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	Hello!
Welcome to the spring edition of Haven.

For most of us, debt is a reality of life. But the ability to discern good debt from bad and knowing how to make debt work for you is key. Our Haven Money article explores how to manage your loans to keep debt under control.

With investment property often a component of Australians’ nest eggs, we’ve spoken to five property experts for their top tips on property investment around Australia. So if you’re in the market to purchase an investment property, make sure you take the time to see what these experts think.

Like the idea of an extra $1,000 in your hip pocket? Be sure to enter our competition, we’re giving away $1,000 for the best holiday saving tip we can find.

If the articles on buying an investment property or managing your loans have got you thinking, pick up the phone or send me an email. I’d be really pleased to help run through your financing
options.

Kind regards,


Susanne Temperley & Angela Del Marco
Asset Financial Services Pty Ltd
[image: image3.jpg]ASSET
FINANCIAL
SERVICES





PO Box 13
Surfers Paradise QLD 4217
Tel: 07 5526 8272 | Fax: 07 5526 8370
Email: info@assetfinance.com.au
Web: www.assetfinance.com.au
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Fly over Australia, with its sparsely populated, wide open spaces, and you could be forgiven for scoffing at the idea that we’re experiencing a land shortage. But, alas, it’s true.

The problem is not so much the size of our population, but rather where we all live. We’re a nation of coastal clingers, huddled into about half a dozen large cities and a handful of regional centres, hundreds – and sometimes thousands – of kilometres apart.

Our continent’s mostly arid centre is partly to blame but we’ve also been slow to develop regional incentives and infrastructure to encourage people to settle in satellite cities and centres.

Astute investors are tapping into this reality, scanning population and economic forecasts for the best property buys and growth opportunities. 

read more 
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Try to make an investment decision

with your head and not your heart. Be
prepared to carry out a thorough analysis.
of your finances, the property and the
neighbourhood before you sign on the
dotted line.




Firstly, speak to your mortgage broker about how much you can afford to borrow, what additional costs to expect, and the best way to structure the finance for your investment.

When you have found a property you are interested in, some of the things to consider include:

• The neighbourhood – traffic noise, schools and facilities.
• Check the location – visit at different times of day to see what happens around the property.
• Check if there are any plans by the council, neighbours or developers for surrounding areas that may impact on the amenity of the property.
• Check if there are any restrictions or zoning regulations that would prevent you carrying out any plans for renovation or development.

read more
Back to top
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Unless your last name is Hilton and you have a penchant for carrying small dogs in designer handbags, debt is a financial reality for most of us.
We usually have to borrow to get our first home and stash some equity under our belts. And most of us will use that equity to borrow again for our second and even third homes, with the aim of paying off our mortgage in about 20 years. 

Without debt, most of us would go nowhere financially and the economy, too, would grind to a halt.

The trick is discerning good debt from bad and understanding how your debt can work for you. 

Here’s Haven’s guide to help you manage your loans. read more
Back to top
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	BIRD BRAIN

It isn’t a stretch to say that birds are fans of extreme sports. Help facilitate their endeavours at your place with this bungee bird feeder. Made from bird seed, this little fellow will dive from wherever you hang him: a tree branch, pergola, veranda or balcony. Bird lovers will just love this hanging around their place.




	


	It's a corker

Keep your vino fresh between pours with one of these
handmade cork bottle stoppers. Pair one with a bottle of
pinot for a perfect present.




	


	WAKE UP SLEEPY HEAD

Has your snooze button become too good a friend? Then Clocky the running alarm could be the answer. Clocky allows one snooze, but the next time you hit that snooze button it scoots off your bedside table (able to fall 3 feet) and continues around the room, beeping itself silly until you catch it. By that time you’ll be awake enough to face the day. And don’t fear, its wheels can be disabled if you no longer enjoy the chase!



Back to top
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Even if your place only has a balcony with room for some pots, a herb garden is a must for every home. The flavour fresh herbs bring to your cooking can’t be beaten, and you don’t need a green thumb to grow them – so they’re perfect for the novice gardener.

Buying
You can plant using seed or cuttings, but if you’re a novice the best way to start is to buy established plants. Select a sturdy plant that is not root bound and keep in mind that the best plant isn’t necessarily the biggest one. Some good choices to get you started are parsley (annual, sun), basil (annual over summer, sun), mint (perennial, part shade), thyme (perennial, sun) and chives perennial, sun). read more
Back to top
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In the last edition of Haven, we ran an heirloom family recipe competition. Thank you to everyone that entered, we had a tasty time testing your recipes (and gained some extra kilos along the way)!

We’ve been cooking feverishly to find a winner and are delighted to share with you this scrumptious cake from our winner Jessica, who won $1,000 cash for her entry.

