August 2019 Edition 119

Variety Bash Visit to Gascoyne Junction Remote Community School.
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Council News

Dear Readers
Welcome to the August edition of the Gassy Gossip.
As you would be aware our CEO John McCleary has been dealing with some serious health issues and this has now
required him to take a period of leave to receive the necessary treatment and testing as he continues the fight back
to full health. I am sure you join with Council and all the staff in wishing John all the very best.
As a way of introduction my name is Ian Fitzgerald and in John’s absence Council has appointed me as their Acting
CEO. I have been here for nearly 2 weeks now and have a really thorough handover from John and I will endeavour
to continue on his good work and keep things ticking over until he returns. I have over 30 years’ experience in local
government the majority in the CEO role at shires including Ravensthorpe, Sandstone and Mingenew. Unfortunately
due to a prior commitment I will be away for 3 weeks from the middle of September back the 7 th October with Jarrod
Walker to be Acting CEO in my absence.
I am looking forward to my stay in Gascoyne Junction and working with Council and the staff to continue to deliver
services and facilities to the community and meeting many of the residents.
It is very pleasing to advise that Gascoyne Junction has been announced as a finalist in the General Appearance
category of the Tidy Towns Awards for 2019.
Councillors Caunt, McKeough and CEO John McCleary attended the WALGA Local Government convention in Perth
where it was great to see Councillor Alys Mckeough take centre stage to receive her Diploma in Local Government,
this is a great achievement for her personally and for our Shire.
We continue to work on preparing various grant applications for submission including for the airstrip reseal, the RED
grant for installation of solar power at the Tourist Park, and Building Better Regions Fund for redevelopment of the
old caravan park site.
We have now signed off on WANDRRA # 4 for a total of $11.1M; this is slightly down on our original estimate due to
some revision requested by Ernie Reynolds from Main Roads.
Robbro and Red Dust have now completed their works with WANDRRA # 2 with only Quadrio left to complete their
contracted works. Once Quadrio have completed this they will move onto WANDRRA # 3 works. We are currently
calling tenders for the works and project management for WANDRRA # 4 which was recently approved $11.1million.
We have been advised that we are eligible to apply for asset working capital which will gives a 20% advance
payment for both WANDRRA 3 and 4 which will assist greatly with our cash flow.
As you are all aware Council elections are fast approaching with nominations opening on September 5 th and closing
Thursday 12th September. If anyone wants more information please contact Amanda Leighton at the shire office
– Amanda is our appointed Returning Officer for this election.
Councillor Ross Collins has advised that he will not be seeking to re-nominate for the upcoming Council Elections.
The new CAT multi tyred roller arrived on the 14th August and was put straight to work. The new machine was
welcomed by the crew and will prove to be an important asset to the team. The new Ford Ranger space cab has also
made an appearance and managed to make the trip form Perth unscathed with John McCleary as the pilot. The new
grader is still on track to arrive at the end of October.
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Work is well under way on the bitumen project 30km’s east of town. To date we have reconstructed 6kms of existing
subgrade and began carting in the new base course. Polycom will be onsite to assist in the application of the stabilising
additive and we will begin laying in the base course pavement. We are planning for the bitumen to be applied in
mid-October. Once the seal is complete we will tidy up the batters and drains and remove the detour.

As a newby in town I would like to pass on my congratulations to the Junction Race Club for a very successful event –
it was an eye opener to just what a small community can achieve.

SHIRE OF UPPER GASCOYNE
PUBLIC NOTICE
PAYMENT TO AN EMPLOYEE
As required by section 5.50(2) of the Local Government Act 1995 and Council Policy 2.2 notice is
hereby given of Councils intention to make an over- award/contract payment of $2,000 to CEO
John McCleary in recognition of his service to the Shire of Upper Gascoyne and the community
overall.
Ian Fitzgerald
Acting Chief Executive Officer

Cheers

Ian Fitzgerald
Acting CHIEF EXECUTIVE OFFICER
0488 367 168
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COUNCIL MEETING DATES 2019
Wednesday 13th February 2019

Wednesday 27th March 2019
Wednesday 24th April 2019
Wednesday 29th May 2019 (Mt Augustus)

Wednesday 26th June 2019
Wednesday 17th July 2019
Wednesday 28th August 2019
Friday 20th September 2019
Wednesday 30th October 2019
Wednesday 27th November 2019
Thursday 19th December 2019
All Audit Committee meetings commence at 8.00am. Council meetings
commence at 8.30am. All meetings will be held at the Shire Council
Chamber, 4 Scott Street, Gascoyne Junction.
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2019 Landor Races 4th October to 7th October
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Good morning Readers,
I write this post from the Western Australian Primary
Principals’ Association Conference in Perth.
Our students have been engaged in learning opportunities
that have resulted sue to collaboration between different
services in Junction.
Our very first, “Cooking with Omo” kicked off on Thursday
last week with students touring the kitchen area and
having an induction about the wonderful world of
hospitality.

