
1 

 

august 2018 Newsletter 

Printed  7th August 2018 

The Wiluna Wire 



2 

 

EVERYONE IS WELCOME!   
Hello and welcome to the August edition of the Wiluna Wire. In this edition we have submissions 
from a number of Wiluna agencies and individuals. We would love to make the Wiluna Wire into 
an informative, interesting and entertaining newsletter, that includes submissions from all  
sections and ages of the Wiluna community.  The newsletter will only be as good as the  
submissions we receive! 
 
If you have  any feedback, suggestions and or submissions, please come into the Shire  
Administration Centre on Wotton Street  and have a chat. Contact can also made by phone—  
9981 8000 or email at—aa@wiluna.wa.gov.au with “The Wiluna Wire” in the subject line. 
 
Regards 
 
The Administration 
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Respect the Past 
&  

Believe in the Future 
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Weekly Netball is now on every  

 
Thursday at the netball courts next to the  

 
Recreation Centre.  

 
Starting time is 5.30pm 

 
Players, Spectators and Umpires  

 
Everyone is Welcome so come on down and have a 

look 
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Classic Potato Bake  
 

Ingredients 
 
4 Large Potatoes (this may vary depending on the size of the potato you use) 
thickly sliced. 
600ml Thicken Cream 
1 cup of Tasty Cheese (grated) 
250 grams Bacon 
1 small onion sliced 
 Parsley or Chives to taste 
 Salt & Pepper to taste 

 
Method   
 
 1. Pre heat your oven to 180 degrees C and grease a large rectangle baking          
 dish (a large lasagna dish is perfect!) 
 
2.  Place a layer of sliced potato evenly on the bottom of the dish, then sprinkle  
  diced or shredded ham and sliced onion over the top of the potato. 
 
3.  Place another even layer of potato slices on top then pour the cream over      
  the  potato. 
 
4.  Sprinkle the chopped parsley or chives and salt and pepper on, then lastly   
  the grated cheese. 
 
5.     Place in the oven and cook uncovered for approximately 45 to 60 mins, or  
  until the potato is cooked and the topping is a golden brown colour. 
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INGREDIENT SCONES 

Ingredients 
 
   3 Cups of Self Raising Flour 

   1 Cup of Lemonade 

   1 Cup of Cream 

   Pinch of Salt 

   Whipped cream and jam 

 

Instructions 
 
 1. Preheat oven to 200C—you want a hot oven.  Line a baking tray      
 with baking paper. 
 
 2. Sift flour and salt, into a large bowl and make a well in the centre.  
 Add cream and lemonade.  Using a knife, mix until ingredients are 
 combined. 
 
3. Turn dough onto a lightly-floured surface and press out  gently until 
 smooth.  Cut out scones with a cutter.   
 
4. Arrange on a tray and bake for 10-12 minutes or until lightly brown. 
 
5. Serve with Jam and Cream. 
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Sudoku 

Sudoku, is a logic-based, combinatorial number-placement puzzle. The objective is to fill a 
9×9 grid with digits so that each column, each row, and each of the nine 3×3 subgrids that 
compose the grid contains all of the digits from 1 to 9. The puzzle setter provides a partially 
completed grid, which for a well-posed puzzle has a unique solution. 

No. 1 
Easy 

No 2 
Hard 
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Joke Page 
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Kid’s Pages 

Trace and Colour 
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Sudoku Answers 

No 1 No 2 
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Colour By Numbers 
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