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Merry Christmas 

December 2018  

And a Happy New Year! 

Dear Marble Bar & Nullagine, 
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DISCLAIMER:  

The information contained in this newsletter 
is for general information and discussion 
purposes only. While every effort is made to 
ensure to the information is current, accurate 

and complete, we make no promises, 
warranties or guarantees of any kind, express 
or implied, about the completeness, accuracy, 
reliability, suitability or availability of the 

content of this newsletter.  

oǸȺȺɐ ǍȓǍȡɅṞ 
 
uʌẏɾ ǩǸǸɅ ǍɅɐʌțǸɶ ǩʔɾʳ ɃɐɅʌț Ǎʌ ʌțǸ ¶ǍɶǩȺǸ =Ǎɶ >é> - ɳȺǸɅʌʳ ɐɅ 
ʌțǍʌ ȡɅɾȡǱǸṣ 
 
ğǸ țǸȺǱ ɐʔɶ !g¶ɾ ɐɅ ʌțǸ ᶰᶷʌțṞ ʭțȡǪț ɾǍʭ ɅǸʭ ǪɐɃɃȡʌʌǸǸɾ 
ȒɐɶɃǸǱ Ȓɐɶ ǩɐʌț >é>ɾṣ ṵɳǍȓǸ ᶰṶ 
 
ÿțǸ !ɾțǩʔɶʌɐɅ !ǩɐɶȡȓȡɅǍȺ >ɐɶɳɐɶǍʌȡɐɅ ɐȒ̟ǪǸ ȡɅ ¶ǍɶǩȺǸ =Ǎɶ țǍɾ 
ɅǸʭ ɃǍɅǍȓǸɶɾṣ ğǸȺǪɐɃǸ ʌɐ !ǱɶȡǍɅǍ ǍɅǱ !ɶʬȡǸṞ ʭțɐ țǍʬǸ ʌɶǍʬǸȺȺǸǱ 
ǱɐʭɅ ȒɶɐɃ ğǍɶɶǍȺɐɅȓ ʭțǸɶǸ ʌțǸʳẏʬǸ ɾɳǸɅʌ ʌțǸ ȺǍɾʌ Ȓɐʔɶ ʳǸǍɶɾ 
ʭɐɶȶȡɅȓ ʭȡʌț ʌțǸ ǪɐɃɃʔɅȡʌʳṣ 
 
!ɾ ʌțȡɅȓɾ ȶǸǸɳ țǸǍʌȡɅȓ ʔɳ ǍɅǱ ʭǸ ɾʌǍɶʌ ʌɐ ɾǸǸ ɾɐɃǸ ʭǸȡɶǱ ǍɅǱ 
ʭɐɅǱǸɶȒʔȺ ʭǸǍʌțǸɶ ɳɐɳɳȡɅȓ ʔɳ ǍɶɐʔɅǱ ʌțǸ ɳȺǍǪǸṞ Ⱥɐʌɾ ɐȒ ɳǸɐɳȺǸ 
ǍɶǸ țǸǍǱȡɅȓ ɐȒȒ Ȓɐɶ >țɶȡɾʌɃǍɾ țɐȺȡǱǍʳɾṣ EǸɾɳȡʌǸ ʌțǍʌṞ ʌțǸɶǸẏɾ ɾʌȡȺȺ 
ɳȺǸɅʌʳ ɐɅ ʌțȡɾ ɃɐɅʌț - ǪțǸǪȶ ɐʔʌ ʌțǸ ǪǍȺǸɅǱǍɶ ɐɅ ʌțǸ ǩǍǪȶ ǍɅǱ 
ɃǍȶǸ ɾʔɶǸ ʌɐ ȶǸǸɳ ǍɅ ǸʳǸ ɐɅ ʌțǸ ¶ǍɶǩȺǸ =Ǎɶ >é> ȒǍǪǸǩɐɐȶ Ȓɐɶ 
ʔɳǱǍʌǸɾṣ 
 
oǍʬǸ Ǎ ɾǍȒǸ ǍɅǱ țǍɳɳʳ >țɶȡɾʌɃǍɾ ǍɅǱ ¸Ǹʭ ʳǸǍɶṞ 
 
!Ƀʳ æ̟ʌʽɅǸɶ 
>ɐɐɶǱȡɅǍʌɐɶṞ 
¶ǍɶǩȺǸ =Ǎɶ >é> 
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Jensen Manurung 
3rd Dec 

