
It’s that time again when you have to sit 
and read the Tattler.  I hope you are all 
still enjoying it.  Please feel free to email 
me anything that you might want to share 

with your fellow Tivoli friends. 

 

I was talking to a friend in Canada that I 
haven’t seen for a while and thanks to the 
shutdowns we have had that little extra 
time to chat (where would we be without 
the internet).  We got to talking about the 
impact we have on peoples as we pass 

them on life’s journey. 

 

As we talked we remarked that we might 

never know what that impact was as we 
might only see them once in our lives.  It 
was a sobering thought.  I’m sure you all 
have heard stories or experienced this in 

you own lives.  I know I have. 

 

So I will share the following with you and 
challenge you as we start to go about out 
busy lives, to continue to make a positive 

impact on all the people we meet. 

 

Jean 

 

You never really know the true impact you 
have on those around you.  You never 
know how much someone needed the smile 
you gave them.  You never know how 
much your kindness turned someone’s  en-
tire life around.  You never know how 
much someone needed that long hug or 
deep talk.  So don’t wait to be kind. Don’t 
wait for someone else to be kind first. 
Don’t wait for better circumstances or for 
someone to change.  Just be kind, because 
you never know how much someone needs 

it. (Nikki Banas—Walk the Earth) 
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Birthdays and  

Anniversaries 

 

Just because we won’t be 

together to celebrate your 

special days doesn’t mean 

we will forget you owe us 

a cake. 

 

 Eiva Indrams 

 Jean Edward 

 Diane Monk 

Happy Birthday  

Everyone 
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Getting closer! 

Quote is originally 

from Marie Curie 

 



Jean Edward 

I’m a West Aussie born and bred. I was 
fortunate to grow up in South Perth and 
spend most weekends and holidays in 
Dunsborough, well before it was popular. 
 
I come from a science background       
working at Curtin University for most of 
my adult life, but my passion has always 
been in the music and performing arts.  So 
I worked two jobs, by day I was at Curtin 
and by night and weekends I was a sound 
tech, or planning concerts. 
 
As a teenager I started singing in choirs  
and small groups and was fortunate to 
perform everywhere from country town 
halls to entertainment centres.  So while 
most of my peers were dancing I was   
singing or swimming (my other passion).   
 
In my Adult years I became involved in the 
sound side of concerts and latter the   
staging of concerts.  I have been very   

fortunate to have worked with some very 
talented interstate and overseas artists. 
 
I became involved with Tivoli a very long 
time ago, when the music was a piano and 
a drum kit and sometimes even a guitarist. 
 
I only ever came in, sorted a problem or 
helped for a bit and then left. This all 
changed when I was asked by Sandy to 
video a show and then asked to help  
backstage.  I had been in retirement for a 
while so thought it might be ok for one 
show to help out.  I enjoyed it so much I’m 
still there and still enjoying myself. 
 
It’s great to be a part of the great Tivoli 
family and rekindle the love of theatre 
again. 

Recipe - Lemon and Ricotta Cheesecakes 

Makes 12 individual Cheesecakes 

Ingredients: 

Base  

200g packet of arrowroot biscuits 

125g unsalted butter 

Filling 

3 teaspoons gelatine 

1/4 cup water 

250g cream cheese (softened) 

2/3 cup caster sugar 

3 teaspoons finely grated lemon rind 

250 g smooth ricotta cheese 

 

Method 

Line a twelve hole muffin pan with paper cases 

Process biscuits until crushed 

Add butter and process until combined 

Divide mixture between pans, use the back of a 

spoon to press mixture evenly.  

Cover and refrigerate whilst making the filling 

 

Filling 

Sprinkle gelatine over water in a small heat-
proof jug stand jug in a small saucepan of    
simmering water.  Stir until gelatine is dissolved 

leave to cool 

 

Beat cream cheese, sugar and rind in a bowl 
until smooth add ricotta juice and gelatine    

mixture and beat until combined. 

 

Divide filling between cases cover and          

refrigerate until firm. 

 

Serve out of paper cases with mint and lemon  

wedges. 

 

This recipe freezes well   I use slightly more 

lemon juice in the recipe because I like lemon. 


