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Council News
June 2017

Hello Readers

I can advise that the Shire of Upper Gascoyne has now been given approval under WANDRA to
commence work at reinstating the damaged road infrastructure. We have moved some way of
getting machines on the ground, we have arranged our Overdraft facility, appointed Greenfield
Technical Services as project managers and went to tender on Saturday the 27th of May 2017.
Once tenders are received we will sort through them and make a recommendation as to who we
assess as providing the best value for money to the June meeting, from here it’s a matter of
mobilisation and letting the works commence. It is proposed to offer two work packages of equal
value, it estimated that the work will take around 9 months to complete.
On Saturday the 20th of May 2017, I attended Mrs Betty Fletcher’s 80th Birthday party which was
held at the Gascoyne Junction Pavilion. The family are to be congratulated on the way they
decorated the Pavilion and the food supplied was epic. Betty was very colourful for night and
showed plenty of pluck.
It was resolved by Council at the May meeting to award the tender to supply two transportable
modular homes to Fleetwood. These homes are two bedroom - two bathroom homes. They will be
used to house Shire staff, one will be situated in between Dart and Pronto’s properties and the
other next to Clive Price. These houses will make it easier to attract and retain staff. They should be
here in approximately 12 weeks’ time.
My staff and I have been busy with the end of year financials. We have prepared a draft 2017/18
Budget for Council to consider, a very modest rate rise of 4% for rural and 2% for mining was
proposed and adopted, the Community Strategic Plan has been compiled and completed for Council
to consider and we have prepared a Workforce Plan, also for their consideration. The Policy Manual
has been completely review from top to bottom and has been approved by Council. I am currently
reviewing the Delegated Authority Register, I hope to have this ready for the June meeting.

The works associated with Killili Bridge and Bundagee Wash are nearing completion with the last of
the civil works being undertaken. I would like to thank everyone for their patience whilst we have
had to close the road to enable the bitumen works to be completed.
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It is with regret that I have accepted the resignation of Blanche Walker, Blanche has secured
employment at the school as its register. In my relatively short time here Blanche has proven to be
a valuable member of the Shires Team and we will miss her.
The Music Festival was a great success with all reports being very positive. Alys McKeough did a
remarkable job of keeping everyone refreshed and well fed. We had representatives from Lotteries
West in attendance, hope they were sufficiently impressed to continue with funding for this event.
Next year the Festival will be held on Mother’s Day.
Max Employment have signed a MOU with the Shire to use the old police station to deliver training
for those on New Start programs. It is good to see this building being used rather than sit empty.
As always I trust you all have a great month ahead and that you and yours stay healthy, I can be
contacted at any time either at the office or at home.

John McCleary JP
CHIEF EXECUTIVE OFFICER
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Strategic Community Plan
Thank you very much to all who contributed to the development of the Strategic Community
Plan. 25 responses were received to the Community Survey and 27 people attended the
Community Meeting held on 26th April 2017.
Your responses gave us a valuable insight into the community’s visions and aspirations for the
future. Council believes your aspirations have captured and are reflected in the desired
outcomes of the Plan. We will work in partnership with the community and other key
stakeholders to deliver these outcomes using the strategies detailed in this plan.
The Draft Strategic Community Plan was considered at the May 2017 Council Meeting and the
Final Strategic Community Plan will be adopted at the June 2017 Council meeting, when it will
be published on the Shire web site.

Community Meeting 26 April 2017
Photos Mika Hutchinson

4

NOTICE OF INTENTION TO IMPOSE DIFFERENTIAL RATES

In accordance with Sections 6.33 and 6.35 of the Local Government Act 1995, the Shire of Upper
Gascoyne hereby gives notice of its intention to impose differential rates and differential minimum
rates on all rateable unimproved-valued properties within its boundaries during the 2017/18
financial year. The differential rates are imposed on the basis of predominant land use as detailed
below:LAND USE CATEGORY
G.R.V. General
U.V. Mining
U.V Rural

PROPOSED RATE IN $
8.15 cents

PROPOSED MINIMUM
$185

13.93 cents

$420.00

3.74 cents

$200.00

A statement of objects and reasons for each proposed rate and minimum payment may be
inspected at, or obtained from, the Shire of Upper Gascoyne Administration Centre,
4 Scott Street, Gascoyne Junction between the hours of 8.30am and 4.30pm. Further queries can
be directed to the undersigned by telephoning (08) 9943 0988 or by email to:
ceo@uppergascoyne.wa.gov.au
Submissions regarding the proposed differential rate and minimums must be received by Friday
23rd June 2017.

