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YBH E-News
Welcome to the first Edition of ENews
This is the first issue of E-News. E-News will be published bi-monthly to keep our customers up to date with
what is happening at Yaringa Boat Harbour and hopefully provide some useful tips and information.

Christmas Greeting.
All the staff at Yaringa would like to take this opportunity to wish all our customers and their families a safe and enjoyable Christmas and New
Year and look forward to seeing you in 2013.

Fresh Water Available on the North Arm
I am pleased to advise that freshwater will shortly be available on the North Arm.
This will complete the first stage of providing fresh water to all the wet berths. The
second stage to provide fresh water to the South Arm will commence shortly immediately after and will be completed shortly after Christmas.
The installation was done to be complimentary to the exiting water supply. This
will allow the most environmental use of water allowing the fresh water to be used
for drinking and the bore water for general wash down of boats. In addition, it
means that if we are ever again facing severe water restrictions wet berth users will
still have access to a plentiful supply of bore water. This is a unique situation not
available at the vast majority of marinas.

Tea Tree Fishing Competition Success
The recent Tea Tree fishing competition saw
Yaringa Fishing Club member Lyda Ryal achieve
second place overall with a magnificent Westernport snapper of 8.9kg. With over 2000 competitors fishing both Port Phillip and Westernport
Bays. The Tea Tree is the Victorian Snapper
Championship.
Over one third of all fish caught were caught in
Westernport re-emphasizing the quality of the
bay as a major Victorian fishery.
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Special points of interest
 As of 1 November all wet
berths at Yaringa were fully
booked.
 YBH has received approval from
the Mornington Peninsula
Shire for an additional 10 undercover storage spots.
 We currently have two containers available for hire. If interested contact Sheryl in the
Office.

Breaking News...Slipping Your Boat.
Slipping your boat is about to get a
whole lot easier. We have issued a
contract to Crib Engineering to assemble and re-condition the new
Travel lift.

expensive process for our yacht
owners involving the use of a crane
and associated staff. Generally a
minimum number of hours is
charged resulting in a hefty cost.

Stefan Bozecki, owner of Yaringa
Boat Harbour said “the second Travel Lift will greatly enhance the flexibility of our operations”.

The availability of a Travel lift with a
jib will remove this requirement to
hire a crane and significantly reduce
the cost involved.

This Travel lift will have increased
capacity and a crane jib allowing
Yaringa Boat Harbour to remove and
install masts. Currently this is an

With two operational travel lifts we
will be able to significantly increase
the number of slips that we perform.

“A bad days fishing is better than a good day in the office.’

New Appointments
Our most recent
appointment is
Melissa Giddins.
Melissa will be
responsible for
looking after the
accounting and book-keeping
associated functions
Melissa brings a wealth of experience and we are looking
forward to her contribution to
the business.
With Melissa taking over this
role it will free up Sheryl to
take a more active role in the

Channel Dredging
We are continuing to pursue our application to dredge the Yaringa Channel.
We have received the consultants report on the Sediment Sampling Plan and
Analysis and provided details to both the Department of Sustainability and
Environment and Parks Victoria. The sediment analysis was conclusive in its
findings that there has been no negative environmental impact from the operation of the marina. This is a clear testament to the stringent policies and
procedures that we have in place to protect the environment.
The next stage is to prepare a Dredging Management Plan to meet the guidelines established for best practice by the EPA. Following discussions with DSE
and Parks Victoria we have directed our consultants to prepare this document.
We are confident that approval will be given it is just a matter of time and
undertaking the necessary process to demonstrate that there will be no
harmful impact caused by dredging.
Whilst this work will be done as quickly as possible the actual approval is in
the hands of the bureaucrats and something over which we have no control.
However, we will keep all our boat owners informed as we make progress

day to day administration and
management of the activities
of the boat yard.
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How to tie a Bowline
Bowline One of the most useful knots you can know. The Bowline forms a secure loop that will not jam
and is easy to tie and untie. The Bowline is most commonly used for forming a fixed loop, large or small
at the end of a line. Tried and tested over centuries, this knot is reliable, strong and stable. Even after
severe tension is applied it is easy to untie. However, because it does untie so easily it should not be
trusted in a life or death situation such as mountain climbing. It is said to retain 60% of the strength of
the line in which it is tied

Trailer Maintenance
One of the many advantages of
using the Yaringa valet service
for trailer boats is that we take
care of launching and retrieving your boat. For many boat
owners this means that they
may not see their trailer on a
regular basis.
Unfortunately over time a trailer suffers from the elements
and can deteriorate. Common
issues include:
Yaringa Mariners Club members at play..

