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NEW NMHNZ STUDENT REP 

Hi everyone, my name is Emma and I am 
your new NMHNZ student rep. I have been 
studying part Ɵme at SPCNM for the last 5 
years and will be doing my final year next 
year (all things going according to plan!) If 
you have any quesƟons about the 
AssociaƟon or have anything you would like 
to communicate to the commiƩee please 
don’t hesitate to get in touch and I will do 
my best to pass informaƟon both ways. I am 
studying both on campus and online this 
semester, so if you don’t see me on campus 
please feel free to email me on 
emma.gardiner@spcnmstudent.ac.nz with 
any quesƟons or issues. I look forward to 
meeƟng you and to updaƟng you on 
AssociaƟon informaƟon over the coming 
year! 
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Logo will shortly be 
installed on the wooden 

plaque 

RASPBERRY CHOCOLATE CHUNK COOKIES 
Another great Deliciously Ella recipe 

FOR THE COOKIES: 200g ground almonds, 100 ml maple syrup, 100g dark chocolate (chopped 
into chips), 4 tbsps of brown rice flour (or a plain flour), 1 heaped tsp of bicarb,1 tbsp of 
coconut oil (melted) 
RASPBERRY SAUCE: 300g fresh raspberries, 150g dark chocolate, 1 tbsp of maple syrup 
METHOD: Pre-heat the oven to 175c, fan seƫng. Place all of your cookie ingredients (apart 
from the dark chocolate chips (in a food processor and pulse unƟl well combined. Once 
combined, add in the chocolate chips and give it another quick pulse to mix through. Scoop 
out spoonfuls of the mixture and roll them into balls using your hands, then squash them 
down into cookie shapes and place onto a lined baking sheet. Cook in in the oven for 20-
25 minutes unƟl golden. While they cook make the raspberry sauce. First, place all of 
the ingredients in a pan over a medium heat and cook for 5-10 minutes unƟl 
everything is melted. Then remove the pan from heat and whizz using an electric 
hand mixer unƟl smooth. Drizzle over cookies and enjoy. 


