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ƷƷ-ÐÁÇÅ ʩ 
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-ÁÒÂÌÅ "ÁÒ $&%3 
ƷƷ- ÐÁÇÅÓ ʫ-ʬ 

 

2ÅÔÕÒÎ ÏÆ -ÁÌÃÏÌÍ 7ÁÌÔÅÒ 

ƷƷ- ÐÁÇÅ ʮ  

 

3ÕÄÏËÕ 0ÕÚÚÌÅÓ  

ƷƷ- ÐÁÇÅ ʦʣ 

 

'ÏÏÄÂÙÅ #ÅÍÏÎÅ 

ƷƷ- ÐÁÇÅ ʦʦ 

 

3ÅÐÔÅÍÂÅÒ ÁÔ ÔÈÅ )ÒÏÎ #ÌÁÄ 

ƷƷ- ÐÁÇÅ ʦʨ 

 

0ÒÏÔÅÓÔ ÁÔ #ÏÏÎÇÁÎ 'ÏÒÇÅ 

ƷƷ- ÐÁÇÅÓ ʦʩ-ʦʪ 

 

#ÏÍÍÕÎÉÔÙ .Å×Ó 
ƷƷ- ÐÁÇÅ ʦʭ 

DISCLAIMER:  

The information contained in this newsletter 
is for general information and discussion 
purposes only. While every effort is made to 
ensure to the information is current, accurate 

and complete, we make no promises, 
warranties or guarantees of any kind, express 
or implied, about the completeness, accuracy, 
reliability, suitability or availability of the 

content of this newsletter.  

oǸȺȺɐ ǍȓǍȡɅ ȒɶɐɃ ¶ǍɶǩȺǸ =Ǎɶ >é>ṣ 
 
uẏȺȺ ɾʌǍɶʌ ɐȒȒ ǩʳ ǍɳɐȺɐȓȡɾȡɅȓ Ȓɐɶ ǍɅɐʌțǸɶ ȺǍʌǸ ɳɶȡɅʌ ɶʔɅṠ 
 
ğǸ ʭǸɶǸ ɾʔɳɳɐɾǸǱ ʌɐ ǩǸ ȓɐȡɅȓ ǩǍǪȶ ʌɐ ʌțǸ ɐɶȡȓȡɅǍȺ ɾʳɾʌǸɃ ɐȒ 
¸ʔȺȺǍȓȡɅǸ Ἁ ¶ǍɶǩȺǸ =Ǎɶ ʌǍȶȡɅȓ ʌʔɶɅɾ ʌɐ ɳʔǩȺȡɾț ʌțǸ ¶ȡɶǍȓǸṽʌțȡɾ 
ɃɐɅʌț ʭǍɾ ¸ʔȺȺǍȓȡɅǸẏɾ ʌʔɶɅṽǩʔʌ ʔɅȒɐɶʌʔɅǍʌǸȺʳ >ǍʌǸ >ȺǍɅǪʳ 
țǍɾ ǪɐɃǸ ǱɐʭɅ ʭȡʌț ʌțǸ ̠ʔṠ  
ñɐ ʌțȡɅȓɾ țǍʬǸɅẏʌ ɵʔȡʌǸ ȓɐɅǸ ʌɐ ɳȺǍɅṞ ǍɅǱ ȡʌẏɾ ǱǸ̟ɅȡʌǸȺʳ ǍɅɐʌțǸɶ 
ʬǸɶʳ ¶ǍɶǩȺǸ =Ǎɶ ȒɐǪʔɾǸǱ ǸǱȡʌȡɐɅṣ ğǸ țɐɳǸ >ǍʌǸẏɾ ȒǸǸȺȡɅȓ ǩǸʌʌǸɶ 
ɾɐɐɅṣ 
 
¶ɐɶǸ ȓɐɐǱǩʳǸɾ ʌțȡɾ ɃɐɅʌț Ǎɾ ʭǸ ȺɐɾǸ >ǸɃɐɅǸ oǸǱȓǸɾ Ǎɾ 
>ɐɐɶǱȡɅǍʌɐɶ Ǎʌ ʌțǸ ¶ǍɶǩȺǸ =Ǎɶ ñțȡɶǸ ɐȒ̟ǪǸṽɃɐɶǸ ɐɅ ʌțǍʌ ɐɅ 
ɳǍȓǸ ᶯᶯṣ 
 
