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Calendar of Events at Subiaco

June

Saturday, June 06: President’s Cup 2pm start.
Saturday, April 20: President’s Cup 2pm start.

July

Saturday, July 04: President’s Cup 2pm start.

Saturday, July 11: Subiaco Club Wright/Gridley Doubles
Saturday, July 18: President’s Cup 2pm start. Last chance for points for 2025-26.
Saturday, July 25: AGM, Subiaco Petanque Club

Don’t forget to pick up your fridge calendar for 2026 when you are next at the club.
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Corcoran Open

For the competitive members, open competitions for
the coming months are:

Sunday June 14: Bayswater Triples ACT

Sunday July 05: Corcoran Trophy Triples at Subiaco
Sunday July 26: Dodo Club Doubles at Subiaco

Members: It is that time of year when we ask you to
renew your membership with the club.

An email will be sent shortly, requesting payment of
fees and updating any changes to emails etc.


http://www.petanque-subiaco.com/

From the President

dti AU, the months are passing very quickly and we axe
fast approaching gftugust which is when out club is hosting
the Unter-State Challenge. (fhis competition will involve
about eighty playets over the weekend of 29" and 30"
FRugust.

2 will involve a lot of otganisation and cateting on out
behalf and s0 U will be asking for voluntees to assist with
food preparation and sewving. U will be most grateful to
those able to spend a few houts on those days.

‘ng,o an eye on yout calendar fo'c upcoming events in our
own club including the ‘W'u;gﬁt/ g'u'dle# Club opoubleb and
the open triples Corcoran frophy. We will be sending out
flyers closex to the event dates.

Qf you don 't have a club calendar, just let one of the
committee members know. We have plenty left.

Jhis last weekend, we trialled out new scoreboards - very
successful and approved by all. JThank you Leorge for the
great effort put in organising theix manufacture.

Jhe club expresses out appreciation to ¢flatio who made our
otiginal scoreboards. gfhey have served us well foxr many

Yeaxs. ghank you gflario.

We have zecently purchased some cleanskin wines to which
we have applied labels with our club logo. We have red,
white and sparkling varxieties, all from our gflargaret River
zegion. cfhey axe good quality wines and will soon be
available over our bax and can also be bought by the bottle.

Jhe selection for the Unterstate Challenge has been made.
Con.g'catu[atiom to O‘Zuliet/z who has been selected on the
team. cfhe complete team list will be posted on the PWcf
website.

Jhat’s all for now.

See You on the piste.
Val
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Hot Off the Press in May

Twenty eight members competed for points in the President's Cup last Saturday, April 25 in an enjoyable
afternoon of pétanque. Guy Soubeyran was an outstanding best on the day. Arnaud Virassamy, Gilbert
Baatard, Sue McAskill, John Exeter, and Al McDonell were also prize winners.

The delightful sunny weather attracted many members to social pétanque last Saturday May 02. Some
members were getting in some practice for the State Veteran's triples competition held at Subiaco on Sunday
May 03. Congratulations to all players enjoying tight competition and especially to those Subiaco players
who won medals in both the men's and ladies' events.

Winning Men's Triples: Vince Minuta, Andre Gouttenoire, and Michel Garcia.

Winning Ladies' Triples: Megan Cheyne, Sylvia Baatard, and Magaret McCormick.

Next Saturday, May 09, another round of the President's Cup will be held.

Thirty members competed for points in the President's Cup last Saturday, May 09, in an enjoyable afternoon
of very competitive pétanque. Suren Appadoo was an outstanding best on the day. Nick Siciliano, Sylvia
Baatard, Rob Dunlop, Ravin Parianen, and Michel Pauley were also prize winners.

Thirty five members competed for points in the President's Cup last Saturday, May 23, in an enjoyable
afternoon of very competitive pétanque. Suren Appadoo was again an outstanding best on the day. Emma
Isliker, Gilbert Baatard, John Exeter, Al McDonell, and Sue McAskill were also prize winners.

Next Saturday, May 30, Subiaco Pétanque Club will host an afternoon of social pétanque, weather
permitting.

Members can follow the “Post News” each week in the web blog News | SubiacoPetanque Club



https://www.petanque-subiaco.com/blog
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Bon Anniversaire

Jenny Silva June 13
Alison Wilson June 14
Guy Callender June 24
Loreto Soto June 25
Nick Siciliano June 26
Sylvia Baatard June 28
Lorna Beamish June 29
Suren Appadoo July 02
Vince Minuta July 03
Caroline Olefile July 07
Marion Meacock July 14
Jane Taylor July 15
Lida Valkova July 15
Sue McAskill July 19
Andre Gouttenoire July 23

Walter Lubtschenko July 30

Just five more minutes of $pin r.\j—:.fe
and the fitness fracker would reach
10,000 steps for the day.

FERNZ

I think my wife has started to
show the first signs of dementia...

She said she can't remember
what she ever saw in me!




