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Sanford and Sons
Treat Dad to a Seafood Feast This Father's Day
Make Father’s Day extra special with our stunning seafood.
Create your own seafood box or select our limited edition
Father’s Day Box including 1 Dozen fresh Pacific Oysters,
1kg Size 1 Scampi and 800g fresh Snapper Fillets.
We are giving one lucky reader the chance to win a special
seafood box valued at $139 in time for Father’s Day.
Enter at vervemagazine.co.nz/category/win
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THE NEW LAND ROVER DEFENDER

WORKING
REMOTELY

AVAILABLE NOW
BOOK A TEST DRIVE
The new Land Rover Defender relishes challenges and doesn’t care much
for impossibilities. With permanent all-wheel-drive and world-ﬁrst conﬁgurable
Terrain Response technology, it has the capability to push boundaries
even further. Tested in every condition, in every environment, and on every
surface you might encounter, it always comes out the other side, ready for
the next challenge. Defender. An icon in a category of one.
Yours from $89,900 plus on-road costs.*
landrover.co.nz

*Terms and conditions apply. Price shown relates to Defender 110 D200 and is the Maximum Retail Price (MRP). The standard scheduled 5 Year servicing is included (different terms and conditions
apply to different models). Speak to your retailer for more details or visit www.landrover.co.nz. Image contains optional extras and is not representative of MRP price. JLR224275
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Important message if you are planning
to paint a multi-million dollar home in
Auckland. Don’t spend a single dollar until
you read our free report The Insider’s Guide
to Painting A Multi-Million Dollar Home in
Auckland.

4

IN THIS GUIDE YOU WILL LEARN:
• Why the first step in your painting job is
to identify your I.O.
(And why this is so important)
• The three expensive mistakes to avoid
when painting a multi-million dollar
Auckland home
• How to quickly tell which painting
contractors will do the perfect painting job
and which ones won’t
• A clever way to make sure you compare
‘apples with apples’ with any painting quotes
you receive
• How to future proof your painting
investment so it lasts at least 25% longer
• A simple technique for identifying a
common painting problem that 63% of multimillion dollar homes have
Go to WALLTREATS.CO.NZ to order your
free copy of the insider’s guide to painting
your multi-million dollar home in auckland or
phone us on 0800 008 168
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Life’s too short
to care what
people think.

Editors' Notes
LET'S CELEBRATE THE SMALL WINS
It is safe to say that over the past six months digital has
leapt 10 years ahead, but I think most will agree that
Zoom can only get one so far. If working in a creative
industry, as we do, and teamwork is what keeps those
brain juices flowing, then you need to be where the
other people are. Though the thought of moving away
from the Auckland dash has often crossed my mind,
and life in a gorgeous wee hamlet somewhere along the
coast has held great appeal for a few years now, of late
I have come to realise on a very deep level that I so love
the big energy of our city, the people, the variety, the
camaraderie, that perhaps I will never be ready for the
quieter life. It is safe to say that I prefer real people to the
virtual variety. While writing this I am looking forward,
with great alacrity, to a return to our new normal (masks
and all), getting out of the house and back into the real
world.
This said, I am overcome with gratitude and admiration
for our tight and tiny Verve team, without whom we
simply could not have put together the stunning
September issue in front of you. You are all amazing.
Thank you.
Thank you too to our stalwart advertisers. Your support
has made our corona-coaster-year a much more
enjoyable ride.
And to our readers… please don’t forget to celebrate
the small wins, whether it be paging through Verve
September issue, or something gorgeous that you
clicked and collected, thereby supporting a local
business, or just changing your screen saver image
to one that celebrates spring and a feeling of renewal.
Sounds delightfully unimpressive? All good, so long as
it is delightful.

DINNER PARTIES
After we return to something resembling our normal
lives I am going to celebrate with a dinner party. I haven’t
had one for a long time and feel like having friends over,
cooking good food and laughing. I notice these days
that dinner parties start at 6:30pm whereby a few years
back we would invite friends over at 8pm. It seems the
older one gets the earlier one eats! I remember having
my mum on about this — her dinner would be ready for
her to eat at 5.30pm. I would joke with her and tell her
that she is eating at afternoon teatime, yet now I find we
also eat early! I guess it’s good for one’s digestion to eat
early and not go to bed on a full stomach! Or is it just an
age thing?!
RUMINATING
When running your own business (or even if you don’t)
it is always difficult to switch off those work related
thoughts. Our brains are full of ideas, ruminations,plans,
schemes, and so on. It would seem important to learn
how to turn our brains off from this constant chatter. It
is disruptive to ruminate constantly so we need to learn
how to ‘turn off ’. We need to recharge and learn how to
have a work-home balance. I have recently been feeling
like trialing turning my devices off at 8pm and then
turning them back on at 7am. It will no doubt be difficult,
and yet I will definitely give it a try. I’ll let you know how
I get on!
GRAND DOGS
I also have a new grand-dog. Her name is Bon Bon, and
she’s a British bull terrier, owned by my daughter Paris
and her husband Henry. Below is a photo. Beanie is
my other grand-dog — also photo below — I’ve spent
some time with both of them over lockdown and they
bring both a sense of calm and chaos into my world! Xx

Cheers for now.
Fran

Fran
Co-editor

Jude
Co-editor

Finding your happy place
When the sun is shining, step outside and bask in the warmth of the summer rays. Senja offers a sensuous sophistication and a laidback luxury that affords you all the indoor comfort when you are al fresco.

Ph. 09 476 1121
info@dawsonandco.nz
www.dawsonandco.nz

North Shore Showroom
38 Constellation Drive,
Rosedale, Auckland

Parnell Showroom
115 The Strand,
Parnell, Auckland
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Mina
Yoli Top and Isik Skirt

Style &

Substance

SEPTEMBER 2020
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Mina Runaway Shirt, Chloe Skirt and Local Blazer

A beautiful range of standout
pieces from some of New Zealand's
favourite fashion designers.

ParisGeorgia
Cargo Pullover and
Cargo Trousers.

SEPTEMBER 2020
Maggie Marilyn
Sunday Kind Of Love
Jacket and I Want to
Break Free Skirt
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FASHION
Taylor Boutique
Circle Inflate Top,
Washed Mode
Tank, and Washed
Station Pant
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Karen Walker
Sunglasses: Monumental by
Karen Walker Sidney Black
Earrings: Dragonfly Sleepers
Chamomile Blazer
Cedar Shirt

FASHION

Creativity &
Craftsmanship
Car culture and the fashion world have a
long, intertwined history.

14

For Karen Walker, who has been a Lexus
Ambassador for over 13 years, the
opportunity to collaborate with Lexus was
a natural fit.
“I always love the process of bringing two
brands together to create something they
couldn’t do independently,” says Karen.
“We do this a lot in our work with great
partnerships forming the basis of much
of our storytelling. It made sense for us to
extend our long relationship with Lexus
into creating product for them to share with
the Lexus community.”
There are two designs available exclusively
through Lexus dealerships as part of the
collaboration: a Lexus x Karen Walker tote
bag and sunglasses.
The Lexus x Karen Walker tote bag is
crafted from a soft tan leather that closely
matches Lexus’s own tan leather: Ochre.
The tote features the elegant Lexus 'L'
on both sides while the distinctive Lexus
spindle grille design is seen in repeat on
the handbag’s lining.
The sunglasses reference the lines of
the LC 500 coupe, with strong, graphic,
rounded frames in black acetate with
acetate temples made in a new design
inspired by Lexus’s signature Shimamoku
woodgrain used throughout their interiors.

The iconic Karen Walker arrow, this time in
new micro-size, is also on the temples.
As with everything Lexus and Karen
Walker touch, attention to detail is key and
the eyewear case captures the stunning
LC 500 interior combination of blue and
orange as well as the Lexus Shimamoku
woodgrain.
Karen says Lexus tells its brand story quietly
and authentically and it was essential to
approach this project in the same way.
“We didn’t want the bag and glasses to be
simply existing designs with new badging
applied. Lexus had to be integrated and
real. We were clear about the intention and
parameters and then let the imagination
and the craft do the rest,” she says.
“Lexus’s core design philosophy is driven
by visionary anticipation, looking to be
original and exciting in everything we do,”
says Andrew Davis, Lexus New Zealand’s
marketing general manager. “We are so glad
that we have great partnerships with people
like Karen, whose design language exudes
those same qualities and brand values.”
The Karen Walker x Lexus handbag and
sunglasses will be available to purchase
from 1st September, exclusively from
Lexus dealerships.

Contact
lexus.co.nz

Paris Georgia x BY Far
Paris Bag $350

BYFAR from Workshop Amber Bag

FASHION

In The Bag

Bottega Veneta Resort 21

We’ve spent the winter counting our blessings and
looking forward to the sunshine months, now spring
is finally here. While shopping for handbags seems
trivial during these difficult times we have to continue
dreaming, remain optimistic and look to colour and
texture for a moment of escapism.
WO R D S — PAR I S M ITC H EL L TEM P L E

Deadly Ponies
Crush Tote Maxi Croc

Georgia Jay Bean Flip Purse

Yu Mei Ch'lita Bag

Staud Bean Bag

Marc Jacobs from Workshop Snapshot DTM Bag

Miista from Selfridges Knotted Satin Mini Bag

Paris Georgia x BY Far
Georgia Bag $380

parisgeorgiastore.com
Elemental collection
online now.

Stay protected and keep yourself safe with
these New Zealand brand facemasks.

Paris Georgia parisgeorgiastore.com

Where Did
You Get Your
Face Mask?

Ovna Ovich
ovnaovich.com

Wynn Hamlyn
shop.wynnhamlyn.com

Standard Issue
standardissue.co.nz

Strangely Normal
strangelynormal.com/shop

Working Style
workingstyle.co.nz

Liz Mitchell
lizmitchell.co.nz/shop

Kate Sylvester
katesylvester.co.nz

Twig and Tale
twigandtale.com
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Black Matter Penumbra Pendant

Zoe & Morgan
Zap Ring

Karen Walker
Dragonfly Sleepers

Filigree Fine Jewels
Rococo Bianca

Debra Fallowfield
Deep Blue Cushion Cut Moissanite
Ring With Blue Diamonds In The Band

Black Matter
Svelte Earrings

Filigree Fine Jewels
Foglia Topazio
Filigree Fine Jewels Modern Tourmaline Ring

Make A Statement
A c olle ction of luxurious jewellery to excite

Filigree Fine Jewels
Pesca Carmelo Earrings

Debra Fallowfield
Lavender, Grey Cushion Cut Spinel,
Diamond Halo In Rose Gold Ring

Zoe & Morgan
Celeste Hoops

Karen Walker
Mini Runaway Girl Necklace

Filigree Fine Jewels
Champagne Zircon
Diamond Halo Ring

Debra Fallowfield
1.5ct White Diamond and 18ct
Gold Ring

Karen Walker
Forbidden Drop Earring
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Black Matter
After Midnight
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FASHION

Ashlee started out working as a
photographer during her high school
and university years at NZ Fashion
Week, where her passion for beauty
and fashion bloomed. She then went
on to work at Bauer Media and for
fashion designer Paula Ryan, before
joining us! When she’s not delving
into the worlds of fashion, beauty
and magazines for Verve, she keeps
herself busy by teaching art history
and yoga, and loves to be active.
Here’s a day in the life of Ashlee.
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12pm
5pm
6pm

I usually go to a café and start my workday
early. First, I’ll check my emails and deal with
anything urgent. Then I like to have a quick
scroll through the Business of Fashion Daily
Digest. I’m a morning person so I like to get
onto any challenging tasks or big projects that
require a lot of thinking as soon as I can. I also
try to schedule any meetings for early on in the
day while my brain is still sharp!

Before I finish for the day, I always write out
my to-do list for the next day as it helps me
properly switch off after work without always
thinking about what’s next.

For dinner, I’ll have a salad in summer and
something slow cooked in winter.

7pm

For breakfast I always have a green smoothie
with banana, avocado and spinach. Oh, and a
cup of tea, always! Then I get ready for work.

I usually have a salad or leftover dinner from
the night before. After lunch I’ll finish anything
that needs to be completed that day and then
continue working on any longer-term projects,
such as brainstorming potential angles for
upcoming fashion and beauty features.

I teach evening courses in art history and
have also recently started teaching yoga, so
that keeps me pretty busy after work. If I’m not
teaching, I love going for a short walk before
dinner, it feels so good to get fresh air after
sitting at a desk all day.

9pm

4.30am 4.20am
5.15 am

Either gym, swim or yoga! I shower and get
ready at the gym, pool or yoga studio so I
have a pretty simple morning beauty routine:
moisturise, BB Cream and my go to is a bold
red lip.

6am
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Call me crazy, but on weekdays my alarm goes
off at 4:20am.

7am

Ashlee at the Lawn Cafe. Photography by Neil Gussey.

I’m not very good at winding down and often fall
into the trap of mindlessly scrolling Instagram.
If I don’t fall down an Instagram rabbit hole, I’ll
do some very slow yoga before bed and have
a nice camomile tea. Which always feels much
more wholesome and I definitely sleep better.

As soon as I wake up, I normally spend 10
minutes or so writing in my journal, which sets
me up for the day mentally.

VERVEMAGAZINE.CO.NZ

SHARP TOP 6897FN
GOSSIP SKIRT 6809FN

319 REMUERA ROAD, CNR
NORANA & REMUERA RD
SHOP S209, WESTFIELD
NEWMARKET 309 BROADWAY,
NEWMARKET
WWW.HARTLEYS.CO.NZ

FASHION

La Dolce Vita
Italian fashion is renowned for its considered design and
fusion of contemporary and classic style. Travel to Italy
might be off the cards this season, but we can still enjoy its
beauty thanks to some of our local brands and designers.

01
22
01
02

03
03

01 Bel Vestito
Translating to ‘pretty dress’ in
Italian, local brand Bel Vestito
delivers gorgeous statement
pieces for all occasions. Having
fallen in love with Italy and Italian
design during her time working
in London fashion, designer
and founder Jody Molloy draws
inspiration for each collection
through the use of beautiful
fabrics, designed and printed in
Italy.
belvestito.co.nz

02

LA LUPA Handbags
LA LUPA handbags is based in
Auckland and named in honour
of the ancient mythological
Roman she-wolf, La Lupa. Italian
leather handbags have always
been associated with elegance,
quality and style and strong links
to centuries of traditional leather
techniques and manufacturing.
Handcrafted in Tuscany, Italy, LA
LUPA Handbags are available in
a variety of vibrant colours and
classic hues.
lalupahandbags.com

VERVEMAGAZINE.CO.NZ
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Paula Ryan
Made in Italy, Paula Ryan footwear
is of the highest quality. Renowned
for their comfort, a pair of Paula
Ryan shoes will last in your
wardrobe for many years to come.
This season, Paula Ryan has the
best summer sandals, flats and
heels suited for every occasion,
in gorgeous bright hues! Available
in stores end of September. See
website for stockists.
paularyan.com

SEPTEMBER 2020

A gorgeous collection of homewares, accessories and more...

MarigoldandAmber.co.nz
23

Made across Auckland
Mt Eden . Parnell . Howick
www.mardell.co.nz
VERVEMAGAZINE.CO.NZ
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SIGNATU R E ST YLE

There's a Chill
in the Air
At this time of year it's hard to know
what to buy — we're heading into
spring but there's still a chill in the
air. Buying warm jerseys doesn't
seem quite right, but it's too soon for
summer dresses.
24

Now is the time to look at transseasonal pieces, the things that work
now that will still be working when we
see some warmer summer days. Here
are my picks for which current pieces
you'll get great value from...
Tees
A girl can never have too many classic
tees. Wear right now by layering
under a blazer, leather biker or knit,
take into summer by letting it stand
alone. A key shape this season is the
sleeveless tee with a shoulder pad —
an easy tuck will achieve this with any
classic tee.

A Fringe Skirt
Whether you choose leather or not, a
fringe skirt is the perfect item to find
right now. Wear now with a pair of
tights, boots and a stylish knit. Wear
with a tee and sandals or trainers
when it's warmer. The movement of
these pieces makes them effortlessly
stylish and very sexy.
Shorts
Choose any length from short shorts
(if you have great legs) or longer
Bermuda styles, but shorts make
perfect sense in both winter and
summer. Right now, team them with a
blazer, tights and boots. Rock with a
tee or shirt and a pair of wedges when
the weather warms up.
A Great Shirt
A classic shirt is essential. Go print or
plain, but you'll be wearing this item

often. They look great layered under
a knit and when the weather warms
up just button up and go. Hottest way
to wear right now? The "Trinny Tuck"
— tuck one side of the hem in leaving
the other side out.
Oversized Dress
This easy to wear piece can be dressed
up with your boots or down with
trainers. Layer warmth underneath
and add a denim jacket now, while
enjoying how cool it will be to wear
come summer with sandals.

Jackie O’Fee is owner of Auckland’s
leading personal style consultancy,
Signature Style. If you’d like to create
your ultimate wardrobe that works no
matter what the weather, she’d love
to help. Call 09 529 5115 or email
crew@signaturestyle.co.nz

稀攀戀爀愀渀漀

䰀攀洀漀渀 吀爀攀攀

䴀攀氀愀 倀甀爀搀椀攀

䴀攀最愀渀 匀愀氀洀漀渀
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From Aotearoa with Love
With travel plans on hold, send loved ones overseas the
best of home with these easy-to-post Christmas gifts

01

03

02

05

25

04

06
01 ETHICAL STYLE
The Chloe crossbody bag is handmade
in New Zealand from 100% vegan cactus
leather. $225 from velvetheartbeat.com

04 NZ VISUALISED
Beautiful maps and graphics illustrate
our story in We Are Here: An Atlas of
Aotearoa. $69.99 at whitcoulls.co.nz

02 JAPANESE-INSPIRED
Cotton Furoshiki fabric wraps offer a
bright alternative to plastic shopping
bags. Starting from $25 from saltbags.nz

05 AROHA NUI
Give little ones the gift of te reo Māori
with these fun flashcards. $25 from
thepoiroom.co.nz

03 THE COSIEST HUG
Possum, merino and silk bring warmth
to a snowy Christmas in the Moss
Snood. $99 from untouchedworld.com

06 COMFORT AFOOT
Soft merino adds extra comfort to the
stylish Men’s Wool Loungers. $160
from allbirds.co.nz

VERVEMAGAZINE.CO.NZ

07
07 NATURAL BEAUTY
Kawakawa Haircare Bar Duos are
kind to hair and easy to post. $43 from
frankieapothecary.com

HEALTH, BEAUTY & FITNESS

Nip, Tuck and Time

26

As if we didn’t have enough to fret about at the
moment, it turns out that stress can also accelerate
skin ageing and accentuate wrinkles, too. Wrinkles
are the result of a breakdown of collagen and
elastin, a perfectly natural—if infuriating—
occurrence over time (after our 20s, our skin
produces 1 percent less collagen every year,
while elastin production also decrease with age).
But worryingly (though try not to, it’ll make things
worse), research has found the ‘stress hormone’
cortisol causes inflammation and reduces the
body’s ability to repair itself, while breaking down
both collagen and elastin as well. Chronic anxiety
can also result in insulin resistance leading to
higher blood sugar levels and glycation which
affects the elasticity of the skin—potentially
making it more prone to wrinkles.

a ‘misspent youth in the sun’ means that all the
damage is done – sun protection is valuable for
all ages!”

Other factors that expediate the ageing process
are more well-known. As much as 90 percent of
skin changes that are visible to eye are caused
by UV exposure (which breaks down collagen)
while nicotine reduces the flow of blood—and
nutrients—to the skin which impacts its elasticity.
Too much booze breeds wrinkles by way of
vitamin A depletion, as does excess refined
sugars, and trans and saturated fats.

Younger patients, too, he adds are beginning
to recognise the value of some treatments in
postponing those wrinkles and slowing the
ageing process, most notably through injectables
that can “arrest and prevent the formation of
deep facial lines”: “Although surgical results will
not last longer, per se, problems areas treated
earlier might well be amenable to less extensive
surgical procedures.”

“Environmental factors contribute significantly
to degradation of the quality of the skin and soft
tissues of the face, accentuating age-related
changes,” says Jonathon Heather, a plastic
surgeon at North Shore and Ormiston Plastic
Surgery Clinics, and a consultant at Middlemore
Hospital’s Plastic Surgery and National Burn
Centre. “Though, our genetics also are pivotal in
how our faces change with age.”

The industry in general, he says, is commonly
misunderstood, covering a vast array of
procedures from cosmetic surgery through to
complex reconstructive problems.

While there’s not too much that can be done
to counter our genes, there’s no excuse for not
adopting healthier lifestyles, and the surgeon
even says that’s it’s never too late to begin
blocking out those harmful UV rays.
“The message to protect our skin from the sun
is definitely getting through,” Jonathon says.
“Most of our patients have a sensible regime that
includes regular sunscreen, and various products
that incorporate long lasting SPF have made this
even easier to achieve. It’s a mistake to think that

Using both surgical and non-surgical techniques,
Jonathon says that plastic surgeons can offer
tailored treatments to the specific areas of worry:
“In my practice, some of the frequent concerns
are the areas around the eyes—blepharoplasty—
along with neck and lower face lifts.”
The surgeon says that though women tend to
be better at looking after their appearance and
account for the majority of his aesthetic patients,
“there is a steady stream of men looking to maintain
or improve on their appearance”, usually regarding
just one specific feature that bothers them.

“We have the privilege of helping patients through
every age and stage of life. Plastic surgeons are
trained to be expert in techniques that can be
applied all around the body, so that individualised
problem solving is at the heart of what we can offer.”
Just about every aspect and procedure now
considered routine have undergone “significant
evolution and refinement” in the past few
decades such as microsurgery, nerve surgery,
hand surgery and fat transfer.
“They have all improved dramatically to give
improved and more reliable results to patients,”
says Jonathon. “In cosmetic surgery, there has
been a definite trend toward more restorative
procedures, with less ‘surgical appearing’ results.”

VERVEMAGAZINE.CO.NZ
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Clear Skin with
Dr Tess Brian
Clear Skincare

28

Can you tell us a bit about your
background in skin, and what
inspired you to pursue a career
in this industry? Facial aesthetics
is my passion. I was working in
facial reconstruction for trauma and
cancer treatments, with a goal of
restoring the physical appearance
for my patients, when I realised
how much appearance improved
my patient’s confidence and
mental well-being. Creating these
transformations was more than just
physical appearance. It changed
their quality of life. This new-found
confidence and love of themselves
really resonated with me and is what
has led me to where I am today at
Clear Skincare. It’s what gets me out
of bed every morning – to help make
each and every client receive the
best experience and feel amazing.
Aesthetic medicine is about
balance, proportions and harmony.
What does Clear Skincare offer
in terms of cosmetic injectables?
We offer anti-wrinkle and dermal
filler injectables to help transform
your skin.
Anti-wrinkle injections are used to
prevent and help soften lines. Lines
are formed by repetitive dynamic
action of the muscles, particularly in
the forehead and around the eyes. We
can temporarily relax these muscles
with an injectable gel, which closely
resembles the natural substances
in our body, to fill the lines, prevent
further deepening and enhance
existing features. The results are
instant and really incredible!
Dermal fillers are also made of a soft
gel that mimics the sugar molecule
found naturally in our bodies. They

are strategically placed to contour
and define, and restore volume.
They can be used to shape lips, lift
cheeks, fill and firm deep folds and
lines, as well as treating dark circles
under the eyes for a fresher, brighter
appearance. They key is to enhance
your features for a natural result.
It's
extremely
important
to
always talk to an expert who can
recommend which treatment is right
for you.
SkinPen and HydraFacial sound
amazing, could you explain a bit
about how they work and why
they are so effective? SkinPen
creates controlled micro-injuries to
stimulate the body’s natural woundhealing process. Great not only for
acne scarring, but for all skin types
to help with anti-ageing.
HydraFacial is a game-changer!
It’s an advanced facial to improve
the health and hydration of the
skin. HydraFacial deeply cleanses
the skin, exfoliates and extracts
impurities, while adding nutrients

like antioxidants and hyaluronic acid
to hydrate the skin. It’s a 30-minute
treatment, ideal for both instant and
long lasting results!
What other innovative cosmetic
treatments are available at Clear
Skincare? For me, Clear Skincare’s
Signature Acne Treatment is a
standout. Acne can be hard at any
age and this treatment targets the
cause of acne and breaks the cycle,
which is so important. The results
are amazing.
It is extremely important to me that
each client receives a customised
skin care program. The key is to
enhance and restore the client’s
natural beauty. Clear Skincare has a
range of innovative treatments that
I’m extremely passionate about.
We have seen amazing results
from our cutting-edge technical
advances in anti-ageing, skincare
and beauty. I truly believe these
innovative treatments, tailored to
what you need, will help you to shine
inside and out!

