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175 Swan Street, Morpeth NSW 2321
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‘What's New’ In-store News & Events.

Write your next Birthday Card, Letter or Invitation on
Paper, Handmade in Tasmania, Australia.  parren Simpson is

a paper maker. He was born & bred and still resides in the North West Tassie town of
Burnie with his young family & has been making paper since the company Creative Paper
began in 1996. Darren’s career started when he joined a training scheme getting long term
employed people ready for work, and has been making extraordinary fine paper ever since.
So what's so special about the paper Darren & hist ~ eam make?

Darren Simpson

It's made using different plant and animal fibres n ative to Tasmania... choose from Cotton, Denim, Laven  der, and my
favourite Roo Poo. Yes you read right — ROO POO! This means that the paper is textured on one side, so you can see &
feel little grains, flecks, flowers etc...and each sheet is smooth on the top side so it can be run through your printer, fax or
photocopier with ease. Purchase an A4 10 sheet paper pack in all one fibre, or a mixed pack with an assortment of fibres and
colours — red, blue, yellow, purple, pink etc... There’s paper packs for scrap booking, beautiful artists cards that feature a fern or
lavender on the front of the card and of course there’s cards that are made out of Roo Poo!

Roo Poo cards are made using ancient techniques for fine paper making, and an Australian sense of g
humour! The kangaroo dung is dried, boiled and beaten for ten hours to obtain the raw pulp. The fibres \Z:g
are then mixed with recycled materials to create an astonishing new paper with a character all of its own! 0_{
Roo Poo cards feature a Kangaroo on the front and proudly exclaim, ‘Everyone needs a little poo in their Check out the
lifel” They'll make fantastic gifts for overseas visitors, or those who appreciate a unique Australian made gift. Roo Poo Cards

You may also wish to purchase a Roo Poo “Grow Me” Seed Mat card. Your friends can
plant the paper card and watch it grow into Kangaro o0 Paws! Treat yourself to an
exquisite Journal or Roo Poo Writing Folio with 10 A5 sheets of paper, embossed

with Roo Poo logo, recycled eco envelopes and Roo P 0o paper packaging. This
folio was the 2006 Winner of the Australian Gift of the Year Awards. Artist & Roo

Poo cards are $7.50, Seed Mats $10, Writing Folio $ 30, Mixed Packs of 10 A4
Sheets $35, Journals $45. They are 100% Australian , 100% Eco-friendly and 100%
Handmade with love. Available upstairs in Forget M e Not of Morpeth.
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Whéré V\/'iII'You Be Five Years From Today?

Over the next five years, what do you really wantt o do? What do you really want to

be? What do you really want to have? Where do you really want to go? Each year
life offers itself to us in an endless number of ways. Each moment comes to us with both
hands filled with gifts, marvels, opportunities and adventures, but we seldom see or accept
more than a tiny fraction of the exciting possibilities around us. The truth is, most of us are
so busy doing what we think we have to do that we never get around to doing what we

really want to do. ’
‘5’ the book, celebrates the ‘want to’s’, the ‘choo  se to’s’ and the ‘I can’t wait to’s’ in your life. L

Whether you're just finishing school, starting a new venture, celebrating a milestone or envisioning 80 pages
your retirement, you are the hero of this story. This is your life, your one and only life. You determine Where will you be
what's possible. Make choices, ask questions, take steps...today is the day. It's 80 pages of in 5 years time?

inspiration. Available upstairs, at Campbell's Store. $28.

‘Her Words’... These warm and spirited composition books are like having a true friend whispering in your ear —
inspiring you to explore, imagine & create. Perfect for capturing all your creativity, poetry, stories, novels, creative
ideas, journaling or music. Great for the home office, studio or out in the world! There are 8 different covers to
choose from. They are $12 each. My favourite cover is, “First it begins inside your heart. Something moves. Then
opens. Then frees itself. And now you feel a rhythm breaking it's silence. This is going to be good.”
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New! Australia Souvenir Tourist Coin.

