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HOW TIMES HAVE CHANGED

Since being appointed Branch Recorder in 1999

In 1999, meet entries were hand written by competitors on pink & blue cards, which were
collated by each club and forwarded by post along with a cheque for the entry fees.
Recording (including manually transcribing all entries from the pink & blue cards), was done
on purpose written MSNSW dBase software.

Before too long, entries were transitioned to an excel spreadsheet submitted by email from
each club - although manual data entry was still required, it was made much easier, and
computer printed race cards were produced.
All meet results were also done by manual data entry until Meet Manager recording
software was adopted Australia wide, which enabled automatic uploading of results from
automatic & semi-automatic timing systems

Online entries were enabled following the migration of MSA membership registration to the
IMG platform.

Semi-automatic timing for nearly all MSNSW meets was introduced in 2017, using the Wylas
platform, pretty much bringing an end to manual data entry and issue surrounding that.

Real-time access to results on mobile/tablet/computer was enabled through the Live Results
app in 2021.

Online entries migrated to the Swim Central platform in late 2022.
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MILESTONES & ACHIEVEMENTS
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MANLY - DAWN GLEDHILL SWIM

A great turn out for our Dawn Gledhill medallion swim!

The swimmer closest to their nominated time in a 100IM

swim will receive the Dawn Gledhill medallion, named in

honour of life member Dawn and for her love of medley
swimming.

Thank you to Helen for organising, and everyone who
swam and volunteered to timekeep.

The trophy has kindly been donated by Dawn'’s husband
Peter, and will be presented in December.
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UPGOMING NSW EVENTS

ALL NSW EVENTS AVAILABLE HERE

Direct clash with Manly carnival
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https://mastersswimmingnsw.org.au/events/category/sanctioned-meets/
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TEGHNICAL OFFIGIALS

CALLING ALL SWIMMERS!

We would love to get some more people trained up as
technical officials. The training is easily run via zoom, and you
can complete your practical component at carnivals.

If the course dates don’t suit you, please contact us & we can
try to run one at a different time.

You must first be a qualified
Timekeeper to complete these

Saturday 19th Oct 8am: CS/CoC collises Fiease Ny doone

course at a time

Thursday 7th Nov 730pm: JOS RECISTER

HERE
Tuesday 10th Dec 7:30pm: CTK

Terminology
CTK: Chief Timekeeper, IOT: Inspector of Turns, CS: Check Starter, CoC: Clerks of Course, JOS: Judge of Stroke
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https://docs.google.com/forms/d/e/1FAIpQLSc4D8HPA087hXBPaq4DPtVnhjOha6Vm_DtITQ4p-xhIQ8U-MQ/viewform
https://docs.google.com/forms/d/e/1FAIpQLSc4D8HPA087hXBPaq4DPtVnhjOha6Vm_DtITQ4p-xhIQ8U-MQ/viewform
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COAGHING INFORMATION - ANNE SMYTH

PREPARING SWIMMERS T0 COMPETE

State Championships are coming up shortly in October and your club may

have swimmers new to competing. It is important to go over swim meet
guidelines in training to familiarise all swimmers with meet conventions.

HOLD A RACE PRACTICE
SESSION IN TRAINING:
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COAGCHING INFORMATION - ANNE SMYTH
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Workshop
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https://mastersswimmingnsw.org.au/breaststroke-workshop/
https://mastersswimmingnsw.org.au/breaststroke-workshop/
https://mastersswimmingnsw.org.au/breaststroke-workshop/
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COAGHING INFORMATION - ANNE SMYTH
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RECIPES FOR SUCGESS

Homemade toasted muesli

. PREPARATIONTIME BMINUTES I G TIME 25 MINUTES
& MAKES 12 SERVES
Ingredients

1/4 cup apple or orange juice

1/2 cup honey [warmed]

1/4 cup maple syrup

1tsp vanilla essence

2 tsp cinnamon

6 cups UNCLE TOBYS Traditional Dats
2/3 cup slivered almonds

1cup pumpkin seeds

1 cup of your favourite dried fruit, e.g. sultanas, dates

Method

STEP 1 Preheat oven to 170°C.

STEP2 Combine juice, honey, maple syrup, vanilla and cinnamon in a
small jug.

STEP3 Combine UNCLE TOBYS Traditional Oats, almonds and purnpkin
seeds in a large bowl.

STEP4 Add honey mixture to the oat mixture and stir to combine. Try to
ensure that oats are evenly coated.

STEPS Spread muesli over 2 baking trays and bake for 25 minutes or
until lightly browned, stir o sionally to prevent mixture from
sticking to the baking tray.

Remove muesli from the oven and allow to cool.
Add your favourite dried fruit and stir evenly through the mussli.
Store in an airtight container.
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https://www.ais.gov.au/nutrition/recipes
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MILLION METRES APP - UPDATE

Make sure you
update to the new
Million Metres App

PAN PAGIFIGC MASTERS GAMES

MEET GUIDE
OFFICIAL WEBSITE

Entries close Oct 11
(Some day 1 events have already reached capacity)

SHARE WITH Us!

We’d love to share more stories and
celebrate your clubs and the
wonderful people within them.

If you have something to share with us

please email:
admin@mastersswimmingnsw.org.au
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https://mastersswimmingqld.org.au/event/pan-pacific-masters-games-2024/
https://mastersgames.com.au/ppmg/sports/swimming/
https://mastersswimming.org.au/programs/million-metres-program/million-metres-app/

