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Kupu Arataki – Introduction

The countdown is on – only 13 sleeps 
until Christmas Day
Tis the season for school break up events, long to-
do lists, frazzled nerves, shopping and hot nights 
interfering with your sleep. This is your friendly 
reminder to breathe, count to 10 before 'reacting', 
especially when someone takes the car park you 
were about to pull in to! 

Above all, remember to be kind to yourself, as well 
as others. 

At work everyone seems to want everything sorted 
before Christmas and the next two weeks will be 
frantic as we go all-out to finish projects, achieve 
targets and deadlines and be able to take off for 
the holidays knowing we're up to date.

If Christmas is at yours this year, divvy out the jobs. 
Many hands make light work and make hosting the 
whānau fun – keep it simple and focus on family 
time. The holiday season can be a lonely time for 
many people, so please check in on neighbours and 
those who live alone. 

A new project has recently been launched in New 
Zealand called The Hello Project which encourages 
Kiwis to talk to their vulnerable neighbours and 
make plans to understand the warning signs that 
could signal an elderly neighbour might need help. 
You can read all about it here.

And remember rapid antigen tests (RATs) make 
great stocking fillers! COVID-19 is still about so 
take care when indoors in areas with poor or no 
ventilation, or in crowds or on public transport. 
Wearing a mask will provide a layer of protection. 

There’s advice below on what to do if you are 
unlucky enough to catch COVID-19 for Christmas.

Remember, a weak positive, is still a positive – and 
you still need to isolate away from others.

Around a quarter of all current cases are 
reinfections – you can contract COVID-19 more than 
once or twice! 

International recruitment campaign launches
The new advertising recruitment campaign ‘Make 
a difference somewhere different’ has launched 
overseas to attract internationally trained health 
professionals to come and work in New Zealand 
and target Kiwi health workers based overseas 
encouraging them to return home. The campaign 
is running in five countries that have equivalent 
registration approaches to New Zealand – the UK, 
Ireland, USA, Canada, and Singapore. 

The first phase of this campaign focuses on targeted 
social media across Facebook and LinkedIn and 
includes digital and search advertising via Google. 
The second phase of the campaign starts in January 
with a series of video ads. 

The campaign will link visitors to a website where 
they can learn more about emigrating to New 
Zealand, contact our immigration team, and 
register their details to be matched to jobs. For 
more information about the campaign, visit 
somewheredifferent.co.nz

Since 21 November, there have been over 5.6 million 
campaign impressions, over 21,000 people clicked 
through to the website, more than 80 people have 
submitted queries and 47 applications have been 
received (31 clinical and 14 non-clinical roles). 

Share it with your friends and colleagues overseas 
who may be interested in moving to New Zealand.

https://thehelloproject.nz/
https://careers.tewhatuora.govt.nz/somewheredifferent/
https://careers.tewhatuora.govt.nz/somewheredifferent/
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Waitaha kaimahi recognised
We’ve had a few kaimahi (staff) recognised in recent weeks, be it with awards, outstanding patient 
feedback or financial grants.

 › You can read about Paediatric Autism Coordinator Helen Wagstaff on page 10 and her outstanding work 
with autistic children and their whānau.

 › Two of our talented doctors have received grants from the Canterbury Medical Research Foundation. 
Details of the work being undertaken by Senior Medical Officer Oliver Lyons and Respiratory Medicine 
Registrar Michael Maze can be found on page 24. 

 › We also follow up on the fantastic feedback about Kaiawhina Beth Tupaea Hartstone as mentioned in last 
week’s pānui. There’s a profile on Beth you can read on page 11. 

Every day people within the Te Whatu Ora whānau go above and beyond, develop new initiatives and 
technology, produce ground-breaking research, change people’s lives or consistently demonstrate 
kindness and empathy. Not all receive public recognition, but please know you are all greatly appreciated 
and valued.

Have a safe-as summer
Over the Christmas and New Year period many 
general practices will be operating on reduced 
hours and with skeleton staff, while others will be 
closed. To reduce the risk of having to seek urgent 
health care advice there are a few things we can do 
to prepare and ensure we have a safe-as summer.

 › Make sure you’re well stocked with any over the 
counter and prescription medicines you need. 
Don’t have everything run out on Christmas Day, 
leaving you high and dry.

 › Most general practices will allow you to request 
repeat prescriptions online or over the phone, but 
if you need to make an appointment, do it now.

 › Whether you’re taking the kids to the bach or 
staying home, make sure your family first aid 
kit is well stocked with band aids, bandages, 
antiseptic ointment, paracetamol (plus children’s 
paracetamol), insect repellent and anything else 
you think might be handy. This allows you to treat 
minor bumps and scrapes at home.

 › Pop a few RATs and masks in that first aid kit too, 
just in case.

 › If you need out of hours, urgent or emergency 
care over the summer, it is important to know all 
the options available to you.

 › If it’s not an emergency you might like to try a 
virtual consultation with a clinician. You can find a 
list of some online providers here

 

 › Free 24/7 health advice is also available from:

 » Healthline 0800 611 116
 » PlunketLine 0800 933 922 (if you have unwell 
infants or children)

 » For mental wellbeing support, call or text 1737

 › Christchurch has three urgent care clinics where 
you can seek care in person:

 » Moorhouse Medical Urgent Care (operating on 
reduced hours)

 » The 24-Hour Surgery
 » Riccarton Clinic (8am – 8pm)

 › Don't forget, if you need emergency assistance, 
call 111.

 › HealthInfo.org.nz and Health Navigator have loads 
of useful information to assist with self-care for a 
range of conditions.

Extended hours clinic - Christchurch

An after-hours GP service is 
available from Selwyn Village 
Healthcare at 314 Selwyn 
Street.

Open from 6 - 11pm, you 
can book online at  
www.afterhoursgp.co.nz 

https://bit.ly/3XzuAT1
http://HealthInfo.org.nz
https://www.healthnavigator.org.nz/
http://www.afterhoursgp.co.nz
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Vaccine hesitancy and misinformation webinar 
recording available 
On Friday 2 December, the National Immunisation 
Programme hosted a webinar where Dr Alison 
Buttenheim from the University of Pennsylvania 
spoke about behavioural science approaches to 
addressing vaccine hesitancy and disinformation.

If you missed the webinar, a recording, and the 
presentation slides are available. As there wasn’t 

enough time during the webinar to answer all 
the questions, Dr Buttenheim responded to those 
questions separately. The recording, presentation 
slides, and Q&As can be found in our Dropbox link 
here: Dropbox: Webinar on addressing vaccine 
hesitancy and disinformation through behavioural 
change. 

My Vaccine Pass – decommissioned
Effective 8 December, 2022, people are no longer 
able to request a new My Vaccine Pass. The NZ 
Pass Verifier app is also no longer operational or 
available to download from the Google Play Store 
and Apple App Store. 

All other vaccination documentation, including the 
My Vaccination record and the International Travel 
Vaccine Certificate are still available through the 
following channels:

 › online at My Covid Record
 › calling 0800 222 478
 › visiting your local participating pharmacy.

People will continue to have access to other forms 
of COVID-19 vaccination records which details their 
vaccination status including: 

 › My Vaccination Record – which has more detailed 
information about their COVID-19 vaccinations 
including batch numbers, dose number, vaccine 
type and any overseas vaccinations that have 
been added to their health record. 

