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Celebrating Triumph 

From Left to right: Hon. Michael Wood, Mr. Masi Ali, Rezwana Ali (Directors of NZ Fiji Times), Hon Simon Bridges, Hon. Sitiveni Rabuka. 

     
 

Our Services 

Birthday Cards Function Tickets Stickers 
Flyers Booklets, Magazine Posters 
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Event Tickets Business Card Annual Reports 

ZEALAND PRINT 
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Degital Marketing 
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Halal 

Direct Importer of fresh Fiji Vegitables 

Aluminium $0 
5M 

Every Home 
Assorted Jam $3. 

Halal $6 
Country Style Pops Drinks$9. 

6 pk /1ltr 

Butter $2 2 fo 

Fresgo Fruit $9. FMF Jasmine$19 
Long Bean $12 

Fresh 

Frozen Large $11 
Best Bird 

Chicken plain/Spicy $9. 
SAAD’s 18pcs 

Lamb $12 
NZ Spring 

Lamb $13 
NZ Spring 

pkt Jar 

$6.99 $9.99s 

$19.99 
2 for 

$2.99 Fresh 

$9.99 

$21.99 

each kg kg 
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Open 
7 

Days 

 

SUPERMARKET 
 
 
 

Season Greatings to 
our Valued Customeru 

 
 
 
 
 
 
 
 
 

 
5M 

Aluminium 
Foil 

$0.99 
 

Every Home 
Assorted Jam 

450 gm 
100% Halal 

$3.99 
 

Country Style 
Halal 

Corned Mutton Tin 

 
6 pk /1ltr 

Pops Drink 
Pack

 

 
 
 
 
 
 
 
 
 
 

 
FMF Jasmine 

Rice 10kg 
Bag 

 
Fresgo Fruit 

Cordial 
Concentrated 

$9.99 
 

Butter 
Nut 

kg 

Long Bean $12.99 
kg 

 
 
 
 
 
 
 
 
 

 
Best Bird 

Frozen Large 
Chicken 

$11.99 
Free Cutting 

 
SAAD’s 18pcs 
Chicken plain/Spicy 

Lamb plain/Spicy 

 
 

 
Pkt 

precooked BBQ 
Sausages 

 
NZ Spring 

Lamb 
Shoulder 

$12.99 
Free cutting 

 
NZ Spring 

Lamb 
Shank 

$13.99 
Free cutting 

 
 

 
  Direct Importer of fresh Fiji Vegitables  

 
 
 
 

 
Halal 

Breader 
Duck Free cutting 

GET FRESH 

Supermarket 
99 Westney Rd, 

Mangere 
Ph: (09) 275 7195 

 
GET FRESH 

Veges & 
Spices Centre 
81 Station Rd, 

Otahuhu 
Ph: (09) 276 7779 

GET FRESH 

Takeaway’s 
99 Westney Rd, 

Mangere 
Ph: (09) 275 7197 

 
GET FRESH 

Halal Meats & 
Seafood 

67 Station Rd, 
Otahuhu 

Ph: (09) 270 8399 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
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Vision of Alis’ 
 

From Left to right: Mr. Masi Ali, Mrs. Rezwana Ali (Directors of NZ Fiji Times) 
 

asi and Rezwana 
Ali are no stranger 
to the Fijian Com- 
munity of New 

Zealand. They are in the busi- 
ness of keeping the Kiwi Fijian 
informed, entertained and en- 
gaged 

 

Masi was a school teacher in 
Fiji teaching at Suva Muslim 
School while Rezwana is health 
professional at counties. Upon 
reaching the shores of New Zea- 
land they identified an informa- 
tion gap which existed in The 
Kiwi Fijian community. 
The Fijian Community had no 
community newspaper which 
was a representation of the Fiji- 
an Voice in Aotearoa. This gave 

birth to the Vision of the Alis to 
found and run a premium news- 
paper which was a representa- 
tion of the unique Kiwi Fijian 
Voice. 

 

Five years onward the news- 
paper has grown strength to 
strength which has led to Masi 
and Rezwana diversify their 
business further. NZ Fiji Times 
is a part of Zealand Group of 
companies with four businesses 
operating under the banner. 

 

1. NZ Fiji Times – The voice of 
Fiji in Aotearoa. 

 

2. Zealand Print – Your pro- 
fessional printing house 

3. PageNZ – New Zealand on- 
line Business Directory 

 

4. Kiwi Web House – Getting 
your message to the world 

 

Early this year the NZ Fiji 
Times hosted for the first time  
a local business awards which 
was aimed at recognizing the 
hard work of the local business 
community in 2018. The suc- 
cess of this event and the vast 
networking opportunity it pre- 
sented resulted in the compa- 
ny hosting another event in the 
same year to award businesses 
that thrived in 2019. 
The Alis now have their eyes set 
on greater involvement in Fiji. 
They have registered a business 

in Fiji, where Fijian businesses 
can make payment in Fijian cur- 
rency in to the local account of 
NZ Fiji Times in Fiji to adver- 
tise their business in Fiji. This 
means that all agreements made 
in Fiji will be under Fiji Law. 
This Venture will be a huge 
opportunity for small to large 
enterprises to get a share of the 
huge influx of Kiwi Fijians re- 
turning home for a visit. 
Additionally in the 2020 NZ 
Fiji times Business awards 
there will be separate category 
of awards for Fijian based busi- 
ness and should there be consid- 
erable interest the plan is to host 
two awards one in NZ for NZ 
businesses and the other in Fiji 
for Fijian Businesses. 

