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SIV Update

SIV welcomes you to 2010! Our duce. The chef later then joined Vajtauer, Crispian Ashby, Jon
offices reopened on the 4th Janu-the Board members and the Min- Presser and Peter Rankin.

ary after a break over the holiday ister to discuss matters of obtain- _
481 a2y ® 5dNR Y3 igVicthriat produde. PaulxdpenOFS@jiended the DPI Achieve-
aNet officer Tim Liebelt has left toexplained that he found it hard to ments of 2_009 and Vision for
pursue his career in S.A. We wishsource local produce, the quality 2010 function that was hosted by

him all the best. was exceptional, however getting minister for Agrlcu_ltl.Jre The Hon.
a confirmed location was the Joe Helper and Minister for En-

On the 30th November the newly trouble. This is a possible area in ergy and Resources Peter
elected SIV Board had a chance fQhich we need to work on, better Batchelor MP. The Chairman of
dine with Minister for Agriculture SIV John Hasker AM, Geoff Ellis
The Hon Joe Helper MP, and his and Harry Peeters also attended.
advisor Rob Mitchell. The Board

dinned at the Alexandra Club The 4th December the VicFRAB

where the chef created a special meeting was held at SIV. In atten-

menu to showcase Victorian pro- dance was Ross McGowan, Renee

and clearer promotion of local
Victorian produce.

National Seafood Industry Leadership Program 2010

Registrations Now Open! food industry people. There are  In its ninth year the National Sea
now in excess of ninety graduates food Industry Leadership Pro-
of all ages and from all sectors of gram 2010 is delivered through
the industry including processing, three residential sessions:
fishing, extension, exporters, im-

porters, marketing, deckhands andFirst Residential30th March-
employees. 1st April 201Q; Hobart

Second ResidentiaP9th June
1st July 201@ Sydney

Third Residential21st- 23rd
e?eptember 201@ Canberra

The National Seafood Industry
Leadership Program is the leade
ship platform being delivered
through funding from The Fisher-
ies Research and Development
Corporation (FRDC). The Nation
Seafood Industry Leadership Prc The Program is designed for peo-
gram management and facilita- ple wishing to take up leadership
tion is delivered by Rural Trainin( roles within the seafood industry.
Initiatives Pty Ltd. Jill Briggs, Ma These roles maybe at a sector lev
aging Director of Rural Training or regional level but participants
Initiatives, has been an integral may also have national and inter-
part of the delivery of the pro-  national leadership aspirations.
gram throughout its history. The focus, however, of the pro-
gram is for participants to develop
The National Seafood Industry an understanding of how to impact
Leadership Program is the only positively, resulting in constructive
national industry specific leader- outcomes for the seafood industry
ship program and was initially ~ nationally.
designed in consultation with se¢

For more information contact:

Jill Briggs
Rural Training Initiatives
Mobile: 0409 455 710

To download the application
forms visit the Rural Training Ini-
tiatives website.



http://www.ruraltraininginitiatives.com.au/home/Seafood-Industry/

Sustainable Fishing

Seafood Directions 201dre de-
lighted to announce the participa-
tion of one of Australia's top
chef'sTom Kime

November 2009 saw the launch
of Tom Kime's Fifth book, "Fish
Tales" published by Kyle Cathie
Ltd. The collection of stories and
recipes has been written by Tom
Kime with Bart Van Olphen, in
conjunction with the Marine
Stewardship Council MSC, and
tells the stories of wild fish and
wild places that are being fished
and managed sustainably around
the world.

Tom appears frequently on Mar-
ket Kitchen and Saturday Kitchen
in the UK and he is one of the
regular chefs on Ready Steady

- Healthy Seafood

CONNECTING THE
SUPPLY CHAIN

Early bird registrations for
Seafood Directions 2010 close
the 15th of February. Register
now to save!

Register at
www.sd2010.com.au
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- i i . Fisheries Research and
Seafood |ndustry Victoria inc Development Caroratien

Cook in Australia. Tom will pre- wrote a regular monthly column
sent a thirteen part series entitled for Australian Delicious magazine
Global flavours for the New Zea- throughout 20082009.

land Prime Time network. The
new TV series will air in April
2010. Tom writes regular articles
and recipes for Olive and BBC

Tom will address the conference
on sustainable seafood based on
his travels and experencesound

Good Food magazines. Tom's ar the worldresearching his latest

. . book.
cles have also been published in
The Sunday Times' style maga- Therest of the Seafood Directions
zine, Food lllustrated, BBC Good 2010program is taking shape
Food, Food and Travel and Olive Wwith topics focussing on such ar-
He has written articles for the eas as sustainability, greening
Guardian and the Independent or your business, maximising profits,
Sunday Travel supplement and new product innovations and the
Observer Food Monthly. Articles conference theme of connecting
on Tom have also appeared in th the supply chain. To keep up-
Sun HeraldSydney Morning Her- dated with the program and
ald, Good Living, Wish magazine speakers visit
Sydney magazine The Age, Sun- Www.sd2010.com.au
day Telegraph in Australia. Tom



http://www.tomkimechef.com/

Sustainable Fishing - Healthy Seafood

Offshore Pipe Lay Notification - Update 3

Nexus has Victorian Government now on tow to the Port of Eden.  tegrity pressure protection
approval to develop the Longtom ROV (remote operate vehicle) system), well head protec-
gas field. This involves laying 17  footage taken during pipe lay tion frames and tidns to

km of pipeline 30 km offshore shows the sandy and sparse sea- the subsea equipment. The
from Orbost in Permit Licence bed. subsea connection works

VIC/L29. TheMaersk Respondedive sup- will utilise a large team of

Pipe lay using thAussie Pipe port vessel is now on site and has teei(cphermrilc6irz;cr:1esd divers and RO

lay barge commenced on the commenced laying the umbilical :

30th of April, and was completed  line, which will be followed by the Nexus kindly requests all

on the 12th of May. The barge is installation of the HIPPS (high in- fishers to continue to ob-
serve the Government
gazetted 500 m safety zone
around all project vessels.
Inclement weather from
May 14th will delay current
activities.

All activities are proceeding
in accordance with an Envi-
ronment Plan (EP) produce
by Nexus and approved by
the Victorian Department of
Primary Industries (DPI). A
summary EP is available on
the Nexus website at
WwWWw.nexusenergy.com.au

Environmental audits un-
dertaken by Nexus and the
DPI on board thédussie 1
found that all commitments
were adhered to.

For further information,
please call Rob Tyler on 03
9660 2500 or via email on:
rtyler@nxs.com.au