 › International Travel Vaccination Certificate – 
which can be used to travel overseas. 

https://urldefense.com/v3/__https:/www.dropbox.com/scl/fo/0b3x0tq2ol5gburuyg9yn/h?dl=0&rlkey=7ljt0b9jo2q48j8p3p4lcs7r6__;!!NUwMCyKv!ew5LcmEqHiA-OVHmb4fKsXZpdo1tLVhLdojR_L45Gfg9W2ifP5SUIPM2u9QlvM3tpA7xA9YmSLjGqmPgLurTJvt5goOq8ejonBe6MJQ$
https://urldefense.com/v3/__https:/www.dropbox.com/scl/fo/0b3x0tq2ol5gburuyg9yn/h?dl=0&rlkey=7ljt0b9jo2q48j8p3p4lcs7r6__;!!NUwMCyKv!ew5LcmEqHiA-OVHmb4fKsXZpdo1tLVhLdojR_L45Gfg9W2ifP5SUIPM2u9QlvM3tpA7xA9YmSLjGqmPgLurTJvt5goOq8ejonBe6MJQ$
https://urldefense.com/v3/__https:/www.dropbox.com/scl/fo/0b3x0tq2ol5gburuyg9yn/h?dl=0&rlkey=7ljt0b9jo2q48j8p3p4lcs7r6__;!!NUwMCyKv!ew5LcmEqHiA-OVHmb4fKsXZpdo1tLVhLdojR_L45Gfg9W2ifP5SUIPM2u9QlvM3tpA7xA9YmSLjGqmPgLurTJvt5goOq8ejonBe6MJQ$
https://urldefense.com/v3/__https:/ministryofhealthnewzealand.cmail20.com/t/i-l-qihiuly-tyjyjhuuiu-v/__;!!NUwMCyKv!ew5LcmEqHiA-OVHmb4fKsXZpdo1tLVhLdojR_L45Gfg9W2ifP5SUIPM2u9QlvM3tpA7xA9YmSLjGqmPgLurTJvt5goOq8ejo6ioe3ig$
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Enjoy summer this year by being prepared and 
knowing how to stay safe. 
Get ready now and make sure you have enough RATs to 
test everyone in your whānau over the holidays if you need 
to. Consider taking a RAT before you attend events, visit 
older people, disabled people or those who are at higher 
risk of getting very sick.

If you do test positive, you still need to isolate for 7 days. You 
can brush up on all ‘the rules’ for isolation here.

 › Opening hours at RAT collection sites will change over 
summer so check opening hours here 

 › Order RATs online: https://requestrats.covid19.health.nz/ 
or by phone: 0800 222 478 and pick them up from your 
nearest collection site. If you need assistance, you can 
access this helpline using the NZ Relay Service (more 
information: www.nzrelay.co.nz). 

 › If you are eligible, antiviral medicines must be started 
within five days of becoming sick with COVID-19 so you 
should have RATs on hand to test yourself as soon as you 
begin to feel unwell 

 › Report your result at www.mycovidrecord.health.nz or call 0800 222 478 (option 3) which will also activate 
support for those who need it.

Wednesday 14 December is the last day to complete 
the Ngātahitanga Pulse Survey
Please take the time, if you haven’t already, to 
complete the short pulse survey emailed to you 
on or around 30 November. The email would have 
come from Te Whatu Ora via AskYourTeam.

So far, 16.1 percent of Te Whatu Ora Waitaha staff 
have completed the survey. Your feedback is 
crucial, and we need to hear from as many people 
as possible to get a clear and fair representation of 
how you feel. 

Paper-based surveys can now be accessed at 
these links: English, Māori, Samoan and Tongan

To maintain anonymity, any completed 
paper-based surveys can be returned to the 
Communications Team via internal mail (Level 1, 32 
Oxford Terrace) or collated, scanned and emailed 
to Communications@cdhb.health.nz

https://covid19.govt.nz/testing-and-isolation/if-you-have-covid-19/how-to-self-isolate/
https://www.healthpoint.co.nz/covid-19/?covidTesting=&covidTesting=im%3A1295965
https://requestrats.covid19.health.nz/
https://l.facebook.com/l.php?u=https%3A%2F%2Fwww.nzrelay.co.nz%2F%3Ffbclid%3DIwAR1ZyKhjSv6u9R_lfT8D0M9_hdwI0SGVi6Bop1X-_xwlYhIBkZeCbv6j8CI&h=AT3Ihea8NfC3HTmRj03RIZNgKYwRoAwVBX4evQ_LjUkKEtQrmcOwi6MVh16JfcUMy94p9tj8rVQ9hTEdMGisMnnF6urorojy0jJqy4xSg8O-Ujn2a4gJ0nVk39K2sx-zx4_Z&__tn__=-UK-R&c%5b0%5d=AT34Q6fbGXto6X4uSCoGT6LVwovSt-nLCfKoX0PheAZtkdkvSmMEXVDct_Cj_GTp0x4C7NQtZbkA4UVL4cwY3-EFODn5zT3dSFDSKjuZgNxWrgwiUbSXT-qcLy4UH5uC7IOPRC_ntcw6Ho8r6gmiLUiB4RMvvkmndaTqDemgcrY-0w2wXGiPP5z4h93k84OwcpvL6TA9jZ4F
http://www.mycovidrecord.health.nz/
https://prism.cdhb.health.nz/Lists/NewsAndNotices/Attachments/1090/Ng%C4%81tahitanga Pulse Survey - Waitaha Canterbury (English).pdf
https://prism.cdhb.health.nz/Lists/NewsAndNotices/Attachments/1090/Ng%C4%81tahitanga Pulse Survey - Waitaha Canterbury (M%C4%81ori).pdf
https://prism.cdhb.health.nz/Lists/NewsAndNotices/Attachments/1090/Ng%C4%81tahitanga Pulse Survey - Waitaha Canterbury (Samoan).pdf
https://prism.cdhb.health.nz/Lists/NewsAndNotices/Attachments/1090/Ng%C4%81tahitanga Pulse Survey - Waitaha Canterbury (Tongan).pdf
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Have a great week.
Kia pai tō koutou rā 

 
Peter Bramley 
Interim Regional Director Te Wai Pounamu  
Interim District Director Waitaha Canterbury  
and Te Tai o Poutini West Coast 

Waitaha Pānui dates over the Christmas break
The last 2022 edition of the Waitaha Pānui will be on Monday 19 December. All content for that must be 
received by Thursday 15 December. The first edition for 2023 will be on Monday 23 January with all content 
for that required by Thursday 19 January. 

Who deserves an extra big thank you? Introducing 
Festive Fiesta
It’s time to share some Christmas cheer. Starting 
today and until 18 December, you can nominate 
someone here at Te Whatu Ora Waitaha Canterbury 
in the Festive Fiesta. Choose someone you think is 
wonderful, who brings joy to others and deserves an 
extra big thank you before Christmas. 

Winners will be chosen to receive one of two $100 
vouchers every day. Start thinking about who you 
would like to nominate and fill in the simple form 
linked in the daily email. Team leaders – if you have 
staff in your team who don’t have access  
to a computer, please print them out a form,  
scan the nominations, and send them to  
thanks@cdhb.health.nz 

Christmas is fast approaching 
Next week may be our Christmas edition (and last for the year) but we are getting in the mood this week 
with some delicious holiday recipes. All have been tried, tested and highly rated!

Have you put in for your leave yet?
I hope most of you have some leave planned over the holiday season. Thanks in advance to those working 
through the holiday break to ensure health services are available for those who need them. 

After speaking with your manager, remember to apply for your leave via max.

mailto:thanks%40cdhb.health.nz?subject=
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Share your Christmas photos
Now that you have started decorating your 
workspaces and homes, we would love to see your 
creative efforts. Get out the lights, the tinsel, the 
inflatable Santa and all your holiday baubles!

This year’s Christmas Pānui will be published on 19 
December and it would be great to include images 
of our decorated offices, wards and work areas. If 
you’re particularly proud of your domestic efforts, 
we would love to see your homes as well.

We will be accepting photo submissions up until 
12.00pm on Thursday 15 December. Click on this link 
to share your photo(s). You must do this from your 
work email address.

