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28th Jayden Flavel
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6th   Harley Pittard
6th   Nick Baum
9th   Rivers Hyde
13th Taite O'Neill
18th Kalina Mundy
19th Jan Slee
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C o n g r a t u l a t i o n s  D i m i t y  a n d  H a r r y

Farewell Bob
Our Shire CEO Bob Jarvis is retiring and to celebrate,
Yongergnow held a morning tea this morning to thank him for all
his efforts on our behalf. He was presented with a framed photo
collage of his time in Ongerup and the kitchen staff made him a
cake with a cryptic crossword printed on for him to solve.  We
have enjoyed having Bob to visit every Thursday and appreciated
the time and interest he has given to Ongerup. We wish him all
the best on his retirement and hope he gets to enjoy his
grandchildren and hobbies. Check inside the Grapevine to see if
you can solve Bob's cryptic crossword. The first correct entry to
be emailed to the CRC will receive a free coffee at Yongergnow
and the glory of solving Bobs puzzle!!.

From the Thursday crew at Yongergnow - Ongerup CRC, thankyou for being such a great
Santa, quizmaster and such a pleasant and engaging CEO for our community.. Best of luck in

your next adventure.

The new Mr and Mrs Creigh
were married last weekend
at their house in a beautiful
ceremony and celebration
afterwards. Guests were
treated to food from the
Wellstead cafe and a gin bar.





Courtesy of Great Southern Treasures

events.
humanitix.com/

culinary-conversations-
hosted-by-nspnr-ft-

2022-agm

Tickets atTickets atTickets at



CRYPTIC CROSSWORD

Solutions next week



Ingredients
Boiled chocolate cake
3 cup (660g) caster sugar
250 gram butter, chopped
1/3 cup (35g) cocoa powder
1 teaspoon bicarbonate of soda
2 cup (500ml) water
3 cup (450g) self-raising flour
4 eggs
Fudge frosting
90 gram butter, chopped
1/3 cup (80ml) water
1/2 cup (110g) caster sugar
1 1/2 cup (240g) icing sugar
1/3 cup (35g) cocoa powder
Method
Preheat oven to 180°C/350°F. Grease a deep 26.5cm x 33cm, 3.5-litre (14-cup) baking dish; 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.
Meanwhile, make fudge frosting. Stir butter, the water and caster sugar in a small saucepan over
low heat, without boiling, until sugar dissolves. Sift icing sugar and cocoa into a small bowl, then
gradually stir in hot butter mixture. Cover; refrigerate 20 minutes or until frosting thickens. Beat
with a wooden spoon until spreadable. Spread cold cake with frosting.

Boiled Chocolate Cake





PH: 9828 2325
ocrcgrapevine@gmail.com

OPEN: 9am-4pm Tuesday-Saturday
published Thursday @ noon




Monday Tuesday Wednesday Thursday Friday Saturday Sunday
20
Farewell Bob Jarvis
morning tea

21
YCRC AGM 

22 23

24 25
NSPNR AGM

26
Bulk rubbish
pickup

27
Museum
meeting

28 29 30
Halloween
party

31 1
Melbourne
Cup high tea

2 3
Rural Fire
Awareness
Training

4 5 6

7 8 9 10 11 12 13

14 15 16 17 18 19 20

Ambulance - 000
Bill Tiller heavy vehicle accreditation/Test&Tag 0427 787059
Child Health Nurse (Gnowangerup) - Amber Crichton  98272290
2290 or 0438 711532
Crutching Cradle Ongerup - Lex 0458 524342
Centrelink Access Point - Located at the Ongerup CRC.
Fire Brigade - 000
Hamersley Shearing - Brett 0457 620 041 or Storm 0457 620
040
Little Learners Friday during school term. Katie 0427 271 454
Ongerup Bowling Club - Vicki O’Neill 0428 282 282
ongerupbowlingclub@gmail.com
Ongerup Caravan Park - Lex & Kylie 0474 111900
Ongerup Farm Supplies & General Store - 9828 2288
Ongerup Golf Club - Sarah Hyde 0427 382 634
Ongerup Hall/Gym - Contact the Ongerup CRC 9828 2325
Ongerup Hotel - 9828 2001
Ongerup Library - FREE to join. Open Tues-Sat 9am-4pm @
Ongerup CRC. 9828 2325.
Ongerup Museum - Sandy 0428 282941, Judy  0427 356020
Ongerup Sporting Complex - Jan Slee 0428 503 535
Ongerup Tyres & Auto - 9828 2101
Shearing Ongerup - Lex 0458 524 342 or Kylie 0474 111 900
Sweat in the sticks fitness   Dimity 0448 233985
Veterinarian (Albany Veterinary Hospital) 1st Wednesday of
each month. Call 9841 1788 for appointments.
Fuel 24 Hour - Mick 0427 641044 or Kingsley 0428 282082

Ongerup Services

Grapevine Prices 
1/4 Page Advert - $18.00
1/2 Page Advert - $30.00
Full Page Advert - $60.00
 
CRC Staff
Elisa Santina - Manager
Viktorija Kokina - Admin Assistant
Sarah Stutley - Customer Service Officer
Georgia Davies - Trainee
Alyce Langdon - Cleaner

CRC Committee
Roz Thompson - Chairperson
Melissa Savage - Vice Chairperson
Kiara Pittard - Secretary
Kelly O’Neill - Treasurer
Sandy Vaux
Emma Spink
Jane Campbell
Melissa Hawkins
Dimity McMorran
Claire Flavel

October/November


