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A Favourite Recipe

Launceston Market Wrap

The last three months have been an exciting time in Launceston
with the real estate market being very busy and many bits of
positive news all over the city. The development at the Silo site of
the new hotel on the north bank of the North Esk River is
progressing well. There are plans progressing to build another top
class hotel in the Council Carpark in Cameron Street which will
compliment the established hotels in that part of the city. And from
most Launceston residents, there has been a huge sigh of relief
with the news that a local consortium have bought the old
CH Smith “building” on the corner of Cimitiere and Charles Streets.
This development is likely to be in progress by early 2017. These
projects will give the city an extra spark and certainly help the
employment of local workers which in turn helps the whole
economy.
The house market has been busy with good numbers of sales and,
if priced correctly, the time on market is only days or maybe a few
weeks. This busy trend has been right through the market with
many interstate investors buying in the $180,000 to $250,000 range
and, in some cases, buying multiple properties. There also have
been good sales to first, second and third home buyers as the
confidence has grown. The rental market has remained very tight
with the vacancy rate at Bushby Property Group still between 0.6%
and 1% over the past 6 months. We look after just under 1900
properties and so, this vacancy rate is very low. It will be interesting
to see how much higher it pushes rents.

Happy Christmas
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a Healthy 2017!

AT 3.90%

PREPARATION TIME: 15 minutes
COOKING TIME: 25 minutes
INGREDIENTS / serves 4

•
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AMOUNT

HOISIN PORK FILLET WITH
STIR-FRIED CHINESE GREENS

AT 4.25%

$170
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$1135

AT 4.54%

$176
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$352
$470
$587
$881
$1175

AT 4.74%

$180
$240
$301
$361
$481
$601
$902
$1202

NOTE: Weekly repayments based on principal and interest over a 30 year loan. Repayments
are an indication only and are subject to lender’s acceptance and conditions. Please visit
www.uploans.com.au for further information
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450g pork tenderloin
1 1/2 tablespoons
hoisin sauce
250g dried thin egg
noodles
1 tablespoon peanut
oil
4 garlic cloves, thinly
sliced
2cm ginger, cut into
thin matchsticks
1 bunch broccolini,
trimmed, halved
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8 spring onions,
trimmed, cut into
6cm lengths
200g sugar snap
peas, trimmed
1 bunch choy sum,
trimmed, halved
1 tablespoon dark
soy sauce
1 teaspoon sesame
oil
1 tablespoon toasted
sesame seeds

METHOD

Preheat oven to 200°C and line a roasting pan with
baking paper. Place the pork on a plate, brush with
hoisin sauce and season with salt and pepper. Place
pork in roasting pan and bake for 18 minutes or until
browned and cooked through. Remove from oven,
cover loosely with foil and rest while you prepare the
rest of the dish.
Cook noodles in boiling water according to packet
instructions. Drain. Set aside.
Meanwhile, heat peanut oil in a wok or large frypan
over medium heat. Stir-fry the garlic and ginger for 10
seconds until fragrant. Add broccolini, spring onion
and 1 tablespoon cold water, increase heat to high
and stir-fry for 2 minutes. Add sugar snaps and choy
sum, and stir-fry for a further 1-2 minutes until
vegetables are tender but still have some crunch. Add
soy sauce and sesame oil and toss to combine.
Slice the pork, then serve with noodles and
vegetables, sprinkled with sesame seeds and drizzled
with any juices. Enjoy!

‘‘

As we grow older and wiser, we slowly realise that whether
we are wearing a $1,000 or a $10 watch, they both tell the
same time. Whether we carry a $500 or a $50 wallet/handbag,
the amount of money inside is the same. Whether we drink a
bottle of $100 or $10 wine, the hangover is the same. Whether
the house we live in is 100 square feet or 1,000 square feet,
loneliness is the same.
Your true inner happiness does not come from the material
things of this world. Therefore, I hope you realise, when you
have mates, buddies and old friends, brothers and sisters,
whom you chat with, laugh with, talk with, have sung songs
with, talk about north-south-east-west or heaven and earth That is true happiness!!

SIX UNDENIABLE FACTS OF LIFE:
1. Don’t educate your children to be rich. Educate them to be
happy. So when they grow up they will know the value of
things, not the price.
2. Best awarded words: “Eat your food as your medicines.
Otherwise you have to eat medicines as your food.”
3. The one who loves you will never leave you because even
if there are 100 reasons to give up, he or she will find one
reason to hold on.
4. There is a big difference between a human being and
being human. Only a few really understand it.
5. You are loved when you are born. You will be loved when
you die. In between, you have to manage!
6. If you just want to Walk Fast, Walk Alone! But if you want to
Walk Far, Walk Together!

When we’re sure it’s not going to work, when we
can’t figure out where to turn, when we don’t
know what to do next...
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Words of Wisdom
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Sometimes, our ability to do the best we can in
small ways is enough to start moving forward.
And when it doesn’t work, we try something else.
Enough small things by enough people coalesce
into the next big thing. - Seth Godin

To My Dear Friend the Dog:

I’m so sorry about you being sent to the dog pound for the
broken lamp which you did not break, the fish you did not
eat, or the carpet that you did not wet.

Things here at the house are calmer now, and just to show
you that I have no hard feelings, I’m sending you a picture, so
you’ll always remember me.

SIX BEST DOCTORS IN THE WORLD:
1. Sunlight
2. Rest
3. Exercise
4. Diet
5. Self-Confidence
6. Friends
Maintain them in all stages of life and enjoy a healthy life. The
older we get, the fewer things seem worth waiting in line for.

Follow me on Facebook for the latest updates and Invermay news...
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