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May 25th, 2017

Community Notices
ONGERUP GOLF CLUB Reminder for Golfers that 2017 subs are now due $75.00
for playing members and $25.00 for social members our bank details are BSB
306030 account no 4180475 (to play in any Open Days you must be a member)
any new members are very welcome. Sarah Hyde Treasurer
ONGERUP BOWLING CLUB will be holding their AGM June 13th at 6.30 pm at the
Ongerup Hotel. A 3 course meal will follow $35.00 per head. Please RSVP to Dee
by Friday 9th June. Please support our local club. See you there!!

Ongerup Golf Club
News from the Fairways .
The new season has got off to a great start
with good fields and pleasant conditions. Nice
to see some new faces at the club.
Our Opening Day Mixed Ambrose on the 30th
April was won by Skeigh Weston, Sarah Hyde, Gary Stacy and Tom
Hart with a Net 56. A sausage sizzle saw the players off and a
pleasant meal followed play with welcome visitors attending.
Sunday 7th May saw a hotly contested Stableford completion. Winner was Skeigh Weston with 42 points, runner up Tom Hart with 37
on a countback from Gary Stacy. Ladies winner Sarah Hyde with an
excellent 44 points.
The 14th May saw a Par Comp. All square winner was Tom Hart with
Gary Stacy runner up.
A reminder that subs are now due and players must be a financial
member to participate in Open Days. The Boxwood Carnival is
coming up on 4th June.
Any new players are very welcome to come and play a few holes if
they don’t fancy a full 18 holes, and then join the members for
some drinks and nibbles following play.

Upcoming Events
JUNE
8th

Linda Bettany book talk

13th

Bingo

15th

Kings Park fashions

A man guy walks into a biker bar one day and asks, "Does anyone here own that Rottweiler outside?"
"Yeah, I do!" says a biker says, as he stands up. "What about it?"
The guy says, "I think my Chihuahua just killed him."
"What are you talking about?!" the biker says, incredulously. "How could your little Chihuahua kill my Rottweiler?"
The man says, "He got stuck in your dog's throat."

A couple were going out for the evening. They got ready - showered, all dressed up, cat put out, etc.
The taxi arrived but as the couple left the house, the cat shot back in. They didn't want the cat shut in the
house on it's own while they were out, so the wife went out to the taxi while the husband went back inside and
followed the cat upstairs to chase it out.
The wife didn't want the taxi driver to know the house would be empty so she told him, "My husband's just going upstairs to say goodbye to my mother."
A few minutes later, the husband came out and got into the cab saying, "Sorry I took so long, the stupid old
thing was hiding under the bed and I had to poke her with a coat hanger to get her to come out."
My boss pulled up to work in a beautiful new top-of-the-range car today.
I complimented him on it and he said to me, “Well, if you get your head down and work hard, set goals and
stay committed to them, be determined and work long hours….
Maybe next year I can get an even better one.”

TENDER NO: RFT-1-17
SUPPLY OF PLANT, EQUIPMENT AND LABOUR HIRE
STORM DAMAGE RESTORATION – ROADWORKS (NORTHERN SECTOR)

TENDER NO: RFT-2-17
SUPPLY OF PLANT, EQUIPMENT AND LABOUR HIRE
STORM DAMAGE RESTORATION – ROADWORKS (MID SECTOR)

TENDER NO: RFT-3-17
SUPPLY OF PLANT, EQUIPMENT AND LABOUR HIRE
STORM DAMAGE RESTORATION – ROADWORKS (SOUTHERN SECTOR)

Tenders from suitably qualified and experienced civil contractors are invited for the supply of civil works plant, equipment and labour to undertake flood damage restoration
work associated with the WANDRRA activated event, AGRN 743 – Flooding in Western
Australia (January-February 2017), at numerous locations along the road network of the
Shire of Gnowangerup
Should you have any queries regarding this matter, please contact the Shire’s Manager of
Works, Yvette Wheatcroft, on 9827 1338 or at
yvette.wheatcroft@gnowangerup.wa.gov.au
To obtain tender documents please contact Abbey Sergeant at the Gnowangerup Office
on 9827 1007 or at abbey.sergeant@gnowangerup.wa.gov.au
Tenders close 2:00pm Wednesday 14th June 2017
Shelley Pike
CHIEF EXECUTIVE OFFICER

PLANNING AND DEVELOPMENT ACT 2005
APPROVED LOCAL PLANNING SCHEME AMENDMENT
SHIRE OF GNOWANGERUP
LOCAL PLANNING SCHEME No. 2 -AMENDMENT No. 10
Ref: TPS/1918
It is hereby notified for public information, in accordance with section 87 of the Planning and Development Act
2005 that the Minister for Planning approved the Shire of Gnowangerup Local Planning Scheme amendment on 10
May 2017 for the purpose of:
Deleting ‘/Tavern’ in the use class ‘Hotel/Tavern’ in Table 1 – Zoning Table: and
Inserting the following additional text to Table 3 – Amelup SCA Zoning Table:
Use
23
Keith House
SHIRE PRESIDENT

Tavern

Use Class
D
Shelley Pike
CHIEF EXECUTIVE OFFICER
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2 tablespoons sunflower oil

Lancashire Hotpot

6-8 best end of neck lamb chops
Few sprigs of fresh rosemary
1-2 bay leaves
2 onions, peeled and sliced
1 tablespoon plain flour
1 lamb stock cube
1 tablespoon Worcestershire sauce
Salt and freshly ground black pepper
2-3 medium potatoes, scrubbed and sliced
15g (½oz) butter, melted
Method
Set the oven to 160°C.
Heat half the oil in a frying pan and add half the chops, or as many as will fit in the pan in a single layer. Cook
for 2-3 minutes on each side, or until browned.
Remove from the pan and place them in a casserole dish. Brown the remaining chops and add them to the casserole. Place the sprigs of rosemary and bay leaves on top.
Add the remaining oil to the pan and heat it, followed by the onion. Cook over a medium heat for about 5-7
minutes, or until softened. Sprinkle the flour over the onion and gradually add 450ml (¾ pint) water, stirring
well, to give a smooth gravy. Crumble in the stock cube and add the Worcestershire sauce. Season to taste.
Pour the onion gravy over the meat. Arrange the potato slices on top, overlapping them.
Brush the top with the melted butter and season. Cover the dish tightly with a lid or foil and put it on a baking
tray. Place the dish in the centre of the oven to cook for about 1½ hours. Remove the lid or foil, and cook for a
further 30-45 minutes, or until the potato is a light-golden colour. Remove from the oven and serve with green
vegetables, if you like

