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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 
finance@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  ! Dear Readers 

It’s that time again, to bring out the 
Christmas tree and decorations and 
get into the festive spirit! 

 

Another scorching Christmas is in 

sight with the average December 

temperature being 36.5° 

 

I wish everyone a Merry Christmas 
and a Happy New Year! 

-Sam 
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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.  

Sunday 4th—Meekatharra Pharmacy BBQ 

Tuesday 13th  – Carols By Candlelight – 6pm at 
the school 

Sunday 18th—Meeka Pool Party  

 

Wed 21st  – Xmas Hampers Pick Up at the Shire 
Hall 

 

Sunday 25th Christmas Day! 

Monday 26th Boxing Day 

Tuesday 27th Public Holiday 

Sunday 1st New Years Day 

Monday 2nd Public Holiday 
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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 –Mel 
 

 

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 

Greenmining PTY LTD 
 

Six tonne 2007 HINO 6.7m x 2.5m 
tray with 3 tonne trailer. 
(8.5 tonne payload) 
Available for local and regional 
freight service 
Personal pick ups, deliveries 
and  Metal recycling service 
Will collect from site and deliver 
locally or to Perth or Geraldton 
Call Roy on 0427374102 or Anita on 
0400761747 
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Financial Advocate 
Murchison Financial Advocacy Service 

Based in Meekatharra 
 
Would you like to travel throughout the eastern Murchison as part of your work? 
Frontier Services is the major provider of aged care, and health and community 
services in outback and remote Australia.  
 

We currently seek a dynamic and committed Financial Advocate to coordinate our Murchison Financial 
Advocacy Service, which aims to increase practical knowledge and skills around personal finances 
amongst low-income community members, on occasion assisting them in applying for low-interest and 
emergency loans. The position is based in Meekatharra but frequent travel by road will be required to 
the surrounding towns and communities.  
A work vehicle is provided for the fulfillment of this role. A Diploma of Financial Counseling or 
willingness to complete the diploma or a similar qualification is essential. Substantial experience 
working in the community services sector and an ability to empathise with people in remote Western 
Australia. 
 
A developed understanding of the issues confronting Aboriginal people is essential as is a developed 
cultural awareness and sensitivity with respect to working with Aboriginal people.  
 
Importantly we are seeking people who are able to work autonomously, ethically and within the 
Frontier Services ethos. A commitment to human rights and social justice underpin our services and it 
is expected that applicants will reflect these same values. 
Frontier Services can offer a working environment that is supportive, professional and fun, and with 
flexible conditions and salary arrangements. 
For more information and to lodge an application, please contact Michele MacPherson at 
assist.perth@frontierservices.org or on 08 9355 9175.  For More information on Frontier Services, 
please visit www.frontierservices.org. Applications close Friday, 30th December 2011.  
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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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Movember 2011 
From Meekatharra Medical Moustaches 

- raising money for Mens Health 

Dr Ron Dobson, Dr Elena Ghergori, Anne McCall - Nurse Practioner, Dr Christine 
McConnell 

Dr Ron Dobson & Dr Elena Ghergori 
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Western Australia Police  

Meekatharra Police Station 

Midwest Gascoyne District 

Savage Street 

Meekatharra. WA   6642 

  

PH: (08) 99811007 
 

 

REQUEST FOR INFORMATION 
 

Meekatharra Police are seeking informa on in regards to 
a house fire which occurred at 122 Darlot Street, 
Meekatharra. 

 

At about 1:45am on the 5th of November 2011 a fire was 
started on the rear pa o of the home, which resulted in 
the complete destruc on of the premises. Police are 
trea ng the ma er as suspicious. 

 

If you can provide any informa on, please contact Crime 
Stoppers on 1800 333 000. Your iden ty can remain 
anonymous. 
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Dashing through the bush, 
in a rusty Holden Ute, 
Kicking up the dust, 
esky in the boot, 
Kelpie by my side,  

singing Christmas songs, 
It's Summer time and I am in  
my singlet, shorts and thongs 

* 
Oh! Jingle bells, jingle bells, jingle all the way, 

Christmas in Australia  
on a scorching summers day, Hey! 

Jingle bells, jingle bells, Christmas time is beaut!, 
Oh what fun it is to ride in a rusty Holden Ute. 

* 
Engine's getting hot;  

we dodge the kangaroos, 
The swaggie climbs aboard,  

he is welcome too. 
All the family's there,  

sitting by the pool, 
Christmas Day the Aussie way,  

by the barbecue. 
* 

Oh! Jingle bells, jingle bells, jingle all the way, 
Christmas in Australia  

on a scorching summers day, Hey! 
Jingle bells, jingle bells, Christmas time is beaut!, 
Oh what fun it is to ride in a rusty Holden Ute. 

