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‘The Meekatharra Dust’ is a non-

profit community newspaper. 

 

Articles or advertisements can be 

posted to  

PO Box 315 Meekatharra,  

faxed on   

(08) 9981 1505  

or left at the Shire Office  

Or try emailing us at 
admin@meekashire.wa.gov.au 

 

Advertising Rates:   

 

 

If you would like to 

subscribe to  

“The Meekatharra Dust” 

simply complete the form 

below and send with your 

payment to: 

Subscriptions are:  

(1) Address in WA: $33.00 (inc GST) 

(2) Address in other States $38.50 (inc 

GST) 

Subscriptions are for a 12 month period 

from the date stated on your form. 

CO-ORDINATOR 

“The Meekatharra Dust” 

PO BOX 315 

Meekatharra WA 6642 

 
NAME:________________________ 

POSTAL ADDRESS _______________ 

_____________________________ 

DATE:________________________ 

Size B & W Colour 

Full Page $46.50 $66 

Half Page $23.80 $38.50 

Quarter Page $14.70 $22.00 

Eighth Page $12.45 $16.50 

KEEP UP TO DATE WITH 

WHAT’S HAPPENING IN YOUR 

COMMUNITY  ! 
Hi readers 

We have had quite an eventful month with 
the Greatest Shave, Welcome to 
Meekatharra night and International 
Women’s Day celebrations which all went 
off successfully! 

Next thing to look forward to will be 
Easter and the long weekend! 

Hope everyone has a Happy Easter and 
you don’t eat too much chocolate! 

-Sam 
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CRC Committee Meeting    12th 

Ordinary Council Meeting    16th 

Good Friday       22nd 

Easter Monday      25th 

 

Disclaimer: The Meekatharra Dust is a publication of the Shire of Meekatharra. 
The Shire of Meekatharra, staff and councillors, take no responsibility for accuracy of or omissions in any material published. 
Information contained within the Meekatharra Dust does not necessarily reflect the views of The Shire of Meekatharra or its employees or 
councillors. 

Calling for Submissions 
If you have any articles with information, 

about events, or photos you have taken that 

you would like included in the Meekatharra 

Dust, please drop them into Sam at the Shire 

before the closing date shown on the back page.  
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Meekatharra Library  
 
Did you know we get a new exchange 
of books every month? Come in and 
check out what is new this month! 
 
If there is a particular novel or 
author you are interested in, we can 
request these for you, just pop in to 
the Shire office. 
 
Please note that you must be an 
existing member of the library 
to order in books. 
 

Located in the Shire Office  
The Library is open:  
Monday to Friday  
8 am to 4.30 pm. 

 
 

 

 

 

 

 

We have a number of library 

books and DVDs that have 

not been returned and are 

overdue.  Please could you 

check that you have 

returned all overdue library 

items.   

Thank you –Svenja  
 

 

Newman Vet  

Meekatharra 
 

Dr. Rick Fenny 
Located at Paddy’s Flat 

For appointments phone: 9175 1309 or  
0408 936 061 

EMERGENCY ADVICE : 9175 1309  
or Dalkeith Veterinary Clinic on 9386 6277 
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DOG CONTROL 

WHEN WALKING YOUR DOGS ON THE 

TOWN OVAL THEY MUST BE ON A 

LEASH AT ALL TIMES AND HELD BY 

YOU, THE OWNER. 

YOU MUST BE IN COMPLETE CONTOL 
OF YOUR ANIMAL AT ALL TIMES AND 
DISPOSE OF ANY DROPPINGS IN THE 

RUBBISH BINS PROVIDED BY THE 
COUNCIL. 

Thank you 

Meekatharra Shire 

 

 

 

 

 

If your business, community group or 
government agency would like to be 
listed in the FREE Meekatharra 
Community Directory please drop 
your business advertisement into the 
shire office or email:     . 
reception@meekashire.wa.gov.au  

Feel free to include your company/
business logo etc and all other 
relevant details. 
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Squash 
Court 

 OPEN  
Located at the back of the Sports Complex 

Agreements, Keys and Tokens are available from the Shire Office. 

 Fees and Charges are as follows : 

 Key Bond (Fully refundable) - $100 Cash. 