Also as part of the growth plan 
NZ Fiji times will from next 
month onwards print two issues 
a month instead of one. 
Masi Ali said; “Our hard work 
has won us long standing asso- 
ciation with our family of busi- 
ness clients who consistently 
choose to advertise with us and 
we share a strong relationship 
built on trust, faith and excel- 
lent creative services. Building 
on this faith we think going fort- 
nightly is the next step in our 
journey” 
NZ Fiji Times is 100% Kiwi 
owned and operated and it has 
been in publication since 20th 
June 2014 and Times is the only 
Fiji Community Newspaper in 
New Zealand. 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
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The Men in the Arena 
he government Mi- 
chael Wood started his 
speech with a powerful 
quote by 26th president 

of the United States of America. 
“It is not the critic who  counts; 

ly reflected the spirit of the gala 
night that was the NZ Fiji Times 
Business awards. 
Mr. Wood added that there was 
something of that spirit in the 
nights evening. He said, “To- 

night we are gathered together 
to celebrate those people in our 
Fiji business community who 
do strive; who sometimes fall 
short; who sometime err and 
sometimes fail but who get up 

time and time again and put 
their effort and their talent and 
their ideas and their innovations 
to business endeavors to sup- 
port themselves, their families 
and their communities”. 

The Leader of opposition of 
New Zealand HON. Simon 
Bridges pointed out that it is not 
easy running a business. It re- 
quires you to strive, work hard 
and take risk. 
Hon. Simon Bridges added, 
“There is burdens; there is tax; 
there is costs; there is compli- 
ance; there is all of these things 
that get in your way but you get 
up every day and you do it and 
in doing that you make New 
Zealand a better place.” 
Hon. Simon Bridges added; 
“Can I acknowledge that many 
of you; maybe most of you here 
tonight. You have come from 
other countries originally like 
Fiji, India and other places as 
well. You make New Zealand a 
better place. Not just in the di- 
versity and the cultural aspects. 
Although that is wonderful but 
also because of the business you 
bring which makes us prosper- 
ous.” 
The Last guest of honour at the 
event was the former Prime 

Hon. Michael Wood, Chief Government Whip, New Zealand 

 
not the man who points out how 
the strong man stumbles, or 
where the doer of deeds could 
have done them better. The 
credit belongs to the man who 
is actually in the arena, whose 
face is marred by dust and sweat 
and blood; who strives valiant- 
ly; who errs, who comes short 
again and again, because there 
is no effort without error and 
shortcoming; but who does ac- 
tually strive to do the deeds; 
who knows great enthusiasms, 
the great devotions; who spends 
himself in a worthy cause; who 
at the best knows in the end the 
triumph of high achievement, 
and who at the worst, if he fails, 
at least fails while daring great- 
ly, so that his place shall never 
be with those cold and timid 
souls who neither know victory 

Minister and current leader of 

nor defeat.”. This quote perfect- Hon. Simon Bridges, leader of the Opposition of New Zealand 
 

opposition in Fiji. Hon. Major 
General Sitiveni Rabuka. Mr 
Rabuka said that he was hon- 
oured by invitation given to him 
by NZ Fiji Times. He said; “I 
am honoured because we are 
here to acknowledge the sterling 
efforts of some men and women 
who have, through different cir- 
cumstances, come to make New 
Zealand home.” 
Hon. Rabuka said he could feel 
the unity, harmony and joy in 
the people at the event. He add- 
ed that everybody had helped 
the winners to be winner, in  
the form of being customers or 
healthy competition. 
The next NZ Fiji Times Busi- 
ness Awards is scheduled to 
happen on the Wednesday the 
25th of November 2020. 

Hon. MG Sitiveni Rabuka, Leader of the Opposition of Fiji. 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
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W E B 
IWI 

C 

H O U S E 
 

CHOOSE THE SERVICE YOU ARE LOOKING FOR 

Website 
Designing 

Digital 
Marketing 

Search Engine 
Optimization 

Email 
Marketing 

Graphic Design 
Services 

Animated Video 
Creation 

All you need to power your business. 

CONTACT US 

027 4558 786 
info@kiwiwebhouse.com www.kiwiwebhouse.com 

 

 
 

 
From Left to right: Mrs. Raj Chand, Mr. Raj Chand(Director, ABC Business Solutions), Receiveing Sustained Business Achievement Award - from Masi Ali. 

Mr. Chand said that they were honoured to have received the 
award. He gave a hearty thanks to his clients, his team, the wider 
ABC Family along with the judges of the event and The NZ Fiji 
Times Team. 
 

ABC Business Solutions has been in business for 15 years . 

R Raj Chand of ABC Business Solutions Ltd 
bagged the award for Sustained Business Achieve- 
ment. This award is presented to a business that has 

Sustained Business 
Achievement Award 

ABC Business Solutions 

Mbeen active for over 10 years. 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
mailto:info@kiwiwebhouse.com
http://www.kiwiwebhouse.com/
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ijen of K & V Contracting Ltd was awarded the 
Businessman of the Year. The company is a leading 
provider of quality, affordable truck hire, and rental. 

 

ranging from small vehicles which can be driven on a car license 
through to cubic metre trucks for people who require large ca- 
pacity. 

Businessman of 
the Year 

Vijen 

VThe Company has a large range of affordable trucks 

 
 

 
From Left to right: Keshwin Nand Receiving awards from Rezwana Ali (Director of NZ Fiji Times) 

 

 
 

From Left to right: Vijen Receives Awards from Hon. Sitiveni Rabuka. 

eshwin Nand of Xtreme Beauty bagged the Business 
woman of the year award. A lady who truly believes 
that true beauty is in a person’s soul. 

