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H
ello everyone, I hope you 

enjoy this winter 2019 

edition of Changing Lives 

from Bedford, one of Australia’s 

leading disability service providers. 

There’s so much to celebrate  

in this edition; wonderful people, 

compelling stories, new business 

partnerships and our determination 

to provide the best programs and 

services for our 1500 supported 

employees and clients. 

There are some exciting 

opportunities this year for our 

supported employees. A federal 

government taskforce is looking into 

and developing a new employment 

model later in the year based on 

expanded choices and career 

opportunities. This will provide us 

with greater scope for innovation 

and integrating services for people 

living with disability.

However, we also want to make  

sure the taskforce is aware of the 

challenges we face as a not-for-

profit organisation and an Australian 

Disability Enterprise (ADE) during the 

NDIS reforms. We recently attended 

a forum in Sydney to provide our 

feedback about the tough market 

conditions due to the tightening 

commercial sector – especially 

across the eastern seaboard. 

“There’s so much to celebrate in this edition; 
wonderful people, compelling stories, new 
business partnerships and our determination to 
provide the best programs and services for our 
1500 supported employees and clients.” Maggie

These tough conditions led to  

us making the difficult decision  

a few months ago to exit NSW  

as a service provider and close  

the Erskine Park site. 

That said, we are committed to 

providing stable employment and 

every opportunity for our Bedford 

family to live, learn, play and reach 

their goals through our suite of 

services such as Day Options, 

Community Access and Lifestyle  

and Residential Services. 

Maggie’s 
WELCOME

CEO’S MESSAGE



  

 

I’d like to thank you for your 

continued support of Bedford  

and please enjoy your free copy  

of Changing Lives which can now  

be found in libraries, community 

centres, cafes and sent directly  

to more than 20,000 subscribers.

Maggie Dowling 

Chief Executive Officer Bedford 615 Goodwood Road 

Panorama SA 5041 Australia 

PO Box 23, Melrose Park SA 5039
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I
t’s a new program funded by  

the NDIA for up to two years  

and is designed to help young 

people with disability gain the 

independence, skills and 

confidence to transition from 

school to employment. 

Our SLES participants Alistair  

and Chelsea who are living with 

autism and James, who has down 

syndrome, are fresh out of year  

12 and eager to chase their  

career dreams in hospitality. 

The three teenagers are undertaking 

hands-on training and work 

experience at our Panorama site 

under the guidance of Bedford’s SLES 

and onboarding manager Juli Roberts. 

“This course not only builds students’ 

independence and confidence in 

shopping for food or preparing 

meals it also provides broader 

training to help students obtain a 

driver’s licence, catch public 

transport, buy clothes and there’s 

even a make-up course,” Juli said. 

JOB TRAINING  
for students  

and school leavers
In February this year, Bedford welcomed our first School Leaver  
Employment Support (SLES) participants to our Panorama site.
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“Another critical component is 

teaching interview skills and how 

to respond to questions openly 

and not shut off, which will help 

our team progress to open 

employment.” 

Juli said all three students have 

already come a long way since 

starting with Bedford only a few 

short months ago. 

“The first week was very scary for 

everyone. All three participants 

had just finished school, so they 

were quite shy, withdrawn and 

nervous to start off with,” she said. 

“But since that first week, they’ve 

grown immensely. We now have 

parents asking us to push the 

boundaries and see if that 

individual who feared public 

transport or going to the shops 

could now be assisted in obtaining 

their L plates.” 

Having graduated from St Patrick’s 

Special School just last year, 

Alistair has sights set on getting  

his L plates.

“I like both the training and work 

experience side of the program.  

I hope to one day serve food to 

people at an Italian restaurant,”  

he said. 

Bedford is proud to help young 

school leavers build the skills  

and expertise they need to  

chase their career dreams. 

M
eanwhile, three Year 12 

students have joined 

our Bedford Panorama 

Day Options team one day a 

week as they complete their 

Certificate III In Disability Support, 

as part of their SACE. 

Cabra student Daniel, volunteering 

at the school’s St Mary’s Unit, 

which provides support and 

education for students with  

an intellectual disability, triggered 

his passion for working in the field.

“I just fell in love with the work  

at the St Mary’s Unit. It’s the  

first career path that I’ve  

really enjoyed,” Daniel said. 

“I’m so glad I’m undertaking my 

work experience here at Bedford. 

It’s such a bright place to work.  

