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Customer Survey.
It is two years since we conducted our
last customer survey and we are again
keen to hear your comments.
Things that we have undertaken as a direct result of the last surveys findings
include:
 Provision of fresh water to the wet
berths.
 Dredging of the Yaringa Channel.
 Provision of “gurnies” for washing
down of boats.
 A regular newsletter.
 Upgrading of the barbecue.
 Upgrading of the gardens.
Photos like the above help remind us how lucky we are here at Yaringa Boat Har Re-painting of the car parking and
bour. The recent storms have reeked havoc on many of the marine facilities on
line marking.
Port Philip Bay but fortunately we have escaped reasonably unscathed. The above  Increased the number of undercover
photo was taken of Mornington Pier.
boat storage spots.
 Installation of a weather station.

Apart from a number of broken mooring lines and a couple of unfurled sails we
were fortunate to suffer very little damage. However, it is a timely reminder of the Attached to this newsletter there is the
importance of all boat owners checking their boats to ensure that when the wind 2014 Survey. The survey provides a
source of valuable feedback on what we
blows their boat is safe. Some of the things to be checked include:








All mooring ropes are fit for purpose, show no signs of wear and are of an appropriate size.
All hatches are closed and secured.
All bilge pumps are maintained and operating.
All loose objects are secured to prevent them becoming airborne.
All lines and sails are secured.
All electric leads are secured out of the water.

are doing well and what needs improvement. I would encourage you to complete
the survey and return it by the 15 August
2014. It can be dropped off at the Marina
Office emailed to info@yaringa.com.au ,
or mailed to 1 Lumeah Road, Somerville,
VIC 3912.

One lucky person will Dinner for 2 at
the Yaringa Restaurant for just completing and returning the Survey.

Solar Comes To Yaringa.
Overview
The Marina has become solar powered! Well, it has at least made a start in that direction with the installation of a 2 kW (2,000
watts) system connected into the main switchboard.
While the power generated will, in a very small way, offset some of the energy currently drawn from the grid to run the Marina complex, the main purpose of the system is to collect data.

Background
There has been a lot of work done behind the scenes towards getting permission to build a housing complex in the Marina precinct.
When this development gets the go-ahead, it is intended to make the complex as environmentally friendly as possible and the use of electricity from
the sun to power the houses would be of great benefit to the home owners
as well as to the environment.
The housing complex will comprise 180 homes and with an average daily consumption of 25 kWh (kilowatt
-hours) per household, a solar generation capacity of around 5 MWh (megawatt hours) per day will be
required.

System Description
The system, supplied and installed by Clean Energy Solar, comprises eight 250 W Canadian Solar panels
and a 2,500 W Delta grid-connect inverter.
These are Class A panels with a conversion efficiency of over 16%. The panels are guaranteed for a period
of 25 years and warranted to produce a minimum of 80% of their rated output even after 20 years of continuous operation.
The Delta inverter converts the direct current (DC) energy from the panels into 240V AC
power and connects it into the Marina’s grid connection. More importantly, the inverter
collects a wide range of data about the performance of the panels and how much energy is
harvested from the sun. This data will be used in the engineering calculations during the
design of the system for the Marina’s housing development.

Location and Orientation
The solar panels are installed on the tin roof of the main workshop shed and oriented at 6
degrees relative to True North.
The panels are also mounted on a tilted frame angled at 30.5 degrees to the roof. The reason for this is to ensure that we capture as much of the direct sunlight as possible. The
slope of the panels also allows the rain to continually wash the face of the panels to further maintain maximum output at all times.

Expected Outcomes
As mentioned, the data collected over the next year or so
will be used to size the much larger system required for
the housing development.
While there is a lot of published data about the expected
performance of the system and the inferred output benefits, there is nothing quite like measuring and collecting
the data on the actual site.
For example, the forecast performance of the system for
this site is shown in the graph below. It will be nice to
see if we actually realize this level of performance in
practice.

Buntline Hitch
Use this knot to fasten items such as snaps and rings to rope or cord. Forms a small, neat and very
reliable knot. Simple and effective, the buntline hitch dates to the age of sail where it was used to
secure buntline to the foot of the sails on square-rigged ships. That the Buntline hitch was the preferred knot speaks to its security and reliability. Once set, repeated jerking tend to tighten it further
rather than loosening it. It forms a very compact and reliable knot. It has gained in popularity in
recent years due to its performance in slippery modern synthetic lines.
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Café Closure.
Unfortunately at the end of July the Yaringa Waterside Café will
close.
We would like to thanks Lindy Holmes and the staff of the Café for
the service that they have provided over the past four years and wish
them all the best for the future.
Going forward we are
extremely conscious of
the need to ensure that
the types of service provided by the Café can
continue but, we are
aware that this needs to
be in an economically
sustainable and viable
way.
Following discussions
with Ravish, the operator of the Yaringa Restaurant, it has been
agreed that commencing from 1 August 2014 the Restaurant will
provide a range of light meals, sandwiches, coffee and cold drinks.
This service will be available 7 days a week from 8.00am.
An area will be set-up for this new Café style service which will provide both internal and external seating.
Ravish an experienced restaurant operator encourages feedback
from customers on what specific requirements they have and will
then endeavor to meet them
For the month of August, Ravish will be offering a number of special
daily offers and we would encourage all Yaringa Boat Harbor customers to come and try this new service.
The Yaringa Restaurant will continue to provide its normal lunch and
dinner service in the main dining room.

