
 
Ethel’s Gingerbread Recipe 

 

Put ¼ lb butter, 1 breakfast cup milk,  
3 large tablespoons golden syrup,   

1 breakfast cup sugar into saucepan,  
bring almost to the boil,  

add 2 level teaspoons baking soda,  
pinch salt.   

When frothy stir in 2 ½ cups flour 
 sifted with 1 teaspoon  cinnamon,  

2 teaspoons ginger,  
1 teaspoon mixed spice.   

Cook for ¾ hour  
at 350 – 375 Fahrenheit. 

 
Invitation 

Following the service you are invited to join the family in  
the lounge for refreshments. 

 

Also you may make a donation to the Fred Hollows Foundation  
of New Zealand. Please use the box located in the lounge. 

 

 
 

 In Loving Memory of 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Ethel Corina Myra Carswell 
 

9 December 1916 — 16 June 2011 
 
 



 
 

 

A Funeral Service for 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Ethel 
 

Lychgate Chapel 
Willis Street, Wellington 

 
Saturday 25 June 2011 at 11:00am 

 
Officiating 
Anne Conroy 

 
Pall Bearers 

Kevin Field, Richard Field, Brent Carswell,  
Doug Newdick, Grant Newdick and Tanya Carswell 

 

 
Order of Service 

 
 

Love Theme from Romeo & Juliet 
 

Welcome 
 

Tributes 
Ian Carswell 
Judith Field 

 
Bridge Over Troubled Water – Simon and Garfunkel 

 
Barbara Newdick 
David Carswell 

 
Fields of Gold – sung by Robine Prigg 

 
Invitation to the floor 

 
Kevin Field 

Doug Newdick 
 

Love and Some Verses — Iron and Wine 
 

Committal and Closing 
 

Recessional 
 We’ll Meet Again — Vera Lynn 


