July 2020

Billabong’s mission is to enable adults living
with mental illness to live their ideal life by
fostering a safe and respectful environment

.

6 Darling Street, Tamworth NSW
Drop in and see us anytime for a guided
tour and to receive our orientation pack!
No booking necessary! Our friendly staff
and members are happy to chat anytime.

Opening Hours: 8am- 4pm, Mon - Fri.
Ph: (02) 6766 9960
E: admin@billabongclubhouse.org.au
www.billabongclubhouse.org.au
Or find us on Facebook!
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You can catch us on Facebook, Instagram, our website, monthly
newsletters, email, phone, and of course...come on in! We look forward to
seeing you!

Billabong is voluntary to attend and you can come here as often as you like, to do as much
or as little as you like! We have qualified staff who can support you in many areas. We also
have a variety of fun activities available, as well as different groups daily so see below for
further details.
MONDAY

10.30am - Self care and recovery workshop
1.30pm - Housekeeping

TUESDAY

10.30am - Connection Group with our Occupational
Therapist from the Rehabilitation Team from
Community Mental Health

WEDNESDAY

10.30am - Wellness Wednesday exercise groups
12.30pm - Connexions Entrepreneurial Traineeship

THURSDAY

10.30am - Exploring Strengths
1.30pm - Cooking, shopping and budgets.

FRIDAY

10.30am - Movie Morning
11.30pm - Happy Hour (no alcohol involved!)

Wii & Xbox, Cards & board games, Computers,
Movies, Arts & crafts and
Social outings
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Out and about at Billabong

Manni and Preet
(Social work students
on field placements)
along with members
of Billabong at the
Lookout.
Manni and Preet
(Social work students
on field placements)
showing cultural
looks (Traditional
Indian attire) at
Billabong Club
House.
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Special visit.
Left. Dane looking happy
caring for a baby lamb.

Below— Susie Curtin Barnes
showing her mothering skills
giving this lamb a feed
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Member Feedback
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Member Feedback
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Members input

ANTHONY proudly showing of his
certificate in INFORMATION
COMMUNICATIONS AND
TECHNOLOGY.

Well done Anthony and we are
happy we can call on you when we
cant get our Computers to work.
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New Staff

Welcome back Terri.
We are thrilled to say that Terri back and working at
Billabong Clubhouse. It has been great for many members
to reacquaint themselves with Terri who worked at
Billabong some years ago. Terri has fitted back in just like
she had never left and to have her skills, enthusiasm and
humour back around Billabong, will be a huge asset for us.
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Member Programs

ABOVE—Dane helping out in
the garden.

ABOVE RIGHT—Roger and
Debbie have a chat while
Deb is doing a sketch.

ABOVE—Geoff and Gerry
cleaning cars. The clients are
very happy with the cars
upon return.

LEFT—Dane and Debbie
participating in the
Aboriginal art class.
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Manni and Preet have been treating us with there wonderful
cooking skills of late. Every Monday they are cooking us one of
their traditional meals. They have looked after us and made it
only mild. Come and join us for a Taste of India.
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JUNE BIRTHDAYS 2020
Susie C-B 2nd
Brendan S 3rd
Emma V 10th
Gerald H 12th

Matthew F 17th
Dane T 20th
Kevin S 21st
Trish P 22nd

Dane celebrating the his big 50th birthday
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Recipes
BEEF NACHOS

Ingredients
 1 tbsp olive oil
 1 large onion, finely chopped
 500g beef mince
 300g can kidney beans, drained, rinsed
 1 tsp mexican chilli powder
 35g sachet reduced-salt taco seasoning mix
 2 tbsps tomato paste
 1/2 cup coriander leaves, chopped
 200g packet corn chips
 1 cup grated tasty cheese
 1/2 cup tomato salsa
 1/2 cup diced avocado
 1/2 cup sour cream
garnish with coriander

Method
1.

Preheat oven to 200°c. Heat oil in a non-stick frying pan over medium heat.

Cook onion for 2 mins, or until soft.
2.

Add mince. Cook, stirring with a wooden spoon, for 5 mins or until browned.

3.

Add kidney beans, chilli powder, seasoning, tomato paste and 1/4 cup of water. Reduce
heat to medium-low. Simmer for 5 mins, or until thick. Stir through coriander.

4.

Arrange corn chips on a heatproof plate. Top with mince. Sprinkle with cheese. Bake for
15 mins, or until hot. Top with salsa, avocado, sour cream and garnish with coriander.
Serve.
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Mental Health Line

-

1800 011 511

Lifeline

-

13 11 14

Beyond Blue

-

1300 22 4636

Suicide Call-back Service

-

1300 659 467

National Sexual Assault & Family Violence Counselling Service

-

1800 737 732

Kids Helpline

-

1800 55 1800

Men's Line

-

1300 78 99 78

One Door Carer Advocate

0438466 542

Link2home – Homelessness Support

1800 1521 526

Rosalie House

67768140

Family Drug Support

1300 368 186
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