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Keeping you informed of what is  
happening in the Cue Community 

 

The Dryblower is a non-profit  
Community newspaper edited, printed, 
Produced and distributed by the Cue 
CRC 

Contact 
CRC Robinson Street, Cue 
Phone: (08) 9963 1198 
Fax:      (08) 9963 1197 
Email:  cue@crc.net.au  
 
Contributions, articles and         
advertisements must be dropped 
in, posted, faxed or emailed to 
Cue CRC by the last week of the 
month for publication on the 7th 
of the following month.   
 

Advertising Rates 
Size        B/W        Colour 
Full page       $30.00      $60.00 
Half page       $15.00      $30.00 
Quarter page     $10.00      $20.00 
Eighth page       $5.00        $10.00 
All Advertising rates are incl. of GST 

Disclaimer. 
The information in this publication is 
of a general nature and does not     
necessarily reflect the views of the 
CRC or its employees. 
While the editor will attempt to    
publish all contributions submitted, I 
reserve the right to edit or refuse to 
publish any contributions which may 
be considered defamatory or          
inappropriate. No liability shall be 
incurred by the editor for any      
omissions or errors in published    
articles and contributions. 

If you are unable to collect 
your copy of  

 

Simply complete the form below 
and send it with  your remittance 
to:- 

Editor 
“The Dryblower” 

Cue CRC 
 

Name…………………………. 
 
Postal Address………………. 
 
…………………………………. 
 
…………………………………. 
 
Date:…………………………… 
 
Subscription:………………….. 

 
Subscriptions are for a 12 month period 

Distribution Outlets  
for the Dryblower 

Bell & co 
Murchison Traders 
Cue Shire  
Murchison Club Hotel 
Cue CRC  
Queen of the Murchison B&B 
B.P. Roadhouse 
 
All editions of the Dryblower are 
available electronically from either  
Cue.crc.net.au  or 
Shire@cue.wa.gov.au 
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Editor report 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Hello good people of Cue 
Well the weather is certainly warming up a bit now and I expect it won’t be long until we 
have our first 100 degree day for the season. The year is passing by with rapid pace, I can’t 
believe we are nearly half way through spring with summer just around the corner and then 
Christmas will be on us again. 
 
I have just returned from a most pleasant weekend at the Landor races, having had the 
privilege of camping under the hospitality of Simon & Nat Broad in the Milly camp. As it was 
my first time there it sure was an eye opener. The whole weekend was a very smoothly run 
affair and showed what a group of people working together can achieve to bring               
entertainment and a lot of fun for a big crowd of people. As well as two days of exiting 
horse racing, there was a day set aside for a Gymkhana, an evening ball, and before the 
races on Monday a great presentation of the sport of Polocrosse that was well received and 
enjoyed by those present. If anybody has thought about going to Landor and hasn’t quite 
made it yet I would thoroughly recommend it as a great weekend away. The atmosphere 
was very peaceful and the people all very amicable. Thanks again to Simon & Nat and their 
group of friends for the way I was made to feel welcomed and comfortable. Hopefully I will 
have some photos for the next Dryblower. 
 
I recently attended a business development group sundowner that was very poorly         
supported. The chances of Cue ever holding an event to attract visitors to our wonderful 
village appear very slim. Please business people have an interest in what goes on in town 
and bring your ideas with you, with the main shop now closed, the main street is all but like 
a ghost town and requires some initiatives to bring it back to life, these sundowners are the 
perfect platform to get the ideas you have to better Cue, heard and discussed so please 
make an effort to make yourselves available when the next one presents. 
 

Jeff 
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Aboriginal Allstars 

 
The three comedians who came for the Aboriginal Allstars were great, 
they had everyone in stitches. We had a good turnout for Cue with        
approximately 40 people coming along to see the show. It was a real belly 
laugh and good to see so many people having a great time and laughing. 
 
Life is too short to be serious all the time, so if you get the chance to     
relax, sit down and watch some comedy go for it, it will do you a lot of 
good. (it can’t do any harm). 
 
