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Staff Update / 
IPTAAS 

News from St. 
Therese’s / Visit to 
the Broken Hill Art 
Gallery 

School Holidays 
Program at WINGS 

Lemon Delicious 
Pudding /  School 
Holiday fun at WINGS 

Home Medication 
Review (HRM) /  
Thank you for the 
Books Bev! 

Maari Ma Cycle of 
Care 
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What’s On? 
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Method 

1. Preheat oven to 160ºC (320ºF). Place the butter and 

sugar in the bowl of an electric mixer and beat for 8–

10 minutes or until light and creamy. Add the lemon 

rind and egg yolks and beat until smooth. Sift the 

flour and baking powder over the mixture and beat 

to combine. Add the lemon juice and milk and beat 

until smooth.  

2. Place the eggwhites in a bowl and 

beat until stiff peaks form. Use a 

metal spoon to gently fold the 

eggwhites into the pudding mixture. 

Pour into a lightly greased 1 litre-

capacity ceramic ovenproof dish and 

bake for 40 minutes or until the top is 

golden.  
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