I would choose this career path 

100 times over.”

“I’m so glad I’m undertaking my work 
experience here at Bedford. It’s such  
a bright place to work. I would choose 
this career path 100 times over.” Daniel

If you would like to 

find out more about 

the SLES program, 

please call us on 

(08) 8275 0211
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R
ed whole nipper lentils,  

black beluga lentils, gluten 

free, low cholesterol…  

it’s fair to say Anna Phasey is 

passionate about lentils. In fact, 

she’s Lentil as Anything.

The Phaseys are one of two families 

who created Rosevale Lentils on the 

Yorke Peninsula a few years ago- 

specialising in premium varieties.

Rosevale originally produced the 

lentils in bulk for overseas markets, 

however two years ago Anna 

decided to look closer to home.  

“We turned up to Bedford’s 

Torrensville facility with about half 

a tonne of lentils and now they’re 

packaging all of our products,” 

Anna said. 

“I’ve visited the site a few times now 

and it’s great to see your supported 

employees turning out such quality 

work and with big smiles on their 

faces. I can really relate to that 

sense of community coming from  

a tight-knit community near 

Yorketown.”

Anna says another benefit of 

working with Bedford is employing 

a local workforce to supply the local 

market and keep up with demand. 

“Our business has grown a lot since 

we began, and this year we are 

really aiming to build some strong 

relationships here and interstate  

to bring our products to Australian 

consumers,” she said. 

Anna says lentils are high in fibre 

and protein, low in fat and can be 

used in so many ways in the kitchen. 

“Aside from our savoury recipes,  

our healthy sweet treats are really 

taking off- we have choc lentil 

protein balls and we have also added 

lentil choc brownies to our range.”

If you’re looking for competitive 

packaging solutions and would like 

to grow your business, visit our 

website at bedfordgroup.com.au 

FROM 
PADDOCK  
TO PLATE: 
helping Anna 
grow her 
business
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A WINNING BLEND

A
t Bedford we are committed 

to supporting and upskilling 

our employees - especially 

at our growing Elizabeth site where 

teams use the latest technology  

to label and package wines. 

Stephen Cristofel heads our 

packaging department across 

northern Adelaide and says Bedford 

now services more than 40 wineries 

and bottling companies from the 

Barossa and Gawler belt.

“A lot of our customers send their 

work to us because the quality  

is great, the price is competitive, 

and they tell us it feels good to  

help provide employment to people 

with disability,” Stephen said. 

One of our local customers is 

Prowine which has begun a new 

initiative to reward our great team 

members with “Employee of the 

Month” awards.  

Prowine’s site manager Garry 

Milhench says the monthly winner’s 

name will be engraved on a plaque 

and they’ll also be presented with  

a $100 gift voucher.

“We would like to establish this 

continuing relationship with the 

Bedford Group in helping the  

local community. The work Bedford 

has been doing is amazing and 

incredible, and Prowine is honoured 

to be part of it,” Garry said.

Adelaide’s northern suburbs has 

one of the fastest growing rates of 

people with disability so the goal for 

Stephen and the team at Elizabeth is 

to expand our site to accommodate 

more workers in wine labelling and 

many other industries.

“We are close to the Barossa but we 

are even closer in proximity to 

South Australia’s main freight 

terminal at Edinburgh so, potentially 

we can service wineries from much 

further afield. It’s an exciting time 

here and we want industries to 

know we are open for business,” 

Stephen said.

If you would like more information 

about partnering with Bedford or 

working for us, contact our head 

office on (08) 8275 0211 or email 

bedford@bedfordgroup.com.au 

“A lot of our 
customers send their 
work to us because 
the quality is great, the 
price is competitive, 
and they tell us it feels 
good to help provide 
employment to 
people with disability.”  
Stephen Cristofel
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TURNING RAW 
MATERIALS  

into functional 
furniture
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“I always had problems. I knew I was quite clever, 
but I couldn’t always express myself and exams 
were difficult. I realised I needed more support, 
but it wasn’t until I started at Bedford that  
I thought oh, this is really good.” Russell Olorenshaw

R
ussell Olorenshaw is one  

of 267 Bedford employees 

manufacturing furniture for 

Bunnings across five of our sites  

– Port Pirie, Kadina, Gepps Cross, 

Mount Gambier and Panorama.  