Try us for half price
Live Your Best Skin™ with Clear Skincare.
Try one of our favourite treatments for the ﬁrst
time, and get half on us. T&Cs apply.
CLEARSKINCARECLINICS.CO.NZ

Auckland
09 220 6520

Howick
09 600 3850

Mission Bay
09 600 3860

Newmarket
09 520 0057

Ponsonby
09 220 6000

Takapuna
09 485 3290
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How to Avoid
Scarring After Surgery
30

Skincare Advice with Dr. Ben Johnson of Osmosis

There are many procedures being
offered today for medical and cosmetic
reasons that involve wounding the
skin. This article will focus on general
approaches to reducing the potential of
post-procedure scarring. The skin is a
remarkable organ that relies on careful
timing and proper skin nutrients to heal
properly and there are not many wound
repair accelerators designed to support
the process and not interfere with it.
Post-Procedure Antibiotics
These are part of most surgeries
to reduce the chance of infection.
Unfortunately, they also impact wound
healing since your skin and body are
made up of 65 trillion bacteria that are
helpful to wound healing. Probiotics
are often taken but research shows
that the body does better without
them. Why? The body’s microbiome
(probiotic population) is generated
from our DNA and so we each have a
specific set of bugs that work for us and
that means that a random collection
of probiotics slows recovery. Osmosis

believes that there is an ideal prebiotic
that encourages faster recovery of
the microbiome and thus improves
immune responses and healing times.
It is called Recovery.
Topically, the skin is effective at
managing its microbiome even with
repeated insults like antibiotics,
alcohol and other antiseptics used
in surgery and/or heat damage from
procedures. Restoring the barrier
lipids is necessary to restore the skin’s
probiotics. This is another case where
a probiotic topical does not contain
your DNA designed probiotics and is
therefore unhelpful.
Simply focusing on the barrier is
enough to encourage the skin’s
recovery. Osmosis’s barrier repair
products include StemFactor, our
600+ growth factor serum, Rescue,
our anti-pathogen, epidermal repair
serum, and Calm, our gentle A serum
that provides temporary protection
using phosphatidylcholine, what our
cells are made of.

Collagen Stimulators
It is important to accelerate collagen
manufacturing but it is important to
read between the lines on how to do
this in a helpful way. For example,
burning your skin with a cigarette
accelerates collagen but the process
is not rejuvenating. In a similar way,
most retinols are damaging the skin
to generate collagen which is not
helpful. Even retinoic acid is known to
thin the papillary dermis by 18% over
one year’s use because it wounds the
skin more than it stimulates collagen
resulting in a net loss.
The most holistic and effective way to
stimulate collagen above and beyond
what the skin is already doing to repair
the recent surgical damage is by using
ingredients that feed the process. This
includes: niacinamide, which dilates
the blood vessels, our skin’s food
source, retinaldehyde, the most potent
molecule of the retinol family that does
not wound the skin, chlorella, research
proven to provide big benefits, but
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Calm Gentle Retinal
Serum $154 30ml
Rescue Epidermal Repair
Serum $287 30ml
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Stemfactor Growth Factor
Serum $267 30ml

the mechanism is still unclear, and
asiaticoside, a fibroblast (collagen
making cell) recruiter. All of these
can be found in Osmosis’s Correct
and/or Renew. All of them liposome
delivered to reach the deeper layers
where fibroblasts are found. Acids
are a bad idea because they add to
the wound healing burden. Very little
else works without compromising the
skin’s health.
Wound Accelerators
You can put all of the aboverecommended
ingredients
and
products into this category indirectly,
but some ingredients actually speed
the process along. For example,
making more collagen is good for the
skin but that is often not the bottleneck
for a more rapid recovery from surgery
as the skin already increases its
collagen production in the face of a
surgical procedure.
The ingredients that I have found to
be the most potent are hydroxyproline,

Catalyst AC-11 Level 3 DNA
Repair C Serum $245 30ml

hydroxylysine, hydroxyglycine and
hydroxycysteine. Most of these are not
available in any product and only exist
in Osmosis’s patented Catalyst AC11. You have to make these powerful
actives in a creative way so that they
are not cost prohibitive. You can see
acne scarring reverse, facial capillaries
disappear, wounds heal much faster, all
by providing these ingredients which
are often a bottleneck in wound repair
because they are in such high demand.
In older skin, the addition of growth
factors also fits into this category with
the aforementioned StemFactor, as
growth factors diminish by about 1% a
year after the age of 25.
Always remember that preparing your
skin before surgery optimises the skin
for the strenuous times it has postsurgery and is a good idea a month
prior to it. Try to minimise anything
that interferes with the natural, brilliant
healing process of the skin. Most of the
topicals will not be advised prior to the
removal of sutures, your surgeon can
provide advice based on your specifics.

Recovery Omega & Fat Pad
Renewal Elixir $299 480ml
Content
osmosisskin.co.nz
info@holisticaesthetics.co.nz
0800 676 6747
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The Science
Behind Skin
Institute
Skin Institute explains the
science behind some of their
premium treatments.
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What types of skin conditions are
treated with light and laser based
procedures? Don’t mistake the brown
spots that pepper your face from
cheek to cheek, and across your nose,
for freckles. Whilst freckles appear
cute, these are in fact sunspots and
signs of hyperpigmentation.
At Skin Institute we use medical
grade lasers to deliver flashes of
concentrated light (IPL) to selectively
heat brown pigment. This precisely
damages these blemishes and
activates a skin repair process to
remove them.
This very popular
treatment improves skin clarity by
reducing brown pigment. Multiple IPL
treatments can also stimulate collagen
and improve skin texture either across
the entire face, neck, chest and back
of hands, or you can 'spot treat' areas
of concern.
If you are experiencing facial redness,
flushed cheeks or spider veins this
could be due to photo-damage to the
underlying blood vessels. Stubborn
vessels or angiomas ('red spots') are
targeted by our medical grade laser
that flashes concentrated light to
selectively heat red and blue veins
to damage them and instigate a skin
repair process to remove them.
What treatments do you recommend
for skin that looks and feels tired and
saggy? Often referred to as the laser
facial, Laser Genesis can help restore
your skin’s youthful glow, effectively
treating fine wrinkles, tired saggy skin
and diffuses redness, enlarged pores

and uneven skin texture. It works by
stimulating collagen production and
cellular turnover using premium noninvasive laser technology, it’s suitable
for all skin types and easily fits into a
busy life style, even in your lunch break.
What about tackling sun damage,
wrinkles, acne scarring and unusual
pigmentation? The new Cosmelan
Facial Peel is an advanced peel for
the treatment of depigmentation
and discolouration. Dull skin, dark
spots, dry areas, blemishes, and even
acne scares can be all significantly
decreased and is up to 95% effective
for dramatically addressing areas of
hyperpigmentation, melasma, and
blotchy or scarred skin.
Dermapen® is typically our most
popular treatment and the results
speak for themselves! It uses very fine
medical needles that create micropunctures on the skin’s surface layer
causing natural growth factors to be
released, stimulates new collagen
production and allows nourishing
hyaluranon to be infused deep into the
skin. Dermapen can address myriad
skin issues, ranging from wrinkles
and fine lines to hyperpigmentation
and stretch marks. In as few as three
treatments, you could be seeing
smoother, healthier, more uniform skin.
Do you have any advice for people
who are hesitant to undergo
cosmetic treatments for fear that
it won’t look natural? The most
important thing about any cosmetic
treatment is that it looks entirely

natural. Our goal is that you’ll look
like the best version of yourself, not
a different person. The wrinkles we
choose to leave are as important as
the ones we reduce.

How does Skin Institute stay at
the forefront of developments in
cosmetic medicine? Skin Institute
has over 25 years of experience in
skin and we continue to invest in
training, research and development.
We work with a wide range of
products, ingredients and equipment
and we are highly trained to perform
these treatments.
We understand that everyone has
different skin and concerns, so our
dedicated specialists take the time
to get to know you and your skin, and
make customised recommendations,
helping you take control of your skin’s
appearance and empower yourself to
look great and feel confident.
Contact
skininstitute.co.nz
0800 754 637
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Lovely by skin
institute

Lovely by skin institute answers some
commonly asked questions about
microdermabrasion and skin peel treatments.

MICRODERMABRASION

SKIN PEEL TREATMENTS

How does someone know if
microdermabrasion is right for
them? As an introductory skin service,
microdermabrasion is right for most
people. Whether it be a one off general
skin refresher, or a course of treatments,
this treatment will help to improve skin
tone, texture and the appearance of
fine lines. If you have a thin or sensitive
skin type there may be a more suitable
treatment option that our skin experts
can guide you towards.

What skin concerns do skin peels
cater to, and what’s involved in the
treatment? Skin peels cater to many
different concerns. We can target
many things, such as congestion,
dehydration, acne, pigmentation and
the signs of ageing. Once the skin has
been prepared correctly, the peel of
choice will be applied. Once the peel
has had enough time to work its magic
it will be neutralised or removed. It can
feel a little uncomfortable when the
peel is initially applied but this passes
very quickly and overall it is a very
comfortable treatment.

What does microdermabrasion feel
like? Microdermabrasion is not a
painful treatment, to the contrary many
people find this treatment relaxing! It
is a mechanical exfoliation that uses
a diamond tipped wand which has a
gentle scratching sensation. As the
wand glides along the skin a suction is
applied, lifting the dead skin cells away,
leaving the skin feeling smoother,
softer and looking brighter.
Is it true that those with darker skin
types should take caution when
looking into microdermabrasion? The
only people who need to proceed with
caution are those who are prone to post
inflammatory pigmentation. Lovely by
skin institute therapists can reduce this
risk by recommending a specific serum
that inhibits this from occurring.

What are the visible effects of a skin
peel? Our boost peels will have your
skin looking plumper and give them a
lovely glow almost immediately after
the treatment. With our salicylic peels,
the penetration is slightly deeper, and
the skin renewal process can take up
to five days before your new soft plump
skin is revealed underneath.
Do you have any tips for at home
care before and after, to help get the
best results? We recommend that you
let your skin absorb all the beautiful
nutrients that have just been applied
to your skin, so if you can wait until the
next day to apply makeup then this is
best.

Incorporating vitamin A ('A' for anti-ageing)
and vitamin B ('B' for boosting) into your
skin care routine is beneficial to the results
of your skin peeling treatments.
After a peel, your skin will be more
light sensitive for up to a week.
Using a SPF30+ with UVA and UVB
protection is the minimum coverage
that we recommend post treatment. It’s
important to understand that the sun
doesn’t just cause pigmentation issues,
it also ages us quickly, so should be
worn all year round.

A good skincare routine with active
ingredients will help ensure that you get
your best results from your treatment, and
will benefit your skin long term. Investing
in your skin will last you a lifetime.
Contact
lovelybyskin.co.nz
0800 004 525
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Wrinkles and bags around the eyes
are some of the most visible indicators
of age. With time, the skin and soft
tissues surrounding the eyes and midface lose their elasticity. This, along
with bony volume loss and gravity,
leads to the changes associated with
ageing such as sagging upper eyelids
and bags under the eyes. A person
may look much older than they are or
appear chronically tired and fatigued;
this can lead to a loss of confidence
or feeling unhappy about the way he
or she looks. Commonly known by
a variety of names — from eyebag
surgery to an eyelid lift — there are a
number of ways with which to improve
the appearance of your eyes.
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Perfecting the
Windows to the Soul
Dr Kat has been performing oculoplastic surgery at Clinic 42 for
several years. Depending on your desired results, she can guide
you through the options.

Dr Kathleeya Stang-Veldhouse is an
ophthalmologist who specialises in
ophthalmic plastic and reconstructive
surgery. She is a clinical lead for
the ADHB Acute Eye Service and a
member of the New Zealand Society
of Cosmetic Medicine, having received
the NZSCM Ralph Saxe Award in 2018
for Most Outstanding Trainee. Dr Kat
has been performing oculoplastic
surgery at Clinic 42 for several years.
Depending on your desired results,
she can guide you through the options.
Below are some of her most commonly
performed procedures.
Upper Eyelid Blepharoplasty
As we age, the supporting structures
of our skin can loosen and weaken,
causing the appearance of eye bags,
excess wrinkling, or drooping of the
eyelid skin. Careful surgical repair can
significantly improve both function
and appearance with immediate
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results. The upper lid blepharoplasty
is performed either through a natural
lid crease incision, or through one
designed by the surgeon based on
the desired outcome. For many Asian
patients, an upper lid blepharoplasty
is undertaken to create an upper lid
crease or improve the position of the
eyelashes. This procedure involves
the removal and/or redistribution of
the upper eyelid skin, muscle, and fat.
Lower Eyelid Blepharoplasty
Depending on the overall goals for a
patient, lower eyelid surgery involves
either an incision just below the
eyelashes, or one on the inside of the
eyelid. This procedure also involves
removal and/or redistribution of the
lower eyelid skin, fat, and muscle.
Upper Lid Ptosis Repair
Upper lid ptosis is when the muscle
that lifts the eyelid has become
redundant or detached from its nearby
structures. This leads to a drop in the
eyelid margin itself, and if severe can
obstruct vision. Through a natural lid
crease incision, ptosis repair involves
tightening or shortening the eyelid
muscle to restore the eyelid to a more
open and natural position.
Brow Ptosis Repair
Normally our eyebrows sit on or above
the bony rim above the eyes in women,
and at or just below the orbital rim in
men. Similar to what happens in the
upper eyelids, bony resorption, fat
loss, and descent of tissues can cause
a saggy appearance to the eyebrows.
This can be more notable in the outer
aspect of the brow, giving a sad and

tired look. There are a number of ways
to address this issue surgically.
During a brow ptosis repair an incision
is made either above the brow for
removal of excess skin and muscle
(called a direct brow lift), or can
be performed through a lid crease
incision (an indirect brow lift) where a
permanent suture is placed internally
to create the desired lift and contour.
This second surgery is often coupled
with an upper lid blepharoplasty to
give optimal results.

If you are concerned about
the appearance of the skin
around your eyes, contact
Clinic 42 to arrange a
consultation with Dr
Kathleeya to discuss your
options.

Mid-Face Lift
The lower eyelids blend into the
upper cheeks. Over time, the fat pads
within the cheeks lose volume and
droop. The face can become more
elongated and flattened, contributing
to the ageing process.
One way to address this issue
surgically is to perform what is called a
sub-orbicularis oculi fat pad lift. Here,
an incision is made in the outer corner
of the eyelids. The cheek fat pad is
lifted upwards and outwards with a
deep and hidden permanent suture.
Ectropion and Entropion Repair
This is a procedure to correct an eyelid
that turns in or turns out. This is more
recognisable in lower lids that turn out,
where the lashline is not up against
the eye and you may be able to see
the exposed inside of the eyelid. The
surgery is typically carried out by an
incision in the outer corner of the eyelid,
so that the tendons can be tightened
and the eyelid is restored to a more
youthful and functional position.

Contact
09 638 4242
321 Manukau Rd, Epsom
clinic42.co.nz
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The forgotten ingredient that became a number one selling skincare

The Story Behind: One Truth 818
One Truth 818 Scientific Skincare range holds
the key to ever lasting youth. Based on Nobel
prize winning research, it exclusively contains
the world’s most powerful age reversing
compound. The One Truth 818 skincare
revolution is the collaboration of a renowned
Kiwi entrepreneur and beauty industry expert
and groundbreaking scientific research, creating
what many are calling ‘the best thing to happen
to skincare this century’. So how did it all begin?
At 10 years old, a young boy’s dad said to him,
"Son, find a cure for ageing." Now an award winning
microbiologist, that boy, Dr Bill Andrews, has dedicated his
life to just that. With a motto ‘I will cure ageing or die trying!’
Dr Bill Andrews could see that telomeres (long tails attached
to the ends of our DNA), were the root cause of all ageing
and focussed his research efforts in this area.
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In the 1950s it was proven that every time a cell divides
these telomeres get shorter and when they get down to
5,000 base pairs in length the cell can no longer divide and
it dies. The loss of base pairs and shortening of telomeres is
our cells' clock of ageing. The ageing process can be sped
up (think smoking, obesity, ill health) but even the healthiest
of us cannot avoid this pre-programmed process.
In the 1990s Dr. Bill Andrews discovered the human
telomerase gene. When switched on it produces the
enzyme that re-lengthens the telomere and reverses and
stops the ageing process. For this he was awarded ‘National
Inventor of the Year’ and Popular Science magazine calls
this the biggest discovery since antibiotics!
Unfortunately for humans, the gene is switched off in all our
cells except our reproductive cells, so Dr. Andrews began
his quest to find compounds that would switch the gene
on and express telomerase. Over 11 years research, $33
million invested and more than 350,000 compounds tested,
the most powerful Telomerase activator discovered was
the 314,818th compound tested, known today as TAM-818.
Still to this day the most powerful on the planet and the key
he had been looking for.
When the global financial crisis hit and investment dried
up the molecule was locked in a cupboard were it stayed
for almost two years – deemed too expensive to do
anything with.
That was until Dr Andrews was introduced to Rachael
D’Aguiar in 2011, a well-known business woman and
skincare expert in New Zealand. She immediately saw the

massive opportunity and licensed the molecule and any
future improvements to the molecule exclusively.
She knew, from 20 years experience in her field that this
would create a revolution in the skin and beauty industry.
So she formulated a luxury serum and did the testing –
possibly the most comprehensive testing ever performed
on a single skincare product – and she is the pioneer of
topical telomerase activation.
Independent testing at Abich Laboratories in Italy on 100
women over a 30-day period proven significant results, even
surprising Bill himself.
In NZ, further trials were conducted and it was discovered
that not just wrinkles and sagging skin but pigmentation,
sensitivity and rosacea were all improved significantly by
One Truth 818 serum.
In early 2020 Rachael was invited to showcase One Truth
818 in Sydney’s prestigious Channel 7 TV Studios. Her
debut show broke the channel’s sales records and One
Truth 818 has gone on to become one of the number one
selling skincare ranges in Australia.
Louise Gray of Louise Gray Skin Care is not surprised by
the success of One Truth 818. She is the New Zealand
ambassador of the product and was the first skincare
clinic in the world to procure it on her shelves. Her first
order sold out in only four days! “It’s the science,” says
Louise, who was voted NZ Top Therapist and has a nursing
background. “There is nothing else that can work on this
epigenetic level and when my clients learn about it they
won’t settle for anything else.” Louise was also one of the
original NZ trial participants, you can see her before and
after images on display in her respected skincare clinic on
Kepa Rd, Mission Bay in Auckland
This product has no other competitors and
is proven to be 200 times stronger than
any other anti-ageing ingredient on
the market. In fact, many skincare
products and treatments widely
being sold today as ‘anti-ageing' are
actually increasing cellular turnover
and speeding up the ageing process.
Because bad things happen when
telomeres get short!
No longer is skincare just
‘hope in a jar’, One Truth 818
contains the only truthful way
to switch on age reversal.

LOUISEGRAY.CO.NZ • 09 528 9010 • SHOP 2/224 KEPA RD, MISSION BAY

How We
Can Help?
FACIAL REJUVENATION
Face & Brow Lift
Eye Lift
Lip Enhancement
RHINOPLASTY
Nose surgery
OTOPLASTY
Ear surgery
BREAST SURGERY
Breast enlarging, reducing & lifting
ABDOMINOPLASTY
Tummy tuck, body lift & contouring
LIPOSUCTION / LIPOSCULPTURE
GENITAL SURGERY
Labiaplasty
IMPLANTS FOR CONTOUR
ENHANCEMENT HAND SURGERY
Repair and reconstruction
SCAR REVISION SKIN
Cancers, moles and other lesions

Mr Tristan de Chalain
MB ChB FSC(SA) FRSCS FRACS

Excellence in Cosmetic and
Reconstructive Surgery
Tristan de Chalain is a highly
experienced, internationally
recognised plastic surgeon,
and consults in Remuera,
Pukekohe, New Plymouth
and Tauranga.

REMUERA
Level 2, OneHealth Building
122 Remuera Rd, Auckland
Tel: (09) 522 0652
Fax: (09) 522 0435
reception@plassurg.co.nz

www.dechalain.co.nz

THE NEXT INNOVATION
IN BODY CARE
Backed by 30 years of science

The body collection - now in three breakthrough
formulas to nourish, tone, firm, and renew. Proven
to reduce the appearance of cellulite and stretch
marks, for firmer, more even skin. Powered by our
patented TFC8© technology.

Available exclusively at
Spring Store springstore.co.nz
Spring Spa springspa.com
East Day Spa eastdayspa.com

Skincare
101

We chat to the team at Caci and
they give us all the information
we need about treatments to
rejuvenate the skin.

What is the perfect time to begin a
routine that will help you look and feel
your best at any age?
Right now! The earlier you start taking
care of your skin health, and put a
consistent routine in place, the happier
your skin will be – your future self will
thank you! At any stage we recommend
using skincare and having treatments
that are designed to specifically
address your personal skin concerns.
If you don’t know where to start, this is
where the experts can help. At Caci, our
consultations are always complimentary,
so we can have a chat about how to best
take care of your skin.
What is your most popular treatment
for under-30s?
Our skin health treatments and laser
hair removal! We have a range of skin
conditioning treatments at Caci that are
for just that, keeping your skin in tip-top
condition, with a healthy glow. These
include microdermabrasion, LED light
treatments, hydradermabrasion and
our skin infusions using Sonophoresis
– think really soft, hydrated skin. Our
microneedling treatments are also a top
pick.
And for over-30s?
Cosmetic injectables for treating lines
and wrinkles and our more advanced
skin treatments such as fractional
CO2 laser (an all-round powerhouse
for restoring skin, and tightening it)
and photo rejuvenation (great for
pigmentation!), as well as dermal
fillers for smoothing, plumping and
contouring lips, cheeks and the lower
half of the face, including jawlines.
The costs of cosmetic treatments can
be daunting what options do you have
to make it more affordable?
The cost does vary depending on the
areas treated, which is personalised

as everyone is unique. At Caci, we aim
to make treatments affordable so we
have memberships options that include
a payment plan so you can pay on a
weekly, fortnightly or monthly basis.
It’s like having a gym membership
but for treatments. We include some
membership benefits too, like savings
on treatments, beauty services and
skincare.
It is a scary thought to 'look like you
have had treatment', so how do you
suggest a more subtle 'look'?
At Caci we are very much aiming to
achieve a natural look – after all we want
to help you to look and feel your best. We
want your friends and family to comment
on how refreshed you look, and then it
is up to you whether you let them in on
your regime.
How does one get rid of the 'tired' look?
It is important that you are getting enough
sleep. When we are sleeping our whole
body rests, including our skin. This is
when it is repairing itself. However, we
also recommend a skincare routine with
ingredients working to help you with
your skin concerns. Vitamin C is great
for pigmentation and brightening. We
also love our retinol-based products for
treating lines, firming and evening skin
tone, as well as giving skin a radiance.
Can you tell us about why customers
love coming to Caci?
We are not here to judge if your skin
concern is good, bad, big or small. We
just want to help you feel confident in
your skin.

Contact
caci.co.nz
0800 458 458
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Turning Heads
for all the
Wrong Reasons
The telltale signs of poor cosmetic
treatments and how to avoid them
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Dr Sam Dunn is an
accredited doctor
with the New Zealand
Society of Cosmetic
Medicine. He is the
medical director of Palm
Clinic and has been
practising cosmetic
medicine for 14 years.

At Palm Clinic our motto is ‘we make it look
natural’. We are often sought out because
we have a reputation for enhancing our
clients’ aesthetic and making them look
‘fresh’ but not ‘done’.
We believe a good result is one that
isn’t obvious. It should be flattering and
in harmony with the rest of the face.
Unfortunately though, in the wrong hands
cosmetic treatments can create a cartoonlike quality to a face, and there are common
mistakes that should be avoided.
THE JOKER
Heavy dosings of botulinum toxin in the
forehead gives an unnaturally smooth
forehead and can cause heavy, tiredlooking brows. The worst example is
when the middle part of the forehead is
dropped, giving a joker-like appearance to
the eyebrows.

HAMSTER CHEEK
As with botulinum toxin, it’s all about the
right volume of filler in the right place
to create a premium result. Too much
filler in the apples of the cheeks can
give a hamster-like appearance and can
make the eyes look smaller. Neither is
aesthetically pleasing.
Good placement of filler along the
cheekbone will lift the face and improve
the jawline while providing angularity and
definition, which is a winning recipe every
time.
TROUT POUT
Overly voluminous, artificial-looking lips
can degrade the natural beauty of a face.
When it comes to lips, less is definitely
more. They should look hydrated without
distorting their natural shape.