 

The Business Specialises in waxing threading, facial, nails and 
massages services to pamper skin and body and to provide ther- 
apeutic benefits including: – Relaxation Massage – Deep Tissue 
– Hot Stone . They also offer microdermabrasion, peels, eye lash 
extension and perming, tinting and female and male waxing ser- 
vices provided by qualified and experienced beauty therapist 

Businesswoman 
of the Year 

Keshwin Nand 

K 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
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Business Excellence 
in Retail Trade 
Xtreme Beauty 

E 
xtreme Beauty professionals in extraordinary salon 
treatments won the award for Business Excellence in 
Retail Trade. 

 

The Business Specialises in waxing threading, facial, nails and 
massages services to pamper skin and body and to provide ther- 
apeutic benefits including: – Relaxation Massage – Deep Tissue 
– Hot Stone . They also offer microdermabrasion, peels, eye lash 
extension and perming, tinting and female and male waxing ser- 
vices provided by qualified and experienced beauty therapist. 

 
 

 
From Left to right: Moses Mani receives an award from Hon. Sitiveni Rabuka. 

 

 
 

From Left to right: Dr. David Voss, Keshwin Nand Receives Business Excellence in retail Trade Award 

Real Estate Sales 
Agent of the Year 

Moses Mani (Barfoot & 

Thompson, Papatoetoe) 

H 
elping his clients find a home is what Moses Mani 
prides himself for. His can do attitude compounded 
with his friendly aura resulted in Moses Mani Bagging 
the real Estate Agent of The year. 

Prior to real estate, he worked for the Fijian government in var- 
ious roles including human resources, marketing, sales and ac- 
counts. Customer service was the common denominator in all 
these fields. He used this collective experience to become a star 
salesman 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
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Young Entrepreneur 
of the Year 

Tanya Mehra Remax 

TA real estate agent who prides herself on put her clients 

anya Mehra was overwhelmed with joy as she accepted 
the Young Entrepreneur of the Year. 

 

happiness first. Her passion for real estate is apparent through her 
excellent communication skills and warm and friendly approach. 
She provides quality service in order to build relationships with 
clients and more importantly, maintain those relationships by 
communicating effectively on a regular basis. 

 

 
From Left to right: Deo Sharan Receives an award from Mahanand Naidu (Advantage Kitchen Plus) 

 

 
 

From Left to right: Tany Mehra Receives an Award from Hon. Michael Wood 

DThe company specializes in Life Insurance, Trauma/ 

Business Excellence in 
Professional Services 
Devishtas Financial 

Services (DFS) 

avishtas Financial Services was awarded the Business 
Excellence in Professional Services. 

 

disability, business income protection, medical insurance, pre- 
mium funding, funeral plans, mortgages, income/mortgage pro- 
tection, personal loans, private motor vehicle insurance and Ki- 
wisaver. 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
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C 

Medium Business Excel- 
lence in customer 

Service 
Chachis Green Garden 

hachi’s Green Garden takeaway famous for its salivat- 
ing authentic Fiji food bagged the award for Medium 
Business Excellence in customer Service. Chachi’s 
food is made with the love, spice and Fijian twist which 

take you back home with every bite. 

 

 
From Left to right: Arundeep Sing Brar receives an award from Paul Martin 

 

 
 

From Left to right: Mr & Mrs. Raj Receives an Award from Adam Jimneez 

Large Business Excel- 
lence in Customer Ser- 

vice 
Advantage Kitchen 

Aness. It is well -known recognized brand in the New 

dvantage Kitchen plus was awarded the prize for Large 
Business Excellence in customer Service. Advantage 
Kitchen Plus is a privately owned and operated busi- 

 

Zealand market for more than three years for providing quality 
made kitchens with superior service and workmanship for res- 
idential and commercial marketplace. The skilled craftspeople 
can manufacture any type of design whether it is a modern or 
classic as per client desire through innovative approaches. This 
small uniqueness differentiates them from others. 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
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Large Business of 
the Year 

Getfresh Group 

N 
o Kiwi Fijian Kitchen is complete without products 
from Getfresh group. The Supermarket, Takeaway, 
Halal meats. Direct importers of Fresh and Frozen 
vegetables and sea foods from Fiji. Getfresh was 

awarded the Large Business of the Year 2019. 
Get Fresh imports fresh vegetables from Fiji Twice a week and is 
a true personification of the term Fresh is best. 

 

 

From Left to right: Mr & Mrs. Akhilesh Chaudhary Receives an Award from Paul Martin (Director Paul Martin Charted Accountent)  

 

 

 

From Left to right: Naushad Ali Receives an award from Hon. Sitiveni rabuka 

Small Business 
Excellence in 

Customer Service 
Guru Foods 

G 
uru Foods won the award for Small Business Excel- 
lence in customer Service. The owners said that they 
were glad and thankful to their team for all their hard 
work and thanked NZ Fiji Times for the award which 

will motivate them to reach greater heights 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
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B 

Small Business of 
the Year 

South Auckland 
Immigration 

oosting over 10 year of expertise in immigration ser- 
vices, South Auckland Immigration Founder Atesh 
Narayan won the Small business of the year award. 
ASIC is specialises in Immigration Services, visitor 

