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Contact SIV:

I have the honour of providing you the second 
volume of PROFISH for 2019, and we are a little 
shocked its already October, where has the 
year gone? SIV continues to provide high level 
industry representation, and this volume of 
PROFISH provides an insight into the Victorian 
seafood industry issues through 2019, and the 
challenges being handled by SIV’s small, 
but hard-working team. I extend a big thanks 
to all our members, readers, contributors 
and sponsors who make it possible for us 
to continue doing what we do, including providing 
you this publication.

Following what was an extremely 
busy start to 2019 has seen 
Seafood Industry Victoria, we 
have continued our engagement 
with thousands of seafood 
consumers through festivals and 
activations of Victorian Seafood. 
We also continue to provide the 
most prominent, positive and 
premier unifying representative voice of the Victorian 
seafood industry. We have also sustained the national 
preparation for Melbourne, Victoria hosting the 
Seafood Directions conference from 9-11 October 
2019 and we hope to see you all there!

This volume of PROFISH provides our amazing 
success from the many festivals and activations 
SIV has ensured Victorian Seafood is promoted at. 
We also use this volume to provide some insight 
into current challenges facing industry in Victoria, 
including the 2018 election commitment to shut down 
the Gippsland Lakes fishery.

As industry should be aware, the 2009 Fisheries 
Regulation review, and the Regulatory Impact 
Statement for the proposed 2019 Fisheries Regulations 
have been posted online for a month public comment. 
The RIS and proposed regulations can be found at: 
https://getinvolved.transport.vic.gov.au/fishreg2019. 
SIV seeks industry feedback by Wednesday 
23rd October 2019 to finalise a united submission 
on the Regulations. 

SIV continues our day to day industry engagement, 
communication and advocacy activities.

We trust that you will enjoy this extremely full 
volume of PROFISH and always remember that if 
you have an issue, question or need support to 
contact the SIV Office. We are here to assist you in 
whatever way we can.

- Johnathon Davey
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Eastern Marr People Native Title Claim

In recent months, SIV has communicated with licence 
holders regarding the Native Title Claim by the Eastern 
Marr People (NNTT number: VC2012/001). Over this 
period, we have been actively engaging with legal 
folks to seek advice on the most appropriate and 
efficient way forward for industry.

By the time of printing this article, SIV will have 
concluded a mail out to industry advising of the most 
effective response for industry. This is likely to include:

• SIV establishing a Native Title Sub-Committee, 
including licensees from each affected 
licence class.

• SIV will identify and implement regular 
communication channels between SIV, the SIV 
Native Title Sub-Committee, the broader industry, 
and the SIV Board.

• This SIV Sub-Committee will likely develop an 
industry position paper.

So, if you have yet to receive a letter of position and 
action plan from SIV, please contact the SIV Office 
(admin@siv.com.au) and we can distribute one as 
soon as possible.

SIV Annual General Meeting

Seafood Industry Victoria is pleased to invite you to 
attend the 2019 Annual General Meeting on Friday 25 
October 2019 from 10:00am.

Then AGM will be held at the Melbourne Seafood 
Centre (Boardroom) – 133 Kensington Road, West 
Melbourne. Please contact the SIV Office (admin@siv.
com.au) to register your interest.

Gippsland Lakes Election Commitment

SIV continues to advocate on behalf of the 10 
Gippsland Lakes licence holders, their employees and 
families, who have had their livelihoods destroyed. 
We continue to recognise the need to understand and 
care for our people, including their mental wellbeing 

– and are seeking for all to treat those affected with 
dignity and respect.

In fact, that the legislation was passed through the 
Lower House on RUOK Day 2019 to further cut 
supplies of local sustainable seafood for all Victorians 
by removing the livelihoods of hard-working Victorian 
fishing families in Gippsland Lakes. There is currently 
no support or recognition of the difficult position these 
fishers are currently facing – something we are calling 
to change immediately.

SIV will continue to advocate for its members and 
the Victorian seafood industry for maintaining access 
rights to fisheries for supply of fresh, healthy, local 
seafood for all Victorians. If you would like more 
insight on the current industry feedback on the 
Marine and Fisheries Legislation Amendment Bill 
2019 (the mechanism by which the latest commitment 
is being progressed through) then please contact 
Johnathon Davey, Executive Director, 0407 032 023 
or johnd@siv.com.au.

