
 
 

No.  274                                         novembre 2013                 
 

Un merci et une invitation de la présidente 
 

At The Wharf on Sunday 13th October, our members once again celebrated in true style with a lunch of Moules 
& Frites.  It is very encouraging to have so many join in events we organise. Special thanks to Dorothea Polonyi 
for pursuing the planning and even bringing a Belgian guest and finding the appropriate flags for the tables!   

 
We hope this further motivates you to join us for the Christmas 

Picnic and Coupe D'Antibes. This year it will be a BYO picnic on 
Sunday, November 24th. Be prepared to join with friends and to 
share your picnic goodies and perhaps a glass of wine. (Although 
not enough to upset your pétanque skills!) 

The venue is Mandeni Resort on Sapphire Coast Drive where 
regular pétanque players will have been preparing their technique 
and tactics for the grand competition. The playing fee is just $2.  

To prepare the draw for playing partners, we will need to know how many players there will be. So if you 
intend to participate, please email or phone Kerry Hunting by Thursday 21st November (details page 4).  

On the day you need to arrive at Mandeni at 10.00am for the partner draw.             
 Carmen Coutts-Smith  

 

Moules/Frites – un bon repas de dimanche . 
                                                                                       

French is the native language of more than 40% of 
Belgians, who mostly live in the southern half of the 
country. It is a lingua franca in the whole country, 
notably in Brussels. The French speaking communities 
of Belgium have their own festival on a Sunday late in 
September.  

We could not organize our event by then, but early 
October seemed near enough. Going out for Sunday 
lunch proved very popular: just over thirty Alliance 
members and friends gathered at the Wharf restaurant 

Aurélie,	  Dorothée	  and	  Danielle,	  all	  of	  Belgian	  origin 
in Merimbula for a celebratory meal of moules/frites 
and cheese-cake dessert. The spring sunshine put a 
gloss on the wonderful view from the Wharf.  

Witty comments would have it a lot was wrong 
with this lunch: wrong date, wrong language spoken, 
wrong size of mussels – what you get in Belgium is 
barely over an inch long. The tasty recipe relied on 
butter, leeks and white wine. Traditionalists ordered 
beers, but white wine was the most popular drink. 

It was good to see so many people participate in this   What	  a	  lunch:	  fresh	  mussels,	  fresh	  chips,	  fresh	  bread	  
event and enjoy each other’s company. RK 



Conversation au café 
 

On Saturday 19th October, there was a really good turnout at The Rockpool 
Café for our monthly conversation en français. 

Four of us started at the new time of 10 am so that those who are niveau 
débutant had an opportunity to chat about their families. There were many 
laughs as we shared whether we were married, for how long and how many 
children we had. What was really interesting, was to discover the various parts 
of the world we had lived in and all the different languages we could speak (or 
understand and make ourselves understood in). Feedback about whether 

members would like this earlier starting time to continue would be very much appreciated. 
At 10:30 we were joined by five more conversationalists and the topics became many and varied. 

Conversation au café is such a wonderful opportunity to meet new people, or get to know acquaintances better, 
at the same time as sharing a love for all things French et bien sur, tout cela en français!  
Next month’s Conversation will be on the 16th November and will be the last one for the year. Brigitte has 
promised to be there.                    Denise Brown 
 

Pétanque 
A record number of 19 players turned up last Saturday to play pétanque in Mandeni with 
Alliance members. We had a series of very exciting games, especially those played on 
open terrain. Since Chance and Luck are always present as phantom players, surprises 
keep happening even to the most skilled and the games become very entertaining. These 
were the last practice games before our Coupe d’Antibes competition on Sunday, 
November 24.  

Naturally you can go to Mandeni at any time to play and hone your skills. Playing at 
Mandeni will always cost you $2 per person. It would be best to bring your own 
equipment.  

La blague du mois 
Les Corses ne sont pas exactement connus en France comme les travailleurs les plus enthousiastes. 

Un jeune homme d’Ajaccio venu à Paris habite chez son oncle qui essaie lui trouver un boulot. Il l’envoie 
chez un ami qui lui donne un emploi dans son chantier. Mais le jeune homme revient chez son oncle et déclare: 
– C’est affreux. Ils m’ont demandé de transporter des brics toute la journée. J’ai dû quitter.  

Alors l’oncle lui trouve un travail dans un supermarché. En rentrant le premier jour le jeune homme se 
plaint: – C’était absolument terrible. Ils me faisaient courir sans cesse, et les clients m’embêtaient. J’ai quitté! 

