
In May 2027 the Gladstone Rugby Club will 
celebrate its 125th anniversary. To prepare 

for the event the group working on it would like to know if you can 
share or donate any photos you have. 
Established at a meeting in 1902, ‘a meeting of all interested persons was called, 
at which most of the men in the District attended… The club colours were to be 
yellow and black hoops and the following were appointed to the Office – Patron 
– Mr WC Buchanan, President – Mr W Strang and Secretary – Mr AJ Cooper. 
Young players were coached by Messers WH and AE Booth and H Mitchell, all 
experienced players.*
The secret to the club’s longevity is highlighted well in this excerpt from the 
Gladstone Club history’s page on NZ Rugby History** 

Club Identity
Community Roots: Gladstone has long been known as a fiercely proud, family-
oriented country club. Its identity is deeply tied to the surrounding farming 
community, thriving on multi-generational family involvement both on the field 
and in its active social scene.
Three publications have been produced about the club’s history – for its 50th, 
75th and 100th anniversaries. 
The club has access to the 75th anniversary book but would like to get access 
to the ones written for the 50th and 100th anniversaries. 
Do you have one at home or know where one is located?  
There are recollections of framed photos that used to hang on the Clubroom 
walls. These were removed and found in a shed in Longbush.
The 125th Jubilee events will be held at the Gladstone Rugby Clubrooms on 
Friday 21, Saturday 22 and Sunday 23  May 2027.

All authors assert the moral right to be identified as the author of their work
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Gladstone Rugby Club turns
125 in 2027

50th anniversary book 
– The Jubilee Souvenir (1952)

75th anniversary book 
‘On the Ball for 75 Years’ – 1902-1977 

(40 pages) written by Duncan McPhee

Photo featured on Gladstone 
Rugby Club Facebook page



Wairarapa News supplement for 100th anniversary – (2002) 16 pages

Photo 2026 JAB Rugby / Facebook pagePhoto Game day in 2026 / Facebook page

WAIRARAPA NEWS, WEDNESDAY, MAY 29, 2002 – 17

Gladstone rugby team 1950s. Source – Wairarapa Archive 
Featured on Masterton / Wairarapa memories Facebook page

The Jubilee dinner will take place at the Wairarapa Events Centre. 
More details about the weekend’s programme will appear in 
future issues of The Gladdy News. If you have a copy of any of the 
anniversary books or photos of past players or teams – framed or 
unframed – please get in touch to include them on a list of photos 
available.
Please call –	 Sam Saunders on 027-525-0013 or
		  Tiwai Piripi on 021-027-73880 
		  (Chair 125th Jubilee Event Team)

*	 From the book ‘Gladstone’ by Kevin Fearon, 1976. 
	 Book available from the Carterton Library.
**	https://nzrugbyhistory.com/club/gladstone-rugby-club/ 

Gladstone Rugby Club turns 125 in 2027
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Crossword – mindless fun 
for the colder weather
Across
1.		  Party drink served in a glass bowl 
2. 	 A 2-holed paper-perforator
3. 	 To land a hit with a fist
4. 	 ‘Clock-in’ (factory employee’s time-card)
5. 	 …and Judy

Down
1. 		 Green vegetable
2. 	 Female sheep
3.  	 Farmyard laying poultry
4. 	 Oceans
5. 	 Rugby posts

Inclement weather 
scotched plans for the 
2026 Midwinter Swim
As the Yellow Sign announced – the 2026 Matariki Midwinter 
Swim was cancelled due to unsafe river conditions.  
Thanks to everyone who would have gone for a chilly dip if the 
weather been better.  And to Jane and Ralph at The Gladstone 
Inn for their warm generosity for offering to look after the 
swimmers and dippers as they do each year. 
Maybe next year…
If you’d intended to pop something into the kitty for The 
Gladdy News as the fundraiser at the swim, you still have a 
couple of options.
From Gladstone website
https://www.gladstonenz.com/newsletters/. 
Scroll down to the ad booking list.  
Choose ‘Donation’.  This will let you choose a dollar amount to 
make a secure payment to The Gladdy News bank account.  
Using your usual internet banking or going into the branch 
to make a deposit:
Account name	 THE GLADSTONE PROJECT TRUST
Account number	 02-0608-0061565-001

Bill Dittmer
passed away 24 June 2026

Photo supplied by Ann Dittmer

Bill Dittmer managed the 
Wainuioru water scheme for 
over eighteen years, when he 
got fired. The scheme was 
his life 24/7 on call.
He would be out there 
in the pitch black on his 
own adjusting pumps in 
treacherous conditions. He 
loved meeting members, 
the cup of tea or coffee and 
maybe a scone and a good 
chat.  
Relentless in his pursuit 
of justice for all scheme 
members, irate at finding 
some members removing 
restrictors,   allowing the 
theft of more than their 
allocation which cost him 
his job eventually. Two men 
arrived at our home to tell him he was no longer required. 
Our phone rang off the hook in those days and even after, his 
number was given as the go-to contact for the scheme.  
Family holidays were disrupted if there was a problem with the 
scheme. House maintenance went on the back burner for the 
scheme. He loved the challenge of the scheme and how to use 
technology for its betterment – he had great ideas.  
Pete Van Berlo worked with him when he couldn’t manage 
major events. Not many members knew why Bill was no longer 
calling. Even years later he would meet a member at the 
supermarket and get asked. 
Pipes failed, how to get water up hill, under rivers, even 
engaging a diver – yes Bill Dittmer was the Wainuioru water 
scheme.  
On the 24th of June 2026 Bill passed away peacefully at home 
at the age of 92. A life well lived. We held a celebration of Bill’s 
life at the Gladstone Inn on the 5th of July. It was the perfect 
tribute – what a great venue. 