FREE Bins for Commercial Fishing 
Vessels to Reduce Marine Pollution
The South East Trawl Fishing 
Industry Association (SETFIA) 
has partnered with Phillip Island 
Nature Parks. With support from 
the Victorian Government we are 
offering a free wind and weather 
proof bin to any commercial fishing 
vessel domiciled in a Victorian port 
or fishing in waters adjacent to 
Victoria. (numbers limited)

ORDER YOURS NOW!
webenquiries@setfia.org.au
• Vessel name and fishery
• Your name
• Your contact details
• Delivery Address
• Size required (80L, 120L, 140L, 240L)

SIV COMMUNICATIONS
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Job roles and industry practices have changed 
significantly in recent years. Industry can now 
access qualifications and skills standards that 
reflect these changes and incorporate the 
essential skills for managing biosecurity issues and 
threats, advancements in technologies, regulations 
and compliance.

The new and revised qualifications and skills standards 
are published on the  training.gov.au  website, within 
the national  SFI Seafood  Industry Training Package, 
making  them available for use by registered training 
organisations for industry.

They were developed as part of three national 
projects, covering the full spread of the industry, over 
a period of 16 months. More information is available 
on the individual project pages.

• Aquaculture, Fishing Operations & Biosecurity Project 
https://www.skillsimpact.com.au/aquaculture-
and-wild-catch/training-package-projects/draft-
aquaculture-fishing-operations-biosecurity-project/

• Fisheries Compliance Project 
https://www.skillsimpact.com.au/aquaculture-and-
wild-catch/training-package-projects/seafood-
compliance-project/

• Seafood Post Harvest Project 
https://www.skillsimpact.com.au/aquaculture-
and-wild-catch/training-package-projects/draft-
seafood-post-harvest-project/ 

The projects were driven by industry, with the 
Aquaculture and Wild Catch Industry Reference 
Committee overseeing the process to ensure 
consultation was wide-reaching.

Johnathon Davey, Chair of the Aquaculture 
and Wild Catch Industry Reference Committee 
said the feedback from industry is what drove the 
project to succeed.

“So many people volunteered their time to tell us about 
their skills needs, challenges, operating environments 
and requirements. All comments, input and feedback 
was welcomed, listened to and valued, and there was 
no shortage. Now industry can have confidence in 
their national qualifications and skills standards, that 
they are fit-for purpose and are benchmarked to their 
job roles,” said Mr Davey.

This has been the most significant review of the 
industry’s skills standards in almost a decade, said 
Michael Hartman, CEO of Skills Impact.

“Almost 200 industry members provided feedback and 
dedicated their time and expertise throughout this 
process and we thank them.”

Michelle Ingley-Smith, Skills Impact Industry 
Engagement Manager said “it is inspiring to work 
with an industry that is passionate about their future 
workforce skills. We were invited into many of 
their workplaces to see job roles in action through 
workforce functional analysis site visits”.

The new and revised qualifications and skills 
standards were endorsed by the  Australian Industry 
and Skills Committee (AISC), at their meeting  on 5 
June 2019. For more information visit the website: 
https://www.aisc.net.au/hub/aisc-communique-–- 
5-june-2019-meeting

GET READY TO 
SEA THE CHANGE

See the places. Meet the people.
Taste the difference.
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VICTORIA'S BEST & 
FINEST IN SEAFOOD 

HONOURED

Seafood Industry Victoria (SIV) is honoured to 
announce the winners of the 2019 Victorian Seafood 
Industry Awards. 2019 is a special year for SIV, 
which is celebrating its 30th year of operation, 
so a special congratulation to our winners!

APOLLO BAY SEAFOOD FESTIVAL 2019

MAINSTREAM AQUACULTURE

DR KATE BROOKS (KAL ANALYSIS)

THE NATURE CONSERVANCY

Promotion Award

Seafood Business Award (Large)

Safety Award

Environment Award

JOSH PEARCE

Young Achievers Award

JILL BRIGGS (CATCH THE DRIFT)

THE ATLANTIC

GARY LEONARD

THE FISH SHOPPE

JOHN MINEHAN

People Development Award

Restaurant Award

Industry Ambassador Award

Seafood Business Award (Small)

Research, Development & Extension Award

YUMBAH AQUACULTURE

Primary Producer Award
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The Awards showcase the best of the Victorian 
seafood industry, its value to the State economy, its 
professionalism and its commitment to supplying 
some of the finest seafood in the world to local, 
national and international markets.

The winners were selected from a high calibre of 
nominees representing all sectors of Victoria’s seafood 
and fishing industry including fishers, processors, 
exporters, fish wholesalers, retailers, aquaculture 

producers and also individuals and businesses that 
are involved in research, development and training.

Winners of the 13 categories will now go on to 
represent Victoria and compete for national success at 
the Australian Seafood Industry Awards which will be 
held in conjunction with the 2019 Seafood Directions 
Conference on the 9-11 October in Melbourne. 
Tickets for the conference can be purchased at 
www.sd2019.com.au/buy-tickets.

