
Well, what an interesting last couple of months it has been! 
A bit of disruption for some of us and some real hardship 
for many others. My heart goes out to those in the many 
service industries who have had either businesses or jobs 
just vanish in the flick of an eye. I am really hopeful that 
most will recover but to make sure, we all need to spend 
locally and try and visit our local butchers, bakers and 
small businesses. Maybe our next holiday is in Tasmania!

Launceston’s real estate market has been interesting. 
Obviously almost immediately there were fewer buyers 
but the ones that were there were very serious and keen 
to make purchases. At the same time this was happening 
sellers decided that they would wait and see, and so new 
listings became less but with buyers still keen, the market 
has held firm on January and February prices. 

None of us have a crystal ball but the general 
fundamentals haven’t changed in that we still have a 
basic shortage of houses and we are seeing that in our 
rental department. Our vacancy rate over a large number 
of properties ranges around 1% which is terrific given the 
current circumstances. As we start to get back to some 
normality, this tight rental market should continue.

Money is still very cheap with some rates at the lowest 
ever seen and certainly your interest rate shouldn’t be 
over 3.5% and hopefully closer to 3%. Although the banks 
are a bit slow at the moment, we have found that buyers 
who are pre-approved are able to get finance organised 
within a 14 to 21 day period. On the other hand the 
buyers who aren’t as organised are finding most banks 
very frustrating and in most cases slow. 

Many of you have homes or investment properties in 
Invermay, Mowbray or Newnham and these three suburbs 
are seeing very strong interest from local buyers and in 
particular first and second home buyers or investors. This 
is a great opportunity for first home buyers who don’t 
have to battle against the hoards of interstate investors 
and many first home buyers are enjoying this freedom. 
It is exciting to see so many youngsters buying their first 
home across a wide range of prices and suburbs.
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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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“
”

Our experience of time always goes in one 
direction. 

It might seem to speed up or slow down, but 
entropy and the outside world conspire to keep 

things moving from yesterday to tomorrow.

Given that nothing is ever going to be same, and 
that backwards isn’t an option, our only choice is 

forward. 

That’s always been true. As soon as we encounter 
something, anything, it will never be as it was. 

Fortunately, we have a chance to make things 
better. Every day. 

-Seth Godin

Mowbray Real Estate
Brand New Facebook Page

I am very excited to announce the launch of my brand new 
Facebook page - Mowbray Real Estate. A companion 
page to the already established Invermay Real Estate 
page, it is the best place to keep up to date with all things 
real estate in Mowbray. Be sure to head over and give 
the page a ‘like’ to see our exciting upcoming content,  
including the continuation of our popular ‘Street Talk’ 
series, property and market updates and much more!
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**Please note: If you prefer not to receive future editions of this newsletter, please let me know. No offence taken!
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Ingredients:
• 1.5kg lamb leg
• 3 cloves of garlic, crushed
• 3 tbsp olive oil
• 1 half small butternut pumpkin
• 1 sweet potato, peeled and roughly chopped
• Pinch of smoked paprika
• 2 tbsp of mixed herbs
• Zest of a lemon
• 1 tsp of honey

Yogurt dressing:
• 1 tsp of the remaining lamb marinade mix
• 1 tbsp of chopped roasted pepita
• 6 tbsp of yoghurt

Watermelon, tomato and radish salad:
• 100g piece of watermelon, peeled
• Half a lime
• 1 handful of picked coriander leaves
• 1 handful of picked mint leaves
• 1 Lebanese cucumber, peeled
• 2 tbsp of olive oil
• Half a jalapeno chilli
• 6 baby red radishes
• 1 vine of tomatoes

Method:
1. Preheat oven to 200 degrees. Mix herbs, garlic, lemon 

zest, olive oil, paprika and add seasoning.
2. Pop the lamb, pumpkin and sweet potato in a roasting 

tray.
3. Gently pierce the fat of the lamb leg then cover in the 

marinade. Dress the pumpkin and sweet potato with 
the same marinade and drizzle a little honey over the 
pumpkin. Leave a tsp of the marinade for the yogurt 
sauce.

4. Cook the lamb for 1 hour 15 mins for medium rare or 1 
hour 30 mins for medium. 

5. Remove lamb, pumpkin and sweet potato from the oven, 
take out of the tray and rest the lamb for 20 minutes. 
Deglaze the tray with the yogurt and leftover marinade 
mix, season with a little lemon juice, add pepitas and 
pour into a bowl.

6. For the salad, wash the radishes and cut them into 
quarters, dice the watermelon, chop the cucumber into 
irregular shapes and remove the eye from the tomato 
and roughly dice. If you like heat, then add very thinly 
sliced jalapenos. Mix all ingredients into a good size 
bowl, season with a little salt, pepper, lime juice and 
olive oil. Add the herbs, toss and serve.

7. Carve the lamb against the grain. Serve up with veggies, 
yogurt sauce and salad. That’s it!

Roast Lamb Leg with 
Butternut Pumpkin & Yoghurt
PREPARATION TIME:  15 minutes
COOKING TIME:  105 minutes / SERVES: 4

A Favourite Recipe An Interesting Read
This newsletter’s inspiration is an article from 
author Dan Pedersen:

"Most of your problems would mean nothing if today 
was your last day. 

Today could be that day. One day it will be. 

How would you want to spend that day? 

Whether today is our last day or not, we still need to 
deal with problems as they arise. 

But maybe some of them aren’t as important as we 
think they are. 

Maybe some of them can wait. 

Maybe some of them aren’t actually problems. 

When we consider that today could be our last day, it 
becomes easier to recognise what really matters. 

Having said that, we can’t live as though today is for 
sure our last day. Because if we knew for sure today 
was our last day we probably wouldn’t go to work, and 
a few other things we probably should do. 

We can’t live each day as though we know for sure it’s 
our last, but we can consider that it might be. 
Don’t forget to enjoy your life. It’s not going to last 
long. 

And don’t just live for yourself, do something important. 

We’re supposed to do more than merely exist."
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