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PO Box 40, 37 Gibbons Street, Yalgoo WA 6635 
Ph: 08 9962 8042                
Fax:  08 9962 8020  
E-mail: 
reception@yalgoo.wa.gov.au  

Kalbarri Camp 
26 April 2013  -  30 April 2013   

More Pictures on page  
12 & 13 
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The deadline for articles and notices to go into the Yalgoo Bulldust is the second last Friday of 
every month. 
Contributions can be left at the Shire of Yalgoo Office or email to reception@yalgoo.wa.gov.au 
 

 
The Yalgoo Bulldust is published by the Shire of Yalgoo as a public service for the community. 
 
Contact— Shire of Yalgoo 
Mail— PO Box 40, Yalgoo 6635 
Phone— 99628042 
Fax—  99628020 
Email— reception@yalgoo.wa.gov.au  
 

The opinions expressed have been published in good faith on the request of the person requesting 
publication, and are not those of the Shire of Yalgoo.  All articles, comments,  advice and other  
material contained in this publication are by way of general comment or advice only and are not  
intended, not do they purport to be the correct advice on any particular matter or subject referred 
to.  No person should act on the basis of any matter, comment or advice contained in this publica-
tion without first considering, and if necessary taking appropriate professional advice upon the  
applicability to their particular circumstances.  
Accordingly, no responsibility is accepted or taken by the Shire of Yalgoo, or the authors and editors 
of the Yalgoo Bulldust, for any damage or loss suffered by any party acting in reliance on any matter, 
comment or advice contained here in. 

 

 

 

 
 

 

Do you want to promote what you have to offer?  

At the Shire we can place an advertisement in the bulldust for the following charges: 

Please call the Shire If you have any enquiries on 08 9962 8042 

Advertising Commercial - Full Page   (Black & White) 
Advertising Commercial - Half Page  (Black & White) 
Advertising Commercial - Quarter Page  (Black & White) 
Advertising Community -  All of above  (Black & White) 

 $33.00 
 $22.00 
 $16.50 
 FREE 

The Yalgoo Bulldust can help you. 

 

 

mailto:pa@yalgoo.wa.gov.au
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If you would like to see yours or even a loved ones birthday displayed in the bulldust for all to see 
Please contact the shire to let us know. 

08 9962 8042 

Thursday 18 July 2013 
 
Thursday 22 August 2013 
 
Thursday 24 October 2013 
 
Thursday 5 December 2013 

Thursday 20 June 2013 
 

Thursday 19 September 2013 

Paynes Find  

Yalgoo Chambers 

 

 

 1st Jakoda Hodder 
 

7th Anthea Simpson 
 

8th Wade Hodder 
 

15th Jessica Simpson 
 

16th Craig Simpson 
 

17th Nikkida-Faye Hodder 
 

24th Elisha Hodder 
 

29th Gladys Hodder 

“Accept  
responsibility for 

your life.  
Know that it is 

you who will get 
you where you 
want to go, no 

one else.”  
 

– Les Brown 

http://addicted2success.com/success-advice/the-legendary-les-browns-6-keys-to-self-motivation/
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NOTICE                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                        

Shire of Yalgoo 
PO Box 40 
Yalgoo WA 6635 
Tel (08) 99628042 
Fax (08) 99628020 

 
 
 
 
 

 
 

 
 

 
 
 
 
 
 
 
 
 

Reminder to all dog owners, that dogs over 3 months 
need to be registered. 
You are only permitted to have two dogs per house.  
You must be over 18 to own a dog.  
You are required to have suitable fencing to keep your 
dog in. 
Dogs are not permitted to roam around town either  
licensed or unlicensed. 
All dogs are to be on a leash while in public.  
The designated exercise area for dogs is at the railway 
complex.  
Fine breaches of the dog act are enforceable and are not 
cheap.  
 

Please contact the shire if you need assistance. 

 
Sanford Veterinary Clinic 08 9921 1797 
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This weekend on Sunday the 9th of June the Mullewa Football Club 
will play against the Railways Football Club in the Great Northern 
Football League. 
 
Several men and boys from Yalgoo will Represent the club in all 
grades. 
 
Also Michael O’Lougmlin (ex Sydney Swans Legend) will be on 
show and displaying his skills which made him a champion. 