Established in 1882, Sunderland Marine is
one of the leading marine insurers worldwide

 

❍ Specialists in marine insurance for over 130 years
❍ Fishing vessels, tugs, harbour craft and charter boats
❍ Aquaculture insurance, covering stock, equipment & support craft
❍ Comprehensive insurance packages
❍ 24 hour service

www.sunderlandmarine.com/australia/home

Markus Nolle, Bill Fraser (Festival Directors) with Bob Knowles (Apollo Bay Chamber 
of Commerce) recipients of the 2019 Victorian Seafood Industry Promotion Award
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Arthur Allen

Arthur Allen comes from a time when men were steel, 
and boats were wood. Born into the fishing industry, 
Arthur makes 5th generation of Allen fishermen. 
As a child Arthur would meet the fishermen on the 
shoreline of the north arm eager to find out how they 
went and to talk everything fishing. When kids were 
out playing cricket, Arthur was learning to mend nets 
and splice rope, a skill that he has perfected to an art.

He would spend as much time as possible on the water, 
with his father 'Jack' and uncle 'Buddy'. Arthur had the 
education to go into any vocation of his choosing, 
but saltwater was already in his blood. The day he 
finished his year 12 exams at St Pats in Sale, Arthur 
hitch hiked home to go straight to sea. The beginning 
of his professional fishing life was spent working the 
deck of the Pasadena star. In the early 80's Arthur 
came back inshore to work within the family estuary 
fishing business, ultimately taking over and working 
solo meshing in Lake Tyres and the Gippsland Lakes. 
At times over the year teaming up to go seining with 
Gippsland lake veteran's such as Max Severs, Barry 
(doc) McKenzie and Keith Bell just to name a few.

Arthur tells many many stories of his fishing adventures 
and misadventures, one regularly retold, Max and 
himself were seining together and were standing in 
waist deep water measuring fish from the bag and 
into the boat. It had been quite a good size bag and 
the bins were stacking up. Arthur measured a bream 
and lobed it into the bin stacked in the boat, the 
bream gave a good kick and jumped free, short lived 
freedom as the fish landed spikes down Mohawk style 
in Max’s head.

Some of my fondest memories have been fishing with 
dad. One of my first trips was as young as 2 years old, 
dad put me in a fish bin and told me to stay put. One of 
those first trips also coincide with me learning to swim. 
I did not stay put.

As a family we made the regular appearance 
prawning when they were running. As my grandfather 
was getting older and slower dad carried the weight 
preferring to do extra work then not invite his father 
prawning. One such night it was late May, cold, and 
we were going to work. My grandfather, my little sister 
Louise, myself and dad.

Dad carrying the battery in one hand and some fish 
bins in the other. In the dark dad miss judged the 
distance from the jetty to the boat falling straight into 
the dark cold water. I could not stop laughing, my 
sister was horrified. Dad swam ashore and went home, 
got changed and made it back in time to go prawning.

Over the year Arthur has served on many boards and 
committees in helping to serve the fishing industry 
including, SIV, Lakes Entrance Co-op, Landcare and 
various Fisheries projects.

SIV PROFILE

Arthur Allen and grandson Arthur Corke.

• DESIGN
• PRINTING
• PROMOTIONAL
• WORKWEAR

3 Endeavour Way Sunshine West VIC
E: sales@flexe.com.au  flexe.com.au

• Business Cards • Stationery • Brochures • Calendars
• Duplicate Books • Posters • Labels • Magnets • Stickers
• Apparel • Cups • Pens • Bags • Caps • Embroidery

T: (03) 9318 9288

YOUR
FULL
SERVICE
SIGN
CENTRE

Building Signs
Vehicle Graphics
Window Graphics

Wall Graphics
Corflute Signs
Safety Signs

Welding
Banners
Magnetic Signs

Frosting
Lightboxes
Displays

Reception Signs Directory Signs Posters Printing A-Frames

1300 723 765
www.signflex.com.au

Email: studio@signflex.com.au
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Marine scientists will soon have the clearest 
picture yet of changes occurring in Victorian 
waters, thanks to deployment of new ocean 
monitoring equipment through Australia's 
Integrated Marine Observing System (IMOS) 
to be led by Deakin researchers.

Representing one of the largest investments in long-
term observation of our state's oceans, the deployment 
is guided by the leadership of the Victorian and South 
Australian science nodes of the national IMOS.

Associate Professor Daniel Ierodiaconou from 
Deakin's School of Life and Environmental Sciences 
has been nominated Victorian node leader and said 
a lot was occurring in the marine environment that 
scientists were struggling to understand.

"Our climate, our way of life and the food we eat is 
driven by our ocean systems. Without long-term 
observations, particularly around the impacts of 
climate change, we are working in the dark," Associate 
Professor Ierodiaconou said.