 Court Hire—$11.00 per token = one hours use 

 We do not hire equipment (racquets/balls etc) 
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MEEKATHARRA HEALTH CENTRE 

VISTING SERVICES 

  

 

  

 

DENTAL VISITS TO MEEKATHARRA —2011  

02 May – 20 May 

11 July – 22 July 

19 Sept – 30 Sept 

07 Nov – 18 Nov 

05 Dec – 16 Dec 

Meekatharra Dental Clinic : 9981 0640 

Mobile Dental Clinic : 0427 386 647 

For More Information : Dental Health Services (Perth) : 9313 0555 

Speech Pathologist, Occupational Therapist— Referrals to Cue Primary Health : 

9963 1539 

Psychiatrist—Mental Health Team : 9981 0625 

Other visiting specialists include Ear, Nose & Throat Specialist, Physician & 

Pediatric Physiotherapist  

As all dates are subject to change—please confirm appointments the day 

before.  (Appointments availability is usually determined by prioritising 

according to health needs) 

RFDS MEDICAL SERVICE  

Outpatient Opening Times : Monday—Friday 9am—12 noon (except 

Thursday 10am—12 noon) & 2pm—4pm. Medical Services are 

prioritised according to urgency. 

After Hours is for EMERGENCIES Only 
 

For Appointments—Community Health : 9981 0638 

For Appointments—Hospital Reception: 9981 0600 
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The Royal Mail wishes a fond 

farewell to Aimee who has been 

managing the pub for the last two 

years and welcomes new general 

manager Charlotte McNamara 
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4 Snowdon Street.  Geraldton WA 6530 

E: embroiderywest@westnet.com.au     P: 089965 5110    F: 0899 655 114 

Suppliers and embroiders of Sports Caps, Hats, Back packs, Bamboo socks and Bamboo 
Towels. 

We are now full distributors for RIGGERS WORKWEAR and MONGREL  SAFETY BOOTS. 

We also do stubby holders, umbrellas and scarves with your sporting club logo on, or your 
workplace logo. 

Di Clarkson and Roz Galea have been operating this business now for 12 months. Di has 
worked previously with workwear and safety for 23 years, whilst Roz has done embroidery 
for 10 years, so with their combined knowledge and wealth of experience any queries 
should be solved with limited stress!! 

Call in or phone for friendly and prompt service! 
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FUND RAISER FOR BREAST CANCER  

RESEARCH 
 MEEKATHARRA SHIRE HALL 

 14th May 2011 

 7 – 12 pm  

 $20 per Adult 

 $10 per Child 

BUY A TICKET FOR A FUN TIME OF DANCING, 
SOCIALISING AND A TWO COURSE MEAL BUFFET. 

Bring cash for raffles and Breast Cancer research Merchandise.  

Plus there will be a Door prize. 

The more  money we raise, the more research can be done.  Let’s do 
this for ourselves— this includes men, because they can also get 
breast cancer. 

ALL PROCEEDS GO TO BREAST CANCER RESEARCH 

 

WEAR SOMETHING PINK (a ribbon will do). 

 

Semi-formal dress. (Definitely no t-shirts or thongs allowed).     

Non alcoholic punch plus tea and coffee will be supplied. 

BYO Alcohol 

NO KIDS AFTER 9PM 

Tickets are on sale now. Call me or drop around to my house. 

Please call me if you are able to help with cooking and setting up. 

 

Elaine King  

99801030 / 0439909738 
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Any non profit organisations or activities which are purely for the benefit of the Meekatharra and 

surrounding communities can promote themselves free on Meeka FM in many ways. 

 We can create a promo and have it played at specific times on air 

 We can promote your service/activity while we are on air 

 We can get you into the studio to record a promo 

 We can do phone interviews to promote your services 

So if you’re wondering how you can get your message out to the community with very little effort, 

please contact Meeka FM 98.3 

Email: meekafm@bigpond.com     PH/FAX: 08 9981 1358 

Anita’s mobile: 0400 761 747 
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Meekatharra’s  

Community Gym  
OPEN—NEW EQUIPMENT! 

