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Fiona & Phil Langley and staff would like to wish all their valued     

customers a very Merry Christmas and a Safe and  
Prosperous New Year 

 
A Message from Phil and Fiona 
 
We would like to sincerely thank you all for supporting our 2009 tour program & shows, making it a very 
successful year. This is allowing us to introduce new and exciting  tours for 2010. As an added extra we are 
endeavoring to maintain 2009 tour prices and in some cases tour prices have been reduced due to your 
continued support. 
We have modernized our office with more space and a pleasant atmosphere.  
Alyce has named her office “Alyce’s Wonderland” and Phil’s “The Fat Controller” which will change very 
shortly as I am currently on a diet. But seriously we hope you enjoy our new offices and facilities when 
next you visit our depot. Our son Michael Langley will be joining the company in March 2010 as a coach 
driver and a fully qualified mechanic. 
 
Inside this newsletter 
 
· A sneak peak at our new range of  specialty  
         tours for 2010 
· 2010 long distant tours 
· 2010 short tours 
· 2010 Shows  
· Christmas Pudding Recipe 
 

The Plains 

A land as far as the eye can see, where the waving 
grasses grow Or the plains are blackened and burnt 
and bare, where the false mirages go Like shifting 
symbols of hope deferred -- land where you never 
know. 
Land of plenty or land of want, where the grey 
Companions dance, Feast or famine, or hope or 
fear, and in all things land of chance, 
Where Nature pampers or Nature slays, in her ruth-
less, red, romance. And we catch a sound of a 
fairy's song, as the wind goes whipping by, 
Or a scent like incense drifts along from the herbage 
ripe and dry -- Or the dust storms dance on their 
ballroom floor, where the bones of the cattle lie. 

Banjo Patterson 

For an immediate update on tours, concerts 
and shows why not use our website 

www.langleyscoaches.com.au 



New series of tours for 2010 
 
With the release of our new 2010 brochure, we have also de-
veloped a series of specialist tours to add to our portfolio that  
we will be offering to you, our valued customers. 
They are known as:  On the trail of ...... 

Bill O’Shea goes Outback 
Bill O’Shea, the well known local artist, will travel with us on 
an outback experience to remember. If you are interested in 
painting then this is the tour for you. We will be travelling the 
Cobar and Bourke districts looking for old buildings and land-
scapes that have built our  heritage. Firstly, we will be taking 
photographs of  interesting subjects before relaxing on the 
banks of the Darling River at North Bourke with Bill O’Shea 
teaching you the finer points of the art. Bill will be with us for 
the whole tour from start to finish over the 4 days. 

 
 
 
Show package options are now available . 
As most of our show tour packages include dinner, you  
now have the option of making you own arrangements 
for dinner if you like. 
Our brochures will indicate a normal costing including 
dinner and a costing without dinner. In 2010 we may, for 
some shows, be using alternative dinner venues as a 
change for those of you that have experienced the cruise 
before and would like something different. Please check 
on the itinerary for dinner location. 
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A big-city lawyer was representing the railroad in a lawsuit 
filed by an old farmer. The farmer's prize bull was missing from 
the section through which the railroad passed. The farmer only 
wanted to be paid the fair value of the bull.  
 
The case was scheduled to be tried before the justice of the 
peace in the back room of the general store.  
 
The attorney for the railroad immediately cornered the farmer 
and tried to get him to settle out of court. The lawyer did his 
best selling job, and finally the farmer agreed to take half of 
what he was asking.  
 
After the farmer had signed the release and took the cheque, the 
young lawyer couldn't resist gloating a little over his success, 
telling the Farmer, "You know, I hate to tell you this, old man, 
but I put one over on you in there. I couldn't have won the case. 
The engineer was asleep and the fireman was in the caboose 
when the train went through your farm that morning. I didn't 
have one witness to put on the stand. I bluffed you!"  
 
The old framer replied, "Well, I'll tell you, young feller, I was a 
little worried about winning that case myself, because that 
darned bull came home this morning." 

