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Delivering for Jordan in 2021

It's been fantastic to once again celebrate community events. like the
recent 'Eat Street' with the Centenary Stake in Augustine Heights

As we head towards the end of the year...
I would like to thank you for your resilience, your strength and your community spirit in 2021.
Covid19 and the new threat of ' Delta' or the ongoing recovery from the 2020 'Halloween hailstorms' has
meant we all faced challenging times this year. We are certainly not out of the woods yet in relation to the
pandemic, but I am heartened by the vaccination numbers in our community which I hope will keep the
majority safe.
I am very proud to represent the Jordan Electorate in the Queensland Parliament and in 2021, we have
seen many important initiatives, infrastructure and projects announced or
confirmed for our region, including the new Public Hospital in Greater
Springfield.
I am pleased to share with you just some of the many highlights - in education,
health and infrastructure - we are delivering for our growing communities this
year.
From my family to yours, may I wish you a happy and safe festive season and a
brighter 2022.
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New Senior Campus

Centenary Motorway Interchange Upgrade

Springfield Central State High School
A brand new senior campus for Springfield Central State High School
will open in 2024 as a new approach to secondary schooling in the
region.
A site has been selected not far
from the current school and will
be the new home for Years 10-12
and with a strong connection to
the adjoining University of
Southern Queensland and
Springfield TAFE.
The new 'vertical' school will
include general and specialist
learning areas, a performing arts
centre, a multi-purpose sports hall
and ample green space.

New Primary School
Everleigh State School (Greenbank)
Term 1, 2022 will see the doors open on our brand new school in
Greenbank - Everleigh State School.
The $61.9 million school will cater
for Prep to Year 6 students and
provide excellent educational
facilities to the growing Greenbank
community.
Enrolment interest in the school
has been strong and foundation
Principal Nicole Wheatley and her
team are looking forward to
welcoming students to the school
in early 2022.

Respected engineering firm,
Aurecon is currently undertaking
the detailed design for the $15
million Centenary Motorway / Logan
Motorway Interchange Upgrade.
This much-anticipated project will:
Upgrade the existing interchange
for northbound road users
Upgrade the carriageway from 1
lane to 2 lanes
Include localised pavement
widening, new guardrail and
concrete barriers, relocation of
light poles, moving the median
and gantry removal
Design work is due to be completed
early next year with the construction
phase to follow.

New Learning Centre
Flagstone State School
Flagstone State School is growing and the Queensland Government
has confirmed that a new two-storey learning centre will be built.
Tenders for the new
building have been
released as has a Master
Plan that will include a
Prep Building and new
Administration Building as
the school grows.

Scan here
for updates

Mater Springfield
Public Hospital
The Queensland Government, in partnership
with Mater Health Services will be delivering a
new public hospital in Greater Springfield due to open in 2024.
In 2021, we announced that our Government
will be making an initial investment of $177
million towards the new hospital and more
than $1 billion over the next decade.
Delivering 174 beds, an Emergency Department,
Intensive Care Unit (ICU), Maternity and
Obstetric Services, operating theatres &
endoscopy suites along with increased clinical
capability, this is a significant investment in our
growing community and one that I know will
be very welcomed by the wider region.
The project will also create more than 700 jobs
during construction and more than 1,000 new
frontline health jobs once operational.

Springfield Central Park 'n' Ride

Local Road Upgrades
Flagstone and Greenbank

Significant road upgrades are being progressed to support our
growing populations in the Greater Flagstone Priority Development
Area (PDA).
The Palaszczuk Government is investing $31 million to deliver two key
road projects, with the extensions of Teviot Road and New Beith Road.
These upgrades will support our
growing population and also allow construction of New Beith Road to
be brought forward, beginning the much anticipated second access
road for existing Flagstone residents.

The much-anticipated Springfield
Central Park n Ride is on track
with contractors, ADCO set to
finish construction by early 2022.

Logan City Council is also progressing much anticipated road
upgrades as part of the 'Greenbank Transport Planning Study'.

This $44.5 million project will
deliver a total of 1,100 car spaces
across the station precinct and
has directly supported over 44
jobs in our local community.

This will include the duplication of Teviot Road as well as an interim
and longer term upgrade of the Teviot Road / Middle Road
roundabout.

Its unique design has been chosen
to suit the land on which it sits
and reflects the surrounding
natural environment.
Not only is this a huge win for
commuters in Jordan, but on
completion, this will also be the
largest Park n Ride facility
in Queensland.
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Sharing my favourite Christmas
recipe...my Yiayia's biscuits!

Kourambiethes | Greek Christmas Cookies
Ingredients
1 cup butter, at room temperature
1 egg yolk
2-3 cups powdered sugar
1 teaspoon vanilla
1/2 teaspoon brandy, can sub with orange juice
2 cups flour
Instructions
1. Preheat oven to 350F.
2. Place butter in bowl and whip until light and
fluffy, about 10-15mins.
3. Add egg yolk and blend with whipped butter.
4. Add in 1/4 cup powdered sugar, vanilla, and
brandy. Mix well.
5. Add flour and mix until soft dough is formed.
Use more flour as needed.
6. Line a baking sheet with parchment paper.
7. Break off small pieces of dough, form into a
small ball (or whatever size you like).
8. Pinch the center of the dough ball to flatten a
bit and place on baking sheet.
9. Repeat until all dough it used.
10. Bake in the oven for 20-25mins, or until
bottoms of cookies are golden brown
11. Remove kourambiethes from oven and place
on cooling rack for 10-15mins.
12. Place kourambiethes on serving plates.
13. Sprinkle remaining powdered sugar over them
- the more the better!
14. Enjoy!

What a year! Thank you to our
amazing community in Jordan

