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Autumn is our favorite season at Yaringa as it starts to quiet down after a busy season, the mornings turn cool
and crisp and the waters become crystal clear. After a long, dry February and March, the rains have begun
(98mm so far this year) turning the brown bushland back to vivid green. Also typical for Autumn is the howling
winds, 55 knots (over 100km/hr.) was recorded at our weather station earlier this month and this latest front
had north-westerly squalls regularly reaching 45 knots. A timely reminder to inspect your mooring lines and
fenders and make sure that all items on your boat are tied down or stored inside and halyards or sails are
made secure. As Yaringa staff can agree, it is a particularly dangerous and scary situation trying to secure a
loose furler on a yacht in gale force winds.
While it has not been a bumper fishing season there were still some of great catches, a full report from the
Yaringa fishing Club is on page 3. Our marina berths have seen a few new boats this season making Yaringa
their home, and our trailer boat storage was full for the 6th year in a row! Remember to bring your boat in
early for next season or you may miss out on a spot. We also had several sailing groups visit over the
summer months from Western Port and beyond, free overnight berths are available to all visitors if dining at
the restaurant. Finally, a warm welcome to our new marine
services precinct tenants Jonathan and Jacob of Homies
Trading, who are watersports wholesalers.

PHOTO COMPETITION WINNER
Congratulations to Mick H for his winning photograph.
What a great tuna caught just outside the Western
Entrance! Mick wins a gift voucher to the Yaringa
Restaurant valued at $100. Don’t forget to send us your
boating or fishing pictures for your chance to win too!
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VOYAGES
We love seeing and hearing about your adventures and
travels. Please send in your voyage updates (big or small) and
photos to info@yaringa.com.au
28th December 2017: “Hi Miranda, we are safely moored in
Cronulla after a very good trip up from Melbourne. We did
encounter a few issues but nothing we could not deal with. I have
attached a few photos. We are very comfortable living on
board still. Wes is sailing to Hobart on a different boat now and
I am flying over to accompany him on the way back so we are
about to get out into the bass strait again. Hope all is good at
Yaringa. Kind regards, Stine” - Stine & Wes “Sarabande II”
6th January 2018: “Hi Miranda, I hope you had a lovely
Christmas and New Year. I have attached a couple of photos
from the trip up to Port Macquarie. Barry and Debra” “Leumeah”
16th February 2018: “hi girls, blowing a bit here atm but got a
great anchorage in fortesque bay. say hi to everyone for me,
boats going fine. Rob”. Robert, with his boat Sans Pareil (28
Westsail) launched in November and departed 27th January
to circumnavigate Tasmania before heading to New Zealand
and onwards to the South Pacific. Robert has previously solo
circumnavigated Australia in a Tophat 25. We wish him all the
best for his travels.
Des with his new boat “Ascension” (Jeanneau 46) left Yaringa
with friends and family on board on 15th March for his trip to
Wilsons Promontory. After spending the night at Refuge Cove,
they headed north to Corner inlet before arriving at Port
Franklin for the Winter. Des is very thorough in trip planning
and a full voyage report is available at the office, which may
be quite helpful for those planning a longer voyage.
Clockwise from top: Stine at the helm, “Sarabande II” at anchor, Deb rugged
up on the rough trip north, “Sans Pareil” at anchor in Fortescue Bay, golden
sands at North beach at Refuge Cove, Wes, Stine and Barry hauling in
dinner, “Ascension” at anchor.
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NOTABLE LAUNCHES
It can be a sad sight to see some of the boats in the boatyard, some
which have languished for years due to lack of funds or time or both.
However, the tide is starting to turn, with many of our long-term boats
being launched over the summer season.
ALADDIN (Formerly Capricious) – The Jeanneau Sun Odyssey was
launched in January after more than 2 years on the hard.
WATERMARK – The Cavalier 37 yacht was launched in February
after nearly 5 years.
HONEY REPUBLIC (Formerly Windswept) – The Beneteau 38 was
launched and rigged with help of many friends, this month after
nearly 5 years of refurbishment. (Thank-you for the honey James)
LUCY E (Formerly Gunrunner) – The Randell 34 was launched in
January by a new owner after nearly 7 years on the hard.
ESTRALITA III – The Topsail Schooner was launched and departed for
Tasmania by new owners more than 7 years after first being slipped.
CHINTOO – The Roberts 38 was launched in November after 10
years being fully refurbished by owners Christian and Mereya.
STORM BOY – Storm Boy was launched in March after more than 10 years on the hard. Whilst the mast and
rigging are still to be completed, owner Tony is happy to have the boat back in the water.
TASMAN ROVER – The Tasman Rover (pictured right) was a highly anticipated launch by owner Robert, over
(gulp) 15 years after first arriving on the hard at Yaringa. Although unfortunately the boat had to be quickly
re-slipped to do some minor repairs – we hope to see her in the water in a few weeks. Watch this space.

