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2008 — Another Year of Exciting Theatre!
Jot down these dates on your calendar now, so you

don’t miss out on anything!

Dates to be confirmed ir
newsletters prior to each
show. Season Pass Holders mu

tickets can be allocated.

| BGBA"A<3B14=1'AB "HH +1+'+03 2'13
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Two couples, an isolated hotel, a romantic weekend
away - what could go wrong? Plenty!

On Saturday 28" June at 8pm we will present this show
in Anonymous Theatre style, ie the actors will all have
rehearsed individually with the director, but will have no
knowledge of who their fellow actors are until the
curtains open and the play is performed in front of the
audience.

Two more performances of this show will be staged the
following week, on Friday 4™ July and Saturday 5" July
at 8pm, giving the actors a week to rehearse together.

(The Day of the Triffids—Continued from page 1)
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Auditions will be held Sunday March 16 ™.

The roles required to be filled are as follows

FERRIS — MALE, 40 — 55 —
Basil Faulty/John Inman style

GEOFF — MALE, Approx same age as Ferris —
Sam Newman style

ROGER — MALE, 28 - 35 -
An aspiring Geoff
HELEN — FEMALE,
Approx same age as Roger — Straight laced

SALLY — FEMALE, 25 - 30 —
Femme Fatale

The play is an English farce and will require
fit people.

To arrange an audition time, please contact
9700 1684 and leave your name and contact
number. “Bedside Manners” promises to be
a thrilling ride.

Brian Uniacke, Director.
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Dear Frustrated Prima Donna,

| am deeply sympathetic concerning your predica-
ment. | too am disgusted by and frustrated with the
unfair dominance males have, not only in the thea-
tre, but in the world at large. For too long have
weak-minded and submissive women surrounded
themselves with men in the vain hope that some of
their greatness will rub off on them (not naming any
names, Donatella... beauty pageant indeed!).

It is time for women to stand up and take what's
theirs, to take pride in their gender and to celebrate
their womanhood! It is time for you, FPD, to have a
female gender augmentation procedure. Just think
of what you could achieve if you combine your su-
perior women's wit with the body of a man! For a
cheap and hassle-free operation | would suggest
having it done in the Ukraine, or Las Vegas if you
are feeling fancy. If not you can always get a DIY
kit for a fair price at Bunnings.

| hope | have been of service.

Regards,
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So it’s recipe time again. This one won’t be as politi-
cally charged or riot inducing. | know... my last in-
stallment was pretty ‘out there’. It was gutsy,
brave... sure. But I'm tough. There were threats...
oh yeah. Well, there could have been and | just did-
n't hear them... that could have happened, maybe.
You don’t know.

| have a book called ‘Movie Lovers Cookbook'. It's
great. It's got recipes for food used, eaten, cooked
in movies. How cool is that?!? Way cool... like to-
tally.

So | thought I'd look up The Day of the Triffids.
Thinking there might be a recipe for baked Triffids,
poached Triffids... | have no idea what | thought
would be there and not surprisingly there was noth-
ing even remotely Triffid-like.

But there is a recipe for Brandy Alexander from
“Days of Wine and Roses”. And Poached Eggs on
Canadian Bacon with Mornay Sauce from “A Day in
the Death of Joe EgQ”.

So that’s what you're getting. With apologies to all
non-drinking vegans. Have some water.

Brandy Alexander

1 ounce white or dark
creme de cacao (and don't
we all have some of that
leftover from the 70’s!!)

1 ounce brandy (cherry
brandy with lemonade was
my drink of choice for a
while... the 70’s were so
wrong!)

1 ounce cream

Combine the ingredients in a shaker filled with ice
cubes. (Although I'm thinking if it is actually filled
with ice cubes ya getting’ nothin’ else in there)
Shake. (I think they mean the shaker but hey, what-
ever floats ya boat) Strain into chilled champagne
glass. (I personally think it would be quite easy to
do.) Dust with nutmeg. Serves 1.