John McCleary
CHIEF EXECUTIVE OFFICER
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Shire of Upper Gascoyne road Works at Bundagee Wash on the Ullawarra Road.

Shire of Upper Gascoyne Road Works Crew & Contractors prepared the road, ready for stabilising
by “Downers” crew.

The Sun rising behind the wall of steam, after downers laid out the lime then watered it.
(Chemical reaction result!)
6

Stabilising Machine on Killili Bridge going to stabilise the approach on the south side of
the bridge for more bitumen to be laid out on a small section of the road.
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Thank you to everyone who came and supported the Biggest Morning tea
Fundraiser for Cancer Council on Wednesday.
Total Monies raised from this event was $306.10.

Major raffle prize winners were:
1st

Wendy from Carey Downs Station.

2nd Levi Chong Wee from Gascoyne Junction Remote School.
3rd

Robyn from the CRC.

Quiz winners: Wendy, Anna Turner, and Anna Ullrich.
Bingo Winners: Jodie Gibson and Anna Turner.
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Students from Gascoyne Junction Remote School waiting patiently for morning tea.
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Biggest Morning Tea Pic’s
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Gascoyne in May's festivals rolled into June last weekend at the Gascoyne River Music Festival in
Gascoyne Junction. The fifth festival of a six festival tour was attended by over 200 people who
were delighted by a free and family friendly program featuring the best of local, national and
international acts.
There was something for all generations over the weekend with make your own Hula Hoops &
Juggling Balls, Yoga, Acro-balance and Didge playing workshops as well as market stalls, fantastic
food from Carey Downs Catering & a licensed bar.
Drawcards to the Upper Gascoyne region included festival favourites James Abberley, Bec
Schofield, Dave Mann, Dry Corner & Sundown. Headline act The Red Ochre Band got everyone out
of their seats and dancing to their country rock songs. Celebrated international juggler Johan
Wellton rendered the crowd speechless with his astounding Juggling, Perth Symphony Orchestra's
String Quartet redefined classical instruments by performing renditions Led Zeppelin, Adele and
ACDC delighting the crowd. Empress of the trapeze Theaker von Ziarno performed jaw dropping
stunts on the high wire, while Mark Atkins Didgeridoo virtuoso set spines tingling as he
performed his unique style of musical storytelling. Other highlights included Kaleido Company who
graced the stage with a combination of highly skilled acrobatics, aerial silks and comedy! There
was also a large memorial Fire Sculpture in honour of Susan & Leslie Windie, River walks with
Inggarda Artists Raymond Edney and a Sculpture Trail.
In 2018 the annual Gascoyne River Music Festival will move to Mother's Day Weekend of the
11th - 12th of May.
Gascoyne in May's Executive Producer Theaker von Ziarno stated 'The River Music Festival reflects
a small community with a big heart, it's always an honour to work with this community of really
dedicated and wonderful people. The Gascoyne in May festival series is made possible with
support from the Shire of Upper Gascoyne, Lotterywest, Carey Downs Catering and Royalties for
Regions via Department of Culture and the Arts. CEO of Upper Gascoyne stated 'A Big thanks to
our always hard working crew who put in a lot of effort behind the scenes and on the weekend to
keep everything running smoothly. We look forward to growing this event into a vibrant Country
and Western Music Festival which will always be set on the Mother's Day weekend.

Written by Deb Betham
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Mark Atkins - Kennedy Ranges

Mark Atkins and Sasha from Perth Symphony Orchestra (PSO)

Gascoyne River Music Festival
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Sundown on Stage

Ruth, PSO

Gascoyne River Music Festival
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Bec Schofield

Fire Show

Gascoyne River Music Festival
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Johan Welton

Gascoyne River Music Festival
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Kaleido Company

Gascoyne River Music Festival
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Eric Dalgety - Red Ochre Band

Janine Oxenham and POS performing “Water spirit"

Gascoyne River Music Festival
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Gascoyne River Music Festival

Sculpture Trail - Our latest sculpture - The Eagle has finally returned to the nest.
simplydesigned
Anton Blume
Photography &
Communications Design

www.simply-designed.com
post@simply-designed.com
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Neighbourhood House Week Round-Up
A massive thank you to all those Centres who took part in Neighbourhood
House Week and organised an event to celebrate! The majority of acquittals
have been submitted and processed, and we have received an abundance of
photographs, stories and feedback.
Linkwest is busy preparing a commemorative booklet to showcase the events
held in NHW 2017, but here is a taste of what took place...

