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YBH E-News
This Edition of E-News
Thank you to all the kind people who commented on the
first edition and provided useful feedback. With whiting
being plentiful Sheryl has included a tasty recipe for you to
enjoy and we have continued our series on useful knots. In
this edition we have also included updated information on
what is happening at Yaringa and hopefully some articles of
general interest to all boat owners here at Yaringa.

Undercover Boat Storage Bays
Having received Town Planning approval we will shortly commence construction of
an additional 10 under cover bays. It is anticipated that the works will be completed by April 2013. The bays will be capable of storing boats upto 8.5m overall in
length and will be fully enclosed on three sides. The cost of the bays will be
$750.00 per annum.
If you would like to pre-book one of these bays please contact the office on 5977
4154.
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Freshwater installation now completed on the
North Arm.
I am pleased to advise that the fresh water installation to all the wet berths on the North Arm
has been completed. A similar installation ahs
now commenced for the South Arm with an expected completion date of the end of January..
Rob Kelly the yard supervisor was responsible for
the management and installation of this project.
Whilst installing the freshwater Rob also installed
the infra-structure to facilitate the installation of
additional CCTV . The cameras will be installed
over the coming weeks providing additional and
improved security.
We encourage all boat owners to use the fresh
water environmentally responsibly and to continue to use the bore water for washing of their
boats.
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Special points of interest
 Many people ask what is the
progress of Stefan’s proposed
development at Yaringa. The
good news is that significant
progress has been made in the
last six months. And the project
continues to move forward. An
important milestone has been
reached with the release of a
Draft Public Environment Report for public comment.

The Historic Sailing Yacht Zephyr.
At Yaringa we get to see a wide array of boats from the
latest in designs and technology to boats of historic
interest.
In December a yacht with the honour of being recognised as 'Australia's oldest yacht' Zephyr, a sturdy gaff
cutter launched in 1873 arrived to be lifted to the hard.

Zephyr's first owner was a notable identity in the South
Australian colony, Supreme Court Judge Sir William
Henry Bundy. ‘The Judge’, who was also a state MP,
commissioned Zephyr as a sea-going cutter of 22 tons.
He wanted a boat in which "three or four companions
could be comfortably entertained". She was designed
by William Taylor and built in huon pine by Robert Playfair in Adelaide. Another local craftsman, William Russell, made the sails.
At the time of launching, the Adelaide Observer newspaper described Zephyr as having "Huon pine for planking and Kauri Pine for the deck, elm bent timbers and
gum floors every four feet of her length. Cemented inside as high as the light water-line ‘ copper and brass
are the only metals used ‘ the hull had a great rise of
floor and a fine entry, but was filled out above the waterline to provide buoyancy in heavy seas.
Zephyr is currently on the hardstand on the South-side
of the harbour and the current owner Jim Madigan is
happy to share the history of the yacht with any interested person.

New Appointments

Maiden Voyages.

Choi (Ben) Hwan Seok
Ben has joined YBH from
Korea. His placement is
part of an internship program conducted by the

Between Christmas and the New Year two vessels had their maiden voyages.
Tulla Lady. Bill Sharpe the owner and builder has spent the past 20 years
building Tulla Lady, a Roberts Offshore 44, in his backyard. In 2007 he
brought her to Yaringa for completion and launching. Finally on the 30 December the time came to take her for a short sail.

Marine Industries Association of
Australia and their Korean counterpart. As a Director of the MIA Stefan
recognized the value to Yaringa of
involving YBH in the program.
As a young graduate Ben is keen to
learn as much about the Australian

Green Thomcat. After a refurbishment in Altona Jim Thom the owner
brought Green Thomcat, a Roberts 36, to Yaringa in November 2009. She was
launched from the long term hard on 1 June 2012. Jim then continued to
finish a number of the final details in the water. She also took her maiden
voyage on the 30 December 2012. Jim is planning to leave Yaringa towards
the end of January destination Thailand.

marina industry as possible. In the
next edition we will conduct an interview with Ben to learn a little more
about him and where he comes
from.
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Albright Special
The Albright Knot is one of the most reliable knots for joining lines of greatly unequal diameters or different materials such as monofilament to braided line. It is easy to tie and should be
in every angler’s knot arsenal.

Motor Maintenance
One of the frustrations we
often witness in the day berths
are outboards that won’t start.
Like most mechanical things it
is important to get your motor
serviced on a regular basis.
Below is a checklist of things to
check. Some of them may
seem obvious but in the rush
to get to your favourite fishing
grounds a number of boaters
sheepishly forget.
Yaringa Marina Restaurant a great place for a relaxing summer lunch.

