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By now, you would have already 
been notified of the winners for 
the Inaugural Victorian Seafood 
Industry Awards 2009. Again we 
would like to thank all those in-
volved and for making it such a 
wonderful night. 

SIV have a gallery of photos 
placed in the photographer’s 
website for you to enjoy. Log on 
to http://
emilyguy.smugmug.com/
Hidden1/Seafood-Industry-
Victoria/9579316_ 
vSyiR/1/644818014_94jQj 
and enter the password ; port-
melbourne 

Victorian Seafood Industry Awards 2009  

SIV Update 
At the start of September, our 

busiest month, SIV hosted the 

Inaugural Victorian Seafood In-

dustry Awards which was a credit 

to all those involved. The night 

was flawless and celebrated the 

efforts of industry members. Log 

onto www.siv.com.au for more 

details.  

Ross attended the Seafood Ser-

vices Australia Network meeting 

to discuss and share information 

about industry issues for each 

state. A National Seafood Industry 

Alliance meeting was held in con-

junction with SSA with The Alli-

ance providing industry with an 

update on their progress. 

Seafood Directions 2010 website 

is up and running at 

www.sd2010.com.au. Please fol-

low the links to register your inter-

est for attendance or sponsorship 

of the event. 

Ross and Renee also were in Can-

berra for the National Seafood 

Industry Leadership Program 

graduation dinner for 2009. 

Graduates presented their out-

comes from six months of hard  

work. Later in the evening they 

were presented with certificates 

and sent off to become future 

leaders. Good luck to them all! 

Back to our Capital, Ross had the 

pleasure of attending an impor-

tant seminar ‘Balancing the De-

bate’ where suggestions were 

made to raise the profile and posi-

tive image of the Australian sea-

food industry. The evening ended 

with a seafood dinner at Parlia-

ment House to promote industry 

achievements to our country’s 

political leaders. 

Ross attended the Agrifood Skills 
Conference in Sydney from the 24
-25th September. The conference 
reinforced a strong national blue-
print for skills, jobs, workforce 
development and policy reform. It 
highlighted the vital importance 
of agrifood to the national econ-
omy, and raised key issues in 
terms of skills and workforce de-
velopment.  
 
SIV also held its Annual General 
Meeting on the 21st September 
where new board members were 
announced (See page 2).  
 



Participants from Victoria’s fish-
ing sectors are being sought to 
join a new Fisheries Consultative 
Body which will significantly im-
prove Victoria's consultative proc-
esses in relation to fisheries re-
sources. 

Acting Executive Director of Fish-
eries Victoria, Anthony Hurst, said 
the creation of the new body fol-
lowed the July passage of new 
legislation to establish clear prin-
ciples to guide future fisheries 
consultation. 

"The new body will help the Vic-
torian Government to fulfil its 
commitment to more effectively 
and efficiently engage with fisher-
ies sectors and meet the high ex-
pectations of Government and 

the stakeholders themselves,"" 
Mr Hurst said. 

"The Government has high expec-
tations for effectively engaging 
stakeholders and seeking their 
views when making decisions 
about the use and conservation 
of Victoria's fisheries resources." 

The Fisheries Consultative Body 
(FCB) will provide advice on the 
design and implementation of 
purpose-specific and cost effec-
tive engagement processes on 
matters requiring consultation 
under the Fisheries Act 1995. 

It will include people who have 
skills, expertise and knowledge 
regarding fishing and fisheries 
related matters from each of the 

following fisheries sectors: 

 recreational fishing 

 commercial fishing 

 aquaculture 

 Aboriginal fishing and 

 conservation interests 
 
"FCB members will require com-
prehensive knowledge of their 
sector in order to provide advice 
on who should be consulted on a 
matter and how they should be 
best consulted." 
 
Expressions of Interest for FCB 
membership close on Friday 23 
October 2009. For an Expression 
of Interest form contact Mr Robin 
Billen from Horton International 
on (03) 9650 2555 

New Fisheries Consultative Body 

New SIV Board for 2009-2010 

Vince Collins - Processor 
(Secondary); 

as well as myself and an inde-
pendent chair. 

Also appointed pursuant to sec-
tion 5.3.2.3 of SIV rules is Vincent 
Gannon, taking a casual Board 
position. 

All new Directors attended the 
first Board meeting immediately 
after the AGM, where they were 
inducted. At the board meeting 
Arthur Allen was appointed as 
Deputy Chair with John Hasker 
AM once again taking up the posi-
tion of Independent Chairman. 