ÿțǸɶǸẏɾ Ǎ ɾǸǪɐɅǱ ɅʔɶɾǸ ʭɐɶȶȡɅȓ Ǎʌ ʌțǸ ¶ǍɶǩȺǸ =Ǎɶ ɅʔɶɾȡɅȓ ɳɐɾʌ 
Ȓɐɶ ʌțǸ ɅǸʲʌ ǪɐʔɳȺǸ ɐȒ ʭǸǸȶɾṽ>țǍɅʌǸȺ ¦ǸȒȒɾṣ ÿțǸɶǸẏɾ ǍȺɾɐ Ǎ 
ɳɐǱȡǍʌɶȡɾʌ ǪɐɃȡɅȓ ȡɅ ɐɅ ʌțǸ ᶯᶶʌț ǍɅǱ ɳǍɳ ɾɃǸǍɶɾ ɐɅ ʌțǸ ᶰᶲʌț ɾɐ 
ɃǍȶǸ ɾʔɶǸ ʌɐ ǩɐɐȶ ǍɅ ǍɳɳɐȡɅʌɃǸɅʌṣ 
 
ᶯᶮᶶᶮ ǩǍȡʌȡɅȓ Ȓɐɶ ʭȡȺǱ Ǳɐȓɾ ȡɾ ǪɐɃɃǸɅǪȡɅȓ ȡɅ ʌțǸ æȡȺǩǍɶǍ ɶǸȓȡɐɅ 
ʌțȡɾ ɃɐɅʌțṽÿoMéM uñ ¸Ã !¸ÿuEÃÿM fÃé ᶯᶮᶶᶮ ɾɐ ɃǍȶǸ ɾʔɶǸ 
ʌțǍʌ ǍȺȺ ǱɐɃǸɾʌȡǪ ɳǸʌɾ ǍɶǸ ȶǸɳʌ ȒɶɐɃ ɶɐǍɃȡɅȓṣ fȺʳǸɶɾ ʭȡȺȺ ǩǸ 
ǱȡɾʌɶȡǩʔʌǸǱ ǍɶɐʔɅǱ ʌɐʭɅ ǩʔʌ ȡȒ ʳɐʔ țǍʬǸ ǍɅʳ ɵʔǸɾʌȡɐɅɾṞ ǪɐɅʌǍǪʌ 
ʌțǸ ñțȡɶǸ ṵᶷᶯᶵᶴ ᶯᶮᶮᶶṶ ɐɶ ʌțǸ >é>ṣ ṵᶷᶯᶵᶴ ᶯᶱᶵᶳṶ 
 
¶Ǎʲ =ǸʌʌǸɶȡǱȓǸ ȒɶɐɃ ʌțǸ EǸɳǍɶʌɃǸɅʌ ɐȒ æɶȡɃǍɶʳ uɅǱʔɾʌɶȡǸɾ 
ǍɅǱ éǸȓȡɐɅǍȺ EǸʬǸȺɐɳɃǸɅʌ ȡɾ ǪɐɃȡɅȓ ǱɐʭɅ ʌɐ ʬȡɾȡʌ ¸ʔȺȺǍȓȡɅǸ 
ǍɅǱ ¶ǍɶǩȺǸ =Ǎɶ ɐɅ ʌțǸ ᶯᶵʌț-ᶯᶶʌțṣ ğțȡȺǸ țǸẏɾ țǸɶǸ ʭǸẏȺȺ ǩǸ 
țǍʬȡɅȓ  Ǎ ȓǸɅǸɶǍȺ ɃǸǸʌȡɅȓ Ǎʌ ʌțǸ ¶=>é>ṽɅǸʭ ɃǸɃǩǸɶɾ ǍɶǸ 
ʭǸȺǪɐɃǸṣ  
 
ÿțǍʌẏɾ Ǎǩɐʔʌ ǍȺȺ Ȓɐɶ Ʌɐʭ - 
oǍʬǸ Ǎ ȓɐɐǱ ñǸɳʌǸɃǩǸɶṞ 
 
!Ƀʳ æ̟ʌʽɅǸɶ 
 
>ɐɐɶǱȡɅǍʌɐɶṞ 
¶ǍɶǩȺǸ ǩǍɶ >é> 
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Contact:  Brendon Ball  

Mobile:   0427761053 / 0438 9176 10  

Phone :  91761053 

Fax:    91761050 

Email:  mbespty@bigpond.com  

MARBLE BAR  

 ELECTRICAL  

 SERVICES PTY LTD  
ABN 99 080 964 629    LICENCE NO: EC0011944  

FOR ALL YOUR ELECTRICAL, AIR CONDITIONING,  

REFRIGERATION, PLUMBING,GAS FITTING,  

CARPENTRY AND FENCING NEEDSé...PL No: 5831       

 Air Conditioning, Tyre Repairs  

  

 

  

  



Proudly produced by the Marble Bar and Nullagine Community Resource Centre             4 

 

Prep Time: 0:15    Cook Time: 0:20    Servings: 6  

Super Easy Lunchbox Pasties  

Method  

Step 1 
Preheat oven to 180°C. Refrigerate pastry while 
preparing ɲlling. 
 