Veteran’s Triples

Congratulations to the winners of the veteran’s triples hosted by Subiaco Petanque Club in
May.

In particular, congratulations to Subiaco members Megan and Sylvia and Andre and Vince
whose teams won their respective events.

What do you call a pig with laryngitis? Prison is just one word to you, but for
Disgruntled. some people, it’s a whole sentence.
My friends and I have named our band I lost my job as a stage designer. I left
‘Duvet’. It’s a cover band. without making a scene.

When I told my contractor I didn’t want
I once worked at a cheap pizza shop to get carpeted steps, they gave me a blank stare.
by. I kneaded the dough.



President’s Cup

There are only a few rounds of the President’s Cup to go for the 2025-26 Trophies. In both
the men’s and ladies’ events, several contenders could take the crown.

President's Cup Ladder

May 23, 2026
Men Score Ladies Score
Suren Appadoo 40 Julieth Bebero 26
John Exeter 37 Sylvia Baatard 23
Gilbert Baatard 33 Fmma Ishiker 22
Guy Soubeyran 32 Marion Meacock 10
Rob Dunlop 22 Catherine Meunier 9
Nick Siciliano 21 Sue McAskill 9
[an Russell-Brown 20 Val Gridley 7
Peter Cheyne 20) [Lida Valkova S
Arnaud Virassamy 14 Bervl Pons -+
Peter Middleton 10 Alison Wilson -4
Ravin Parianen 9 Jenni Branigan -
Al McDonell 9 Helen O'Neill |
Rajiv Sanashee 7 Jen Llovd 3
Michel Pons 6 Rosemary Wyatl 3

Check the website for the complete up-to-date ladder list at Ladder | SubiacoPetanque Club

We have had twenty President’s Cup days of competition since July 2025. After a slow start,
we are now having healthy numbers providing a fun competitive afternoon. We have also
welcomed visitors on many of these occasions. Well done to Nick who has played in all
twenty competitions. Congratulations also to Lorna and John Beamish Lida, Julieth, Rob,
and John Exeter who have competed in nineteen of the twenty.

President's Cup Numbers
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https://www.petanque-subiaco.com/ladder

Recycling of containers for change continued with $475
contributed to the club account in April/May. Save those
recyclables for the club, and, if you have time, remove lids
from plastic bottles please. Also, for now, no wine bottles.

As you can see from the chart below, recycling has contributed
more than $10,000 for the club over the past 5 years. It also
means that we have kept over 100,000 items from landfill.

Income from recycling
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Bar Duty for June 2026

Saturday, June 06 Peter Middleton
Saturday, June 13 Emma Isliker
Saturday, June 20 Suren Appadoo
Saturday, June 27 Lida Valkova

Bar Duty for July 2026

Saturday, July 04 Peter Middleton
Saturday, July 11 John and Lorna Beamish
Saturday, July 18 Lida Valkova

Saturday, July 25 Mary Willis
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Recipe of the month
Eggplant Rollatini

This eggplant dish is deliciously cheesy and easy to make — it's a bit like cannelloni without the
pasta carbs!

Ingredients

1 large eggplant thinly sliced lengthways into %2 cm slices

1 x 500g jar of ready-made tomato pasta sauce

1 tbsp olive oil

250g ricotta cheese

120g fresh mozzarella cheese - shredded

1 egg

2 tbsp chopped fresh basil

Salt and pepper to taste

25g grated parmesan cheese plus extra for sprinkling on top
Method

1. Preheat your oven to 190°C.

2. Brush the eggplant slices with the olive oil and grill for a few minutes on each side.
Keep an eye on them to make sure they don’t burn. Set aside to cool.

3. In a large bowl, combine the ricotta with the parmesan, egg, half of the shredded
mozzarella and the basil. Season with salt and pepper.

4. Lay out the cooled eggplant slices.

5. Dollop a spoonful of cheese at one end of each slice of eggplant.

6. Roll gently making sure not to squeeze too hard.

7. Place the eggplant rolls seam side down in a lightly oiled casserole dish. Season with
salt and pour over the tomato sauce.

8. Sprinkle the top with the remaining mozzarella and parmesan cheese.

9. Bake for 20 to 25 minutes or until hot and bubbly and the cheese has melted.


https://www.facebook.com/sharer/sharer.php?u=https%3A//littleaussie.com.au/post/eggplant-rollatini
https://twitter.com/intent/tweet?text=https%3A//littleaussie.com.au/post/eggplant-rollatini
https://littleaussiedirectories-e8a77bb85e97100.webflow.io/post/eggplant-rollatini

NB: Newsletters are usually sent out at the end of every second month. If at any time your
copy does not arrive please feel free to contact the club on subiacopetanqueclub(@gmail.com
This email address is also used for any contributions you wish to make to the newsletter,
including jokes, pétanque photos from the archives and mystery photos of yourself or
someone close to you from the distant past. Be brave and share.
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