Professor Peter Austin visited Gascoyne Junction on
Sunday 18th August.
The language project was a successful day, with people
travelling from Perth, South Hedland and Carnarvon. We
got a good idea of what people would like to see put in
place for the future of the languages of the Gascoyne
region.
Hopefully before the end of the year the Yingarrda
dictionary will be available in its revised form.

Professor Peter Austin also visited the School on Monday
and shared the ins and outs of publishing with students.

On Friday students made their way to the road house to
assemble fruit kebabs.
Health and safety was paramount. Students lathered
hands with antibacterial gel and were keen to begin. The
goal was to pay particular attention to colour and texture
to tempt the taste buds of the most discerning critics.

This followed with a book week cameo - The reading from
renowned authors.
Students prepared, wrote illustrated and participated in a
pseudo publishing process and reading to celebrate
Australian authors.
Most students and staff joined the fun with characters
represented such as Rama-An Indonesian Prince, Mrs
Wishy Washy, Calamity Jane, Snow white, a Princess, The
Dinosaur, Red Riding Hood, Malfoy from Harry Potter, and
The Man from Snowy River.
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PRINCIPAL’S POST

Staff students and Parents met at the CRC at 10:30 for
the official launching of newly published books from
Gascoyne Junctions very own residents.
The students read confidently and clearly. Younger
members of the school explained their stories and
illustrations in some detail or were allocated a helper to
assist with the somewhat frightening task of public
speaking.
I was very proud of the children and the effort they put
into the morning activity.

Kenny had earlier prepared a traditional African rice dish
which she brought for students and staff to share. The
dish was thoroughly enjoyed by all. Kenny also brought
along samples of palm oil, dried, crushed crayfish and a
green leaf vegetable for all to taste. Students and staff
acknowledge and thank Kenny for her willingness, time
and effort put into sharing her heritage with us all at
Gascoyne Junction RCS. Next week, Mr. Pete will be
sharing his Polish heritage with students and cooking a
traditional Polish dish with them. Blanche Walker’s
mother (Dustin and Bridie’s Nonna) will be contacted and
invited to come and share her Italian heritage with
students and cook a traditional Italian food which will be
frozen for Multicultural Day on Friday, 6th September.
Keep the date free.
Mathematics
Students are investigating the relationships between
multiplication, division, addition and subtraction using
arrays on grid paper. It’s easy solving 12 divided by 4
using an array. How would you solve 12 divided by 5?
We are encouraging our students to contemplate their
responses and not just focus on the correct answer.
Here are some mathematicians solving their own
problems using arrays.

We plan to have more launches with students reading
different types of prose for a variety of audiences.

Students for the HASS learning area are being provided
with opportunities to experience other cultures. Kenny
(Juanita’s mother), came to school on Thursday afternoon
and gave an informative talk about her African heritage.
Kenny comes from Nigeria and came to school dressed in
her traditional costume. She talked to the students about
the size of Nigeria (it has a population of over 200 million
people), the country’s flag, the significance of the colours
on the flag, the coat of arms and its motto, the state she
comes from (Lagos), schooling, how children spend their
pastime, the languages of Nigeria, when traditional
costumes are worn and more. Several of the older
students had interesting questions to ask Kenny.
Students were given a verbal quiz to conclude the
discussion.
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VIRTUAL REALITY

STAFF in pursuit of excellence

Recently our school purchased a dedicated VR computer
system. This enables our students to visualise
experiences from all over the world including outer
space. We found out we had some really, really big kids
at school.

For the past two weeks our Staff has been congregating
in the resource room for a KANBAN/Scrum meeting at
8.00am every morning. Every morning the scrum is led
by a different staff member with a view to delivering and
pursuing excellence for and from our students
The main goal of the daily Scrum stand up meeting, is
tracking whether the team is able to execute all the
iterations, or as early as possible identify the reasons
why they cannot be executed. A stand up in Scrum is
people-oriented. During the short stand up meeting,
team members share their results of the previous day
and the current tasks’ statuses, giving the team a
promise to do specific tasks this day. If there are any
problems, they are also shared.
The goal of daily Kanban is minimizing the time spent on
the tasks at all its stages. Kanban meetings are not
required but they can really influence the processes. The
meeting is focused on a specific board and identifies the
bottlenecks.
Leadership then assists with smooth transition to
completion.