Teagan Crawford 
18th Dec 

Jimmaya Coffin 
26th Dec 

!ĒĒĻÊĊ FãĒãĩÊĊ dããĵ÷Ēï 
fĀ ġëÙ ʶʽġë Ćæ `ĆıÙÿÌÙĖˋ ġëÙ _ÀĖÌúÙ +ÀĖ ÀĀÓ `ĥúúÀçíĀÙ
-v-Ě ëÙúÓ ĆĥĖ ĀĀĥÀú GÙĀÙĖÀú _ÙÙġíĀçĚ æĆĖ ʶʴʵʻ-ʶʴʵʼː 

fĀ ÌÙëÀúæ Ćæ ġëÙ ĚĚĆÎíÀġíĆĀĚˋ M ĲĆĥúÓ úí÷Ù ġĆ ÙĳġÙĀÓ ÿĴ
ĚíĀÎÙĖÙ ġëÀĀ÷Ě ġĆ ġëÙ -ĆÿÿíġġÙÙ ÿÙÿÌÙĖĚ ĲëĆ ÎĆÿēúÙġÙÓ
ġëÙíĖ ġÙĖÿ Ćæ ĆææíÎÙˊ 

VĆÀĀ ZÙıÙĖˋ-ëÀíĖ 
zíÿĆĀ ZíÓÓÙúúˋ²íÎÙ -ëÀíĖ 
ZÙĆĀÀĖÓ ZÙıÙĖˋ¢ĖÙÀĚĥĖÙĖ 
+ĖÙĀÓÀ ZĆÎ÷ĴÙĖˋ-ĆÿÿíġġÙÙ _ÙÿÌÙĖ 
+ĖĆĆ÷Ù sÀġġÙĖĚĆĀˋ-ĆÿÿíġġÙÙ _ÙÿÌÙĖ 
2ÙÌ ¢ĆÓÓˋ-ĆÿÿíġġÙÙ _ÙÿÌÙĖ 
2ÙÀĀ KÀġĲÙúúˋ-ĆÿÿíġġÙÙ _ÙÿÌÙĖ 
 

MĀ ġĥĖĀˋ M ĲĆĥúÓ úí÷Ù ġĆ ĲÙúÎĆÿÙ ġëÙ ĀÙĲ ÎĆÿÿíġġÙÙˊ 
 
2ÙÀĀ KÀġĲÙúúˋ-ëÀíĖ 
WĴúíÙ VÀÿÙĚˋ²íÎÙ -ëÀíĖ 
zĥĚÀĀ sĆġġÙĖˋ¢ĖÙÀĚĥĖÙĖ 
ZÙĆĀÀĖÓ ZÙıÙĖˋ-ĆÿÿíġġÙÙ _ÙÿÌÙĖ 
fúçÀ sĆġġÙĖˋ-ĆÿÿíġġÙÙ _ÙÿÌÙĖ 
KÙúÙĀ _íġÎëÙúúˋ-ĆÿÿíġġÙÙ _ÙÿÌÙĖ 
zĥÙ-8úúÙĀ 8úıĴˋ -ĆÿÿíġġÙÙ _ÙÿÌÙĖ 
_ÀĖçÀĖÙġ WíÙĖĀÀĀˋ-ĆÿÿíġġÙÙ _ÙÿÌÙĖ 
ZÀĀçġĖÙÙ -ĆēēíĀˋ-ĆÿÿíġġÙÙ _ÙÿÌÙĖ 

M úĆĆ÷ æĆĖĲÀĖÓ ġĆ ĲĆĖ÷íĀç Ĳíġë ĴĆĥ Àúúː 

ÿĴ sæíġĸĀÙĖˋ 
-ĆĆĖÓíĀÀġĆĖˋ _ÀĖÌúÙ +ÀĖ -v- 

Ş
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Prep Time: 0:15  Cook Time: 1:35  

Maple Honey Mustard Glazed Ham  

 

 Ingredients  

¶ 1 whole leg ham, on the bone 

¶ 100g (1/2 cup ɲrmly packed) 

brown sugar 

¶ 80ml (1/3 cup) maple syrup 

¶ 80ml (1/3 cup) honey 

¶ 1 Tbsp Dijon Mustard 

¶ Whole Cloves 

    Method  

1. Preheat oven to 170C.  
 

2. Stir the sugar, maple syrup, honey and mustard in a 
bowl until the sugar dissolves . 
 

3. Line a large baking dish with 2 layers of non-stick 
baking paper. Use a sharp knife to cut around the 
shank of the ham, about 10cm from the end. Run a 
knife under the rind around edge of ham. Gently lift 
the rind oϜ in 1 piece by running your ɲngers 
between the rind and the fat. Score the fat in a 
diamond pattern, about 5mm deep. Stud the 
centres of the diamonds with cloves. Transfer to 
prepared dish.  
 

