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Commencement of Dredging One Step
Closer.
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We have finally received approval from the Department
Of Primary Industries (DEPI)
the former DSE to conduct
maintenance dredging of the
Yaringa Channel. These works
can commence upon submission of a satisfactory Environmental Improvement Plan
(EIP) by Yaringa Boat Harbour. This condition of the
Consent Management Approval (CMA) is extremely frustrating as it is a new additional requirement on top of the
Environmental Management Plan that we have previously developed to obtain the CMA.
Whilst we had intended to commence dredging sometime in early October it is likely that
this now be pushed back some weeks.
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Our frustration is further exacerbated by the fact that most of the other dredging that has
taken place in recent years , in both Westernport and Port Phillip Bay, has not required an
EIP. We are aware that Tooradin, Stoney Point and Tankerton have all received approval to
dredge with a minimum of paperwork and scrutiny. It appears that Yaringa Boat Harbour is
being required to meet a higher compliance standard than most other facilities.
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New Arrivals at Yaringa


Craig McIntyre owner of a
Beneteau 46.



Wayne Allen with his Carina 44
Twilight Express.



Richard Davis owner of the
44ft custom built motor sailer
Red Terra.



David Read with his 12.8m
Wright 40 Sheokee.

Welcome


Nigel Fischer who has joined
our yard staff in a permanent
position. Nigel is well know to
many who use their boat on
the weekends as he has been a
casual for a number of years.



We have two new casuals
working on weekends Justin
McCarthy and James Kutchel.



Samara Pancutt has recently
joined Clow Marine Electronics
as a trainee Marine Electronics
Technician.

The CMA is additional to the approval we have already received from Parks Victoria who
issued their Works Authority consent some weeks ago.
The drafting of the EIP whilst not complex, as all the material is already included in our environmental management plan, does lead to delays in the commencement of the works
and lead to even higher approval costs.
Once DEPI have confirmed their acceptance of the Environmental Improvement Plan work
will be able to commence within days. It is expected that the entire dredging works will
take two weeks dependent on weather. We will advise all harbour users of the commencement and completion dates as soon as the contractor confirms arrival details. We
will also publish, on our website, each day the schedule for the next day indicating any
closures or impact that will affect boat users. We encourage all boat harbour users to
check the website for details prior to coming to the marina. We will attempt to minimize
the impact but it is inevitable that there will be some restrictions on the use of the channel.
Whilst this will cause some inconvenience the short term pain will be more than offset by
the longer term gain.

In our next newsletter we will
be including a more extensive
profile on Samara

New Channel Marks For
Watsons Inlet
.

It was briefly mentioned in the last newsletter that we were lobbying Parks Victoria to improve the navigational aids in
Watsons Inlet Channel. I am pleased to
advise that Parks have agreed to proceed
with this project (subject to final
costings).
As part of our dredging survey we took
the opportunity to complete a full hydrographic survey of Watsons Inlet. The survey indicated that the existing channel
markers were insufficient to safely mark
the precise location of the channel.
As a result of our survey Parks have
agreed to install a total of 8 new channel
markers. The end result will ensure that a
minimum depth of 2.0m at low tide will
be available within the marked channel.
The work will also include re-locating the
starboard mark at the entrance and placing a new port mark ensuring the entrance to the channel is safely and clearly
defined.
Upon completion of the works information relating to the exact position of
the marks will be published allowing boat
owners to update their navigation equipment.
We are in the process of finalizing tenders and identifying the contractor to undertake the works.
While these works are underway we will use the opportunity to update our own channel marks. This will include installation of
new lighting making use of the latest LED technology.
All of these works will be coordinated to occur in conjunction with the dredging works thereby minimizing any inconvenience
to Boat Harbour users.
Please feel free to call into the Marina Office if you would like any additional information on the proposed changes to the channel marks.

Anchor Bend
The Anchor Bend is the knot generally used to fasten a line to an anchor. The free end should be
secured with seizing to the standing line for a permanent, secure knot. One side of a Double
Fisherman’s also makes a good backup knot to this and any knot
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Special Offer YBH Customers
Boat
Slip in November or December and have Dinner
at the Yaringa Restaurant on us.

To the value of $100.00*
* Offer valid for boats over 10metres in length, for boats under 10m value of
offer is $50.00.