We treat the frown along the brow, which
softens frown lines and lifts the brows
rather than dropping them. It’s important
to tread lightly in the forehead above the
brow so as not to weaken brow elevators.

We recommend a bespoke approach
that’s tailored to your face and the result
you want to achieve. This is the best way
to avoid these mistakes and ensure you
look naturally enhanced and beautifully
refreshed.

SHELFING
Botulinum toxin in the right area at the right
dose can be very flattering. However when
the dose is too high around the eyes it can
weaken the all-important cheek elevators
leading to a shelf-like appearance around
the eyes and a smile that lacks warmth.

CONTACT
palmclinic.co.nz
139 Remuera Rd, Auckland
09 522 8128
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Verve's
Beauty Picks

RMS
Master Radiance Base
Radiance your way. This flattering incandescent cream
highlighter works in four ways to blur imperfections
and create the ultimate glow. This highlighting
cream contains a combination of organic jojoba,
chia and meadowfoam seed oils to hydrate, firm and
smooth while light-reflecting pearls help to diffuse
imperfections with a soft radiant glow. Use alone, as a
base, mixed with foundation or as a highlighter on its
own. Available in two shades. Rich in radiance, a rose
gold incandescence for light to medium skin tones.
Best suited for "un" cover-up shades: 00-55. Deep
in radiance, an auburn incandescence for deep skin
tones. Best suited for "un" cover-up shades: 66-122.
$53. meccabeauty.co.nz

Kosas
The Big Clean Volumizing + Lash Care Mascara
A clean mascara for instantly big, fluffy lashes powered by
haircare actives that help support the natural lash growth
and repair cycle. Natural body-building ingredients and
intense pigments deliver big time on big lashes. The
oversized rainbow brush with flexible-yet-firm spiralled
bristles ensures every lash is volumised, lengthened and
curled. Haircare ingredients nourish and protect - so all
lashes reach their full growth potential. Silicone-Free,
Paraben-free, sulfate-free, fragrance-free, mineral oil
free, and coal tar free. $46. meccabeauty.co.nz
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Taking Care Of You
It’s been an uncertain and unsettling year. In these
times, it’s important to prioritise taking care of our
minds and bodies.

There are so many varieties of herbal tea on
offer, each with it’s own nutritional benefits.
Here are two of the best.

^ Basecamp
One thing we know for sure is that during times of change, Yoga and
Meditation are the most useful and important tools we have. Staying
committed and connected with our meditation and yoga practise is
what we all need to stay strong, resilient, and powerful during these
challenging times. Basecamp Power Yoga offers unconditional support
no matter what is going on for you. basecamppoweryoga.com
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^ Studio Three
Studio Three in Grey Lynn is boutique fitness at
its best - specialising in small classes including
Pilates Mat, Pilates Reformer, Barre, TRX, Stretch
& Restore and more. Their highly trained team of
Pilates Instructors are committed to helping you
achieve your fitness goals in an environment that is
welcoming and encouraging of all ages and fitness
levels. With 8 years experience they have certainly
earned their 5 star reputation, and are voted as one
of the top ten places to workout in Auckland.
Studio Three is offering a FREE class to our
Verve readers* - simply email info@studiothree.
co.nz to claim your free class, DM their team via
their social media.
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*Note: The free class excludes Pilates Reformer due to limited capacity.

Give your mind and body some love at
these Auckland pilates and yoga studios.

A
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< STORM + INDIA
This caffeine-free chai from STORM
+ INDIA helps to nourish you during
times of stress. It’s perfect before bed
or when you just want to zen out. A
delicious blend of soothing rooibos, a
sprinkle of zesty orange peel, apple,
raisins, coconut plus warming spices.
A classic ayurvedic blend, it will warm
your system and support digestion.
stormandindia.com

^ HERBAL POTENTIAL
During these times, we are all more highly strung
than usual. Changes to our daily routines can
create stress, worry and anxiety that all have
a lasting effect on our body. Herbal Potential’s
Sandman Tea is calming and relaxing, helping
you to rest better, improving sleep and keeping up
your tolerance for daily stressors. It is also great for
drinking during the daytime hours for people with
anxiety, restlessness and hyperactivity (including
kids!). Herbal Potential has 8 herbal tea blends in
total, all focused on an area of health which can be
naturally treated and supported with the healing
power of plants. herbalpotential.co.nz

Smoother, more
Confident you!
Finesse Face and Body
Clinic is proud to be the
first truSculpt iD provider
in New Zealand, as part of
an exclusive partnership
with Cutera.
truSculpt iD is the latest technology
available to permanently and noninvasively remove body fat. “We
have been leaders in non-invasive
cellulite and body contouring
treatments in Auckland for 18
years,” says Sue Crake, owner of the
Remuera salon.
How does truSculpt iD work?
truSculpt iD uses a unique form of
monopolar radio frequency energy that
penetrates evenly and deeply and is
able to treat the entire fat pad - from
skin to muscle. Given each patient’s
unique biological complex, the truSculpt
iD is able to adjust the energy output
to ensure the most effective treatment
for each person. Real-time temperature
control and monitoring sensors ensure
the therapeutic temperature level is
reached in the fat, while maintaining a
skin temperature of 3-4°C cooler.
How is treatment performed?
An initial evaluation is performed to
frame the desired treatment areas. A
total of six hand pieces may be used
to target an area that is larger than
three CoolSculpt cool max applicators
(approximately 12 SculpSure
applicators). Each hand piece is gently
applied using a piece of double-sided
tape. A cummerbund is then wrapped

around the body, ensuring full contact.
Patients have reported experiencing
mild heat with an overall high level of
comfort during the 15-minute session.
How do I know if I am a candidate?
Unlike other non-invasive fat removal
procedures such as CoolSculpt and
SculpSure, truSculpt iD does not have
any BMI (body mass index) or weight
restrictions. Almost anyone can be
treated with the truSculpt iD.
How many treatments will I need?
Ninety-ﬁve percent of patients will only
require one treatment per area! We can
treat multiple (as many as three) areas
in a single 15-minute session!
Is the treatment painful?
No! Patients report the treatment feels
like a warm stone massage. Some feel
the heat in the ﬁrst minute to be a bit
intense but then adjust to the treatment.
How long before I see my results?
Results will be noticeable immediately
(ﬁrming, improved skin tone and texture,
some reduction), however, fat cells
are removed over a period of time and
maximum results will be achieved at 12
weeks. There's an average of 24 percent
fat reduction on treated area, in one
treatment.

BEFORE

BEFORE

TWELVE WEEKS
AFTER ONE TREATMENT

TWELVE WEEKS
AFTER ONE TREATMENT

TruSculpt ID Benefits
• Treats an area 3x larger than
CoolSculpting’s coolmax (largest
applicator)

• From just 15 minutes!
• Painless
• Safe for use in obese and
morbidly obese patients
• Suitable for male and female
• Tightens the skin by remodelling
collagen
• Amazing results-some patients
have reported over 35% reduction
in fact (***measured by ultrasound in
clinical trials)

• Treat ALL areas including the
abdomen, love handles, bra rolls,
chin, thighs, arms and calves
• Men and women

CALL TO BOOK YOUR FREE CON S ULTAT I ON
591A REMUERA RD, REMUERA ∙ 09 520 5331 ∙ FINESSEFACEANDBODY.CO.NZ
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10 Crystals and
Gemstones for
Good Fortune
People always ask us how crystals and gemstones
can help. These precious minerals from the earth
have many protective elements, such as the ability
to absorb energy, and attract energy to us. We
always suggest to select one that feels right for you
by allowing your intuition to guide you. Here are a
few that can help you move towards success and
good fortune. Enjoy!

01

CITRINE for CAREER
Citrine is said to hold the energy of the
sun, enhancing our self-esteem, selfexpression and creativity. Its shimmery
golden hue inspires and motivates
towards our goals.

02

ROSE QUARTZ for LOVE
A simple rose quartz bracelet can be
an elegant and practical way of keeping
love close to your hand and heart.

03

AMETHYST for HEALING
An amethyst necklace is a stunning
reminder that every day you are moving
forward from any hurt.
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04

05

MALACHITE for COURAGE
A protection gemstone that absorbs
negative energies and guards against
radiation and electromagnetic pollution.
Carry it with you to release negative
experiences and trauma.

MOONSTONE for FERTILITY
A delicate stone that can be worn inside
a bra or in your pocket, kept close to
all of your energy chakra centres for
nurturing, growth and protection.

hmtarot.co.nz
02 1085 11486
info@hmtarot.co.nz

06

SELENITE WAND for INCREASED
AWARENESS
A milky crystal used to access the higher
realms to increase intuition and psychic
ability. Use during meditation on the body.

07

BLACK TOURMALINE (rough rock)
FOR PROTECTION
A striking statement piece in your home
decor and great for feng shui. Use
alongside a bowl of water for cleansing
properties.

08

CLEAR QUARTZ for CLEAR THINKING
AND BALANCE
Enhances psychic abilities and aids
concentration and unlocks memory. It
harmonises our chakra energy system
and helps to realign and balance us.

09

AGATE for ACCEPTANCE for TRUTH
Considered a lucky stone that grounds
and stabilises emotions and physical
energy. Place on your mantelpiece or
desk at the office.

10

ORANGE AGATE TUMBLE STONE for
STRENGTH
A stone of strength. It was used by the
ancients on the breastplates of armour
to give warriors strength and make them
victorious in battle. Heals inner-anger, and
fosters love and courage to start again.
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SPRING SPECIAL

Four areas for
the price of 3
ONLY TAKES 70 MINS

Plus a personalised
exercise program

You Can Now Spot Reduce Unwanted
Fat Before Summer and Even Reduce
the Size of Your Butt
■ If you can grab it it's fat
■ No pills or exercise, no down time
■ Non-invasive
■ Spot reduce like you've never seen
before
■ We can do 4 areas at the same time
■ You too can have a gap at the top of
your inner thighs
■ Be in proportion
■ Age doesn't matter
■ We guarantee our results

B E FO RE

AFTER

Results after TWO sessions Inner and outer thighs

As a qualified personal trainer, Yvonne
knows how best to reshape your body
with the use of the machine and give
you tips. Contact her now for a free
consultation. Appointment necessary.

To book call 09 360 0055 or call Yvonne on
021 923 430 for a FREE CONSULTATION

26 COLLEGE HILL , FREEMANS BAY
COOLBO DYNZ@GMAIL .COM • 021 923 430
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A New Dream,
For Now
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The coronavirus-crisis has affected all
manner of business in all manner of
unforeseen ways. Luckily, entrepreneurs
such as Tanya Burrage and her
“wonderful team” at Dream Au Pair are
coming up with evermore imaginative
solutions to meet such challenges
head on. Readers may remember the
CEO of New Zealand’s premiere au
pair agency—which also supplies
nannies and at-home educators—
from her profile piece in Verve earlier
this year. Things, sadly, have changed
dramatically for everyone since then.
“Overnight, we lost 80 percent of our
au pairs, who mainly come over from
Germany,” says Tanya. “We had a lot
of desperate families who need them
because its affordable childcare with the
room and board is part of the wage. Also,
there are the families who work shifts or
have children with special needs.”
Time for the Dream team to get creative.
Enter the Dream Nanny Army.
“We reached out to Tourism New
Zealand, Hospitality New Zealand and
Air New Zealand to recruit hundreds
of those with childcare experience
who had lost their jobs as a result of
Covid-19,” says Tanya. “Dream is one
of a handful of agencies contracted by
the government to provide childcare
to essential service workers, which
means that we have been able to
support families and offer employment
opportunities to hundreds of Kiwis by
redeploying them in roles as nannies.”

Another inventive initiative is the Dream
Nanny Intern, launched to complement
the agency’s existing childcare options,
and possibly introduce Kiwis to dream
careers that they never even knew they
wanted.
“Typically, in New Zealand a nanny does
a level four qualification, and possibly
even an early childhood degree after
that,” says Tanya. “We’ve partnered
with Open Polytechnic and agreed free
fees for anybody that wants to retrain
as a nanny. For example, if someone
has completed a tourism degree, they
can retrain with the guarantee of a job
at the end of it. They will complete a
nationally recognised qualification
while gaining valuable experience in
the care of children—and earn some
money.”
As well as creating new career paths
for Kiwis, Tanya is working out ways to
relieve financial hardship for families in
need of childcare by way of the Dream
Wage Subsidy.
“The Dream Wage Subsidy is designed
to support families with their childcare
costs,” she says. “We have temporarily
reduced staff numbers in our offices
and are passing on all cost savings to
our families in order to make the option
of a nanny more affordable. We are also
licensed by the Ministry of Education
and are diverting funding from that
back to families too, all while trying to
keep afloat until the borders open back
up again.”

“Dream is one of a handful
of agencies contracted by
the government to provide
childcare to essential service
workers, which means that
we have been able to support
families and offer employment
opportunities to hundreds of
Kiwis by redeploying them in
roles as nannies.”

Tanya emphases the importance of
small scale, home-based education
and childcare for kids’ emotional and
intellectual development in the first few
years of their lives.
“There has been a phenomenal
amount of research throughout New
Zealand and internationally by the likes
of the Brainwave Trust and clinical
psychologist Nigel Latta,” she says.
“And it is resoundingly clear that for the
first 1,000 days it is better for children
to be looked after in a small, homebased setting rather than a big, busy
day care centre. It’s when they learn
about sharing, kindness, and resilience.
It’s not just about the ABCs, but key
social skills that will set them up for
the future. It’s easier to learn if they’re
with somebody who understands that
child—their primary caregiver. In a
perfect world that would be the parent
or a close family member, but if it can’t
be that then a nanny, an au pair or an inhome educator are the next best thing.”
Sixteen years in the business, what sets
Dream apart is their role as consultants.
While many other agencies adopt a
DIY approach to matching families with
carers online, Tanya and her team tailor
specific services for specific families.
“For some, it might suit them to have an

in-home educator for three days a week,
and part-time day care for the other two.
Also, as children grow, you need to grow
and adjust schedules accordingly. Many
of our nannies and educators stay with
us for their entire careers, and we have
families that have been with us since
day one. We’re in it for the long-term.”
Tanya estimates that there are usually
around 3,000 au pairs in New Zealand,
mostly from overseas.

“There are usually around
3,000 au pairs in New Zealand,
that’s 3,000 families without
childcare that still need it.
We’re doing all we can to
help those families get Kiwi
nannies through our cut rates
and free placements.”

“That’s 3,000 families without childcare
that still need it,” she says. “We’re
doing all we can to help those families
get Kiwi nannies through our cut rates
and free placements. It doesn’t have
to be on a permanent basis. There are
university students whose schedules
have changed that are now available for
fixed terms, of, say, 12 weeks. Everyone
is police and medical checked and first
aid trained and ready to go.”
Dream’s main focus is “making family
life easier” and wish to continue
supporting their loyal families during
these uncertain times.
“We are pivoting and being as creative as
we possibly can and we are committed
to offering flexible, affordable, loving
childcare options to support Kiwis
through this global crisis.”

Contact
dreamnanny.co.nz
+64 9 969 5451
contact@dream.co.nz
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House
Spirit
From Middlemore
to Marion Bruce
House
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Ask any King’s College student or
Old Collegian about their ties to
the college and they’ll often start
by talking about their House and
what it means to them. Houses at
King’s are the backdrop to major
school events, daily gatherings and
lifelong friendships.
Houses are also an integral part
of King’s hands-on approach to
pastoral care, designed to help
students develop a sense of
belonging and to forge their identity
within the school community.
In 2020 there are 12 school Houses
and three of these are dedicated
girls’ Houses: Middlemore House
for boarders with Housemaster
Bridget White, and Taylor and
Marion Bruce Houses for day girls,
with Housemasters Robyn Wright
and Gina Adams respectively. The
Houses are a ‘home away from
home’ for more than 200 girls.
A look at the history of these Houses,
and what came before them, shows
how things have changed since the
first cohort of girls began in 1980.
When girls first arrived at King’s
they were each assigned to one of
the boys’ Houses but they weren’t
part of the daily gatherings inside
the Houses. Instead, they were
given a girls-only common room in

the Quad, surrounded by the sea of
boys that vastly outnumbered them.
It would be four years before the
girls got their own place to belong
to, with the arrival of Middlemore
Lodge in 1984. The purpose-built
House provided a real base for the
girls for the first time and, as former
housemaster Alison Bird reflected
in 1995, it was a sign the experiment
had been deemed a success and
that “girls were here to stay”.

tailored pastoral care for day girls
and boarders but it was also further
acknowledgement of the growing
importance of girls within the
school community. Taylor House
chose the motto Potens pollensque,
“Capable and strong”.

When the Middlemore House motto
was chosen it showed a growing
confidence in the girls’ place within
the school: Nulli secundus, which
means “second to none”.

When the number of day girls
in Taylor House peaked at 150,
plans were made for a second day
girl House. Marion Bruce House
opened its doors at the start of
2020 and now each of the Houses
is home to around 70 girls from
Years 11, 12 and 13. The motto for
Marion Bruce House is Fortitudo et
curiositas, meaning “Courage and
curiosity”.

In the first year of Middlemore
Lodge it was home to 35 girls,
evenly split across day girls and
boarders. By 1994, extensions
were being built to accommodate
growing student numbers.

Each of the girls’ Houses has its own
unique history and identity but they
share a common purpose: for the
girls at King’s College these Houses
are a place to belong to and a
foundation for enduring friendships.

Middlemore’s Head of House in 1996,
Valerie Boyer (Middlemore, 1995–96),
said: “Now, with approximately 100
girls, I feel that we are an integral part
of King’s College.”

This story is from Trailblazers a
special publication created by the
College to celebrate 40 years of girls
at King’s. You can read more about
the young women who blazed a
trail for King’s students today at
kingscollege.school.nz/girls

In 2005, with the number of girls
continuing to grow, Middlemore
House became boarders only and
a new House was introduced for
day girls. The split allowed for more

5 Day Boarding
at King’s lets you
get the best out of
every day.
kingscollege.school.nz

Week

Weekend

Week

Weekend

Walk to school rather than sit in traffic.

Designated study time to focus on learning.

Run to your own timetable.

A time where the family is the focus.
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Distance Learning
King's College reports positive experiences with lockdown
learnings from parents and students.

WO RD S —NZM E

Covid-19 lockdowns this year
might have provided a challenge to
some schools and students around
the country but, for King’s College
in South Auckland it also created
an opportunity.
Headmaster Simon Lamb says
the lockdown periods have been
seamless in terms of the immediate
delivery of distance learning
systems which now remain part of
the school’s teaching and learning
repertoire and can be called upon in
the future if needed.
“In some ways, lockdowns have been
a positive experience because they
have given us the understanding
that we have a combination of skills
and technology to deliver distance
learning effectively,” he says.

“We have had a chance to prove to
ourselves what we can do and I’ve
been really proud of the fact we
have the flexibility and resources
to continue to deliver highquality education under different
circumstances.
“They have been great experiences
for us to be able to explore distance
learning, and we see it as a new
opportunity that can be added to
our raft of learning options."
The school was again ready to move
to teaching remotely soon after the
announcement of an alert level three
lockdown in Auckland which began
at noon on 12 August. The school’s
1,100 day and boarding students
and staff moved seamlessly back to
distance learning the very next day.
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Some boarders remained onsite
with a familiar shared lockdown
experience.
Instead of setting lists of tasks
and checking in with students via
electronic meetings, King’s delivered
its teaching synchronously, with
teachers delivering content in real
time according to the timetable.
The school used the Webex video
conferencing platform for online
class meetings with students as
well as iTunes U and other online
tools and apps (such as Verso) for
class and group collaboration.
“Webex suited what we were trying
to achieve with its ability to group
students – and the way teachers
can share screens, including videos
and presentations, and annotate

SEPTEMBER 2020

“Students still saw each other
online and teachers could see
their students, which meant
classes were able to retain their
connection and the rhythm of
learning during lockdown.”
materials in real time. We found
it was a very stable and secure
platform,” Lamb says.
As well as being effective from an
educational point of view, Lamb
says synchronous distance learning
also provided social benefits and
improved how students felt during
lockdown.
“Students still saw each other
online and teachers could see their
students, which meant classes
were able to retain their connection
and the rhythm of learning during
lockdown,” he says. “It was
important for them to have to be
somewhere and see people who
are familiar.
“They didn’t feel the same isolation
or sense of loneliness they might
have if they had just been given
exercises and activities to do in their
own space.”
Lamb says the first delivery of the
distance learning offering was
received positively by both students
and parents, some of whom were able
to witness their children’s schoolwork
up close for the first time.
A survey conducted by the school
after the first lockdown showed 95
percent of parents and 87 percent
of students who responded thought
the distance learning was effective,
with parents feeling the programme
gave students an opportunity to
develop skills and traits such as
independence,
self-discipline,
motivation, time management,
resilience, and adaptability.
While
maintaining
academic
standards was a key priority, the
students’ physical health and cultural
education didn’t go by the wayside
during the lockdown. In keeping with
the school’s new health, fitness and
wellbeing policy, regular physical
activity was encouraged.
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“We ran PE classes using online
tracking guides to measure student
activity and students were provided
with specially created stay-at-home
fitness plans and encouraged to
participate in an inter-school fitness
challenge,” Lamb says.
“King’s has a genuine commitment
to students being fit and well;
maintaining the rhythm and routine
of the school’s health and wellbeing
programme during lockdown has
been really important.”
Itinerant music lessons and group
cultural activities such as choirs also
continued remotely during lockdown.
“We have seen from the music
industry during lockdown that
there are various ways to continue
making music — you don’t have to
be playing or singing in the same
space. You can be in many different
places and still put together
items and performances using
technology,” Lamb says.
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Contact
kingscollege.school.nz
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Sponsorship
Life-Changing
for Kiwi Kids
Generous New Zealanders are creating positive change
in the lives of Kiwi children through Variety’s one-to-one
sponsorship programme.
For just $50 a month, a Variety Kiwi Kid Sponsor funds basic
essentials and opportunities for a child in need. It might be warm
clothing, shoes, stationery for school, medicine, or an activity like
school camp, that helps them feel confident and included.
More than 5,200 children are sponsored through the
programme, an increase of 1,000 since last October. However,
the numbers tell only part of the story...it’s the children and
families who tell it best.
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ANA: Ana’s mother, Mele, shared with Variety how sponsorship
has helped her daughter feel more included at school. The
family was struggling financially and Mele could not afford to
send Ana on school camp or pay for other activities.
“Her classmates would come back from a trip and talk about
their experiences, but Ana could not join in. Thanks to the help
I received from Variety, Ana can now participate and does not
feel left out. It has given her the confidence to make new friends
and take advantage of learning opportunities and activities.”
THADDEUS: Many of Variety’s Kiwi Kid Sponsors develop
a special bond with the child they support, through the
exchange of photos and letters. Eighteen-year-old Thaddeus’s
most recent exchange with his sponsor was particularly
heart-warming.
Dear Sponsor,
Thank you for your amazing support for the duration of my
schooling, which is about to come to and end. Next year, I
will be embarking on a new journey of tertiary education to
start a degree in Business. Thank you for making a difference
throughout my life by supporting me financially and especially
alleviating my mother’s pressure of raising me on her own.
Yours sincerely, Thaddeus
Dear Variety,
Thank you for the letter from Thaddeus – what a lovely young
man he has turned out to be. All the best for his future studies.
My pleasure to help our next generation get a good start in life.
Hundreds of children are on Variety’s Kiwi Kid Sponsorship
waitlist right now. One of them is waiting for someone like you
to make a positive difference in their life.
START YOUR SPONSORSHIP JOURNEY TODAY. SPONSOR
A KIWI KID AT VARIETY.ORG.NZ
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The formula
to thrive.
MAKE THEIR SENIOR SCHOOL YEARS COUNT.
When it comes to making
sure your teenager is in
the best possible learning
environment, it’s all about
making sure the formula
is perfect.

Kristin Senior School provides:

• High quality staff in teaching, leadership, wellbeing, digital
learning and other support roles

• Small class sizes (13 students on average) and state-of-theart equipment and facilities

• The choice to study NCEA or the IB Diploma Programme with

a vast range of subject options and co-curricular opportunities

• A strong focus on student wellbeing, and a positive culture of
success and aspiration, and so much more!

Take a tour and see for yourself! Limited places still available for 2021.
Visit kristin.school.nz or call our Admissions Manager on 09 415 9566 ext 2324.
Kristin is located at 360 Albany Highway, Albany with dedicated buses across Auckland.
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Silo House
The addition of a tall, contemporary silo-style twin to
an old farmhouse, transformed a tin-roofed bungalow
into a spacious, open family home.