YARINGA FISHING CLUB - BY DEAN TOLRA
Overall, it’s been a great season. The big Snapper arrived mid-July
and stuck around until late Nov with fish up to the magic 20lb
bracket. A few big ones have re-appeared over the last few
weeks. The smaller pinkies were a bit slow to start with good
numbers being captured from late Nov right through to now. The
Whiting have been very on and off this season. The average size is
increasing each year. Testimony to how healthy and well managed
Western Post is and improving each year. A monster 52cm was
measured in just a few weeks ago at the club. Club members were
regularly getting their bags when they were firing then struggled to
find them the next weekend. Hopefully they will stick around in to
the winter months as they did last year. Calamari have been a bit
like the Whiting this season very patchy but some aircraft carrier
size models being caught
from the banks either
side of Watson’s channel.
Whiting also in the same
areas. Plenty of Salmon
and Flathead. The big
Gummy Sharks have turned up earlier than last season lots of
smaller models up the top end of the Port and you can catch them
all year round. The big Gummy’s mostly being caught in the
Western entrance. King Fish made an appearance again out the
front from Seal Rock to Cape Shank and there are still a few huge
ones getting caught from Cape Shank to Port Phillip heads. The
Blue Fin Tuna made a short appearance again this season. There is
still plenty of good fishing to be had in the coming months.
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SHOOT
The Nepean Camera Club visited
Yaringa this month. Their cameras and
skills giving a unique perspective to the
harbour. The club meets at Rosebud
Library on 1st and 3rd Tuesday of each
month (except Jan) at 7:30pm. Visit
nepeancameraclub.org for more info.

RECIPE
Mussel & Sweet Potato Chowder
Prep time: 15 mins
Cook time: 45 mins
Serves: 2
This chowder is so
simple it can be
made in a galley
kitchen on a boat
with ease.
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12 green lip mussels (or other mussels)
2 large sweet potatoes
1 small regular potato
4 cloves garlic, chopped
1 medium brown onion- thinly sliced
2 rashers bacon
3 tablespoons butter
1-1/2 teaspoons mild curry powder
1 tablespoon flour
1 cup milk OR ½ milk and ½ coconut milk
1 cup chicken broth
1 or 2 teaspoons lime juice
Cream, to serve if desired
Fresh coriander, chopped to serve

BUSINESS PROFILE
SOUTHERN COAST SANDBLASTING
Mobile Sandblasting and Specialised Painting
Systems
Eben Hazeldene has been operating at Yaringa
Boat Harbour for over 6 years. No job is too
big or too small. With a factory and a spray
booth, Eben is able to sandblast almost
anything including Boats, Trailers, Trucks,
Machinery, Cars and Car Parts. Call for a
quote.
Eben: 0413 233 162
Southern Coast
Sandblasting
Factory 9
3 Lumeah Road
Somerville Vic 3912

1. Steam mussels just until opened. Remove from shells.
Cut each one into five pieces.
2. Bake or boil sweet potatoes / potato until soft.
3. In large heavy sauce pan melt butter, add garlic, onions and bacon cut into small pieces. Sauté until bacon is
well cooked. Add curry powder and stir while it heats.
4. Add flour to make roux – then milk. When this comes to a boil, add chicken broth and simmer for ten minutes or
until onions are very tender.
5. Mash sweet potato and potato then add to the pot and stir until it comes to a boil.
6. Turn heat very low and add mussels, then lime juice. If the mixture is too thick, add more milk, or coconut milk.
Do not boil anymore or mussels will be less tender.
7. Put in bowls, drizzle with fresh cream, top with good portion of chopped fresh coriander.

QUOTE

JOKE

“It's when you smell the breeze; taste the salt and
feel the waves beneath your feet that you truly
know that you are alive.” ― Anthony T. Hincks

A very nervous first-time crew member says to the
skipper, "Do yachts like this sink very often?"
"Not too often," replied the skipper.
"Usually it's only the once."

