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Christmas message from the ceo
If you are travelling to be with family or friends or to go on holidays this festive season
please drive safely and take care.
Steve and I are spending our Christmas in the settlement and are hoping for no fires or floods
to make it a good one.
May this Christmas end the present year on a cheerful note and make way for a fresh and bright
new year.
Here’s wishing you a Merry Christmas and a Happy New Year!
Jenny Goodbourn, CEO, Shire of Murchison

From the Work Supervisor
Construction Crew
On Monday 17th December the construction crew will finish spreading out remaining floodways on the latest section of sealing
works on the Crnarvon Mullewa road. All signs will then be erected to make sure road works are safe until the crew return
after the Christmas and new year break
Work will recommence after Christmas. And this section should only need to do a light grade and roll in readiness for sealing
which is scheduled for March/April.
Maintenance Crew
John and Glen have finished their maintenance and patch grading for this year. As of Monday 17 th they will finish shoulder
grading of bitumen road south of the settlement. They will then proceed to grade Errabiddy Bluff and around the settlement.
Once completed they will then wash down their plant, ute and caravan in readiness for the Christmas break.
Flood Damage
Two thirds of the flood damage repairs have been completed on Butchers Track and the remainder will be done after the
Christmas break.
Quotes for repairs to the low level crossing should be to hand this week and work will also begin after the new year.
Grids
The last of the three new grids scheduled for completion this year was finished by Rossco on the Boolardy-Kalli Road last week.
Sandy McTaggart will now cart dirt onto the approaches and then open the grid to traffic.
In the new year I intend to look at repairs on some of the older grids. (welding and concrete )
Plant/Repairs
Bob and Pai have finished as our casual mechanics and Trevor is now in full swing ordering parts for maintenance on all plant
over the Christmas break.
Staff
I would like to wish all staff and residence of the Shire of Murchison a safe and happy Christmas.

Brian Wundenberg

Congratulations
Colleen and William

On your

Australian Citizenship

Is it good if a vacuum really sucks?
Why is the third hand on the watch called the second hand?
If a word is misspelled In the dictionary, how would we ever know?
If Webster wrote the first dictionary, where did he find the words?
Why do we say something is out of whack? What is a whack?
Why does "slow down" and "slow up" mean the same thing?
Why does "fat chance" and "slim chance"mean the same thing?
Why do "tug" boats push their barges?
Why are they called " stands" When they are made for sitting?
Why is it called "after dark" When it really is "after light"?
Doesn't "expecting the unexpected" Make the unexpected expected?
Why are a "wise man" and a “wise guy" opposites?
Why do "overlook" and "oversee" Mean opposite things?
Why is "phonics" Not spelled the way it sounds?
If work is so terrific, Why do they have to pay you to do it?
If all the world is a stage, Where is the audience sitting?
If love is blind, Why is lingerie so popular?
If you are cross-eyed And have dyslexia, Can you read all right?
Why is bra singular And panties plural?
Why do you press harder on the buttons of a remote control when you know
the batteries are dead?
Why do we put suits in garment bags and garments in a suitcase?
How come abbreviated is such a long word?
Why do we wash bath towels? Aren't we clean when we use them?
Why doesn't glue stick to the inside of the bottle?
Why do they call it a TV set when you only have one?
Christmas - What other time of the year do you sit in front of a dead tree
and eat candy out of your socks?
Why do we drive on a parkway and park on a driveway?

Murchison Oasis Roadhouse
The Shire wish to welcome Sam & Debra Stewart as our new
Roadhouse operators.
Deb has been very busy baking fresh pies, sausage rolls
and cakes which are greatly appreciated by those fortunate
enough to be living in the settlement.
Please do call in and say hello if your passing through.

6am – 6pm Monday to Friday
8am to 5pm on Saturday
8am to 1pm Sunday
(24hr access to bowser with card swipe facility)

Accommodation Rates

Pia Energy Cards

Motel Units $65 per night

Hot takeaway Food

Powered Site $20 per night

Ice, Grocery Lines

Unpowered $10 per night

icy cold drinks,

Free BBQ in the Gazebo
Roadhouse phone: 99613875

ice creams

Clean Showers & Toilets

Colleen’s 7 Layer Salad
This is a meal on its own and lovely with fresh bread. It lasts and can be made 2 days in advance

