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to him in this State and recommended it as a sauce fit to 
garnish the h i gh-qua lity pravms being caught here~-

.@l;l"UI)'TI:8 J3 OJJ+HPRJ-i )31\R,BECJUE flAJJCE 

For 8 People -· ( 'i 2 Prawns Each) 

Two 28 ozc Dottles Tomato Sauce 
i ½ Cups Vine gar 
½ Cup Brmvn Sugar 
3 Medium Onions 
1 Cup Olive Oil 
Teaspoon Salt 
Good dash of Pepper, Garlic and 

Chilli Powder 
Tablespoon Hot Sauce 
-¼ Cup \ii!orceste rshire Sauce 
Several Tablespoons of Pickles, 

(any sort)o 

Fry chopped onions in Olive Oil and add 
remainj_ng ingredi ents c Simmer for a 
Yvhile ( o. s long as j)OGsible), with the 
uncooked pravvns in it o 

Serve over rice ( ~ ith be er) o 

This sauce can a lso be used to garnish chicl{en 1 

stealrn or po1~ko After grj_llin g i they should b e :put in 
the sauce and simmer e d for a ,,-!hi l e to barbecue them o 

@~.11'.JONAL ST~~_F ~POINTMEN_,~ 

In the Government Gaz e tte 9 of June 8 9 it was 
reported that a new item of Assistant Inspector of Fisher­
ies, classification G-VII-'l/2, had been createdo The new 
position will provide assistance to the Inspector at 
Albany (at present Mr B oAo Carmichael) who s e increased 
d1.1ties in respect of the sperm wha l e and other· research 
programmes has ma de it impossible for him to pay proper 
attention to his district~ As report~d elsewhere in this 
issue, Assistant Inspector DaH. Smith, of Fremantle, will 
be transferred to the nen i tem on July 16a 

.QJl.'r ~ '.I'AND IN _Q__,PU CK BAJJD RJlliQYJill.IJ~§ 

Since the commencement of the last open season 
for wild ducks, some particularly old bands have been 
handed ino One was so worn that even the Scientific 
Bureau of the Co I oBo v,rere unable to decipher its :full 
number, but suf:ficient figures were "brought up 11 to say, 






