 8.4 43.0 60.1 112.1 141.1 61.2 27.5 26.2 65.3 684.6 

2014 33.9 16.4 86.4 89.6 82.8 146.5 98.8 9.8 68.5 20.4 58.5 64.2 775.8 

2015 44.7 29.1 5.7 87.4 70 33.7 97.3 69.4 25.7 13.7 55.5 81.7 613.9 

2016 69.7 11.9 36.9 38.5 117.2 110.5 142.8 108.4 172.1 91.4 50.1 101.3 1050.8 

2017 67.6 36.2 49.1 61.7 52.5 6.5 92.1 112.4 23.9 100.1 29.3 118.9 760.3 

2018 34.3 6.4 24.9 13.7 49.8 67.2 52.8 81.2 25.1 22.3 75 73.1 525.8 

2019 27.7 13.2 23.8 22.7 105 72.9 83.7 49.4     418.4 

TATONG ART SHOW 1 – 5
th

 & 8
th

 – 10
th

 November. 

Just a reminder - 

To have your entry forms in by October 21
st
.     They can 

be left at GMCU in Bridge St Benalla or posted to 330 

Mitchell Rd Tatong 3673. 

Entry forms are still available through the Benalla Library, 

Art Gallery, Information Centre, NEA, She’s Arty, AriArt 

Framing, GMCU and various other shops and galleries 

throughout the region. 

This year we have 10 prizes with a total value of $3150 – 

so get those paints and brushes, pencils or camera out 

and get cracking!! 

See you in November ….. 

Nicole 

 WEATHER IN THE TATONG TOWNSHIP 
The rainfall has slowed somewhat with only 49.4mm total for the month of August and 32.7mm up until the 15

th
 of Sep-

tember.  
We have had one noticeable change in the lawns from the weather since summer. Nearly all of the Kikuyu grass has 

disappeared in two back lawns and it is being replaced by a very fine leafed clumping grass which is tough and hard to 

cut and make lawn from. Anyway it looks ok to walk or play upon with its fur like appearance. It is not Onion grass, 

much finer and Google did not help much regarding identification.  Possibly the unrelenting high temperatures of last 

January was too much for the kikuyu? 

Mike Larkin 

UPCOMING EVENTS FOR TATONG AND DISTRICT 
With the approach of the spring festivities in Benalla and 
district we have various groups feverishly working to fine 
tune their events to coincide with the Benalla Festival. 
The Tatong hall Art Show sub-committee, led by Nicki 
McFarlane, has been working for months to prepare this 
annual event which runs for the duration of the festival, 
and for those whose interests encompass mainly what 
comes out of sheds The Tatong Community Great Big 
Garage Sale will be held at the Recreation Reserve on 
Sunday the 3

rd
 of November, the first weekend of the 

Festival, from 9am till 12 noon. 
There will also be the Strathbogie Festival of Art 
which is to be held at the same time as the Tatong 
show. This is a new festival including more than just an 
art show with an assortment of innovative and creative 
activities throughout the town in the week of the festival. 
To provide maximum publicity both shows, Tatong and 
‘Bogie, are promoting one another. For people unfamil-
iar with Strathbogie it is on a plateau between Swanpool 
and Euroa and is well worth a drive due to its beautiful 
landscape. From the Swanpool end a trip can start by 
going up the winding dirt Police Track, a scenic route 
through native bush and pine plantations. The road is 
kept in good condition due to logging truck usage. 
Make sure to get entry forms or book a site for these 
annual events before it is too late. For the Big Garage 
Sale contact John Knapper on 57666268 or for the Ta-
tong art show Nicki McFarlane on 0428 696 408. 
Strathbogie can be contacted via Sim on 0455 246 141.  
Regarding the Tatong mural project which I am pro-
moting and it is clear to me that it won’t start properly till 
after the November Festivities are completed. I am cur-
rently committed to paint for three art shows plus to vol-
unteer for both the Tatong events mentioned above. 
Mike Larkin                                  
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What’s on this month 
October 2019 

Sun Mon Tue Wed Thu Fri Sat 

 

 
  

 
 

 

1 2Whitegate 

Community Din-
ner.  

 
  

 3 Play group, 

9.30,am  Tatong 
Rec Res . 
 

 4 5 

6 7 8 Mansfield  

Bush Poets. 
Mansfield Library 
3-5pm. 

9 10 Play 

group, 9.30,am  
Tatong Rec 
Res . 