Last week scientists from Deakin and Primary 
Industries and Regions SA's research division, the 
South Australian Research and Development Institute 
(SARDI), deployed an ocean mooring off the coast 
of Portland, in south-west Victoria, which will enable 

sustained monitoring of water quality and currents 
along the Bonney Coast - a region of high ecological 
and economic importance to South Australia and 
Victoria.

A strong seasonal upwelling in the shelf waters 
between Cape Jaffa and Cape Otway (the Bonney 
upwelling) supports one of the most productive 
marine regions in Australian coastal waters, including 
large populations of blue and southern right whales, 
Australian fur seals, sharks, and southern blue-fin tuna. 
It also includes important state and Commonwealth 
fisheries, along with a growing charter and recreational 
fishing industry.

Associate Professor Ierodiaconou said the Bonney 
mooring was deployed in 100 metres of water and 
carries a complex series of monitoring equipment 
through the water column to measure currents, 
pH levels, temperature, salinity and oxygen. The 
instrumentation will provide scientists with a better 
understanding of the upwelling system, its productivity 
and overall impacts of ocean acidification.

"With node leadership from Deakin, the University of 
Melbourne and Monash University, we are working 
closely across the academic, government and industry 
sector to answer Victoria's marine science questions 
using the new IMOS data streams," he said.

DEAKIN RESEARCHERS HELP 
CLOSE GAP IN NATIONAL 

OCEAN MONITORING
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A series of new acoustic receivers have also been 
deployed on the seabed near the mooring in 
partnership with the Sydney Institute of Marine Science. 
This acoustic curtain contributes to a national IMOS 
network that is monitoring movements of Australia's 
fish species and marine animals of national relevance 
such as the prized yellowtail kingfish.

Acoustic tags attached to or implanted into animals 
tracked by this national IMOS network of 'listening 
stations' provide scientists with information on how 
species are distributed in Australia's coastal waters 
and potentially impacted by fishing, climate change, 
and shifting ocean conditions.

A recent Fisheries Research Development Corporation 
(FRDC) study led by a panel of national experts in animal 
telemetry in association with IMOS found the location 
of the curtain in southwest Victoria was an important 
national priority for closing gaps on movement of key 
species of fisheries and management interest.

IMOS Director Tim Moltmann said IMOS was delighted 
to formally establish a science node in Victoria.

"As a national research infrastructure, we've always 
had activity in the region, but have felt that much more 
could be done," Mr Moltmann said.

"Continued funding for IMOS through the National 
Collaborative Research Infrastructure Strategy 
is enabling us to establish new work in Victorian 
waters, and to realise that untapped potential. We're 
particularly grateful to our colleagues at Deakin 
University for agreeing to lead this effort."

Other Victorian IMOS investment includes:

• Continued support for Ships of Opportunity 
including a sensor package on the Spirit of 
Tasmania. The on-board system allows for daily 

measurements of oceanographic observations 
(including sea surface temperature) across Bass 
Strait. These observations have been made 
possible by a long-term co-investment from 
Environment Protection Authority (EPA) Victoria.

• Investment in wave infrastructure including 
deployment of a wave buoy off the east coast 
of Tasmania to help characterise the wave 
climatology of Eastern Victoria. This will be 
complimented by investment of a wave buoy 
network by the Victorian state government to 
better understand the impacts of coastal erosion 
as part of the Victorian Coastal Monitoring 
program.

• Marine Microbes. Expansion of marine microbial 
monitoring in coastal waters including a Port Phillip 
Bay site that leverages existing water quality 
efforts by the EPA. While you can't see them with 
the naked eye Marine microbes play a critical role 
in our oceans' health.

• Ocean Gliders. Continued support for ocean 
gliders that have been previously deployed across 
Bass Strait and in the Bonney upwelling. These 
units cruise the oceans providing vertical profile 
data from the surface to the seabed to help us 
understand coastal processes.

• Autonomous Underwater Vehicles (AUV). 
Support for expanded AUV deployments at key 
reference sites in Victoria including our Marine 
Park network. These robots allow us to capture 
images of plants and animals on the seabed 
adding to our understanding of changes in 
patterns of biodiversity.

MEDIA CONTACT

Pauline Braniff, pauline.braniff@deakin.edu.au
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SEAFOOD DIRECTIONS

JOSEPH GOODMAN
Executive Chef 
Melbourne Convention 
& Exhibition Centre

How long have you been 
cooking?

26 years. I started as a kitchenhand 
at Mures Seafood Restaurant Hobart 
in 1993.

What are you looking forward 
to about the Gala Dinner on 
Oct 11?