Visa, Student Visa, Work Visa, Business Visa, Residence Visa, 
Employer Accreditation, Family/Partner/Parent Category Visa, 
and Special Cases such as- Pacific Access Category, Section 61, 
Domestic Violence, Deportation and Appeals 

 

 
From Left to right: Mr & Mrs. Vijen Receives an award from Hon. Michael Wood 

 

 
 

From Left to right:Atesh Narayan receives an award fom David Baines 

Medium Business 
of the year 

K & V Contracting 

K 
& V Contracting Ltd was awarded the Medium Busi- 
ness of the year. The company is a leading provider of 
quality, affordable truck hire, and rental. The Compa- 
ny has a large range of affordable trucks ranging from 

small vehicles which can be driven on a car license through to 
cubic metre trucks for people who require large capacity. 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
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Community Service Award 2019 
The 2019 NZ Fiji Times Business awards to acknowledge the leaders and heroes of our community who strive to make our society better. NZ Fiji Times choose four such 
remarkable people to acknowledge their work and contribution 

 

 
From Left to right: Prithipal Singh Basra, Nalesh Naikar (AJ Civil Earthworks Ltd.) 

Prithi Pal Singh Basra 
he first award went to Prithipal Singh Basra, a queen appointed member 
of the New Zealand order of merit. His presence in many events including 
political meetings, social gatherings, business sessions and entertainment 
programs is seen as a source of respect and comfort. He has been the Pres- 

ident of the Pukekohe Indian Association, the New Zealand Central Indian Associ- 
ation, Sikh Society and many other organisations. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

From Left to right: Sam Achary, Raj Chand (ABC Business Solutions Ltd.) 

Sam Achary 
he Third awardee was Sam Achary from Ann’s Funeral Home and Onsite 
Cremations. Sam Achary is a remarkable leader of the Fijian Indian Com- 
munity who is famous for being there for the community in there time of 
need. He helped found The New Zealand-Fiji Community Services & Proj- 

ect which set up a funeral home for the Fiji Indian Community. 

From Left to right: Krish Naidu, Jitend (Hair Makeover) 

Krish Naidu 
he second award went Krish Naidu the president of The Fiji Girmit Foun- 
dation of New Zealand. The foundation aims to establish The Fiji Indian 
identity as part of the pacific identity. They also are striving to have Fiji 
Indians listed separately in the New Zealand census so we could get a fair 

data of what Fiji Indian issues are. The Foundation also focus on remembering, cel- 
ebrating and advocating the Fijian Indian heritage, identity and diaspora 

 

From Left to right: Atesh Narayan, Rajiv Prasad (Panpac Newzealand) 

Atesh Narayan 
he Final Winner was Atesh Narayan; and immigration consultant from south 
Auckland. He said; ‘This award means so much to me as I believe that com- 
munity is the foundation of my business. I enjoy the work I do in the Soccer 
and charitable organizations. Not only am I helping people. Charities have 

helped me grow in confidence and passion. I believe life is about giving back to all 
ages and generations” 

NZ Fiji Times will continue to acknowledge the leaders and influencers of our community with the community services awards in future events. 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
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Tais and Group Dance Performance 
 

 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
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AND  

 

 
From Left to right: Mr. & Mrs. Raj Chand (ABC Business Solutions Ltd.) one of the sponsors, Rezwana Ali and Masi Ali (Directors of NZ Fiji Times) 

 
 

Ph: 09 279 1234 
Fax: 09 279 1235 

 
 

 

 
Reliable 

Experienced 
Trustworthy 

TAXATION, ACCOUNTING, 
BUSINESS PLANNING, 
TRUST ACCOUNTING, 

COMPANY FORMATIONS 

 
Level 1 - 185 Great South Road, 
Papatoetoe, Auckland 

We provide professional and personalised service 

 

 

Ch
M
ris

e
t
r
m
ry

as 
H A P P Y   N E W    Y E A  R  

 
 
 
 
 
 
 
 
 
 
 

Raj Chand: 021 279 1233 

New Branch Office - 27/2 Bishop Dunn Place, 
Botany, Auckland. 

taxconsult@xtra.co.nz 

www.abcsolutions.co.nz 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
mailto:taxconsult@xtra.co.nz
http://www.abcsolutions.co.nz/
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AND  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

From Left to right: Rajiv Prasad (PanPac New Zealand) one of the sponsors, Rezwana Ali, and Masi Ali (Directors of NZ Fiji Times) 

 

 

 

 

Ch
M
ris

e
t
r
m
ry

as 
H A P P Y   N E W    Y E A  R  

http://www.nzfijitimes.co.nz/
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Email: info@ajcivilearthworks.co.nz 

Subdivision 

Car Park 

Concrete Work 

Earthworks 

Site Clearance 

Abestos Removal 

Drainage 

Kerbirngs 

027 623 9233 | 027 296 7248 

H A P P Y N E W Y E A R   
AND  

Ch
M
ris

e
t
r
m
ry

as 

A J Civil 
Earthworks Ltd. 