COMING EVENTS
Date

Event

21st – 23rd Aug

Chris out WAPPA conference

24th -25th Aug

Junction Races

26th Aug Mon

Variety Bash 8:00am sharp on the oval. Children arrive by 8:00am on this day Marika out

27th – 29th Aug

Marika out PLD

6th Sep Fri

Multicultural Day

9th Sep Mon

Steve Watson RED visit

12th – 13th Sep

Interschool Sports Carnival

18th Sep

Sam Wells School Psych visit

Wed

20th Sep Fri

Open day
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Variety – the Children’s Charity of WA

Australia’s largest and longest running motoring event!
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Gascoyne Junction Town Oval.

Duke, Knox and Charlie Higgs with the Bash car celebrities,

13
Paw Patrol Crew

Gascoyne Junction Remote Community School Students having a great time with a visit from the Variety
Bash Crew.

Variety provides support to families and organisations in the following ways: with Grants,
Programs, Experiences and Scholarships.
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Richelle Lowe - Variety Bash Event Coordinator, talking about all the donated gifts to distribute along the way
to help make a difference to the lives of children who are sick, disadvantaged or have special needs.

15
Pikachu with Charlie Rose and Abagail, students from Gascoyne Junction Remote Community School.

Car #07 Pilbara Princess - Princess Kirst and Princess Jo with Charlie and Abigail.

Knox and Duke with Richard from the Avengers Car # 66
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Photos By: Dave Higgs
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Spag’s Burnett holding the twice broken tug of war rope from the Junction Race Weekend.
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GASCOYNE JUNCTION
CRAFT GROUP
CALENDAR

2019

9th and 10th Feb

Untutored Workshop /AGM

9th and 10th March

Untutored Workshop

12th – 15th April

Dongara Autumn Craft Round Up Road Trip

13th Apr – 28th Apr

School Holidays and Easter

18h and 19th May

Dressmaking Tutored Workshop

22nd and 23rd June

Sandi – Patchwork and Quilting workshop

6th July – 21st July

School Holidays

27th and 28th July

Janet – Ruler and Template workshop

7th and 8th Sept

Untutored Craft Weekend

28th Sept – 13th Oct

School Holidays

19th and 20th Oct

Mosaic Workshop

30th Nov and 1st Dec

Christmas Craft Workshop

For any queries please contact the Secretary
Tina Matthews
junctioncraft@gmail.com
9943 0531
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Gascoyne Junction Community Resource Centre
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September

October

4

Heath Funnell

8

Edna Cragan

9

Stanley Hammarquist

13

Jodie McTaggart

20

Jason Windie

15

Wendy Hoseason Smith

28

Mathew Hammarquist

17

Raymond Hoseason Smith

29

Donald Hammarquist

17

Oscar Hoseason Smith

22

Richard Dowker

24

Ken Kempton

26

Melanie Hammarquist

29

John Raymond

30

Shiney

30

Paula Hammarquist

Got a Birthday coming up? Contact the
Gassy Gossip by email at
crc@uppergascoyne.wa.gov.au
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Main Course
Pressure Cooker Burgundy Beef
Spicy Thai Red Curry Beef
Directions
1. Combine the first 12 ingredients in a 6-qt. electric pressure
cooker. Lock lid; close pressure-release valve. Adjust to
pressure-cook on high for 20 minutes. Let pressure release
naturally for 10 minutes; quick-release any remaining
pressure. Press cancel.

Ingredients
















4 pounds beef top sirloin steak, cut into
1-inch cubes
3 large onions, sliced
1 cup water
1 cup burgundy wine or beef broth
1 cup ketchup
1/4 cup quick-cooking tapioca
1/4 cup packed brown sugar
1/4 cup Worcestershire sauce
4 teaspoons paprika
1-1/2 teaspoons salt
1 teaspoon minced garlic
1 teaspoon ground mustard
2 tablespoons corn-starch
3 tablespoons cold water
Hot cooked noodles

2. Combine corn starch and water until smooth; stir into
pressure cooker. Select saute setting and adjust for low heat.
Simmer, stirring constantly, until thickened, 1-2 minutes.
Serve with noodles. Freeze option: Place beef in freezer
containers; top with sauce. Cool and freeze. To use, partially
thaw in refrigerator overnight. Heat through in a covered
saucepan, stirring gently and adding a little water if
necessary.

