
Issue  Number 225—July2011       Cost $ 2.00 incl. GST 



The Meekatharra Dust 2 
June 2011  

 

 

‘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  ! 
Dear Readers 

 

I hope everyone is enjoying the cold wet 
weather as much as I am.  I can’t believe 
we are already half way through 2011.   

Be sure to send me anything you might 
like put in the Dust.  I have had some great 
photos sent in by people in town and I 
look forward to more! 

Oh and it’s that time again… Tax refunds! 

 

-Sam 
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Festival Meeting    5th 

Senior First Aid Course 9th 

CRC Meeting     12th 

Storm Co      11th—15th 

Interagency Meeting  19th 

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.  

Photos on the front cover of this issue are courtesy of  Svenja 

Luebbe.   

If you would like your photos of our beautiful outback published in 

the Meekatharra Dust please send them to Sam at the shire office! 
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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 –Brenda 
 

 

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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This is the true story of a Garage Owner in New  Mexico who gave his dog a 

haircut.                     

               

He  was sick and tired of thugs breaking into his  garage shop to steal  tools, etc.   

So he came up with this idea to give his Woofter a haircut. He put the word out 

that he had a new Mexican Lion that would attack anyone that tried to break in or 

climb his fence. 

Would-be  thieves saw the "Lion" from a distance and fled the scene.  

The dog's probably trying to figure out why his head's so hot and his 
butt's so cold. 



The Meekatharra Dust 10 
June 2011  

 

 

Some of our regular Better Beginnings visitors: 

Michelle with Zoe and Ebony 

Kaythan with his son Kevin 

Svenja our Meekatharra Better Beginnings Head 
Executive Manager!  

Sonja with Kayla 

And Julz with Lily  

Come along and join in the fun! 
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MEEKATHARRA HEALTH CENTRE 

VISTING SERVICES 

  

 

  

 

DENTAL VISITS TO MEEKATHARRA —2011  

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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Kids Footy 

Karalundi and Meeka played football on Sunday 26th June 2011. 

The boys who played were from ages 9 – 18 years. Karalundi did-
n’t have a full team so some of the Meeka boys played for them. 
They were all very happy to be able to play, as this has not hap-
pened since last year.  

The scores were Karalundi  8 – 5  53 and Meeka  6 – 10  46 . 
Thank you very much to Paul Smith and Brenden Peake   for 
training the boys and organising the game. Thank you also to 
Richard Cook and Danial Strachan for umpiring the game. 

 The next match between these two teams will be 31st July 2011 
and hopefully we will be able to organise a netball game for the 
girls as well. 
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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 



The Meekatharra Dust 34 
June 2011  

 

 

-RUSTY 
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Dining Room bookings are recommended  



The Meekatharra Dust 36 
June 2011  

 

 



The Meekatharra Dust 37 
 June 2011 

 

 

 

Weekly Church Services:                

 
Meekatharra Community 
Church Frontier Services 

 
 

65-67 Darlot Street, Meekatharra. 
 
 
 
 
 
 
 

 
 

  

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

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

Please be wary of the windy 

weather we are experiencing, 

and secure your load of rubbish 

safely on your way to the 

rubbish tip to avoid any flying 

debris which could cause harm 

to other motorists  
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Chelsea Mongoo  1st 

Edgar Edwards  1st 

Michael Walley  1st 

Esteena Gillespie  3rd 

Tahlea Hansen  3rd 

Jerome Jones  3rd 

Tyrone Hill   4th 

Zeth Hill   5th 

Tilly Kyanga   8th 

Braiden Page  8th 

B.J Baumgarten  14th 

Max Johns   16th 

Peter Clare   19th 

Zodiac Gillespie  20th 

Tahlia Ashwin  22nd 

Leannedra Jones  22nd 

Steven Trenfield  25th 

Svenja Luebbe  27th 

Kelly Fuhrmann  28th 

Lucy Luebbe  30th 
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June 

Sudoku 

Solution  
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Preparation Time 

10 minutes 

Cooking Time 

160 minutes 

Ingredients (serves 4) 

 1 tbs olive oil 

 1kg-piece gravy beef, cut into quarters 

 2 brown onions, finely chopped 

 2 garlic cloves, finely chopped 

 1 large green capsicum, deseeded, finely 
chopped 

 2 x 400g cans diced tomatoes 

 500ml (2 cups) beef stock 

 1/2 cup chopped fresh coriander 

 2 tsp ground cumin 

 2 tsp dried oregano 

 1 tsp ground cloves 

 1-2 tsp dried chilli flakes 

 1 cinnamon stick 

 Coarsely grated vintage cheddar, to serve 

 Finely chopped tomato, to serve 

 Finely chopped red onion, to serve 

 Mashed avocado, to serve 

Method 

Heat oil in a pan over medium-high heat. 
Add half the beef and cook for 3-4 
minutes each side. Set aside. Repeat 
with remaining beef. Reduce heat to 
medium. Add onion, garlic and 
capsicum and cook, stirring, for 6-8 
minutes.  

Return beef to the pan with the tomato, 
stock, coriander, cumin, oregano, 
cloves, chilli and cinnamon. Bring to 
the boil. Reduce heat to low and cook, 
covered, for 2 hours.  

Use tongs to transfer the beef to a plate. 
Use 2 forks to shred the meat.  

Bring the tomato mixture to the boil. Cook, 
uncovered, for 10 minutes. Add beef 
and cook for 2 minutes. Remove from 
heat. Season with salt and pepper.  

Divide chilli among serving bowls and top 
with cheddar, tomato, onion, avocado 
and sour cream. Serve with tortillas. 

Notes 

You can freeze this recipe at the end of 
step 4. Thaw overnight in the fridge. 
Reheat in a saucepan over low heat 
and continue from step 5. 
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Make your freezer earn its keep with these wonderful apple pie ice-cream des-
sert sandwiches.  
Makes 

12 
Ingredients  

 1.25 litres vanilla ice-cream, softened 
 400g can pie apple slices, chopped 
 1 teaspoon ground cinnamon 
 1/4 teaspoon ground nutmeg 

Method 

Grease a 3cm-deep, 20cm x 30cm (base) lamington pan. Line with bak-
ing paper, allowing a 2cm overhang at long ends.  

Place ice-cream, apple, cinnamon and nutmeg in a bowl. Stir to combine. 
Spoon into prepared pan. Smooth top. Cover surface with plastic wrap. 
Freeze for 8 hours or until firm.  

Place 12 biscuits, flat side up, on a board. Brush with a little cold water. 
Using a 6.5cm round cutter, cut 12 rounds from ice-cream mixture. 
Place on biscuits. Brush flat side of remaining biscuits with a little 
cold water. Sandwich ice-cream between biscuits. Place on a large bak-
ing tray. Freeze for 3 hours or until firm.  

Remove from freezer. Set aside for 15 minutes. Serve. 
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 Events Calendar 

July 

Closing Date:  28th July 2011  

Festival Meeting    5th 

Senior First Aid Course 9th 

CRC Meeting     12th 

Storm Co      11th—15th 

Interagency Meeting  19th 