November Meal Deal
at the Yaringa Café.
Hamburger, Coke and Chips for

only $10.00*

Rob’s Advice
Rules for maintaining your
deep cycle battery
More batteries are ruined by incorrect
charging practices than by any other
cause. The main culprit is the formation
of insoluble sulphate, which occurs
whenever the battery remains discharged for a period of time. Here are a
few basic rules which will help you to
keep your valuable battery in excellent
condition for a long time.
1.

Always recharge the
battery back to 100% as
soon as possible after discharging. Whenever you
return from a trip, ensure
that it is properly charged
before storing.

2.

Always keep the battery
fully charged except when
actually on a trip. It is good
practice to top up the
battery charge every 3
months or so.

3.

Never discharge the
battery below 10,5 volts

*Limit of two per voucher.

South Coast Sand Blasting

10% off
All sandblasting jobs in October and November
All work guaranteed.
For a free no obligation quote

Ring
Eben on 0413 233 162

Clow Marine Electronics
Raymarine c97 9“ Chart Plotter/Fishfinder with
P58 Transducer and Navionics Silver Charts.

Normally $2,920.00

Special Price $1999.00*
* Until end of December 2013.
1. Make two turns around the shackle, leaving turns open.
2. Pass free end behind the standing line and feed the free end through the first turns and pull
tight.

The design of how you intend to use
your battery is important. If your fridge
and other devices consistently discharge
the battery too far, the life of the battery
will be reduced, deep cycle or not. A
good rule of thumb is to purchase a
battery with double the capacity you
require for all your devices .
The life of your battery will also be reduced if it is consistently kept at a high
temperature. Therefore, placing a second battery within the engine compartment of your vessel is not the best
choice.

3. Now tie a half hitch around the standing line and pull tight.
4. Seize the free end or tie the knot with a long tag end and tie a backup knot such as one half of
a Double Fisherman’s (see Backup Knot) with the tag end around the standing part.
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Yaringa Boat Harbour Business

Rules of the Marina.

Supreme Marine

Accounting Fees.

Supreme Marine is proud to announce an expansion to their
Mercury Mercruiser Dealership, with the addition of Mercury
Diesel-QSD Cummins based engines including the new TDI
engines which will be available in both stern drive and shaft
drive.

All fees are payable in advance this includes, wet berths,
hardstand and trailerable boat storage. Where fees are
not paid and a statement is forwarded a statement fee
will apply.
Fuel must either be paid at the time of purchase or by a
pre-payment coordinated through the Marina Office.
Where this is not done and there is a requirement to
raise an invoice then an Invoice Fee is payable.

To complement this they have completed accreditation for
Mercury Finance. This will allow Supreme Marine to offer
customers a very competitive finance option for all brands of
boats, engines and trailers new or secondhand. They will
shortly be adding to these services Mercury Insurance.

These Fees are currently:

For further information or for all your boat and engine enquiries please contact Leigh at Supreme Marine on 5977 3066.

$20.00/Statement

Petrol Invoice

$5.00/Invoice

We encourage everyone to avoid these fees by ensuring
that payment is made in a timely manner.

Remember we are about to enter the silly season so get in
early to avoid delays.

Joke of the Month.

Statement Fee

Sheryls’ Recipe Corner.
Garlic, Prawn Pizza Bread

What’s in a name or the unexpected consequences!!

Ingredients










1/4 cup (60ml) extra virgin olive oil
8 garlic cloves, bruised
1 cup flat-leaf parsley leaves
2 tsp grated lemon zest
450g fresh ricotta
1/2 cup (40g) grated parmesan,
plus extra to sprinkle
1 baguette, split, or 2 large
pizza bases
800g green prawns, peeled,
halved if large (or 500g green
prawn meat)

Method

Quote of the Month—
You can't put a limit on anything. The more you
dream, the farther you get.
Michael Phelps

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

Step 1 Preheat the oven to 220°C and line a baking tray with
baking paper.
Step 2 Gently warm oil and garlic in a pan over low heat for
2-3 minutes to infuse. Stand for 5 minutes. Remove garlic
cloves (reserving oil), then place cloves in a small processor
with parsley and zest and whiz to combine. Set aside onequarter of the mixture, then add cheeses to remaining mixture and pulse to combine. Spread the ricotta mixture over
the baguette or bases.
Step 3 Place the reserved garlic oil in a frypan over mediumhigh heat. Add the prawns and cook for 1 minute each side or
until just cooked. Remove from the heat, then add reserved
garlic and parsley mixture and gently toss to combine. Arrange the prawns over the baguette or bases, then sprinkle
with extra parmesan. Bake for 5-6 minutes until the cheese
has melted.