The opportunity to showcase 
some amazing products from 
around the nation.

What do you hope the impact 
will be in holding Seafood 
Directions conference 
in Victoria?

I hope it will raise awareness of the 
great Australian seafood products 
available and as a result we’ll see 
more local seafood on plates.

What are you bringing to the 
table on Friday?

Freemantle octopus and Eco-marine 
farmed Giant Grouper.

Australian seafood is great – 
what are three tips you would 
give the regular consumer on 
cooking seafood at home?

1. Whenever you can use local and 
buy fresh.

2. Mix it up. There are plenty 
of great varieties out there. 
Try something different. 

3. Don’t be afraid to experiment. 
Get creative.

Seafood Industry Victoria in working with our fabulous guest Chefs sought 
their views and insight on the upcoming conference, who they are and 

what working with Australian seafood means to them, enjoy!
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How long have you been 
cooking?

22 years.

What are you looking forward 
to about the Gala Dinner on 
Oct 11?

I can’t wait to see everyone in the 
seafood industry getting together.

Working with Alejandro and Joseph 
has been amazing and being able 
to put our spin on amazing seafood 
from around Australia is a great 
feeling. It’s always exciting to work 
with other chefs and this is on such 
a large scale.

What do you hope the impact 
will be in holding Seafood 
Directions conference 
in Victoria?

I’d love us to realise the untapped 
resource we have and collaborate 
more.

There are so many great people in 
our industry in Victoria and it would be 
great to see them working together 
to sell our produce to the world.

What are you bringing to the 
table on Friday?

I’m doing an abalone and sea 
succulent salad and my main course 
is a roasted Kingfish top loin with 
some Tasmanian wakame. The top 
loin has good fat and is consistent in 
size and that helps in cooking it 
cook evenly.

Australian seafood is great – 
what are three tips you would 
give the regular consumer on 
cooking seafood at home?

1. Ask your fishmonger what’s good 

2. Don’t be afraid to ask for different, 
inexpensive and local fish. 

3. Cook it simply.

NICK MAHLOOK
Executive Chef 
Atlantic Restaurant, 
Crown Melbourne

ALEJANDRO SARAVIA
Executive Chef, Co-owner 
Pastuso Restaurant, 
Melbourne

How long have you been 
cooking?

15 years.

What are you looking forward 
to about the Gala Dinner on 
Oct 11?

The main thing I’m looking forward to 
is that we will have a lot of people 
who are very proactive in the Australian 
Seafood Industry together in one room. 

I’m looking forward to meeting them 
and there’s a chance to discover new 
things at a dinner like this, as a chef 
that’s very rewarding.

What do you hope the impact 
will be in holding Seafood 
Directions conference 
in Victoria?

I hope it will bring more awareness 
to the fact that Victoria has such a 
great variety of fish and seafood – 
farmed and wild – that puts us at the 
same level as other states.

As a consumer, we need to be more 
aware of buying local. 

And seafood seasonality is something 
I hope will be talked about. We need 
to change attitudes and the idea that 

the same seafood is available all-year- 
round. It’s seasonal, like fruit and veg.

What are you bringing to the 
table on Friday?

The main focus for the dishes is on 
flavour and not to camouflage that 
flavour with a heavy sauce or garnish.

I have two very simple dishes;  a 
ceviche of scallops, mussels and 
Yarra Valley caviar.

The other product – Infinity Blue 
Barramundi – is baked in salt crust.

The natural juices and the natural 
fats from the fish renders through the 
meat and is super-tender.

Australian seafood is great – 
what are three tips you would 
give the regular consumer on 
cooking seafood at home?

1. Buy fresh. 

2. Take time to go to market or monger. 

3. Don’t be scared of pan-frying fish. 
You need a medium-heat and I 
like to put greaseproof paper on 
the pan and a little bit of oil on 
the skin and then the skin down.
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SD2019 GALA RECIPES

 

For all your rainbow trout requirements please contact us on: 

(03) 57 732 483 or via email on grtem@virtual.net.au 

FREMANTLE OCTOPUS
TARAGO OLIVES, YARRA VALLEY PERSIAN FETTA

1kg Octopus, cleaned

Blanch in boiling salted water and refresh in ice 
water three times.

Seal in Vac bag with Lemon zest Olive oil. 
Cook in water bath at 85 degrees for three hours. 
Chill. Cut into 4 cm pieces and char over hot grill.

