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Committee & 
Important Dates 

_________________ 
MANAGEMENT COMMITTEE FOR 

2016/2017 
 
President:  Di Farrell 
Vice President:  Karin Barry 
Secretary:  Margy Seidel 
Treasurer:  Leonie Stafford 
Junior Manager & Coach:  
  Scott Hughes 
Junior Recording Officer:  
  Karin Barry 
Marketing:  Kelly Golding 
Committee:  Fred Kralj 
 

IMPORTANT DATES 
 
13 Nov Junior trials for HTA Country 
 Carnival teams.  Anembo Park 
 
7-10 Jan 2017 WTC Country Carnival 
 
 
 
 

 
 

Welcome 
 
We hope you are enjoying the start of the 
2016/2017 season. We hope it’ll be another 
exciting one for the Lobethal Tennis Club.   
 
The courts resurfacing is confirmed and will be 
happening in November, however we need 2 
forecast weeks of dry weather for work to start, 
and it has been a very wet spring to 
date.  Fingers crossed the weather patterns 
swing our way.   
 
New club shirts are coming this season with the 
introduction of a tank and a dress. One of these 
will be complimentary for every registered 
Lobethal Tennis Club player for the 2016/17 
season. It’s our way of saying “Thanks” for 
being a part of our club.  We have some sample 
sizes in the clubrooms for players to try on and 
confirm their size and style. Please make your 
selection quickly as we are hoping to have the 
order finalised by the first week of November. 
  
Wishing all club members and friends a great 
Summer of tennis.   
 

Courts and Resurfacing  
 
As you may have noticed during home matches, 
the resurfacing project for the courts has begun 
with new posts and nets installed. We estimate 
the major works will occur mid-November but 
that is all up to the weather!   
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When dates are finalised, all scheduled home 
matches will be relocated to alternative venues. 
 
The court surface has been damaged in places 
by clean up from the prep work for the post 
holes and the recent rains.  Please be mindful 
of this when on court. 
 
Please note and be careful of the off court 
erosion that has occurred on the south side (car 
park) end of the concreted standing area.  The 
floods of early October really took their toll and 
washed debris over the courts have undercut 
the concrete.  The good news is the Netball 
Club have Randall Weeks and Finch Cowlam on 
the job and they are going to landscape this 
corner to a safe standard.  Take care with this 
area as it is hazardous at the moment. 
 

Grants 
Your committee is excited to advise that we 
have fully funded the court resurfacing project 
with grants and there is no additional payment 
required from the clubs reserves.  This is an 
unprecedented result for our club and has 
taken a lot of work to get to this point.  When 
the project is complete, we will thank our 
generous funders with some publicity (possibly 
a photo opportunity with a local MP and some 
club members sporting our new attire).   
Funding came from Office of Recreation & 
Sport Active Clubs, Dept. of Infrastructure & 
Regional Development – Stronger 
Communities, Tennis Australia & Clubs SA. 

New Club Attire 
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Court Keys 
If you wish to have a hit, please get the key 
from The Lobethal Hotel.   $10 deposit. 

Website 
All teams and competition schedules are listed 
on the website now – if you need to look up 
where you are playing & keep up-to-date with 
when and where – go to 
www.lobethaltennisclub.org/teams  We are 
also looking at an app you can have on your 
phone that would make it easier to have on 
your phone – stay tuned. 

If you want to stay up to date with results, 
ladders and statistics, join Tennis at 
www.tennis.com.au 

 

Senior Competition 
The Senior Saturday afternoon competition for 
our 3 Traditional teams:  Div 1 Mens, Div 2 
Ladies and Div 3 Mens has commenced with all 
teams registering wins in the first few weeks of 
the season.   

Good luck Seniors! 
 

 

Nights Competition 

We have 4 teams in the Spring Night 
competition:  Tuesday Nights we have 2 teams 
in Division 2 and Wednesday nights we have a 
Div. 1 and Div. 3 team.  All teams are well on 
their way & having a lot of good solid fun and 
competition on the courts.  We have new 
players in most of these teams this season and 
we would like to give them a big warm 
welcome to our club.  Thanks for playing nights 
with us. 
 