Civil Engineering Specialist 

 

 
From Left to right: Mr. & Mrs. Nalesh Naiker (AJ Civil Earthworks Ltd) one of the sponsors, Rezwana Ali, and Masi Ali (Directors of NZ Fiji Times) 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
mailto:info@ajcivilearthworks.co.nz
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AND  

 

 
From Left to right: Team Hairmakeover, one of the sponsors, Rezwana Ali, and Masi Ali (Directors of NZ Fiji Times) 

 
 
 

Ch
M
ris

e
t
r
m
ry

as 
H A P P Y   N E W    Y E A  R  

 
 
 
 
 
 

HAIR BEAUTY 

- Colour - Waxing/ Threading 

- Foils - Facial 

- Toner - Eyelash Extension 
- Keratin - Eyelash Tinting 

 
 
Branches: 
469, Roscommon Road, Clendon Park, 
Manurewa, Auckland 
Ph: 09 218 2541 | Mob: 022 081 2272 

 
151 Great South Rd, Manurewa, Auckland 
Ph: 09 266 5293 | Mob: 022 081 2272 

- Balayage - Hot Stone/ Relaxation/ Deep Tissue Massage 

- Ombre - Makeups 

- Highlights/Lowlights - Hairdos 

- Perm - Microdermabrasion 

- Straightening - Summer Natural Vegan Peel Facial 

- Treatments - Medical Grade Peel for pigmentation 

- Bridal - Acne Scars/ Anti Ageing 

8a Queen Street, Waiuku, Auckland 
Ph: 09 235 8155 | Mob: 022 107 0104 

 
92 Main Street, Huntly, Waikato 
Ph: 07 828 6131 | Mob: 022 1070104 

 
2 Cobham Road, Kerikeri, Northland 
Ph: 09 407 7225 | Mob: 022 1070104 

 
 
 
 
 

2 Bartells Drive, Goodwood Heights, Manukau, AucklandPH: 09 266 5293 | Mob: 0221070104 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
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From Left to right: Mr. & Mrs. Mahanand Naidu (Advatage Kitchen Plus) Major Sponsor of NZ Fiji Times Business Awards 2019, Rezwana Ali, and Masi Ali (Directors of NZ Fiji Times) 

 

Advantage kitchen Plus 
Specialized in Kitchen and General Renovation 

 
 

SPECIALISED IN 

  Electrical 
  Fence 
 Furniture General Maintenance and 

 Joinery 

 

Our Branches 
7/15 LOVEGROVE CRESCENT, OTARA, AUCKLAND 

63B KILLARNEY ROAD, FRANKTON, HAMILTON 

106 GRACEFIELD ROAD, LOWER HUTT, WELLINGTON 

 
 

0800-548-7587 | 027-202-9755 
info@advantagekitchenplusltd.co.nz | www.advantagekitchenplusltd.co.nz 
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From Left to right: Paul Martin, Mr Ami Chand 

 
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

From Left to right: Lucky Mankari, Jafar Ali (JK Accountings) 

 
 
 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 
 
 
 

From Left to right: Pradeep Singh, Jafar Ali (JK Accountings) 

From Left to right: Rezwana Ali, Ella Kumar From Left to right: Mr Adam Jimenez, Mr Ami Chand 

 

 

From Left to right: Bhushan Salve, Taufil Omar (Kiwi Lawyers) 

 
 

From Left to right: Shiv Shukla, Taufil Omar (Kiwi Lawyers) 
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Hon. Sitiveni Rabuka (Leader of the Opposition Fiji) 

 

Hon. Michael Wood (Chief Government Whip) 

 

Mr David Baines 

 

 

Dr David Voss (Specialist Renal Physician New Zealand) 

Hon. Simon Bridges (Leader of the Opposition New Zealand) 

 

Mr Adam Jimenez 

 

Mr Paul Martin 

 

 

Mr Mahanand Naidu (Advantage Kitchen Plus) 
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Kia Ora Glamour! 
NZ Fiji Times publications 

are inviting the female models 
to get featured in our 

fortnightly prestigious 
newspaper. 

 
 
 
 
 
 
 
 
 
 

In 2020 
NZ Fiji Times 

Business Awards Night 
models will be crowned as 

 
 
 
 
 
 

MISS NZ FIJI TIMES 2020 
& 

MISS NZ FIJI TIMES FACE OF THE YEAR 

 
12 models will be short listed for 2020. 

 
Send your profile through: 

info@nzfijitimes.co.nz 
Call: 027 4558 786 

http://www.nzfijitimes.co.nz/
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CAULIFLOWER RICE 
 

 
INGREDIENTS: 

TANDOORI CHICKEN BREAST CUBES 
INGREDIENTS: 

 

1kg chicken breast (skin off) 
1 packet shan tandoori masala 
2 tablespoons greek natural yo- 
gurt 
1 lemon (Squeez the juice out) 
¼ cup fresh mint leaves 
chopped 
1 teaspoon crushed garlic 
1 teaspoon crushed ginger 

METHOD: 

1. Wash the chicken breast 
and cut in small cubes, drain all 
excess water. 
2. In a bowl mix tandoori 
masala, yogurt, lemon juice, 
crushed garlic and ginger 
(should be a paste form). 
3. Add chicken into the paste 
and mix well, then keep the 

1 whole cauliflower 
½ green capsicum 

 
METHOD: 

½ onion 
½ teaspoon mustard seeds 

 

 

 
en and on the stove on low heat. 

marinated chicken in the fridge 
for 1 hour. 
4. Get a heavy base frying pan 
or pot, add the marinated chick- 

1. Wash the whole cauliflower and drain the excess water. 
2. Grate the cauliflower finely, chop the capsicum finely, 
chop onion finely. 
3. Get a heavy base pan, put all ingredients in the pan and 
ON the stove on slow heat. 
4. Keep checking if its cooked as you desire, I like mine not 
over cooked. Then add mustard seeds and turn OFF the stove. 
5. Your cauliflower rice is done. 

 

NOTE: Enjoy with any of your favourite curry or grilled foods. 