11 Fish & 

Chip Night. Mo-
lyullah Hall 
5.30pm  

12 

13  14 15 16   17 Play 

group, 9.30,am  
Tatong Rec 
Res . 

18 Girls 

Shed  10.00am 
at Tatong Hall 

19 

20 21   22 23 24 Play 

group, 9.30,am  
Tatong Rec 
Res . 

25 
 
 
 

26 

27 28 29 30 31   

RIP TED EXTON, A MUCH LIKED AND RESPECTED 
LOCAL 

Ted died on Wednesday the 11
th
 of September at home 

in Benalla. From social media notices and Ensign death 
notices it can be seen how well liked and respected he 
was. 
 He grew up in Samaria where his brother Colin and sis-
ter Margaret still live on parts of the original farm. He 
was down to earth and traditional yet mixed easily with 
all levels of the community. 
 When we lived in Samaria for 8 years we got our fresh 
milk and cream from him all that time and beyond, far 
preferring it to shop stuff. He always kept one jersey 
cow for that purpose, keeping tradition alive in a society 
going slowly crazy over health and safety. 
He was a hard worker, running his farm, shearing, fence 
building and digging graves at the Moorngag Cemetery 
for many years and all by hand, unless striking rock. A 
noticeable feature of his farm was the native kangaroo 
grass growing in the front corner paddock and along 
Exton Road, again putting nature before modern high 

production methods. Maeve and I once joined a nature 
walk along Exton Road with a group of locals and the 
leader, I think it was Ray Thomas of Regent Honeyeater 
fame, was full of praise for the way Ted enabled the rich 
variety of species there to survive and flourish due to his 
more natural farming practice. 
Ted looked after his wife Betty at home in her final battle 
with cancer. They made a somewhat odd couple with her 
the ‘no nonsense’ smoking shopkeeper and Ted the hum-
ble ‘farm lad.’ Ted moved the old Samaria schoolhouse to 
his farm keeping it for posterity and rumour has it that it 
was full to the brim of his ‘treasures.’ Another favourite 
pastime of his was old time dancing and he was a regular 
at many of the district dances, there meeting his close 
companion of later years, Margaret. Ted moved into 
Benalla and continued his favourite pastimes of working 
with the Benalla Lions Club and selling and buying his 
endless collections of treasures at the market. 
He was a person I am proud say was a friend and some-
one who was easy to be with. Condolences to Judy, Mar-
garet and extended family. 
Mike Larkin                           
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Tattler Advertising Rates    Inc num: A0047895K 

Full Page: 

Single Issue: $32.00 

Six Issues:  $180.00 

Eleven Issues: $320.00 

Half Page: 

Single Issue: $16.00 

Six Issues:  $85.00 

Eleven Issues: $160.00 

Quarter Page or 2 x 1/8th Page: 

Single Issue: $8.00 

Six Issues:  $45.00 

Eleven Issues: $80.00 

General or public interest articles of at least 150 words 
(not a repeat of the ad.) may incorporate up to a 1/8 page 
ad. free. Advertorial style articles under this category must 
be labelled “Promotional Feature”. 

Enquires :Darcy Hogan, 5767 2187 or email 
darcyhogan@bigpond.com 

EFT: BSB 803078  A/C 135720  a/c name: Tatong Tattler 
Goulburn Murray Credit Union, 30 Bridge Street, Benalla 
Please identify your payment, & e-mail details to Tattler. 

ATTENTION  ADVERTISERS 

For those who submit pre-formatted advertisements, the 
size of a half page area is 13.6 x 19 cm and a 1/4 page 
area is 13.6 x 9.3 cm. To avoid distortion to your image, 
please fit your advertisement to these sizes. 

DEADLINE 

The Tattler Deadline is end of the 20th of the 
month.  
Submit via e-mail to tatongtattler@yahoo.com.au  

or post to: Darcy Hogan, 150 Mt Joy Rd, Tatong, 
3673. 

Format for Tattler Submissions 

The Tatong Tattler is set up in Microsoft 
Publisher.  

Text can be submitted in the body of an email; or 
in file formats such as .doc, .docx, .rtf, or .txt.  

Photos (as jpgs) can be attached, to be laid out 
by editor. 

If your layout is important, submitting your work in 
MS Publisher is ideal. (The Editor may need to 
adjust your layout.) If laid out in a Word 
document, the text & photos will need to be 
copied into Publisher; however the Editor will 
have an idea of your preferred layout.  

The content of a PDF file can be difficult to 
extract. 

If you require help, contact one of the Tattler 
committee. 


