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Ph: 08 9962 8042                
Fax:  08 9962 8020  
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ANZAC DAY 2015 
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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) 
 

Advertising Commercial - Full Page   (Colour) 

Advertising Commercial - Half Page   (Colour) 

Advertising Commercial - Quarter Page  (Colour) 

Advertising Community -  All of above   (Colour) 

 $35.00 

 $25.00 

 $18.00 

 FREE 
 

 $60.00 

 $45.00 

 $30.00 

 FREE 

The Yalgoo Bulldust can help you. 

 

mailto:pa@yalgoo.wa.gov.au
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22 Narelle Hodder 
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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. 

Brain Teaser for 
Adults 

Answer on the Recipe Page 

 
 

 

I am the only 
organ that 

named myself. 

What am I? 
 

Read more at Buzzle: http://www.buzzle.com/
articles/brain-teasers-for-adults.html 

 Thursday  19 March 2015 Ordinary 

 Thursday  23 April  2015 Ordinary 

 Thursday  21 May  2015 Ordinary  P/Find 

 Thursday  18 June   2015 Ordinary 

 Thursday  23 July  2015 Ordinary 

 Thursday  20 Aug  2015 Ordinary 

 Thursday  17 Sept  2015 Ordinary  P/Find 

 Thursday 22 Oct  2015 Ordinary 

 Friday  04 Dec   2015 Electors  P/Find 

 Thursday 17 Dec   2015 Ordinary  

http://www.buzzle.com/articles/brain-teasers-for-adults.html
http://www.buzzle.com/articles/brain-teasers-for-adults.html
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The library is open during  

office hours 9am to 4pm 

Mon  -  Fri 
 

New books arrive every month 
 

Games and Puzzles are available for kiddies 

(Ask at the front desk) 

 

DVD’s are no longer available from the Library 
 

Register at the front desk for your very own 
Yalgoo Library card 

NOTICE                                                                                                                                                                                                                                                             

 

 
 
 
 

The Yalgoo Shire  

Depot and Equipment is 

OFF LIMITS  
Unless you have permission from  

the Chief Executive Office or  
Deputy Chief Executive Officer 

 

This applies to all residents for their own 
personal safety 

 

 

Licensing 

 

Open  

Mondays to Thursdays 

 9am  -  12pm 

 

For any information regarding  

Drivers licence  

Computer/Practical & Hazard Perception Test  

Bookings for Driving Assessments 

Learners Permits 

vehicle registrations 

Plate Changes 

Firearm Licence Renewals 

Transfers of vehicles 

Transfer of Interstate/overseas Licence 

Permits for Unlicensed vehicle 

Order & Replacement Copies of Licence 

Or any other request  
 

contact the  

Shire of Yalgoo 

(08) 9962 8042 

Ask for Elisha or Diane 

Email: reception@yalgoo.wa.gov.au 

 

 

Misting for mosquitoes  

will commence 

 

Monday 18 May 2015 

6.00am and again 6.00pm 

 

Everyday for a week  

then 

Every Second day  
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RUBBISH BINS! 

 

Please be aware that next month any additional 
rubbish bins placed out for collection (that are not 
included within your rates) will be emptied. then 

removedto leave the correct number of bins at the 
residence. In most cases this is only 1 bin per 

house. Bins outside of vacant homes or blocks will 
not be emptied but will be collected and removed. 

If you are unsure of your allocated bin quantity 

please come to the Shire office and enquire. 

 

 

 

Yalgoo Hotel 

7pm Every 

 Wednesday 

Su
d

o
ku
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 Brain Teaser Answer:  The Brain 

 

Ingredients 

METHOD 

 1 1/2 cups self raising flour 
 1 tsp baking powder 
 1 cup quick-cooking oats 
 1 tbsp caster sugar 
 2 eggs 
 1 1/4 cups milk 
 60 g butter, melted and cooled 
 1 tsp vanilla essence 
 2 mall bananas, mashed 
 cold butter, for cooking 
 vanilla yoghurt and maple syrup, to serve 

1. Sift flour and baking powder into a large bowl. Stir in oats and sugar, and make a well in the centre. 

2. Whisk eggs, milk, melted butter and vanilla essence in a jug. Pour onto the dry ingredients and add 
mashed banana. Use a rubber spatula to gently mix the ingredients together. 

3. Heat a large frying pan over medium-low heat. Using a piece of paper towel, wipe cold butter over 
the frying pan to grease it. Pour 1/4 cupfuls of mixture into the pan, not too close together. Cook for 
about 3 mins, until a few bubbles appear on the surface and the hotcakes are golden brown under-
neath. Using a thin egg flip, turn and cook for a further 2 mins. 

4. Serve hotcakes warm with yoghurt and maple syrup. 

Banana Oats Hotcake 

 2 tbsp vegetable oil 
 1.4 kg Coles Australian Easy Carve 
Lamb Shoulder, trimmed, cut into 5cm 
pieces 
 2 sticks cinnamon sticks 
 4 whole cloves 
 2 bay leaves 
 1 tsp fennel seeds 
 2 brown onions, thinly sliced 
 7 cloves garlic, crushed 
 1 tbsp ginger, grated 
 1 tbsp Coles Brand Ground Coriander 
 1 1/2 tsp ground cardamom 
 1 tsp ground turmeric 
 1 tsp chilli powder 
 2 tbsp tomato paste 
 Coriander sprigs, to serve 
 Naan, to serve 
 Plain yoghurt, to serve 

1. Preheat oven to 160ºC or 140ºC fan. Heat oil in a large 
ovenproof saucepan over high heat. Season lamb. Cook, in 
2 batches, for 4 minutes or until browned. Transfer to a 
plate. 

2. Reduce heat to medium. Cook cinnamon sticks, cloves, 
bay leaves and fennel seeds for 1 minute or until fragrant. 
Add onion and cook, stirring, for 10 minutes or until well 
browned. Stir in garlic and ginger and cook for 1 minute. 
Add coriander, cardamom, turmeric and chilli and cook for 
1 minute. Return lamb to pan. Add tomato paste and 1 
1/2 cups water. Bring to the boil. Cover and bake for 2 1/4 
hours or until lamb is very tender. 

3. Top with coriander. Serve with naan and yoghurt. 

Northern-Style Slow-
Cooked Lamb Curry 
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