Whilst on a flight to New Zealand Trevor & Shirley got talking to the man in the seat
beside them. Before long he had told us that he had invented a machine, which
dispensed brass commemorative tokens. He also made the tokens and he had
installed his machines throughout New Zealand. He had sold the business for New
Zealand and was in the process of moving to Australia to live. He is now set up

here and producing his machines once more. You guessed it — we have installed
two machines at Campbell’'s Store. You will find one in the Ginger Beer Factory. Just put your $2 coin in the slot
and out will come your souvenir token with Campbell’'s Store on one side and Australia on the other. They are a
small, and light souvenir for your overseas guests to take home with them. If you collect coins and tokens, you
must have one of these.

The second machine located in the Jam Pantry dispenses a $4 token. This one is an exact replica of the original
Campbell’'s Store token, minted in the 1850’s, by owner James Campbell, when coinage became short in the
booming river port town of Morpeth and elsewhere in Australia. It meant that Campbell’s General Store could carry
on trading. Mr Thornthwaite struck some 500 silver three pence tokens for James Campbell, but they were so ugly
that they were never issued. He then had a 34mm diameter penny, 27mm diameter half penny minted in South
Africa. These tokens have “James Campbell, Morpeth, General Stores” on one side and “Justice” standing on the
reverse side. Two separate mintings were struck. Both tokens were undated.

By definition a token cannot be called a coin. The government did not officially sanction tokens. Whilst some tokens took on the
same function as coins, they were not copies of the official currency. Tokens have been known in countries such as England
since the 1600’s. Those issued before the Great Fire of London (1666) are particularly interesting as they describe many
businesses and even streets which were lost in the fire and aided in the re planning of the city. James Campbell died in 1879,
leaving Campbell’s Store to his two nephews.

When Trevor began restoring Campbell’s Store, Campbell's tokens were found under floorboards and in the well. Hunter
residents have dug up Campbell's Store tokens in their backyards too. Amongst coin collectors these original tokens in good
condition fetch high prices at coin auctions around the world. The three pence now sells for $11,000, pennies up to $250 and
half pennies up to $160.

Your replica of the original token, minted by Trevor, has a small ‘TR’ on the rim of the coin to denote they are
reproductions of the original. May your tokens become a treasured collector’s item to remind you of your visit to
Morpeth and your visit to Campbell’s Store.

Morpeth Greeting Cards

Two weeks ago, three fantastic greeting cards arrived on my desk. They were a
sample from Marcia de Beers, a photographer in Central Tilba, NSW. Marcia had
visited Morpeth a few months earlier and had walked the streets and photographed
all of Morpeth’s iconic buildings. Everything from Campbell’s Store, to 1800’s
restored manor houses, run down dumps with character, barns, outhouses, churches
and the Indian Root Pill Shed on the way in to Morpeth from Maitland. She then %
compiled all these buildings and popped them on the front and backs of greeting =

cards. There were so many iconic buildings she had enough for 3 different cards.

Marcia’s cards are now for sale at $5 each from the Jam Pantry & Gallery. If you live ‘ [NDIA 2o0T
in Morpeth, your house may feature on one of these cards. You'll be able to send T Chbdl
them to all your friends. They'll love them!

MORFE

Country Artists Wildlife Sculptures
The origins of Country Artists can be traced to 1978 and a small country cottage in
Tanworth-in-Arden, Warwickshire, England. It was at this stage that the potential of
utilising traditional materials mixed with resins was first appreciated. Over the years,
so much has changed, not least the skills of the modellers and artists who
incorporate such detail into the sculptures for which Country Artists in now renowned
throughout the world. Whilst the sculptures of Lions, Tigers, Monkeys, Zebras &
other jungle creatures such as Pythons and Spiders are still designed in the UK, they
are send to a factory in China to be lovingly reproduced and painted by hand. This
results in a magnificent replica of your favourite animal, that is affordable to buy as a
gift for yourself or a loved one!

Penguins and arctic creatures, meerkats, panda, leopards, barn owls and other birds
have been popular in the Morpeth Gallery, where you will find a fantastic range of




Country Artist Sculptures. If your favourite animal is not on display, ask to see the catalogue and we can order your
choice for you. Each sculpture comes with an information card on your animal from the Natural World.