5. Cook the chicken ful- 
ly on all the sides and turn the 
stove off. Garnish with chopped 
mint leave. 
6. Tandoori chicken cube 
is ready to be served with cau- 
liflower rice. 

 

Note: No oil used in this reci- 

pe, specially to keep it authentic 
and healthy. 
I use circulon pots and  fry  
pan, no need for oil, you will 
be cooking some deliciously 
cooked meals oil free. 

No rice No carbs. 
From: Rezwana’s Kitchen Photo: Rezwana’s Copy right: Rezwana 

 
 

 

Business Review 
and Rating 

Easy Business 
Finder 

BOOST YOUR 

BUSINESS  

List your business 
with PageNZ 

online business directory 
www.pagenz.com 
027 4558 786 

info@pagenz.com 

Great Business 
presentation 

 
 

Map Integration 
and Direction 

NEW ZEALAND BUSINESS DIRECTORY 

PAGENZ 

Final Serve 
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LeadingFijiCommunityNewspaperinNewZealand 

 
For daily Fresh News, Bollywood Gossip, 
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Child neglect – A 
growing concern in Fiji 

 
 

 
From Left to right: Deo Sharan Receives an award from Mahanand Naidu 

HILD neglect contin- 
ues to be one of the 
highest cases report- 
ed to the Ministry of 

Women, Children and Poverty 
Alleviation. 
Not only is there a surge in child 
neglect case, the ministry re- 
ceives, at the very least, 
an average of five to 10 cases a 
week from around the country. 
Assistant director child services 
unit Ela Tukutukulevu said after 
case management, the ministry 
identified that most of these cas- 
es involved families who were 
in need of a regular source of 
income. 
Most of the child neglect cases 
recorded by the ministry involve 
lack of supervision, evident fail- 
ure to provide food, clothing, 
shelter and medical care. 
Majority of these reports of 
child neglect were from the 
ministry’s referral partners, the 
Fiji Police Force, the Education 

Ministry and the Ministry of 
Health. And with the availabili- 
ty of the child helpline platform, 
Ms Tukutukulevu said most of 
the reports of cases involving 
children were made through the 
toll free helpline – 1325. 
According to the Child Welfare 
Act national database, a total of 
3061 cases involving children 
were reported between 2016 
and 2018. 
More than one third of these 
cases were recorded in 2017 
alone, accounting for 1145 of 
the 3061 cases. 
Of the total number of cases re- 
ported to the ministry, CWA sta- 
tistics revealed that 70 per cent 
of these were cases of child ne- 
glect, domestic violence, 
teenage pregnancy, sexual ex- 
ploitation and beyond control. 
Of these, 29 per cent alone were 
cases of child neglect alone, 
making it the highest reported 
case type within the three years. 

Assistant Minister for Women, 
Children and Poverty Allevia- 
tion Veena Bhatnagar had also 
expressed concerns about the 
increasing cases of child abuse 
and child neglect cases recorded 
by the ministry, 
saying they had devastating, 
long term effects on the lives of 
victims. 
Speaking during the recent Na- 
tional Prevention of Child Abuse 
and Neglect Day (PCAN), 
Mrs Bhatnagar reiterated that 
children must be protected and 
cared for physically, 
mentally, emotionally and spir- 
itually. 
She said this meant having a 
clean and safe place to stay, 
access to clean water, food, ed- 
ucation and having a sense of 
identity. 
“Every child needs a home that 
will empower and guide them 
from childhood to adolescence 
and adulthood,” she said. 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

$ It is the best opportunity for you 

to advertise your business in 

two ways at the same time: 

Print and Digital Media 

CONTACT: MASI Mob: 027 4558 786 

Email: nzfijitimes@gmail.com 

 Visit website  
   

www.nzfijitimes.co.nz 

Contact: 

021862544 
info@gurufoods.co.nz 

Distributed in 

New Zealand 

Guru Foods Ltd. 

Available at 
Selected Stores 

Near You 

Every Bite 
Taste in 

Made With Love 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
mailto:nzﬁjitimes@gmail.com
http://www.nzfijitimes.co.nz/
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The Lautoka FC Working Commit- 
tee celebrates pacific cup victory 

He also acknowledged all spon- 
sors, fans and everyone who 
contributed in any way possible 
for the team. The Lautoka FC 
working committee was formed 
specifically for the purpose of 
assisting Lautoka FC for the 
2019 Pacific Cup and the mem- 

of the players and team while  
in New Zealand. The working 
committee also appreciated the 
faith put on them by NZ Fiji 
Football Inc and Lautoka Foot- 
ball Association. Some notable 
attendees in the function in- 
cluded Sachin Dutt (President 

 

 

 

 
 

 

 

 

 

 

 
 

The Lautoka FC Working Committee 

he Lautoka FC Work- 
ing Committee based 
in New Zealand held a 
thanks  giving  celebra- 

tion on Sunday to acknowldge 
the efforts and hardwork of all 
sponsors and fans involved in 
the successful defence of the 
2019 Pacific Cup at Bill Mckin- 
lay Park. The Working Com- 
mittee Chairman Mr Saylesh 
Mudaliar   thanked   his   entire 

 
 

team of hardworking members 
for their hardwork and tireless 
dedication in ensuring that the 
team was well looked after and 
catered for during the course of 
the tournament. 
The chairman made the finan- 
cial accounts of the working 
committee publically available 
to all invited guests to ensure 
that there was transparency and 
accountability of all funds col- 

 

lected by the committee. 
Team Manager Kartik  Reddy 
in his speech thanked every- 
one involved and dedicated the 
victory to all Lautoka fans and 
families. He gave credit to the 
players of Lautoka FC for their 
commitment and dedication 
throughout the tournament and 
acknowledged the effort of team 
coach Josaia Bukalidi in guid- 
ing the team to victory. 