Located at the Indoor Cricket Centre on High Street 
State of the art equipment is now set up including a treadmill, rowing 

machine, a variety of weights and much more! 

Gym agreements and keys are available from the Shire office (a fee applies 

for key holders) 

Entry is permitted to key holders only between 5am and 10pm daily 

Meeka FM is looking for     

new volunteers    

Training will be provided 

where needed and program 
times are very flexible. 

Please call 9981 1358  

or email: meekafm@westnet.com.au 
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Dining Room bookings are recommended  
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A combined team from Mt Magnet, Wiluna and Meekatharra took a 
football team to Kalgoorlie for the Nickelwest Cup on March 12th and 
13th. The boys played in division two and although they did not make 
the finals they performed well for a team that does not get the 
opportunity to play together on a regular basis. 

 
The boys were treated to all the usual highlights of a visit to civilisation 
e.g. McDonalds! They also were fortunate to have the Palace Theatre 
in Boulder to themselves on the Saturday night to enjoy (?) 
rollerblading and a feed. 

 
A big thanks to Cameron Harvey and Monica Hastings for stepping in 
at the last minute to take the boys on this journey.  

 
I’m sure they are all looking forward to the 2012 event. 
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Weekly Church Services:                

 
Meekatharra Community 
Church Frontier Services 

 
65-67 Darlot Street, Meekatharra. 

 
 
 
 
 
 
 
 
 

  

    
 Weekly Sunday Services:  9am                              
 Communion:       1st Sunday each month  

EASTER SERVICE TIMES 

Maundy Thursday—6.30pm (come and share a meal together) 

Good Friday—9am 

Easter Sunday—TBA (Catholic Church) 

Contact: Revd. Lesley deGrussa-Macaulay 
Phone (08) 9981 1053 or Mobile 0417  918  035 
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Glen Gentle   5th 

Faith Amalfi   6th 

Hope Amalfi   6th 

Preston Hatch  8th 

Khe-San Tressider 9th 

Annette Gentle  11th 

Latoya Abbott  14th 

Raymond Binsiar  16th 

Jock Councillor  16th 

Robert Binsiar  19th 

Kirsten Mongoo  19th 

Shania Simpson  26th 

Bob Curley   26th 

Shara Simpson  26th 

Ronald Councillor-McDonald 27th 

Shayne Gilla  29th 
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March 

Sudoku 

Solution  
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Just a tap on the shoulder... 

 
A passenger in a taxi leaned over to ask the driver a question and 
gently tapped him on the shoulder to get his attention.    
The driver screamed, lost control of the cab, nearly hit a bus, 
drove up over the curb and stopped just inches from a large plate 
window.     
    For a few moments everything was silent in the cab.    
Then, the shaking driver said "Are you OK?   I'm so sorry, but you 
scared the daylights out of me..."     
    The badly shaken passenger apologized to the driver and said 
"I didn't realize that a mere tap on the shoulder would startle 
someone so badly."      
    The driver replied, "No, no, I'm the one who is sorry, it's 
entirely my fault, today is my very first day driving a cab.    
I've been driving a hearse for 25 years..." 

A little silver-haired lady calls her neighbor and says, "Please 

come over here and help me. I have a killer jigsaw puzzle, and I 

can't figure out how to get started."  

Her neighbour asks, "What is it supposed to be when it's fin-

ished?"  

The little silver haired lady says, "According to the picture on the 

box, it's a rooster."  

Her neighbour decides to go over and help with the puzzle.  

She lets him in and shows him where she has the puzzle spread 

all over the table.  

He studies the pieces for a moment, then looks at the box, then 

turns to her and says,  

"First of all, no matter what we do, we're not going to be able to 

assemble these pieces into anything resembling a rooster."  

He takes her hand and says, "Secondly, I want you to relax. Let's 

have a nice cup of tea, and then," he said with a deep sigh ............ 