But it hasn’t been an easy career 

path for the 28-year-old who  

has ADHD and is on the autism 

spectrum and struggled in 

mainstream education and 

employment…. 

“I always had problems. I knew  

I was quite clever, but I couldn’t 

always express myself and exams 

were difficult. I realised I needed 

more support, but it wasn’t until  

I started at Bedford that I thought 

oh, this is really good,” Russell said.

As a supported employee, Russell 

takes pride in operating the beam 

saw and cutting and creating the 

components of a two-door cupboard.  

“I cut the giant sheets of particle 

board and then the pieces are sent 

down the conveyer line to the 

edging machines where the pieces 

get their edges. Then it goes through 

machinery that puts in boring holes 

for the screws and finally it gets 

packed, shrink wrapped and ready 

for Bunnings to pick up and take to 

their stores,” he said. 

It’s a process that gives Russell a 

sense of achievement and self-worth.

“I feel like I’m doing something that 

actually helps customers and other 

people – it makes their life easier 

and they get to have a nice-looking 

piece of functional furniture.”

Our two-door cupboard is just one 

of many items Bedford produces  

for Bunnings. Check out the entire 

Bedford range at one of their  

stores or visit bunnings.com.au 

9



Bedford’s 
GOLDEN GIRLS

Two Bedford employees took to the world sporting stage 
recently to compete in the Special Olympics and they 

exceeded even their own expectations. 

W
ith just a few seconds left 

in her pet event, the 

100-metres backstroke, 

21-year-old Alicia Martino was so 

focused she didn’t know who  

would touch the wall first.

“Well, I thought I was going fast but I 

didn’t know how fast and then, 

when I finished and looked at the 

next person, I went ‘Oh my God, I’m 

first, I won! Wee!” Alicia said. 

It was among Australia’s first gold 

medals at the Special Olympics: 

World Games in the United Arab 

Emirates from March 14 to 21. 

Fellow 21-year-old Bedford 

employee and bowler, Rachel 

Fenwick, wasn’t far behind in 

bringing home glory.

“I got a couple of early strikes  

and I knew my scores were good  

– maybe even better than the  

people next to me,” she said. 

Then came the moment of  

truth for Rachel. 

“I thought no, no that’s not my name. 

No, no! This must be a dream!”

All up, Bedford’s golden girls brought 

home seven medals between them 

– two gold, two silver and three 

bronze. A stunning achievement - 

even by Rachel’s reckoning.

“Well, I got silvers in the nationals and 

I really wanted to go one better and 

get all gold, but I still felt very proud. 

As long as I went there and had fun, 

that’s the main thing,” she said.

“I feel happy and proud too  

and I made new friends.”

A special moment too for the 

parents, including Rachel’s mum 

Sharon, who watched from the 

sidelines with tears in her eyes.
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Photo courtesy Special Olympics Australia 

“It really is a huge achievement to 

represent the country. It just gives  

all the athletes so much confidence 

and ability. However, we would 

never have been able to go overseas 

if it weren’t for the generosity of 

families, friends and even complete 

strangers through our own 

fundraising campaign,” Sharon said. 

Both Sharon and Alicia’s mum, 

Afroz, would like to see the process 

streamlined for families whose 

children are competing on the 

world stage.

“There must be an easier and better 

way – perhaps federal grants you 

can apply for or last-minute 

amendments to NDIS plans. 

Some athletes didn’t have any family 

there – perhaps they couldn’t afford 

it and that’s a shame,” Sharon said.

Bedford Chief Executive Maggie 

Dowling said the organisation is 

thrilled for both girls.

“Everyone here at Bedford is so 

proud of Rachel and Alicia for 

taking on the world and winning 

multiple medals. I’m sure they will 

remember this experience for the 

rest of their lives,” she said.

The competition featured 109 

Australian athletes who participated 

in 11 sports including basketball, 

tennis, equestrian events, athletics, 

golf and gymnastics.

“Everyone here at 
Bedford is so proud of 
Rachel and Alicia for 

taking on the world and 
winning multiple 

medals. I’m sure they 
will remember this 

experience for the rest 
of their lives.”  

Maggie Dowling
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SPONSORING  
a new soccer league

M
ark, Grant and Antoine 

love to play soccer. 

Until now, the Bedford 

employees’ main outlet to play 

soccer and compete was a one-day 

tournament in November called the 

Phoenix Cup.

However, that limited participation 

has now grown and evolved thanks 

to a new partnership struck 

between the Football Federation of 

South Australia (FFSA) and Bedford.