We raised $256.90 from the food which everyone seemed to enjoy, this 
money will go towards the Funday next year. So as fundraisers go its hard 
to say which was better the money raised or the good time had by all. 
 
so it was good to see everyone laughing and enjoying themselves, the 
comedians had an interactive session afterwards with signing of TShirts 
and other promotional materials. They spent a lot of time talking to the 
people who attended which was good to see. 
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Rock art Cue –Beringarra Rd 

The last 
full moon in 
September  

A Bower 
Cue – Beringarra Rd 
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Easy Butter Chicken 

 

Ingredients 
 

 1/2 cup plain Farmers Union Greek 
 Style Yogurt 

 2 garlic cloves, crushed 

 3cm piece ginger, peeled, finely 
 grated 

 2 teaspoons ground cumin 

 2 teaspoons ground coriander 

 1 teaspoon garam masala 

 1/4 teaspoon chilli powder 

 600g chicken thigh fillets, trimmed, 
 cut into 3cm pieces 

 1 tablespoon vegetable oil 

 20g butter 

 1 brown onion, halved, thickly sliced 

 410g can tomato puree 

 1/2 cup Campbell's Real Stock 
Chicken 

 1/2 cup thickened cream 

 SunRice Basmati Rice  

 coriander leaves, to serve 

Method 
 
Step 1. 
1. Place yoghurt, garlic, ginger, cumin,       
coriander, garam masala and chilli powder in a 
glass or ceramic dish. Add chicken. Stir to 
coat. Cover. Refrigerate for 2 hours. 
 
Step 2 
1. Heat oil and butter in a heavy-based 
saucepan over medium-high heat. Add onion. 
Cook, stirring occasionally, for 3 to 4 minutes 
or until softened. Add chicken mixture to pan. 
Cook, stirring, for 5 minutes or until chicken 
just starts to change colour. Add tomato puree 
and stock. Cover. Bring to the boil. Reduce 
heat to low. Simmer, stirring occasionally, for 
10 minutes or until chicken is tender and    
mixture has thickened slightly. 
 
Step 3 
Stir in cream. Simmer for a further 5 minutes 
or until heated through. Serve with steamed 
rice and coriander leaves. 



13 

 

Hot winds 
 

Hot winds blowing 
Warm days coming 
Soon to be summer 
In our town 
Our hot dusty outback 
Peaceful 
Serene 
Soon to be summer 
As I have dreamed 
Cannot take the cold stuff 
That’s not much fun 
Loving the summer 
That’s about…. 
To come 
 

 

Margaret Pauline Davies 
22/9/16 
 

A psychiatrist is a person who 
will give you expensive         

answers that you can get from 
your wife for free. 

I am a marvellous housekeeper. 
Every time I leave a man             

I keep his house. 

 If you think no one cares if 
you're dead or alive miss a 

couple of credit card            
payments. 

Whoever said money don't 
buy you happiness just 
didn't know where to 

On my way to crazy town, anyone want to come with me? 
We leave at midnight. 
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Kidsafe WA’s ‘Do Not Leave Children in Cars’ campaign aims to raise community awareness 
and reduce the number of children left unattended in parked cars in Western Australia. 

Each year approximately 5,000 Australian children are rescued from parked cars.             
Three-quarters of those children are under four years old. Even on a cool day the temperature 
in a parked car can be over 30 degrees hotter than outside. In fact, 75% of the total            
temperature rise can occur within the first five minutes of parking a car. This is why it is       
important to take children with you, even when running a quick errand. 
 
Kidsafe WA has designed ‘Do Not Leave Children in Cars’ car park signs that can be          
purchased by organisations to install in car parks to remind community members to take their 
children with them after parking the car. Kidsafe WA is seeking your help to spread the      
message and display these signs in your local car parks. 
 
For more information about this campaign or to order car park signs contact us on 9340 8509 
or visit http://bit.ly/2dov0YN. 
 