Top Left: A face-painted star from West Stirling Neighbourhood House Family Fun Day.
Top Right: Kids enjoying their gift bag at the Bremer Bay CRC Neighbourhood Breakfast.
Bottom Left: Kids attending the Gascoyne Junction CRC Picture in the Park movie
screening.
Bottom Right: Dancers at the Rostrata Family Centre Meet, Greet, Eat and Discover
event.
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Local Health News
12 June 2017

Telehealth: Meet your specialist without leaving town
The benefits to country people of doing medical appointments by telehealth came under the
spotlight during Telehealth Awareness Week June 12–16.
The WA Country Health Service organised the event
to draw attention to the advantages to patients in
cost and time savings of using videoconferencing for
health appointments.
Some CRCs around the state held displays
showcasing the telehealth capabilities they offer
local people at their centres.
Many CRCs now facilitate telehealth appointments at
their offices, specifically in those towns which don’t
have a health service.
Alternatively, telehealth is offered at most country
locations at hospitals, health centres and
telehealth-enabled GP surgeries.
Telehealth works by allowing people who are
Isolated from their specialist or health care worker
to carry out their appointment by high-quality
videoconference or telephone.
Patients simply visit their local telehealth-enabled
centre, someone will take them to a private room
and connect them for the videoconference. The picture and sound are very clear. A support
person or another member of the person’s healthcare team can join them.
About 800 telehealth appointments happen every day across WA for more than 30 types of
outpatient service, including asthma & COPD, diabetes, oncology and stroke.

Telehealth’s benefits to patients include better local access to a wide range of health services;
saving them money, time and travel; and less time away from family and work.
Telehealth is easy, widely available and free.
People who use telehealth have found it as effective as an in-person consultation and said it
saved them time and money.
To find out more about telehealth, ask your specialist, GP or health professional or visit
www.healthywa.wa.gov.au/telehealth
Picture: Bill Flavel from Narrogin uses telehealth to ‘meet’ his neurologist at Royal Perth Hospital,
saving his wife Jenny the hassle of driving to Perth. Billl features in banners promoting telehealth
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which will be used in displays around the State.

22

23

WINNER OF THE ROADWISE QUIZ

Winner of the WAECO CoolPro
Colin Rowe from Gascoyne Junction
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SEE BELOW FOR THE ANSWERS TO LAST MONTHS

ROADWISE QUIZ.
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CAREY DOWNS STOCK LICK
Harry and Alys McKeough
Carey Downs Station, Carnarvon WA 6701
Phone: 0438 384 603
Email: careydownsstn@gmail.com
Carey Downs Station is a family owned and operated cattle station in the Upper Gascoyne
running Droughtmaster cattle.
Carey Downs’s stock licks developed from the necessity to supplement cattle with cost effective
supplementation in a nutrient deficient environment that is also subject to adverse seasonal
conditions. Our product is tried and tested on our own cattle and the formulation has been
developed in consultation with Dr Bob Nickels (Veterinary Services) and Dr Dean Revell B. Sc
(Agriculture) Hons. PhD. (Animal Nutritionist)
The majority of the product is sourced locally. As well as our stocked formulations we will have
the ability to custom design and mix to your requirements.

Stocked Formulas
P Lick 3.6%

P Lick 5.4%

Calcium/Sulphur Lick

Salt
Dicalcium Phosphate
Gypsum
Ground limestone
Oil
Minerals
$660/tonne (incl GST)

Salt
Dicalcium Phosphate
Gypsum
Ground limestone
Oil
Minerals
$770/tonne (incl GST)

Salt
Gypsum
Ground limestone
Oil
Minerals
$440/tonne (incl GST)

Carey Downs 25% Urea 3.6% P

Carey Downs 25% Urea

Salt
Urea
Dicalcium Phosphate
Gypsum
Ground limestone
Oil
Sulphate of Ammonia
Minerals
$880/tonne (incl GST)

Salt
Urea
Gypsum
Ground limestone
Oil
Sulphate of Ammonia
Minerals
$660/tonne (incl GST)

For all orders or to discuss custom formulas please call Harry on 08 9943 0924 or email
careydownsstn@gmail.com
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To all those wonderful Family and Friends
who travelled Kms to help me celebrate my
80 Years and for the lovely gifts.
Special Thanks must go to my Family for
their love and work they did to make it a
very special occasion
Heaps of love always
Mum. Betty
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Betty’s Photo Booth
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Explore the
extraordinary.
Heart of the
Gascoyne
Mt Augustus

0899430527
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June
1

Rachael Funnell

26

Bob and Alex McKenzie
July

Photographs of Station Homesteads
within our shire. We are wanting to
get them printed and framed to put
up on the walls in the shire
office. We already have
photographs of the shires natural
wonders, such as Kennedy Range,
Mount Augustus and the river, so
we now would like some nice
homestead photos to put up.