• 300g Baby kipfler potato sliced and roasted with 
thyme salt and pepper

• 100g Whole pitted Tarago black olives

• 200g Cucumber peeled and cubed

• 2 punnet Cherry tomato halves 

• 150g Crumbled Persian fetta

• 100ml Red pepper Aioli

Red pepper Aioli 
• 2 whole roasted red capsicum, 

seeds and skin removed

• ½ bunch fresh basil

• 30 ml lemon juice

• 3 cloves confit garlic

• 300 ml mayonnaise 

Process peppers, garlic, basil and lemon juice in 
thermomix until smooth.

Add mayonnaise and pulse to combine.

Season to taste.
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SD2019 GALA RECIPES

PAN FRIED JOHN DORY
SUCCULENTS, ABALONE, CRUSTACEAN SAUCE, 
FINGER LIME CRÈME FRAICHE

640g (160g pp) John Dory
• filleted, trimmed, skin on 

Finger lime crème fraîche 
• 150g Crème Fraîche

• 150g Mascarpone

• 25ml Verjus 

• 100g Finger Lime

Mix all ingredients together, set aside until plate up.   

Yumbah abalone & sea succulents
• 120 g pickled fennel

• 20g picked beach banana

• 50g picked ice plant leaves

• 10g sea blight

• 120 g abalone cooked and sliced 

• Pickled fennel

• 1 bulb fennel, core removed, 
sliced on mandolin 1mm thick

• Pickle liquid

• 100g white wine vinegar

• 100g water

• 75g sugar

• 5g salt

Combine pickle liquid in a pot and bring to the boil 
just to dissolve. Let it cool then pour it over the 
sliced fennel and cry vac until needed.

To prepare the abalone remove from the shell and clean 
away all guts and the beak, place the abalone in a 
cry vac bag with olive oil and a little salt and seal.

Cook for 2hrs at 83 degrees. Chill then slice as thin 
as possible.

Crustacean Sauce 
• 600g whole prawns 

• 1 leek

• 1 red onion 

• 1 carrot 

• Tops of 1 fennel

• 4 sticks celery

• 5 cloves garlic 

• 15g ginger 

• 500ml mussel stock – packet type 

• 1.5L Lobster stock – packet type 

• 100ml white wine 

Method 

Toss prawns with a little oil and roast on 190° until 
golden brown approx 20 mins.

Roughly chop all vegetables and sauté on medium 
heat until soft.

Deglazed roasted prawns with white wine and 
remove any roasting juices from the tray. 

Add prawns and juice to sautéed vegetables along 
with crustacean stock and simmer for around 
30-40mins. Taste stock for seasoning.

Add everything to blender and blitz untill smooth. 
Pass through a fine sieve.

Plate up

Fry the dory skin side down on a medium high heat 
for about 3 minutes, or until golden brown. Flip then 
remove from the pan and leave to rest, the fillet 
should be still opaque in the middle.

Finish the sauce with a knob of butter and a squeeze 
of lemon.

Assemble all the salad leaves, abalone and fennel 
and toss with some olive oil to dress.

Plate the dory with the salad on top, a spoon of the finger 
lime crème fraiche, finish with the crustacean sauce.

Recipe by Nick Mahlook.
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SD2019 GALA RECIPES

ALEJANDRO SARAVIA'S 
ROASTED (SALT CRUST) INFINITY BLUE BARRAMUNDI

FOR THE MAINSTREAM’S 
INFINITY BLUE BARRAMUNDI:

Ingredients
• Whole Barramundi (Scale on, degutted) 

(1 serves 10 people) 

• 4kg Rock salt

• 250g Roasted coriander seeds

• Olive oil

Method 

Heat up the oven to 160 C 

Roasted the coriander oil in a pan until they open up.

Mix the coriander seeds with the rock salt

Brush the skin of the with with olive oil. 

Place a thin layer of the salt mix on a gastro tray and 
then place the whole fish on the salt mix. 

Cover the fish with more salt mix 

Insert the prop into the fish and let it reach 50C 
internal temp. Take out of the oven and let it rest. 

Increase the temperature to 200 C and flash the fish 
5 minutes before serving.

FOR THE CELERIAC REMOULADE:

Ingredients
• 2 egg yolks

• 1 ½ tbsp Dijon mustard

• 1 garlic clove, crushed

• 250ml grapeseed oil

• 2tbsp lemon juice

• Sea salt & freshly ground black pepper, to taste

• 350g celeriac, peeled and coarsley grated

• 1/2 cup chopped fresh parsley leaves

Method 

Add yolks, mustard and garlic to bowl and whisk 
to combine.

Add oil in a slow stream, whisking constantly, until all 
the oil has been incorporated and you have a thick 
mayonnaise. Add lemon juice, salt and pepper.

Fold celeriac and parsley through.