 

 

 

 

 

 

 

 

 
 

bers of the working committee 
looked for sponsors and raised 
funds to look after the welfare 

 

 

 

 

 

 

 

 

 
 

NZFFI), Mr Vikash Reddy (VP 
NZFFI), Mr Madhvan Thilla 
and Dolton John - Kartik Reddy 

 
 
 

CFR LINE 
GROUP 

 
 
 
 
 
 
 
 
 

For Amazing rates ontact: 

Shiraz Ali on 021519235 

Head Office 

CFR LINE NZ LTD 

270 Neilson Street, Onehanga, 

Auckland 1061, New Zealand 

+64 9 475 5185 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
www.cfrline.co.nz 

 

GLOBAL SHIPPING | AIRFREIGHT | AUTOMOTIVE SHIPPING | CUTOMS BROKERAGE 

DISTRIBUTION | FREIGHT FORWARDING | LOGISTICSTRANSPORT 
WAREHOUSING | CONTAINER FREIGHT STATION 

 
 
 
 
 
 

 

Walk ins & appointments all welcome. Gift vouchers available. 
 

Wax/thread Eyebrows $7 Upper lip  $5 Underarms (both) $10 

Brazilian $45  Full legs (both) $40 Full arms (both) $25 

Bottoms half legs (both) $15 Bikini   $20 Facials from $45 

Lash extensions from  $60 Full body massage from $75 

 
FOR THE GUYS 

Eyebrows  $10 Full back  $45 Full legs $50 

Full arms $35 

Authorise stockist of ENVIRON, PURE FIJI, MEDIK8 & REVITALASH 
 

 
 
 
 
 

5/44 Kouka Road,  277 Te Irirangi Drive, 
Beachlands Road 2018   Flat Bush, Auckland 
Phone: 09 600 2325 Phone: 09 250 1836 

M: 021 992 686 M: 021 265 5904 
Open 6 Days a week - Monday Closed Open 7 Days a week 

ww w.x tremebeau tybotany.com  

Like us on 

 

http://www.nzfijitimes.co.nz/
mailto:info@nzfijitimes.co.nz
http://www.cfrline.co.nz/
http://www/
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The ‘haunted’ island 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

t lies silently in the calm 
waters of Savusavu Har- 
bour, forming the cen- 
trepiece of a magical scen- 

ery you cannot ignore while 
visiting the “Hidden Paradise”. 
In the past, the island was ru- 
moured to be haunted and  I 
had personally heard stories of 
apparitions on the island report- 
edly resembling that of a Poly- 
nesian lady. 
During a visit to Yaroi Village 
recently, I heard stories of how 
shouting would be heard on the 
island. Others reported seeing 
people bearing torches on the 
uninhabited island at night. 
In 2014, there was and exhuma- 
tion exercise of the remains of 
Solomon labourers. 
The event also uncovered a 
grave belonging to a Samoan 
Princess (which remains on the 
island to this day). 
The Miller family in Fiji are 
aware of the existence of the 

princess’ grave. 

They say she is Aheamauga 
Maloka, the wife of Daniel 
Bathe Miller, a sailor who cap- 
tured her heart before spiriting 
her away from her village in Sa- 
moa. Daniel was born in Ova- 
lau, Levuka, to William Henry 
Miller I, one of the two brothers 
who travelled from Bathe in En- 
gland and are the original Mill- 
ers in Fiji. Albert Barty Miller a 
descendant of Daniel described 
his ancestor as a sailor who 
loved the sea and the islands. 
On one of his travels to a village 
in Upolu, Samoa, Daniel fell in 
love with the chieftain endear- 
ingly known as Mouga among 
her Miller family members. 
Knowing the strict cultures of 
her people and the fact that they 
would not accept an interracial 
marriage, the chieftain decided 
to leave her home and travel to 
Fiji to be with her beloved. Ge- 
nealogy records of the Miller 

family show that Mouga was 
born sometimes in 1820 at Fasi- 
to’otai, Upolu, Samoa. 
Little is known about Mouga 
but Albert said she bore Daniel 
two boys, Jim and William Hen- 
ry Miller II, and a girl named 
Mouga Miller after her mother. 
After returning from Samoa 
with his wife, Daniel travelled 
up the coast to Vanua Levu be- 
fore settling in Savusavu where 
his wild heart was tamed by the 
beauty of the Hidden Paradise. 
Mouga later died in Vanua Levu 
and was buried at Nawi Island 
where she remains to this day. 
Her son William married Adi 
Filomena Ravuiwai, the daugh- 
ter of Ratu Koliloa Ravuiwai, 
who was the son of the sixth Tui 
Cakau, Ratu Tuikilakila Lala- 
balavu. Adi Filomena bore Wil- 
liam eight children. 
Of these eight children, one of 
the notable ones is daughter Adi 
Ailisi Miller who later married 