WO RD S — GRAHAM WO O D
PHOTO GRAP H S — E L SA YO U N G

From the street, the new tower or silo-inspired addition
to this vintage 1949 Pretoria farmhouse presents a
simple barn-like silhouette. Strip windows let in light
and selective glimpses of the garden and courtyard while
preserving privacy. To the right of the addition, the
main entrance of the house creates a pause between the
original house and the addition, offsetting new and old.
This flat-roofed portal has a design language, low volume
and finishes distinct from either side of the house –
new or old – with a raw concrete slab for a ceiling
and Moroccan tiles on the floor. The steel windows,
however, are carried throughout the house. A large steel
pivoting screen creates privacy. Homeowners Charlene
and Ruan Oberholzer are pictured at the entrance.
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The simple, unobtrusive open-plan kitchen recedes because of the clever use of monochrome and
its clean, minimalist layout. A white marble island fronts the kitchen while black cabinets all but
disappear against the back wall. The seamless black surface and splashback are both made from
Neolith. The refrigerator is set in a recess, and a steel and glass door leads to a scullery keeping
the lines clean and hiding clutter. The sleek timber shelf was originally intended for crockery,
but when Charlene temporarily stacked some photographs and artworks on it, she liked the
arrangement so much, she kept it that way.
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In the dining area, the table was custom made,
combining the slim turned wooden legs of a
vintage-store find with a long desktop to make
an elegant, modern-looking dining table. The
dining chairs are from Spazio. The felt rabbits
are handcrafted in Cape Town and available
from Live Simple.

Resene
Big Stone
Resene
Doeskin

VERVEMAGAZINE.CO.NZ

57

The master bedroom brings the outside
in with neutrals and linen in shades of
green. Nadine calls this and the guest room
directly above it her “tree-house rooms”,
because they’re nestled close to a large tree,
which dictated the position of the addition.
Against the concrete, bagged brick and
screed floors, topped with a seagrass mat,
the effect of the green linen and indoor
plants is cool and tranquil, subtly blurring
the distinction between indoors and out.
The bedside tables were custom-made for
Live Simple.

In the en suite master
bathroom, aspects of the
architecture are picked up
in the industrial circular
mirror, custom made
for Live Simple, and
monochrome finishes.
The towel hooks are from
Pederson + Lennard.
The basins are from
Studio 19, the taps are
from K Carrim and the
freestanding bath is from
Victoria + Albert.
VERVEMAGAZINE.CO.NZ
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Charlene and Ruan’s son Viljoen’s room has a
vertical and a horizontal strip windows, letting
in light and glimpses of the outdoors while
maintaining privacy from the outside. Bagged
brick walls, screed floors and seagrass mat bring
in natural textures while accents of blue provide
a pop of colour.

Resene
Bronco

Resene
Balderdash
Resene
Silver Sand
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A covered outdoor entertainment area was added to
the east of the house where the deck wraps around
the side, positioned so as not to obstruct the views
of the garden from the living area, and to extend the
living space. Pretoria’s indoor-outdoor lifestyle is
perfectly suited to this kind of arrangement, where
swimming, barbecues and alfresco dining are the
order of the day.
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Auckland’s Best
Alteration Architect
Interview with Henri Sayes

Lockdown renovations
With more of us working from home
these days, the likelihood of home
alterations being activated has
undoubtedly increased tenfold. But
what of follow through?

Bottom: Pete's Place looking to back
yard, photo by David Straight.
WO RD S — AIM ÉE RAL F I N I

Alterations and additions can be more
complex than new builds because
the new and the old need to marry
in together, surprises can be found
once the walls come off, and there
are constraints set out by the existing
layout and materials.
It would be an interesting survey to
quantify Auckland’s current incomplete
DIY alterations. Having an architect with

experience in renovations – the creativity
and technical expertise to navigate
those complexities – is essential in
getting the best result.
To help remedy the possible
nationwide DIY disaster-scape, we
sat down with multi award winning
alteration architect Henri Sayes,
principle lead at Sayes Studio, for
some advice and insight on the matter.
Henri Sayes has built his career on
highly crafted extensions, particularly
for villas and bungalows, which require
a level of care and consideration
to respect a building's heritage but
also make it a modern, warm and
comfortable home.
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Left: Pete's Place front elevation,
photo by David Straight.
Bottom: Sawtooth from car port,
photo by Samuel Hartnet.

You recently won big at the Auckland
Architecture
Awards
for
the
Additions and Alterations Category.
For a single small firm taking out
two of only five in the category,
this positions Sayes Studio as one
of the top architecture practices
in Auckland today. What do you
think made Sayes Studio stand out
against all the other entries?
I think both projects are quite
considered and quiet. Neither was
trying too hard to impress, but just
be exceptional homes for the people
who live in them.
It’s really easy to get caught up in
flashy architecture, in bold forms
and attention-grabbing designs, but
I often wonder how those spaces
feel to be in. I was really chuffed that
the judges saw the merit in these
projects, because it shows that they
were looking at the cleverness of the
solution rather than getting caught
up in bells and whistles. I think it’s a
lovely nod to the value and benefits of
good design even at a small scale.

The awarded projects were for
'Pete’s Place' in Point Chev and
'Sawtooth Apartment' in Parnell.
Can you tell us more about each of
these projects?
The brief for Pete’s Place – a tiny 54m2
art deco duplex in Point Chevalier –
was straightforward: open the house
out to the backyard to create more
space and bring in light.

The difficulty was to do this in a way
that still gave them privacy from their
conjoined neighbours and respected
the deco heritage, all within a very
tight budget.
Sawtooth Apartment, in Parnell
has a completely different feel,
taking a small industrial building
and transforming it into a lightfilled apartment. Complex planning
requirements
with
overlapping
heritage and commercial zoning as
well as constraints with natural light,
made the apartment work hard to feel
light and generous.

What were the main challenges and
what new solutions did you develop
to complete these projects to such
an award level standard?
Sawtooth apartment had a number
of challenges with heritage zone,
fire requirements, you name it, but
the biggest challenge was light. The
original warehouse was sandwiched
between a villa to the south and a tall
commercial building directly north,
so drawing light into the space was
one of the biggest considerations.
The solution – large skylights set into
the new sawtooth roof – also created
the striking form that nods to the
building’s industrial roots.
Those skylights and the sawtooth
form they help create, are the core of
what makes this project work. Walking
from the entry into the soaring double

height space of the living area, backlit
by those large skylights that span the
entire width of the home, creates a
strong sense of contrast and focuses
attention out to the view over the
Domain. Throughout the day, shafts of
light slide over the white walls creating
an ever-changing installation.
Upending what could have been and
building something that is surprisingly,
wonderfully, light, that’s what I try to do
with every project. >>
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Sawtooth main interior, photo by Samuel Hartnett
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How do you navigate the negotiation
process between the client, their
vision and the feasibility of any given
project?
Clients are always asking, ‘Could we
do this, or that...’ And I always say, you
can do anything. It just depends what
you want to pay.
It comes back to what you’re trying
to achieve. There are a lot of small
decisions, and Pinterest daydreams
and well-meaning advice that will take
you off track, but as long as there is a
really clear intention about what the
home should be, what it should feel
like, what it needs to do, then that’s a
great touchstone to guide through the
kerfuffle and focus on what is going to
be right for their home.

For anyone wanting to expand their
home, what would be the first three
steps to take?
First, you have to understand what
you’ve got. Then you’ve got to
understand what you want. Then you
have to understand how to get it.
The first two are on you to think
deeply about how you live and what’s

important to you. And it’s important to
think beyond just the fundamentals of
four bedrooms to why you want four
bedrooms. Really take the opportunity
to consider how you would like to live.
But the third, really requires bringing
someone in to help take that outline
of what you want, and help shape that.
Both from a feasibility point of view, but
also to tease that brief apart and find
solutions that couldn’t have imagined
yourself, but gives you so much more
than you expected.
There’s only so much you can work out
yourself, because you can only know
what you know, and you need to test
what’s possible. That’s the value that
an architect can bring to a job. To help
you see possibility. And then help you
make it real.

Budget is big factor in any home
renovation, how have you overcome
budget restrictions and still manage
to come out on-top with award
winning work?
I’ve built a couple homes for myself, so
I have a lot of empathy for clients with
budget!

But the thing that I always come
back to is you need to invest in the
big moves, first and foremost. If you
get the big spatial ideas right – the
light in a space, how it relates to its
surrounds – the core of the project is
solid. It’s really hard to retrofit an illproportioned or dingy space. But it’s
not that hard to upgrade fittings down
the line. You know when something
feels good, it’s a universal thing. That’s
what you’re trying to achieve and there
is a lot of value in that.
More pragmatically, it’s also about being
sensible with how big things are. Size
equally costs in construction, and the
fewer square metres you have, the less
it will cost overall. And in renovations,
you should be very clear with what you
will and won’t be touching. You can
spend a lot on updating an existing
house rather than spending on adding
new value, new space.

With more time at home, many
Aucklanders are contemplating a
renovation and have a lot of questions.
If you’re like to discuss possibilities
with an award-winning team, reach
out to Henri at sayes.co.nz

Goes well with bubbles
Sitting perfectly at home everywhere from characterful townhouses to light-drenched apartments.
Shabby’s earthy, natural tones offer a classic warmth and richness that welcomes everyone and is the perfect compliment to any celebration.

Ph. 09 476 1121
info@dawsonandco.nz
www.dawsonandco.nz

North Shore Showroom
38 Constellation Drive,
Rosedale, Auckland

Parnell Showroom
115 The Strand,
Parnell, Auckland
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Boom or Bust,
Bank or Broker?
During Auckland’s May level 3 lockdown,
the median house price rose by 9.2 percent
to $925,000—the second highest recorded
level ever. But, the previous month, under
level 4, sales in the city—and around the
nation—fell, unsurprisingly, to the lowest
ever. Westpac predicted house prices would
tumble 7 percent by the end of the year, ASB
estimated 6 percent, and ANZ a whopping
12 percent, while independent economist
Shamubeel Eaqub put forward what was
probably the most accurate prediction of “I
really don’t know”.
Fast forward a few months, and the Real
Estate Institute of New Zealand’s House
Price Index (HPI), shows a national increase
in house prices of 2 percent in July (1.6
percent in Auckland) compared to June—and
9.4 percent higher than July last year. Such
positivity caused Westpac to downgrade its
forecast from a 7 to a 2.5 percent house price
decline by the end of 2020.
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“Prices may drop in the short-term but will
increase in the long-term,” says John Bolton,
director of Financial Advice New Zealand, and
CEO of leading mortgage brokers, Squirrel.
“I’m picking the average house price in New
Zealand will hit $1 million by 2030.”
DAMS AND DIASPORA
The lowering of mortgage rates coupled
with the likes of deferment schemes and
wage subsidies have buoyed the economy,
backed by a decent domestic tourist season
semi-enforced due to the stringent border
measures. But what many didn’t count on was
the return of the Kiwi diaspora.

“I’m picking the
average house price
in New Zealand
will hit $1 million
by 2030.”

In August, the Reserve Bank revealed new
monthly mortgage commitments increased
by $1.1 billion between May and June (though
still down 1.4 percent on last June). Sales
director at Wellington’s Tommy’s Real Estate,
Nicki Cruickshank, recently told RNZ that
sales were now outperforming pre-lockdown
levels, while in Christchurch, Andy Freeman,

managing director at Harcourts Grenadier,
says he was “staggered” at the post-May
recovery. With June sales stats up more than
30 percent, Freeman believes it “phenomenal
how the numbers just keep going up”, and
Cruickshank says returning Kiwis are playing
a big role in the economic rebuild, as are first
time buyers.
For would-be buyers, John advises taking a
big-picture approach to property, as we do
with KiwiSaver. “It is a long-term investment
that is emotional and rational,” he says.
“House prices are fully explainable looking
at the increase in household incomes over
the past 20 years and very low interest rates.
Affordability hasn’t changed all that much.”
The stress of the current economic
uncertainty and the added claustrophobia
of lockdowns is testing many already fraught
relationships, but, warns John, financially
at least, these would be the worst times to
divorce—especially for those with higher
value properties where the market will likely
suffer a more significant short term hit. For
those on middle to lower incomes such as
teachers and public service workers, it is, so
says the CEO, “an excellent opportunity to
get into the market”. Though he does counsel
patience; a buyers’ market it may be but visit
lots of properties to “establish what good
value looks like”.
GOING FOR BROKER
“Government and reserve bank policy
favours homeowners over renting,” says
John. “Compare the mortgage deferral
scheme to renters who got essentially
nothing. With deferrals and ‘home’ becoming
more important, and the security of
homeownership we, shouldn’t be surprised
to see many in the market to buy. Also, low
interest rates make buying cheaper than
renting, and the low interest rates to savers
with money in the bank and the prospect of
higher prices encourages property investors
back into the market.” >>
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“If something goes
wrong, you want to
know that you are
dealing with someone
that can put it right.”
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And, for those taking the plunge, is a broker or
bank the best way to go?
“First time home buyers need more help
through the process,” says John. “About 80
percent of what advisers do doesn’t relate to
the mortgage and more to do with helping
them through the whole house buying
process.”
Other demographics deemed better suited
for the services of a broker include the selfemployed “who don’t fit the cookie cutter”
and property investors who may need to
deal with multiple banks and consider their
property portfolio.
“In the past anyone could become a broker
and that meant standards were low,” admits
John. “It is an increasingly professional
industry with very experienced advisers.
There is a genuine focus on the client and
there are a lot of regulations in place to
protect clients, including disputes processes
if something goes wrong.”
What do brokers offer that banks do not?
“Choice of lender. That is especially true
for clients who may not know their options.
Different lenders will be prepared to lend
different amounts and may apply different
rules. It’s about knowing all of your options.”

VERVEMAGAZINE.CO.NZ

Are brokers more likely to secure better deals?
“That’s not the proposition. They’ll always
know what the best deals are and will be able
to point clients towards those, but clients
‘in the know’ will be able to negotiate or get
similar pricing. Generally, special advertised
rates are the best rates available. Banks also
offer cash backs which are below the counter
and that’s where brokers can make sure you
get the best deal.”
When scouting around for a broker, John says
it’s essential to ensure that they belong to a
professional body such as Financial Advice
NZ: “If something goes wrong, you want to
know that you are dealing with someone that
can put it right.”
Mortgage advisors are also generally free—
paid by the lenders instead—though in some
situations such as using non-bank options, or
for short-term finance, there may be a fee.
“It’s not about price,” John adds. “It’s about
experience and expertise. It’s the reassurance
that they know what to do if something
doesn’t go to plan and that they also know all
of the options available to figure out the best
solution to your needs.”
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100% Natural
New Zealand
Beeswax
Candles Are
Perfect For
Any Occasion
09 524 5890 • RETREATNZ.CO.NZ
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Linda Galbraith

Residential Sales | Barfoot & Thompson

Being one of Barfoot & Thompson's brightest stars,
empathetic, genuine, determined and professional are just
some of the words that describe Linda Galbraith and her
strong work ethic.
Have these times been the most challenging during your
time as an agent? No more than usual. After 28 years I’ve seen
the extreme highs and the lows in the market. All business is
challenging, real estate is no different, and the experienced
agents just continue, regardless.
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Tell our readers why you sell real estate? Initially it was
simply because I liked the idea of being self-employed, and
felt with my commercial experience I would be suited to the
business. Very quickly I also realised I loved the interaction
and diversity of the people I got to meet on a daily basis. I like
to think that my in-depth knowledge and understanding of the
Auckland market brings value to those that engage me to sell
their homes. After all these years I simply couldn’t imagine my
life without real estate.
What are Barfoot’s values? Barfoot prides itself on being a
real estate company that is built on core values, accessible to
all, while providing excellent support and service through its
network of offices and agents. It is also very big on giving back
to communities through philanthropic endeavours.
What are the advantages of working in a team? The
advantage of the Barfoot team is simply every agent has an
equal opportunity to sell any listing. Which is an enormous
benefit to vendors, a collective of approximately 1,500 agents
working together to find the premium market price for your
home.
Your love of property began when? From a very early age,
more about environment really, my grandmother was the
matriarch and a major influence. Granny’s home was our
entire world as children, she had an interesting property,
granddad built the home and granny decorated, she had some
lovely pieces and the garden was always a changing canvas,
of flower beds with larges lawns. Mum was an extension of
granny, constantly changing interiors. I remember one day,
when I left for the school, the sitting room was a taupe
wallpaper, when I got home it had a feature wall in foil paper,
large flowers, totally out there, but very chic for the time.
What is the best way to prepare a home for selling? I'm big on
individuality and the personality of a home, retaining that point
of difference, which every home has. So, without labouring on
the obvious, my advice is always present your home how you
live not how you think others should see you.

Do you recommend home staging? Absolutely, if the property
is vacant, home staging is a must! Contents are an integral part
of the package when presenting a home. Then there are those
situations where vendors feel that their interiors just need a
little lift, the homestagers can assist by repositioning furniture,
subtracting and adding various items, or adding that extra
punch with complementary items such as cushions, rugs, and
art, just to give the finishing touch.
What has been your favourite selling experience? They're all
unique, but there are two experiences I hold dear. A home in
Mt Eden, the vendor lived in the house her entire life and sold
the property when she was 94. She was in absolute disbelief
at the sale price and the fact at the age of 94 she was a multimillionaire. Needless to say, she celebrated with cocktails and a
dinner at her favourite local restaurant.
The second was a cottage in Parnell, the vendor had lived in the
property for 50 years, a single mother who had struggled, worked
hard to ensure the security of her children's future. Her one desire
before she died was to visit India and if possible travel to other
countries of interest and back to England to reunite with friends
and family. When we sold her home she booked a trip to India
and various other parts of the world she wanted to explore. She
sent me a postcard from India to say thank you, she had made it!
What are the most important resources buyers should be
using? Digital tools are an ever increasing important aspect
for researching real estate sales, trends and statistics. An
experienced, knowledgeable agent is also invaluable as are your
feet. Walk the streets of the areas you are interested to buy in, own
them, understand the benefits and convenience of the location.

021 966 028 / L .GALBRAITH@BAR F O OT.C O.N Z / BAR F O OT.C O.N Z

PARNELL
THE DESIGN
DESTINATION
Enter to
WIN $3000

WIN
$3000!
THANKS TO
PARNELL
THE DESIGN
D E ST I N AT I O N
This September, Parnell celebrates
great design by giving you the chance
to win $3000 to spend at any of the
participating design businesses. To
enter, just choose one of the five
themes, then pick your favourite item
within that theme.
Ready? Go to parnell.net.nz and click
on the Win $3000 icon, and then
select the theme you love the most.
You can enter as many
times as you like!
Terms & Conditions apply.
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Introducing
Cindy Yu

Of Barfoot & Thompson
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Verve sent Cindy a few questions
so she could tell us a little about
herself. Sadly we could not meet up
with her in person because of the
Covid-19 situation but these answers
prove she is an agent with passion,
determination, drive and loads of
energy.

How long have you been an agent? I
have been a real estate agent for over
11 years.

Do you recommend home staging?
Yes, to make it more appealing and it
gives the home more chance to sell.

Have these times been the most
challenging during your time as an
agent? No, quite the opposite, I am
just as busy as ever.

The best words to describe Cindy
are helpful, rseponsive, friendly,
knowledgeable, professional. Cindy
is passionate about real estate and
will do anything to make the selling of
your home a success.

Tell our readers why you sell real
estate? I love this industry, meeting
and helping people.

Why would I list with you? I am fun to
work with , clients love my personality
and relaxed approach, but more
importantly I have a proven track
record as top agent in Parnell every
year for the past 6 years

If you wish to have an appraisal or have
Cindy come and chat to you about your
home please call her and/or email.
Testimony from clients
"We would like to thank you for acting
on the marketing and sale of our
apartment. We thought you were
thoroughly professional and did an
outstanding job. Your advice, knowledge
and hard work was evident in the price
achieved at auction, going well beyond
our expectations. We would highly
recommend you as a very professional,
experienced agent, who will work hard
to achieve optimum results for the
client." - Graeme and Carol England

What are Barfoot’s values? Honesty,
integrity and getting the best result
for our clients.
Are you always thinking about real
estate? Actually, yes! It's my passion.
Do you work as a team or are you a
sole operator? At the moment, I work
as a sole operator.
How do you go above and beyond
in your role as a real estate agent?
I always work hard and try to be
available for my clients any time.
What is the best way to prepare a
home for selling? Ensure the house
is declutted , clean and I make sure
the garden is beautifully presented.

What has your favourite selling
experience been? During level 2
in May, I sold 147A Arney Road at
auction for $8 million.
What is your favourite part of
working in real estate? Negotiating
and winning for my clients.
What are the most important
resources buyers should be using?
Talking to the local top agents to get
all the advice and knowledge they
can offer.

For more infomation please contact
Cindy Yu on 021 829 188 or c.yu@
barfoot.co.nz

HOME & DESIGN

MOODY
BLUES

02

76
01

04

WO RD S ― NAD IA KL AASS E N

03

01

Observer Shirt
Kowtow
Made from 100% lightweight organic cotton
canvas, this oversized shirt provides an
effortless look to any outfit. The shirt features
gathering at the neckline, waist and cuffs, to
add a beautiful shape that can be worn during
the day or in the evening and is completed
with natural agoya shell buttons.

02

Equus Lamp
Fourth Street
A completely one-off, hand-built ceramic lamp
by New York based artist, Kassandra Thatcher.
The Equus lamp is glazed with a satin black
finish. All works are inherently unique as
they are hand-built and finished with a handbrushed glaze.

03

Peter Beard Book
Taschen
Pioneering contemporary artist Peter Beard
turned his life in New York and on the African
continent into a collage of photography,
ecology, and diary writing. The original limited
edition may have instantly sold out, but the
book is now back to present the artist’s unique
world, a realm of art, science, and beauty – the
perfect addition to any coffee table.

04

Simone Vase
Republic
This quirky vase is the perfect home for
any type of flower arrangement, and the
colour adds a calming element to any home.
Handmade from earthenware.
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The Straight Jean
Shaina Mote
A classic everyday high-waisted pant with a
relaxed straight leg cut. An elevated take on
functional staples that merges durability with
detail. Features two back pockets, button at
waist and front zipper fly. Made with 100%
cotton Italian denim.

07

Linnea Andersson Blanket
Arket
This blanket is part of a collaboration between
ARKET and Swedish artist and illustrator
Linnéa Andersson (b. 1989). Exploring the
intersection of art and design, her work is
influenced by Scandinavian design as well as
the psychedelic era.

06

Copper Bateau Bath
Catch Pole and Rye
The Bateau style of bath is named after the French
word for 'boat', due to the shape of the bath
resembling that of a sailing boat. Designed for
comfort and relaxation, this bath will surely make a
statement. Made entirely from high-gauge copper,
this copper bath is hand beaten, polished and then
sealed, giving it a unique hand finished look.

08

Augustine Swivel Chair
Dawson and Co
A modern take on a classic library chair, this
luxurious sapphire blue chair from Dawson
and Co combines texture and shape to create
something quite marvellous. The swivel feature
amps up fresh appeal from every angle.
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In the
Pink
Most people play it safe when it comes
to choosing a colour for their new
kitchen, opting for a non-offensive
white, or a least going with a neutral
palette – and with good reason. Firstly,
the kitchen is the dominant space in
most open-plan homes, therefore the
colour you choose will tend to dictate
the scheme for the rest of the living
spaces. Secondly, there’s re-sale to
consider. Not everyone is going to like a
lime green, or a turquoise blue kitchen,
and it’s not a cheap fix to repaint it.

particular marble and I really liked it. I
then brought down the pink to more of
a blush colour that worked really nicely
with the marble – and my client loved
the combination,” says the designer.

However, if you really love a colour, and
you’re not intending to move home in
the not-too-distant future, why not go
for it? You only live once!

“We also picked up on the black veining
in the marble, by introducing some
black elements into the kitchen, such
as black granite-finish sink and tap,
black induction hob, and twin black
ovens. The black grounds the kitchen,
gives it some strength,” he says.

When our client said she "quite liked
the idea of having a pink kitchen", our
designer took her at her word and
delivered a beautifully subtle kitchen
design that perfectly fitted her brief.
Interestingly,
though,
the
pink
cabinetry is not the dominant surface
in this kitchen – the stunning Invisible
White Marble is the hero. “I found this

The soft pink of the cabinetry perfectly
compliments the gold and the light
grey veining in the marble. And to
further enhance relationship between
the benchtop and the cabinetry,
the negative details are painted in a
matching gold colour.

The other striking detail in this kitchen
is the backlit, steel and glass open
shelving that weaves its way along the
back wall. “My client has a beautiful
collection of ceramics that she’s
built up over the years, and wanted
somewhere to display these pieces.”