FOR THE FISH JUS:

Ingredients
• 3L red wine

• 5 star anise

• 10 peeled shallots

• 20 black peppercorns

• 10 fish heads

• 5 bay leaves

• 5 sprigs of thyme

• 2 diced fennel

• 2 diced leek

• 2 diced carrot

• 2 units red chilli  

• 150mL sherry vinegar

• 6L chicken stock

• 200mL canola oil

Method 

Combine all marinade ingredients together and 
leave over night.

Drain and roast herbs with vegetables and fish. 
Keep the disgarded red wine.

In a large pot, heat Canola oil, fry red chilli.

Deglaze with sherry vinegar.

Add red wine and reduce by half.

Add the roasted veg and fish and stock.

Cook for 45 minutes, simmering.

Strain through oil filter.

Chill.

Reduce to consistency.

REMEMBER TO SKIM!
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COMMERCIAL FISHING 
IN VICTORIA QUIZ

1. How many different fisheries are 
managed by Victorian Fisheries 
Authority?

a) 12  b) 10

c) 8 d) 14

2. In 2016-17, how many commercial fishing 
licenses were active in Victoria?

a) 812 b) 723

c) 657 d) 558  

3. Which abalone species is primarily 
targeted by commercial fishers in 
Victoria?

a) Blacklip Abalone  b) Greenlip Abalone

c) Redlip Abalone  d) Pinto Abalone

4. On average, how many serves of 
seafood does the average Australian eat 
each year?

a) 100 b) 80

c) 180  d) 120

5. What is the vision statement of the 
Australian Maritime Safety Authority?

a) Safe and clean seas, saving lives.

b) Safety first.

c) A clean and safe ocean for all.

d) Blue seas.

6. What is the distress, safety and calling 
channel for VHF radio in Australia?

a) Channel 22  b) Channel 16

c) Channel 8 d) Channel 12

7. In 2016-17, how many commercial 
licenses and pots were active in Victoria 
for Rock Lobsters?

a) 107 licenses & 7235 pots

b) 87 licenses & 9437 pots

c) 116 licenses & 8493 pots

8. What was the estimated total value of 
production for wild catch fisheries in 
Victoria in 2013-14?

a) $72.5mill b) $32.7 mill

c) $67.9 mill  d) $54.6 mill

9. In Victoria who is responsible for the 
management and regulation of fisheries?

a) Commercial Fisheries Victoria

b) Victoria Fisheries Authority

c) Fishing Regulations Victoria

10. In 2016-17, which Victorian commercial 
fishery had the smallest amount of 
licenses?

a) Freshwater eels  b) Abalone

c) Giant Crab  d) Ornamental fish

Answers:  1.b),  2. b),  3.a),  4.d),  5.a),  6. b),  7. a),  8.d),  9.b),  10.d)

Jack Miriklis Pty Ltd  !
For all supply enquiries please contact  

Jack on 0438 029 759 
  

For all other enquiries contact Bill or Leanne on 
03 9687 5482 

 

Seafood Agent and Wholesaler since 1969
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NOTICEBOARD
If you would like to post events or employment opportunities 

for the next issue, please contact admin@siv.com.au 
by December 7th 2019

For more information on any of the new stories in this issue, please contact Seafood Industry Victoria
If you would like to contribute to Fishing News with an article, letter, or idea, please contact johnd@siv.com.au

If you would like to advertise in the newsletter, please contact admin@siv.com.au 
Advertising deadline for the next issue is December 7th 2019

SIV Information & Advertising

SEAFOOD INDUSTRY VICTORIA NEWSLETTER

DO YOU PREFER AN ELECTRONIC COPY OF THIS NEWSLETTER?
If you would prefer an electronic copy of this newsletter and not receive a hard copy by post,

email Jo at admin@siv.com.au

NOTIFICATION OF 
2019 ANNUAL GENERAL MEETING

 Seafood Industry Victoria is pleased to invite you to 
attend the 2019 Annual General Meeting on Friday 
25th October from 10:00am.

Then AGM will be held at the Melbourne Seafood 
Centre (Boardroom) – 133 Kensington Road, West 
Melbourne. Please contact the SIV Office to register 
your interest.

The Victorian Rock Lobster Association is pleased to 
invite you to attend its 2019 Annual General Meeting 
on Thursday 7th November in Apollo Bay.

For more information or to RSVP please email – 
vrla.email@gmail.com or (m) 0431 865 752.

AUSTRALIAN RURAL & REMOTE 
MENTAL HEALTH SYMPOSIUM

Adelaide is home to more than 75% of South 
Australia’s population, making its rural communities 
some of the smallest in Australia. That’s why we 
believe it’s one of the best destinations to discuss 
the ways remote communities are accessing funding 
and resources to combat mental health.

The Program Advisory Committee are looking 
forward to working together to gather relevant 
speakers for presentations to deliver a program 
that will discuss the challenges and successes in 
delivering services for mental health in rural and 
remote Australia.