We’ve joined forces with FFSA  

to create South Australia’s first 

inclusive soccer league for people 

with disability, the Bedford 

Community League. 

The partnership will include a 

season long competition, dynamic 

new programs, activities and events 

among several disability service 

providers culminating in the 

Phoenix Cup.

FFSA CEO Michael Carter says his 

peak soccer body will continue to 

collaborate with Bedford over the 

next three years to develop and 

refine the program and 

tournaments.

“Our vision is to be the sport of 

choice for South Australians. Our 

partnership with the Bedford Group 

will ensure that we can welcome a 

new wave of participants to the 

game,” Mr Carter said.

Nearly 100 people have already 

signed up to play at a recent Gala 

participation day and it’s hoped 

those numbers will continue to grow.

Bedford’s Chief Executive Maggie 

Dowling said this exciting new 

league will provide a strong 

foundation for growing soccer  

in the state.

“We all know about the value of 

sport in our lives. It brings people 

together from all walks of life and is 

so important for many of our 1500 

clients – some of whom compete 

in the Special Olympics or 

Paralympics,” Ms Dowling said. 
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W
e are working with 

Football Federation South 

Australia to establish a 

new Bedford Community League 

for people with disability. But, we 

need your help! Your donation will 

contribute to everyone having the 

right to play sport, have fun and  

feel included.

By supporting us and getting  

behind our game we can ensure  

the longevity of our new Bedford 

Community League and other 

sporting partnerships.

We need  
YOUR HELP…

Please help us achieve 

these goals by making 

your tax-deductible 

donation today. 

bedfordgroup.com.au/

donate

Yes, I’d like to support Bedford and Get Behind their Game!

Making a tax-deductible 
donation to Bedford is easy. 
Choose the method that 
suits you best.

Donate securely online via  
bedfordgroup.com.au/donate 

Use internet banking to make 
a direct deposit BSB 085-458 
and Account No. 98 873 3078 
including your name in the 
description. We bank with NAB.

Call us on our Fundraising Hotline  
1300 300 023

Fax us 08 8116 2899

Post your cheque / money order 
with this return slip or complete 
with your credit card details and 
send to PO Box 66, Melrose 
Park, SA 5039

Please debit my:     Visa      MasterCard      Amex        Diner’s Club

Or find my Cheque / Money Order enclosed 

Card No

Expiry Date                      /             

Cardholder’s Signature

Name on Card

Email

Contact Number             Year of Birth

Thank you for your donation of: $

 One Off   Monthly Preferred date
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Did you know, Bedford’s Kadina site, in the  

heart of the Yorke Peninsula, makes more  

than 240,000 wooden activity kits every year? 

Ranging from tool boxes to recipe stands,  

toy cars and garden caddies, the kits are  

easy to assemble and a hit with children  

across Bunnings’ 270 stores in Australia  

and New Zealand.

You can see the Kadina crew in action  

on our Bedford Group YouTube page.

MT GAMBIER 
make-over
It has been four years in the making, but the 

good news is Bedford’s Work for the Dole 

renovation rescue is nearly complete and  

will soon be opening its doors.  

Job Prospects participants transformed a run-

down stone cottage into a beautiful home and 

training centre for NDIS-related courses and to 

accommodate visiting Bedford staff and clients.

There’s a lot of love at our Melbourne operations, 

Hi-City. Our maintenance staff recently received  

two new Honda lawn mowers from the Rotary Club 

of Rosanna to thank our six grounds maintenance 

crews for all their hard work. We’ll be very happy  

to retire some of our tired, old machines. 

Meanwhile, Watsonia RSL, in conjunction with the 

Banyule City Council, recently gave Bedford Hi-City 

$8000 worth of stools and chairs for our employees 

at our packaging facility. Thank you, Marie McMahon 

and the team for helping make it happen. 

Contact your local Council or RSL branch  

about the grants they provide charities and 

philanthropic organisations like Bedford. 

Lots of activity  
in KADINA 

Sanjeev Gupta isn’t the only one investing in 

Whyalla’s future. Bedford is currently looking  

at providing our wonderful Whyalla employees 

and future clients with a Day Options Centre  

and Community Access Programs to cater for  

the growing population. Watch this space.