On the trail of Banjo Patterson 
This tour will be conducted by a guest presenter, in this case 
Mr ALF CANTRELL from Yeoval, the mind behind the 
Mulga Bill Festival built around the writings of Banjo Patter-
son, once a resident of the Yeoval district. The tour will be 
aboard one of our coaches and will cover certain aspects of 
A.B. Patterson's life and career and is a one day tour devel-
oped to be something completely different to what has been 
offered in the way of one day tours. 

On the trail of Henry Lawson 
Again this tour will be conducted by a person who is consid-
ered to be an authority on Henry Lawson's life and times and 
has a great knowledge of his writings. 

On the trail of Ben Hall 
This tour is based on the Ben Hall and his gang in the 
Eugowra and Forbes districts. It is based on the rise and  de-
mise of the Hall gang visiting some of the strategic locations 
of this infamous bushranger and his gang.  

On the trail of Burke and Wills 
This tour is specifically designed for groups who would like 
to take a specialist tour into the Outback and can be either a 
Camping Safari or a hotel / motel accommodated tour of 
around 12 to 14 days. Call our office to discuss an itinerary 
for your group. (Single passengers may be able to join in 
with the organising group). 

Old favourites (Shows and Concerts) return in 2010 
*  Andre Rieu    *  Military Tattoo  
*  Daniel O’Donnell  *  Cliff Richard  
*  Cats    *  West Side Story 
*  Fame    *  Michael Buble 
(New shows available as they are released) 

Friends and collegues in difficult times 
 
For those of you who know John & 
Pat Clark, we thought we would 
give you an update.... 
You may or may  not be aware that 
in early November, John went to 
Sydney to have a heart operation. 
The operation itself went well but 
unfortunately John suffered a stroke in the early hours 
following the surgery. Pat is currently renting a flat not 
too far from RPA Hospital so she can be close to her be-
loved John & appreciates the love and support of their 
family &  friends as they face this difficult time together. 

For an immediate update on tours, concerts 
and shows why not use our website 

www.langleyscoaches.com.au 



Long Distance Tours 

 
New Zealand Tours  are starting to become very 
popular as we are using one of the premier tour opera-
tors, Grand Pacific Tours in New Zealand who supply 
good quality accommodation and crew. This all goes to-
gether to make this a holiday of a lifetime. In most cases 

a staff member from Langley’s will accompany the group 
to make your travel arrangements so much easier for new 
travellers out of Australia. Pick up and return to Dubbo, 
Molong, Orange, Bathurst or any town in between for 
transfer to Sydney Airport. 

Victorian Highlights Tour  
Due to the Victorian bushfires this year we will be  
running a 9 day Victorian Highlights Tour, taking in 
Bendigo, Geelong, The Great Ocean Road, Ballarat, Phil-
lip Island, Beechworth and fire affected areas plus much 
more. This tour will be in October 2010. 
 

 
Short Breaks 

Australia Open Tennis Melbourne Tour  
January 2010 we still have 6 seats left, so if you are 
interested please give our office a call as these will not 
last too long.   

Tasmania Tour has 
been successful over 
the last 3 years with 
the tour operating in 
March/April however 
this year due to numer-
ous requests we are 
touring Tasmania in 
Spring 2010. Tasmania 
in spring is magnificent  as Tasmania grows field of 
commercial flowers as well as natural wild flowers. 
Our experienced Tasmanian guide will be guiding us 
though Tasmania possibly for his last tour after ap-
proximately 30 years. Enjoy our more relaxed tour by 
not rushing to Melbourne on the first day by stopping 
at Narrandra the first night. We have a couple hours 
spare to explore Melbourne before we depart on our 
cruise. Bookings are filling quickly for this tour so we 
recommend you get in early to avoid disappointment. 
This tour is conducted by Phil and Fiona Langley. 

Norfolk Island Tour this is a popular destination 
for newly retired customers or in fact anyone that wants 
a relaxing holiday. Alyce will be accompanying you on 
this tour. We have two departures in 2010, one in April 
and one in August. 