You will need
1 fresh lettuce, broken into pieces
1 cup cucumber chopped (optional)
1 cup celery, sliced (optional)
4 eggs, hard boiled and sliced
1 cup fried bacon, chopped
1 onion, finely chopped
1 cup whole kernel sweet corn
1 cup frozen peas (2nd from top)
1 cup cheese, grated (on top)

Method
Put all ingredients in layers with peas and cheese on top. Add bean sprouts if desired.
Mix 1 1/2 cups mayonnaise with 1/2 cup thin plain yoghurt. Must be runny consistency.
Pour over salad and leave overnight before serving.
Hint: To prevent hard boiled egg yolks from turning dark/black, after boiling—crack the shell
slightly and put into cold water immediately.

GOOD FRIENDS ARE LIKE STARS. YOU DON'T ALWAYS

SEE THEM,

BUT YOU ALWAYS KNOW THEY ARE THERE!!!!!!

What Diet?
Breakfast
1 grapefruit
1 slice whole wheat toast
1 cup skim milk
Lunch
1 small portion lean, steamed chicken; or
1 small bowl of couscous with tomatoes, peppers, kidney beans, chick peas and salad
1 cup spinach
1 cup herbal tea
1 Tim Tam
Afternoon Tea
The rest of the Tim Tams in the packet
1 tub of connoisseur ice cream with choc chips
Dinner
4 glasses of wine (red or white)
2 loaves garlic bread
1 family size supreme pizza
3 Snickers Bars
Late Night Snack
1 whole Sarah Lee cheesecake (eaten directly from the freezer)

Remember:

Stressed spelled backward is desserts.

I'm fine
A farmer named Paddy had a car accident. He was hit by a
truck owned by the Eversweet Company.
In court, the Eversweet Company's hot-shot solicitor was questioning Paddy.
'Didn't you say to the police at the scene of the accident, 'I'm fine?' asked the solicitor.
Paddy responded: 'Well, I'll tell you what happened. I'd just loaded my fav'rit cow,
Bessie, into da... '
'I didn't ask for any details', the solicitor interrupted. 'Just answer the question. Did you
not say, at the scene of the accident, 'I'm fine!'?'
Paddy said, 'Well, I'd just got Bessie into da trailer and I was drivin' down da road.... '
The solicitor interrupted again and said,'Your Honour, I am trying to establish the fact
that, at the scene of the accident, this man told the police on the scene that he was fine.
Now several weeks after the accident, he is trying to sue my client. I believe he is a
fraud. Please tell him to simply answer the question. '
By this time, the Judge was fairly interested in Paddy's answer and said to the solicitor:
'I'd like to hear what he has to say about his favourite cow, Bessie'..
Paddy thanked the Judge and proceeded.'Well as I was saying, I had just loaded Bessie,
my fav'rit cow, into de trailer and was drivin' her down de road when this huge Eversweet truck and trailer came tundering tru a stop sign and hit me trailer right in da side.
I was trown into one ditch and Bessie was trown into da udder. By Jaysus I was hurt,
very bad like, and didn't want to move. However, I could hear old Bessie moanin' and
groanin'. I knew she was in terrible pain just by her groans.
Shortly after da accident, a policeman on a motorbike turned up. He could hear Bessie
moanin' and groanin' too, so he went over to her. After he looked at her, and saw her
condition, he took out his gun and shot her between the eyes.
Den da policeman came across de road, gun still in hand,
looked at me, and said, 'How are you feelin'?'

'Now wot da ell would you say?'

IDEAL CHRISTMAS GIFT
Shark Bay Pastoral Voices- (hardcover)
by Sue Graham-Taylor
Tells the story - past and present - of work and life in what is now the Shire of Shark Bay, through the voices of those
who have lived on pastoral stations and worked in the area. The book covers island and mainland pastoral stations,
the Overlander and Billabong Roadhouses and the Hamelin Pool Telegraph Station. It tells of the hard times and the
good, of dealing with the elements, of isolation and community, of raising a family. It tells of a way of life. There are
many voices - but one story. A story of commitment to and respect for, a very special place.
It is a beautifully presented 380 page hard cover edition. Premier Colin Barnett wrote the forward and launched the
book earlier this year. It was produced by the Shire of Shark Bay and community members.
The book is available from:
Shark Bay World Heritage Discovery Centre
Knight Tce
www.sharkbayvisit.com
Ph. 9948 1590
Price: $50.00 (plus $20 postage)
Co-op Book shop
The Guild Village, Hackett Drive,
Crawley WA 6009
www.coop-bookshop.com.au
Ph. 6488 2069
Price: $50.00 or members $46.50 (Free delivery)