In order to allow the shelving to flow
freely along the entire wall, there could
be no overhead extractor that would
get in the way. The designer’s solution
was to install a cooktop with a built-in
downdraft extractor.
For the splashback, the designer
sourced some square tiles that feature
a faint grid pattern, in gold, so they
marry up perfectly with the gold in
the marble and also reference the
gold-painted grid pattern of the steel
shelving that sits in front of it.
Every last detail has been carefully
considered and coordinated in this
kitchen. It brighter and functions so
much better than its predecessor, and
has become a real focal point in our
client’s open-plan living space.
If you thinking about putting in a
new kitchen, give team at Kitchen
By Design a call, or pop into their
showroom at 3 Byron Ave, Takapuna
(09) 488 7201. And for inspiration,
take a look at their website at
kitchensbydesign.co.nz

Visit our showroom today.
3 Byron Avenue, Takapuna (09) 379 3084

Functionality,
with natural light,
colour, and fun.

kitchensbydesign.co.nz
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Turn Your Favourite Photos
and Pictures Into Wallpaper

Can't find the right mural or wallpaper to suit your
decorating plans? Create your own wallpaper using
Resene WallPrint.
Simply upload your high quality photo (a holiday
destination, family photo or artful composition), or
choose from a gallery of images, then adjust the
scaling to create a perfectly sized feature wall.
Once you've finished your design, Resene WallPrint is
printed onto wallpaper.

Each strip is numbered so simply paste the wall, hang
the wallpaper and enjoy your one-of-a-kind wall.
Simply visit resene.co.nz/wallprint then click on the
'Start designing' button and follow the steps.
Resene WallPrint is $75 (inc GST) per square metre,
including delivery to your home or nearest Resene
owned ColorShop.
resene.co.nz/wallprint
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RESTING IN PEACE

Changing the
Narrative
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Perversely, one of the few positives to
come out of the pandemic—in Aotearoa,
anyway, at least—has been a reduction
in deaths due to the less spreading
of germs and fewer road accidents,
something Julie Gilchrist, business
manager of Return to Sender, the ecofriendly casket-makers, has certainly
noticed. But, as the saying goes, as
one of the life’s only two certainties
(along with taxes), the business of death
doesn’t shut up shop for a lockdown.
And it’s a business that Return to Sender
has set about changing for the better.
Established in 2007, the company’s
handcrafted coffins are quite literally
works of art, with their multi-awardwinning Artisan Eco-Casket having
been exhibited at the Smithsonian
Cooper-Hewitt Design Museum in
New York. Not content with leading
the way aesthetically, Onehungabased Return to Sender boasts some
serious environmental credentials both
with their traditional and personalised
artisan caskets, too.
“We do everything as sustainably as
possible,” says Julie. “All of our raw
materials are from sustainable plantations
and untreated. Our finishes are either
water-based or natural wax. The decision
to replace rimu with the faster growing
and sustainable Silver Beech has not only
been positive for the planet but also a
firm favourite with families. When buried,
Silver Beech breaks down up to three
times faster than rimu. It’s another way
we’re trying to alter people’s perception of
caskets and sustainability, while making it
more affordable.”

Is the sustainable casket industry
growing?
“Definitely. I just spoke to somebody
recently whose father had passed,
and she said that he just wanted a
sustainable coffin. It was such a shock
for her that he died but she found
comfort knowing that he could get what
he wanted. Something that suited his
beliefs and represented the way that he
lived life.”

"We donate trees to the
children who grow them and
then have planting days."

Since the company’s inception, Return
to Sender has donated more than 15,000
trees, but, three years ago, Julie decided
that they could do more “to give back
to the land” and partnered with Trees
for Survival, who work with schools to
restore natural habitats.
“We donate a tree for every casket sold.
The children who grow them then have
planting days,” says Julie. “And the
species are always targeted to the local
area. For example, cabbage trees are
used in places with soil erosion as they
have good root systems, and kōwhai
trees are used to attract birds like the tūī
and the kereru.”
Julie makes the point that sustainability
is not just about renewable forests
and the like, but educating future
generations to be excited about the land
and their guardianship of it.
Upon a visit to one school, the business
manager attended a woodworking
class, where some of the girls were
greatly inspired to learn that Return to
Sender has a strong team of women
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Top: Harley
Middle-Bottom: Trees for Survival
Goldfields School Paeroa and
Waikato Regional Council.

SEPTEMBER 2020

Julie Gilchrist, Business Manager
both in leadership and in the workshop another career possibility.
“It’s so satisfying knowing that you are
making what is an awful process a little
bit easier, a little more positive,” says
Julie, “especially when dealing with
personalised caskets. Families arrive
with a selection of photos or tell us what
designs they want, and we get to hear
the stories of their loved ones. It’s lovely
to be able to do that with them.”

Affinity Griffin, Dispatcher

“We do everything as sustainably as possible. All of our
plywood is manufactured from 100 percent renewable
plantations, and personalised caskets use water-based inks,
gloss and natural wax."
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Julie wishes that there was more
communication and openness in the
discussing of grief and death.

Personalised Artisan,
Image inspired by
Wizard of Oz and printed
directly onto the lid with
waterbased inks.

“They don’t have to be scary topics,”
she says. “With all the advances in
the medical sector there is still a 100
percent chance that you’ll die! It’s
something that we can’t just deny and
so we need to be talking about it more.”
Funerals should be looked at in a similar
fashion to weddings, she believes, but
rather than a celebration of future lives,
a celebration of a life that was: “That is
so important for the people that are left
behind, to have that grieving process.”
Grief is different for everybody. There
are no rules, and there is nothing to say
when you should stop. It is, however,
something that we all must go through,
and it is okay to admit that you are
hurting and to ask for help.
“I like to help people,” says Julie, “and
take comfort knowing that I can do that,
if only a little, through my job.”
Contact
returntosender.co.nz
info@returntosender.co.nz

Sue Hart, Factory Manager
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G O WI L LOW!

Weaving
Together
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British-born,
Golden
Bay-based
founder of Go Willow!, Nicola Basham,
first fell in love with weaving in
2003, but, having “wove like crazy
for about two years” was forced to
halt her hobby due to rheumatoid
arthritis. “Then, in 2008, my daughter
graduated from university in England
and to celebrate we decided on a fun
weekend somewhere,” she says. “We
took a willow weaving course, and I
thought to myself, ‘I can do this!’”
Serendipitously, not long after her
return to New Zealand, Nicole
happened upon a newspaper article
about Linda Hannah, owner of
Motueka-based Living Legacies Natural Funerals, urging local councils
to have natural burial grounds (which
they agreed to do, in Motueka and
Golden Bay).
“The article had her stood in front of
a woven willow casket. I had wanted
to do something meaningful, without
encroaching on someone else’s area,
and thought coffin weaving was the way
to go. So, I studied some more, found a
generous neighbour with a field, planted
some cuttings and off I went.”
Nicola hooked up with some local
ladies, taught them how to weave

coffins and entered one of their
creations in a local art exhibition
where they bagged the first prize.
“We won $600 which I used to build a
website, and the business has grown
from there.”
Go Willow! stocks standard medium
and large woven caskets that are
ready to be shipped anywhere in the
country for those that need to make
arrangements in a hurry. Nicola says
that her second group of customers
are those that aren’t necessarily
ill, but who wish to make their own
arrangements to relieve loved ones
of extra stress once the time comes.
Some people ask for certain themes
such as the colour of their favourite
rugby team, or one lady who wanted
her casket to “look like the sea”: “So
there were lots of blues, greens and
shades of turquoise. I ask people to
send a photograph of themselves
and to tell a bit of their life story so
the weavers can connect with the
person they are making the casket
for. Occasionally we’re asked to bless
them, so we ask a local preacher to
come.”
The caskets, all of which are suitable
for both burial and cremation, are then
sent to the customers to store.

“I had wanted to do
something meaningful,
without encroaching on
someone else’s area, and
thought coffin weaving was
the way to go.”
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“I learnt from Māori flax weaving,
working together on project is quite
a natural thing.”
“One lady who was in her 70s later wrote
me a letter saying that her daughter had
been appalled that her mother had done
such a thing,” Nicola tells Verve. “Very
soon after, a friend of theirs died and
their family happened to order one of
our willow coffins. The daughter loved
it so much that she told her mum that
it was a good choice and that she was
proud of her for sorting it out.”
What do people love about the caskets?
“The natural, sustainable, locally-grown
material. It grows, you cut it down and
then it grows again. It’s like a flower—you
plant a bulb in the ground, it grows, you
cut the flower, enjoy it, and it returns next
year. It’s not like a tree where you cut it
down and then that’s the end of that tree.
The shape also, our caskets are a soft,
elongated oval, and that just feels more
natural than a traditional, angular coffin.
Nicola adds that people also love the
fact that it’s a group of local women
weaving together.
“That was something I learnt from Māori
harakeke/flax weaving, where working
together on projects is quite a natural
thing. A coffin is a big project—it takes
around 50 hours to weave and weaving
it with other women creates a happy
environment that weaves into the casket.
There is a lot of joy, laughter and love that
goes into each one.”
Find out more at gowillow.co.nz
or email Nicola directly at Nicola.
basham@xtra.co.nz

Dream Weaving
Nicola weaves other things to order too,
regularly creating the likes of bassinets
and baskets for everything from laundry to
fruit to bikes. More unusual requests have
included cat and pigeon carriers, while
dog beds are among her biggest sellers.
“I ended up making three different
dog baskets for one man because his
dogs didn’t like to share!” she chuckles.
“People love the fact that even once
willow is woven it retains its lovely earthy
smell. It will age beautifully and last a very
long time so long as it’s not left at the
mercy of the elements.”

Go Wild With Weaving
Nicola also organises annual workshops
called ‘Go Wild with Weaving’ in the
gorgeous Golden Bay, where, over four
days, students learn how to weave all
manner of materials like willow, flax, cane
and copper to create baskets, ornaments
and sculptures.
“There are inspirational tutors, excellent
food, and fabulous scenery,” she says.
“People get to expand their creativity
and their skills while having a wonderful
holiday and making amazing new friends.
They often say that they feel as though
they’ve found their ‘tribe’!”
The event has grown from six courses in
2014 to 13 last year. The next one takes
place 17-18 and 20-21 April 2021.
Learn more at gowildwithweaving.co.nz
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Dil's, for
Beautiful
Funerals
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"Last year, my mum passed away
suddenly. I had not expected it to
happen quite so quickly and though
I have attended a fair few, I had been
in the fortunate position of never
being in sole charge of arranging a
funeral before. I was exhausted, and
deeply saddened; to boot, I felt punch
drunk and slightly surreal. I did not
know where to start. Having been to
several funerals held on Dil’s beautiful
premises, I jumped online, found
their number and gave them a call.
Their service was impressive. I could
not have asked for better. The lovely
people at Dil’s did indeed make what
was a super tough time, just a little bit
easier. " - Fran Ninow

Last week we had the pleasure of
speaking to Dil's managing director,
Stephen Dil, about what can be a tricky,
trying time for all concerned.
Often when there is a death in the
family – it is hard to know where to
start or what to do. What do you
recommend the first few steps that
one should take?
The most simple thing you can do is
to phone us. We are happy to answer
any questions you might have and can
guide you through getting started.

There is no rush to make decisions or
even commit to engaging our services,
but having a quick chat can be really
helpful. You should also connect with
close family and others who need to
be involved in the decision making.
Being with those closest to you is a
great comfort and allows you to work
out when everyone can get together.
Finally, look after yourself. The funeral
process can be trying and chances are
you are already tired, so only do what
you feel like you can cope with, and put
your feet up if you need. We can step in
and support you along the way.

When choosing a funeral home, what
are the main factors to consider?
I would say reputation, location, and
experience. Most people only arrange
one or two funerals in their lifetime so
probably don’t have lot of experience in
selecting a funeral home. So ask around,
check in with trusted friends who have
had to organise a service and learn
about their experience. I would also
suggest checking out the funeral home
on the web. A good funeral home should
have an informative website and allow
you to build a picture of your options
(including funeral costs) and give you a
feel for who will be looking after you. I
would also strongly suggest going to visit

the funeral home. Have a look around at
the facilities and talk to the staff. How
do they make you feel, can they answer
all your questions and does what you
experience align with your expectations.
Reputable funeral homes will leave
you feeling confident you are in good
hands and they have the experience
and expertise to deliver exactly as you
require. Dil’s have been in business for
60 years and welcome the opportunity
to show you the Dil’s Difference.

I thought Dil's was consistently good
throughout my dealings with you.
What do you feel sets you apart from
other funeral providers?
We put you and your family at the heart
of everything we do. There is no oneway to do a funeral, so we are guided
by you in planning what happens. Our
job is to present all the options, let you
decide, and make your vision a reality.
We believe that everyone deserves
a beautiful funeral. It is a reflection
of their life, their love, personality
and character. Just as each person is
unique we think their funeral should be
as well.
We make a complicated process easy.
We have a large dedicated team who
possess a variety of specialised skills
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We put you and your
family at the heart of
everything we do.

Finally, our facilities are exceptional.
Our flagship North Harbour Chapel in
Schnapper Rock Road, Albany, is set
in peaceful park-like surrounds and
is conveniently located roughly 10
minutes north of the hustle and bustle
of Auckland city.

Funerals are costly affairs. What are
your thoughts around preparing for
this inevitable expense so that your
family is not left to pick up the tab?
Like most things, planning in advance
is key. Funerals can seem expensive if
you haven’t thought about it in advance
and made a plan. In most cases funerals
are paid for from estate funds so a good
time to think about how you will pay for
your funeral is when you make your will,
or when you cash in your KiwiSaver. We
would like to see more people consider
prepaying their funeral, or use funeral
insurance. In New Zealand we have
quite a low rate of advanced funeral
planning. If more people did this, it
would relieve a lot of stress.

The main chapel, with feature waterfall,
is versatile and can accommodate
groups of different sizes, In the
standard configuration we seat 140
people, but can move the walls to
seat over 200 when required. We
also have a small chapel designed for
intimate farewells of up to 20 people.
In addition to the chapel our reception
lounge allows guests to simply move
from the chapel following the service
and we take care of everything leaving
you free to catch up with family and
friends without worrying about playing
host or getting left to clean up.

Working in this sector must be
incredibly challenging at times.
When employing people to work at
Dil's, what are the characteristics
you look out for?
We have a team of incredible people.
They come from diverse backgrounds
and interests, but are all absolutely
dedicated to the families we serve.
Modern funerals require each team
member to bring their talents to the
table to ensure everything comes
together on the day. When looking for
people to join our team we want people

that are essential to getting thing right
on the day. They are focused on you
and your needs and can be counted
on to ensure you and your family
get the funeral you want. I think we
understand that it is the little things
that make a big difference. A simple
example might be a service sheet that
is personal and unique to the person
that has died.

who are relatable, and put others needs
ahead of their own. We want people
with an eye for detail and have high EQ
and empathy. Much of what we do is
about reading people and situations
and translating this into an experience
that is meaningful for the family. We
work really hard to manage a complex
process but in a way that feels intuitive
and seamless.
What do you like best about your
work?
It’s all about the people. When you
work with a family and help them
through the funeral process, it’s very
rewarding to see how they are helped
by their experience. Knowing that you
have played a small part in this is very
satisfying. I also really like hearing
people’s stories. There are so many
people that have lived amazing lives
and have such rich histories, I often
come away inspired.

For more information
website dils.co.nz

visit

our
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What to Consider
When Planning a Funeral
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LOCATION AND VENUE
How far people will need to travel?
Do you prefer to use a religious
chapel, a service at home or a
venue such as a sports club?
BURIAL OR CREMATION
Burial requires the purchase and
upkeep of a physical plot and
allows for a permanent memorial
site. Cremation means a memorial
service can be held at a later time
and ashes can be shared among
loved ones. Remember to nominate
where you would like your plot to be
or ashes to be spread.
MINISTER OR CELEBRANT
You may choose to have your
service lead by a religious leader or
a friend, or ask a funeral company
to recommend a celebrant.

CASKETS AND URNS
Caskets can be made from different
materials and some can be printed
with personal images. Urns are
used to hold ashes and come in a
variety of forms.
VIEWING OF THE BODY
Spending time with the body
may help others in their grieving
process. Your preference may then
impact your choice of embalming
or other options as they affect
appearance.
PALLBEARERS
Consider who you would like to carry
the casket in and out of the service
venue. Caskets can be heavy so be
sure to include some adults if young
people such as grandchildren will
be involved.

NOTIFYING PEOPLE
Consider who you’d like to be told of
your passing and how can they be
contacted.
GUESTS OVERSEAS
Online guestbooks where people
can leave messages and upload
photos are particularly useful when
people can’t be there for a service.
It’s now often possible to also video
the service or livestream it for those
that cannot join.

DOWNLOAD A HELPFUL
PRE-PLANNING GUIDE AT
DAVISFUNERALS.CO.NZ

Every journey
has an ending.
We have
provided personalised
goodbyes for
over 80 years.

Grief is universal.
So, we are building
a community to help.
The podcast
about grief, loss
and dying.
It’s time we talked.

An Important Final Act
While we will all have to face the reality of our own passing one
day, planning our own funeral may seem like an upsetting task.
Experience shows however, that this final act can be of great
benefit, not only for the person facing their own mortality, but
also for those left behind.
WO RD S —M ELANI E D OWE R

"Death is not the opposite of life, but a part of
it," wrote Japanese author Haruki Murakami,
and while we know this to be true, losing
someone can still come as a shock, even when
it’s expected. For those facing death, experts
believe they can help mitigate the impact on
loved ones by leaving clear instructions for
how they would like to be remembered.
"Planning ahead for your own funeral has
so many advantages," says Chris Foote,
owner and manager of The Natural Funeral
Company in Eden Terrace. "It takes the
pressure off family and any expectations they
may have to 'do the right thing’."
Talking to a loved one about final wishes may
also help with processing what is happening
and great comfort can be found in reminiscing
and bringing to realisation a final expression
of one’s life. For example, personal touches
can be added to a funeral or memorial service
by selecting readings to be given, be they from
a religious text, a favourite poet, or something
you write yourself.
Leaving instructions can also help alleviate
further stress if family members have different
ideas about how things should be done.

"Being very clear about what you want is helpful
for those family and friends who really want to
carry out your wishes," says Chris. "It makes
requirements clear if there is conflict in your family
or if there is a dominant family member."
As well as helping with the practical steps, planning
a funeral in advance creates space for those left
behind to mourn and reminisce in what can be an
intensely busy and emotional time. "Even sorting
photos can be helpful," says Chris.
Once complete, it is important to leave your
wishes where they can be easily found and accept
that there may need to be some changes made,
because in reality a funeral is in fact for the living.
"As well as honouring the life of the person who
has passed, it allows loved ones to really begin the
grieving process," says Chris.
And while planning a funeral can be a very sad
occasion, Chris knows from 20 years of experience
that it can also be a positive one. "A funeral is a
time for people to come together and express
their love and memories in an open and nurturing
place, while articulating the essence of a person
and what their life meant to them. Overall, funerals
hold a whole lot of sadness but also potentially, a
lot of joy," she says.
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The Changing Face
Of Funerals

STATE O F G R AC E

Making The Right Choices
Realising the need for a more compassionate, sustainable and
family-led approach to funerals, Deb Cairns and Fran Mitchell set
up State of Grace. Fifteen years on they now have two womenowned and operated branches that cover the Auckland area.
“Our service is described as family directed, in recognition of the
diversity of families, their needs and values – it is important to us
that you are guided to make choices that are right for you and
your family,” says Fran.

Things have been changing in the funeral industry and the
team at Davis Funerals are delighted about it.
There has been a slow movement over the last few years,
of funerals becoming more personalised. These small
personal details are what bring an extra level of intimacy
when our loved-ones pass away. A funeral service has
become a true reflection of the life that has been lived and
allows families to say goodbye the way they would like too.

“We want our families to be comforted by participating as much
or as little as they want, whether it’s a full traditional service or
a simple cremation. We provide funeral options that are kinder
to our environment and help demystify the process,” adds Deb.
Deb is often invited to speak with community groups about
death care and funeral planning.
“These are friendly and informal gatherings, and people
feel comfortable enough to ask questions they have always
wanted answered.”

The team at Davis has seen quite a few very innovative
services over the years. For instance, a gentleman that
loved his veggie patch, instead of flowers on his casket, his
family decorated it with vegetables from his garden. With
the ability to now have a custom printed casket, families
have the opportunity to decorate them with family photos
or have it painted the same colour as Dad’s favourite
vintage car, even to handwrite or draw messages on it. The
casket is only a small part of the innovations that are being
seen with funerals today.
There have been horse-drawn carriages, utes, motorbike
hearses, helicopters, busses and tractors to name but a
few alternative vehicles used to transport loved-ones to
their final resting place. It is all about what is most fitting for
the individual and what the family would like to do. There
are many other special touches, from secret recipes being
incorporated into the service sheet on the day, to a copy
of a loved-one’s favourite book given to each attendee at
smaller services, the options are truly endless.
Personalisation has amplified why having a funeral is so
important. It helps us to band together as families at a
time when we most need each other's support, creating a
CO
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lives in a meaningful way.
DAVISFUNERALS.C O. N Z

State

Grace

FAMILY DIRECTED FUNERALS

We are focussed on enabling families to personally care
for and make speciﬁc arrangements to honour their
loved ones. Compassionate, sustainable, women-owned
and operated, we cover all of the Auckland area with
our two branches in the North and West of the city.

0800 764 722 · info@stateofgrace.net.nz
stateofgracefunerals.co.nz

91

The Natural
Funeral
Company
The Natural Funeral Company has a
focus on offering an ecological and
alternative approach to funerals. We
have been assisting families in the
wider Auckland area for 20 years
now, and are a personable group of
women from various backgrounds
with a passion for helping people at
the time of death.
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We began after hearing people say
they would like a cardboard coffin
and not to be embalmed. Although
we do embalm at times, our unique
care of a person’s body and our
alternative to embalming is the age
old practice of bathing with essential
oils, restorative creams and cooling
with ice. We call everyone by their
first name and promise never to put
anyone into refrigeration.

We work in people’s homes with as
much or as little input as required,
or at our premises, that has a calm
ambience (it’s been an old church)
that's created to feel like home with
lots of candles, flowers and plants.
We know there are many decisions
to make when arranging a funeral
and honouring our connections to
the people we know and love.
We understand the importance of
guiding with sensitivity and support as
you make decisions from choosing a
coffin to what kind of service you’d like.
While there is no legal requirement
to have a funeral it has been our
experience that to mark someone’s
passing by acknowledgement of their
life and their importance to us is a
worthwhile ritual.

Our choice of coffins is extensive,
from cardboard (of course) to woven
baskets and wool. We have a wide
choice of solid timber coffins and
plywood coffins and one can even
be shrouded.
We help with venues, catering,
cards, celebrants and live streaming,
particularly important in these times
when we are unable to travel.
We welcome helping you as fully as
possible to fulfil your wishes for the
kind of farewell you’d like.