Whispers in 
WHYALLA 

Highly loved  
at HI-CITY 

South 
Australia

Kadina
Whyalla

Mt Gambier

Victoria
Hi-City

Inset image: Rosanna Rotary’s 
Community Service Director Glenda 
Coswello delivering the new mowers

Inset image: Wooden kits  
made at our Kadina site
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What I love about the job, in a word, 

is people. Having people around 

me and having a conversation and, 

also, I have silly jokes like “Am I all 

right?’ ‘No, I’m a little bit left’. I could 

go on, but I won’t. 

I like to lift people’s spirits with my 

lame jokes but sometimes I get a bit 

carried away and someone might say 

“Oh better get back to work, Jake.”

I do love cooking though and trying 

out new recipes. I think it’s because 

I was born on Anzac Day and my 

gran always made the best Anzac 

biscuits for me. My gran has been  

a great supporter and helped me  

in my life a lot.

I’ve been at Bedford for one year 

and three months now and if I didn’t 

find this job I honestly don’t know 

what I would’ve been doing, 

probably just moping around at my 

mum’s house. I absolutely love 

working at Bedford. 

My next challenge is to go travelling 

one day. I’ve been to Bali and, fun 

fact, I was there when the volcano 

erupted, and the travel insurance 

company let us stay on for  

an extra week for free.”

Jake Harrison
Age 23, Hospitality Worker, Bedford Panorama

“I live in a share house in Panorama, 

so it’s really close for me to walk to 

work in the morning. That’s good 

because I have some mobility 

issues from when I suffered a  

brain injury at eight years of age.

My start time in the café is 8:30am 

and when I arrive, I’ll usually call out 

to Benny or one of the workers “Hello, 

how are you going?” and then I might 

be asked to jump on biscuit-making 

duties or help stock the fridges.

We currently have some new 

trainees and high school interns 

and I’m really enjoying teaching 

them how everything works. 

“I absolutely love 
working at Bedford.”  

Jake Harrison
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Dancing comes naturally to Dana. 

The 31-year-old Bedford employee 

has phocomelia – a condition that 

involves malformations of the arms 

or legs. 

“Oh, it was a lot of fun! We had sold 

out shows and I had some friends, 

my dad and my aunty come to 

watch me. Sometimes I felt nervous 

or excited, but I just had to focus  

on my moves and what I’m doing  

in the performance,” she said.

The show was created by the 

Restless Dance Theatre Company.

“Half the people have disability and 

half don’t and I’ve been with them 

for 15 years now.

Restless’ artistic director Michelle 

Ryan said Dana is an integral part of 

the group and it’s always wonderful 

to see her on stage.

“She is a positive role model for 

other artists and her dance and 

visual arts background was integral 

to Zizanie,” she said.

“Other people might want to join in 

too if they like to dance, I love it!” 

Dana said.

However, that has never dented 

Dana’s passion to perform and she 

recently co-starred in an original 

production for the Adelaide  

Festival called ‘Zizanie’.

Bedford has a proud history of helping people find meaning 
in their work and social lives. It’s that nurturing culture that 
brings out the best in individuals and can even act as a 
catalyst to unearth special talents. 

Dana Nance is one of those talented individuals.

Pictured: Dana performing in Zizanie. Photo courtesy of Regis Lansac.

DANA has all  
the right moves

“She is a positive role 
model for other artists 

and her dance and visual 
arts background was 

integral to Zizanie.” 
Michelle Ryan,  

Artistic Director
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A
nother act that made waves 

at the Adelaide Fringe was 

Ignition Point featuring 

performers with disability from  

‘No Strings Attached Theatre of 

Disability’, including Bedford’s  

own Kym Mackenzie. 

Coming into his 40th year of 

working at Bedford, Kym has spent 

almost two decades acting and 

dancing in his spare time. His love 

for entertaining crowds was born 

when he first took to the stage as 

part of a two-man comedy show  

at Bedford Balyana. 

Since then his skills and talents have 

evolved, but one thing remains the 

same, the stage will always be his 

second home. 

Another star  
OF THE STAGE

“I love learning new skills and being 

able to make people happy when 

I’m on stage,” he said. 

Ignition Point took the form of  

three performances, that as Kym 

says were designed to “show  

people in the mainstream world 

that people with disabilities can  

get out and do performing.” 

We’re so proud of our Bedford 

Fringe stars. Stay tuned, we look 

forward to sharing the other shows 

and performances our talented 

team are part of in the future. 