Thank you 
 
Anita Stepan 
Program Manager 
 

 

 
 
 
 
GPO Box D184 |  PERTH WA 6840 
Cnr Thomas Street and Roberts Road | SUBIACO WA 6008 
T: 08 9340 8593 | F: 08 9340 8041 
www.kidsafewa.com.au | ABN 73 013 791 655 

 

http://bit.ly/2dov0YN
http://www.kidsafewa.com.au/
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Vicki Blackmore  17.10 
Dave Leach          23.10   
Eric Burnham (Pussy) 28.10 

 

 

We would like to hear your views regarding the water    

quality in Cue and invite residents to join our Customer 

Challenge Panel. 
 

We’re inviting residents of Cue to be part of a Customer Challenge Panel that will work 

closely with us to discuss the issues and find possible solutions. Being part of this panel 

means you will represent your community in the ongoing discussions about the aesthetic 

water quality issues. 

 

Find out more about this panel at a BBQ: 

When: Wednesday 2 November 
Where: Shire community hall 
Time: 5 – 7.30pm 
Info: Food and soft drinks will be provided 

 

It’s important you let us know if you and your family will be attending the bbq so we can 

cater accordingly. Please RSVP to Lucia Britton on 9420 3309 or                                       

lucia.britton@watercorporation.com.au by Friday 21 October. 

 
If you would like to be part of the panel or for more information, please attend the bbq and 
email an expression of interest to lucia.britton@watercorporation.com.au by Wednesday 9 
November. 
 
 
Thanks! 
 
Lucia Britton 
Community Engmt Off - Strategic Projects 
Customer Strategy & Engagement 

 

mailto:lucia.britton@watercorporation.com.au
mailto:lucia.britton@watercorporation.com.au
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OP Shop Opening Hours  
9am – 12pm  

Tuesday and Thursday 
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CDP 
Hayden Place Cue The CDP is now up and running 

again,  

we would like to invite community members especially 

pensioners who need some assistance with yard clean 

up, gardening, painting and odd jobs to come and  

see us or contact us. 

 

Contact Rodney on  

0487 141 619  

classifieds 
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AMBULANCE 
POLICE 

FIRE BRIGADE 

PHONE: 000 
FOR AFTER HOURS NURSE  

PHONE:  99630100 
 

DO NOT  
VISIT THE NURSE or POLICE AT HOME 

REMEMBER RING:  99630100 

CUE HEALTH  
CENTRE 

Victoria Street                                                   
Cue  WA 6640     
Tel: 9963 0100 

  
 
 
 
 

 
Murchison Dental 

 

August 2016  For appointments  
PH: 0427386647 

 

R.F.D.S   GP Clinic    

Podiatrist  Meekatharra 11th -20th        
October 

 

Physiotherapist    

Occupational Therapy Please enquire   

Psychologist every 2nd week - 
please enquire  

  

Please enquire as above 
dates are subject to 
change 
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Did you know..? 
 
Did you know as a country patient you can attend some of your specialist medical appoint-
ments using videoconferencing? 
 
Thanks to telehealth, country outpatients often now have access to specialists via telehealth 
– using videoconferencing to allow you to have face to face appointments with your doctors 
without having to visit Perth. 
 
This saves you the time, money and the inconvenience of having to travel long distances for 
relatively short specialist visits. 
 
The free telehealth service is available for a wide range of clinics including burns, wounds, 
pain management, speech pathology, gastroenterology, neurology, urology, paediatrics, 
mental health and many more.  
 
After you’ve made an appointment, you simply visit your closest telehealth-enabled health 
service and the staff will connect you via videoconference to your specialist at their Perth 
hospital. 
 
For more information about telehealth, ask your specialist, call one of the following numbers 
or visit the WA Country Health Service website at http://www.wacountry.health.wa.gov.au/
telehealth. 
 
