
 

The good news is that 

we have been successful 

with our Bright 

Sparks grant applica-

tion from FRRR.  

 

This means we can now 

complete the overhead 

power points and wiring 

to eliminate the use of 

power leads and make 

our shed safer electri-

cally.  

 

We are working to-

wards having a setup 

where all the benches 

will have their own 

sauce of power. 

 

 

 

Barambah Shed Men 

meeting at Wondai air 

field was a huge success 

with a number of our 

members attending.  
Some even took a ride 

in the little Gyroplanes. 

What a buzz! I would 

recommend anyone to 

give it a go. 
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This year has started out where last year left off, at 100km hour. 

John Sutcliffe wiring power points 



 

 
 
 

 
 
 

 

 
 
 

 
 

 

David Mollenhauer 

David is the hardest working mem-

ber in our group.  He is the doer.  

He’s always doing something, re-

pairing broken items, mowing the 

lawn, spraying weeds. 

He has even fixed the lock on 

the safe and cut a key to fit. 

David is one our shed manag-

ers and a trainer. 

A valued member  

Thanks David 

 

We will soon be applying for a grant to 

enclose the roofed area so we 

have more room to work in.  I 

have asked Stanwell for assis-

tance. 

Kirstie and Darren from Stan-

well (Tarong Power) made a 

visit to our shed on Wed 21 

Jan to see firsthand what is 

required, both were very impressed 

and very helpful and gave us some valu-

able advice.  We are still awaiting 

quotes. 

There was a big roll up that day 26 

men attended and if we keep getting 

that number on our meeting days we 

sure will need more area. 

Feature Member 

 

one he had made it the 

day before, it was a very 

tasty fruit cake.   

Everyone enjoyed them-

selves. 

 

I have since found out 

John’s wife Rhonda made 

the cake with three in-

gredients.   

On 17th January 

Gordie Buchannan 

was 90 years young 

and we celebrated 

with him on the 

Wednesday before. 

 

John Armstrong 

brought in a beautiful 

cake.  He told every 
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Recipe attached for any-

one who wants some 

more. 

Birthday Celebration 

Visitor from Stanwell 

The men can’t wait for a 

slice.   



 If you are approaching a box 

and don't know what's in it, 

try moving it a little with 

your foot first to see how 

easily it moves. This will help 

you gauge how heavy the box 

is. 

 

 Always wear non skid shoes 

when you are moving or lift-

ing potentially heavy objects. 

 

 Never bend at the waist and 

lift the box up with your back 

Keep your upper body 

straight and parallel with your 

lower legs. Grab the item and 

push up with your legs, not 

with your back. 

 

 Never jerk your body  

around when lifting. You may 

feel fine after doing this once, 

but repeated occurrences can 

easily lead to injury.  
 

Always remember to wear a good 

pair of shoes when working in the 

shed.  
 

Address: PO Box 365 

 Murgon Qld 4605 

Email: murgonmenshed@gmail.com 

 

 Paul Pfeffer 

Phone: 0428 635 636 

Email: pfeffer.paul53@gmail.com 

 

 James Sinquefield 

Phone: 4169 5024 

Email: james.sinquefield@bigpond.com 

 

Safety Tip for the Month 

Contact Information Shed Times   

  

The New Kitchen 

be no nasty surprises 

with water leaks, be-

cause we know the 

builder. 

 

Thanks to Keith      

Hatchett the kitchen 

sink is now in position. 

The tank has been relo-

cated and the plumbing 

completed. 

Now we need rain to fill 

the tank to get water to 

the sink.  I am sure when 

the water runs there will 
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NEXT MEETING 

 

WED 18 MARCH 

 

6.00PM 

 

Hours: 9am to 1pm 

Days:   Wednesday & Saturday 

 

However in the future we may 

extend these hours due to the 

many projects we are 

undertaking 
 

“To serve 

others first 

before 

serving 

ourselves .” 

Fifth of 

Our Values 



Rhonda’s Fruit Cake 

 

Ingredients 
 

1 kg mixed fruit 
Iced coffee 

3 cups SR flour 
  

Method 
 

Cover mixed fruit with the iced coffee and let stand overnight. 
Next day sift the SR flour into the fruit milk coffee mix. 
Pour mix into approx. an 8 inch cake tin and cook for about 1 1/2 hours, 
in oven at around 170 degrees centigrade. 
  

The mixed fruit may be substituted with sultanas. 
The iced coffee may be substituted with any flavoured milk or plain milk or milo milk 
mix. 