Live Your LIfe
Have you ever put off the things that bring you joy just because you haven't thought about it, don't have
it on your schedule, didn't know it was coming or are too rigid to depart from your routine .
I got to thinking one day about all those women on the Titanic who passed up dessert at dinner that
fateful night in an effort to cut back .
How many women out there will eat at home because their husband didn't suggest going out to dinner
until after something had been thawed?
How often have your kids dropped in to talk and sat in silence while you watched your favorite show?
How many times has a friend called to catch up for lunch and you stammer, 'I can't . I have clothes on
the line. My hair is dirty . I wish I had known yesterday, I had a late breakfast, It looks like rain. “
Because we cram so much into our lives, we tend to schedule our headaches . We live on a sparse diet
of promises we make to ourselves when all the conditions are perfect!
We'll go back and visit the grandparents when we get Steve toilet-trained . We'll entertain when we
replace the living-room carpet . .. We'll go on a second honeymoon when we get the kids out of college .
Life has a way of accelerating as we get older . The days get shorter, and the list of promises to ourselves
gets longer . One morning, we awaken, and all we have to show for our lives is a litany of 'I'm going to,
' I plan on,' and 'Someday, when things are settled down a bit . '
My lips have not touched ice cream in 5 years . I love ice cream . It's just that I might as well apply it
directly to my stomach with a spatula and eliminate the digestive process. The other day, I stopped the
car and bought a triple-Decker. If my car had hit an iceberg on the way home, I would have died happy .
Now . . . go on and have a nice day . Do something you WANT to . . . . . . not something on your SHOULD
DO list . If you were going to die soon and had only one phone call you could make, who would you call
and what would you say? And why are you waiting?
Have you ever watched kids playing on a merry go round or listened to the rain hitting the ground? Ever
followed a butter fly's erratic flight or gazed at the sun into the fading night? Do you run through each
day on the fly? When you ask ' How are you?' Do you hear the reply?
When the day is done, do you lie in your bed with the next hundred chores running through your head?
Ever told your child, 'We'll do it tomorrow . ' And in your haste, not seen his sorrow? Ever lost touch? Let
a good friendship die?... Just call and say 'Hi’
When you worry and hurry through your day, it is like an unopened gift . . . . Thrown away . . . . . Life is
not a race . Take it slower . Hear the music before the song is over .

'Life may not be the party we hoped for . . but while we are here we
might as well dance'

from the Team at
CSIRO Astronomy & Space Science, Geraldton

Image: Stars crowd the sky above antennas of CSIRO’s newest radio telescope,
the Australian SKA Pathfinder (ASKAP), in Mid-West Western Australia.
Credit: Alex Cherney/terrastro.com

Christmas Recipe’s
Egg Nog

Method
Beat eggs for 2-3 minutes until very frothy
Gradually beat in sugar, vanilla and nutmeg
Stir in brandy, rum, milk and cream
Pour into jug for serving.
(All ingredients need to be very cold, keep in fridge until time to prepare.
Makes about 1.5 Ltrs)

Ingredients
6 eggs
1 cup + 1 T sugar
½ tspn vanilla extract
¼ tsp nutmeg
¾ cup brandy
½ cup Jamaican rum
2 cups whipping cream
2 cups milk

Dark & Stormy Rum Balls
Ingredients
1 x 250g packet gingernut biscuits
½ cup coconut
½ cup x 395g tin condensed milk
3 T cocoa
2 T rum
Chocolate sprinkles or coconut for coating.

Method
Crush Gingernuts in food processor until crumbly but not powdered
Add biscuit crumbs, coconut and cocoa to a large mixing bowl and combine.
Add condensed milk and rum and mix
Roll mixture into little balls and roll in coconut or chocolate sprinkles.

Baileys Irish Cream Truffles
Ingredients
1 cup plain sweet biscuits, crushed
½ cup coconut
1 T cocoa
½ cup sultanas
¼ cup Baileys Irish Cream Liquor
1 T water
1 T honey

Method
Mix all ingredients together and roll into balls with wet hands.
Roll in chocolate sprinkles or coconut.