Gardens & Autumn Leaves are a big attraction in 
our 2010 brochure with a 4 day Bright Autumn Festival 
tour visiting Bright and Beechworth, the Ovens and 
Kings Valleys, sampling some of the produce in this 
area while admiring the Autumn Festival. This is a re-
peat tour after a sell out tour 2 years ago. 
We will also be doing Autumn Leaves in Canberra as 
well as Canberra Floriade in Spring. All these tours are 
a gardeners delight. 

Hunter Valley, Central Coast & Port 
Stephens Tour including a ride on the Talking Tram, 
a visit to Australian Reptile Park, Gosford, Ken Dun-
cans Gallery, Henry Kendell Cottage, Whale & Dolphin 
Cruise, Hunter Valley Gardens, Pokolbin Village and 
much more.. 

Blue Mountains Tour for a peaceful scenic few 
days away why not try this tour. Ride a Double Decker 
bus, see a huge movie at The Edge Cinema, a visit to 
Norman Lindsay Gallery to see his sculptures, writings, 
drawings and paintings, visit The Three Sisters, scenic 
gardens of Mount Tomah,  ride the Zig Zag Railway 
plus much more.   

Photo taken on our last Tasmania tour 

Corner Country Experience Tour has been put 
together after numerous requests from passenger to 
view this part of our state. It includes visits to Menin-
dee Lakes, Broken Hill, Silverton, Tibooburra, Camer-
ons Corner, the Big Shed at “Reola Station” & the Un-
derground Motel at White Cliffs. This is a tour that a 
lot of people from the western country will be going on 
and we are sure you will learn a lot from these passen-
gers as well our tour guide. 

Cobar, Bourke, Brewarrina and Lightning 
Ridge Tour a much forgotten about area of NSW, we 
are going to reintroduce this tour to local customers as 
we regularly have requests for this area as well.  
This is a 4 day tour but you are not that far away from 
home so it is ideal for those people that like to be close 
to home for any particular reason while at the same time 
enjoying the sights and attractions that you may have 
thought about visiting in the past. Why not do it!!! 



2010 CALENDER OF EVENTS (at time of printing) 
 
JANUARY 2010 
· Australian Tennis Open  22nd January 
 
FEBRUARY 2010 
· Edinburgh Military Tattoo   4th February 
· Edinburgh Military Tattoo    6th February 
· ACDC                20th February               
· Cliff Richard    21st February 
· Wicked    27th February 
 
MARCH 2010 
· Blue Mountains   12th March 
· Corner Country   22nd March 
 
APRIL 2010 
· Norfolk Island   11th April 
· New Zealand    21st April 
· Canberra Colours in Autumn  27th April 
· Bright Autumn Leaves  30th April 
 
MAY 2010 
· “Cats” the musical     29th May 
 
JUNE 2010 
· North Queensland Gulf & Reef Tour 4th June 
 
JULY 2010 
· West Side Story    24th July 
· Cobar, Bourke, Brewarrina and  
 Lightning Ridge Tour              28th July  
 
AUGUST 2010  
· Norfolk island      21st August  
  
SEPTEMBER 2010 
· Spring in Outback Queensland     1st September  
· Canberra Floriade    18th September       
·  Riverina & MIA   22nd September 
 
OCTOBER 2010 
· Victorian Highlights   16th October 
· Tasmania    22nd October 
· Andre Rieu (Newcastle)  29th October 
· Andre Rieu (Sydney)  31st October   
 

Traditional Calico Steamed Christmas  Pudding 
Ingredients 

8oz / 250g chopped, pitted dates 
8oz / 250g raisins 
8oz / 250g golden raisins or sultanas 
8oz / 250g currants 
6oz / 185g mixed peel 
6oz`/ 185g blanched almonds 
6oz / 185g chopped dried apricots 
(optional) 
4oz / 125g glace cherries 
8oz / 250g butter 
4 large eggs 
1/4 - 1/2 cup brandy, whiskey or rum 
1 cup firmly packed brown sugar 
375 ml / 12 oz Guinness / stout 
2 cups stale white, crustless bread crumbs 
2 cups all purpose / plain flour (plus 1/3 cup) 
2-3 tspns mixed spice / pumpkin pie spice 
active time: 60 minutes, total time: 11 hours cooking, 1-2 weeks total time 

