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Did you know? 

 
 You can ask Dr Dudley 

anything about your 

epilepsy? 

 

 

 You can let us know if 
you don’t want to 
receive this newsletter 
anymore!

   What’s coming up!   
 

   In-house training at Woolloongabba       -    May 9, June 13 
                                                                      
   Gold Coast training                                      -    May 15 

 
Little Poss birthday - June 9     

Please see Eventbrite for details 
https://littlepossparty.eventbrite.com.au 

 
 

                      Please contact Epilepsy Queensland on  
                      services@epilepsyqueensland.com.au  
                      Or call 1300 852 853 for more information. 



            ‘Spotlight On’  
       Little Poss ‘Member’ 

Claudia 
Hi, I’m Claudia.  
 
I would absolutely 
love to share my 
journey with you.  
This is me now, I’m 
20 years old. 
I had a left temporal  
lobectomy 10 years 
ago when I was 10 
years old.  
I had to travel to 
Sydney for the surgery and I have been seizure free ever since.   
I’m now in my 4th year at QUT studying Education. I have been 
able to travel overseas and I’m living life to the full.  
My journey has been incredible, from the uncertainty about my 
future health and qualify of life, some unsuccessful trials with 
medications, some endless tests and hospital visits.  However, 
with the support of some fantastic doctors and medical staff,  
also support from Epilepsy Queensland,  I feel so blessed that 

the outcome has been such a  
positive one. I must admit I still 
get excited every month receiving 
the newsletter from Little Poss and 
I was reminded the other day that 
it might be time to stop  
receiving them as I am now 20 
years old. 
All the best.     Claudia 
 

This is a photo of before, during and after my surgery when I was 10 years old! 
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Name Suburb Name Suburb 

Ashton Maleny Bianca Shailer Park 

Zahlia Mooloolah Charlotte  Wakerley 

Jasmin Tewantin Isabella  Capalaba 

Cohen Warana Jett Alexandra Hills 

Layla Greenslopes Samantha  Victoria Point 

Eve Tingalpa Tamazim Eagleby 

Chloe Bracken Ridge Leilani Ormeau 

Evelyn Zillmere Chloe  Mason 

Genevieve Kallangur Ryan  Kuraby 

Liam Burpengary  Chloe Springfield 

Blake Morayfield Jacob  Redbank Plains 

Bailey Ningi Jhett Flinders View 

Ryan Everton Park Daelle Kurana Downs 

Genevieve Ashgrove Mary Southport 

Freya Bardon Eadie Burleigh Waters 

Kaleb Moggill Nicholas Dalby 

Zarlia Holland Park  Matthew  Jackson North 

Kye Wishart Briedon Milman 

Antoni Mount Gravatt East Jace Blackwater 

Amber Heatley Parker Tinana 

Rohan Doonan Rachel Piabla 



Name Suburb Name Suburb 

Ry Skennars Head Harrison Wilston 

Charlotte  Wavell Heights Darah Ashgrove 

James Nudgee Alexander Rochedale South 

Adam Albany Creek Kyden Mount Cotton 

Matthew  Narangba  Braxton Mount Cotton 

Mitchell Caboolture Dayna Eagleby 

Ella Banksia Beach Tyson Ray Inala 

Charlotte  Bracken Ridge Chloe Browns Plains 

Liam Chermside Izzabella Waterford 

Jaelon Cedar Vale Decklan Raceview 

Ezra Upper Coomera Ava Biggera Waters 

Nate Tugun Chad  Texas 

Bernadette Dalby Ridley Mount Sheridan 

Knock, knock. 
Who’s there? 
Abby. 
Abby who? 
Abby birthday  
 
Knock, knock. 
Who’s there? 
Omar. 
Omar who? 
Omar goodness, it’s your birthday?  
 
Knock, knock. 
Who’s there? 
Bacon. 
Bacon who? 
Bacon a cake for your birthday.  
 

 
Knock, knock. 
Who’s there? 
Mark. 
Mark who? 
Mark your calendar, because my 
birthday’s coming!  
 
 
 
Knock, knock. 
Who’s there? 
Osborn. 
Osborn who? 
Osborn today – wish me a happy 
birthday! 
 

 
 
Knock, knock. 
Who’s there? 
Sue. 
Sue who? 
Sue-prize!! Happy birthday!  
 
 
 
Knock, knock. 
Who’s there? 
Wanda. 
Wanda who? 
Wanda wish you a very happy  
Birthday! 

Some birthday jokes for you, hope you have a happy day!  



 

Little Poss’ Anzac Day Recipes! 
Some of Little Poss’ favourites! 

What you need! 

A grown up to help you please! 

Cheesecake base  -  
 250 g milk chocolate melts 
 1/3 cup desiccated coconut 
 2 cup Rice Bubbles 
 
Cheesecake filling  -  
 300 ml thickened cream 
 340 g cream cheese 
 1/3 cup caster sugar 
 3/4 cup milk 
 1 1/2 cup Milo 
 4 tsp gelatine powder 
 2 tbs Milo 

What to do! 

 Put the chocolate in a heatproof bowl and zap for 40 second bursts in the microwave until melted. 
 Combine the melted chocolate, coconut and Rice Bubbles in a bowl, stir until well combined. 
 Grease and line a 20cm springform cake tin. 
 Press the chocolate Rice Bubble mixture into the base of the tin, flattening it with a spoon. Refrigerate for 

about 30 minutes. 
 Beat the softened cream cheese until soft and creamy and add the caster sugar. 
 Add about a tablespoon of boiled water to the Milo powder and mix it into a paste until dissolved well. Put the 

milk into a jug and heat it in the microwave for about two minutes, until nearly boiled.  
 Stir the Milo mixture into the milk, whisk until it's all combined. Dissolve the gelatine in about a tablespoon of 

hot water and add that to the hot Milo mixture. 
 Add the Milo mixture to the cream cheese, gradually, a little at a time. Fold in the whipped cream. 
 Pour the filling over the base and refrigerate overnight. Sprinkle with Milo powder and serve!       Enjoy!                                                                        

Anzac biscuits with a Twist! 
What you need  - A grown up to help! 
 
 1 cup plain flour 
 2 cups rolled oats 
 ¾ cup white sugar 
 125g butter, chopped 
 2 tbsp golden syrup 
 2 tbsp hot water 
 1 tsp bicarbonate of soda 
 
Preheat oven to 150°C. Line 4 oven trays with baking paper. 
Put flour in a bowl and stir in oats and sugar. 
Put butter, syrup and hot water in a small saucepan over a  
medium heat. Stir occasionally until butter has melted. 
Stir bicarbonate of soda into syrup mixture and remove from 
heat. Add warm syrup mixture to oat mixture. 
Stir until well combined. Shape tablespoons of the mixture into 
28 balls. Arrange balls on prepared trays about 8cm apart.  
Press each ball lightly with your fingers to flatten slightly. 
Bake, in batches, for 18-20 minutes or until golden brown.  
Remove from oven and cool on trays.           Serve and Enjoy! 

OR make Chocolate freckles - 
 
Shape 2 tsp of mixture into balls to make 52 
balls. Press 1/3 cup M&Ms in to tops of  
biscuits. Reduce baking time to 16 minutes. 
                                   Enjoy! 
 



 

Happy Easter from Little Poss! 
 
Send me your Colouring In of this little Bunny and I’ll pick 

the best one for a prize! 



 

 

In case you missed Purple 
Day, here are some photos! 