Cherry Ripe Bites
Ingredients
4 cups desiccated coconut
400g glazed cherries
2T cherry brandy essence
3 drops red food colouring
1 400b tin sweetened condensed milk
375g dark chocolate
30g copha

Method
Combine coconut, cherries, essence, food colouring and condensed milk
in a bowl. Mix well.
Roll heaped teaspoons into balls and refrigerate until firm.
Melt chocolate and copha together
Re-roll balls before dipping into chocolate
Dip in chocolate mix.

Banoffee Pavlova
Ingredients
6 egg whites
350g caster sugar
1 x 400g can caramel top n fill
300g thickened cream, whipped
2 bananas, sliced
Chocolate flake or grated chocolate to garnish

Method
Beat egg whites until soft peaks form, add the sugar gradually until
dissolved, approximately 10 minutes.
Mark 25cm circle on two pieces of baking paper and line 2 trays.
Place mix evenly in two circles and bake at 1000C for 1 ½ hours, allow to
cool in oven. When cool place one meringue disc onto serving plate,
spread with half the top n fill then place 1 sliced banana evenly on disc.
Spread with half the beaten cream, then repeat, finishing with flake or
grated chocolate.

Christmas Recipe’s
Banana and Date Self Saucing Pudding
Ingredients
1 cup pitted dates, chopped
1 cup water
1 ¼ cup plain flour
½ cup brown sugar
½ cup milk
3 ½ T unsalted butter, melted
2 tsp baking powder
1 tsp bicarbonate of soda
1 tsp mixed spice
1 ripe banana, mashed
1 egg
½ cup bown sugar, extra
¾ cup boiling water
¼ cup golden syrup
Icing sugar mixture to decorate (optional)
Double cream to serve.

Method
Put dates and water into a pan, bring to boil and then simmer,
uncovered, for 5 minutes.
Remove from heat, stir in soda, cover and stand for 5 minutes.
Stir dates until they break down and mixture is almost smooth.
Cool for 10 minutes.
Put flour, baking powder, sugar and spice into a large bowl., add
combined banana, milk butter and egg. Stir until combined.
Add dates. Pour into an ovenproof dish (5 cup capacity)
Place dish on a tray to catch any syrup that might overflow.
Combine extra sugar, boiling water and golden syrup, whisk until
sugar is dissolved.. Pour over pudding mixture.
Cook at 1800C for about 45 minutes, or until cake layer is cooked
through and golden.
Dust sifted icing sugar mixture over hot pudding, if desired.
Serve with double cream.

Cold Brandy Custard
Ingedients
2 T butter
2 T sugar
2T plain flour
1T golden syrup
300ml milk
¼ cup brandy
1tsp vanilla
1/3 cup whipped cream

Method
Melt butter in saucepan over low heat
Add flour, sugar and golden syrup and stir until combined
Slowly add milk and continue stirring until thickened
Allow to cool, then stir through vanilla and brandy

Chilli Shrimp Dip
Ingredients
350g cream cheese
2 T Worcestershire sauce
2 T mayonnaise
1T lemon juice
1 small onion chopped
1 tin prawns or fresh chopped prawns
Sweet chilli sauce

Method
Mix first 5 ingredients together
Spread into a shallow dish, spread a layer of sweet chilli sauce over
the top then sprinkle with prawns.
Set aside in fridge until needed
Serve with crackers, celery and carrot sticks
(chopped onion can be replaced with a packet of French onion soup
mix. Fresh prawns are best)

Chicken, Camembert and Cranberry Parcels
Ingredients
2 chicken breast fillets, cubed
2 T olive oil
4 sheets filo pastry
250g camembert cheese, sliced
Cranberry jelly

Method
Heat oil in a frypan and fry the chicken until lightly browned
Spray one sheet of pastry with oil and fold into half
Spread the cooked chicken evely down the middle of the pastry and add
slices of camembert
Top each filling with 2 tsp of cranberry jelly
Fold the pastry over the chicken to form a rectangular parcel, tucking the
ends underneath, and place seam down on a greased tray.
Repeat with remaining 3 sheets.
Bake in a moderate oven for 15 minutes or until pastry is gold in colour.
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Murchison Community Christmas Tree
 Ordinary Council Meeting + Council/Staff Christmas Function
 Shire Office closure over Christmas period
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 Shire Office closure over Christmas period
 Shire Office re-opens
 Australia Day public Holiday