Goldfields                    9080 5682       
Great Southern           9892 2475       
Midwest                      9956 2345 
Wheatbelt                   9690 1632       
South West                  9781 2024 
 
 

Inga Butefisch 

Acting Communications Coordinator   

Southern Inland Health Initiative | WA Country Health Service 

Department of Health 

 

I am in the office Mondays, Wednesdays and Thursdays 
 

Level 1/54 Salvado Rd, WEMBLEY WA 6014 

T: (08) 6383 1830 

E: inga.butefisch@health.wa.gov.au 

www.health.wa.gov.au 

Delivering a Healthy WA 

Healthier country communities through partnerships and innovation 
Our Values: Community | Compassion | Quality | Integrity | Justice 

http://www.wacountry.health.wa.gov.au/telehealth
http://www.wacountry.health.wa.gov.au/telehealth
mailto:inga.butefisch@health.wa.gov.au
http://www.health.wa.gov.au/
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Vietnamese rice paper rolls 

These Vietnamese rice paper rolls are 
full of fresh flavours and taste just like 
the ones you buy in restaurants.    
Making these at home is so easy and 
the kids can fill them up with their 
favourite fillings. 

 

 12 x 22cm round rice pa-
pers 

 1 Lebanese cucumber, cut 
into short thin strips 

 1 small red capsicum, cut 
into short, thin strips 

 1 large carrot, cut into 
short thin strips 

 1 small avocado, cut into 
short thin slices 

 50g snow pea sprouts, 
ends trimmed 

 3/4 cup coriander leaves 

 3/4 cup mint leaves 

 55g unsalted roasted pea-
nuts, finely chopped 

 3 tbsp Maggi Sweet Chilli 
Sauce 

 1 1/2 tbsp soy sauce 

 3 tbsp fresh lime juice 

ingredients 

method 
 

1. Place all the vegetables on a plat-
ter, ready to roll. 

 
 
 

2. Combine the soy sauce, sweet 
chilli sauce and lime juice and 
mix well. 

 
 
 

3. Soak one rice paper roll in a bowl 
of warm water for a few seconds, 
until soft, then place a few pieces 
of each of the remaining           
ingredients on the wrapper, about 
3cm from the base. 

 
 
4. Fold up the bottom of the       wrapper. Fold in 
the sides and  roll up to enclose 
filling. Place  on a tray and cover with 
damp  paper towels. Repeat with the 
 remaining wrappers and filling in-
gredients. Serve rice  paper rolls 
with the dipping sauce. 
 
 
 

Notes 
 Add slices of barbecue chicken to make these more substantial. I just pick up a cooked chook from the supermarket for 

ease. 

 If you're not a coriander fan, replace with flat leaf parsley instead. 

 Kids like these with mild and sweet chilli sauce to dip the rolls into. 

 You could add meat, noodles or vermicelli to this recipe. 

 These are great to make for vegetarians. If your family prefer meat in their rolls however, pork or beef 
 

Back to School Lunch Ideas 

http://www.kidspot.com.au/best-recipes/Budget+23/Easy-rice-paper-rolls-recipe+4445.htm
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2 ingredient energy bars 

These delicious bars have just two            
ingredients and are perfect for school lunch 
boxes. There's no baking, no nuts and they 

are sweet and healthy too! 

Ingredients 
 

 3 cups (600g) pitted dates 

 3 cups (420g) oats + extra for 
coating 

1. Line a 17 x 27cm slice tin with baking paper and set 
 aside. Place dates into a food processor and process 
until it has a jam-like consistency (you may need to add 
a touch of hot water if its too dry) 

 
 
 
2. Add oats one cup at a time until it's all incorporated and 

 the mix starts to pull away from the sides of the bowl.  
 Press mixture into the tin. 
 
 
 
 
 
 
3. Sprinkle top with oats and freeze for 1-2 hours. 
 
 
 
 
 
 
 
4. Cut into fingers and roll in extra oats to coat. Wrap      
 Individual fingers in baking paper and store in an      
 airtight container. 

Notes 
 
1. Some people like to soak their dates       
overnight 
2. You can also roll these in sesame seeds if 
you prefer. 
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