Mullewa Football Club 

Update 

By. Revis Ryder 

It’s pleasing to see a lot of our kids wearing helmets when they are 
out riding their bikes. 
 
Great stuff kids... 

 

From the 

Yalgoo Police 
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Chicken and Apricot Hotpot 
0:15 

To Prep 
1:00 

To Cook 
14 

INGREDIENTS 
4 

SERVINGS 

      olive oil cooking spray 
     8 chicken lovely legs 
 1 large brown onion, finely chopped 
 2 garlic cloves, crushed 
 2 teaspoons ground cumin 
  teaspoons ground coriander 
 1/4 teaspoon ground cinnamon 
 pinch cayenne pepper 
 2 1/4 cups salt-reduced chicken stock 
 2 carrots, peeled, thickly sliced 
 2 parsnips, peeled, thickly sliced 
 1/2 cup dried apricots 
 1 cup couscous 
 1/3 cup coriander leaves, roughly chopped 

Ingredients 

Step 1 
 

Heat a large, heavy-based saucepan over medium-high heat. Spray chicken with oil. Cook 
chicken, in 2 batches, turning, for 3 minutes or until lightly browned. Transfer to a plate. Reduce 
heat to medium. Spray saucepan with oil. Add onion and cook, stirring occasionally, for 5 min 
or until soft. Add garlic, cumin, ground coriander, cinnamon and cayenne pepper. Cook, stirring, 
for 1 minute. 

Step 2 
 

Pour 1 1/2 cups stock into pan, stirring to scrape base of pan. Return chicken to pan. Add car-
rots, parsnips and apricots. Bring to the boil. Reduce heat to low. Simmer, covered, for 30 min. 
Remove cover and increase heat to medium. Simmer, stirring occasionally, for 15 minutes or 
until sauce has reduced and thickened. 

Step 3 
 

Combine remaining 3/4 cup stock and 1/2 cup water in a large saucepan over high heat. Cover 
and bring to the boil. Remove from heat. Add couscous and stir with a fork. Cover and stand for 
5 min. Stir gently with a fork to separate grains. 

Step 4 
 

Spoon couscous into serving bowls. Spoon over hotpot and sprinkle with chopped coriander. 
Serve. 
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What gets wet 
as it dries? 

 
A Towel 

What runs but 
never walks, and 

has a bed but 
never sleeps? 

 

A River 

What has a lot of 
keys but can not 

open a single door? 
 

A Piano 

Riddles  

& 

 Jokes 
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Music Notes 
 

Crows slowly arrange themselves, 
Demi, Semi quavers on lines, 

Moving up and down, 
Playing tunes with their caws, 

Placed, 
 

In every second note,  
under the prairie sunset, 

As the day is dying,  
crows arrange themselves on power lines, 

Just like music notes. 
 

By. M. Pauline Davies    
2013 

 

One Western Star 
 

One western star, one Mack, 
One Volvo piggybacked, 
Such long, long trailers, 

Stretching back, 
At 4.30 in the morning, 

 
Look so huge, 

These mammoths of the road, 
 Sketched in dawns glowing, 

Starting on the road, 
Going, 

 
They are going, 

To Telfer I am told, 
So long, so large, so beautiful, 

As they hit the open road 
 

By. M. Pauline Davies    
2013 
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Down 

1. Bar relaxation involves beer keg (6) 

2. Intensified hen dance frenzy (8) 

3. Featured celestial stop sign (7) 

4. Permission to do something in 

maple avenue (5) 

5. Mark head of state's auto (4) 

6. Woody growth or division (6) 

13. Semblance, unwell, you and me, 

atom (8) 

14. Net cost becomes a competition 

(7) 

16. Covet a re-arranged musical inter-

val (6) 

18. Wears away unfinished stray po-

ems (6) 

19. Eager to concur for a change (5) 

21. A friend in total, first off (4) 

Across 

7. Publication in short trap is attractive 

(6) 

8. Change once re audience demand (6) 

9. Rope piece with no start or end (4) 

10. Worship last man of the cloth (8) 

11. Girl ace turns to ice (7) 

12. Combat power with new leader (5) 

15. Amphibians with new start for high-

ways (5) 

17. Rock sounds more daring (7) 

20. Poker hand wasn't dishonest (8) 

22. Footwear store with new finish (4) 

23. Develop incomplete turn (6) 

24. Investor edition put away for later, 

essentially (6) 
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1. Carrots 
Find a plot of soil (or a deep pot) that is free from rocks and deep enough to handle this 
root vegetable. Rocky soil can result in crooked carrots that, while perfectly edible are not 
the most aesthetically pleasing. Carrots are ready for harvest when their tops breach the 
soil line. Scarlet Nantes, Danvers Half Long and Sweet Treat are three varieties to try. 
 