If you have any issues accessing this form, please 
email: communications@cdhb.health.nz

Can’t wait to see your handiwork!

Virtual hui invitation - Kahu Taurima, maternity and 
early years
Join an online webinar introducing Kahu Taurima, a 
joint programme between Te Aka Whai Ora and Te 
Whatu Ora to transform maternity and early years 
services, from conception to five years old, for all 
people across Aotearoa.

This webinar is an opportunity for those within 
the maternity and early years sector or those 
who interact with the sector, to get a better idea 
of what’s happening and find out how you can 
participate and inform this work.

There are two sessions to choose from:

Date: Tuesday 13 December 
Time: 4.30pm - 5.30pm 
Link: Join Meeting Here

AND

Date: Thursday 15 December 
Time: 4.30pm - 5.30pm 
Link: Join Meeting Here

Feel free to share this invitation with your colleagues 
and community.

https://forms.office.com/r/fSU0HKJ4qH
mailto:communications%40cdhb.health.nz?subject=
https://teams.microsoft.com/dl/launcher/launcher.html?url=%2F_%23%2Fl%2Fmeetup-join%2F19%3Ameeting_ODlkYmYzYzEtZjQ5MC00YTA3LWJhMWMtYTI5NGEyNmYyNzM1%40thread.v2%2F0%3Fcontext%3D%257B%2522Tid%2522%253A%252223cec724-6d20-4bd1-9fe9-dc4447edd1fa%2522%252C%2522Oid%2522%253A%2522dbc2f4a8-da83-422c-a6de-c7fab8a3a957%2522%252C%2522IsBroadcastMeeting%2522%253Atrue%252C%2522role%2522%253A%2522a%2522%257D%26btype%3Da%26role%3Da%26anon%3Dtrue&type=meetup-join&deeplinkId=156931ae-3dc9-4fa4-9e34-6f3f75b2d1d4&directDl=true&msLaunch=true&enableMobilePage=true&suppressPrompt=true
https://teams.microsoft.com/dl/launcher/launcher.html?url=%2F_%23%2Fl%2Fmeetup-join%2F19%3Ameeting_Y2QzNmNlZjctY2Q0NS00ZDY1LTllNWEtNjNjZTA5MjMwNjZj%40thread.v2%2F0%3Fcontext%3D%257B%2522Tid%2522%253A%252223cec724-6d20-4bd1-9fe9-dc4447edd1fa%2522%252C%2522Oid%2522%253A%2522dbc2f4a8-da83-422c-a6de-c7fab8a3a957%2522%252C%2522IsBroadcastMeeting%2522%253Atrue%252C%2522role%2522%253A%2522a%2522%257D%26btype%3Da%26role%3Da%26anon%3Dtrue&type=meetup-join&deeplinkId=290758c0-e78d-48fd-bb7c-39b52d6ed841&directDl=true&msLaunch=true&enableMobilePage=true&suppressPrompt=true
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1. What was special about the 11 Oscars won by 
The Lord of the Rings: The Return of the King in 
2004?
a. It won in all the acting categories
b. It was nominated in 11 categories so won every 

single award it was up for
c. Despite winning 11 awards, it did not win best 

picture
d. It became the first movie to win 11 Oscars

2. Famously in 2017, La La Land was incorrectly 
announced as the best picture winner. What 
film actually won the Oscar for best picture?
a. Lion
b. Hidden Figures
c. Moonlight
d. Fences

3. When Sacheen Littlefeather took to the Oscar 
stage in 1973, she was declining the best actor 
Oscar on behalf of which man?
a. Marlon Brando
b. Gregory Peck
c. Warren Beatty
d. Peter Fonda

4. Which movie won the Oscar for best picture in 
1994?
a. The Shawshank Redemption
b. Forrest Gump
c. Pulp Fiction
d. Four Weddings and a Funeral

5. Which of the following classic movies did NOT 
win the best picture Academy Award?
a. Citizen Kane
b. The Wizard of Oz
c. Apocalypse Now
d. All of the above

6. Only two sequels have ever won the best 
picture award; Lord of the Rings: The Return of 
the King and what other movie?
a. Aliens
b. The Good, the Bad and the Ugly
c. The Godfather Part II
d. The Lord of the Rings: The Two Towers

7. Which actor has appeared in the most best 
picture nominees?
a. Jack Nicholson
b. Robert De Niro
c. Al Pacino
d. Tom Hanks

8. Meryl Streep is the most nominated actor in 
Oscar history. She has won three Academy 
Awards from how many nominations?
a. 15
b. 17
c. 21
d. 23

9. What do Julia Roberts, Sandra Bullock and 
Charlize Theron’s Oscar wins have in common?
a. They each won the best actress Oscar for playing 

a real person
b. The movie they won the Oscar for, also won best 

picture
c. Each of them was nominated with, and beat, Kate 

Winslet
d. Each of them has won two Oscars

10. At the 1962 Academy Awards Rita Moreno 
won the best supporting actress Oscar. Sixty 
years later at the 2022 ceremony, Arian DeBose 
won the same award for playing the same 
character in a remake of the movie. What 
movie was it?
a. Breakfast at Tiffany’s
b. One Hundred and one Dalmatians
c. The Parent Trap
d. West Side Story

Check your answers on page 29.

Quiz – The Academy Awards
If you’re a movie buff, this might be the quiz for you. How much do you know about Oscar winners and 
losers?
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Paediatric Autism Coordinator 
recognised
Paediatric Autism Coordinator 
Helen Wagstaff has been 
recognised for her work with 
autistic children and their 
whānau. For the past eight and a 
half years Helen has worked with 
families who have had a recent 
diagnosis of autism in a child up 
to the age of 19.

Usually referred by their general 
practice, specialist or a support 
agency, some parents and 
caregivers reach out to Helen 
directly because she has become 
very well known in Canterbury 
for her work with autistic children 
and their whānau. 

When she connects with a 
whānau, Helen usually supports 
them for up to two years. This 
includes providing advice and 
information, often in a group 
setting with other families. She 
frequently travels across the 
region to meet with children and 
their families which is why the 
group sessions work so well. 

“I get to talk with 15 people at 
once and they get to share and 
connect too, which is better 
than seeing all of the families 
separately. I’m always looking 
for venues for group sessions in 
regional areas,” Helen says.

Helen encourages engagement 
in activities to improve the quality 
of life for the whole whānau. 
She connects the families with 
support agencies and is available 
to help guide parents through 
what can be a frightening and 
difficult period. 

For her first eight years in the role, 
it was just Helen in this position.

“We received some funding, so 
we now have another Autism 
Coordinator and someone to 
help with all the admin, that I 
used to have to do on top of 
everything else,” says Helen.

“Eight years ago, I received 138 
referrals in a year. Last year I 
received 431 and this year we will 
exceed 500.”

Helen says that the increase in 
the number of referrals reflects 
the fact that parents, teachers 
and clinicians have greater 
awareness and understanding 
of autism. Better and earlier 
diagnoses are seeing children 
and families receive the crucial 
support they need. 

Helen’s recent award for 
outstanding service to whānau 
with an autistic child came from 
the Hāpai Foundation’s Hāpai 
Access Card. The Hāpai Access 
Card helps remove barriers 
for the disabled community 
(including those with autism) 
accessing businesses and 
services.

The award not only recognises 
Helen’s work with families but 
also her support of the Hāpai 
Foundation and the services the 
organisation offers the families 
she works with.

To understand more about 
autism and services available, 
see: www.autism.org.nz/

Helen also recommends 
this video - Amazing things 
happen and www.kidshealth.
org.nz.