You will need:  2 large mixing bowls ,wooden spoon ,large pot with lid, 
smaller saucepan, twine / string, unbleached calico / muslin, Scissors, 
colander Christmas Pudding .  Chop the dates and apricots, mix with the 
other fruit and nuts and spices.   Soak everything overnight in a large 
mixing bowl with brandy / rum / whiskey. (I won't tell how much you 
use! A pudding never suffered from a slippery pour).  Tear the flesh from 
a loaf of good, white bread. (no crusts, no sour dough).  Separate the loaf 
into small tufts and let sit in a bowl overnight to dry out.  Cream the but-
ter and sugar in another mixing bowl, add the eggs one at a time and beat 
to combine.   Add the fruit and mix by hand..   Pour 1/2 the stout into the 
batter, add the flour and breadcrumbs.   Add more of the stout until the 
batter still holds shape but is not too firm.   Mound the pudding into the 
centre of the wet, floured cloth (click here for instructions). Tie securely 
with string.   Boil  the pudding for 5 hrs.   Hang the pudding to dry for 1-2 
weeks.     Boil the pudding again for 4-5 hours on Christmas Day. Serve 
aflame! Christmas Pudding                  
                    
The pudding cloth :   The cloth is probably the easiest part to screw up 
when you make the pudding. You have to use unbleached calico  / mus-
lin. A mid-weight fabric. Use a piece about 2 /2 - 3 ft square. It's better to 
have a piece which is too big; you can always trim it after the pudding has 
been tied and about to go into the pot. Soak the cloth overnight in cold 
water, change the water and boil it up briefly. This will get rid of any 
sizing in the fabric and get any shrinkage over and dine with.   Mean-
while, have a large pot half-filled with water and a smaller saucepan of 
water on the stove. Bring both to the boil.   Submerge a sturdy, old saucer 
in the large pot. This acts as a buffer between the bottom of the pudding 
and the hot pan; it helps prevent any scorching. It also creates a mindless 
little rattle in the background to remind you the pudding is still on the 
stove (trust me; in the course of five hours, it's easy to forget about it!)
Spread the cloth out onto a cleared, clean surface. Have about 1/3 cup all-
purpose flour on hand, also some twine, scissors and a colander.  You 
might want to wear some rubber gloves as this is all best done whilst the 
cloth is hot and steaming. Scatter the flour over the surface of the cloth 
and gently rub it into a circle wide enough to encompass the entire mass 
of the pudding. Use the flat of your palm to spread the flour. The steam 
from the wet cloth will help transform the starch in the flour into a barrier 
which will   prevent your pudding from the water. The flour should be a 
little denser in the centre of the cloth. Mound the batter into the centre of 
the cloth and gather up all four corners. Pick the pudding up by gathering 
all the edges of the cloth in one fist and lift it into a colander. Make sure 
that every edge of the cloth is above your fist. Leave very little swelling 
room for the pudding (this is hard to gauge; take a look at the picture 
above). Tie with a length of string. Very tightly. Go around and around 
and work and, if you can figure it out, tie a little loop into the knot. This 
gives you an easy way to lift the pudding in and out of the pot. You can 
also loop a wooden spoon through it and prop the ends of the pudding 
cloth over it so that they don't dangle in the water. Give the ends one 
good tug to make sure that the cloth is as snug as possible. Lower the 
pudding gently into the boiling water. The water level needs to come up 
to the top of the pudding, just below the knot. Cover with a lid and boil 
for 5 hours.  Keep the smaller saucepan filled with water and at a steady 
simmer. Every 30 minutes or so, check the water level in the pudding pot 
and re-fill it with hot water from the small saucepan. This keeps every-
thing at a boiling temperature.     

For booking or enquiry please phone 
LANGLEY’S on 02 6882 8977 

Fax: 026882 8164 
 

E-mail: contact@langleyscoaches.com.au 
Travel Agents License No. 2TA002927 
Orana Coaches ABN 91 414 282 821 

www.langleyscoaches.com.au 
OR your Travel Agent 

For an immediate update on tours, concerts 
and shows why not use our website 

www.langleyscoaches.com.au 
If you would like to receive your newsletter 
online please register on the above website. 