Australia’s First & Only Dedicated Wildlife Gallery now at Morpeth
Next time you visit Campbell’'s Store & Morpeth Gallery, you will notice a big change. The Gallery has doubled in
size. One upstairs wing is now dedicated to Traditional Landscape and Still Life Original Art. The other wing is
dedicated to Wildlife Art. Morpeth Gallery has always been known for its stunning wildlife art — painted by artists
from all over Australia. They are the best in their field — Australia’s top twelve. Before June, only one or two works
from each of these wildlife artists, was displayed on the walls, as there was just not enough room. Now, with an
entire wing of the Gallery dedicated to wildlife, you will see more than 100 images of stunning bird and animal life.
You can purchase a Meet the Artist Colour Booklet for $12 from the Gallery, that has profiles on all the artists
represented at the Gallery. These top 12 wildlife artists all have fascinating backgrounds and achievements.

For example: Brett Jarrett is a wildlife Arctic specialist, painting cold water
birds and animals for publications in the UK. He has been down in the
Antarctic painting Mawson’s Hut and it's surroundings for an exhibition next
year. Gordon Hanley paints birds in watercolour, but has recently taken to
painting in Pure Silver & 24ct Gold. These Metalpoint images include
falcons & vintage glamour settings — white gloves & purse on a lace
covered nightstand, that are in high demand in the United Arab Emirates.
Garry Fleming paints animals for children’s books that have been
published in more than 20 languages and distributed worldwide through
book chain stores such as Borders. Many of these artists exhibit their work =

at just a few galleries worldwide. With art now becoming an excellent Morpeth Wildlife Gallery.
investment to place in your Superfund, talk to the team about investing in
wildlife or traditional landscape art today.

Green Tea Frog Herbal Teas

With the Wildlife Gallery now located above the Morpeth Ginger Beer Factory, Morpeth Gourmet Foods have
moved downstairs. Now you can taste cordial, honey & plenty of gourmet delights all in the one location, on the
ground floor. Green Tea Frog Herbal Teas are the creation of Chelle Heath, who co-owns Willow Restaurant in
Morpeth, with her husband and head chef Andrew. Chelle, a qualified herbalist, has always blended these teas for
the restaurant and has now packaged them for you to drink at home. Loaded with organic herbs, spices and fruits,
they are a treat from the tip of your tongue to the depths of your soul. There are 4 blends available at Morpeth
Gourmet Foods:

Awaken — With uplifting flavours and effects of Green Tea, Lemongrass, Peppermint and
Ginger, this lively tea will give you a kick on every level.

Nourish — Flowers and fruits to soothe and calm...chamomile, Lime Flower, Rosehips and
Apple. Delicate flavours, with a lingering sweetness.

Earth Brew — The woody, roasted flavour of Dandelion Root combined with Liquorice and

. . . . ea W  Wildife Art
a hint of Vanilla...a wonderful alternative to coffee and delicious with milk and honey or by Ga'rv 'F?emminq

sugar, and an interesting blend for tea lovers.
Chai — Traditional Indian spiced Tea, with cinnamon, cardamon, ginger, star anise and nutmeg. At home you
simmer it with milk and honey on the stove...warms the belly, warms the heart. Chelle’s Chai tea is one of the best
blends I've ever tasted. It takes a little extra time to prepare, but it's sure worth the effort.

All four blends are $14 per pack

= During the Teapot Exhibition in August, you will be able to try all 4
ﬁ v j’;ﬁ teas at Morpeth Gourmet Foods.

Is Sticky Date Pudding & Caramel Sauce a favourite  of yours?
The Newcastle Pudding Lady has launched three new d  essert puddings just in time for us to
conduct tastings during the Novelty Teapot Exhibiti on. Alongside Sticky Date, you can try
Chocolate & Raspberry Sauce & a Plum Pudding with Brandy Custard. Each of these dessert puddings
comes in a log shape, so it's easy to slice up your pudding. It comes packaged in cylinder, along with a
tub of sauce. It's as simple as slice, pour over the sauce, heat through and serve! They are $24 each.

‘Malfroy’s Gold’ Salvation Jane Honeycomb & Creamed Honey

Honey prices are on the rise again, as drought & floods effect Australia’'s honey supply. Thankfully prices at
Morpeth Gourmet Foods will largely remain the same. The scarcity of honey has meant section comb has been
non existent, but we've just stuck gold! Malfroy’s Gold Salvation Jane Section Comb is produced in the Blue
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Mountains, Hawkesbury and Bathurst regions. It comes in a 300g round tub. $12. A 400g jar of Salvation Jane

honey with a chunk of comb in the middle of the jar is $14. Bees have to work hard to create section comb,
which is why it's such a treat to eat. The benefits to humans from eating section comb are many — there’s loads of
goodness in the beeswax for our bodies inside and out, and it tastes great. Salvation Jane Honey is light in colour
and mild and sweet to eat — a good all rounder for the breakfast table.