Paediatric Autism Coordinator Helen 
Wagstaff with her award from Hāpai 
Access Card

https://www.hapaifoundation.org.nz/
https://www.hapaifoundation.org.nz/
http://www.autism.org.nz/
https://www.youtube.com/watch?v=RbwRrVw-CRo
https://www.youtube.com/watch?v=RbwRrVw-CRo
https://www.youtube.com/watch?v=RbwRrVw-CRo
https://www.youtube.com/watch?v=RbwRrVw-CRo
http://www.kidshealth.org.nz 
http://www.kidshealth.org.nz 
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Making a positive difference
Every day when Kaiāwhina Beth Tupaea Hartstone 
arrives for work in Christchurch Hospital’s 
Emergency Department (ED) she does so with a 
Māori proverb in mind.

‘Ahakoa he iti he pounamu’, which translates in 
English to, ‘Although it is small, it is precious’.

“This proverb means a lot to me, and I like to have 
it in the back of my mind with everything I do. For 
me it’s a reminder that no matter how small what 
I do is, it can make a difference, that what you 
contribute as an individual can change a whole 
cycle of outcomes. 

“Also, that no matter how small you may feel, 
everyone is precious in their own way and has their 
story.”

Beth is one of 19 kaiāwhina (support workers) 
who were welcomed to Te Whatu Ora Waitaha 
Canterbury in August. She was at Hillmorton 
Hospital for six weeks before moving to ED, 
supporting our community during what is often a 
stressful time in their lives. 

Kaiāwhina are non-regulated health workers 
who work for the System Wide Operations Centre 
throughout our health system in Specialist Mental 
Health, Burwood, Maternity, Christchurch Hospital 
and Allied Health. 

Kai, in this context, is a person performing a role 
and āwhina means to support or assist. They 
welcome people with a friendly smile and help with 
wayfinding, assist people in and out of the car, get 
drinks of water, and alert the nurses who are close 
by if someone waiting needs attention.

We’ve recently started a trial of having kaiāwhina 
working in the ED waiting room at busy times to 
support patients and their whānau. 

Beth, who starts as an Allied Health Assistant 
at Hillmorton next year and plans to become 
a registered nurse or a doctor, says the role of 
kaiāwhina has been a fantastic experience and 
introduction to the health system.

“I absolutely love it, I feel I have found my niche in 
life, and the ever-changing environment of ED has 
really caught me. I love to learn, and all the nurses 
are so willing to help me learn. It’s the first time I 
have worked in an industry where people have such 
integrity.

“The role has allowed me to dive into my culture, 
showing it to people in a positive way, with a te reo 
greeting or two and plenty of aroha,” says Beth who 
hails from both Ngāti Ruanui and Ngāti Tainui.

Interim Chief People Officer Jo Domigan says 
Beth is also a part of Waitaha Canterbury’s 2022 
Whakamana Whānau programme, developed on 
tikanga Māori principles to guide our recruitment 
and onboarding processes. 

“She is full of energy and enthusiasm, strong, big-
hearted, and caring.”

Executive Director of Nursing Becky Hickmott says 
Beth is clearly making a positive difference.

“Thank you, Beth, for your care and compassion 
towards our patients and whānau. This means so 
much to all of us.”

Beth says she grew up in a strong, creative, 
humour-driven, humble and hard-working whānau 
and her parents always made sure to create a 
childhood that had a lot of exploring, learning, and 
was Te Ao Māori structured. 

“The last two years particularly, I’ve really made sure 
to be disciplined in my choices, and being confident 
enough to offer the world a slice of all the values I 
was blessed to be brought up with."

Her whānau, who live almost 1000km away, 
continue to be her backbone and support her.

“Without them I would never have taken the time to 
explore what I’m truly capable of.”

Kaiāwhina Beth Tupaea Hartstone 
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Christchurch Hospital loses  
much-loved orderly
Christchurch Hospital Orderly Sara Miskimmin 
passed away in November while on holiday 
overseas.

Described as her pre-retirement trip, Sara was due 
to turn 65 on 24 December and had been planning 
on giving up her full-time hours and working part-
time in 2023.

Orderly Manager Alan Heney says Sara was very 
well known across the campus having been 
employed since 2014. She took her role very 
seriously and assumed additional responsibilities 
including as a CPR instructor and orderly trainer. 
She also helped develop new protocols for orderlies 
working in the mortuary.

“Sara was an absolute godsend,” says Alan.

“She was proactive with staff, very grounded and 
had a great sense of humour. No one ever had a 
cross word to say about her and she managed any 
issues that cropped up at work really well.”

Orderly Tony Knights says Sara was a good friend, 
loved and respected by her colleagues.

“She could be a little bit like a mother,” Tony 
explains. “She would keep everyone in line and 
stir you up sometimes if she thought you’d done 
something wrong. We would joke about ‘that look’ 
she would give you; the evil eye!

She was just a lovely person.”

No date has been set for a funeral yet. Messages for 
Sara’s family can be addressed to: the family of the 
late Sara Miskimmin, c/- 19 London St, Richmond, 
Christchurch 8013.

Orderly Sara Miskimmin will be missed by her colleagues at 
Christchurch Hospital
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Please wear 
a mask here

Wearing a mask protects yourself and others.

Success for anaesthetic technicians
Four Waitaha Canterbury trainee anaesthetic 
technicians (ATs) have successfully passed their 
registration examination.

They are:

Maddison Perry, Rachel Watt, Victoria Livingstone, 
and Ashleigh Parish. Summer Pizzato from Gray 
Base Hospital also successfully passed the exam. 
Summer came to the Christchurch campus on a 
regular basis so that the team here could support 
her training requirements.

The AT trainees have undertaken a three-year 
training programme through Auckland University 
of Technology (AUT) and have completed 
the theoretical part of their training achieving 
a Diploma in Applied Science (Anaesthetic 
Technology).

They then successfully passed the Registration 
Examination on Saturday 3 December. This enables 
them to apply for registration with Medical Sciences 
Council New Zealand and obtain an Annual 
Practicing Certificate.

“After three years of hard work, dedication and 
study, dealing with the ever-changing landscape of 
COVID-19, and the curve balls that were thrown up 
along the way, they will then begin their career as 
registered anaesthetic technicians”, says Charge 
Anaesthetic Technician Cathie Hepworth.

“They are a great group of people and valued 
members of our team. Congratulations to them all!”
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Te reo Māori akoranga – lesson #14
Kirihimete - Christmas

 
E ngā ringa tōhaunui, tēnā koutou.
To all of you industrious people, greetings.
With Christmas fast approaching, this week we are going to look at some kupu 
(words) that are related to Christmas. 

Māori Translation

Kāri Kirihimete Christmas card

Hākari Kirihimete Christmas feast

Rākau Kirihimete Christmas tree

Anahera Angel

Koha Gift

Hana Kōkō Santa Claus

Hīmene Kirihimete Christmas carol

Whakapaipaitanga Decorations

Whetū Star

Perehana Present

Greetings

Meri Kirihimete 

Ngā mihi o te Kirihimete ki a koe
Greetings of the 
Christmas season 
to you  (1 person)

Ngā mihi o te Kirihimete ki a kōrua
Greetings of the 
Christmas season 
to you  (2 people)

Ngā mihi o te Kirihimete ki a koutou

Greetings of the 
Christmas season 
to you (3 or more 
people)

Ngā mihi o te Kirihimete me te Tau 
Hou

Greetings for 
Christmas and 
the New Year

Meri Kirihimete me ngā mihi o te 
Tau Hou

Merry Christmas 
and greetings for 
the New Year

He Whakapātaritari – A Challenge
Use these kupu and perhaps find 
some others that relate to Kirihimete 
and challenge yourself to use them 
around your work area. Perhaps you 
could label your whakapaipaitanga 
(decorations) if you decorate your 
work space. You could also use 
some of the greetings in your cards 
and communications to friends and 
whānau this year. Karawhiua! Give it 
heaps. 