Juniors Competition 

We are excited to say we have 9 junior teams 
this year which includes 1 orange ball team. 

 The Orange Ball team play on Friday 
nights.  This is a team of 6 children who have 
moved up from Hot Shots and play on a 
modified court.  These kids have already 
improved after only two weeks of playing and 
have won one match already! 

Coaching is also well under way and is running 
over 3 nights.  All the best juniors! 
 

Country Carnival 

Represent the Hills at this fun event in January. 
Junior registrations are now open via the HTA 
website:  http://hillstennis.net.au/  

http://www.lobethaltennisclub.org/teams
http://www.tennis.com.au/
http://hillstennis.net.au/
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Hot Weather policy 
If the television weather forecast is 36 degrees 
C or higher for Mt Barker for the following day, 
all matches (Senior, Junior, Midweek) will be 
automatically cancelled.     

 
Hot Shots 
Our program for 2016/17 will commence on 
Wednesday November 2 at 4.30pm.  If you 
have not already registered, forms will be 
available on the first week. 
 

Rec Ground Report 

Toilets and more toilets.  The Adelaide Hills 
Council will be building public toilets in the 
playground in November this year.  This is a 
great result for the tennis club and Saturday 
spectators.  Also, there is strong discussion of a 
relocation of the Lions shed to the west side of 
the oval with more public toilets alongside this 
new structure.  
 
Finally, the Lobethal Rec Ground & Sports Club 
have a 5 year lease on the playground title and 
the Council are now working hard in the 
background so the land adjacent to the courts 
on Jefferies Street can be sold.  It looks like this 
will occur following the tennis season in April so 
enjoy parking there for a little longer. 

Confirmed Sponsors 

 
Major Sponsor: 

 

Gold Sponsors:   
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Silver Sponsors: 

 

 

 

 

 

Bronze Sponsor: 

We are excited to have this local business on 
board.  

 

 

 

 

 

 

 

 

 

 

 

 

Court resurfacing – grant contributors: 
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Recipe 
Spiced Cauliflower, Pumpkin Seed 
and Carrot Salad with Tahini 
Lemon Dressing 

 
 
Ingredients 

1 head of cauliflower cut into florets 
1 tspn sea salt 
1 heaped tablespoon sumac (can use lemon 
rind as a substitute) 
1 teaspoon chili flakes 
ground pepper 
¼ cup olive oil 
¼ cup dried cranberries (can omit) 
½ cup pumpkin seeds 
2-3 large carrots peeled into thin ribbons 

2 cups baby spinach 
parsley leaves 
 
Tahini Lemon Dressing (place all ingredients 
into a jar and shake together. Then place lid 
and store leftovers in the fridge) 
 
1/3 cup olive oil (cold pressed if you can) 
1/3 cup white wine vinegar 
1 clove garlic, crushed 
1 tablespoon tahini 
juice of 1 lemon 
2 tablespoons Dijon mustard 
1 teaspoon poppy seeds 
1 tablespoon maple syrup 
1 tablespoon chopped chives 
salt and ground pepper 
 

Method 
Step 1 - Preheat oven to 200 degrees or (180 
degrees fan forced). Line a large baking tray 
with baking paper.  
Step 2 – In a large bowl toss together 
cauliflower, salt, sumac, chili flakes, pepper 
and olive oil. Spread onto prepared tray and 
bake for 40 minutes or until golden and 
roasted. 
Step 3 – Make Tahini Lemon Dressing 
Step 4 – Toss the roasted cauliflower, 
cranberries, pumpkin seeds, carrots and 
spinach leaves together, drizzle with salad 
dressing (you won’t need all of it), scatter with 
parsley and serve.  
Can serve as a side dish with fish or meat of 
your choice or enjoy on its own.