In the name of product testing, we've been eating Malfroy’s Creamed Honey by the
spoonful in the office. Unfortunately we just can't stop — it is so very very good! Itis a
blend of the Malfroy’s honeys collected in the Blue Mountains and Central West, which
is then stirred and whipped to a creamy consistency — more like nougat than honey.

The Malfroy family have also found a forest of flow  ering silky oak trees this season. The silky oak tree does
not flower every year and is a rare find for a bee keeper. It is even rarer for the honey harvested from its blossoms
to find its way to our tables unblended as a single flower honey. The honey is unique — light in colour with a gentle
sweet flavour and a soft yet distinct finish. A 400g jar of Silky Oak honey is $12. You can try 12 flavours of honey
all year round at Morpeth Gourmet Foods.

Heilala Vanilla

You should see where the Vanilla is grown — just im  agine a tropical sun drenched island surrounded by
white sandy beaches and crystal clear blue water... w  here the weather is perfect nearly all year round...a dd
a few palm trees, some bronzed locals and where are  you? Inthe Tongan community of vava'u islands.

Vanilla is a little tricky to grow, requiring a specific climate for both growing and drying. Australia does not successfully grow
vanilla commercially. Premium vanilla comes from a Vanilla pod, which grows on the vanilla bush. Heilala Vanilla has a rich, full
aroma with intense depth of vanillin, distinctive shine and plumpness. The Heilala plantation came about as an aid project to
assist the vava'u islands in Tonga. It provides employment and sustainable practices within the community. Grown in organic
soil, on coconut frames, hand pollinated, sun dried. Fairtrade and Organic certification is a costly process in Tonga, so the range
is yet to be certified... but it will be.

Vanilla is produced and sold in 3 ways:

Vanilla Pods - In your tube are 3 long vanilla pods, plump and bursting with seeds and
moisture. Split them open and add the vanilla to sauces and syrups — perfect over
berries or fruit. $18.

Pure Vanilla Extract — a 100ml bottle, without additives or sugar, made using a
perfected extraction technique and containing a whole vanilla pod. To make a true
vanilla latte, add some extract. Great for cocktails. $30.

Pure Vanilla Paste — A combination of vanilla seeds and extract, ideal for making perfect
icecream. 100ml. $30.

Gingerbread Folk — very nice!

Gingerbread Folk
Individually wrapped little people have egg free icing, making them suitable for vegans and allergy sufferers. They
are preservative free and contain no artificial ingredients. Made from honey, butter, ginger, spices and a little sugar,
baking soda and water. Handmade in the Blue Mountains and $2 each, you'll need to buy a bagful. Just one won't

make the trip to the car, let alone all the way home!

Lucia’s Pasta Sauces

We've written to you about these fantastic Italian
Pasta Sauces, made with love in Adelaide, before.
Lucia’s Napoletana Sauce contains Australian
ripened tomatoes, garlic, basil, onion, capsicum
and olive oil. That's it — no preservatives — just
heaps of flavour. Add the jar to your next tomato

cias Przza Sauct based pasta dish — with fried mince for a great Lucia's (say Luch Ea) 5 3 very p‘op =
(g H . ucl y LU-Ch-E-a) | Vi u
| | | Bolognese, fried seafoo_d for the perject marinara restaurant, which Trevor & Shirley visited
or with extra fresh basil for a classic napoletana on a recent trip to Adelaide. The food is
sauce. Lucia’'s new Arrabbiata Sauce contains mighty fine, the sauces superb!
the above ingredients with a dash of chilli added, Keep a bottle of sauce in your cupboard

Say G'day to Robyn, who ready to whip up a magnificent pasta dish

now manages the NEW Fo spice up your dishes. As well as pasta, add a when guests arrive unexpected. Mmmmm!
combined Ginger Beer & jar of Lucia’s to Beef Stroganoff, casseroles &
Gourmet Food section. soups for wholesome flavour. 500g jars $10.
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Macadamia NUtS are delicious roasted & salted, flavoured with bush herbs
or with chilli. Now you can try the new exotic flavours of Smoked, Abalone & Wasabi
seasoned macadamia nuts from Morish Nuts in Perth. They will go down a treat with a
cheese platter at your next party, and the intense flavours will be a real talking point —
especially the Wasabi, which really packs a punch! 100g gift packs are $8.