Puis, l’oncle lui trouve un boulot dans un cimetière. Hélas, notre ami corse revient bientôt: – C’était 
insupportable. On est entouré par des tombes inscrites “Ici repose en paix tel et tel”. Et moi, j’étais obligé à 
travailler toute la journée! 

 

ADVERTISEMENT Le plaisir d'apprendre le français en Provence 
 

The following excerpts are taken from a brochure we received. Long standing member Margaret Clay recently 
returned from France and was full of praise about her language course with this company. While our dollar is 
strong, why not think about this opportunity? 

“…CREA-Langues, founded in 1984, proposes a concept that combines 
professionalism and pleasure of learning: a total immersion in French in the company 
of qualified teachers and focused on communicative skills. We offer the ideal 
combination of structured courses and ample opportunity to put your knowledge into 
practice….   

We propose one- or two-week courses between April and the end of 
September.  During a course, there will be maximum 20 participants coming from all 4 
corners of the world and with a nice mix of different ages.  For the lessons, we form 
small groups (3 to max. 6 persons), taking into account the level in French of our 
students  (not for beginners, minimum level A1 acquired is needed)…. 

Our courses are residential: our students stay at 'le monastère de Ségriès, a former 
19th century Provençal monastery, which has been lovingly restored.  It is a unique and 

peaceful setting to both study and relax. Situated in the hearth of 'le Parc Naturel du Verdon' (near Moustiers) it 
offers a warm atmosphere, a gourmet kitchen and all the comfort needed for a pleasant stay... 
We kindly invite you to visit our website: www.facebook.com/crealangues …..” 



Connaissez-vous les nouveaux membres du comitée? 
    Denise Brown 

In 1995 when I went for my final interview for the position of Head of French at 
Ruyton Girls’ School in Melbourne, the wonderfully warm principal asked me the 
following unexpected question: “ How did a South African immigrant to Australia 
land up teaching French here?” 

I confess I’d never really thought about it (and it certainly wasn’t one of the 
questions I had thought about or prepared for the interview) but I responded so 
spontaneously that, on reflection, that response really comes the closest to explaining 
my almost life-long passion for French: 

I grew up in a small country village in South Africa and went to primary school 
with two French girls whose afternoons were spent being parallel schooled in the 
French tradition by their mothers. I used to spend weekends at their homes and not 
only fell in love with their language, but with their culture as well. Their homes were 
microcosms of colonial France, which I just soaked up. I studied French at high 
school and university (a bit like Manuel, in Fawlty Towers, I too learned it from a 
book!) 

Numerous school tours to France and New Caledonia, trips with my husband and un séjour avec une famille 
française have added to my passion for all things French. I was also fortunate enough to teach for sixteen years 
at Ruyton, where there was a very strong push to teach French through the medium of French – they say that 
nothing hones your skills in a subject as much as having to teach it! 

When I arrived in Merimbula last year, I was delighted to discover such an active and vibrant Alliance 
Française. I look forward to the many and varied activities the society has to offer, to speaking lots of French 
and to meeting many new francophiles!  

 

    Julie Welsh 
For the past 35 years or so our family has spent many holidays at Merimbula and later 
Tura Beach, where we built a unit next to the golf course, with the intention of 
retiring here one day. That day came last November, when we sold our home in Hall, 
A.C.T., and finally made our permanent move to the coast. Our two children are now 
married with families of their own. We are discovering the joys of being grand-
parents and we look forward to many happy gatherings here at the coast.  

I retired from my position of 16 years as Senior Receptionist and Practice 
Manager of a physiotherapy clinic.  Greg had taken forced retirement from his 
Quantity Surveying practice in 2004 due to a massive stroke and although he made a 
very good recovery, he now has aphasia (very limited speech). 

After our initial settling in and unpacking I started to look for ways for both of us 
to meet new people and also to keep our brains and bodies challenged and active. 
Greg had enjoyed the Men’s Shed in Hall and so it was an obvious choice to join the 
Merimbula Shed. When looking around for myself I thought back to our wonderful 
holiday with friends on the canals of France in 2008 and decided that I would like to 
re-learn the French language (certainly challenging!), previously learned and 
forgotten from high school. I joined U3A and enrolled in Regine’s class, which I 

thoroughly enjoyed. Through that I was introduced to Brigitte’s French conversation class, which should be 
renamed ‘Learning a Language while Laughing’ and met some more like-minded people. I was encouraged to 
join Alliance Française and it was after the Bastille Day lunch that Greg and I felt we had found a group we 
really felt comfortable with. 

