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Where in Ongerup is this????? 
First correct answer to Bec wins a free icecream  

from  Yongergnow 
 

 
 

BOWLING CLUB OCTOBER EVENTS    Friday 11th - Scroungers & Mexican night $10  Friday 18th Scroungers & sausage 
sizzle $5.  Sunday 20th -  Cockies Vs Townies.  Friday 25th -  Scroungers & burger and chips $10.  
ONGERUP BOWLING CLUB:  The first round of Men’s and Ladies Pennants will be played on Saturday 19th October.  If you 
intend playing you will need to have paid Full Membership prior to that date, be activated on Bowls Connect – I will do this, so 
you will be available for selection in the team.  Membership to the Bowling Club is: Full - $80.00, Junior $40, Social $20.   
Payment can be made via EFT to account 306-030 418041-7, cash,  or cheque payable to Ongerup Bowling Club.  Many 
thanks, Jenny Ireland (Hon Treasurer  
ONGERUP COMMUNITY AND SPORTING ASSOCIATION AGM  will be held October 17th @ 4pm at the CRC. 

 Community Notices 

Congratulations to Clancy who was 

first in  with the correct answer. This 

chair is located in the Museum.  

Come in and see us to collect your 

free ice cream. 

OCD housing project 
 

Preparations are well underway for the two new 
houses to be built in Ongerup. Both blocks have 
been cleared and levelled prior to construction 
and are now having the sand pad carted in and 
built up - one in John Street and one in Lamont 
Street.   It is certainly providing some school  
holiday entertainment around the area!  Two 
family sized homes will be a welcome addition to 
housing in Ongerup.  The OCD is to be congratu-
lated on all their hard work leading up  to this 
stage.  It is hoped completion date will be mid 
2020. 





Boiled chocolate cake 
Time to stock the freezer this delicious cake is sure to be a winner!!! 

3 cups sugar  
1 cup butter, chopped 
1/3 cup cocoa powder 
1 teaspoon bicarb soda 
2 cup water 
3 cup self raising flour 
4 eggs 
 

Preheat oven to 180°C. Grease a large baking tin approx 26cm x 33cm line base with baking paper. 

Stir sugar, butter, sifted cocoa and soda, and the water in a medium saucepan over high heat,  
without boiling, until sugar dissolves. Bring to the boil. Reduce heat to low; simmer, uncovered,  
5 minutes. Transfer mixture to a large bowl; cool to room temperature. 

Add flour and eggs to chocolate mixture; beat with electric mixer until mixture is smooth and paler in 
colour. Pour mixture into pan. 

Bake cake for 50 minutes. Stand cake in pan 10 minutes before turning, top-side up, onto wire rack 
to cool. 

Serves 20. Suitable to freeze  





 







 
Mon Tue Wed Thu Fri Sat Sun 

   10 
Dimity bday 

11  
Bowling club 
scroungers 

12 

Jim bday 
13 
 

14 15 16 
 

17 18 daycare 
Oktoberfest 
Bowling club 
scroungers 

19 20 Bowling club 
‘Cockies vs 
Townies’ 

21 22 23 
 

24 
Vicki bday 

25 daycare 
Bowling club 
scroungers  

26 27 

28 29 30 
 

31 1  daycare 2 3 

4 5 
Melbourne cup 

6 7 
Mums club 

8 daycare 
Healthy meals 

9 
Rivers bday 

10 

October/November 