MORISH
SAVOURY NBLES
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Lamb Jam — Garlic Jam — Hot Jam — Ham Jam:
created to enhance your Sunday roasts...

Garlic Jam is a savoury caramelised garlic jam with lemon. Brilliant with steak, sausages, slow cooked food or
BBQ meats & poultry. For an instant taste sensation serve with a sharp cheese or boiled eggs, or add to gravies.
Hot Jam is a savoury onion and chilli jam. Hot jam goes with just about anything. Spoon it on beef or lentil
burgers, sausages, any red or white meats, rice or curry dishes, your favourite sandwich or cheese. Don't leave
home without it!

Lamb Jam is a savoury apple and mint jam.  An essential accompaniment for your lamb roast, rack, cutlet, chop
or cold lamb sandwich. The traditional taste of apple, mint and cider vinegar is the perfect compliment for lamb.
Tastes equally good on pork or used as a glaze on carrots and root vegetables.

Ham Jam is a savoury cherry jam.  The ideal accompaniment that enhances the flavour of all hams, whether on
the leg, baked, a ham steak or shaved in a ham sandwich. Sensational on your Christmas ham. Teams well with
duck, smoked meats and pork.

Savoury Jams are $18 each for a 380g jar. A little bit goes a long way with these jars of goodness.

The Hunter Valley's Chilli Factory has won medals

all over the world for its delicious Sauces & Salsa S.

Whether your favourite is the 1/10 heat rated Chilli Honey Mustard Dressing, 3/10 Chilli Satay
Sauce, or the wicked 10++ Turbo Supercharge, there’s a sauce for you. Two new products have
just been released, which may also tickle your tastebuds. They are the Bilbies Bummer: Medium
Green Thai Chilli Sauce 7/10 & Double Trouble: Hot Chilli Wasabi Mustard ~ at 10+. The Chilli
Factory has also just released recipe book number 6. You'll get one with your next Chilli Factory
purchase. Entertain friends and family with Crab & Smoked Salmon Wraps, Prawn & Mango
Rocket Salad with Chilli Dressing, Creamy Beef & Mustard Pasta and would anyone be game
enough to bite into some Double Chilli Biscotti made with Turbo Supercharge???

Free Range Eggs, Sugar, Butter & Lemon Juice...

No wonder lemon Butter tastes so gOOd! We've just found a beauty, made with love in

the Blue Mountains. A giant 320g jar (because it tastes so good) will set you back $14, but oh it's worth it. Enjoy
your lemon butter on pancakes, toast, icecream, in tart cases, or by the spoonful!

Two great Doll & Bear Making Companies come togethe  rto
produce “Steiff Kinder Dolls” —Lukas, Sophie, Mathi as & Katharina.

R John Wright together with Steiff  have created four exceptional character dolls to
celebrate the children of the world and childhood itself. R John Wright started making
dolls in 1976 after being fascinated with a large format book by Carl Fox. A photo of a
schoolroom peopled with Steiff children dolls was the trigger for his creative development.
It was 2004 when R John Wright visited Steiff for the first time. This resulted in him
combining 100 year old drawings from the Steiff archives with his own concept of child
dolls to produce the “Steiff Kinder Dolls”, Lukas, Sophie, Mathias and Katharina. They
are 42cm tall with glass eyes and facial features crafted by hand. Limited edition of 500
each have the R John Wright logo and the Steiff button in ear. The dolls evoke memories
of long-gone childhoods.

Lukas is wearing a double-breasted jacket, short trousers with embroidered braces, a
neckerchief, vest and cap — all made of felt, together with hand-made woollen socks with
tassels and handmade leather boots. Sophie wears silk bows in her hair and her felt
dress has a muslin collar and muslin sleeves. It comes with an apron patterned with
flowers. Her socks and underwear are tailor-made, as are her leather shoes. Over her
arm Sophie carries a hand-woven basket filled with little felt flowers.