At SIV’s Annual General Meeting 
held on the 21st September 2009, 
a new board was. This was the 
first AGM under the new rules. 

I am pleased to advise that the 
Board is comprised of; 

Geoff Ellis - Abalone 

Anthony Ciconte - Rocklobster 

Andrew Watts - Scallop 

Maria Manias - Bay and Inlet 

Gary Leonard - Purse Seine/
Ocean Access 

Harry Mitchelson - Trawl/Inshore 

Arthur Allen - Retail (Secondary) 

Sustainable Fishing -  Healthy Seafood  

In addition to the new board, the 
Finance and Audit committee was 
selected.  The committee will 
consist of myself, John Hasker, 
Geoff Ellis, Vin Gannon and SIV’s 
accountant Mark Harris. 

I look forward to working with 
this new board and pursuing Sea-
food Industry Victoria’s strategic 
plan. 

 

Ross McGowan 

Executive Director 
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Seafood Industry Victoria would 
like to delve into the grand life of 
John Sealey, and his efforts over 
many years towards the improve-
ment of the seafood and fishing 
industry.  John was awarded the 
Lifetime Contribution to Industry 
at the Inaugural Victorian Seafood 
Industry Awards and we have en-
deavoured to portray John’s com-
mitment and dedication to the 
cause in this feature. 

John’s contribution to the fishing 
industry has been extensive, re-
sulting in significant and ongoing 
benefits for the industry. Since 
initiating discussion and recogni-
tion more than 20 years ago of 
the important issue of occupa-
tional health and safety for crew 
of fishing vessels, John has 
worked tirelessly to encourage a 
culture of training and safety 
within the fishing industry.   

Achievements included:  

-  developing a ‘pre-sea manual’ 

to provide skippers/vessel 
owners with a safety induc-
tion program for new crew, 
which is recognised both 
within the Victorian industry 
and nationally;  

-  championing the trialling of 
personal floatation devices at 
sea and subsequent uptake 
by industry;  

-  promoting of seafood indus-
try safety and training mat-
ters nationally through mem-
bership of the National Ma-
rine Safety Council and the 
Steering Committee of the 
National Seafood Industry 
Training Package.   

 
John has also represented the 
fishing industry on numerous con-
sultative committees over the 
years relating to individual fishery 
sectors and the Victorian industry 
more broadly.   

John has played an integral role in 
the annual Queenscliff Seafood 

Lifetime Contribution to Industry - John Sealey 

Feast since its inception over 10 
years ago by coordinating the do-
nation of seafood from the Victo-
rian fishing industry. All proceeds 
from the day are donated to the 
Royal Children’s Hospital in Mel-
bourne.  

John continues to make an out-
standing contribution to his local 
community of Portland through 
his involvement in Rotary and 
other local initiatives.  Of note, is 
John’s role as the organiser of the 
annual Portland Art Show run by 
Rotary, which raises money for 
local community projects.  

John is an enormous source of 
industry knowledge and has the 
ability to bring fishermen to-
gether to contemplate issues that 
are new and challenging.  John 
has never been afraid to pursue 
issues and has without a doubt 
improved safety at sea in the 
commercial fishing industry. 

Congratulations John! 

John Sealey with The Hon Joe Helper MP, Minister for Agriculture 



The afternoon was then spent 
discussing issues around climate 
change and energy.  We are see-
ing a decline in coral reefs across 
the globe, marine dead zones, 
and a rise in ocean temperatures, 
as well as changes to the flow of 
the Eastern Australian Current 
(EAC).  But with only patches of 
information– it is difficult to say if 
these are factors affecting current 
Lobster catch rates.  Further 
study is being done between in-
dustry and Government to assess 
these factors and explore aspects 
of adaption.   
 
At the National Species Taste off 
that evening – it’s not surprising 
that the good old Southern Rock 
was awarded first prize!  Special 
guest judge Andre Ursini from the 
recent MasterChef series was 
very impressed the quality and 
the modern presentation of our 
beloved Southern Rock.  
 
The evening finished with the 
congress dinner and an entertain-
ing speech from Senator Nigel 
Scullion.  It was a great opportu-
nity to catch up with operators 
and stakeholders from around 
Australia and inspiring to be part 
of such a passionate and commit-
ted industry. 
 

Anne Taranto 

The 6th National Rock Lobster 
Congress was held in Glenelg, 
South Australia from September 
14 to 16.  Held in conjunction 
with the “Future Leaders” pro-
gram, it was an appropriate 
theme – that being “The Next 
Generation”.  Even though I was 
one of few Victorians, it was fan-
tastic to see so many fishermen 
attend and show their commit-
ment to securing the industries 
future. 
 
