
 

Help light the way for  developing countries to access 

clean water. Every year at this time we raise much needed 

funds for clean water projects and here in Australia our 

funds have been helping villages in Timor Leste. A simple 

gesture of a gold coin donation or the purchase of a 

“Light the Way’ candle will go a 

long way to building a rainwater collection tank, a communal tap and 

toilet facilities. 

We will be asking for a donation for our complimentary services and 

an opportunity to upgrade to a longer treat for a $20 donation. We 

will also have our Aveda “Light the Way” candles on sale. These ever 

popular soy wax candles are filled with the spicy organic aromas of 

Vanilla, Cinnamon and Ylang Ylang which will transport you to the isle 

of Madagascar where our ingredients are sourced. 100% of the $19 

sale price is donated to the cause. 
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A simple 5 minute service that can hide your greys. It’s discreetly done 

at the basin so no-one need ever know. This enriching formula is 95% 

naturally derived nourishing your hair with organic sunflower, castor 

and jojoba oil. The 5 pre-blended shades blend away your greys in 5 

minutes for a natural looking, low maintenance coverage for up to 4 

weeks. 

 

Men’s Grey Blending 

Go Local Magazine 
We are partnering with “Go Local” magazine for a series of educational articles to 

help you achieve healthier hair. This informative platform will help dispel some of 

the myths and old wives tales surrounding hair health. Karen has a wealth of 

knowledge drawn from her years of experience as a hairdresser and trichologist. 

$19 



 

Chilli Beef with Ginger and Spring Onion 
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Sauce 

4 Tbs Rice Wine  

    Vinegar 

1 Tbs Light Soy Sauce 

2 Tbs Sweet Chilli Sauce 

2 Tbs Tomato Ketchup 

1 Tsp Honey 

2 Tbs Water 

Peel and julienne carrot, the finer the better, heat up your vinegar 
and dissolve the sugar, add the fennel seeds and star anise. Bring 
to the boil, add the carrot and take it off the heat, allow to cool for 

about 30 mins. Drain, remove star anise and set aside. 
Deseed 1 red chilli and chop finely, keep half as a garnish, finely slice your capsicum and spring onions,  
reserving the green parts of the onion for garnish, next slice the ginger into fine matchsticks. Now slice the 
beef finely against the grain. Add the 5 spice to the cornflour in a bowl, mix well and toss the beef until it’s 
all coated. Heat your oil in a fry pan and wait until nice and hot, whilst your pan is coming up to speed, mix 
your sauce ingredients together.  
Now your pan is hot add the ginger and garlic, keep your eye on it, you don’t want it to burn. Toss in the 
beef in batches and keep turning it, you want the beef to be firm. Scoop out the beef from the pan, allow to 
cool on paper towel. Pour off the majority of the oil and add the capsicum, half the chilli, the white ends of 
the spring onions, crushed garlic and the ginger, stir fry till soft, pour in the sauce and simmer for 2 minutes. 
Toss the beef back in and coat well, serve and garnish with the pickled carrots, green parts of the spring  
onion, remaining chilli and sesame seeds. We used home grown red Jalapenos for this recipe as they are not 
too hot. Of course somewhere along the way, you had time to cook the rice and enjoy a glass of wine.  

 

For many years we have encouraged 

guests to invest in litre sized bottles 

of Shampoo and Conditioner. You 

can save up to 40% on the price of 

the product, and of course you  

reduce the amount of packaging 

used in production by 36%. How 

could we encourage you more? While 

stocks last anyone who purchases 

two companion litre sizes receives a 

free paddle brush. Valued at $49.95 

 Comforting Tea 
Now only $30 

One rounded teaspoon steeped in  

boiling water calms the senses and 

gives you a feeling 

of wellbeing. Enjoy 

the benefits of  

Liquorice Root,  

Peppermint leaf, 

sweet fennel and 

basil, or mix it up a 

bit by chilling after 

brewing, or add  

ginger to the pot  

for a subtle change. 

Ingredients 

350g Fillet Steak 

2 Tsp Chinese 5 Spice 

3 Tbs Cornflour 

1 Red Capsicum 

5cm of Ginger 

4 Spring Onions 

2 Cloves of Garlic 

1 Red Chilli 

100ml Vegetable Oil 

Pickled Carrot 

1 Carrot 

100ml Rice Wine  

    Vinegar 

1 Star Anise 

1/2 Tsp Fennel Seeds 

50g Sugar 

Sprinkle 

2 Tbs Toasted Sesame 

seeds 

Buy 2 Litres, receive a FREE           

Paddle Brush valued at $49.95 


