
  APRIL 

 
 Saturday 1st 

 Taste Great Southern long table  
 lunch 

  Thursday 6th 

 Beauty bus 

 Saturday 8th 

 Yongergnow 10th anniversary 

 Thursday 13th 

 Pre seeding breakfast 

 

 

MARCH 30th 2017  

 
 
 

ONGERUP BUSHFIRE BRIGADE AGM  Ongerup Bushfire Brigade AGM 
and General Meeting to be held Tuesday 11th April at the Fire Shed, starting 
at 7.30pm. Any Agenda items or apologies can be forwarded to Brendon 
O’Neill on 0427 282 195 
ONGERUP LIBRARY Your Library will be closed on the 11th and 13th of 
April. Sorry for any inconvenience. Gail Vaux Library Officer. 
TASTE GREAT SOUTHERN LONG TABLE LUNCH  There are still spots for 
this Saturday’s lunch with guest chef despite what the booking site might 
have said.  It is a feast not to be missed and a real treat for our town to have. 
Contact Bec or Dani for more information 98 282325. 

Community Notices 
Upcoming Events 

Contact Us: 

E: ocrcgrapevine@gmail.com  

W: ongerupcrc.net.au 

PH: 08 9828 2325        F: 08 9828 2326 



CHEMICAL SAFETY WORKSHOP 
Maree Gooch from FarmSafe presented a workshop on chemical safety to our group at the monthly Women In 
Farming Enterprises (WIFE) meeting.  It was certainly an 
awareness raising session with updated rules and regulations 
and general common sense tips for all manner of chemicals 
used on the farm and in the home and garden.  Considering 
the role female farmers have, even though most of us are not 
operating the boomspray, there is a minefield of  information 
and practical knowledge needed.  We went away more  

informed and  
inspired to  
update our 
chemical practices and keep everyone safe and accident free. 
In October our WIFE group is hosting the annual     seminar at the 
Ongerup Sporting Complex. There will be some great presenters 
on the day talking and workshopping different topics on the theme 
of Resilience.  Enquiries about the seminar please contact Jan Slee 
or Sally Harding. 

Ongerup Bowling Club 
presents 

Scroungers & Closing Day 
2nd April @ 1pm 

 

$10 for the day 
BBQ tea with meat 

supplied 

B.Y.O salad 

A husband and wife were driving down a coun-

try lane on their way to visit some friends. They 

came to a muddy patch in the road and the car 

became bogged. After a few minutes of trying 

to get the car out by themselves, they saw a 

young farmer coming down the lane, driving 

some  

cattle before him. 

 

The farmer stopped when he saw the couple in 

trouble and offered to pull the car out of the 

mud for $50. The husband accepted and 

minutes later the car was free. The farmer 

turned to the  

husband and said, "You know, you're the tenth 

car I've helped out of the mud today." 

 

The husband looks around at the fields  

incredulously and asks the farmer, "When do 

you have time to plough your land? At night?" 

 

"No," the young farmer replied seriously, 

"Night is when I put the water in the hole."  

 

Lamb roast with sticky pomegranate glaze 
 

Ingredients 

4 garlic cloves, chopped 
2 tsp ground cinnamon 

2 tsp ground cumin 
1 tbsp dried oregano 

1 lemon , quartered, pips removed 
1½ kg bone-in lamb shoulder joint 
2 red onions, cut into wedges 

1L carton pomegranate juice 
2 tbsp clear honey 
250g natural yogurt 
100g pomegranate seeds 

small handful mint leaves, chopped 

Method 
1. Put the garlic, cinnamon, cumin, oregano and lemon in a blender 
with 1 tsp salt and 2 tsp black pepper. Blend until smooth. Put the 
lamb in a large roasting tin and tip the marinade over the top. Massage 
all over the lamb and leave for 24 hrs in the fridge, or up to 2 days. 
2. Remove lamb from the fridge 1 hr before cooking. Heat oven to 
160C/140C fan/ gas 3. Scatter the onions around the lamb, tucking 
some underneath, then pour over the pomegranate juice. Cover the 
lamb with foil and cook for 4 hrs. 
3. Remove the foil, carefully pour the meaty pomegranate juices from 
the tin into a large saucepan and add the honey. Increase oven to 
220C/200C fan/gas 7, re-cover the lamb and continue cooking for 30 
mins. Meanwhile, bubble the cooking liquid over a high heat until  
reduced, thick and syrupy – this may take up to 30 mins. 
4. Pour the sticky pomegranate glaze over the lamb and onions and 
return to the oven for another 30 mins, uncovered, until the glaze is 
bubbling and just starting to char, and the lamb is really tender. Mix 
the yogurt, most of the pomegranate seeds and mint leaves in a small 
bowl. Shred the lamb at the table and serve with the sticky onions and 
the minty pomegranate yogurt. Scatter over the remaining  
pomegranate seeds. 

https://www.bbcgoodfood.com/glossary/oregano
https://www.bbcgoodfood.com/glossary/lemon
https://www.bbcgoodfood.com/glossary/lamb
https://www.bbcgoodfood.com/glossary/pomegranate
https://www.bbcgoodfood.com/glossary/mint




FIRE ADVISORY COMMITTEE 
ANNUAL GENERAL MEETING 

All Shire of Gnowangerup Bush Fire Brigades 
and Fire Control Officers please note that the 

next  
Annual General Meeting  

of the Shire Fire Advisory Committee is to be  
held on Wednesday 5th April  at the  

Ongerup Pavilion,  
commencing at 7.30pm. 

