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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  ! 
Hi Readers 

I hope everyone is ready for a big 
weekend with the Meeka Festival! 

Don’t miss out on the Races, Rodeo, 
Family Fun Night and Street 
Performers. 

Fingers crossed it doesn’t rain over 
the weekend! 

Be sure to join up for the pool which 
opens on Monday 3rd October. 

-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.  

Alicia King   3rd 

Bree Laylan-Yates  9th 

Brent Gilbert   14th 

Brittany Flanagan  15th 

Berta Gilbert-Riley  16th 

Allisha Namok   16th 

Lewis Councillor  17th 

Caitlin George   19th 

Heidi Shay-Egan  20th 

Joella Flanagan   21st 

Mickaela Mongoo  24th 

Janine Mongoo   24th 

Anna Nichols   24th 

Kamus Mongoo   26th 

Michael Mongoo  26th 

Annika Flanagan  27th 

Trisha Baumgarten  30th 

Jahneisha Mitchell  30th 
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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 

 

 

 

 

 

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. 

AGM Yulella  

Incorporated 

 

Yulella Incorporated AGM will 
be held  
Tuesday 25th October 2011 at 
2pm in the Yulella Boardroom. 

Financial Membership must be 
current to attend. 

Membership or AGM questions 
please phone  
Public Officer: Robyn Morris 
99801339 

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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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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Opening times  
Mon – Fri      9.30 – 1.30pm and 3pm – 6pm 

Sat                   10.30– 5.30pm and 7pm – 9pm 
(late night swimming) 

Sun                   12pm – 6pm 
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MEEKATHARRA HEALTH CENTRE 

VISITING SERVICES 

  

 

  

 

 

 

  

 

  

 

DENTAL VISITS TO MEEKATHARRA —2011  

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 

 

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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Meekatharra Community Health 
Due to shortage of staff these positions will be filled by visiting specialist only on the days below. 

Child Health, Women’s Heath Nurse:  

Immunisation, Child Health, Women’s Health and Pap smears available 
please book appointments  

Community Health 99810636 

10th October 1330 till 1600 

11th October   0830 till 1600 

12th October 0830 till11am 

24th October 10am till 1600 

25th October 0830 till 1600 

Diabetic Educator: 99810641 

04th October 0830 till1400 

17th October 1000 till 1600 
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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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Dining Room bookings are recommended  
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September 

Sudoku 

Solution  
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Method 
1.  Heat the oil in a large frying pan over medium heat. Add the onion and garlic and cook, stirring, 
for 5 minutes or until onion softens. Add the mince and cook, stirring with a wooden spoon to break 
up any lumps, for 5 minutes or until mince changes colour. Add the tomato, wine and tomato paste, 
and bring to the boil. Reduce heat to low. Simmer, uncovered, stirring occasionally, for 30 minutes 
or until sauce thickens slightly. Remove from heat. Taste and season with salt and pepper. 
2.  Meanwhile, to make the cheese sauce, combine the milk, onion, parsley stalks, peppercorns, 
cloves and bay leaves in a medium saucepan and bring to a simmer over medium heat. Remove 
from heat and set aside for 15 minutes to infuse. 
3.  Strain the milk mixture through a fine sieve into a large jug. Discard solids. 
4.  Melt the butter in a large saucepan over medium-high heat until foaming. Add the flour and 
cook, stirring, for 1-2 minutes or until mixture bubbles and begins to come away from the side of 
the pan. Remove from heat. 
5.  Gradually pour in half the milk, whisking constantly with a balloon whisk, until mixture is 
smooth. Gradually add the remaining milk, whisking until smooth and combined. 
6.  Place saucepan over medium-high heat and bring to the boil, stirring constantly with a wooden 
spoon, for 5 minutes or until sauce thickens and coats the back of the spoon. Remove from heat. 
Add the parmesan and stir until cheese melts. Taste and season with nutmeg, salt and white pepper. 
7.  Preheat oven to 180°C. Brush a rectangular 3L (12 cup) capacity ovenproof dish with oil to 
lightly grease. Spread one-quarter of the bechamel sauce over the base of the prepared dish. Ar-
range 1 lasagne sheet over the sauce. Top with one-third of the mince mixture and one-third of the 
remaining bechamel sauce. Continue layering with the remaining lasagne sheets, mince mixture and 
bechamel, finishing with a layer of bechamel. Sprinkle with mozzarella. Place on a baking tray. 
Bake in preheated oven for 40 minutes or until cheese melts, is golden brown, and the edges are 
bubbling. Remove from oven and set aside for 10 minutes to set. 
Cut the lasagne into 8 portions and serve with mixed salad leaves. 

Ingredients (serves 8) 
2 tsp olive oil  
1 brown onion, halved, finely chopped  
2 garlic cloves, crushed  
750g beef mince  
2 x 400g cans Italian diced tomatoes  
125ml (1/2 cup) dry red wine  
55g (1/4 cup) tomato paste  
Salt & freshly ground black pepper  
Olive oil, extra, to grease  
4 fresh lasagne sheets  
55g (1/2 cup) coarsely grated mozzarella  
Mixed salad leaves, to serve  

cheese sauce 
1L (4 cups) milk  
1 brown onion, halved, coarsely chopped  
8 fresh parsley stalks  
8 whole black peppercorns  
4 whole cloves  
2 bay leaves  
60g butter  
50g (1/3 cup) plain flour  
70g (1 cup) finely grated parmesan  
Pinch ground nutmeg  
Salt & ground white pepper 

Preparation Time 
20 minutes 

Cooking Time 
80 minutes 
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Ingredients (serves 6) 
 80ml (1/3 cup) Aunt Betty's Sensations Real Toffee Dessert Sauce 
 1 x 240g pkt Woolworths Select Choc Chunk Cookies 
 750ml (3 cups) vanilla ice-cream 
1 x 30g bar Cadbury Flake, coarsely chopped 

Method 
1.  Warm the toffee sauce following packet directions. 
2.  Divide half the cookies among serving plates. Top with half the ice-cream. 
3.  Place the remaining cookies on top and press gently to sandwich together. 
Press a scoop of ice-cream on top of each cookie sandwich. 
Drizzle over the toffee sauce and sprinkle with Flake. Serve immediately. 

Notes 
Make it ahead: Make to the end of step 3. Place on a baking tray and cover. 

Freeze for up to 2 months. Remove from the freezer 5-10 minutes before serving. 

Divide among serving plates. Continue from step 4. 

Preparation Time 
5 minutes 

Cooking Time 
5 minutes 
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Closing Date:  26th Oct  

 