* 
Come the afternoon,  
Grandpa has a doze, 

The kids and Uncle Bruce,  
are swimming in their clothes.  
The time comes 'round to go,  

we take the family snap, 
Pack the car and all shoot through,  

before the washing up. 
* 

Oh! Jingle bells, jingle bells, jingle all the way, 
Christmas in Australia  

on a scorching summers day, Hey! 
Jingle bells, jingle bells, Christmas time is beaut!, 
Oh what fun it is to ride in a rusty Holden Ute. 

 

The Australian version of Jingle Bells 
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Opening times  
Mon – Fri      9.30 – 1.30pm and 3pm – 6pm 

Friday       7pm-9pm (late night swimming) 

Sat                    10.30– 5.30pm  

Sun                   12pm – 6pm 
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Thank you to everyone who took part in this 

great cause! 
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JUNIOR BELLE – TILLY KYANGA 
 

JUNIOR BEAU – PRESTON 
HATCH 

 
SENIOR BELLE – BRITTANY 

QUARTERMAINE 
 

SENIOR BEAU – BOB BINSIAR 
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MEEKATHARRA HEALTH CENTRE 

VISITING SERVICES 

  

 

  

 

 

 

  

 

  

 

DENTAL VISITS TO MEEKATHARRA —2011  

 

05 Dec – 16 Dec 

 

Meekatharra Dental Clinic : 9981 0640 

Mobile Dental Clinic : 0427 386 647 

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

 

 

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 
 

RDFS Clinic: 9981 0604 

Hospital Reception: 9981 0600 

Community Health: 9981 0636 

Aged Hostel: 9981 0645 

Mental Health: 9981 0625 
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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 

 

 

 

Reserved for CRC 

Weekly Church Services:                

Meekatharra Community Church Frontier Services 

65-67 Darlot Street, Meekatharra. 

 

 

 

 

 

 

Contact: Revd. Lesley deGrussa-Macaulay 

Phone (08) 9981 1053 or Mobile 0417  918  035 

    Weekly Sunday Services:  9am    

          Communion:    1st Sunday each month  
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Country Cruising 
A 7 night cruise to the Pacific Islands of New Caledonia sounds pretty good but throw in some 
of the most well known country music stars in Australia to entertain you and you have the 
cruise of a lifetime. 
My friend and I boarded the beautiful ‘Rhapsody of the Seas’ on 27th October in Sydney and 
settled in to our balcony cabin. It was just like a hotel room albeit a little smaller but there was 
plenty of room for the two of us and oodles of storage space. 
 
Being new to cruising we weren’t sure how it all worked but that wasn’t a problem as every 
evening staff would place the ‘Cruise Compass’ on our beds which would give us a full run down 
on what activities were on the next day. 
 
The most difficult part for us was trying to decide what to do as there was so much to choose 
from.  You could swim, read, dance, eat, join in quiz shows or games, climb a rock wall, work 
out at the gym, have a massage, facial, manicure or get your hair done to name just a few. Of 
course there are also shops on board!! 
 
Every evening we were treated to shows by stars such as Adam Harvey, Gina Jeffries, Becky 
Cole, Catherine Britt, Amber Lawrence and John Williamson and more. Amber Joy Poulton 
performed her ‘Honky Tonk Angels’ showed based on the life of Loretta Lynn and the Johnny 
Cash Tribute band did justice to many of his songs.  Other performers offered their time for 
song writing workshops or to back up those on board who wished to try their hand at singing in 
public.  We became big fans of an Adelaide based band called ‘The Rustlers’ who play a great 
style of country rock/folk, most of their songs being original works. 
 
You could eat formally in the dining room, casually in the café, relaxed by the pool or in your 
cabin via room service –all included in the cost of your ticket.  Drinks such as lemonade, water 
and juice were included whilst all other drinks were reasonably priced and you could purchase 
packages for the duration of the cruise. Every day featured a cocktail of the day and for an extra 
couple of dollars you could take the glass home too. 
 
We had two days in port, one in Noumea and one at The Isle of Pines, both being French 
owned. Noumea, being the capital of New Caledonia is much larger but being a Sunday most 
shops were closed although tours were available for those who wanted them and you could hire 
nifty little buggies to drive around in if you were game. 
 
The Isle of Pines was my idea of a tropical pacific island. The sea was crystal clear, the beach 
smooth and clean, tropical flowers blossomed and the only shopping was stalls set up by the 
locals.  It was sunny but not hot. 
 
We had smooth sailing for the whole trip with just a little rocking and rolling on our return trip. 
It did make it interesting for the performers on the stage trying to keep their balance and most 
of the women had to resort to singing in bare feet. 
 