Everyone from Alliance Française has been so welcoming, encouraging and friendly and most importantly 
for me, accepting of Greg’s own struggle with language by being patient and inclusive. By volunteering for the 
committee I feel I could help contribute by ‘sharing the load’ and also get to know better this lovely group of 
new friends. 

______________________________________________________________________________________________________________________________________________________________________________________________ 
_ 

Discounts are offered to our members at the following 5 local businesses: 
Alexander & Adams, Veterinary Surgeons, 149 Auckland Street, BEGA '6492 1837 and 56 Moruya Street, COBARGO 6493 6442 – 10%  
Brief Affairs, Lingerie Boutique, Shop 12, The Promenade, MERIMBULA – 10% discount 
Caterer’s Choice Catering, Val Russell, PO Box 28, MERIMBULA '6494 3301, mobile 0429 338 715 – 10% disc. 
Peter Dunne Gallery: 2/ 101 Pacific Way, TURA BEACH '6495 9082 at least 10% discount to current members. 
   Opening hours are nearly every Saturday and Sunday from 2pm till 5pm. 
The Thyme Garden Gallery, 336 Sapphire Coast Drive, TURA BEACH '0428 469 461 – 10% discount, excluding books. 
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La recette du mois 
 

Kerry Hunting sent me the following recipe. She says she made this salad last year for the end-of-year picnic 
and remembers great interest in it. If you cannot find the required “black” lentils in your supermarket you could 
go to Pambula or Bega, where the bulk food stores sell them. 
 

Salade de lentilles du Puy 
 

Makes about 6 servings 
 

For the lentils: 
1¼ cup (250 gr) French green lentilles du Puy 
1 bay leaf 
a few springs of fresh thyme 
salt 
1 carrot, peeled and finely diced 
1 medium onion, peeled and finely diced 

1 bulb of fennel (optional), finely diced 
freshly-ground pepper 
 

For the vinaigrette: 
1 tablespoon red wine or sherry vinegar 
1/4 cup (60 ml) extra-virgin olive oil 
1/8 teaspoon Dijon mustard 
1 small shallot, peeled and minced 

 

Rinse the lentils and remove any foreign matter. 
Transfer the lentils to a large saucepan then cover with a copious amount of water, which should cover the 
lentils by at least 3-4 inches. Add the bay leaf and thyme. 
Bring to a boil, then reduce heat, add a bit of salt, and simmer for 20-25 minutes, until the lentils are just tender, 
adding more water if necessary. Be sure not to overcook them. 
While the lentils are cooking, heat a few spoonfuls of olive oil in a skillet and add the carrots, onions, and fennel 
(if using). Sprinkle with salt and pepper, and cook, stirring frequently until tender. Set aside. 
In a large bowl, mix together the ingredients for the vinaigrette. 
When the lentils are done, drain them well, then toss them in the vinaigrette with the cooked vegetables. Stir a 
few times to release the steam. Taste and season with more salt, pepper and olive oil if desired. Remove bay 
leave and thyme sprigs. 
Serve warm or at room temperature. 
 
Warning:	  This	  recipe,	  probably	  copied	  from	  the	  David	  Lebovitz	  site,	  contains	  a	  “ghost”	  which	  has	  spooked	  my	  formatting	  
and	  added	  a	  5th	  page	  that	  is	  blank	  and	  unusable.	  Please	  type	  your	  own	  contributions,	  as	  the	  web	  is	  full	  of	  gremlins.	  RK	  

Membership 2014 
Annual membership renewal will be due on January 1st 2014 

Please complete this form in clear print and mail it with your cheque to: 
The Membership Officer, Alliance Française de la Côte de Saphir, PO Box 3, Merimbula 2548 

Or, if paying by EFT:  Acc name: Alliance Française de la Côte de Saphir, Acc No: 168279527  BSB: 082 697 
           Please add your name as reference on the transfer and email the details below to Kerry. 
La Mouette will be sent by email as far as possible. If you require a printed copy, please inform Kerry Hunting. 

 

 
MEMBERSHIP APPLICATION 2014 Alliance Française       RENEWAL/NEW (Please circle one) 

 

NAME/S_________________________________________________________________________ 
 

ADDRESS___________________________________________________POSTCODE___________ 
 

PHONE__________________________EMAIL__________________________________________ 
 

SUBSCRIPTION  (Please circle one)           FAMILY $40             SINGLE $25           SCHOOL $25



 