Obituary – Bill Dittmer 
– a life well-lived
Ann Dittmer sent in this loving tribute dedicated to her husband, Bill, 
who passed away recently. 

Photo The Yellow Sign is always a good way to find out what’s 
happening at short notice, thanks to Ali and Greg. 
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Winter pumpkin soup recipe
~ Contributed by Cookie ~

Ingredients
Half a pumpkin, seeded, peeled and cut into cubes – these can be roasted 
in oven with a little oil until tender before making soup. Roasting makes 
soup thicker and stronger flavoured. Green squash pumpkin gives a thicker 
textured soup.
1 large or two small 
onions, diced
1 carrot, grated
2-3 sticks celery, chopped 
into pieces same size as 
pumpkin cubes
1 potato, washed with 
skin on, cut into cubes 
the same size as pumpkin 
cubes
2 cloves garlic, crushed
1-1.5 litres salt reduced 
chicken or vegetable stock – homemade or shop bought
Seasonings – add to taste, when vegetables start to go soft. Choose based 
on preference, such as Italian / Tuscan / rosemary / marjoram / mixed 
herbs / black pepper / pinch chili flakes / turmeric / salt to taste at the end 
(taste soup before adding)
Method
If roasting pumpkin, put cubes into roasting pan and sprinkle with strongest 
flavoured seasonings / herbs. Put into oven and roast at 180ºC for about 40 
minutes or until tender when pricked with a fork. Or cook in air fryer until 
soft. 
If not roasting or air frying pumpkin put all ingredients into large saucepan, 
stock pot or Dutch oven on top of stove. Pour in liquid stock until vegetables 
are just covered. 
Slowly bring to gentle boil and cook until vegetables are soft, then remove 
from stove and blend. Immersion blender works well. Or put into upright 
food blender leaving expansion space at the top. Pulse gently to start with 
until smooth. Serve in bowls or large soup mugs. 
Optional – when serving add a dollop of sour cream or similar, sprinkle top 
with chives or grilled, crispy  bacon pieces. Serve hot with warm rolls, toast, 
savoury scones or muffins. 

SUITABLE FOR LUNCH OR SUNDAY TEA. GREAT AFTER A COLD DAY OUTSIDE.
KEEP ANY LEFTOVER SOUP IN THE FRIDGE FOR THE NEXT DAY OR FREEZE WITHIN 24 HOURS.

WEDNESDAYS – ‘THE GLADDY’ 
LOCALS NIGHT
Every Wednesday is locals’ night and 
steak night down at The Gladstone Inn 
in Gladstone Road. $25 per steak dinner. 
Spend quality time over quality food 
with other locals, friends and family. All 
non-locals welcome as well! If you’re new 
to the district, pop in and say hi to Jane 
and Ralph – your friendly proprietors. 
YELLOW SIGN
To put a community notice up on 
Gladstone’s Yellow Sign contact Ali Lang 
on 027 676 5048. Koha towards sign 
maintenance appreciated. 
ONLINE AND PREVIOUS GLADDY 
NEWS NEWSLETTERS
https://www.gladstonenz.com/
newsletters/ (scroll down to the
archive). To sign up for the online 
newsletter send an email to 
prepressforprinting@gmail.com Some 
hard copies are also available at the 
Carterton library, while stocks last or 
contact the Editor at thegladdynews@
gmail.com	
BOOK AND PAY FOR AN AD IN THE 
SEPTEMBER ISSUE
Deadline for booking and paying for ads is 
5pm Thursday 20 August. https://www.
gladstonenz.com/newsletters/ Scroll 
down to Advertising then select and pay 
for your chosen spot. Upload artwork file 
if using. Rate card and specifications for 
each available spot also available via the 
link above. 
DEADLINE FOR SEPTEMBER ISSUE 
– ALL CONTRIBUTIONS
All advertising bookings, contributions, 
including copy for articles, photos and 
credits need to be submitted by 5pm 
Thursday 20 August.
DONATIONS TO THE GLADDY NEWS
To make a donation and keep local 
news reaching you, go to https://
www.gladstonenz.com/newsletters/ and 
scroll down to the ad booking list. Choose 
‘Donation’. This will let you choose a 
dollar amount to make a secure payment 
to The Gladdy News bank account. To 
request a receipt, contact the Editor at 
thegladdynews@gmail.com	

Community 
Notices

CREDITS:
All authors assert the moral right to be identified as the author of their work.
DEADLINE FOR THE SEPTEMBER 2026 ISSUE is: 5pm Thursday 20 August 2026.
Please send articles, news, notices and other contributions to:
The Gladdy News’ Editor email:  thegladdynews@gmail.com 
If it’s a proof-read article please mention the author’s name and the photographer’s name, if any.
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Use the word provided in bold to 
build as many words as you can. 
Each letter can only be used as 
many times as it appears in the main 
word. For example, COMPLICATED 
can give PLATE, ATE, LEAP. For a 
fun challenge make as many words 
in te reo Māori as you can.

S H I V E R I N G

W O R D B U I L D E R Now t he re’s  a  though t . . .
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