Safety on the Water– Obeying the Speed Limit.
When we depart the boat ramp or our wet berths we are required to travel through the
Marina and then Yaringa Channel until we get to Watsons Channel. During this part of
the trip a speed limit of 5 Knots is in place. These speed limits are there for good reason
to ensures that we minimize the risk of damage to the sensitive environment as we go
up the channel and reduce the risk of an accident with another vessel in an area of restricted manouvreability. Visual indicators you are going too fast include making a wake
or a tidal wave behind the boat, going faster than walking pace, if you travel the length
of the channel in under 10 minutes
It is also important that as you leave the Yaringa channel that you are alert to vessels
that may be fishing along Watsons Channel and give them appropriate room.

If the motor will not start:
1.

check that the engine is
not in gear or the kill
switch engaged.

2.

Check the battery terminals clean any corrosion
and tighten loose connections. Is the battery fully
charged.

3.

Is there fuel. Make sure
gas tank vent is open and

Big Cats.

depress the primer bulb a

We currently have a number of big catamarans at
Yaringa including an Outremer 55, Grainger 15.2m,
Easy 35 and a Crowther 38. Each of these vessels
represent a significant challenge to the skills of our
staff in their launch and retrieval.
Their sheer size and space required to store them
underlines one of the many great advantages we
have here at Yaringa, affordable SPACE..

few times. When did you
last fill-up. Fuel is for a
good time not a long time.
4.

Still nothing then its time
for a coffee and to call the
mechanics

1. Make a loop in the heavier line and run about 250mm of the lighter line through the loop.
2. Hold the 3 lines between your thumb and index finger. Wrap the light line back over itself and
both strands of the loop.
3. Make 10 tightly wrapped turns. Feed the tag end back through the loop and exit the loop the
same side as it entered.
4. Hold both ends of the heavy line and slide the wraps to the end of the loop. Pull the light line
to tighten and clip tag end close to the knot.
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Yaringa Boat Harbour Business Profile.
Hoggy’s Boat Detailing and Repairs. (Formerly known
as Carly’s Specialised Boat Detailing)
Daniel the owner has had extensive experience first
building boats at Haines Hunter and then in general
maintenance and repair of boats at Western Port Ma-

Rules of the Marina.
The Marina has in place a number of rules to protect
the environment, to ensure the safety of customers and
staff and maximize the enjoyment of the facility. In
each edition of the newsletter we will be highlighting
one of these rules.

rina.

Rule 2.10

The business focuses on the detailing, polishing and

The cleaning of fish within the harbour and on the floating jetty components or walkways is prohibited. A fish
cleaning table is provided opposite the harbour office.

repairs necessary to have your boat looking like new.
Daniel is willing to tackle any job big or small and is
available on 0425 851443 24 hours a day ,7 days a
week.
So if you would like your boat looking its best give

To limit offensive odours please wrap up any fish remains and place in plastic bags provided prior to putting in waste bin.
Wash down fish cleaning table after use so that it is
ready for the next person to use.

Daniel a call and ask him for a competitive quote.

Sheryls’ Recipe Corner.

Joke of the Month.
After one particularly
difficult passage, a
famous cruising couple
find themselves at the
Pearly Gates, where
their lines are taken by
St. Peter himself. "There
doesn't seem to be
much record of you,
good or bad," he says.
"so I'm going to let you decide for yourselves
whether you go to heaven or hell. First let me
describe them for you. On the one hand, you
could spend eternity in cramped quarters, your
beds a few inches shorter than you are tall, your
food and water always rationed, and a shower
something you could only dream of."
"And what about hell?" the couple asked.













Whiting with
Lemon Dill
Sauce.

50g butter
2 lemons, cut into wedges
4 (about 600g) firm white fish fillets (such as whiting or bream)
4 green shallots, ends trimmed, thinly sliced
2 tbs drained capers, chopped
2 tbs chopped fresh dill
2 1/2 tbs fresh lemon juice
1 bunch rocket, ends trimmed, washed, dried
4 red radishes, thinly sliced
2 tsp extra virgin olive oil
Crusty bread, to serve

Method.

Contact Details:
Phone No.: (03)5977 4154
Fax No.:
(03)5977 3156
Email: info@yaringa.com.au
www.yaringa.com.au

1.Melt 10g of the butter in a non-stick frying pan over medium-high heat
until foaming. Add the lemon wedges and cook for 1-2 minutes each side or
until caramelised. Transfer to a plate.
2.Season both sides of the fish with salt and pepper. Add to the pan and
cook for 2-3 minutes each side or until the flesh flakes easily when tested
with a fork. Transfer to a plate and cover with foil to keep warm.
3.Reduce heat to medium. Melt the remaining butter in pan until foaming.
Add the shallot and capers and cook, stirring, for 1 minute or until shallot
softens. Add the dill and 2 tbs of the lemon juice and stir until heated
though.
4. Meanwhile, combine the rocket and radish in a medium bowl. Drizzle over
the oil and remaining lemon juice and gently toss to combine.
5. Divide the fish among serving plates. Top with the caper mixture and
serve with lemon wedges, rocket salad and crusty bread, if desired.