Kāore e ārikarika āku mihi ki a 
koutou katoa.

Huge thank you to you all. 

If you have any questions or feedback, 
please make contact via the email 
below. 

Hauora.Maori@cdhb.health.nz

mailto:Hauora.Maori%40cdhb.health.nz?subject=
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Te reo Māori akoranga – lesson #14
Kirihimete - Christmas

Dotty and Archer
Maine Coon, Dotty (Mainelanders Scrabble) 4 years old and Archer 
(Mainelanders Swedish Kiss) 3 years old

Dotty and Archer are two Maine Coons living their best life in Lyttelton. 
They also think they are dogs. They play fetch, love to sleep on the bed, 
lick you all over to wake you up and one eats with his paws! Maine 
Coons are the largest domestic breed of cat and Archer (ginger) 
weighs in at a hefty 10.2kg. His paw is almost as big as a man’s hand - 
they are also polydactyl and have six toes..

Andrea Davidson, Senior Manager Business Intelligence Business 
Partnering 

Meet my pet

Abraham
Labrador, 7 years young
Interesting fact about Abraham 
is that he’s afraid of balloons. 

Bethany Bond, Administrator

Willow 
Domestic Short Hair Cat,  
12 years old 

We adopted Willow from the Cats 
Protection League two years ago. 
She had been in their care for 20 
months due to a health-related 
issue. She is doing very well and 
enjoys surveying her territory 
particularly checking on the 
catnip crop. Willow has proved to 
be a true companion animal.

Victoria Cullens, Nurse 
Coordinator, Care Capacity 
Demand Management 
Programme 
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Due to overwhelming interest, we can't accept any more 'meet my pet' submissions. All pet introductions 
already received will feature in upcoming pānui.

Eros and Najla
Huntaway (Eros) 1 year old and 
Husky cross (Najla) 3 years old
Eros (left) loves to chew 
everything in sight. He chewed 
our brand-new couch up a few 
months ago. Najla loves to climb 
under the covers, when it’s cold. 
She does not like the cold.

They love playing together. If 
either of them has a toy, the other 
one has to get it.

Christelle Jones, Anaesthetic 
Booking Coordinator

Bruno
Huntaway cross, 2 years old
Bruno loves sunshine. He’s big 
in size with a heart of a kid. He’s 
gentle and warm, loves people 
and loves to kiss them. Believe it 
or not, he can always convince 
you to take him for walks. He’s 
made our lives whole.

Jincy Abraham, Registered 
Nurse

Suarez and Nacho
Cats, both 5 years old
Suarez (black face) is an outside roaming cat and we see messages 
every now and again on our neighbourhood page about him, with 
photos saying is this someone's cat? He's very friendly and very 
cuddly.

Nacho is a huge homebody and is always there ready to hang and 
to eat. He's super sociable and just wants to be part of the action in 
everything we do.

Laila and Andrew Strathdee, Medical Laboratory Scientists, 
Virology/Serology
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One minute with… Rachele 
Allan, Transalpine Problem 
and Incident Manager, 
Information Services Group 
(ISG)
What does your job involve? 
It’s quite a new job which focuses 
on responding to IT incidents to 
resolve and determine the root 
cause. We can then implement 
improvements to keep the 
systems operating as best we 
can for all our clinicians and user 
groups across Te Waipounamu 
and further afield.

What advice would you give 
someone keen to enter your 
field? 
As you mature your responses 
change; my younger me was 
all about problem solving. Now 
I’m trying to focus on problem 
definitions rather than jumping 
straight into a solution. What 
remains the same is the ability to 
be pragmatic and open minded. 

Who inspires you and why? 
No one in particular; I’m inspired 
and motivated by lots of people 
especially historical women 
who achieved so much through 
determination and sacrifice.

What do Waitaha Canterbury’s 
values (Care and respect for 
others, Integrity in all we do and 
Responsibility for outcomes) 
mean to you in your role? 
They sit well with my personal 
values which makes them easy 
to apply to my role. In ISG we do 
a lot of behind the scenes work 
that is invisible to system users 
if we’re doing it right. When we 

have incidents that degrade 
services or cause outages we’re 
working hard to restore services 
faster to lessen the clinical risk. 
In ISG we’re more aware than 
ever that there is a huge reliance 
on digital systems and there 
is a lot of integration between 
systems. When it’s all going well 
it’s easy; when it’s not, unpicking 
the tangled web can be quite 
challenging.

If you could be anywhere in the 
world right now where would you 
be? 
Iceland. I’ve been watching 
quite a few foreign films and TV 
shows from Iceland. I was keen 
to go when I travelled about 20 
years ago, but the backpacker 
budget didn’t extend that far. 
The scenery, remoteness and 
architecture are so different 
to here. I went to Scott Base, 
Antarctica for a few days after 
I left university, so heading up 
close to the polar opposite would 
be an achievement.

Who would you want to play you 
if there was a movie made about 
your life? 
Helena Bonham Carter. Not sure 
why; I just like her and the movies 
she’s in.

What are your hobbies/interests 
outside of work? 
I’m a keen gardener and try to 
keep the vegetables growing. I 
recently got an e-bike and I like 
going further, faster and passing 
cars waiting in traffic! We have 
a new puppy so I’m enjoying 
spending more time at the 
beach, but not enjoying the state 
of my garden!

Transalpine Problem and Incident 
Manager Rachele Allan with her dog 
Mila, aged 12 weeks in this photo
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Christmas recipes
Looking for some inspiration for Christmas meals? Check these out:

Christmas salmon
 › 1 whole salmon fillet
 › 1 cup fresh breadcrumbs
 › Half cup of dried cranberries
 › 1/4 cup slivered almonds
 › 1/4 cup chopped fresh parsley
 › 2 tablespoons of fresh thyme
 › 2 tablespoons of melted butter
 › 2 tablespoons of grated lemon zest
 › Freshly ground black pepper

1. Preheat oven to 200° and place the salmon skin 
down in large oven dish. 

2. Combine breadcrumbs, cranberries, almonds, 
parsley, thyme and lemon zest in a medium 
bowl. Add melted butter and blend well. Season 
with pepper.

3. Spoon mixture evenly onto salmon. Press gently 
to adhere. Bake 15-20 minutes or until the 
topping is golden and salmon is just cooked 
through.

Potatoes au gratin

 › 1½ cups cream
 › 2 garlic cloves (minced)
 › 30g / 2 tablespoons unsalted butter, melted
 › 1.25 kg starchy potatoes (Desiree, Rua, Agria 
among others) 

 › Salt and pepper
 › 2½ cups grated cheese (gruyere is best, but you 
can use tasty, or another preferred variety)

 › 2 tsp fresh thyme leaves (optional – but highly 
recommended) 

Preheat oven to 180°C (both fan and standard ovens). 
Lightly grease a baking dish with a little butter.

Place melted butter, cream and garlic in a jug. Mix 
until combined.

Peel the potatoes and slice them 3 mm thick – best 
to use a slicer.

Now begin layering…

Spread a third of the potatoes over the bottom 
of the baking dish. Pour over a third of the cream 
mixture, scatter with a third of the thyme and 
season with a little salt and pepper. Sprinkle with ¾ 
of a cup of the cheese.

Repeat the process for layers two and three but 
hold back the cheese on the top of the dish (you will 
add that later).

Cover the dish with an oven-proof lid or foil and 
bake for an hour and 15 minutes or until the 
potatoes in the middle are soft (use a knife to test).

Remove lid / foil, top with remaining cheese and 
bake for a further 10 to 15 minutes until golden and 
bubbly.