4

Blanche Walker

7

Hamish McTaggart

13

Darcy McKeough

15

Danny Smith

16

Jennifer Raymond

If you have any photographs of your
homestead (old or new) could you
please either contact myself or send
them through so we can arrange to
get them printed off and framed.
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Jarrod Walker

PLEASE CALL Margaret on 99430988
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Warren & Courtney Kelly

EMAIL: adminmanager@uppergascoyne.
wa.gov.au
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Beth Burnett

Got a Birthday coming up? Contact the Gassy
G o s s i p
b y
e m a i l
a t
crc@uppergascoyne.wa.gov.au
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Dinner Tonight

Quick coconut beef
curry





Easy
27mins
Serves 4

One of the fastest curries you'll ever make - you can have this creamy coconut beef curry on even the
busiest of weeknights!

Ingredients










750 g beef rump steak
2 tbsp. peanut oil
1 onion, halved, sliced
½ cup desiccated coconut
⅓ cup Panang curry paste
270 ml can light coconut milk
1 tbsp. fish sauce
1 tbsp. lime juice
1 tsp. brown sugar

Method
Trim steak. Cut into 2cm-thick slices.
Heat half the oil in a large, deep frying pan over a high heat. Add beef in three batches.
Cook, stirring, for about 3 minutes, or until browned. Remove. Reduce heat to medium.
Heat remaining oil in same pan. Add onion. Cook, stirring, for about 2 minutes, or until soft.
Add coconut and paste. Cook, stirring, for about 1 minute, or until fragrant.
Return beef to pan with milk. Bring to boil. Simmer, uncovered, for about 5 minutes, or until
slightly thickened. Stir in sauce, juice, sugar and half the coriander. Stir until hot.
Garnish with remaining coriander. Serve with rice.
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Dessert

apricot lattice pie

INGREDIENTS
 1kg ripe apricots, chopped
 1½ cups (330g) caster (superfine)
 sugar
 2 teaspoons vanilla extract
 ⅓ cup (50g) arrowroot
 ½ cup (60g) cashew meal
 (ground cashews)+
 1 egg, lightly beaten
 2 tablespoons raw sugar

large sweet pie pastry









4½ cups (675g) plain (all-purpose) flour
½ cup (110g) caster (superfine) sugar
1½ teaspoons sea salt flakes
185g cold unsalted butter, chopped
115g cold lard++, chopped
1½ tablespoons apple cider vinegar
¾ cup (180ml) iced water

+ Cashew meal is available in the baking or
nut aisle of the supermarket.

METHOD
1. To make the pastry, place the flour, sugar
and salt in a large bowl and mix to combine.
Add the butter and lard and, using your
fingertips, rub into the flour mixture until it
resembles fine breadcrumbs.
2. Add the vinegar and water and, using a butter
knife, bring the mixture together to form a
rough dough. Lightly knead to bring the
dough together, shape into 2 discs and wrap
each in plastic wrap. Refrigerate for 30
minutes or until firm.
3. Roll out 1 of the pastry discs between 2
sheets of lightly floured non-stick baking
paper to 4mm thick and use to line an 18cm
metal pie dish. Refrigerate for 30 minutes.
4. Roll out the remaining pastry disc between 2
sheets of lightly floured non-stick baking
paper to a 3mm-thick, 40cm x 40cm square.
Cut the pastry into 10 x 3cm-wide lengths and
8 x 1cm-wide lengths. Place on baking trays
lined with non-stick baking paper and
refrigerate until needed.
5. Preheat oven to 180°C (350°F). Place the
apricot, caster sugar, vanilla and arrowroot in
a large bowl and mix well to combine. Spread
the cashew meal in the base of the pastry
case and top with the apricot mixture. Use
the pastry strips to create a lattice pattern
(see note).
6.
Press the edges to seal, trimming any excess
pastry. Brush the pastry with the egg and
sprinkle with the raw sugar. Place on a large
baking tray and cook for 60–65 minutes or until
golden brown and cooked through. Stand for 30
minutes before serving. Serves 6–8.
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Diamond Crossword
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Giant Crossword
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JUNE 2017
MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

SATURDAY

SUNDAY

1

2

3

4

5

6

7

8

9

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

29

30

Council Meeting

NOTES:

July

26th

Council Meeting

August

26th & 27th

Junction Races

30th

Council Meeting
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