Ratu George Brown Toganivalu, 
the Turaga Masau of Bau with 
whom she had five children. 
Meanwhile, the Miller family 
in Savusavu were approached 
in 2014 by developers of Nawi 
Island who sought permission 
for the removal of six graves be- 
longing to labourers who were 
buried on the island. 
However, after discussions with 
the Miller family it was decid- 
ed the grave of Mouga would 
remain on the island as a major 
tourist attraction. 
I was told that a bottle of li- 
quor, a mouth organ, coffin 
nails and pieces of a coffin were 
also found in the graves of the 
labourers. And according to re- 
ports circulating in Savusavu, 
the developers had to approach 
the Miller family seeking their 
approval for the exhumation of 
the bodies after they encoun- 
tered unexplainable incidents 
on the island which affected the 

progress of work. 
Nawi Island is presently being 
developed as a world class ma- 
rina. For those who don’t know, 
the Miller surname is of English 
and Scottish origin. Old records 
state that it is derived from the 
occupational name for a mill- 
er; a derivative of the northern 
Middle English mille (mill), 
reinforced by the Old Norse 
mylnari. The notable surname is 
regarded as Anglo-Scottish and 
it has over twenty-five entries in 
the British “Dictionary of Na- 
tional Biography”, and no less 
than thirty coats of arms. 
It is or rather was, or occupa- 
tional, and described a corn 
miller, or at least someone in 
charge of a mill. 
The origination is from the pre 
7th century Old English word 
“mylene”, and the later “milne”, 
but ultimately from the Roman 
(Latin) “molere”, meaning to 
grind.-Luke Rawalai -The Fiji Times 

150th anniversary: Glimpses of old Fiji 
LIMPSES of the old 
Fiji were shared at 
the Lautoka Lion’s 
anniversary dinner on 

Saturday, April 28, 1973. 
Speaking at the event was the 
late Sir Leonard Usher, former 
mayor of Suva and the execu- 
tive director of The Fiji Times 
and Herald Ltd. He said before 
Nadi became a site for an in- 
ternational airport, there was a 
long drawn out battle in the col- 
umns of The Fiji Times over the 
sitting of the airport between Mr 
Gerry Adams, Lautoka’s second 
mayor, and business tycoon Mr 
Harold   Gatty.   Mr   Gatty had 

wanted it in Suva. At one stage 
plans were drawn up to build 
the airport on the Laucala Bay 
foreshore, with the runway run- 
ning into the sea. 
But the cost was prohibitive and 
the authorities decided to build 
it in Nadi. Mr Usher said while 
teaching at the old Western Pro- 
vincial School at Namaka, he 
had to keep a record of the tem- 
perature, rainfall and cloud con- 
ditions. He said these were later 
sent to New Zealand and were 
computed to decide that weath- 
er conditions at Nadi were suit- 
able for international air traffic. 
The contract for the airport was 

written on an envelope, he said. 
It contained simply a cross sign, 
with figures 250,000 pounds, 
sterling and the signature of Mr 
Walter Nash, who was then New 
Zealand’s Finance Minister. 
When Mr  Usher  arrived  in 
Fiji to teach at Levuka  Pub-  
lic School in 1930, roads were 
few. Kings Road was then un- 
der construction. Mr Usher was 
one of the first passengers in the 
original Fiji Airways  piloted 
by Captain Gordon Fenton and 
running a service between Suva 
and Levuka. He told of a risky 
landing when the engine switch 
jammed and the pilot could not 

switch off the motor. 
“Bus services had just started 
in 1935,” he shared. “I travelled 
with all sorts of passengers, 
once with a goat.” 
“Tui Johnson once told me of a 
time when he travelled with a 
corpse. They propped the body 
against the seat and drove off.” 
Mr Usher said one morning  
just before  World  War  II;  a 
Mr Charles Carne was driving 
along when he saw the entire 
American fleet in Momi Bay, 
north-west of Sigatoka. 
This armada later fought the 
battle of the Coral Sea de- 
scribed as one of the most im- 

portant battles in history. It was 
fought between May 4–8, 1942, 
between the Imperial Japanese 
Navy (IJN) and naval and air 
forces from the United States 
and Australia. The battle is his- 
torically significant as the first 
action in which aircraft carriers 
engaged each other, as well as 
the first in which the opposing 
ships neither sighted nor fired 
directly upon one another. 
While the battle was considered 
a draw, it was an important turn- 
ing point in the war in the Pacif- 
ic because for the first time, the 
Allies had stopped the Japanese 
advance. -The Fiji Times 
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Advantage kitchen Plus 
In Association with 

 

 
“The voice of Fiji in Aotearoa” 

Winners 
Small Business of the Year 
South Auckland Immigration 

 
Medium Business of the Year 
K &V Contarecting 

 
Large Business of the Year award 
Getfresh Group 

 
Small Business Excellence in customer service 
Guru Foods 

 
Medium Business Excellence in customer service 
Chachis Green Garden 

 
Large Business Excellence in customer service 
Advantage Kitchen Plus 

 

Young entrepreneur of the year 
Tanya Mehra Remax 

 
 
 
 
 
 

 
Community Service Awards 

Prithi Pal Singh Basra 

Krish Naidu 

Sam Achary 

Atesh Narayan 

 
Business Excellence in professional services 
Devishtas Financial Services DFS 

 
Business Excellence in retail trade 
Xtreme Beauty 

 
Real estate Sales agent of the year. 
Moses Mani Barfoot & Thompson (Papatoetoe) 

 
Businesswoman of the year 
Keshwin Nand - Xtreme Beauty 

 
Businessmen of the year 
Vijen - K &V Contarecting 

 
Sustained Business achievement award 
ABC Business Sulotions 

 
 

 

A  J Civil 
Earthworks Ltd. 
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