4. Brush one-third of the glaze over the ham. Bake, 
brushing with glaze every 25 minutes, for 1 hour 30 
minutes.  
 

5. Serve and enjoy! (Great Boxing Day leftovers!) 
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Atlas Iron  
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¶ǍȡɅ éɐǍǱɾ ğ! ṵ¶éğ!Ṷ ʭǸɶǸ ȡɅʬȡʌǸǱ ʌɐ ǍʌʌǸɅǱ Ǎ 
ǪɐɃɃʔɅȡʌʳ ȡɅȒɐɶɃǍʌȡɐɅ ɾǸɾɾȡɐɅ Ǎʌ ʌțǸ ¶ǍɶǩȺǸ =Ǎɶ 
>é> ɐɅ ÃǪʌɐǩǸɶ ᶴʌț Ǎʌ ᶴṣᶮᶮɳɃṣ 

ÿțǸ ɾǸɾɾȡɐɅ ʭǍɾ țǸȺǱ ʌɐ ȓȡʬǸ ȺɐǪǍȺɾ ǍɅ ɐɳɳɐɶʌʔɅȡʌʳ 
ʌɐ ȺǸǍɶɅ ɃɐɶǸ Ǎǩɐʔʌ ʌțǸ ¶ǍɶǩȺǸ =Ǎɶ éɐǍǱ 
éǸǍȺȡȓɅɃǸɅʌ Ṿ >ɐɐɅȓǍɅ gɐɶȓǸ æɶɐȲǸǪʌṞ ʭțȡǪț ǍȺɾɐ 
ȡɅǪȺʔǱǸɾ ʌțǸ ¬ȡɃǸɾʌɐɅǸ éɐǍǱṩ ¶ǍɶǩȺǸ =Ǎɶ éɐǍǱ 
ȡɅʌǸɶɾǸǪʌȡɐɅṣ 

=ʳ ȓɐɐǱ ȒɐɶʌʔɅǸ ʌțȡɾ ɾǸɾɾȡɐɅ ǪɐȡɅǪȡǱǸǱ ʭȡʌț 
ǍɅɐʌțǸɶ ȺɐǪǍȺ ¶éğ! ǸɅȓǍȓǸɃǸɅʌ ǸɅǍǩȺȡɅȓ ǸʲʌɶǍ 
¶éğ! ɾʌǍȒȒ ʌɐ ǍʌʌǸɅǱṞ Ǎɾ ʭǸȺȺ Ǎɾ  ¶!>! 
>ɐɃɃʔɅȡʌʳ ¬ȡǍɾɐɅṞ ¬ɐʔȡɾǸ éȡǪțǍɶǱɾɐɅṣ  ṵ¶!>! 
>ȡʬȡȺ æʌʳṣ ¬ʌǱ ǍɶǸ ʌțǸ ǪɐɅʌɶǍǪʌǸǱ ɳǍɶʌɅǸɶɾ ǍʭǍɶǱǸǱ 
ʌțǸ ɳɶɐȲǸǪʌṣṶ 

>țɶȡɾ éǍʳȶɐɾṞ ʌțǸ æɶɐȲǸǪʌ EȡɶǸǪʌɐɶṞ ȓǍʬǸ ǍɅ 
ǸɅȺȡȓțʌǸɅȡɅȓ ɳɶǸɾǸɅʌǍʌȡɐɅ ɐȒ ʌțǸ ɳɶɐȲǸǪʌ ʌɐ ǱǍʌǸ 
ʭțȡǪț ȡɅǪȺʔǱǸǱ Ǎ ɾȺȡǱǸɾțɐʭ ǍɅǱ ɾɐɃǸ ȒǍɅʌǍɾʌȡǪ 
ǱɶɐɅǸ ȒɐɐʌǍȓǸṣ 

!ȒʌǸɶ ʌțǸ ɳɶǸɾǸɅʌǍʌȡɐɅ ɵʔǸɾʌȡɐɅɾṞ ɐɳȡɅȡɐɅɾṞ 
ǪɐɃɃǸɅʌɾ ǍɅǱ ɾʔȓȓǸɾʌȡɐɅɾ ȒɶɐɃ ȺɐǪǍȺɾ ʭǸɶǸ 
ǍǱǱɶǸɾɾǸǱ ǩʳ >țɶȡɾ ǍɅǱ ɾʌǍȒȒ ʭțȡǪț ɃǍǱǸ Ȓɐɶ ǍɅ 
ȡɅȒɐɶɃǍʌȡʬǸṞ ǪɐɅɾʌɶʔǪʌȡʬǸ ǍɅǱ ǪɐɅɾʔȺʌǍʌȡʬǸ ǸʬǸɅȡɅȓṣ 