After the official opening by Min-
ister for Agriculture, Food and 
Fisheries Hon Paul Caica, it was 
then on to a roundup of the Na-
tional Lobster Scene. The Tasma-
nian Rock Lobster Fishery has just 
experienced the highest beach 
price on record – however things 
aren’t looking good with current 
catch rates being at an 11 year 
low.   
 
Over in Western Australia catch 
rates have declined significantly 
over a period of time and there is 
now uncertainty around recruit-
ment, settlement and residual 
biomass.  The WA Rock Lobster 
industry and the collective bodies 
within it, look to have a challeng-
ing road ahead to rebuild the fish-
ery with the introduction of a 
Quota Management System and 
Total Allowable Catch. 
 
The South Australia Southern 
Zone’s TAC has recently just been 
cut down to 1400 tonne, which 
see’s a significant cut that is likely 
to affect the financial stability of 

the industry.  Minister Paul Caica 
has said it is an appropriate TAC 
for the season, however Industry 
and operators aren’t convinced 
and feel that the best perform-
ance indicators have not been 
used to make this decision.   
 
It isn’t all doom and gloom how-
ever with the New South Wales 
Eastern Rock Lobster Fishery ex-
periencing an all time high in 
breeding stock, which will see a 
10% increase on the TAC next 
year.  95% of the TAC was caught 
this season, falling just short of 
the previous 2 years at 99%.   
Victoria’s Eastern and Western 
zones look in good stead for the 
future, with the new manage-
ment plan released in July and 
noting Seafood industry Victoria 
to undertake an economic survey 
and look at performance indica-
tors within the first year of the 
plan. 
 
It was quite inspirational hearing 
from Daryl Sykes of the NZ Rock 
Lobster Industry Council (NZ 
RLIC).  The NZ RLIC is an umbrella 
organization representing the 9 
commercial stakeholder groups 
within the management areas of 
New Zealand, and they are an 
accredited research provider to 
the Minister of Fisheries.  A lot 
can be learned from this effective 
method of industry and govern-
ment working collaboratively on 
stock assessments, setting TAC’s 
and TACC’s, and various other 
research programs. 
 

6th National Rocklobster Congress 
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Healthy Green Fish Curry 

200g green beans  

2 zucchinis, sliced finely 

3 tsp fish sauce 

2 tsp sugar 

Zest of 1 lime plus juice to taste 

Method 

Paste 

Combine all the ingredients in a 
blender or small processor & 
blend until it makes a smooth 
paste. 

Curry 

Heat a non-stick pan to a medium 
heat.  Spray with a little oil spray. 

Sauté the vegetables briefly, then 
add the curry paste & fry for a 
minute until fragrant - when the 
smell hits your nose, it's ready. 

Add the coconut milk & turn the 

heat down to a gentle sim-
mer.  Simmer for 10 minutes or 
so, stirring occasionally. 

When the liquid has reduced a 
little, add the fish.  Stir to com-
bine. 

Add the fish sauce & sugar, 
taste & adjust to suit.  Add the 
peas & lime zest.  Cook just until 
the fish is cooked through, then 
remove from the heat. 

Add the lime juice & garnish with 
mint or basil. 

Serve with plain jasmine rice, or  
brown rice, which has a nuttiness 
that really works nicely with the 
flavours in the curry. 

 

 

Paste 

1 small onion or half large 

1 clove garlic 

1 stalk lemongrass, finely sliced 

2 kaffir lime leaves 

Coriander, good handful, includ-
ing roots if you have them 

1-2 chillies 

1 tsp sugar 

1 tsp shrimp paste 

Water to combine 

Curry 

Oil spray 

400g Blue Warehou 

1 x 400g can lite coconut milk 

1 cup frozen peas 

Scientifically known as  Seriolella 
brama , the Blue Warehou has 
also been previously named as 
Tasmanian trevally, Snotty tre-
vally Sea bream and Haddock.  

Blue Warehou are members of 
the Centrolophidae family.  Blue 
Warehou are dark bluish-green 
above, somewhat iridescent, with 
a silvery white underside, small 
dark head, and a blackish spot by 
the pectoral fin.  Blue Warehou 
have a deep, plump body, and a 
long pointed pectoral fin that 

reaches back to the start of the 
anal fin.  