Contact
120 New North Rd, Eden Terrace
021 234 5650
thenaturalfuneralcompany.conz

K E N S A L
Send Fl owe rs W ith in A u ckland

w. www.kensal.nz
t. 0210440147
i. @kensal_flowers
e. info@kensal.nz
a. 507b New North Rd,
Kingsland

Sushi? A Cinch!
WO RD S —JAM IE C H RI STIAN D ESP L AC ES

“I was a little shy as a child,” says food stylist, chef
and author Aya Nishimura, “often day-dreaming
in my inner world. I guess I haven’t changed
much since. I loved reading books, painting and
collecting things like beautiful leaves or seashells.
I wanted to be a painter. I think that my current
job is not too far from it, as when I’m food styling,
I often feel like I’m painting on a plate.”
As a food stylist and home economist,
Japanese-born, London-based Aya’s
esteemed client list includes titles such
as Jamie Magazine, the Observer, the
Guardian, and the Telegraph. Now, Aya’s
got a title of her own by way of her first
cookbook, Japanese Food Made Easy,
published by Murdoch Books in April.
The response has been overwhelmingly
positive, and I ask Aya why she thinks that
it’s been so well-received.
“To be honest, this is my first book, so I
had no idea what to expect,” she says. “I
think that people like the simplicity of it,
and that my book has both traditional and
modern Japanese recipes.”
The book brims with classics like ramen
and sashimi dishes, along with lesser
known staples traditionally eaten at home
like bonito flakes and kakiage fritters. Aya
even guides readers through the process
of crafting sauces such as teriyaki and
miso paste—and better still, versions that
are healthier than those bought in stores.
So, what should every wannabe Japanese
chef have their pantry?
“Dashi. You can, of course, make it
from scratch, with dried bonito flakes
and kombu seaweed, however, there
are very good quality dashi packs—
like tea bags—that are easily available
nowadays. I highly recommend it. It’s a
very handy thing to have in order to cook
quick, Japanese food.”
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As for coming up with recipes, Aya says
that she’s inspired by hints in everyday
cooking and tries to take pictures
whenever she can. “I’m currently plotting
for my next book and trying to gather
ideas!” she reveals. “London is an
amazing place to encounter new types of
cuisine and recipes. I often get inspired by
foreign ingredients.”
Aya believes that because so many
people associate Japanese food with
high-end restaurants overseen by
chefs who have spent years honing
their “exquisite skills”, they are often
put off even contemplating attempting
the cuisine at home. “But Japanese
home cooked dishes are really simple
and easy,” she says. “Since I moved to
London, I have been preparing dishes
that are as quick as possible, using local
ingredients. I wanted to introduce this
to others, share how to do it, especially
for those that are afraid that it may be
beyond them.”
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How helpful was your food styling
experience in putting the book together?
“It was really helpful. As I’m working
in London, I’m lucky enough to have
chances to cook and do food styling for
many different types of cuisines and I’ve
learnt a lot from it. Many of my recipes
are inspired by those new foreign
ingredients, too.”
Do you test your recipes on friends on
family?
“Yes, I always need a second opinion. My
partner is the best taster and I think that
he is very happy about his role!”
Aya tells Verve that she fell in love with
cooking as a little girl and can still vividly
recall the cover of one particular children’s
cookbook that was her most treasured.
Now, when she’s not preparing food either
for consumption or photography, she says
she’s most likely to be chasing after her
own one-year-old daughter. “And, when
she’s sleeping, I’m trying to look after my
garden. I’m really into it at the moment.”
Top-Bottom: Matcha ice-cream sandwich, ramen and cured mackerel pressed sushi
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MAKES
Four

P R E PAR ATIO N
20 minutes

C O O KIN G
5 minutes

Beef Tataki
Seared Beef Fillet
This is a super-easy, delicious meal for entertaining. The key is using the
tail of a beef fillet, which is thinner (and much cheaper), so it will cook
very quickly. This recipe will also work well with sirloin steak.

FRES H

M ETH O D

400g good-quality beef fillet tail
¼ cup orange juice
1 garlic clove, crushed with the
back of a knife but left whole
1 onion, thinly sliced and kept in
cold water
2 cups watercress, washed
200g daikon radish, finely grated,
optional

Take the beef out of the fridge and bring it to room
temperature. Season with sea salt and pepper.

PANTRY
sea salt and ground black pepper
2 tablespoons mirin
2 tablespoons sake
¼ cup soy sauce
2 tablespoons rice vinegar

To make the sauce, gently heat the mirin and
sake in a small saucepan. Remove from the heat
and add the soy sauce, vinegar, orange juice and
crushed garlic.
Heat a frying pan over medium–high heat. Sear
the beef for about 1–2 minutes on all sides.
Remove from the heat and leave the beef to rest
for at least 10 minutes.
Drain the onion and combine with the watercress
on a serving plate. Cut the beef into 5mm thick
slices and add to the salad. Serve with the sauce
drizzled over the top. Drain any excess liquid from
the grated daikon, and add it to the salad just
before serving.
TIP
You could make a larger batch of sauce and keep
it in a clean screw-top jar for up to 2 weeks in the
fridge.

Extracted from Japanese Food Made Easy by Aya Nishimura.
RRP $45. Published by Murdoch Books.

VERVEMAGAZINE.CO.NZ

FOOD

MAKES
Six

P R E PAR ATIO N
15 minutes,
plus 4–6 hours freezing

C O O KIN G
20 minutes

Matcha Ice-Cream
Sandwich
This refreshing, subtly bitter green tea ice cream would be perfect for
the end of any Japanese meal. If you’re using an ice-cream maker and
the bowl needs to be chilled, you can prepare this a day in advance.

FRESH

M ETH O D

6 organic egg yolks
280ml thick (double) cream
2 ¼ cups full-cream (whole) milk

Mix the egg yolks and sugar in a large bowl.

PANTRY
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2/3 cup caster (superfine) sugar
1 vanilla pod, split lengthways and
scraped to remove the seeds
2 tablespoons matcha powder
(green tea powder)
12 digestive biscuits

Combine the cream, milk, vanilla seeds and vanilla pod
in a saucepan. Cook over medium–low heat until just
below boiling point. Remove from the heat. Pour just
one ladleful of the liquid into the egg mixture, mix well
and then add the rest of the milk.

Mix completely to dissolve the sugar.

Rinse the saucepan and pour the egg and milk mixture
back into the pan. Cook over medium–low heat,
stirring constantly, until the custard is thick enough to
coat the back of a spoon. Remove the vanilla pod and
scrape the custard into a bowl. Sift the matcha powder
over the custard and carefully stir to remove all of the
lumps. Cover with plastic wrap until cooled.

Pour the cooled custard into an ice-cream maker
and churn according to the machine’s instructions.
Alternatively, pour the custard into a container to
freeze for 2–3 hours. Whisk the custard, then return
to the freezer and repeat this process for the next 2–3
hours, until frozen.

To serve, scoop about 90g of the ice cream and
sandwich it between two digestive biscuits. You can
freeze the sandwiches again to serve later if you wish.

Extracted from Japanese Food Made Easy by Aya Nishimura.
RRP $45. Published by Murdoch Books.
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Ebisu

Eating Japanese.
Verve’s Faves.
Japanese food is perfect for all
seasons, dining occasions and dietary
requirements. Fresh fish on a hot day,
sushi for lunch, share plates for a night out
with friends, ramen to warm your soul on
a winter’s eve? The options are endless.
Auckland has so many great spots to pick
from, here are some of the best:

&Sushi
Britomart/ City Works/ New Market/
Smales Farm
Despite the name, &Sushi has a lot of
other options like donburi, ramen and
udon available. This is a definite dinein experience as the food is literal art.
Impress the #friend who needs to
Instagram every meal. The bright edible
flowers, brushes of complementing
sauces alongside the delicate ribbons
of cucumber laced around the plate
make for a delightfully distinctive
dining experience.

Azabu
26 Ponsonby Road, Grey Lynn
Azabu has inspiring menus, filled
with mouth-watering fresh and fried
combinations you won’t find anywhere
else. Which is perfectly balanced with
more traditional finds, to satiate that one
fussy friend. Heirloom tomatoes, lemonmayo, jalapeno, mint, basil, almond and
coriander? Yes please! King salmon,
passionfruit, leche de tigre, coconut
crème and crispy spaghetti squash?
Sign me up.

Genzui Ramen Bar
Atrium On Elliott 21-25 Elliott Street,
Auckland CBD
Nestled deep within Elliot Stables,
Genzui Ramen is not to be overlooked.
With 23 different ramen options, a dozen
donburi bowls, seafood and sides - you’re
sure to find something that satiates. Pro
tip: if you’re dining in the afternoon, get in
before or after the lunch rush!
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Ebisu
116-118 Quay Street, Auckland CBD
Ebisu has large and small plates,
perfect for sharing or keeping all to
yourself. Or you can go for the set menu
with a date or friends and try a bit of
everything. They pair traditional dishes
with flavour packed sauces.

Tanuki Restaurant/Tanuki’s Cave
319 Queen Street, Auckland CBD
Tanuki’s is an Auckland staple. If you’re
going out to a show, are out late with
friends or want a special or casual spot
for a date – Tanuki’s has you covered.
The Cave downstairs is a large Yakitori
restaurant that holds an R21 license.
It’s best suited for the fun/casual
crowd and they have a lot of small
plates and sake options. Upstairs is the
formal private dining experience with
course menus for the chef to guide you
through.

Shop our 23rd
Birthday Deals
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Enjoy these celebratory prices for our Birthday!
To see all deals head to FineWineDelivery.co.nz

E L CO O

Tohu Rewa
Methode
Traditionnelle
Blanc de
Blancs 2015

$29.90

EXCLUSIVE

Gin 133
NZ Citrus 750ml

$74.99

Epic Blue Low
Carb Ale 6pack

Villa Maria Cellar
Selection Hawke’s Bay
Chardonnay 2019

$191.88

Equates to $14.76 per bottle

$18.99

Glenfiddich
Grand Cru
23yr old 700ml
bottle & box

$499.99

Shop online for nationwide delivery or Click & Collect instore
FineWineDelivery.co.nz 0800 FINE WINE
AUGUST/SEPTEMBER DEALS TERMS AND CONDITIONS: Prices valid from Aug 1st - Sep 30th 2020 or while stocks last. Wine bottles are
750ml unless otherwise stated. Fine Wine Delivery supports the sensible service and consumption of alcohol. It is against the law to
sell or supply alcohol to, or to obtain on behalf of, a person under the age of 18 years.
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Craving
Comfort

10 2

The dreaded combination of stress,
boredom and excess free time means
many have been turning to comfort
foods in recent months (while turning
away from the bathroom scales), a type
of gorging called ‘emotional eating’. But
do take some extra comfort from the
knowledge that isn’t necessarily a dose
of self-loathing or a dearth of willpower
that has us reaching for those
cheeseburgers or pepperoni pizzas,
rather a yearning for love and familiarity.
The problem (for our waistlines, at
least) is that the comfort usually comes
in the form of carbohydrates.

Eating psychology expert and author,
Karen R Koenig says that ‘comfort’ is not
something we should associate with
food, rather something to be sought
through human connection and healthy
activities that “reduce internal distress”.
Food should be filed in our brains
under “nourishment” and “occasional
pleasure” to be seen as a treat, rather
than some form of treatment.
And so, to be enjoyed in moderation,
Verve takes a look at some favourite
“occasional pleasures” from around
the globe.

Three of our most powerful hormones
are cortisol (the stress hormone),
dopamine (the reward hormone) and
serotonin (the happy hormone), a
kicker of a combination when it comes
to comfort food, for they all play a
role in the culinary choices we make.
Cortisol regulates how we process
carbohydrates, fats and proteins,
meaning stress causes a craving for
food loaded with sugar, fat, and salt.
Dopamine kicks in with the promise of
such treats, while serotonin helps lift
our mood.

Tahdig, Iran (image above)
Many of us have probably made this
one by accident without even realising
it, though it takes skill to perfect doing it
deliberately. Tah-dig literally translates
as ‘bottom of the pot’ (though the more
appetising ‘scorched rice’ is often
used instead), a Persian delicacy that
sees chelo (a type of rice) cooked to
a crisp crust at the bottom of an oilcovered pan, often accompanied by
thinly sliced bread and vegetables.

Then, there’s the subconscious
association of comfort foods with the
people and places we most love, of
an association with good times and
celebration. A study by New York’s
University at Buffalo even found that
those that consume treats while feeling
down are more likely to find the food
tastier than those that eat while in a
more positive frame of mind.

Beans on Toast, UK
A personal favourite of this writer, few
things better soothe a hangover than
tinned baked beans on toast, preferably
with lashings of HP sauce. Or, if you
really want to up the ante, scrap the
sauce, add Branston pickle to the toast,
then the beans, then smother the lot
with melted cheese. Beans on toast
was said to be the result of a clever
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marketing ploy by Heinz in the late
1920s, and boy was it clever—now
the UK gets through a staggering 1.5
million cans of beans each day.

French
Onion
Soup,
France
(obviously)
A king among comfort foods, the French
onion soup ingredients list reads like a
who’s who of indulgence: white wine,
butter, cheese, and baguettes. This
gastronomic great has some classy
ancestry too, said to be based on a
broth of Ancient Rome. Rumour has it
that King Louis XV created the modernday version of the dish upon returning to
his lodge following a hunting trip to find
that there was little left to eat but onions,
champagne and butter (presumably the
hunting trip was unsuccessful then).

Poutine, Canada
One of the most calorific—and
delicious—comfort foods in the
entire world, poutine comprises hot
chips loaded with cheese curds and
gravy. As iconic to Canadians as
Mounties and maple syrup, such is
its popularity that it’s even served at
some of their McDonald’s and Burger
King restaurants. Legend has it that
in the 1950s a farmer asked staff at
Québec restaurant L’Idéal to chuck
some French fries and cheese curds
into a bag to go because he was in a
hurry. When the eatery owner Fernand
Lachance looked into the bag, he said,
"This is poutine," which is Québécois
slang for ‘a mess’.

SEPTEMBER 2020
< Chilaquiles, Mexico
Pronounced ‘chee-lah-kee-lehs’, this
dish dates all the way back to the
Aztecs and comes from their Nahuatl
language meaning ‘chillies and
greens’. Born from central Mexico,
but now popular throughout the land,
it is essentially pieces of crispy, fried
tortilla pieces drizzled in spicy salsa.
Historically made using leftovers, the
modern-day incarnation has become a
dish in its own right incorporating the
likes of beef, chicken and queso fresco
(‘fresh cheese’), with various regions
having their own interpretations.
Carbonara, Italy
No comfort food list would be
complete without a mention of pasta,
and what is more comforting—or
occasionally controversial—than a
plate of carbonara? Creamy it may be,
but contrary to most culinary belief the
dish should not contain cream, rather
its velvety-ness should be the result of
egg yolk and pecorino Romano. Unlike
so much of Italy’s splendid culture,
this dish has no ancient roots, but was
created in the mid-19th century as a
fast, simple and substantial meal for
coal miners.
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Treat your taste buds
with My Indian Kitchen
“So many people shy away from Indian spices as they find them too confusing. I
wanted to show people that using my basic spices you can create authentic, homecooked Indian food with ease.”

Ashia Ismail-Singer is a flavour genius. Her
new cookbook, My Indian Kitchen, is filled
with brilliant, yet easy, original and classic
recipes. She seamlessly blends cultures and
cuisines into her style. Drawing inspiration
from her Indian heritage, with Persian, African
and Western influences. This is truly a musthave cookbook, with recipes for all occasions.
Verve had the pleasure of talking food,
inspiration and life with Ashia.
What can we expect to find in the book? My
book is full of authentic, home-cooked food,
which has been influenced by the countries I
have lived in and my Indian heritage.
Who is your biggest cooking inspiration?
My mum has been my biggest influence in
my love for cooking. I come from a family of
food lovers; my parents always entertained. I
have memories of my childhood growing up
in Malawi, being surrounded by lots of family,
friends and amazing home cooked dishes.
For me cooking for my family and loved ones
means sharing your love, that’s how mum has
always been.
How did you get started in the industry? I
started a blog called 'Tamarillos for Chutney'
and approached New Zealand House &
Garden magazine to feature my recipes. They
were great, I ended up doing five features
over the next five years. I was also featured in
Taste magazine. I then started approaching
publishers. In 2017 I signed a book deal with
Potton and Burton, and My Indian Kitchen was
published in 2018.
What motivated you to write the book?
Having travelled and lived in different
countries, I wanted to tell my story, but didn’t
know how. In the UK I studied fashion and
design. I loved being creative but didn’t like
the industry. I went on to study nursing, as I
really wanted to help people. Afterwards, I

decided to travel and came to New Zealand.
I fell in love with the country, the people and
one kiwi in particular; who I then ended up
marrying! I missed my family and their home
cooking, so I started recreating the recipes.
Nine years ago, we returned from the UK with
a young family. I decided I needed to write my
recipes in a book so my children could have a
part of their heritage accessible and so I could
leave a legacy for them.
What does a typical day look like for you?
I juggle work, being a mum to two teenagers
18-year-old Adam and 15-year-old Zara, and
our fur baby, Holly. I work as a nurse four
days a week, the rest of the week is spent on
working on my ‘side hustle’, which is my food
writing and hosting cooking workshops. I am
also a member of the NZ Food Writers Guild.
I am constantly recipe testing and sourcing
props for my cookbook. My family always
laughs at me, we can’t have dinner until I have
taken a photo of the dish!
What is your favourite dish from the book?
My favourite dish from My Indian Kitchen
would have to be my mum’s chicken biryani.
It’s a beautiful curry dish with gorgeous
complex flavours of saffron and spices, it’s
just divine.
Why was it important for you to make quick
and easy versions of classics amongst your
own recipes? So many people shy away from
Indian spices as they find them too confusing.
I wanted to show people that using my basic
spices you can create authentic, homecooked Indian food with ease, by following
some simple steps.
Ashia has kindly shared a few of her winter
warm up recipes with us in this issue of
Verve. If you love them as much as we do
and would like to try more, her book is
available from all good book stores and
from her website ashiaismailsinger.com
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6

Baked Masala Fish

Prep
timedish
30 mins
Cooking
time 25–30
This is
a great
to serve at a gathering.
It doesn't
take amins
lot of preparation,
but it tastes divine and you can impress family and friends. It can be cooked
on a barbecue, too, so it is perfect for easy summer entertaining.

deboned)

Mix everything together and spread over the fish.
Marinate in the refrigerator for 30 minutes.

wder

Preheat oven to 180°C.

oriander
umin
black pepper

lic, crushed
10 6
l
e of lemon juice
passata

Serves
Four-Six

Prep Time
30 mins

Cooking Time
25–30 mins

Place the fish on an oven tray, cover the fish with a large piece of
foil and bake for 20–25 minutes or until fish is opaque. Take off the
foil to crisp and brown the fish for a further 5–10 minutes.
Method
Ingredients
Remove
from the oven. Serve with lemon
wedges and homemade
Mix everything together and spread over
1 whole fish (deboned)
chips. Perfect!
the fish. Marinate in the refrigerator for 30
minutes.
Marinade
1 tsp chilli powder
1 tsp paprika
1 tsp ground coriander
1 tsp ground cumin
½ tsp ground black pepper
½ tsp salt
1–2 cloves garlic, crushed
1/3 cup olive oil
a good squeeze of lemon juice
1 tbsp tomato passata

Recipe
Ashia Ismail-Singer

Preheat oven to 180°C.
Place the fish on an oven tray, cover the
fish with a large piece of foil and bake for
20–25 minutes or until fish is opaque. Take
off the foil to crisp and brown the fish for a
further 5–10 minutes.
Remove from the oven. Serve with lemon
wedges and homemade chips. Perfect!

Photography
Manja Wachsmuth
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Kheeraj with Rose
Petals & Pistachios
Kheeraj is a traditional rice pudding, often served in Indian homes. You will
come across different versions, as all Indian families have their own way of
making it. My recipe has simple flavours and is best served with homemade
puris and cream.

Serves
Six―Eight

Prep Time
15 mins

Ingredients
1 cup basmati rice
1 tbsp ghee or butter 4 cups
milk
4 cups water
½–¾ of 395g can condensed
milk, depending on preference
¼ cup raisins or sultanas 200ml
fresh cream to serve

Garnish
chopped pistachio nuts edible
rose petals

Cooking Time
20–30 mins

Method
Wash and soak the rice for an hour before you
begin making this dessert for best results.

Once drained, add the rice, butter, milk and
water to a large saucepan.

Bring to the boil and then reduce the heat,
cooking until all the liquid has evaporated,
about an hour.

Once cooked, take off the heat and blend
with a hand blender for a creamier result
or leave as it is. Add some of the condensed
milk and taste, adding more if you like it
sweeter. Return to the heat, ensuring the
mixture is well combined.

Stir through raisins, and serve with single
cream, garnished with chopped pistachios
and edible rose petals, if desired.

Recipe
Ashia Ismail-Singer

Photography
Manja Wachsmuth
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Pete Wheeler. Courtesy of Whitespace.

The Art of
September
Digital art fixes. Any feeling of art dislocation
with art engagement within this new world
need not affect your enjoyment of art. There
are some amazing online artforms which
enable you to discover artists and amazing
artworks from the comfort of your bed.
WO RD S —AIMÉ E RAL FI N I

I highly recommend subscribing to Ocula, a
New Zealand born arts platform that has grown
exponentially since its creation, serving online
audiences globally with artists and shows from all
over the world.
If however, you’re itching to get out and experience
art in the flesh, which is ideal, it’s worth noting that
most dealer galleries follow the same protocol within
the different levels of lockdown, although it is always
best to check with a gallery prior to visiting it to double
check their individual protocol. Here are the general
rules that the industry is currently adhering to:
Level 1 – open viewing with tracer app
Level 2 – open viewing – with tracer app
Level 3 – appointment viewing for purchase – with
tracer app
Level 4 – online only
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OF NAKED EXISTANCE
Artist: Krystie Wade
Whitespace gallery has a range of work available
to view for the first half of September. Artist Krystie
Wade’s colourful abstract landscape paintings
explore and pull apart the topographical, ecological,
and emotional aspects of nature through multiple
perspectives and dynamic colour compositions.
Creating a distinctive style. On until 11 Sept.

SEEKIN TO DEVOUR
Pete Wheeler and selected artists
Wheeler merges combinations of unexpected imagery
to form disparate themes that confront issues around
dissonance, disjunction and discord. On until 11 Sept.
Whitespace
+64 9 361 6331

CONCAVE IRIDESCENCE
Artist: Georgie Hill
An exhibition of new work from Georgie Hill, this
body of work presents lithographs from the artist.
Denoting a substantial material shift from watercolour
to lithographic printing ink. Of this process Hill states,
“I think the medium has enabled me to give a different
weight and energy to the work’s linear and graphic
qualities, and to my interest in diagrammatic imagery.”
On until 26 Sept.
Visions
+64 9 307 8870

Georgie Hill, Wave Equation. Courtesy of Visions.

THINKING ABOUT THINKING ABOUT THE FUTURE
A group exhibition developed over the lockdown
period, that thinks about the future through the current
moment. This exhibition brings together new and
existing work to create a reactive constellation; one
that could only happen now, as society collectively
emerges from a place of contemplation, of rāhui and
of isolation. Subject to level 2, on until 27 Sept.
Te Uru
+64 9 817 8087

ENCHANTED WORLDS: HOKUSAI, HIROSHIGE
AND THE ART OF EDO JAPAN
If you’ve finally found the time during lockdown to
enrich your cultural palette by learning te reo Māori,
then you’ll be delighted to know that the Auckland
Art Gallery has launched a te reo Māori virtual tour
of Enchanted worlds. Which also includes an audio
guide, giving you further access to ancient Japanese
art through spoken-word curator insights. So even
though the exhibition is now closed, you can still
experience it online from the comfort of home.

Krystie Wade. Courtesy on Whitespace.

Auckland Art Gallery
+64 9 379 1349
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Contemporary Art at
Turua Gallery

Melissa Wallace of Turua Gallery
The destination point of seasidewinding Tamaki Drive is St Heliers.
Originally a holiday location, the
relaxed village boasts a range of
delicious eateries and exudes an
endless summer energy.

The New
Kid in Town

Turua Gallery is a new addition to the
area, and well worth checking out
next time you visit.
Aptly named after the street it resides
on, Turua Gallery is the only gallery
in St Heliers village and has been
running for just over a year.
The gallery came about when wife
and husband duo Melissa and Dean
Wallace, who, after 20 years of running
a successful design business were
ready to embark on something new,
noticed the local framing business was
up for sale. Fast forward a few months
and Turua Gallery was opening its
doors, presenting all types of artwork
– from paintings of landscapes, to
sculptures and textile works.
Turua Gallery is a relaxed space where
you’ll find beautiful contemporary
New Zealand art, including several
established local artists. It aims to
have four of five solo exhibitions per
year, with a selection of artworks from
the gallery’s stable of established and
emerging talent on display between
times.
Gallery owner Melissa Wallace gives us
the lowdown on the new creative space.