ÿțǸ >é> ʭɐʔȺǱ ȺȡȶǸ ʌɐ ʌțǍɅȶ >țɶȡɾʌɐɳțǸɶ éǍʳȶɐɾṞ 
=ǸɅ ñȡɃɾṞ ÃʭǸɅ æɐʬǍțṞ éǸɃȡ ¬Ǎʬȡɾ ǍɅǱ ¬ɐʔȡɾǸ 
éȡǪțǍɶǱɾɐɅ Ȓɐɶ ʌțǸȡɶ ʭȡȺȺȡɅȓɅǸɾɾ ʌɐ ʭɐɶȶ ʭȡʌț ʌțǸ 
ǪɐɃɃʔɅȡʌʳ ǍɅǱ ʌțǸ >é>ṣ 

ğǸẏǱ ǍȺɾɐ ȺȡȶǸ ʌɐ ʌțǍɅȶ ǸʬǸɶʳɐɅǸ ʭțɐ ǍʌʌǸɅǱǸǱṽ
ʭǸ țǍǱ Ǎ ǱǸǪǸɅʌ ʌʔɶɅɐʔʌ ǱǸɾɳȡʌǸ ʌțǸ ǱǍʌǸ ǪȺǍɾțȡɅȓ 
ʭȡʌț ʌțǸ ¶ǸȺǩɐʔɶɅǸ >ʔɳṠ 

¶éğ! ǍɅǱ ¶!>! ǍɶǸ ɳɶǸɳǍɶȡɅȓ ǍɅ ʔɳǱǍʌǸ Ȓɐɶ ʌțǸ 

ɅǸʲʌ ǸǱȡʌȡɐɅ ɐȒ ʌțǸ ¶ȡɶǍȓǸṣ gȺǸɅɅ ñǍɅǱǸɶṞ >ȡʬȡȺ 
ñʔɳǸɶʬȡɾɐɶ Ȓɐɶ ¶!>!  ʭȡɾțǸɾ ʌɐ ẌǪɐɅʬǸʳ ʌțǍɅȶɾ ʌɐ 
ʌțǸ ¶ǍɶǩȺǸ =Ǎɶ >ɐɃɃʔɅȡʌʳ Ȓɐɶ ʌțǸȡɶ ʭǸȺǪɐɃȡɅȓ 
ɾʔɳɳɐɶʌ ǍɅǱ ǍɳɳɶǸǪȡǍʌǸǱ ɳǍʌȡǸɅǪǸ ʭȡʌț ʌțǸ 
ɐɅȓɐȡɅȓ ɶɐǍǱʭɐɶȶɾẍ 

fɐɶ ʌțɐɾǸ ʭțɐ ǪɐʔȺǱɅẏʌ ɃǍȶǸ ȡʌ ʌɐ ʌțȡɾ ɾǸɾɾȡɐɅṞ 
¶éğ! ǍɶǸ ȶǸǸɅ ʌɐ ǍʌʌǸɅǱ ȒʔʌʔɶǸ ɾǸɾɾȡɐɅɾ Ǎɾ ʌțǸ 
ɳɶɐȲǸǪʌ ǱǸʬǸȺɐɳɾ ʌɐ ȶǸǸɳ ʔɾ ʔɳ-ʌɐ-ǱǍʌǸ ʭȡʌț 
ɳɶɐȓɶǸɾɾṽɾɐ ȶǸǸɳ ǍɅ ǸʳǸ ɐʔʌ Ȓɐɶ ɃɐɶǸ ȡɅȒɐɶɃǍʌȡɐɅ 
ɐɅ ʌțǸ >é> fǍǪǸǩɐɐȶ ǍɅǱ ʌțǸ ¶ǍɶǩȺǸ =Ǎɶ ¬ɐǪǍȺ 
fǍǪǸǩɐɐȶ ɳǍȓǸṣ ğǸẏȺȺ ǍȺɾɐ ǱȡɾʌɶȡǩʔʌǸ ɳɐɾʌǸɶɾ ǍɅǱ 
țǍɅǱɐʔʌɾ Ǎʌ ȺɐǪǍȺ ǩʔɾȡɅǸɾɾǸɾ Ǎɾ ʭǍɾ ǱɐɅǸ 
ɳɶǸʬȡɐʔɾȺʳṣ 

ğǸ țɐɳǸ ʌɐ ɾǸǸ ʳɐʔ ɅǸʲʌ ʌȡɃǸṠ 
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