New potatoes are what everyone wants at 
Christmas but if you don’t have any or you’re 
feeling a little naughty, try this recipe instead.
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Quinoa Salad with broccoli, feta and pomegranate 

 › 300g quinoa
 › 2 or 3 heads of broccoli broken into small florets
 › 1 large handful of pumpkin seeds
 › 200g feta cheese, crumbled or cubed
 › Seeds from 1 pomegranate
 › 1 large handful of mint leaves roughly chopped
 › 1 large handful of flat-leaf parsley roughly 
chopped

 › 1 bunch spring onions, finely sliced
 › 3 tablespoons extra-virgin olive oil
 › 3 tablespoons lemon juice
 › Salt and pepper to taste

Cook the quinoa according to the packet 
instructions. Leave to cool in a large mixing bowl.

Bring a pot of lightly salted water to the boil. While 
waiting for this to boil, fill a large bowl with ice water 
and set aside. 

Blanch the broccoli by placing the florets in the 
boiling water for  2 -3 minutes until just tender. 
Remove and place in the ice water bowl until cool

Heat a small frying pan and lightly toast the 
pumpkin seeds until they are slightly crunchy. 
Remove from the pan and leave to cool.

Once the quinoa is cool, gently stir together along 
with the broccoli, feta, pomegranate seeds, herbs, 
pumpkin seeds, spring onions and the combined 
olive oil and lemon juice. Season with a little salt, 
(the feta cheese will add a salty flavour) and a 
good twist of black pepper. 

Toss together until everything is combined and 
either serve straight away or keep in the fridge.

The red and green of this salad is very 
Christmassy. If broccoli isn’t your vegetable of 
choice try substituting with fresh snow peas, 
blanched green beans or baby spinach.
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Orange turkey

 ›  1 medium turkey (about 5kg)
 › 1 large brown onion
 › 1 whole orange 
 › 2 tablespoons olive oil
 › Salt and black pepper to season
 › ¼ teaspoon dried rosemary
 › ¼ teaspoon dried oregano
 › 175g melted butter
 › 4 – 6 rashers of rindless bacon
 › 150ml dry white wine (plus a little extra for the 
gravy)

 › Juice of 3 oranges (retain the peel of 1 orange)
 › 2 cloves of garlic finely chopped
 › 1 teaspoon chicken stock powder

Dice the unpeeled orange and peel and chop the 
onion. In a mixing bowl, toss the orange and onion 
with the oregano, rosemary, olive oil and some salt 
and pepper.

Place the turkey in a roasting dish (breast side up) 
and loosely stuff with the above mixture. Brush 
generously with some of the melted butter and be 
sure to do the wings as well. Dust liberally with salt 
and freshly ground black pepper and cover the 
breasts with the bacon rashers. This is for flavour 
and to retain moisture.

Pre heat the oven to 160° and cook the turkey for 30 
minutes. In the meantime, make a basting sauce 
with the combination for the rest of the melted 
butter, the wine, the juice of 2 oranges, the garlic, 
the chicken stock, a cup of hot water and some salt 
and pepper. Mix well and baste the turkey several 
times during that 30 minutes.

Now cover the turkey loosely with tin foil and 
continue cooking. Remove the foil to baste 
frequently – don’t forget to cover it with the foil 
again each time. When all the basting liquid is gone, 
use the juices from the pan.

The more you baste, the better the taste, texture 
and colour.

The turkey will take 3½ to 4 hours to cook (allow an 
extra 15 minutes per 500g).

About half an hour before the turkey is ready, and 
as long as it all looks nice and moist, remove the foil 
and bacon.

Make the gravy

Remove the turkey from the pan and allow to rest. 
Add the juice and peel of the third orange to the 
pan juices. Heat on the stove top. Add some of 
the additional wine for taste and consistency and 
season with salt and pepper. 

Many people avoid cooking turkey because it 
often ends up dry and a bit bland. This recipe 
from New Zealand cooking icons Hudson and 
Hall, guarantees a moist and delicious turkey 
with a very tasty gravy.
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Raspberry and peach butterscotch pudding

 › 300g golden raisins
 › 200g sultanas
 › 170g brown sugar
 › 50g glacé orange, diced
 › 50g stem ginger in syrup (drained), diced
 › 120ml green ginger wine
 › 80ml brandy
 › 50g honey
 › 1 ripe peach, unpeeled, coarsely grated, plus extra 
peach wedges, to serve

 › Finely grated rind and juice of ½ orange and ½ 
lemon

 › 1 tsp ground ginger
 › ½ tsp ground cinnamon
 › 240g self-raising flour
 › 200g fine fresh white breadcrumbs
 › 120g chilled butter, coarsely grated
 › 50ml ginger beer
 › 2 eggs
 › 125g raspberries, plus extra to serve
 › For dusting: icing sugar

Ginger butterscotch sauce
 › 170g brown sugar
 › 160ml cream
 › 50g golden syrup
 › 50g butter, coarsely chopped
 › 50g coarsely grated ginger

Combine raisins, sultanas, brown sugar, glacé 
orange, stem ginger, ginger wine, brandy, honey, 
peach, rind, juice and spices in a bowl, mix well, 
cover and stand to soak (2-3 hours). 

Add flour, breadcrumbs, butter, ginger beer and 
eggs, stir to combine, then gently stir in raspberries. 
Spoon into a buttered 2.25 litre pudding bowl lined 
with a round of baking paper at the base, smooth 
top, then cover closely with a buttered round of 
baking paper. 

Cover with 2 layers of foil, secure with kitchen string 
and place in a large saucepan on an upturned 
saucer or scrunched-up piece of foil (this insulates 
the base of the pudding from the base of the pan). 

Pour in enough boiling water to come almost to 
rim of pudding bowl, bring to the boil, then cook 
over medium heat until centre is firm when pressed 
lightly (3-3½ hours; top up with extra boiling water 
as necessary). 

Cool and wrap to store or, if serving immediately, 
stand for 15 minutes, then turn out of bowl.

For ginger butterscotch sauce:
While the pudding cools, stir sugar, cream, golden 
syrup and butter in a saucepan over medium-high 
heat until the sugar dissolves, then bring to the boil 
and cook until slightly thickened (8-10 minutes). 

Remove from heat, squeeze juice from ginger into 
sauce, stir to combine and set aside.

Dust the pudding with icing sugar and serve it 
warm with the ginger butterscotch sauce, and extra 
peaches and raspberries.

Note: If you make the pudding ahead of time, 
reheat it in its bowl following the same process as 
for cooking. It will take 2 hours to heat through.

This dessert is a modern and lighter take on the 
traditional stodgy Christmas pudding. Originally 
featured in Gourmet Traveller magazine, we can 
verify that it is delicious!
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Whakamihi –  Bouquets 

12 December 2022

Ward A7 and B7, Christchurch Hospital

I would like to thank all the amazing staff at 
Christchurch Hospital, especially the nurses in 
Wards A7 and B7. They were all incredible during 
our extended stay. Also, the amazing ladies in 
the Activity Room and the play specialists. You all 
played an important role in our stay from providing 
much needed distraction for our son during 
procedures, to providing endless experiences to 
keep him busy, with toys and games for our room, 
and not the mention a shoulder to cry on and 
listening ear for me. Your services are invaluable, 
and we can't thank you enough. 

Ashley, Radiology, Burwood Hospital

Thank you Ashley for providing exceptional service 
and great attention to detail. You have a lovely 
professional manner with patients. Very friendly 
reception staff too. Awesome facility with easy 
parking. Ka pai. 

Ward 11 and Emergency Department (ED), 
Christchurch Hospital

I was brought to hospital in an ambulance. In a 
few days I'd dealt with many different doctors 
and nurses in different departments and been 
sent for various tests. Each doctor and nurse knew 

exactly what my condition was and was able to 
respond accordingly. I went from a condition of 
total dependence, unable to move, to coming 
home somewhat wobbly but with background 
support in place and appointments organised with 
professionals to help me work towards gaining 
total independence. I haven't been to hospital 
as a patient in many years, but the in-house 
communication, treatment, service, patience and 
overall friendliness of everyone in every area was 
superb. I felt like a king and it's nice to know that in 
the few times of life that if one needs such care in 
dire situations, that it is available.

