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This month, we're shining a spotlight on our amazing
clients - celebrating your stories, successes, and the
impact you're making. It’s our way of saying thanks

and showing the heart behind the support.

. www.semlohsupport.com 4
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As we move through another busy and rewarding month at
Semloh, we want to pause and celebrate the moments that make
our community so special. Themed days at the centre have been a
real highlight, bringing a sense of fun, laughter, and connection for

clients and staff alike. Whether it's dressing up, getting creative
with activities, or simply enjoying the atmosphere together, these
days remind us how important joy and inclusion are in everything
we do.

We've also seen so many of our clients kicking goals lately — from
learning new skills and building independence to taking on
challenges that once felt out of reach. Each step forward is a

reminder of the strength, resilience, and determination within our
community, and it's a privilege to witness and support these

achievements every day.

Behind every success story is the dedication of our staff. The care,
energy, and heart you bring into your work doesn't go unnoticed.
From the small daily gestures to the big efforts that make
programs and experiences possible, you continue to show what it
Means to create an environment of trust, encouragement, and
excellence. We're proud to lead a team that doesn't just “do a job,”
but genuinely lives out the values of Semloh in every interaction.

Thank you for being part of this journey with us. Let's keep
enjoying the fun of our themed days, celebrating each milestone
reached, and supporting one another as we create a community

where everyone belongs.
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www.semlohsupportservices.com.au




AUGUST
ADVENTURLS

This month was packed with fun and exploration as the Semloh crew
embraced adventure at every turn. Our main highlight? A thrilling
excursion to Movie World, where we dove into the magic of movies, rode
heart-racing attractions, and made unforgettable memories together.
August reminded us that the best stories are the ones we live.

Beyond the excitement of our big day out, August was a month where
the Semloh spirit truly shone. Whether it was through daily activities,
shared meals, or simply spending quality time together, we saw
friendships grow and new connections form. It's these everyday
moments that make Semloh such a special place to be — where
everyone belongs, and every day brings something new to smile about.
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CLIENT SPOTLIGHT

NAME: MEG

MY FAVOURITE ...

FOOD: Hamburgers

Spaghetti

HOW LONG HAVE YOU BEEN AT
SEMLOH?

20| 09 | 2023

FUN FACTS ABOUT ME

| am very cheerful!

MY HOBBIES
Pets

Swimming
Dancing

HOW DOES COMING INTO THE
COMMUNIY CENTRE MAKE YOU
FEEL?

Happy

SOMEONE YOU LOOK UP TO

My Parents!



Meet some of our Professional Care Workers

Lauren

Favourite Hobbies - Gardening, working on my property, going to the cinema Dream Holiday - Canada
Favourite Food - Teriyaki chicken but not any old teriyaki chicken

Favourite Song - Apologise by Timberland & You get what you give by New Radicals, but | enjoy a large
spectrum of music.

Grayson

Griffin Lincoln & ladies  Loki Bridget, Castiel, Willow & Clancy
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Nicole

Favourite Hobbies - Reading, going to concerts
and going to the beach

Favourite Song - Changes a lot but at the moment Macey Dottie & Merlin
WildHearts by Keith Urban o e

Favourite Food - Steak

Dream holiday - Have already been on it but
would love to go back, Africa
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STAFF
ACHIEVEMENTS

We had the privilege of seeing two of our amazing workers recognised at
the Western Clydesdales Under 19s Awards:

.. Eliza Morcom— Player of the Year
.. Lucy Davis — Coach’s Award

We're so proud of both of you for your hard work, dedication, and the
way you represent not only the Clydesdales but also our wider team and
community. You're both going places and have a very big future in the
game ahead of you!
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Happy Birthday to All Our August Babies!

This month, we’re sending big birthday wishes to all our
amazing staff and clients celebrating in August! May your
special day be filled with joy, laughter, and everything you
love most. Thank you for being part of the Semloh family -
here’s to another wonderful year ahead!

Hannah W Jack Matilda

Roxy Adam Marshall

Hannah S Lily Sonia
Suzan Ethan Crystal

Ashley Daniel



AUGUST STAFF ANNIVERSARIES

This month, we’re proud to celebrate the work anniversaries of
our incredible team members! Thank you for your dedication,
passion, and the positive energy you bring to Semloh each day.
Your commitment makes a real difference, and we’re so grateful
to have you on the journey with us. Here's to your continued
success and many more milestones ahead!

3 YEARS WITH SEMLOH 2 YEARS WITH SEMLOH

o

lSophio W
1 YEAR WITH SEMLOH

Hayden W
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IMAGINATION
WORROUT

Imagine what each line can be, then finish the drawing yourself!




Name: Date:

Shadow Matching

Draw a line between each bee element and it's shadow.
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Name: Date:

b Ways to Be Kind

Kindness is...
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500g ground beef

Salt & pepper

4 burger buns

4 slices cheese (any kind you like)
Lettuce

Tomato (sliced)

SAUGE I

3 tbsp mayonnaise

1 tbsp ketchup

1 tsp mustard

1 tsp onion/garlic powder
% tsp smoked paprika

% tsp pickle juice (optional)
% tsp smoked paprika

INSTRUCTIC

« Make the sauce: Mix together mayo,

ketchup, mustard, paprika, and a
splash of pickle juice. Stir well and
chill in the fridge until ready to serve.

Form the patties: In a bowl, combine
ground beef, , garlic powder, onion
powder, paprika, salt, and pepper. Mix
gently (don't overwork it). Divide into
4 equal portions and shape into
patties slightly larger than your buns
(they shrink when cooked)).

Cook the burgers: Heat a pan over
medium-high heat. Cook the patties
for 3-4 minutes per side. In the last
minute of cooking, place a slice of
cheese on each patty and cover with
a lid to melt.

Toast the buns: Slice the buns and
toast them cut-side-down in a dry
pan or on the grill until golden brown.

Assemble your burger: Spread special
sauce on both sides of the bun. Stack
with lettuce, the cheesy patty, tomato,
onion, pickles, and top bun. Press
gently and serve hot.
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=%  Wednesday, 17th September 2025 .

=y Time: 8:00am =
Cost: $18

Wheelchair-Accessible Ticket Price:
$10.50
Please note: The Sky Walk is wheelchair accessible for the first g
200 meters
For more information, visit

www.skywalktamborine.com



CONTACT
US

Website:
www.semlohsupport.com

RO N in

@semlohsupportservices

Email:
info@semlohsupport.com.au

Phone;
(07) 4613 6413

Adress:
623-625 Ruthven Street,
Toowoomba City, QLD 4350