Lukas & Sophie

These dolls will become family heirlooms!
You can find them at Morpeth Bears, Upstairs Campbell’s Store. Price $2,500 each
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Morpeth Weird & Wonderful Novelty Teapot Exhibition
Every Day 10am — 5pm. 21 %' — 31°" August 2008
Morpeth Gallery, 5 Green Street, Morpeth 2321

It's always an eye opener, with a teapot to suitev  erybody’s tastes. During 2008 we are  ‘In
the Pink’ , with a range of teapots from UK manufacturer Cart  er Ceramics. They've taken
some of the most popular teapots in their range and painted them pink. There are wash-basins,
a black cat on a pink wicker shopping basket, gardening bench, poetry books, aeroplane,
makeup case, hair dressing salon and dressing table. Ladies you'll love them!

Other new for 2008 Teapots from our UK manufactures Carter & The Teapottery
include a Belfast Sink, Golfers Table, Hall table, New York Handbag, Old School
Desk, Teddy on a Suitcase, Perfume Counter, Cruise Ship, English Police Helmet,
Steam Train & an abstract teapot called ‘Empty’.

You'll discover a Rucksack, French Picnic, English Picnic, Grape Basket,
Graduate’'s Cap, Pocket Watch, Gold & Silver Taps, Owls, Teddy, Black Cat,
Cuckoo Clock, Scarecrow, Trains, Planes & Automobiles, plenty of Kitchen
appliances, such as espresso machine, mix master, toaster, jam jars... a fantastic
top load washing machine, brass bed, bath & yes the dunny teapot will be back. English Police Helmet Teapot
Show your elegant side by pouring your next cuppa from the spout of your toilet
teapot! Friends will love it. Animals abound, including an English Sheepdog or Labrador in his kennel teapot.

For the musicians amongst us, check out the Band on Tour Teapot, Guitar Man & Record Player. Plus a
collection of Rock ‘n’ Roll classics — the Diner, Jukebox and Courting Couple on the Couch.

If you are after an elegant tea-set for afternoont ea, look no further. This year
we have collected up 53 different styles of Teapot, Sugar & Creamers and Tea For
One Tea-sets. Most take their inspiration from old English patterns such as Pink
Ascot, Somerset Green & Blue & White Willow. Victorian & Edwardian scenes are
replicated on some, others have floral themes, with roses & cottage garden
flowers. Made in England or from other tea drinking nations such as China &
Thailand, they will be sure to please.

Miniature teapots, teatowels and tea accessories, such as tea infusers, scoops, squeezers and tea bag holders will
round out the exhibition. Be sure to step into Morpeth Gourmet Foods for tea tastings of ‘Green Tea Frog’ blended
teas. Try some dessert puddings to go with your next cuppa — double chocolate is my favourite, and the berry,
mango & hazelnut flavours are good too! They are made by the Newcastle Pudding Lady and designed to eat all
year round. Serve like a slice for afternoon tea, or with custard or icecream for a delicious dessert. Buy two — eat
one now and save the other for Christmas Day!

The Servant’s Quarter's Tearoom will serve it's famous Devonshire Tea scones with real strawberry jam
and cream, over the 10 days of the exhibition. Enjoy leaf tea poured from a teapot... no teabags at the
Servant’s Quarter’s! Lunch is a great experience and on weekends they are open from 9am for breakfast.

The 2008 Teacosy Challenge Competition Entries will be on display upstairs
in the Wildlife Gallery. Winners in the categories of: In the Garden, Food, Crazy
Teacosy any Material, Knitted or Crochet, Soft Fabric, will be judged and winners
of each category will receive a $100 gift voucher to spend at Campbell's Store.
The Teacosy of the Year Winner will receive $500 cash.

Entries will be received any time up to 10th August. For more information or an
entry form go to www.morpethgallery.com or phone and we’ll post an entry form to
you.

P.S. Say hello to Tanya when you visit the new
Wildlife Gallery. She is a long time friend of ours and
collector of Natalie Jane Parker artworks. She is now
part of our team, helping you with your wildlife art
selections. IF YOU MENTION THIS NEWSLETTER
6 TANYA WILL HAVE A LITTLE GIFT FOR YOU.