“This is my mum’s best cake recipe which appears to originate from her home county of Surrey in the UK. It is a lovely, moist cake which tastes even better if you can manage to keep it wrapped in foil for a couple of days before eating it!”
	Banana and chocolate chip cake

• 6 oz/170g unsalted butter
• 8 oz/225g granulated sugar
• 2 large ripe bananas (8oz/225g)
• ½ tsp vanilla essence
• 10 oz/280g self raising flour
• ½ tsp salt
• ½ tsp bicarbonate of soda
• 3 eggs
• 2 oz/60g milk or dark chocolate chips

Crumble topping
• 1 rounded tbsp plain flour
• 1 rounded tbsp demerara sugar
• Knob of unsalted butter (approx 1 tbsp)

1. Preheat oven to 160C.
2. Grease and line an 8 in/20cm round tin.
3. Melt butter and sugar over low heat.
4. Mash bananas with vanilla essence.
5. Sift flour, salt, bi-carb and add to butter mix with eggs, then add bananas and mix well. Stir in chocolate chips. Do not over mix.
6. Pour mixture into prepared tin.
7. Mix together crumble mix until it resembles breadcrumbs, scatter over the top of the cake.
8. Bake in centre of oven for 1h 30m - 1h 45m, check by pushing a skewer into cake, which should come out clean. Leave in tin until cooled, then remove.

Back to top
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Only two seats left!
Contiki founder John Anderson blends an autobiography, epic travel tale and business success story which reads like a novel.

Discover the raw truths behind John’s exhilarating 28-year journey of dizzying success and devastating failure, coupled with his valuable secrets of successful entrepreneurship. 

One of Australasia’s great business success stories, discover how a simple idea with a starting capital of just £25 became a worldwide travel company with an iconic brand name.

www.onlytwoseatsleft.com $34.95

Back to top


	[image: image24.png]Bl HABN people -





[image: image25.jpg]ROAD TRIP

nnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn




With his autobiography about to hit the shelves, Haven caught up with Contiki founder John Anderson for a conversation with the dynamo behind this tourism icon.
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Q. As a child, what did you want to be when you grew up?
A. A horticulturist, as I always had a love of growing things.

Q. How did you first get started in the travel business?
A. I had to find a way to see Europe as I had no money, so I gathered a group of other young people together for a tour of Europe and a business was born.

Q. What is the mindset that helped you get to where you are?
A. A vivid imagination and rarely having a negative thought - common traits with most entrepreneurs.

Q. What have you accomplished that makes you most proud?
A. To have given the opportunity to over two million young people to experience other parts of the world in the company of other young people.

read more
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	WIN $1,000 CASH

Talking to Contiki founder John Anderson has us thinking about a holiday. And that’s got us thinking about how difficult it can be to save up for one when juggling a mortgage and the bills that constantly stream into the letterbox. Send us your best holiday saving fund tip for the chance to win $1,000.

How to enter: tell us in 25 words or less your best tip to save for a holiday.

Email: your answer to havencompetitions@afgonline.com.au placing ‘holiday saving tip’ in the subject line.

Include: your name, address, email address and daytime phone number.

Dates: competition opens on September 1, 2010 and closes on November 1, 2010.

The winner will be drawn on: November 2, 2010 and notified by telephone. 

Terms and conditions: email havencompetitions@afgonline.com.au to request competition terms and conditions.

Back to top
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	Websites we LIKE

	


	


Looking for a cool gift or are you a budding designer with a yearning to see your work in print? Threadless is a community-centered online shop, where anyone can submit their t-shirt design and the design is then put to public vote. Winning designs are printed in limited batches and sold through the Threadless online store.

	


	


Read Print is a free online book library. It places more than 8,000 online books by 3,500 authors at your fingertips. 

Back to top
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	HOW TO MAKE A PERFECT SMOOTHIE
Nutritious, yummy and great for busy people on the go, here are five basic steps to guarantee the perfect smoothie.

1. Liquid: 1-2 cups of your favourite milk. You can also use some fruit juice to make up the liquid quantity, but beware of juices with added sugar.

2. Yoghurt: ½ cup of natural yoghurt. This is up to personal taste, but is a great addition to boost the nutrition factor.

3. Fruit and vegetables: You’ll need around 2 cups. It may take some experimentation to work out which combinations achieve the flavour you like, but the experimentation will be fun. Fruits like berries, bananas and mangos all work a treat. Including vegetables (like spinach) will help boost your daily quota of vitamins and antioxidants. It’s also a good idea to stock up on your seasonal fruit favourites and freeze them so you have supplies at the ready all year. If you have a sweet tooth, use honey to sweeten your mix.

4. Ice: add a few ice cubes for a cooler and more refreshing smoothie.

5. Blend: depending on the chosen ingredients and how powerful your blender is, blend for around 45 seconds. Don’t overload the blender jug - good circulation is key to making a smooth smoothie.
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