ED, Catheter Laboratory and Ward 14, Christchurch 
Hospital

My mum came into ED with a suspected heart 
attack which was confirmed. While Mum was 
there she went to ED, the Catheter Laboratory and 
Ward 14. The care she received was outstanding 
in all departments and my mum was treated like 
it was a privilege to look after her. The staff kept 
me informed and made sure I knew exactly what 
was going on and would always ask if I had any 
questions or if I’d thought of anything to ask them. 
I am so thankful for the experience Mum had as it 
was a shock for her to be there in the first place.
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Christchurch Hospital
I would like to extend my sincere appreciation for 
the care and support I received. All healthcare 
teams demonstrated professionalism and 
undertook the care that I needed. I would especially 
like to thank Tara for her excellent nursing care. 
She was thorough and her therapeutic relationship 
and communication skills I hold with high regard. 
Without these skills it can be a challenge to provide 
appropriate care. My stay was made so much 
better because of her. Thank you to you all. 

John Wood, Tamara Brodie, Medical Assessment 
Unit (MAU) and Ward 10, Christchurch Hospital
My wife had a brief admission through MAU. 
The hospital was busy, but every staff member 
we encountered, from reception through to 
assessment, Radiology and the ward, was friendly, 
caring and supportive. We were particularly 
impressed with House Officer John Wood who was 
thorough, patient and empathic through a long 
and convoluted history. We'd also like to mention 
his consultant Tamara Brodie, whose considered 
approach and clarity of communication was much 
appreciated. As medical outliers on a surgical ward 
we were prepared for waits and delays. Instead 
she was seen by three teams, with plans made 
and enacted, by mid-afternoon, and on her way 
home with paperwork in hand by 4.30pm. Thanks to 
everyone involved.

Maternity Ward, Christchurch Women’s Hospital 
(CWH)
This is feedback regarding my wife giving birth to 
our daughter and subsequent stay at CWH. Overall 
the care provided was very good. We would like to 
name the following staff in particular, but all staff 
were good:

Dr Amy Burrows - Came back the following day 
after the birth and did a debrief with my wife, when 
she had time to listen and ask questions. This was 
very much appreciated.

Dr Pip Davey - Dr Pip and Dr Amy both came back 
the day of discharge and had another small debrief 
and gave us a chance to ask further questions.

Nurse April - Overnight shift. She did the heel prick 
test overnight on this night. She was very efficient. 
My daughter's heel bled a lot more than expected, 
but April was confident in her work and movements, 
very fast but very intentional with everything she 
did. Spoke to baby with a soothing voice as she 
worked as well. 

Midwife Katy - Multiple days. Very good midwife, 
friendly and good communication, remembered us 
from our first born (2.5 years ago).

Gynaecological Assessment Unit, CWH
I had a nurse named Bridget helping me and she 
was incredible. I came in for quite an embarrassing 
reason and she made me feel so comfortable. 
She was so kind and friendly, an absolute 10/10. 
Christchurch Women’s should be proud to have 
such a lovely person as a part of their team.

Ward 10, Christchurch Hospital
We wish to compliment Te Whata Ora Waitaha 
on their care of my husband. His journey through 
ED was very competent and at all times we were 
informed of what was happening. He was moved 
to the Medical Assessment Unit overnight where we 
know the care was excellent. Ward 10 was simply 
amazing. His care was first class, and we really 
appreciated the multi-disciplinary team approach. 
It was so important because he also has cancer, 
so the big picture was vital. From Julie the ward 
clerk, the amazing kind caring extremely competent 
nurses and student nurses, to the consultant, 
doctors, cleaners, WellFood staff, hospital aides, 
everybody on that ward works as a team to give 
the most compassionate and professional care. We 
know our health services are stretched tight, and 
time is not always available but every single person 
working on that ward gave 100 percent. Pat your 
selves on the back Ward 10 team, you’re winners in 
our eyes and a big thank you.

Medical Progressive Care Unit, Christchurch 
Hospital
I would like to thank the staff of the Medical 
Progressive Care Unit, in particular nurses Jennifer 
and Savone who worked tirelessly to provide 
exceptional care for my 91-year-old mother for the 
last days of her life. The care she and our family 
received during this difficult time was very much 
appreciated by us all. 

Ward B3, Christchurch Hospital
Thanks so much to all the nurses and doctors who 
took care of my mum. You guys are truly amazing 
and worth your weight in gold. Your care has helped 
in keeping Mum alive long enough for her family 
to see her. God bless you all and have a great 
Christmas. 
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Ward A5, Christchurch Hospital
A very grateful thank you to all the staff and the 
surgeon who cared so kindly for my husband. 

Ward B6, Christchurch Hospital
I was in here this time last year for about two 
months all up. The attention I received from nurses, 
doctors and specialists was brilliant. This time has 
been all the same again. Lovely people you have 
working in the hospital. 

Cameron, Respiratory Lab, Christchurch Hospital
Cameron was brilliant. Great at directions with the 
test. Grateful to have the test done.

Wendy, Ward 24, Christchurch Hospital
Dear Wendy and colleagues, just a wee note to 
thank you and your colleagues for the high level 
of care I experienced recently in Ward 24. I remain 
impressed with the overall levels of professionalism 
under pressure which I witnessed during my stay. 
Without that, I doubt that my recovery would have 
progressed so well. I’m continuing to improve, and 
fingers crossed, should eventually get back to full 
fitness. 

Margaret, Christchurch Hospital
To dear Margaret and all the wonderful nurses who 
looked after [patient name]. Our sincere thanks 
and gratitude to all of you through such a difficult 
time. We know you have done a hard job, but how 
well you have done it too. Many, many thanks. We 
appreciate you all.

ED and Ward 10, Christchurch Hospital
I recently spent four days in Christchurch Hospital, 
starting in ED and eventually being transferred to 
Ward 10. I must say what an absolute delight the 
staff were - they were extremely busy but were 
great looking after me. 
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Ā mātou kōrero – Our stories

12 December 2022

More than $800,000 granted to 
Christchurch health researchers
Those who’ve experienced mental illness are being 
asked to help design health services, while the bugs 
in our tummies are being put under the microscope 
to see how they influence bowel cancer. 

These are two of the eight research projects now 
underway thanks to $824,037 in funding announced 
by the Canterbury Medical Research Foundation 
(CMRF). 

The CMRF’s Major Projects Grants fund a researcher 
to complete a major project over a two-year period, 
with the grant covering the cost of the researcher’s 
time, materials and resources. 

This years recipients include two Te Whatu Ora 
Waitaha Canterbury doctors: 

 › Senior Medical Officer Oliver Lyons, granted 
$90,902 for research into reducing the incidence 
of strokes during keyhole heart surgery

 › Respiratory Physician Michael Maze granted 
$73,586 for his research into pleural infection. 

Canterbury Medical Research Foundation Director 
Melissa Haberfield says investing in world-class 
research is critical, and the Foundation is proud 
to be supporting emerging talent as well as 
experienced researchers. 

“It is a privilege to be able to financially support 
some of the brightest talents in our region. The 
research this funding enables will result in better 
health and wellbeing outcomes for the people of 
Canterbury and the world.”

Mental Health – user-designed services 

Kaaren Mathias is a senior lecturer at the University 
of Canterbury and an expert on public health. She 
has been granted $109,557 to research how those 
with mental distress (tāngata whaiora) and local 
communities co-design mental health services.

