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New Aged Care Standard 8 –                                                               

Organisational governance:                                                                                    

 

 

 

  

 
  

 

Dear Clients, Volunteers, Support Workers and Friends of CURA 

In this edition, we provide you with information on the eight and last standard of the New 

Aged Care Standards. 

One of our lovely clients’ share her memories of her childhood years and our Client Advisory 

Group share their thoughts on their last meeting. 

We say Hello Spring – the Wildflower season! 

Happy Reading! 
  

 

 

 

 

 

 

Standard 8 Organisational governance: 

Client outcome: 

1. I am confident the organisation is well run. I can partner in improving the 

delivery of care and services. 

Organisation statement: 

2. The organisation’s governing body is accountable for the delivery of safe and 

quality care and services. 
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My Memories of childhood years. 

 

Oh there are so many.... 

We had an interesting street life in Amsterdam. 

Always something to see.... always something to do. 

Once per week 3 musicians came into our street,  

while making a lot of noise. 

In front, a man with a big drum on which he went to town 

as if his life depended on it. Also there was a man with a  

shabby accordion that had seen it's longest time, like 

his player. And as number 3, a mini-man with a blow instrument,  

from unrecognisable origins. It was full of dents and scratches. 

Their repertoire however, was limited. 

Only ONE number. "Have you ever heard of the seventh seven?"  

Children were already waiting in the street, standing in the gutter. 

Their faces towards the houses, all in a row. 

And then it started. :Have you ever heard of the seventh seven, 

have you ever heard of the seventh jump. They say I cannot dance, 

but I can dance like a princess can.."That is 1..." And with that we 

 jumped with 1 foot up the stoop edge. And then again from beginning 

 "That is 1....that is 2...."but with the 2 the other foot had to jump onto the stoop. 

And so it went on to 7. Everybody had to sing. If a mistake was made 

or someone fell off the stoop, that child was taken out of the line. 

When a sensitive child started to cry, consolation came with a 

sticky lolly being pressed in the little hand. Yes in those days we  

were still allowed to accept sweets by anyone.  

All in all it was a lovely sight for the mothers or passer by. 

The mothers were hanging out of the upstairs windows, some money 

in a piece of paper, ready to be thrown to the musicians. 

There must have been a winner, but more I do not remember. 

Innocent fun and pleasure. Wonderful to think back to. 

 

Ria Plate 
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There are more than 12,000 species of wildflowers in WA, making it the world's largest collection.  

Enjoy these precious natural treasures at a number of sights around Perth and surrounds from September 

- November each year. See the beauty of the wildflowers along one of the many tracks and trails 

throughout Perth, or let a local expert take you to the best spots on a guided walking or coach tour. 

Top spots to see wildflowers in Perth 

Toodyay, Yanchep National Park, Bibbulum Track Foundation, Whiteman Park, Kings Park and 

Botanic Garden, Avon Valley, Araluen Botanic Park, and Perth Observatory. 

For more information on top spots to see wildflowers in Perth, as well as wildflower tours and 

some of the best Wildflower trails in Perth go to www.experienceperth.com/wildflowers 

 

Client Advisory Group Meeting - 28th August 2019 

We met for the second time for our client advisory group 

and had some new participants. 

Issues that came up for discussion were: 

 Role of Support Workers 

 Taxi vouchers and how to use them 

 Police clearances of staff members 

 New aged care standards 

The members of the group will have a look at their assessment papers and at the next meeting 

give feedback on what they would possibly like to add or change. 

At the next group the Care Team will give information about the different levels of home care 

packages as requested by the members of the group. 

While the purpose of the group is to advise 

Cura on how to provide services to our clients 

the way they want to, there is always time for 

some laughs and of course coffee and cake 

 

If you are a client of Cura and would like to 

join this group, please contact Annegret on  

9382 1983. 

Our next meeting is on Wednesday the  

16th of October at 2pm. 

 

Wildflower Season In Perth 

 

 

 

http://www.experienceperth.com/wildflowers
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  We look forward to hearing from you, 

Your CURA Team 

Traditional Dutch Split Pea Soup (Snert) 
Ingredients 

 7 1/2 cups/1.75 liters water  

 1 1/2 cups/300 grams peas (dried green split)  

 3 1/2 ounces/100 grams pork belly (Dutch speklapjes or thick-cut bacon)  

 1 pork chop  

 1 bouillon cube (vegetable, pork or chicken)  

 2 ribs celery  

 2 to 3 carrots (peeled and sliced)  

 1 large potato (peeled and cubed)  

 1 small onion (chopped)  

 1 small leek (sliced)  

 1 cup celeriac (cubed)  

 1 pound sausage (chopped rookworst smoked sausage or smoked soft metwurst or frankfurter/wiener 

sausages)  

 Salt and pepper to taste  

 Garnish: handful chopped celery leaf  

Steps to Make It 

1. Gather the ingredients. 

2. In a large soup pot, bring water, split peas, pork belly or bacon, pork chop, and bouillon cube to a boil. 

Reduce the heat to a simmer, cover and let cook for 45 minutes, stirring occasionally and skimming off any 

foam that rises to the top.  

3. Remove the pork chop, debone, and thinly slice the meat. Set aside. 

4. Add the celery, carrots, potato, onion, leek, and celeriac to the soup. Return to the boil, reduce the heat to a 

simmer and let cook, uncovered, for another 30 minutes, adding a little extra water if the ingredients start to 

stick to the bottom of the pot. 

5. Add the smoked sausage for the last 15 minutes of cooking time. When the vegetables are tender, remove the 

bacon and smoked sausage, slice thinly and set aside. 

6. If you prefer a smooth consistency, purée the soup with a stick blender. Season to taste with salt and pepper. 

Add the meat back to the soup, setting some slices of rookworst aside. 

7. Serve in heated bowls or soup plates, garnished with slices of rookworst and chopped celery leaf. 

8. Enjoy! 

 

 

Tips  

 If you can't find rookworst where you live, it might be available online or use 

smoked kielbasa, smoked soft metwurst, frankfurter or wiener sausages instead. 

 Celery leaf is sold as an herb in Dutch supermarkets, but you easily can substitute 

the tender green leaves in the center of a regular bunch of celery instead 

 

We are proud to present to you the 12th edition 

of our monthly newsletter. 

Please share your thoughts and ideas with us on 

things you would like to see in here. 

https://www.thespruceeats.com/slow-roasted-pork-belly-crispy-skin-3059509
https://www.thespruceeats.com/what-is-bouillon-995586
https://www.thespruceeats.com/leek-cooking-tips-1808045
https://www.thespruceeats.com/all-about-celery-root-celeriac-4066731
https://www.thespruceeats.com/how-to-make-pureed-soups-996142