"Let's put all the Corn Flakes back in the box."   
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Preparation Time 

20 - 30 minutes 

Cooking Time 

130 minutes 

Ingredients (serves 6) 

 18 small French shallots 

 1 tbs olive oil 

 6 lamb shanks, French trimmed 

 200g button mushrooms, thickly sliced 

 4 bacon rashers, rind removed, coarsely 
chopped 

 2 celery sticks, trimmed, thinly sliced 

 2 garlic cloves, crushed 

 500ml (2 cups) beef stock (see note) 

 400g can diced tomatoes 

 3 fresh rosemary sprigs 

 80g baby spinach leaves 

Method 

Use a sharp knife to make a small cut in the base 
of each shallot. Place in a heatproof bowl and 
cover with boiling water. Set aside for 5 minutes. 
Drain and peel, leaving the bases intact. Cut in 
half.  

Heat the oil in a large saucepan or stockpot over 
medium-high heat. Cook 2 lamb shanks, turning 
occasionally, for 5 minutes or until brown. 
Transfer to a plate. Repeat with the remaining 
lamb shanks, reheating pan between batches.  

Add the shallot, mushroom, bacon, celery and 
garlic to the pan. Cook, stirring, for 5 minutes or 
until soft. Increase heat to high. Add the stock, 
tomato and rosemary. Bring to the boil. Reduce 
heat to low. Return the lamb shanks to the pan. 
Cover and cook for 1 1/2 hours or until the lamb 
is tender and falls off the bone. Transfer lamb 
shanks to a plate and cover with foil to keep 
warm.  

Increase heat to high. Simmer, stirring 
occasionally, for 10-15 minutes or until the sauce 
thickens and reduces by half. Season with salt 
and pepper. Add the spinach and stir until the 
spinach wilts. Return the lamb shanks to the pan 
and stir to coat. Cook until heated through. 

Shanks are a great cut for winter: cook until the meat is meltingly tender and falling off the 

bone, and serve them with cheesy mash. 
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Makes 

36 

Ingredients (serves 6) 

 1 cup (220g) caster sugar 

 1 tsp vanilla essence 

 5 eggs, separated 

 Pinch of salt 

 1 1/4 cups (185g) rice flour 

 1/2 cup (75g) gluten-free cornflour (see 
note) 

 1 1/4 cups (310ml) espresso, chilled 

 1 cup (250ml) marsala or coffee-flavoured 
liqueur (such as Kahlua or Tia Maria) 

 1/2 cup (125ml) thickened cream 

 1/3 cup (55g) gluten-free icing sugar mix-
ture (see note) 

 2 cups (500g) mascarpone 

 40g good-quality dark chocolate, finely 
grated 

Method 

Preheat oven to 180°C. Line two oven trays 
with baking paper.  

To make the sponge finger biscuits, use an 
electric mixer to beat the sugar, vanilla and egg 
yolks in a medium bowl until very thick and 
pale. Beat the eggwhites and salt in a clean, dry 
bowl until firm peaks form. Add half the 
eggwhites to the egg yolk mixture and gently 
fold until just combined. Add the remaining 
eggwhites and fold until just combined. Sift the 
combined rice and cornflour over the top of the 
egg mixture and gently fold to combine.  

Spoon sponge mixture into a large piping bag 
fitted with a 1cm star nozzle. Pipe 10cm lengths 
onto lined trays. Bake in preheated oven for 12 
minutes or until sponge biscuits are golden and 
firm to touch. Transfer to a wire rack to cool.  

Combine espresso and half the liqueur in a 
medium bowl. Dip each biscuit in the coffee 
mixture, and arrange in a single layer in a 2.5L 
(10 cup) capacity dish.  

Use an electric mixer to beat the cream and 
icing sugar until soft peaks form. Add 
mascarpone and remaining marsala and fold to 
combine. Spread half the cream mixture over 
the biscuits in the dish. Continue dipping the 
biscuits in coffee mixture until cream mixture is 
covered with a single layer. Spread remaining 
cream mixture over the biscuit layer. Sprinkle 
with chocolate, cover and refrigerate until ready 
to serve. Remaining sponge biscuits will keep in 
an airtight container for 7 days. 

Filled with coffee and cream, Tiramisu 
translates as 'pick-me-up' in Italian.  
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 Events Calendar 

APRIL 

Closing Date:  29th April 2011  

CRC Committee Meeting    12th 

Ordinary Council Meeting    16th 

Good Friday       22nd 

Easter Monday      25th 

 