Bowel Cancer – the gut vs the bowel 

Postdoctoral Fellow Annika Seddon, a biochemist/
cell biologist, has been granted $110,000 to study 
bowel cancer. This research will investigate if 
compounds produced by gut bacteria enhance 
production of oxidants in immune cells and how 
these oxidants change chemical signatures on the 

DNA of bowel cancer cells that affect their function. 

Other recipients include:

 › Martina Paumann-Page granted $110,000 for her 
research into new strategies to reduce cancer cell 
invasion. 

 › Michael Currie granted $110,00 to research new 
treatments for antimicrobial-resistant bacteria 
(superbugs). 

 › Ruqayya Sulaiman-Hill granted $109,000 to 
advance her work on the psychological impact of 
traumatic events. 

 › Christoph Goebl granted $110,000 for his research 
exploring novel methods for cancer diagnosis and 
treatment prediction. 

The Canterbury Medical Research Foundation 
is the largest independent not-for-profit funder 
of medical research in the South Island offering 
Canterbury-based researchers more than $1 million 
annually. 

Respiratory Physician Michael Maze
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New Zealand Spinal Trust Resource 
Centre
The New Zealand Spinal Trust (NZST Resource 
Centre) provides resources and services for 
patients, whānau and carers in the Burwood Spinal 
Unit. 

The centre had its own standalone building, the 
Allan Bean Centre, before it was demolished in 
2015 as a result of the earthquakes, says Resource 
Centre Manager Bernadette Cassidy.

“In 2018 we moved into an office located in the 
corridor on the way to the spinal gym.”

Through fundraising and other support, the office 
was repainted, new shelving and flooring installed, 
and electric desks put in place to make it easier for 
patients in wheelchairs to use, she says.

“In 2019 we launched our new website, the new 
site is user-friendly and guides people to services, 
resources and information including our online 
shop. Everyone at Burwood is welcome to visit the 
resource centre and use our facilities.”

You can visit the site at nzspinaltrust.org.nz

Search the catalogue to find out what is held in 
the collections https://abc.mykoha.co.nz/ or email 
Bernadette.cassidy@nzspinaltrust.org.nz for more 
information.

New Zealand Spinal Trust Resource Centre Manager 
Bernadette Cassidy in the centre located at Burwood Hospital

http://nzspinaltrust.org.nz
https://abc.mykoha.co.nz/
mailto:Bernadette.cassidy%40nzspinaltrust.org.nz?subject=
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Dental special needs grants
Effective 1 December, if a person meets all criteria, 
they may be able to get financial assistance for 
dental treatment through a Special Needs Grant 
(SNG) paid for by the Ministry of Social Development 
(MSD).

People can apply to receive an SNG when they or 
their dependent child(ren) have an immediate 
need for essential dental treatment. Prior to 1 
December, this applied in emergencies only.

If someone receives a Special Needs Grant for 
essential dental treatment, they don’t need to pay 
this money back. From 1 December, the maximum 
available amount increased from $300 to $1,000 
in a 52-week period (except where exceptional 
circumstances exist). This change will better 
support people in low-income households to meet 
their oral health needs. People will be also able to 
apply to receive more than one SNG for essential 
dental treatment, (up to the maximum $1,000 in a 
52-week period).

Essential dental treatment is required immediately 
to treat an oral health issue that:

 › has deteriorated or would begin to deteriorate if 
left untreated, 

 › is having, or is likely to have, a detrimental effect 
on the person’s oral health and/or wider physical 
health.

What treatments are included? 
 › Consultations (including x-rays) which result 
in immediate and essential treatment 

 › Extractions (not for orthodontic purposes) 
 › Fillings (tooth restorations) 
 › Root canal treatment (excluding molars, 
unless exceptional circumstances exist) 

 › Treating infections, including antibiotics and 
any temporary measures needed to enable 
permanent treatment. 

What treatments are not included? 
 › Regular dental check-ups 
 › Cosmetic treatments 
 › Clean, scale and polish
 › Cast restorations 
 › Orthodontic treatment 
 › Molar root canal treatment
 › Dentures
 › Treatments that are co-paid by ACC. 

To learn more about the Special Needs Grants 
including exceptional circumstances and how to 
apply, go to Work and Income or call 0800 559 
009.

https://www.workandincome.govt.nz/map/income-support/extra-help/special-needs-grant/index.html
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Something for You is the Te Whatu Ora - Waitaha Canterbury 
employee benefits programme. The deals offered are from the New 
Zealand business community to say thank you for all that you do.

Please see below offers for you.

Something For You

Torpedo7
Torpedo7 would like to offer year-round discounts 
to our staff (up to 40 percent off) on a huge range 
of gear. Show this flyer instore printed out or on your 
device. Torpedo7 Flyer

Heritage Hotel Queenstown  
– 91 Fernhill Road, Queenstown
Book directly through the hotel to access 
discounted accommodation rate by using the 
promo code. Valid for stays until 31 March 2023.  
See more information here.

Millennium Hotels 
Get 20 percent off the fully flexible rate at Grand 
Millennium, Millennium, Copthorne, Kingsgate and M 
Social Hotels in New Zealand, see more information 
here. Offer valid until 31 December 2022.

Mi-Pad Hotel  
- 4 Henry Street, Queenstown 
Get special rates at mi-pad Queenstown when 
using promo code. Travel and stays valid up to 28 
December 2022. Identification may be requested 
upon check-in. Bookings are to be made directly 
with mi-pad Queenstown via this link here. See here 
for the promo code.

The Classic Villa Luxury Boutique Accommodation 
- 17 Worcester Boulevard, Christchurch Central

Stay here and pay the special rate of $179 per night 
plus a continental breakfast, valid for Te Whatu Ora 
staff and their families. Show your staff ID to redeem 
- see more information here.

https://cdhbintranet.cdhb.health.nz/corporate/employeebenefits/Documents/Torpedo7 365 offer HNZ and MHA.pdf
https://cdhbintranet.cdhb.health.nz/corporate/employeebenefits/Documents/Heritage Hotels CDHB 2022.pdf
https://cdhbintranet.cdhb.health.nz/corporate/employeebenefits/Documents/Millenium Hotels CDHB 2021.pdf
https://cdhbintranet.cdhb.health.nz/corporate/employeebenefits/Documents/Millenium Hotels CDHB 2021.pdf
https://urldefense.com/v3/__https:/book-directonline.com/properties/mipadhoteldirect__%3b%21%21NUwMCyKv%21MOP8ULnp62n0WAPNfz5jny-TRz09Np8Swngf2LPAr9br011Y52gbG9M0CeaOve0AFeRoMNSv$
https://cdhbintranet.cdhb.health.nz/corporate/employeebenefits/SitePages/Lifestyle and Entertainment.aspx#Hotels_ID
https://cdhbintranet.cdhb.health.nz/corporate/employeebenefits/SitePages/Lifestyle and Entertainment.aspx#Hotels_ID
https://cdhbintranet.cdhb.health.nz/corporate/employeebenefits/Documents/The Classic Villa Promo.pdf
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QUIZ ANSWERS – The Academy Awards

1. b. It was nominated in 11 categories so won 
every single award it was up for

2. c. Moonlight
3. a. Marlon Brando
4. b. Forrest Gump
5. d. All of the above
6. c. The Godfather Part II

7. b. Robert De Niro (he has appeared in 11 movies 
that were nominated for best picture)

8. c. 21
9. a. They each won the best actress Oscar for 

playing a real person
10.  d. West Side Story (both women played Anita 

in the movie)

CHIC newsletter
The latest issue of the Community Health Information Centre (CHIC) newsletter is out now.

The monthly newsletter is produced by CHIC at Community and Public Health (C&PH). The newsletter 
highlights new and revised free resources available from your local CHIC office.

You can read it on the C&PH website here.

https://www.cph.co.nz/wp-content/uploads/chicnews140.pdf
https://www.otago.ac.nz/summerschool/index.html