WORD S —AIM ÉE RAL FI N I

What inspired you to have a
contemporary
gallery
in
St
Heliers? I’m Auckland born and bred.
I had a typical Kiwi upbringing in
Epsom, walking to school, bikes rides

at Cornwall Park, family barbecues
and Christmas holidays at beaches
like Waihi, with my mum, dad, brother
and dogs.
I moved to St Heliers for the first time
when I was 12. I spent my formative
years here.
Growing up I loved art, I had an
inspiring art teacher in high school
and immersed myself in painting and
print making. I studied graphic design
at AUT, where I met my husband.
We formed a design company
together – Proud Design; after 20
years it was time for a change.
I wanted to be more involved in
something more creative. We saw the
local framing business up for sale,
decided to open a gallery that offers
framing and the rest is history.
What kind of art do you find
yourself gravitating towards? My
taste is very varied – I like a little bit of
everything. I prefer pieces that bring
me joy and subject matters referential
of good experiences. I’m drawn
to floral and landscapes but also
appreciate a well-crafted abstract.
It’s so hard to choose favourites as I
adore the work of all our artists but
I’m very fond of landscape artists
Jane Puckey and Sean Beldon and
painters Philippa Bentley who uses
augmented reality with her work and
Bec Robertson. Love the abstract
works of Helen Dean – all artists
within our stable.
How has lock-down effected
business? It’s interesting, over
the first lockdown we had a sellout exhibition of Carmel Van Der

“If the lights are on, pop in.
Sandy dogs welcome!” – Melissa
Wallace, Gallerist, Turua Gallery

Open
10A Turua Street, St.Heliers
Mon-Fri: 9am-5pm
Sat: 9am-3pm or by appointment

Carmel Van Der Hoeven. Still from opening. Courtesy of Turua Gallery
Hoeven’s work, her opening event
was the Friday prior. Different levels
of lockdown make different aspects
change.
During lockdown level 3 people
have more time to wander and view,
couples have the time to discuss
their purchase. We’ve recently sold
two artworks by holding them up to
the door with people standing about
one metre away. Under level 3 we
still take appointments to view (at a
distance, of course).
Turua is primarily a gallery, but it
also offers assistance in framing.
What came first for you, the gallery
or the framers? While walking past
that 'for sale' sign in The Framer
kicked off the whole adventure, the
idea of a gallery had been sitting with
us for a while. We were looking for
a change and wanted to stay in the
creative industry. The idea of being
able to showcase contemporary
artwork in St Heliers was exciting so
we decided to take the plunge.
Running a gallery can be a tough
business in the best of times, not
to mention running a new gallery
during such a transitional phase
for society. What keeps your
spirits up? Some people come in
quite nervously, then absolutely
fall in love with an artwork. We’ve
had messages and photos about
how much they love their piece and
where it sits at home. That’s always
a great feeling. It is also incredibly
exciting to discover emerging artists.
I’m loving bringing something new to
the community, who were hanging
out for a gallery and now see us as a
'go-to' destination.

Describe the inspiration behind
the interior design? One half of the
gallery is painted black, the other
white, it’s quite a small space, we
wanted to create different feelings
with black walls, which we love and
have at home. Some artwork looks
very striking on a black wall. As
we have heavy foot traffic with the
surrounding eateries, we rotate the
gallery regularly and it’s interesting
to see people’s reactions when
the same work is on a different
wall, they come in and swear it’s a
different artwork. It gives people the
confidence to try the same at home.
Turua Gallery’s next big show,
Neighbourhood, is part of Auckland
Artweek from 10-18 October.
Fourteen
artists
are
creating
work especially for the exhibition,
celebrating St Heliers, Glendowie,
Orakei and the waterfront. Currently
on display is a selection of artists
from the stable. Head online to
turuagallery.co.nz to find out more.

C–Level 1: Open as usual using tracer app
C–Level 2: Open with social distancing
using tracer app | Sign-in
C–Level 3 : Appointment viewing with
social distancing using tracer app | Signin. Phone +64 9 575 8001
C–Level 4 : Online only

Bec Robertson.
Courtesy of Turua Gallery

Contact
melissa@turuagallery.co.nz
027 432 8888
turuagallery.co.nz
@turuagallery

Jane Puckey. Courtesy of Turua Gallery

ART & ABOUT

A Way with
Writing
WO RD S —JAM IE C H RI STIAN D ES P L AC ES
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Via a Skype call all of the way from sunny
Nelson, Akiko Crowther’s warmth and
kind heartedness radiates so strongly
that by the end of the interview I wish I
could reach through the screen and
hug her farewell. But, for all the laughter
and self-deprecation, as New Zealand’s
only Japanese calligraphy grandmaster,
Akiko’s art is serious stuff.
As well as her solo works, Akiko creates
pieces with her artist husband, Tim Crowther,
adding her signature swirls alongside his
abstract strokes. I ask if they discuss the
theme of their paintings beforehand.
“Sometimes we talk about it,” says Akiko,
“about what Tim is feeling about the
painting or about a particular message,
or sometimes a customer will request a
certain word. We also discuss colour and
the positioning of the symbols.”
Akiko’s most recent exhibition, Shōdō:
The Way of Brush, comprising solo and
collaborative offerings, was a smash
hit, attracting more than 250 guests on
the opening night (a gallery record) of
its three-week run at Nelson’s Refinery
ArtSpace (“a big success!”), and at the
end of August, she was honoured with an
Ambassador’s Commendation Award for
her contribution to promoting Japanese
culture in New Zealand (“a big surprise!”).
Akiko spent the level 4 lockdown writing
rows of sutras (Buddhist prayers) in the

hope of a swift end to the pandemic.
They will be sent to a Japanese temple to
be burnt and released into the ether “to
become part of nature”.

“Shiawase na Jinsei. A happy
lifetime does not come all at
once, one wonderful day makes
a happy life.” By Tim & Akiko

Akiko also runs the Yū Yū Japanese
Calligraphy School that caters to
students aged six through to 60, mainly
Kiwis, but from all corners of the globe,
too. She sends her students’ work to
Japan to be graded (like the various belts,
or dans, in karate), where her countryfolk,
she chuckles, are surprised by her “blueeyed” calligraphers. But such is the high
standard that they been invited to exhibit
their work in Japan also.
“I love teaching,” beams Akiko. “I feel
so lucky that there are so many people
here that wish to learn calligraphy. I love
watching the students evolve and seeing
the joy in their faces as they realise their
development.”
Though Akiko has always been a teacher,
she hasn’t always taught calligraphy.
She credits Tim with encouraging her
to pursue the artform while they were
living in Vienna and Prague in the 1990s.
The couple, who celebrate their 22nd
wedding anniversary this year, moved
to Nelson 15 years ago, and sadly,
Tim suffered a stoke five years later,
paralysing his right side. Akiko helped
him learn to paint with his left hand, with
much support from the local community

“I feel so lucky that there
are so many people
here that wish to learn
calligraphy. I love watching
the students evolve and
seeing the joy in their
faces as they realise their
development.”
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throughout. Akiko admits to being
initially apprehensive about her move to
Aotearoa but was soon won over by the
Kiwi charm.
“The only thing I really knew about New
Zealand was that there were lots of
sheep, and not so many humans,” she
giggles. “But I fell in love with the country
very quickly. Everyone was so friendly,
people asking me how I was doing, but I
didn’t even know them!”
Akiko was just five years old when she
first began learning calligraphy in her
hometown of Tottori. She didn’t enjoy it
initially, not until she won her first award
soon afterwards. But calligraphy courses
through Akiko’s veins—her grandfather
was also a grandmaster, and several
other family members are highly skilled
calligraphers, too. But, she laments, with
the ever-digitising world, it is fast becoming
a dying art in Japan. She is thrilled to have
been invited to exhibit her work in Tottori
next year for the first time in her hometown,
65 years after she first picked up a brush—
and it will also be the year of her 70th
birthday. A double celebration then, I say.
“Yes,” says Akiko. “I am koki.”
What does that mean, I ask.
She smiles her infections smile and
replies, “Rare.”

Tim & Akiko.
“Ai. Love”. By Tim & Akiko.
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Japanese Calligraphy at a Glance
• Calligraphy, or shodō (“way of writing”)
is a 3,600-year-old artform and method
of communication that originates from
China, introduced to Japan in the 5th
century.
• Over the following centuries, the
language evolved to incorporate kana
and kanji, types of characters not found
in Chinese. Kana represent syllables,
which kanji number more than 50,000,
each one meaning a specific word or
idea, like ‘luck’ or ‘peace’.
• Shodō is created using a bamboo brush
that’s dipped into sumi, a rich, black ink
made from soot.
• Flowing brush strokes are essential
for creating beautifully balanced
calligraphy, a technique that takes many
years to master.

Yū Yū Japanese
Calligraphy School
yuyu.co.nz
(+64) 3 539 6061
akiko@yuyu.co.nz
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1–22 Sept
Studio 541, 541
Mount Eden Rd,
Mt Eden

11 6

1–29 Sept
Freeman & Grey,
43 Ponsonby Rd,
Ponsonby

BEGINNER’S PHOTOGRAPHY CLASS
If you have had a DSLR camera for years
and have never quite mastered the art
of photography, look no further than this
beginner’s photography class in Mount
Eden. The course is set in a classroom
environment and participants are taught
theory which is supported by creative
practical exercises inside the classroom
and outdoors. Topics covered include
understanding ISO, shutter speed and
aperture, camera modes, light metering
modes, white balance, composition,
different types of lenses, studio lighting,
and many more. Bring along your own
DSLR camera to this class and you will
leave it with more camera knowledge
than ever. Photography course $250.

2-23 Sept
SPARTAFIT, 45
Woodside Ave,
Northcote

MORNING KICK BOXING
Need a bit of exercise in your life? Why
not try kick boxing. Bring yourself and
a friend and kick some serious butt
whilst toning your body. Kick boxing is a
wonderful exercise and you can have fun
while doing it. Burn a bunch of calories,
box out your stress, and don’t forget to
wear comfortable sports gear! Morning
Kickbox $25.

2 Sept
The Yoga
Pantry St
Albans Church,
443 Dominion
Rd, Mt Eden

6-WEEK PREGNANCY YOGA COURSE
Every Wednesday, prenatal classes
are flowing, nourishing and encourage
women to tune in and trust their intuition.
Attention is given to your changing
body, releasing areas of tension, and
reconnecting with both yourself and
baby. We build in time to pause and
surrender, yet feel strong and empowered
throughout the classes (and pregnancy).
Classes are suitable for any stage of
pregnancy, you will be led how to adapt
the postures as necessary to suit your
body and trimester. You may already be
familiar with some of the poses, but prior
yogic knowledge is not necessary as
we will be working around these classic
poses with mindfulness and care to
create a sense of nurturing and peace,
bringing flexibility to mind and body.

FREEMAN & GREY QUIZ NIGHT
The Freeman & Grey quiz offers five
rounds of big screen trivia for your whole
team to enjoy. Spend your Tuesday night
competing against other teams and
enjoying great food and drink while you
play. With the addition of bonus games, a
bunch of prizes and laughs galore, this quiz
night cannot be missed! Free admission.
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3–24 Sept
Nathan
Homestead –
Manurewa Arts
Centre, 70 Hill
Rd, Manurewa,
Auckland

7-14 Sept
Uxbridge Arts &
Culture Centre,
Howick

SILVER JEWELLERY DESIGN AND
CONSTRUCTION WITH SIMON
MISDALE
Learn the basics of making fashionable
jewellery, including plain and stoneset rings, earrings, or simple pendants.
Experienced students can extend their
knowledge of construction and develop
design skills. Work in gold and silver,
using faceted and cabochon stones.

23 Sept
Active Zone
Indoor Arena,
30 Downing St,
Glenfield

HOMESCHOOL LEARN TO SKATE CLASS
Welcome to our new learn to skate for
children ages 5- to 14 years. Come and
join us for a morning full of fun on wheels!
We will teach you some awesome tricks
and give you all the tips to make you the
best roller-skater you can be! We know
it’s hard to find new activities for kids to
do during the day and we’re here to help!
Wednesdays 11am – 12pm.

30 Sept
Fantail & Turtle,
Goodside,
Smales Farm,
72 Taharoto Rd,
Takapuna

FANTAIL & TURTLE WINE CLUB
Come along and taste the most
extraordinary lip smacking wines this
September at Fantail & Turtle. Whether
it be natural wines or classic flavours,
there is something for everyone to try.
The wine tastings are full of knowledge of
great wine, so get ready for a tipple. Each
month brings six wines, cheese and good
company. Hosted by long time wine lover
Jemma Grobbelaar.

EXPRESSIVE ABSTRACT
For beginners, this painting session allows
you to gain confidence and strengthen
your own voice as a painter. Each session
will include structured exercises learning
essential techniques for abstraction.
Experienced students and artists can
enjoy a tutor lead session in a supportive
studio environment. Full course fee $175.
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The Quarry

The Box Oﬃce
10 September / The Quarry
A drifter (Shea Whigham) kills a travelling preacher
and takes his place at a small-town church, but the
police chief (Michael Shannon) suspects foul play.

24 September / Hope Gap
Grace and Edward, married for 29 years, live in a
small seaside town near a cove under the cliffs called
Hope Gap. When their son Jamie comes to visit for
the weekend, Edward informs him that he plans to
leave Grace, that same day. Hope Gap tracks the
unravelling of three lives, through stages of shock,
disbelief, and anger, to a resolution of sorts.

24 September / Four Kids And It
Four Kids And It is the fun, family action adventure
story of four children who are horrified to learn that
their beach holiday is in fact a bonding trip with their
potential future step-siblings engineered by new
couple Alice (Paula Patton) and David (Matthew
Goode). During an argument, they accidently find
a Psammead (Michael Caine), a magical, sandy,
grumpy creature called 'It' who can grant them one
wish a day, only to see the wish cancelled as soon
as the sun sets. The kids must learn to work together
and choose their wishes wisely after an evil villain
(Russell Brand) makes it his mission to steal the
Psammead for himself.
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Book Corner

These are the books we are reading
during September.

I Give My Marriage a Year, by Holly
Wainwright
How far would you go to save your
marriage? Lou and Josh have been
together for 14 years. They share two
kids, a mortgage, careers and plenty of
history. Now, after a particularly fraught
Christmas, Lou asks herself: is this
marriage worth hanging on to? Every
month for a year, Lou sets a different
test for their relationship to help her
decide if she should stay or go. Secrets
are exposed, old wounds reopened
and a true-to-life suburban love story
unfolds. Macmillan Publishers, $37.99

This One Wild and Precious Life, by
Sarah Wilson
Sarah's journey pivots from her own
anxiety and feeling of disconnection,
as she takes the reader on a three-year
odyssey to reconnect with the life, she
feels we are losing via a series of hikes
around the world. Throughout, she
brings together science and spiritual
understandings ('East meets West'),
following in the footsteps of artists,
poets and philosophers, to amplify the
conversation that the world needs to
have right now. Macmillan, $37.99

The Telling Time, by Pip McKay
A captivating novel of impossible love
and soul-destroying secrets, Winner
of the First Pages Prize, 2020. It's
1958: Gabrijela yearns to escape the
confines of bleak post-war Yugoslavia
and her tiny fishing community, but
never imagines she will be exiled to
New Zealand — housekeeping for surly
Roko, clutching a secret she dare not
reveal. Polako Press, $34.95
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THIS BOOK IS AVAILABLE AT ALL GOOD
BOOKSELLERS AND CAN ALSO BE ORDERED
DIRECT FROM GRAHAM’S WEBSITE
COMMISSSION WORK CONSIDERED
021 104 0452 | graham.young.art@gmail.com
GRAHAMYOUNGARTIST.COM

Graham’s latest book New Zealand – A Painted Journey
published by New Holland Publishers features images of 47
paintings from his travels around the country in search of the
uniquely interesting Kiwi places to paint. The book covers a
large part of the South Island as well as some favourite spots
in the North Island.
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Virgo

Pisces

The is a great time for education and learning, and for using
your communication skills to get ahead..Your finances are
looking up, and you are feeling more positive and idealistic.
You shall have a very active life with home, family and career all
demanding your time and attention. It might also be a good time
to move ahead with some of those major home projects you've
been planning.

This is a time of change and growth. It is a time, for you to
focus your energy on yourself. Your primary focus remains
your day- to-day work, and perhaps health or healing issues
may be illuminated this month. A clandestine relationship or
activity may attract you. You will adjust to changes your partner
or spouse is going through. You might achieve especially good
results in meditation or charity during this month as well.

23 August – 22 September

Libra

Aries

There would be hard work all around, but it's your chance to
be in the front lines where you can show yourself off. Financial
issues can depend upon your creative handling of them. There
may be some opportunities coming to you through friends. Take
a good vacation as the month comes to a close and don't take
any chances with your finances then because they are subject
to radical and sudden changes.

This month is wonderful for your creativity and you find yourself
doing a lot of behind the scenes work. Money tends to fluctuate,
so follow a budget. Overall though, the financial tendency should
be towards increase. You're getting along well with your partner,
and in fact, they are a big help in the moment. Friendships are
changing and new friends can bring new opportunities for travel
and social experiences.

23 September – 22 October

21 March – 19 April

Scorpio

Taurus

Your earning capability is at a high this month. There may also
be a need to barter or work with someone to balance finances.
Your intuition, especially relative to career matters, is high.
It finds you beginning to focus on a special relationship in
earnest; it will either be very romantic or very combative. Either
way, keep your feet on the ground, you may be beyond your
depth here.

You will find substantial new territories to explore. Your
competitors don't stand much of a chance unless you let
yourself get too distracted by the sheer volume of opportunities
to pick a few and focus on them. Money should be improving
this month. Work carefully to keep your relationship in balance.
You should keep an eye on your pocket book though, because
expenses at home may be more than you expect.

23 October – 21 November

12 0

19 February – 20 March

Sagittarius

20 April – 20 May

Gemini

22 November -21 December

21 May – 20 June

Capricorn

Cancer

You will need to make some financial decisions, but you have to
make them on instinct because you will not have all the pieces.
This is an excellent month for social activities with friends or
lovers. It may be your time to shine. Friendships and romance will
feature. For the singles, there may be a new liaison. For those in a
relationship, add a touch of style or diversity to social life.

It is a good time to share your dreams and to make plans
together with your partner for the future. Your relationship
with partner is likely to be stable, but may be a drag,so plan
some upscale entertainment. Your communication abilities
are at a peak and will help you to get to the next step at work.
Competition is high, but you come out on top if you are patient.

This is a good time for travel and also for putting time into
either working at home or home projects. The month will be
a good time for you to fall back on your natural diplomacy to
bring about peaceful agreements and come out on top. Your
ability to concentrate on the softer side of life will be somewhat
diminished. You can keep your sympathies supple through all
upheavals by lavishing attention on yourself.

22 December – 19 January

You are undergoing many personal transformations during
this month. Home, career, relationships, all seem to be going
well and moving along at a fast pace. Your personal skills
receive recognition. There can be great benefit in new financial
opportunities that come your way. A soulmate helps you to
make a decision that may be life-altering. Month-end travel or
expanding your social activities is on the cards.

21 June – 22 July

Aquarius

Leo

Now is the time to reap the rewards for something
accomplished. In the second half you will be dealing with
relationships, and the focus is on freedom for you. Make sure
your partner knows you need to shine now. You'll be willing
to clean up your act and go out of your way to prove how
honourable your intentions are just to ensure that you end up
with the pleasure of their long-term company.

There may be new activities or projects that take your interest.
You may meet vivid or communicative people. You'll sense the
opportunity to deepen a friendship or reignite a relationship.
Pay attention to the clues that indicate your partner is ready
to take your connection to a more intense level. You would be
involved in family matters, either yours or your mate’s, and you
will be required to make some decisions.

20 January – 18 February

23 July – 22 August

manish@manishastrologer.com

A YEAR IN
AOTEAROA
NEW ZEALAND
GEOGRAPHIC
PHOTOGRAPHER
OF THE YEAR
EXHIBITION.
Witness the wonder of Aotearoa New Zealand in
this raw and unfiltered photographic exhibition.
Look through the lens of some of New Zealand’s
top photographers across a range of categories
including aerial, landscape, wildlife, society, and
photostory. See every detail and experience the
powerful display of images at the New Zealand
Maritime Museum, then cast your vote in the
People’s Choice Award.

NEW ZEALAND
MARITIME MUSEUM
OPENING SEPTEMBER,
CHECK WEBSITE FOR DETAILS
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Days Of
Their Lives

Auckland is New Zealand's economic and commercial
powerhouse. The three main candidates for the
Auckland Central seat this coming election are strong
minded, forward thinking, independent women.
But who are they really? What does their day-to-day
look like?

Introduction: Aimée Ralfini

To help give you some insight to the main players
vying for Auckland Central we asked Helen White,
Chlöe Swarbrick and Emma Mellow for a breakdown
of their day.
NB: These daily diaries have been supplied during
different levels of Covid-19 related restrictions.

Helen White
Labour Candidate for Auckland Central

7:30am

My day starts with lots of coffee. So far
I’m not even missing the lattes which
pepper my day when I work in the city.
Life in my bubble is pretty special. My
son is staying with his girlfriend and
my youngest daughter is at Victoria
University so it’s just me, my daughter
Eva and our wonderful dog Shiloh,
unless you count the goldfish. We live in
a pretty house which looks over a park,
so it is never boring. From my desk I can
see families playing in their bubbles. It is
a joyous place to be.

8:30am – 5pm

To follow Helen’s campaign go to facebook.
com/HelenWhiteLabour

I work for myself as an employment
barrister and I am also juggling the
expectations of a candidate, so I am
crazy busy. Right now, life is in crisis for
many of my clients and the working day
doesn’t have a lot of holes in it, but I am
trying to make sure I take the dog on a
decent walk. I have just discovered a
little stone walkway I didn’t know about
before lockdown because it is just for
pedestrians. We go past pink and red
blossom trees teaming with tuis.
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5:30pm

My daughter is working six days a week in
a medical centre. When she lost her job in
recruitment in March due to Covid 19, she
started working in the drive-through Covid
19 testing centres and then she moved to
the permanent clinic. She comes home
a little traumatised sometimes, but I am
ridiculously proud of her.

6:30pm

Yoga is a big part of my life, although I am
very bad at it. I am treating this lockdown as
a yoga intensive. I Bubble Life with Helen
White am grateful to the owner Kara, and
teachers of the wonderful Yoga Ground,
whose zoom classes are making so many of
us happier and calmer at this stressful time.

7pm

If I am not on zoom after zoom – we kick
back, cook and watch Netflix with the
dog. I am treasuring this time with my
daughter. She is the funniest person I
have ever met, and I often hurt more after
she has made me laugh than I do after a
hard yoga session.
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Chlöe Swarbrick
Green Candidate for Auckland Central

7am

Typical wake-up time, unless I’ve got an early
breakfast TV panel via Zoom or international
podcast, event, or interview. In lockdown, there’s
the privilege of minimised travel time, so I’ll usually
make myself a pour-over Chemex coffee while
catching up with the news and sifting through
emails and admin ahead of the day.

Each day there’s a community-facing talk or two that
offers the opportunity to speak to New Zealanders
in a range of different circumstances. Whether it’s
schools, unis, rotary clubs, businesses or NGOs,
it’s always so lovely to be welcomed into people’s
passions and spaces.

4.30pm

8.30am

Every weekday, the Green Parliamentary office and
caucus holds ‘Morning Call,’ which brings together
MPs, political directors and staff to focus energy, share
information and cross-pollinate each other’s work.

9am

Time for coffee from a machine! Don a mask, grab
a keep cup and contract trace. My locals are Daily
Daily, OPEN and Bestie along Karangahape Road.
They each know their way around an oat milk flat
white.

10am

I’ll touch base via phone with Tim Onnes, my righthand man (executive assistant and researcher).
We’ll run through scheduling, admin, things for
sign-off and anything that may have slipped through
the gaps.

11am

2pm

As a Green MP in a smaller caucus, I’ve got
around a dozen portfolios, so remain accountable
not only to our local community, but stakeholders
and organisations in a range of other areas. We
regularly touch base in meetings so I’ve got skin in
the game, they can fill me in on what needs doing,
and we keep collaborating.

Exercise. A run, some bodyweight stuff. Whatever
can be fit in.

6.00pm

Time for a debate, panel, or Q&A of some sort!
Lockdown hasn’t paused the flow of community
engagement as everything has simply moved online.

8.30pm

With so many colleagues — our campaign team
and my caucus — cycling through hectic schedules
through the day, later in the evening is typically
an opportunity to touch base over Zoom for any
pressing issues, planning or consultation that
couldn’t be squeezed in earlier.

10pm

A final wrap of emails, responding to comments on
social media and putting ducks in a row for the next
day to come.
To follow Chlöe’s campaign and join her regular
hui’s via Facebook Live go to facebook.com/
chloeNZgreens
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Emma Mellow

National Candidate for Auckland Central

6am

12 4

It’s my first day as the Auckland
Central candidate for the National
Party and I rise early. My fiancé
very kindly goes and fetches the NZ
Herald so I can be across the issues
of the day. It’s a big surprise that I’m
on the front page! I watch a bit of the
AM Show and Breakfast and scroll
through social media before I head
out the door.

7am

I meet a team of enthusiastic Young
Nats and supporters to wave National
Party signs on Ponsonby Road. This
is called ‘human hoardings’. This
morning it’s raining but that doesn’t
deter us, the toots roll in.

7.30am

Breakfast with my campaign strategy
team at Dizengoff on Ponsonby Road.
It’s a local institution and their bagels
are a must try. I love starting my day
with poached eggs and a decaf, soy
flat white. As our first meeting as a
team we talk about our campaign
plan. At the café I get the chance to
meet a few locals for a chat.

9am

3pm

11am

5pm

As a candidate I suddenly have
a media team to check in with
and interviews to do. I do a few
radio interviews talking about why
Auckland Central needs a National
MP and National’s plan for the
economy and jobs.