2. Green Beans 
There are many different kinds of beans, but "broad beans" are one of the easiest vegeta-
bles to cultivate. Bush beans are more productive, but broad beans are easier to man-
age. Pole beans, while easy to grow, also need a trellis. Beans freeze and can extremely 
well, too! Try Kentucky Wonder and Contender varieties. 
 
3. Lettuce 
A salad fresh from your yard is unbeatable! Luckily, lettuce--a vast category of plants that 
includes microgreens (tender lettuce greens that are chopped when barely a few weeks 
old), head lettuces, leaf lettuces, spinach, and arugula--is an easy plant to grow and 
maintain. Do successive sowings every two weeks to space out your harvest. Look for 
Buttercrunch, Salad Bowl or Rocket (arugula) seeds. 
 
4. Cucumbers 
If you let them, cucumber plants will sprawl, so provide your plants with ample space to 
stretch their roots. Try smaller varieties to make your own homemade pickles! Be sure to 
avoid planting cucumbers until all danger of frost has passed. My favorites are Diva, 
Straight Eight and Salad Bush Hybrid. 
 
5. Spinach 
Spinach is remarkably high in iron and is a wonderful addition to salads, omelets, and 
soups. You can pick it continuously once its leaves are of a reasonable size to encourage 
new growth. Check out varieties like Renegade, Melody Hybrid and Baby’s Leaf. 
 
6. Tomatoes 
With a little water and a lot of sun, tomato plants will grow and fruit all summer long! Most 
people prefer to buy starter plants from nurseries or home improvement stores, which is 
an easy, time-saving way to start. Tomatoes are fragrant and nutrient-rich, and nothing 
can beat the taste of a freshly picked homegrown tomato! You'll enjoy Big Boy, Beef 
Steak and Roma tomatoes. 

7. Radishes 
Radishes are ideal for beginner gardeners. Plant seeds directly into the garden in early 
spring or fall for a peppery addition to your favorite salads. Choose from Cheriette, Cherry 
Belle and Scarlet Globe. 
 
8. Bell Peppers 
Like tomatoes, starter bell pepper plants are widely available at nurseries and home im-
provement stores. They make a crunchy additive to salads, add a pop of color to soups, 
and act as a nutritious compliment to kabobs. Try California Wonder, Gypsy and Big Ber-
tha 
 
9. Summer Squash  
Squash is a high yielding plant, so you will probably only need a few plants to feed an en-
tire family. Squash plants dislike the wind, so be sure that your plot has some protection. 
Harvest when the plants are about 8-10 inches long. Your family will love Green Bush, 
Gold Rush and Sure Thing varieties. 
 
10. Basil 
An essential additive to cooking, this aromatic herb isn't just for lovers of Italian cuisine! 
You can grow basil in pots or in the ground—even indoors on a sunny windowsill. Sow 
seeds directly into the garden in early June in a sunny, well-drained area. When the 
leaves reach a desirable size, just pluck them from the plant and wait as the basil contin-
ues to provide fragrant and flavorful leaves that you can also dry and use long after sum-
mer is past. Genovese, Sweet and Magical Michael basils are good varieties to try. 

The 10 Easiest Vegetables to 

Grow 

http://www.sparkpeople.com/resource/nutrition_articles.asp?id=1308
http://www.sparkpeople.com/resource/nutrition_articles.asp?id=1298
http://www.sparkpeople.com/resource/nutrition_articles.asp?id=1315
http://www.sparkpeople.com/resource/nutrition_articles.asp?id=1311
http://www.sparkpeople.com/resource/nutrition_articles.asp?id=1320
http://www.sparkpeople.com/resource/nutrition_articles.asp?id=1305
http://www.sparkpeople.com/resource/nutrition_articles.asp?id=1303
http://www.sparkpeople.com/resource/nutrition_articles.asp?id=1318
http://www.sparkpeople.com/resource/nutrition_articles.asp?id=1321
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