You can catch Kym in the No Strings Attached upcoming 
show ‘I Forgot to Remember to Forget’ at the Adelaide 
Festival Centre from Wednesday 3 July to Saturday 6 July, 
where he and fellow performers will explore their  
experiences of living with a disability. 

Thanks to your kind support we  

received over $100,000 in donations  

for our Panorama Day Options Clients  

to paint, draw and do ceramics work  

in a new art space. 

We will keep you updated with progress 

as this exciting project unfolds! 

NEW ART 
SPACE update
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WINTER 
warmers

Mornings at Bedford’s Elizabeth Café are  
a busy but blissful time for the hospitality 
team - serving hundreds of people over  
two morning tea and lunch breaks. 

H
ot meals often include 

gourmet sausage rolls, 

lasagne and much more  

– but coming into winter, Shana, 

Damica and the team love to 

prepare wholesome winter warmers 

for their fellow employees. 

“Pumpkin soup is my favourite  

meal to make,” Shana said. 

“I love that I get to try new things 

every day and learn new life skills 

that help me at home too. When  

I first started in the café I couldn’t 

cook anything and now I’m even 

learning how to use a cash register,” 

Damica added. 

Some of the team also take part  

in cooking classes provided by 

Bedford’s Community Access  

and Lifestyle program. 

“I’m so proud of my team, they  

work so hard each day and have 

learnt so much. We are always 

brainstorming new recipes and  

new skills including safety and  

knife handling,” Patricia said. 

“Our kitchen is now utilised six  

days of the week, with cooking 

classes happening most nights too. 

We’ll also soon be welcoming work 

experience students.” 

Bedford has cafés at our Elizabeth, 

Panorama and Torrensville sites  

that serve food each day to our 

growing team. 

If you are interested in working for 

our hospitality team or taking part 

in cooking classes through our 

Community Access and Lifestyle 

program, please call (08) 8275 0211. 

“I like going home and cooking 

recipes I’ve just learnt for my family. 

So far, I’ve learnt minestrone soup,  

a Tim Tam chocolate cake and 

cupcakes,” Shana said. 

Since the Elizabeth café opened  

its doors two years ago, two team 

members completed a TAFE SA 

cooking course, while another 

recently landed a job as a kitchen 

hand in a local restaurant. 

Kitchen manager Patricia is 

passionate about equipping  

her team with all the essentials,  

so they can chase their career  

goals either at Bedford or  

through open employment. 

“I’m so proud of my team, 
they work so hard each 
day and have learnt so 
much. We are always 

brainstorming new recipes 
and new skills including 

safety and knife handling.” 
Patricia
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Shana and Damica’s 
PUMPKIN SOUP
Ingredients:

• 1 whole butternut pumpkin   
 (peeled, deseeded and diced)

• 2 brown onions diced

• 2 potatoes diced

• 8-10 cups of vegetable  
 stock or water

• 1 tsp salt

• 1 tsp pepper

• 1 tsp all-purpose seasoning

• Cream and parsley to garnish 

Method:
1.  Combine pumpkin, potato  

and onion with vegetable  
stock in a pot 

2.  Add salt, pepper and seasoning

3.  Bring to the boil, then simmer 
until soft, do not drain 

4.  Let cool for a few minutes

5.  Blend all ingredients in food 
processor or use stabmixer 

6.  Mix until smooth 

7.  Taste, adding more  
seasoning if required 

8.  Serve with 1 tsp of cream 

9.  Top with parsley if desired 

10. Eat and enjoy

Serves: 6-8 people

Time: 1-hour preparation  
and cook time

Serving suggestion: 
Can be served with  
garlic bread or croutons

This soup will even have the vegetable haters coming back for more! 
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Be a Buddy to Bedford by going  
into the draw to WIN $50,000 Cash!

LOTTERY  
CLOSES 

28 August
2019

EVEN MORE CHANCES TO WIN! 
Buy 5 tickets get 1 FREE • Pay Now to WIN $10,000 • Be an Early Bird to WIN $5,000

$20,000
2ND PRIZE 

$10,000
3RD PRIZE GRAND PRIZE

$50,000

Bedford 
WinterCash
 Lottery

Licence number: M13691. Terms and conditions at bedfordlottery.com.au

Call 1300 981 519 or visit bedfordlottery.com.au to get your tickets today!

Your ticket purchase is  
helping to put smiles on  
the faces of Australians  
living with disability!


