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Welcome to our newsletter...

Hello! 

This newsletter includes information
about our upcoming festive season
closure and important updates to our
SDA documents.

We hope you enjoy this newsletter.

If you have any questions about this
document, please contact us. You can
talk to Cathy Miller, CEO, on:
0411 476 830 or
email info@access4u.org.au.



On behalf of the entire Access4u team, we want to wish everyone a
merry festive season.

As this is our last newsletter for the year, we want to extend a heartfelt
thank you for your continued support in 2024.

We hope you have a wonderful and safe Christmas and New Year, and
we'll see you in 2025!
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Latest News - Merry Christmas From Our CEO



We have recently put together several documents that explain our
Access4u Housing complaints and feedback process. 

You can find all of these new documents on the website at
https://access4u.org.au/about/publications-policies-procedures.

Or you can scan our QR code.

Please note our offices will be operating as normal over the Christmas
period, with the exception of public holidays. 

Please give us a call on 1800 022 237 if anything arises.

Our Day Options program will also not be operating from Monday 23
December to Friday, 3 January. We will be re-opening sessions from
Monday, 6 January. If you are interested in joining our Day Options

program in the new year, please fill out our online form or email
info@access4u.org.au.
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Latest News - Housing Documents + Closures



Ingredients
225g medjool dates, pitted
3 tsp almond butter
1 1/2 tbsp cacao powder, 
sifted, plus 1 tbsp extra
35g (1/2 cup) shredded coconut

Method
1. Place dates, almond butter, cacao and coconut in a food
processor. Process until mixture is finely chopped and comes
together in a ball.

2. Roll heaped teaspoons of mixture into balls. Place extra
cacao on a large plate. Roll truffles in the cacao to lightly coat,
shaking off any excess. Place in an airtight container and
refrigerate until ready to use. Remove from fridge 10 minutes
before serving.

Recipe from Taste.com.au
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Recipe of the Month: Date, Cacao and Coconut Truffles