Step 2 
ϥn a medium saucepan, melt butter over medium-high 
heat and add the meat. Cook until well browned.   
 
Step 3 
Add potatoes and carrots and cover with just enough water that the meat and 
vegetables are submerged. Add salt, pepper and herbs.  
Remove from heat and drain the cooking liquid into a separate container for later use. 
Set liquid, and meat and veggies aside.  
 
Step 4 
Return empty saucepan to heat and melt remaining 3 tablespoons of butter over 
medium heat. Add onions and cook until they begin to soften - about 2 to 3 minutes. Add 
ɳour and whisk continuously for 1 minute until a sticky paste forms and ɳour turns 
golden. Whisk in 1 cup of the reserved liquid (discard the rest). Simmer for 2 to 4 
minutes, whisking continuously, until a thick gravy forms. Remove from heat and stir in 
the meat and vegetable mixture, making sure everything is well coated.  
 
Step 5 
Whisk together egg and milk in a small bowl to make an egg wash. Cut pastry into circles 
and discard excess. Transfer to a lined baking tray and spoon beef mixture over slightly 
less than half of the pastry, leaving a 1/2-inch border. Brush egg-wash around edges, fold 
over and use a fork to crimp the edges closed. Cut 3 slashes in the top and brush egg-
wash over the surface. 
 
Bake for 15 to 20 minutes, until goldenɁEnjoy!  

Ingredients  
 
¶ 6 sheets shortcrust/puϜ 
pastryɁdefrosted 
¶ 1 egg 
¶ 1 tbsp milk 
 
Filling:  

¶ 1 tbsp, unsalted butter 
¶ 350g diced beef 
¶ 1 ½ cups diced potatoes 
¶ ¾ cup diced carrots 
¶ 1 tsp dried herbs 
¶ Salt & Pepper 

 
Gravy:  
¶ 3 tbsp, unsalted butter 
¶ ½ cup diced onion 
¶ 2 tbsp plain ɳour 



Proudly produced by the Marble Bar and Nullagine Community Resource Centre             5 

 

Copyright © 2006 -2015 OnlineCrosswords.net. All Rights Reserved.  

CROSSWORD PUZZLE 
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fĀ ġëÙ ĲÙÙ÷ÙĀÓ Ćæ ġëÙ ʶʹġë-ʶʺġëĆæ ĥçĥĚġˋ ġëÙ ĀÙĲ

ĖÙÎĖĥíġĚ Àġ ġëÙ _ÀĖÌúÙ +ÀĖ 2E8z ĥĀÓÙĖĲÙĀġ ġëÙíĖ æíĖĚġ

ĖĆĥĀÓ Ćæ ġĖÀíĀíĀçː 

 

MĀ ġëÙ ÎÀēÀÌúÙ ëÀĀÓĚ Ćæ 2íÀĖÿĥíÓ_˨ĥÓÓĴW˩íĀĚÙúúÀ ÀĀÓ

vĆÓĀÙĴ +ĖĥÎÙˋ ĲëĆ ĲÀĚ ĚíġġíĀç íĀ æĆĖ À ĖÙæĖÙĚëÙĖˋ

ıĆúĥĀġÙÙĖĚ ZĆĥ _ÀĲĚĆĀˋ ZÀĀç -ĆēēíĀ ÀĀÓ úÙĳ

2ĆĖĖíĀçġĆĀ úÙÀĖĀġ ġëÙ ÌÀĚíÎĚ Ćæ æíĖÙæíçëġíĀç ÀĀÓ

ÙÿÙĖçÙĀÎĴ ĖÙĚēĆĀĚÙː 

úú ÀçĖÙÙÓ íġ ĲÀĚ À úĆġ Ćæ æĥĀˍ 

_ÀĖÌúÙ +ÀĖ ëÀıÙ ĖÙÎÙĀġúĴ ÀÎĕĥíĖÙÓ À ĀÙĲ ġĖĥÎ÷ ˜ĚÙÙ

ēÀçÙ ʻ˝ ÀĀÓ ÀĖÙ Ěġíúú ÀÎġíıÙúĴ úĆĆ÷íĀç æĆĖ ıĆúĥĀġÙÙĖĚː 

Mæ ĴĆĥĖ˫Ù íĀġÙĖÙĚġÙÓ ÎÀúú _ĥÓÓĴ ĆĀ ʽʵʹʼ ʵʷʴʼ 

ĆĖ ʴʸʴʽ ʵʻʸ ʴʸʶː 

 

Special Training Aug 25-26 
Fire Fighting, Bushfire Fighting & Truck  

Operations 


