
  

   

 

Hello Everyone, 

Welcome to the March edition (and first for 2024) of Longbeach 

Place Community News. 

What a strange Summer it's been weather wise but here at 

Longbeach Place we have been busy with all our programs up 

and running. We cannot believe Term 1 is almost already done! 

 

As we enter Autumn there is so much we are excited share with 

some really fun and informative events planned. Term 2 looks 

to be just as busy and exciting as the first! 

The last day of Term 1 is Thursday 28th March. Longbeach Place will be 

closed for Good Friday 29th March and Monday 1st April.  

 

 

 



  

 

Summer/ Term 1 Showcase  
 

 

 

 

Term 1 saw us introduce Cha Cha, change it up with our Barista made 

coffee for our Chatty Cafe,while our art group got very creative and lots 

of other fun summer activities.  

   

 

 

        

 

                     

 

 
 



 

 

Upcoming   

 

 

 
 

In celebration of Neighbour Day 2024 Chelsea Heights Community Centre are hosting a 
special chatty cafe and we are invited! Come down for a chat, a bite and meet your fellow 

neighbours! There will be a range of yummy treats provided, including scones, sandwiches 
and cake. 

All are welcome, bring a friend! 
For catering purposes, please RSVP by Monday 25th March by visiting 

https://nhs.clevero.co/chelsea-cc/view/course/300000754 

 

 

https://longbeachplace.us8.list-manage.com/track/click?u=4ca1049656ebe5d26eff5bd55&id=1331eb694b&e=93948a2118
https://longbeachplace.us8.list-manage.com/track/click?u=4ca1049656ebe5d26eff5bd55&id=d3cdbe3282&e=93948a2118


 

 

 

  

 

Term 2 - April 15th - 28th June   

 

 

 

 



                       

We are very excited to be adding Just Dance to our Term 2 

timetable. This will be running on Wednesday mornings. 

 

*Please also note: the timetable is a guide only as new classes 

are added throughout the term.   

 

 

  

 

We need you! Expressions Of Interest   

 

 

 

To register your interest in any of the below please email us at 

reception@longbeachplace.org.au or call us on 9776 1386 

mailto:reception@longbeachplace.org.au


  

  

 

Improv Classes 

 

We are taking expressions of interest from those interested in Improv 

classes.    

Improvisation, or improv, (also called impro) is a form of live theatre in which the plot, 

characters and dialogue of a game, scene or story are made up in the moment. 

Improvised shows can differ between different improv troupes, ensembles and 

teams, depending on their training, their goals, and their style. Sometimes improv is 

purely comedy-based, while other times it can be a mix of both comedy and drama, 

or just drama. 

Improv is spontaneous, entertaining, and fun. . 

 

 

 



 

 

Calling all Knitters! We are 

starting a knitting group at 

Longbeach Place and taking 

expressions of interest! The 

group will focus on knitting 

Trauma Teddies The Trauma 

Teddies program is a Red Cross 

initiative that provides children 

in need of comfort with teddy 

bears. 

 

  

 

Calling All Volunteers! We Need Your Help! 

 

We are looking for dedicated individuals to join us in our mission to make a 

positive impact in our community. We are looking for knitters, event 

assistance, pamphlet drop offs and more.  

 

 

 

 

 
 
 
 
 
 
 
 
 
 



 

 

Featured Recipe 
 

 

 

 

Ingredients 
4 small chicken breast fillets 
¼ cup (35g) plain flour 
3/4 cup freshly grated parmesan 
finely grated lemon rind, plus extra for serving 
2 tablespoons extra virgin olive oil 
30g butter 
2 cloves garlic, crushed 
½ cup (125ml) chicken stock 
½ cup (125ml) thickened cream 
2 tablespoons finely chopped chives 



 

¼ cup fresh basil leaves 
Mashed potato for serving 
Lemon wedges for serving  

Method 
1-  Using a meat tenderiser or rolling pin, beat chicken breasts between 
2 sheets of baking paper to flatten slightly.  

2-  In a shallow bowl, combine flour, ½ cup of the parmesan and 
lemon rind. Season with salt and freshly ground black pepper. Press 
flour into all sides of chicken. 

3-  Heat oil and half the butter in a medium frying pan over medium-
high heat. Add chicken and cook for about 5 minutes on the first side 
or until golden brown and a crust has developed. Turn; cook for a 
further 3 minutes or until chicken is just cooked through. Remove 
chicken from pan. 
 
4-  Add remaining butter and garlic to pan, cook for 1 minute or until 
fragrant. Add stock and cream. Cook, uncovered until sauce has 
thickened. Return chicken and any juices to pan, simmer, stirring, for 
2 minutes. 
 
5 - Sprinkle with remaining parmesan, chives, basil and extra lemon 
rind. Serve with mashed potato and lemon wedges.  

 

 

  

 

Housekeeping Reminders  
 

 

  

At the conclusion of each session please ensure that the 

steps listed below are followed : 

https://longbeachplace.us8.list-manage.com/track/click?u=4ca1049656ebe5d26eff5bd55&id=2aa67c66d9&e=93948a2118


 

• Turn off air Conditioner/Heater and return remote 

control to appropriate place 

• Make sure Milk is put into refrigerator and lids put on 

biscuit tin and the coffee/sugar containers 

• Place dirty cups and cutlery in the dishwasher 

• Turn off lights and fans 

• Place tables and Chairs as outlined on table layout on 

the walls  

  

 

 

  

 

Networking Information 
 

 

 



 

 

 



  

  

 

 

 

 



  

   

 