You would think with around 2000 people on a ship there wouldn’t be much likelihood of 
running into people you know but I knew before I left that Leanne and Deb Howden (both 
formerly of Meeka) were going to be on board but then ran into another couple who used to 
have Gabyon Station out of Yalgoo!! 
This cruise was one of the most fantastic, value -for -money, holidays I have ever had and would 
recommend it to anyone. I know some who were on it have already booked for 2012. 
If you’d like to check it out go to http://www.cruisincountry.com.au/2012/about.html  
The company also does other musical based cruises including Elvis Cruises and Rock’n’Roll 
Cruises. 
 
Raelene Hall 
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Adam Harvey 

Adam Harvey 

John Williamson 

Gina Jeffreys 
Noumea Marina at Noumea 

Poo Deck 9 

Choo Chool Train Noumea 

Rhapsody of the Seas—Our Ship 

Police Station—Isle of Pines 

Isle of Pines 

Leanne howden, Deb Howden 

and Debs sister Kerry—Melbourne 

Entrance to Shall We Dance Lounge 

Rhapsody Cup held on Mel-

bourne Cup day 

Adelaide band The Rustlers 
Becky Cole 

Noumea Race Course 
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When you've got young kids, you 
want safe Christmas tree ornaments 
- those glass ones are just accidents 
waiting to happen. In comparison, 
these 'onions' are safe, simple to 
make and look pretty hanging en 
masse from a tree or strung together 
as a garland. Also cute for birthday 
parties or as a mobile in a baby's 

To make 3D paper 
ornaments, you'll need: 

A4 sheets of coloured paper  
Scissors  
A hot glue gun  
String  
Single hole punch  

Step one 

Cut the A4 paper into 1.5-2cm wide strips the 
length of the page. You need three strips per 
'onion'. 

Leave one strip as is. Then cut about 1.5 centimetres from the end of another strip. Then cut about 3cm off the end 
of the third strip so you are left with three strips of different length. 

Step two 

Starting with the longest piece, place a strip of glue at one end and stick the second longest strip of paper on top.  

Repeat with the smallest strip so you have all three strips stuck together with one edge all neatly lined up and the 
other visibly showing the different lengths. 

Step three 

Apply more glue to the end of the glued together paper strips. Then bend the bottom of the shortest strip up to 
meet the glue end and press it into place. Repeat with the other two strips. You should have a kind of three-tired 
teardrop shape. 

Step four 

Glue the centre of the bottom of the paper strips together so that they stick together at the base of the 'onion'. 
Gently push the 'onion' down to flatten it out a little more. 

Step five 

Punch a hole in the top of the 'onion', tie a piece of string through the hole and hang. 
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This is one for the big and little kids. You do the 
clean cutting; they do the messy stamping 
(although you'll have to do the cleaning up of the 
mess) Wrapping paper with the mark of the kids 
is a cute personal touch to family-member gifts 
and looks cute and cheerful mixed with an 
assortment of different wrapping papers under 
the tree. 

You'll need: 

Paints  
A sponge, cut in half  
A potato  
A knife  
A texta  
Paper  

1. Equipment 2. Cut potato in half 3. Trace stamp shape onto cut potato half using a paper stencil 
4. Using a knife, cut away the potato flesh from the traced shape 

5. Dip the stamp in paint and get stamping! 

Step one 

Cut the potato in half. 

Step two 

Draw your desired shape on a piece of paper (it helps to trace around the potato face-down on the paper first so you can 
fit the shape exactly into the potato's circumference. 

Step three 

Cut around the shape from the top and a few millimeters down the potato too so the shape rises from the rest of the 
potato. 

Step four 

Place the sponges on a small plate and squirt paint onto each sponge. Let the kids loose with the stamps on a large sheet 
of butcher's paper or craft paper (we used the Ikea paper rolls). Leave to dry then wrap! 
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Dining Room bookings are recommended  
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November 