I head out for a short run around
Eden Terrace. I do a 5.5km route
every few days when I have a gap
in my diary. I finish in Basque Park,
a hidden gem in Auckland Central.
After my run I find leftovers in the
fridge for a quick lunch.

1pm

I meet up with Nikki Kaye, the MP for
Auckland Central who is supporting
my candidacy. A key part of my
campaign is getting out to meet
as many people and businesses
as I can, so we do a walk down
Ponsonby Road together. TVNZ
joins us to record the response – I’m
having to get used to the cameras
following me.

My first hoarding is erected by
Victoria Park. I get on the tools to
assist my hard-working volunteers
who put signs around the electorate.
There’s a bit more pressure than
usual with both TVNZ and Newshub
crews recording the moment.

I spend the next few hours
responding to emails and messages
from voters and organisations who
want to know my position on issues.
I also liaise with my campaign staff
on my diary and invites received
throughout the day. My fiancé
cooks for us, tonight it’s a stir fry,
my favourite.

9pm

I hear the news that New Zealand’s
had community transmission, and
Auckland is heading to level 3. It’s
a shock. I think about how it’ll affect
families and small businesses and
offer my support to them on social
media.

To follow Emma’s campaign and join her weekly Monday 8pm Facebook Live chat go to facebook.com/emmamellow
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10 year / 160,000km Powertrain Warranty (whichever comes
first) (non transferable). 5 year / 130,000km New Vehicle
Warranty (whichever comes first) (non transferable).
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Q&A with

Bernadette
Soares
New Conservative
Candidate for Upper
Harbour

Bernadette Soares is an impressive
woman. She is a mother, wife,
entrepreneur, motivational speaker,
author, counsellor and now, a party
candidate for the New Conservative
Party. We sat down with Bernadette
for a quick round of questions to get to
know more.

12 6

How did you get started? As a child, I
knew that one day I would own my own
company. I grew up in India surrounded
by a very business oriented family
and was inspired by stories about my
grandmother who had set up our family
property empire. My children were still
quite young when I started my business in
NZ and as much as I loved being a mum,
I missed the creative side of working and
needed a new challenge. Looking for
a part time job after 11 years of being a
stay at home mum was daunting, and I
faced the barriers of perception around
experience and responsibilities.
So setting up my own business became
more of a necessity than an option. I
tossed around a few ideas until I realised
that I had a potential business sitting
right in front of me. For several years
I had been producing a natural hair
removal product for family and friends
made on my home stove from a family
recipe. All I needed to do was improve
the formula so it resonated with Kiwis. I
added kiwifruit and aloe vera and before
I knew it my business was underway.
What was next? Brand Value was
born! This is my umbrella company for
four successful beauty brands: Pharo
Sugaring, Natural Glow, Radiessence
and BodEze.

Brand Value is a family-run business,
what importance do you think that
has? Family businesses are the
beating heart of the economy and
in the NZ business economy, familyrun businesses are vital to sustain
economic health and life. Family
businesses also serve a valuable
purpose of introducing younger family
members of the next generation to the
ethos of hard work and innovation.
As a Kiwi entrepreneur what has
been your biggest challenge?
Distance to markets is one of the
biggest challenges that New Zealand
entrepreneurs face. Because of this, I
started out by optimising my resources
and focused on growing sales in
NZ before I took the next steps to
exporting. Another big challenge is
managing the costs of goods. We are
proud to manufacture our products
here in NZ, but the cost is much
higher than the likes of Asia or India,
making it harder for us to compete on
price points with some of the global
cosmetic brands.
What tips would you give to someone
who wanted to start a business
from home? Take into consideration
your passion, skillset and available
resources. When starting a business
from home you have limited resources
so you need to be careful with how you
allocate them. For my beauty brand, the
key to growing from our roots to where
we are today has been to strategically
form alliances with other businesses
and partners, leveraging off their
resources, skills and associations.
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You founded the Let Your Light Shine
Charitable Trust, tell us a bit about
that? Yes, absolutely. The desire and
vision to set up a charity has been in
my heart for a long time, from the day
I started by business. I wanted to be
able to leverage my success to channel
a portion of my business revenue
and goodwill to benefit the wider
community. The vision of Let Your Light
Shine is to see small towns throughout
NZ that are struggling economically
and socially transform into thriving hubs
of local and society activity. We engage
with these small communities by
mentoring and facilitating networking
between individuals and organisations
to develop innovative business ideas
and strategies.
What are you passionate about? My
latest passion is running as a New
Conservative party candidate for the
Upper Harbour electorate. We are
lobbying for a few things, one of them
being a tax and income splitting policy,
which will put more cash in the hands
of families. This one is important to me
as I was a full-time mum for 12 years
and it was incredibly tough surviving on
one income.
What makes you a good representative
for the New Convservatie Party? I
live and breathe the Upper Harbour,
having lived there for the last 30 years.
My experiences as an employee,
mum, immigrant and businesswoman,
I believe, give me a strong footing
to represent the New Conservative
Party. Overall, I want to help better my
community.
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Just Rentals
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Landlords, you need Just Rentals Ltd, MREINZ,
to rent and manage your property for you.
Are you aware of the changes ahead
and that have occurred within our
industry within the last two years?
Make an appointment with us today to
meet and discuss these changes and
see how we can help you.
There are so many new regulations
to be aware of, if you’re not, there
are fines. There are also deadlines
when work must be completed
by. The Healthy Homes Standards
became law on 1 July 2019, and
from 1 December 2020 all landlords
must include a statement of their
current level of compliance with the
Healthy Homes Standards in any new
or renewed tenancy agreements.
Landlords can be fined for not
including this report.
Under Healthy Homes Standards, all
landlords must ensure their properties
comply with these five sections:
heating, ventilation, insulation, draught
stopping, moisture ingress and
drainage. If not compliant, landlords
can incur penalties up to $7,200.

From 1 July 2021, landlords must
ensure their rental properties comply
with the Healthy Homes Standards
within 90 days of any new or renewed
tenancy.
Parliament recently passed the
Residential Tenancies Amendment
Bill, so there are many changes to
come, including: removing the 90 days’
notice without a valid reason (reasons
stated in the Act); fixed term tenancies
to become periodic upon expiry;
allowing tenants to carry out minor
alterations to their rental homes; and
rent increases only once every year.
Penalties for breaches have also been
increase by 50% to 80%.
Landlords, are you aware of these
changes? And of the changes to the
Residential Tenancies Act?
If not, you need a property manager,
and Just Rentals Ltd is the office for you.
We are a family office situated in the
leafy suburb of Meadowbank, 20 years
in the business and all with the same

staff. What a bonus that is for landlords
and tenants to be able to discuss any
problems with the same person!
But it is not only the landlords who
receive professional and caring
service, tenants are very important
also, and we make sure we are fair
and professional with them. It gives us
great pleasure when a previous tenant
comes into our office to ask us to
manage and rent their own residential
property, what a feeling!
Let Just Rentals Ltd give you expert
guidance on the new regulations, you
will not regret it.
SYLVIA LUND AREINZ
DIRECTOR

Content
40 St Johns Rd, Meadowbank
09 528 4818 / 027 487 0550
justrentals@xtra.co.nz
justrentals.co.nz

BUSINESS, EDUCATION & SOCIETY

EXCELLENCE IN VETERINARY CARE
FROM POOCH TO GIANT DOG
CAT FRIENDLY CLINIC

(GOLD CERTIFIED BY THE ISFM)
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Spring is here!
We have beau
tiful
soft cotton tees
for those cooler
spring days.

Luxury apparel for pampered pooches

mrsofttop.com
info@mrsofttop.com
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THAI ANH COOPER | DIRECTOR, CURATOR SOCIAL

Why ethical businesses are set
to make BANK post Covid
It's no secret that there has been a
seismic shift in consumer behaviour
post Covid-19. Engaged shoppers
are viewing their spending habits
through a new lens at a fervent
pace. We talk to Thai-Anh Cooper
of Walk Ethical about the changes in
criteria and perception of consumers
and the reasons behind this change.
What are some changes in consumer behaviour
that you're seeing? Consumers are now looking at
businesses and brands through a new lens. They are now
making deliberate choices on where they spend their
money. According to a report published by Accenture,
consumer priorities have become centred around the
most basic needs such as hygiene, cleaning products
and staples, with a focus on personal health. In a bid to
outmanoeuvre uncertainty, consumer buying patterns
have changed to accommodate the current climate.
What do you consider the reason for change in
consumer behaviour? While the crisis has had a
negative impact on our wellbeing due to its global impact,
it has also served as a catalyst for an altered behaviour
towards our community. This has resulted in a change in
perspective and priorities. People have engaged in some
cathartic thinking that has encouraged them to observe
their environment and take their role as change makers
quite seriously.
People who are coming back to a regular schedule have
adjusted values. They are serious about health and
hygiene, motivated to spend more time on relationships
or have developed an altruistic approach to community.

Academics thrive here. Small classes.
Great teachers.
Every day is an open day at AIC.
Come and check us out.

www.aic.ac.nz
ph 09 3094480 | admissions@aic.ac.nz

How can businesses ensure they thrive during these
uncertain times? Businesses need to understand that
as people’s lives change, they will continue to look for
certainty and familiarity in their choices. Businesses
need to innovate and create experiences to regenerate
value and trust, while keeping in mind these behaviours,
and stay relevant in a post Covid-19 world.
Lastly, how can businesses create value for their
customers? Actions will be more important than
words and brand stories. Businesses need to stand for
more than what they show on the surface, they need to
take actions, take responsibility for their communities,
consumers and employees to create a business that is
more than just products!

WAL KETH I CAL .C O. NZ
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JOURNEYS
M EG AN S I NG L ETO N

Living On The Subsidy
and Choosing Joy
FABULOUS SMALL GROUP TOURS

Y O U R 2 0 2 1 H O L I D AY S T A R T S H E R E
FEB 5-9

Banks Peninsula & Akaroa French Connection

FEB 10-15

D’Urville Island & Marlborough Sounds

FEB 20-27

Stewart Island & Catlins Nov

MARCH 1-7

Molesworth & West Coast

MARCH 13-17

Upper East Coast of the South Island

MARCH 18-23

Majestic Tour Queenstown-Doubtful Sound

MAY 1-7
MAY 20-26

Central Otago in Autumn
Bluff Oyster Festival & Stewart Island

EARLY BOOKINGS RECOMMENDED
027 4351 955
info@southislandtoursnz.com
southislandtoursnz.com
13 0

RETIREMENT
LIVING at its best!
Final Stages SELLING NOW

I noticed it in January. Business slowed down in my Travel
Store as people began to stop flying into or via China, then Italy
and the rest of Europe, and in February cruising took a hit. By
March, those who work in the travel industry were round-eyed
in wonder at the magnitude of what was happening.
No one needed luggage and neck pillows and packing cells,
nor the footrest hammocks that had been going gang busters
up until then. When a new shipment of the little foot hangers
arrived in May I rolled my eyes and put them on the shelf. Like
a spinster they sit alongside compression socks and travel
wallets, awaiting the courtship of long haul flights and the
romance of holiday planning to far off lands to begin again.
My travel blog, one of the largest in NZ and listed in the top 20 in
the world, became all about New Zealand content.
Pivot became the buzz word. So while the government paid
out a subsidy and my friends and family were baking and
doing deep cleans of ovens and skirting boards, I made gin
and wrote a children’s book. In that order!
Lucy Lou Beats the Coronavirus is my lockdown baby, written
for 2- to 6-year-olds as a time capsule of those days. The time
when we learned about social-distancing, bubbles and hand
washing. It’s a rhyming story about Lucy Lou and her family
who go on a social-distancing walk in their family bubble and
come upon coronavirus sitting on a park bench, and what they
do to get rid of it.
It’s a 28-page illustrated book that takes the scary out of this
unseen virus for little ones by putting a face on it. Even the
face is not very scary and when it flies through the air and is
gone on the last page, it is a tool to help the smallest among
us know what to do.

Apartments available to view
- by appointment only
CONTACT BEV DYSON FOR
AN APPOINTMENT TODAY:
(09) 625 3420

ranfurlyvillage.co.nz

539 Mt Albert Road, Auckland

The Village’s modern care facility, Ranfurly
Hospital offers private care suites with dedicated
staff providing residential care services in a
supportive and caring environment.
For more information about availability and
services please contact Julia Nessim, Health
Services Manager on 09 625 3400.
ranfurlyhospital.co.nz

So while we wait for international travel to take off again (see
what I did there?), my aspiration is to go on a library reading
tour. Lucy Lou and me, embracing the pivot.
Megan Singleton owns bloggeratlarge.com and the travelstore.
co.nz. She is now also a published author and Lucy Lou is
available for purchase online in the Travel Store.
Megan is also the Newstalk ZB Sunday travel correspondent.

LET THE S CENERY U N RAVE L WITH T WI L I GHT TR AVE L

Escorted Coach Tours For The
50+ Traveller
We are back to being flightless Kiwis, but that doesn’t stop us
from experiencing our own beautiful country, and who better to
do it with than a company that has over 15 years’ experience
offering New Zealand tours designed for the mature traveller?
Twilight Travel’s escorted coach tours are leisurely paced with
no early morning starts or long days and there are plenty of
stops en route.
Joining a group tour has the convenience of everything being
organised from accommodation, breakfasts and dinners to
plenty of varied sightseeing, as well as a home pick up and drop
off service.
With a maximum of 24 passengers, your every need is catered
for ensuring that your tour becomes a relaxing holiday.
Phone 0800 999 887 to join the mail list.
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Let  Scey Uav
wi Twh Tav
Sma r o Spis
2020 Tor
27 Sept – 2 Oct

WoW! (Wonders of the Wairarapa)

15 - 22 Oct

Chatham Islands

2 – 7 Nov

Taranaki Garden Festival

17 – 25 Nov

West Coast

24 – 28 Dec

Christmas in Taranaki

30 Dec – 3 Jan '21

Taranaki New Year Tour

2021 Tor
26 Feb – 6 Mar

Catlins & Stewart Island

30 Apr – 7 May

Norfolk Island

6 – 13 May

Chatham Islands

Twilight Travel & Tours
0800 999 887
info@twilighttravel.co.nz
www.twilighttravel.co.nz

Established 2005

Come cycling in
stunning Central
Otago. Check-in
with the experts,
we personalise
everything to your
needs.
Great multiday adventure for
everyone. Two day fantastic
rides. Long weekends and our
awesome One Day Wonders.

“A journey is
best measured
in friends, rather
than miles”
Tim Cahill

CONTACT: 0800 245 366 NZ freephone
INFO@BIKEITNOW.CO.NZ | BIKEITNOW.CO.NZ

MARKETPLACE

13 2

BAYSIDE RENTALS

C O RP O RATE CABS

H O M E I D E AS

Property management and rentals in
the Bays with over 25 years' experience.
Contact Sue for expert advice about your
property or tenants.

Corporate Cabs is New Zealand's leading
taxi company and has been operating in
New Zealand for more than 25 years.

Whether you are building a new home,
renovating an existing home, decorating or
just shopping for ideas then Home Ideas is
the place to get inspired.

11A ST HELIERS BAY RD,
ST HELIERS
027 4 9 0 8 2 6 4 / 0 9 575 9887
SUE@BAYSIDERENTAL S.C O. N Z
BAYSIDERENTALS.C O. N Z

09 377 07 7 3

IE PRO DUCE

L A FO U RC H ET TE

BIO GROW CERTIFIED since 2000. Your
wellness store. Passionate about all things
organic. Shop online or on site.

Enjoy authentic French pastries and bistro
meals at La Fourchette. We are close to the
beach and are family-friendly.

1 BARRYS P O INT RD, TAK AP U NA
09 48 8 0 2 1 1
IEP RO DUCE.C O M

8C TU RUA ST, ST H E L I ER S
09 215 83 3 2
L AF O U RC H ET TE.C O. NZ

VERVEMAGAZINE.CO.NZ

1 6 5 TH E STR AND, PAR NEL L
H O M E I D E AS .C O. NZ

O RO NEG RO
Contemporary New Zealand jewellery and
greenstone design.
SAM OA H O U S E ARCAD E
S H O P 2 , 2 8 3 K AR ANG AHAP E RD,
NEW TO N
09 309 2202

SEPTEMBER 2020

V E R V E

SIMPLY WO NDERFU L

TI ME O UT BO O KSTO R E

VE RVE CAFÉ

Stunning ladies fashion in Auckland. Find
your new go-to items at Simply Wonderful.

An independent bookstore with an
independent spirit, since 1988. Time
Out is a community hub and haven for
bibliophiles. If we can't find you the perfect
book on our shelves, we'll order something
in just for you.

Remarkable breakfasts and brunches.
Sunny deck or indoor dining. All food made
on the premises. Amazing coffee. We also
have a children's menu.

B IRKENHEAD : 0 9 480 1501
EP S O M : 0 9 6 3 0 0 084
SIMPLYWONDERFULCLOTHES.CO.NZ

432 MT ED EN R D, MT E D EN
09 630 3 3 3 1
TI MEO UT.C O. NZ

Paul Goldsmith

National List MP Based in Epsom
107 Great South Road, Greenlane
09 524 4930
paul.goldsmith@parliament.govt.nz
paulgoldsmith.co.nz
paulgoldsmithnz

Funded by the Parliamentary Service.
Authorised by Paul Goldsmith MP, Parliament Buildings, Wellington.

VERVEMAGAZINE.CO.NZ

3 1 1 PAR NEL L R D, PAR NE L L
09 379 2860
O P E N 7 DAYS TIL L 5 P M
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WINNER RuRal CafE of thE YEaR

Red Shed

Palazzo

Beautiful

www.redshedpalazzo.co.nz

MOHAIR THROWS

Weddings - Birthdays

IN STORE AND ONLINE

or any special occasions

Red Shed Palazzo large logo.indd 1

Sunday marketS
62A BENSON RD, REMUERA / OPEN 7 DAYS
THEBAYTREE.CO.NZ

9/07/2015 10:26:36 a.m.

Breakfast/Lunch – licensed
OPEN 5 days 8.30am - 4.00pm Wednesday - Sunday
16 Jesmond Rd, Karaka
Ph (09) 294 6687 Email: eat@redshedpalazzo.co.nz

Experience the beauty
of premium quality
European vintage

3000+ items of
clothing and
accessories instore

The home of fine film in Newmarket.
See session times at rialto.co.nz.

164 Kitchener Rd, Milford
@paintedbirdnz

Shop online at:
www.paintedbird.nz
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m
Transrfsorelf
You

STONEFIELDS

with

MENTION THIS AD AND
GET ONE WEEK FREE ON
YOUR MEMBERSHIP*
T & C ’ S A P P LY

SIGNATURE
STYLE

New Zealand’s foremost personal
image and styling consultancy, for
that little bit of wardrobe magic.
Look your best – call us NOW!
09 529 5115
info@signaturestyle.co.nz
330 Parnell Rd, Parnell

SHOP 11, 40 STONEFIELDS AVE,STONEFIELDS, AUCKLAND
STONEFIELDS@FLEXFITNESSGYM.CO.NZ | 09 218 8197

JUSTRENTALS.CO.NZ
The friendly team specialising in home
rentals and property management.

B R I D G E WAY

C INEMAS

Auckland’s best and most vibrant arthouse cinemas

122 Queen St, Northcote Point, Auckland
www.bridgeway.co.nz

40 ST JOHNS RD, MEADOWBANK / 09 528 4818
027 487 0550 / JUSTRENTALS@XTRA.CO.NZ

VERVEMAGAZINE.CO.NZ

SEPTEMBER 2020

A carefully curated collection
of bespoke handpicked
European Vintage Clothing

WAL LACE COTTON . COM

HELENA MARIE

TAROT

Helena Marie Tarot offer
energy work, Tarot card, Oracle
& Angel readings, plus reiki
healing, relaxation massage,
naturopathy/spiritual guidance
and healing.

0210 851 1486
HMTAROT.CO.NZ

164 Kitchener Rd, Milford
paintedbird.nz
paintedbirdnz

paintedbirdnz
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The Point Chev Beach Café
was launched on Jan 2017 and
has rapidly gained a reputation
in excellent cuisine, coﬀee and
a welcoming service. Being
situated beside the beach,
it’s the perfect location for a
family outing, a romantic date
or just an ice cream!

For bookings or to discuss private
functions please contact us on:
09 815 6636
506 Pt Chevalier Rd, Auckland
ptchevbeachcafe.co.nz

VERVEMAGAZINE.CO.NZ

WIN WITH VERVE

03

Win with Verve
01 Fitbit Versa 2 and Fitbit
Charge 4

Motivate yourself to reach your health
and fitness goals by tracking your activity,
exercise, sleep and more. We’ve got one
Fitbit Versa 2 (RRP $359.99) and one
Fitbit Charge 4 (RRP $269.95) to give
away! To get you started, make sure you
access Fitbit Premium* today with a free
90-day trial via the app: home workouts,
mindfulness exercises and more await
you! *For new users only.

13 6

Up for grabs — a Fitbit Versa 2 (RRP
$359.99) and one Fitbit Charge 4 (RRP
$269.95).

01
03 Sony WF-SP800N In-ear

Noise Cancelling Wireless
Sports Headphones

Sony’s
WF-SP800N
in-ear
noise
cancelling wireless sports headphones
are perfect for any activity, whether it be
running outdoors or exercising at home.
These powerful in-ears enhance your
music with a deep bass sound, secure fit,
IP55 rating for water and dust resistance,
and long battery life. Available from Sony.
co.nz for $499.
Up for grabs — Sony’s WF-SP800N in-ear
noise cancelling wireless sports headphones.

02 Belkin BOOST↑Charge

3-in-1 Wireless Charging
Dock

Ideal for your bedside table, the Belkin
BOOST↑Charge 3-in-1 Wireless Charging
Dock provides wireless charging power
to your Apple devices while you sleep.
From your iPhone to your Apple Watch
and Airpods, this stylish dock will cover
all of your favourite tech.
Up for grabs — a Belkin
BOOST↑Charge 3-in-1 Wireless
Charging Dock valued at $229.95.

02
Entering is simple. Visit vervemagazine.co.nz and click on 'WIN',
then follow the directions, not forgetting to follow us on Facebook
and Instagram @vervemagazine. Good luck! *T&Cs apply.

04 STORM + INDIA's Berry
Cassis Tea

STORM + INDIA’s Berry Cassis Tea is
a caffeine-free blend jammed packed
with strawberries, apple, raisins, carrot,
beetroot and raspberries. Serve straight or
with a dollop of honey.
Up for grabs — 4 STORM + INDIA 's Berry
Cassis Tea Tins valued at $40 each.

STUNNING TWO-BEDROOM PENTHOUSES FROM $1,050,000*

Think penthouse living with spectacular views
Located just 10 minutes from the city centre, Summerset at
Heritage Park is a retirement oasis with a fantastic range of
indoor and outdoor facilities including a heated pool and spa,
hair salon, café and bar area. From our rooftop gardens, you
can also soak up the wonderful views looking out across the
village towards One Tree Hill and the Sky Tower.
Our stunning range of architecturally designed two-bedroom
penthouses are now available from $1,050,000.*
These gorgeous rooftop homes are north-facing, giving you
plenty of time to soak in the sun while admiring the stunning
views on your own private balcony, the perfect place to relax
or entertain.

Get in touch today
Summerset at Heritage Park
8 Harrison Road, Ellerslie
For more information contact Lisa Nelson,
Sales Manager, on 09 950 7962 or
ellerslie.sales@summerset.co.nz

*Licence to occupy.

Complete with an open plan designer kitchen including
whiteware and spacious bedrooms with a walk-in wardrobe
and ensuite in the master, what’s not to like! You also get your
own car park and storage locker.

For up-to-date information on visiting our villages, go to summerset.co.nz/covid-19

SUM2387_VM

09 950 7962 | summerset.co.nz/ellerslie

DON’T BE DRIVEN
BY TECHNOLOGY.
DRIVE IT.

THE BMW 3 SERIES FROM $69,900.*
More intuitive, more intelligent and more exhilarating – the seventh generation BMW 3 Series
is here. Simply say, ‘Hey BMW’ and the Intelligent Personal Assistant follows your every
command, while enhanced driver assistance systems offer automated driving at some of the
highest levels possible today. There’s only one way to truly appreciate the BMW 3 Series’
intelligent technology. Drive it.
Continental Cars BMW
45 - 65 Wairau Road, Wairau Valley, North Shore. (09) 488 2000
www.continentalcarsbmw.com

*Offer based on a BMW 320d Sport Line Edition at RRP $69,900, excludes on-road costs. Includes 5 year warranty/roadside assist and 3 years’ servicing.
BMW New Zealand reserves the right to vary, withdraw or extend this offer. Offer valid until 31 August 2020 or whilst stocks last. For full specification see www.bmw.co.nz.