All Fire Control Officers are urged to attend. 
Shelley Pike     CHIEF EXECUTIVE OFFICER 

BUILDING ASSET REVIEW 2017 
The Shire of Gnowangerup is in the process of reviewing 
its Building Assets and as part of this process are con-
sulting with the community. 
A copy of the current building assets with detailed infor-
mation about Acquisition Date, Building Condition, De-
preciation and Operating Expenditure can be obtained 
from the Shire office or downloaded from the Shire web-
site www.gnowangerup.wa.gov.au  
Residents and Rate payers are encouraged to consider 
the asset information provided and fill out the coloured 
sections appropriately. 
Things to keep in mind when reviewing this document: 

The cost of maintaining our existing buildings, many 
of which are underutilised,  each year totals 
$228,292.55 or 6.5% of rates.  

The cost of $228,292.55 each year over a period of 5 
years equates to $1,141,463 million. 

Council would like to know whether some of this 
money could be better spent on improving exist-
ing services.  

Please return your completed review to the Shire of 
Gnowangerup by 4:00pm  Monday 1st May 2017. 
Emailed and posted copies are accepted and can be 
sent to 28 Yougenup Road Gnowangerup or  
gnpshire@gnowangerup.wa.gov.au 

 
SHELLEY PIKE 
CHIEF EXECUTIVE OFFICER 
--------------------------------------------------------------------- 

PUBLIC NOTICE 
DISABILITY ACCESS AND INCLUSION PLAN 
 
The Shire of Gnowangerup has recently completed an ex-
tensive consultation process with the local community. The 
information gathered has been used to develop a new Dis-
ability Access and Inclusion Plan for the district - The Shire 
of Gnowangerup Disability Access and Inclusion Plan 2017 – 
2021  (DAIP).  This plan was endorsed by Council on 
Wednesday 22nd March 2017.  
The DAIP is available from the Shire in a variety of formats 
on request: in electronic format, hard copy format in both 
standard and large print, audio format, by email and on the 
Shire’s website www.gnowangerup.wa.gov.au . 
 
Please contact the Shire either by phone on 9827 1007, via 
email at gnpshire@gnowangerup.wa.gov.au, by post or in 
person at the Shire Office  
28 Yougenup Road, Gnowangerup WA 6335.  

http://www.gnowangerup.wa.gov.au
mailto:gnpshire@gnowangerup.wa.gov.au
http://www.gnowangerup.wa.gov.au
mailto:gnpshire@gnowangerup.wa.gov.au


 

 

 

North Stirlings Pallinup Natural Resources Inc, located at the Pallinup 

Landcare Centre in Borden is seeking a highly motivated and enthusiastic 

person to take on the role of Natural Resource Management Officer. 

This exciting position is responsible for the coordination, management 

and sourcing of current and future initiatives throughout the NSPNR area. 

The successful applicant will be self-motivated and keen to inspire current and future  

generations through coordination, education and example. Bringing together people,  

organizations and information so that communities in the NSPNR Region are able to drive the 

better management of natural resources resulting in social, economic and environmental  

sustainability. 

You will be rewarded by working with an enthusiastic and dedicated community committed 

to supporting your role. You will have the opportunity to work with, and learn from, an  

experienced and motivated group of land owners, industry experts and with the current  

Pallinup Landcare Centre team. 

Salary will be dependent upon tertiary qualifications and relevant Landcare experience. The 

position .06 FTE however job share or flexible options can be negotiated. A work vehicle will 

be supplied. 

For a copy of the job description and selection criteria please contact Helen Archer on  

0428 276 031 or email helen@nspnr.com.au 

Applications must be received no later than Monday 17 April 2017. 

0r Post to: Kevin Wise marked “Private and Confidential” Pallinup Landcare Centre, PO Box 41, 

Borden WA 6338 or Emailed to kevonna7@bigpond.net.au 

Situation Vacant 

mailto:helen@nspnr.com.au










Mon Tue Wed Thu Fri Sat Sun 

   30 
 
Danielle bday 

31 
Lottie bday 

1 
Long table lunch 

2 

3 4 5 
Fire advisory mtg 
Pavilion  

6 
Beauty Bus 

7 8 
 Liam bday 
Yongergnow 

10th anniversary  

9 

10 
Book club 

11  
bushfire AGM 
Library closed 

12 
 
Library closed 

13  pre seeding 
breakfast 
Alira bday 

14 15 16 

17 18 19 20 21 22  
Winter sports 
commence 

23 

24 
Braydan b’day 

25 
Daryl b’day 

26 
Andy b’day 

27 28 29 30 

April 2017 