Sudoku 

Solution  
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Method 
1.  Melt 60g of the butter in a large frying pan over medium heat. Cook the onion and pancetta, 
stirring occasionally, for 8 minutes or until soft. Stir in the breadcrumbs, pistachio, parsley and 
sage. Season with pepper. 
2.  Preheat oven to 180°C. Remove excess fat, giblets and neck from the turkey cavity. Wipe inside 
and out with paper towel. Starting from the tip of the breast, run your fingers under the skin to 
loosen and create a large pocket. Press half the breadcrumb mixture into the pocket and spread 
evenly over the breast. Loosely fill the cavity with remaining breadcrumb mixture. Use unwaxed 
white kitchen string to tie the legs together. Tuck the wings under. Place on a V-shaped rack in a 
roasting pan. Spread the remaining butter over the breast. 
3.  Pour 1L (4 cups) of stock into the base of the pan. Cover the turkey with non-stick baking 
paper, then cover the pan with foil. Roast for 1 hour, then baste with pan juices. roast, covered, 
basting once, for a further 1 1/2 hours. Discard the foil and paper. Roast for a further 30-40 minutes 
or until golden and the juices run clear when the thickest part of the thigh is pierced with a skewer. 
Transfer the turkey to a serving platter. Cover tightly with foil. Set aside for 30 minutes to rest. 
4.  Meanwhile, pour the liquid from the roasting pan into a heatproof jug and reserve. Transfer 2 
tablespoons of fat from the surface of the reserved juices to the roasting pan. Place over medium-
high heat. Add the flour and cook, stirring, for 1 minute or until the mixture bubbles. Remove from 
heat. Gradually whisk in the port and red wine. Place the pan over medium-high heat and cook, 
scraping the pan with a flat-edged wooden spoon to dislodge any bits that have cooked onto the 
base. Add the remaining stock, reserved liquid and any juices from the resting turkey. Cook, stirring 
often, for 10 minutes or until the gravy reduces and thickens. Stir in the rosemary. Season with salt 
and pepper. 

Transfer the gravy to a serving jug and serve with the turkey. 

Ingredients (serves 10) 
 100g butter, at room temperature 
 2 brown onions, finely chopped 
 150g pancetta, coarsely chopped 
 350g (5 cups) fresh breadcrumbs 
(made from day-old bread) 
 110g (2/3 cup) unsalted pistachio 
kernels, finely chopped 
 1/2 cup fresh continental parsley 
 1/4 cup chopped fresh sage 
 5kg whole fresh or thawed frozen 
turkey 
 1.625L (6 1/2 cups) chicken stock 
 50g (1/3 cup) plain flour 
 80ml (1/3 cup) port 
 80ml (1/3 cup) red wine 
 1 tbs chopped fresh rosemary 

Preparation Time 
20 - 30 minutes 

Cooking Time 
210 minutes 

Perfect Roast Perfect Roast 

ChickenChicken  
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Makes 
12 slices 

Ingredients  
 50ml Baileys Irish Cream liqueur 
 200g good-quality dark chocolate, roughly 
chopped 
 20g unsalted butter 
 1/3 cup (100g) sweetened condensed milk 
 50g chopped unsalted pistachio kernels 
 75g roughly crushed shortbread biscuits 
 200g mini marshmallows (or regular 
marshmallows, chopped) 
150g white chocolate, roughly chopped 

Method 
1.  Grease an 8cm x 20cm bar pan. Line with 
baking paper, leaving some overhanging. 
2.  Place Baileys, dark chocolate, butter and 
milk in a heatproof bowl over a pan of 
simmering water (don't let the bowl touch the 
water). Allow to melt, then stir gently until 
smooth. Remove from heat and cool slightly. 
Stir in nuts, biscuit, marshmallow and 100g 
white chocolate. Spread mixture into pan, then 
chill for 2-3 hours until firm. 
Melt remaining 50g white chocolate as before. 

Drizzle over fudge, leave for 3-4 minutes to 

set, then cut into squares. The fudge will keep 

in an airtight container in the fridge for up to 1 

week. 

Makes 
30 

Ingredients  
 Dark chocolate & rum truffles mixture 
(see related recipe) 
 220g pkt good-quality dark chocolate, 
coarsely chopped 
 220g pkt good-quality milk chocolate, 
coarsely chopped 
 80ml (1/3 cup) thickened cream 

 2 tbs Baileys Original Irish Cream 
liqueur 
100g chocolate sprinkles 

Method 
1.  In step 1 of the dark chocolate & rum 
truffles recipe: Make the ganache using the 
dark chocolate, milk chocolate and cream. 
Stir in the Baileys. Place in the fridge for 4 
hours to chill. 
2.  In step 2 of the dark chocolate & rum 
truffles recipe: Roll the truffles into balls, 
then roll in chocolate sprinkles to coat. 
Place in the fridge until firm. 
Omit steps 3, 4 and 5 of the dark chocolate 

& rum truffles recipe. 

Baileys Rum Baileys Rum 

BallsBalls  

Baileys Rocky Baileys Rocky 

RoadRoad  
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Sunday 4th—Meekatharra Pharmacy 
BBQ 

Tuesday 13th  – Carols By Candlelight – 
6pm at the school 

Sunday 18th—Meeka Pool Party  

 

Wed 21st  – Xmas Hampers Pick Up at the 
Shire Hall 

 

Sunday 25th Christmas Day! 

Monday 26th Boxing Day 

Tuesday 27th Public Holiday 

Sunday 1st New Years Day 

Monday 2nd Public Holiday 