1. Pass the end of a line through the object being attached to the rope.
Bring free end up and cross over, then under the standing line.
2. Bring the free end to the front of the knot and you will now finish by
tying a half hitch around the standing line.
3. This is the completed knot prior to tightening.
4. Pull the knot tight and slide down onto the attached object

New Yaringa Cafe Breakfast Menu.
Toast with jam and butter
- add peanut butter or vegemite
Fruit Toast with butter (2 pcs)
Croissant—plain
- with jam and butter
- Ham and Cheese
Baked beans on toast (2 pcs)
Fresh fruit salad with yogurt and honey
French toast with maple syrup
and mixed berries on top
Bowl of muesli with yogurt
Pancakes—ice cream and maple syrup
- lemon and sugar
Muffins—banana
Blueberry
Chocolate

$
4.00
5.50
3.50
5.00
6.50
5.50
8.50
8.50
6.50
8.50
4.00

Two eggs poached or fired on toast
- with bacon
Scrambled eggs on toast
- with bacon

7.50
10.50
9.50
12.50

Big Breakfast
(eggs fried , bacon, grilled tomatoes, sausage
Mushrooms on toast 2 pcs)
- with baked beans and hash browns

16.90
21.50

Eggs Benedict
(2 soft poached eggs, spinach, ham and
Hollandaise sauce)

13.50

English Omelet
(mushrooms, cheese and tomato)

12.50

Continental Omelet
(Ham, cheese and tomato)

12.50

Morning Starter
(2 poached eggs, grilled tomatoes, mushrooms
Spinach, and tomato relish)

13.50

Plus a full range of fruit, juices, teas and coffees

A similarly comprehensive menu
will also be available for lunch
along with hot and cold takeaway food and drinks.
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Boat Harbour Fees 2014-2015

Yaringa Boat Harbour Business
Steve’s Marine Windows

With the commencement of another financial
year we have reviewed our fees. In undertaking this review we are conscious of keeping
any increase to a minimum.

Do you have a
problem with
crazed windscreens or perhaps
leaking windows
or hatches? For
safety and appearance then now is
the time of year to get them fixed before the new
season.

From 1 August 2014 there will be an increase
of between 2 and 4.5% on fees.
As always the cheapest option is to pay annually as this represents a saving of at least 25%
compared to paying quarterly.
Despite this small increase Yaringa Boat Harbor still represents the best value for money
marina in Victoria.

For all your window and windscreen repairs and

Should you have any questions in relation to
this increase please do not hesitate to contact

replacements contact Steve on 0404 350 409.

Joke of the Month.
A Little Lost but not Found.
Holmes and Watson were on a sailing
trip. They had gone night sailing and
were lying on the deck looking up at
the sky. Holmes said, "Watson, look
up. What do you see? "Well, I see
thousands of stars." "And what does
that mean to you?" "Well, I guess it
means we will have another nice day
tomorrow. What does it mean to
you, Holmes?" "Well, to me, it means
someone has stolen our bimini!"

Quote of the Month—
“Should you find yourself in a chronically leaking
boat, energy devoted to changing vessels is likely
to be more productive than energy devoted to
patching leaks.”
Warren Buffet.

Sheryl’s Winter Recipe.
Pea and Ham Soup
*
*
*
*
*
*
*
*
*
*

290g (1 1/3 cups) green split peas
2 tablespoons olive oil
2 carrots, peeled, chopped
2 sticks celery, trimmed, chopped
1 brown onion, halved, chopped
3 garlic cloves, crushed
700g ham or bacon hocks
2L (8 cups) cold water
Salt & freshly ground black pepper
4 herb & garlic crusty bread rolls (Bake at Home brand), to serve

Step 1
Rinse split peas under cold running water until water runs clear. Drain.
Step 2
Heat oil in a saucepan over medium heat. Add carrot, celery, onion and
garlic, and cook, stirring, for 5 minutes or until the onion softens.
Step 3
Add split peas, ham hocks and water. Bring to the boil over high heat.
Reduce heat to medium-low and simmer, covered, for 2 - 2 1/2 hours or
until ham hocks are tender and the meat is falling away from the bones.
Set aside for 5 minutes to cool slightly. Remove ham hocks from pan.
Remove the meat from bones. Coarsely chop meat and set aside.
Step 4
Preheat oven to 220°C. Place one-quarter of the pea mixture in the bowl
of a food processor and process until smooth. Return to pan with ham.
Repeat with remaining pea mixture. Taste and season with salt and pepper. Stir over medium-high heat for 5 minutes or until hot.
Step 5
Meanwhile, place the bread rolls on a baking tray. Bake in preheated
oven for 5 minutes or until golden brown and heated through.

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

Step 6
Ladle soup into bowls and serve immediately with crusty bread rolls