Improving the Communication
Our recent customer survey provided a useful snapshot of what you our customers
thought about Yaringa Boat Harbour, what you liked, what you did when you were here
and what you would like to see improved.
Your told us you loved the natural environment, the friendly staff and the sense of security. Fishing and cruising local waters were high on the list of activities that you enjoy.
You also identified a number list of things that would improve your experience at Yaringa. As a result of the survey we have:
Improved the barbecue facilities;



Seized brakes;



Broken or damaged winch
cables;



Corroded springs, wheels
and /or frames.



Flat tyres

It is important that owners
schedule time to undertake
periodic maintenance of their



Provided gurneys for owners to better wash-down their boats;

trailer to ensure we can contin-



Commenced putting fresh drinking water to the wet berths;

ue launching your boat when



In the process of getting approval to dredge the channel;



Had a continuous program of planting new shrubs to enhance the natural environment;




Lodged an application to increase the number of undercover storage units for trailer boats; and
Now produced a monthly newsletter to improve communications.

you want to use it.
For those owners who are time
poor then please feel free to
contact Condor Trailers on
5977 3359 and speak to Roland
and have him prepare a quote
to do the work for you.

These are just a few of the changes and improvements that are a direct result of the
feedback that you the customer provided. We will continue to introduce new facilities
and improvements on an on-going basis. Please feel free at any time to either call into
the office or drop us an email if you have any suggestions on how we can make Yaringa
Boat Harbour work better for you.
1. Lay the rope across your left hand with the free end hanging down. Form a small loop in the
line in your hand.
2. Bring the free end up to and pass through the eye from the under side (the rabbit comes
out of the hole).
3. Wrap the line around the standing line and back down through the loop (around the tree
and back down the hole).
4. Tighten the knot by pulling on free end while holding standing line.
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Yaringa Boat Harbour
Nestled in the North West corner of
Westernport Yaringa Boat Harbour is
Victoria’s largest boating precinct.
Only 45 minutes from Melbourne

Christmas Operating Hours.
Whilst Yaringa Boat Harbour will be closed Christmas Day we will be open
every other day throughout the holiday period. Below are the office hours
for the holiday period.

24 December 2012

8.00 – noon.

delight.

Christmas Day

Closed

With an on-site restaurant and café

Boxing Day

8.00am—5.00pm

New Years Eve

8.00 am—5.00pm

New Years Day

8.00am—5.00pm

down the Westernport Highway YBH
is a natural haven and a pure boating

and with a comprehensive range of
boat trades available Yaringa is the
perfect place to use the wonderful
waters at our doorstep.
At Yaringa we pride ourselves on
making boating easy.

Yaringa Boat Harbour Clubs.

Normal rules will apply to booking your boat for launch with the following exception.. call by noon Xmas Eve for launching boats before
9.00am Boxing Day.

Sheryls’ Recipe Corner.

Asian Style
Snapper

We have a number of active clubs
operating out of the marina .
Yaringa Fishing Club.
An active club that holds regular
competitions throughout the season.
Sharing the clubrooms with the
Mariners club provides a place for
members to meet on a regular basis.
Contact Details:
www.fishingclub.com
President Mark Palmer 0418 147303
Email: mpalmer1965@yahoo.com

Yaringa Mariners Club
The Mariners Club provides a range
of activities to yacht and power boat
owners including:
Cruising;
Racing;
Educational activities; and
Social activities.
Contact Details
Www.ymc.org.au
commodore@ymc.org.au
secretary@ymc.org.au












1.8kg Snapper, scaled and gutted
3 garlic cloves, finely chopped
7.5cm-piece fresh ginger peeled and shredded
1/4 cup of soy sauce
1/4 cup of chicken stock
2 tbs chinese rice wine or dry sherry
3 tsp sesame oil
2 tbs peanut oil
6 shallots ends trimmed cut into 10cm lengths
1/2 cup fresh coriander leaves

Method.
1. Preheat oven to 220C. Line a roasting pan with foil, then
with non-stick baking paper.
2. Wash the Snapper under cold water. Pat dry with paper
towel inside and out. Cut 3 slashes about 1cm deep, in the
thickest part of the Snapper on both sides. Place in the
lined pan.
3. Spread garlic and ginger over the Snapper. Combine soy
sauce, chicken stock, Chinese rice wine or dry sherry and
sesame oil in a jug. Pour over the Snapper. Cover the pan
tightly with foil. Bake for 45-50 minutes or until Snapper
flakes easily when tested with a fork. Transfer to a
warmed heatproof platter reserving juices.
4. Heat peanut oil in saucepan over medium heat until smoking. Pour over Snapper. Pour over the preserved juices.
Top with shallots and coriander to serve.