EVENT DETAILS 
Australian Rural & Remote Mental Health Symposium 
Date:  Monday 28th – Wednesday 30th October 2019 
Location:  Adelaide Convention Centre 
Accommodation:  Holiday Inn Express for $165 
 per night (includes breakfast)

IMPORTANT DATES 
Registration – open now. 
Early bird rates starting at $899 for two days. 
Abstract/presentation submissions – open now

We look forward to seeing you at the Australian 
Rural & Remote Mental Health Symposium.

www.anzmh.asn.au/rrmh
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CONTACTS
Victorian Fisheries Authority

Travis Dowling – CEO 
travis.dowling@vfa.vic.gov.au

Dallas D'Silva – Director Policy, Licencing, Management 
dallas.dsilva@vfa.vic.gov.au

Toby Jeavons – Rock Lobster and Giant Crab 
toby.jeavons@vfa.vic.gov.au, Ph: 03 5258 0280

Kate Simpson – Bays & Inlet 
kate.simpson@ecodev.vic.gov.au, Ph: 03 5258 0205

Mark Asplin – A/g Fisheries Manager 
mark.asplin@vfa.vic.gov.au, Ph: 03 5258 0307

SIV Board

Markus Nolle – Chairman 
mnolle@bigpond.com

Barbara Konstas – Secondary (Deputy Chair) 
b.konstas@melbourneseafoodcentre.com.au

Andrew Watts – Scallop 
abhunterfishing@dodo.com.au

Belinda Wilson – Casual 
belinda@aligningstrategies.com.au

Craig Fox – Abalone 
kkfox2@bigpond.com.au

Gary Leonard – Bay, Inlet, Eel & Inland 
gm.leonard@southernphone.com.au

Hilary McNevin – Casual 
hmcnevin@gmail.com

Lisle Elleway – Ocean Access/Purse Seine 
capt.lisle@bigpond.com

Michael Hobson – Inshore Trawl 
portalbertwharf@bigpond.com

Michelle Hansen – Secondary (Processor) 
michelleh@tasmanianseafoods.com.au

Member Associations

Abalone Victoria (Central Zone) 
Neil MacGuffie – neil@abalonevictoria.com.au

Apollo Bay Fishermen’s Co-op 
Alan Nicholls – info@apollobayfishcoop.com.au

East Gippsland Estuarine Fishermen’s Association 
Arthur Allen – dianneallen57@hotmail.com

Eastern Victoria Sea Urchin Divers Association 
John Minehan – john.minehan@gmail.com

Eastern Zone Abalone Industry Association 
Geoff Ellis – geoffellis01@gmail.com

Goulburn River Trout Pty Ltd 
Ed Meggitt – grtem@virtual.net.au

Hearn Fishing Industries Pty Ltd 
John Hearn – admin@allfreshseafood.com.au

Lakes Entrance Fishermen’s Co-op 
Brad Duncan – lefcol@lefcol.com.au

Melbourne Seafood Centre 
Barbara Konstas – 
b.konstas@melbourneseafoodcentre.com.au

Port Franklin Fishermen’s Association 
Brett Cripps – crippses05@gmail.com

San Remo Fishermen's Co-op 
Paul Mannix – info@srfco.com.au

Victorian Abalone Processors Association 
David Tonkin – woodmn01@tpg.com.au

Victorian Bays & Inlets Fisheries Association 
Gary Leonard – gm.leonard@southernphone.com.au

Victorian Fish & Food Marketing Association 
Brian Bateman – brianb@bigblue.net.au

Victorian Rock Lobster Association 
Markus Nolle – vrla.email@gmail.com

Western Abalone Divers Association 
Harry Peeters – wada@pipeline.com.au

Yumba Narrawong Pty Ltd 
Tim Rudge – tim.rudge@yumbah.com

Website Links

Australian Fisheries Management Authority 
www.afma.gov.au

Australian Maritime Safety Authority 
www.amsa.gov.au

Department of Agriculture and Water Resources 
www.agriculture.gov.au

Fisheries Research and Development Corporation  
www.frdc.com.au

Northern Territory Seafood Council 
www.ntsc.com.au

Queensland Seafood Industry Association 
www.qsia.com.au

Seafood Industry Australia 
www.seafoodindustryaustralia.com.au

Southeast Trawl Fishing Industry Association 
www.setfia.org.au

Tasmanian Seafood Industry Council 
www.tsic.org.au

Western Australia Fishing Industry Council 
www.wafic.org.au

Wildcatch Fisheries South Australia 
www.wfsa.org.au 

Women in Seafood Australasia 
www.winsc.org.au
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