Available wild-caught, it is a bot-
tom-dwelling marine fish found 
around the south-eastern coast, 
including Tasmania, mainly on the 
continental shelf and upper slope 
to 300m (though juveniles are 
found free-swimming and among 
jellyfish tentacles) and caught 
mainly off south-eastern Australia 
using gillnets, demersal trawls 
and Danish seines. 

 

Blue Warehou - Peak Season for Victoria 
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Pick up some fresh              
fillets from your local            
fish monger today! 

Blue Warehou have medium-
textured flesh with a medium to 
low oil content. Steam, poach, 

deep-fry, pan-fry, stir-fry, bake, 
braise, grill, barbecue, smoke. It is 
best wrapped in foil or banana 
leaves if baking or barbecuing, to 
prevent it drying out. Fillets  are 
ideal in strong-flavoured dishes 
such as a curry.  
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Schedule of Events 

8th October Seafood Directions Steering Committee Meeting 

21st-22nd October FoodTech Connect 09 - Sydney www.foodtechconnect.com.au  

1st November San Remo Fishing village Festival - San Remo Foreshore 

6th-10th November The International Seafood and Health Conference - Melbourne 

24th November SIV Board Meeting # 120 

2nd-7th April 2010 The Australian Seafood Show - Queenscliff  

14-16th April 2010 Seafood Directions 2010 óConnecting the Supply Chainô - Melbourne 

6-10th November 2010 International Seafood and Health Conference - Melbourne 

Seafood Industry Victoria 

Ground Floor, 484 William Street, West Melbourne VIC 3003 Ph: (03) 9329 5660 Fax (03) 9328 2533 Web: www.siv.com.au Registered Number: A0019675X 

In Briefé.. 
Check out Fisheries Research and 
Development Corporation’s new 
look website at 
www.frdc.com.au.  

Dr. John Skerritt will be joining 
the Department of Primary In-
dustries as Deputy Secretary, 
Agriculture and Fisheries Services 
on November 5th 2009.  

The closure for taking of South-
ern Rocklobster is now closed 
for Victoria, Tasmania and South 
Australia. The season will re-
open on November 15th 2009.  

Fumunda Pingers Available for Sea Trials 

Fumunda Marine's James Turner 
is keen to have pingers, pictured 
about left, used by gill net fishers 
Australia-wide. A ONE-MAN Inno-
vation Centre business is hitting 
home runs all over the world. 
Fumunda Marine, makers of 
“pingers” to deter dolphins from 
gill net fishers, has just sold 370 
of the devices worth $30,000 to 
SeaNet, a subsidiary of the not-
for-profit fishing sustainability 
organisation OceanWatch. 
They will be used by commercial 
fishers in Victoria, South Austra-
lia, Queensland and the Northern 
Territory. It has also just won a 
“significant” grant from the De-
partment of Primary Industries to 
design and manufacture a whale 
pinger for the shark control nets 
in waters off New South Wales 
and Queensland; it has scored 
funding from America's Duke Uni-
versity to test a high frequency 
pinger in the mid-Atlantic Spanish 

mackerel fishery and is negotiat-
ing with a Brisbane electronics 
manufacturing company to bring 
production back Down Under 
from its current base in Thailand. 
James Turner is the can't-sit-still 
entrepreneur at the helm. 
“I want to grow the company 
fast,” he said. “I am a one-man 
show, but I have sub-contractors 
all over the world, a software en-
gineer in America, an electronics 
engineer in Thailand and distribu-
tors in China. This order is a sig-
nificant milestone because it al-
lows me to go the federal govern-
ment and to corporate Australia 
to show them they are being used 
and that we need funding to get 
the 1.2 million pingers we know 
we need to outfit every gill net 
vessel in Australia.” Mr Turner 
said the fundamental key to en-
suring the voluntary uptake of the 
pingers among commercial fish-
ers was to include them in the 

process of rolling them out. 
“Fumunda believes in approach-
ing industry on a collaborative 
level, the top-down imposition 
strategy is not the way to go. So 
we have formed relationships 
with OceanWatch, which is run 
and managed by the commercial 
fishing industry and is supported 
by the federal government. 
“Pingers are mandated in America 
and Europe, but fishers over 
there don't use them unless they 
get caught. I don't want to take 
that approach.” The pingers have 
a water-activated on and off sen-
sor and emit a 10 kHz signal. 
 
SeaNet Officer for Victoria, Tim 
Liebelt has acquired 10 pingers 
for trial and are now being tested 
by members of VBIFA and at 
Lakes Entrance. For more infor-
mation or to register for a trial 
please contact Tim at the SIV of-
fice or on 0421 415 973. 