INGREDIENTS

8 large green cabbage leaves
500g pork and veal mince
1 garlic clove, finely chopped
2 green onions, chopped
1 tablespoon chopped fresh
dill leaves
2 tablespoons chopped fresh
parsley
1 teaspoon paprika
1/2 cup Sun Rice Medium
Grain white rice
2 tablespoons extra virgin
olive oil
410g can tomato puree

Cabbage rolls with rice and mince
filling.

batches, for 2 to 3 minutes or
until bright green. Drain on a
tray lined with paper towel.
Set aside to cool completely.
Combine mince, garlic, onion,
dill, parsley, paprika and rice
in a bowl. Season well with
salt and pepper

Cut about 4cm of the thick
vein from each cabbage leaf.
Place 1 leaf on a flat surface.
Spoon 2 heaped tablespoons
of mince mixture along the
base of leaf. Roll up cabbage
leaf, folding in sides, to
enclose filling. Repeat with
remaining leaves and filling.

Heat oil in a large, deep frying
pan over medium-high heat
2 tablespoons chopped fresh (see notes). Place cabbage
basil
rolls in pan, in a single layer.
Cook for 2 minutes. Pour over
Extra fresh basil leaves, to
serve
combined tomato purée, 1/3
cup cold water and basil.
Salt, to season
Bring to a simmer. Reduce
heat to low. Cover. Simmer
METHOD
for 45 minutes or until mince
Bring a large saucepan of
is cooked through and rice is
water to the boil over high
tender. Serve sprinkled
26 with
heat. Cook cabbage leaves, in extra basil.

Dessert
Banana Self Saucing
Pudding






Sauce
1 1/2 cups brown sugar,
packed
2 teaspoons cornflour
3 cups boiling water
1 cup golden syrup

carefully pour over top of the
cake/sugar mix.
Cook approx 40 minutes until
nicely brown and a skewer
comes out clean.
Tip

Method





Ingredients
Serves: 6








Cake
3 cups self raising flour
2 teaspoons bicarb soda
1 1/2 cups sugar
6 bananas, mashed
1 cup canola oil
4 eggs

Fresh Fruit Baked Cobbler









Preheat oven to 180 degrees
C. Lightly grease large baking
dish.

This is a big pudding so you may
want to halve the ingredients.

In a bowl, mix the flour, sugar
and bicarb soda.

In a medium bowl, mix the
bananas, oil and eggs.
Add the banana mixture to the
flour mix and stir until well
combined. Spoon into prepared baking dish.
Sauce: Mix the brown sugar
and the cornflour together.
Sprinkle evenly over the top of
the cake mix
Mix the boiling water and the
golden syrup together and

removed and sliced
1 egg
3/4 cup (150g) caster sugar
1/4 cup milk
1 cup (120g) plain flour
1 teaspoon baking powder
1/2 teaspoon salt
1/2 teaspoon vanilla essence
2 tablespoons butter, melted











Stir in vanilla and melted
butter. Cover the fruit with the
batter.

Bake 30 minutes in the
preheated oven. Cobbler should be
bubbly and lightly browned. Serve
warm.


Method

Ingredients
Serves: 6
 1 cup sliced peaches
 1 apple peeled, cored and



Preheat oven to 180 degrees
C. Grease a 2 litre baking dish.



Arrange the peaches, apple,
pear, blueberries, cherries and
plums in the prepared baking
dish. In a medium bowl, beat
egg, sugar and milk.





sliced
1 pear peeled, cored and sliced 
1/2 cup blueberries
1/2 cup cherries - stones
removed and sliced



1/2 cup plums - stones

In a separate bowl, sift
together flour, baking powder
and salt; stir into the egg
mixture.
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SEPTEMBER 2019
MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

SATURDAY

SUNDAY

1

2

3

4

5

6

7

8

Multicultural

Australia's

Day Junction

Biggest BBQ

Pub

Mt Augustus

Craft
Workshop

Craft
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10

11

12

13

14

15

16

17

18

19

20

21

22

Council Meeting
OAM
Presentations
Pavilion

23

24

30

25

26

27

28

School
Holidays
Begin

NOTES:

October
4th - 7th

Landor Races

10th

School Holidays

November
2nd

Pink Stumps

27th

Council Meeting

End
30th

Council Meeting
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