This can also be made without alcohol. Pour 1
ounce of cream into a glass, more if you like, take a
teaspoon, eat the cream!! Mmm, cream. And
speaking of which; | received no scones as re-
quested in the last newsletter. And you call yourself
good people... | don't think so. Enjoy!!

Poached Eggs on yada yada yada

2 tablespoons butter

2 tablespoons flour

1 teaspoon dried mustard

1 cup milk

1 small onion studded with 4 whole cloves
1 egg yolk

Y4 cup grated Swiss cheese

1/8 teaspoon salt

Freshly ground black pepper

4 eggs

4 slices Canadian bacon (which, according
to Encarta, is lean bacon from the loin or rib

of a pig)

Melt butter in a small saucepan. Do not let it
brown.

Beat in flour and mustard with wire whip until
smooth.

Slowly add the milk, stirring constantly with the
whip until smooth.

Cut onion in half and add halves to the milk mix-
ture. Add salt and pepper.

Cook, uncovered, for 12 minutes until thickened,
stirring constantly to keep sauce smooth. Cover
and removed from heat.

While sauce is thickening, fill a shallow frying
pan ¥ full with water. Add vinegar and bring to a
boil. Reduce heat to simmer. Break an egg into
a cup and slide gently into the simmering water
(Ouch!! Do you think they mean the egg?), hold-
ing cup as close to the water as possible. Re-
peat for remaining eggs.

Poach for 3—5 minutes or to desired firmness.
Lift eggs out of water with a slotted spoon and
drain on absorbent towels. While the eggs are
poaching, heat bacon on both sides in a sepa-
rate frying pan until hot.

Just before serving, fold cheese into the warm
sauce with a rubber spatula. Place each
poached egg on a bacon slice and top with
sauce. Serves 4.

While that all looks very delicious that is a lot of
work!! For the love of Mike... and it's breakfast!!
Who has that much energy at breakfast!! No,
here’s what | suggest you do... phone Doyles in
Mordialloc, book a table and for a little under
$17.00 you've got Eggs Benedict and a mug of
coffee and no dishes to do!!




Working Bee Thanks

68 # The working bee on Saturday Dec 15t was
as usual most effective (ie we got so much
done!) thanks to the hard-working people
I 5 ( 6. # who turned up. We not only got the main
' _ construction of the Triffids set in place, but
5 ' ' we also did a number of other essential
jobs. So thank you very much (not in any

/- " particular order!) to Pietro Giordano, Chris
< < 0 +&$ ' ( = Churchward, Colin Buckley, Todd Buckley,

> o ? 1 Ryan Buckley (now known as “The Fabulous
Buckley Boys), Brian Uniacke, Kevin Custer-
son, Steve Morris, Robyn Morris, Mizette
/ G 4 J Meighan, Natalie Jenkins, Vince Vaughan,
4w #$ GBLD Rhonda Vaughan, Dan Vaughan and Geoff
Arnold, who all gave their time to help out.

G = $ G#@ : :
We really appreciate all you did.

4 CQ# # @ _
Janine.

# '@ % “@H++3 H' B

H # R % LS J - F /O

& 068 #A8 3 BA Reminder - A Chance to Direct

c = Beaumaris Theatre had great success with our
one act play entry, “No Way Out” directed by
Michael McManus, in the Festivals last year.

1 ' " We are considering entering again in 2008.

& & # If you would like to try your hand at directing for
us, please send your details, suggestions of one
/& ( " D or more plays you would be interested in direct-
# 6 )3 % " ing, and include 3 references (from past theatri-
9 #5 6 & cal productions with which you have been in-
volved). For the Festivals the plays should not

be more than 50 minutes long, and have at
40 & 2EG: E>F least two characters.

At this time we are not sure which Festivals we
will enter, but most Festivals are held from June
onwards. We will also stage the show at Beau-
maris Theatre so that our local audiences have
a chance to enjoy the production.

For more information please email beaumar-
istheatre@optusnet.com.au. Submissions to be
sent to Beaumaris Theatre Inc, PO Box 7230,
Beaumaris, 3193, by February 28t 2008.
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