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If you’re a boat owner or boat builder looking for 

a slipway that provides total convenience, excellent 

infrastructure and ample parking, we have exactly  

what you are after.  

What’s more at the Domain slipyard we can offer 

competitive rates at Tasmania’s best located, most 

convenient and first environmentally compliant slipyard.

The No. 1 Slipway is ideal for large fishing boats,  

mega (super) yachts, navy patrol boats and other 

commercial craft.  It handles vessels up to 1200 tonnes 

and has multiple slipping potential.  Numbers 2 and  

3 slips cater for a maximum of 180 tonne and 25 tonne 

vessels respectively.

Our rates are very competitive.  

We can help you with equipment hire (water and 

sandblasting equipment and industry-approved 

We’ll give you the slip…
scaffolding) and we won’t restrict your working hours.  

In addition, you’ll find a marine equipment shop and an 

engineering workshop conveniently located within the 

slip precinct.

The Domain slip also provides 24 hours-a-day, seven 

day-a-week access to a marine fuelling facility via a fuel 

card and PIN number.

So if you’d like us to give you the slip, all you need  

to do is call 0418 127 586, fax 6234 1081 or email 

hobart@tasports.com.au and we’ll book it for you  

– no worries.
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LNG infrastructure expands to meet the 
demand from the road transport industry. 

On-board storage has been assessed by 
Alan Muir on a 150 tonne, 24m vessel 
with a 425kW main engine, for a 6-day 
trip supplying 90% of its fuel energy 
requirements from natural gas. Such a 
vessel might carry 20 tonnes of diesel 
fuel normally, but only consume 8 to 9 
tonnes in a 6-day voyage.  

For a 6-day voyage, the required volume 
of CNG is 40m3at 240-bar storage 
pressure, which is difficult but not 
impossible to accommodate on a new 
vessel. The weight of steel storage 
cylinders would be prohibitive. The cost 
of 167 composite cylinders to fulfil this 
task without excessive weight is around 

$878,000, and the total mass of the 
cylinders would be 13.4 tonnes. 

Storage as LNG for the 6-day trip would 
require 17,600 litres, or 34 standard 
Nexgen HLNG-150 tanks costing  
$410,000 and weighing 9.5 tonnes empty. 
Using larger purpose-built tanks would 
reduce the cost of the tanks. An LNG tank 
manufacturer is currently designing and 
costing such tanks. Increasing liquid fuel 
costs may make the capital investment 
feasible. Some operators might be able to 
re-fuel more frequently.

APPROVALS FOR USE OF 
ALTERNATIVE FUELS ON VESSELS

Special approval under the National 
Standard for Commercial Vessels (NSCV) 

is needed to use natural gas, LPG or 
ethanol in an engine below decks, 
because their flashpoint is below 60°C. 
The requirement for approval under NSCV 
is to demonstrate a solution of equivalent 
safety to conventional fuelling. Approvals 
would be obtained through state-based 
marine safety authorities, on a case-by-
case basis. The use of ventilated double-
walled piping is normal practice. Various 
safety systems are required, and the cost 
and complexity are significant. 

We are currently producing a design for 
provisional approval by a state marine 
authority. 

ENGINE WARRANTY IMPLICATIONS 
WITH ALTERNATIVE FUELS

Generally, warranties cannot be legally 
invalidated by engine makers just 
because the engines use a different 
fuelling strategy. 

Some conversion companies, say for 
conversions to dual fuel LPG or natural 
gas, can arrange their own warranty.

Electronically controlled dual fuel systems 
incorporate numerous features to protect 
the engine, such as sensors for exhaust 
temperature, exhaust oxygen content 
and inlet manifold pressure. When these 
exceed reasonable levels, the gas supply 
is suspended. 

It is not recommended that biodiesel 
be used unless it is certified to meet 
the Australian Standard. Engine 
manufacturers have released policies 
on the use of biodiesel. Generally, 20% 
certified biodiesel in petroleum diesel is 
accepted. Caterpillar specifically warns 
against the use of straight vegetable oil. 

OTHER OPTIONS

Further options for reduced fuel costs 
include optimisation of all on-board 
energy consumption, upgrading of 
engines to modern electronically 
controlled common rail types and use of 
larger boats with medium speed diesel 
engines.

The full text of this article, and 
associated references, can be found
on the TFIC website: www.tfic.com.au

> Alternative fuels

Seafood Training Tasmania is inviting applications for the 
2008 Keith Cripps Scholarships

The scholarships will provide training for 

Certifi cate II in Transport & Distribution
 (Maritime Operations)

COXSWAIN CERTIFICATE OF COMPETENCY
and 

Certifi cate III in Transport & Distribution 
(Maritime Operations)

MASTER 5 CERTIFICATE OF COMPETENCY

Applications are open to individuals working or intending to work in the 
Tasmanian Fishing/Maritime Industry

This scholarship is awarded in memory of Keith Cripps who was 
Chairman of Seafood Training Tasmania & the Fishing Industry Training 

Board for over 10 years

If you would like a copy of the selection criteria please call 
Seafood Training Tasmania on (03)62336442 

Applications close
Friday 27th June 

2008 

Keith Cripps Scholarship
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 by Julie Podmore

Cove Bar and Restaurant
2 Ferry Boulevard George Town
www.yorkcove.com.au

I am supposed to be home putting out the 
pipe and slippers for hubby: instead I am in 
George Town after a longer than expected 
chat with Jimmy Shea – and looking for 
somewhere to eat. The lady at the pub 
directs me to a restaurant overlooking the 
marina on York Cove, an offshoot of the 
Tamar Estuary  - and I’m delighted with 
what I find.  The complex, which opened 
last December, includes a 130-seat 
restaurant, an up-market hotel, and motel 
accommodation.

The head chef, Ian Amarille, is out fishing 
when I arrive, but his partner (who also 
happened to be waitressing that night) 
calls him in for a chat. Ian is a passionate 
fisherman, and is out fishing from the shore 
whenever he can  (‘But it’s just for fun – I 
throw whatever I get back,’ he says) – and 
he tells me that he developed this passion 
in a small coastal town in the Philippines, 
where he grew up. He came to Australia 
to live with his aunt in Sydney 22 years 
ago, but was not too impressed with the 
fishing opportunities there. He came down 
to Tassie for a look, liked what he saw – 
including the fishing – and stayed!

Ian’s Filipino beginnings show up in his 
cooking – with the use of wine, herbs, 
spices and especially sherry vinegar, which 
he uses to add a sour note to his dishes, 
and he ‘loves cooking seafood best of all.’ 
On the menu the night I was there were 
tapas at the bar that included calamari, 
prawn and chorizo salad and grilled octopus. 
Other seafood dishes that appealed were 
a seafood pasta, Atlantic salmon in vine 
leaves, sautéed squid and scallops, a fish 
roulade, and battered flathead fillet, but I 
settled for the Warm Seafood Salad  (‘A 
sort of a stir fry,’ says Ian) - YUM!

Warm Seafood Salad

Cook 1 flat tsp of chopped garlic and 1 
chopped red onion in 3 tbsp olive oil and 4 
tbsp clarified butter. Then turn up the heat, 
and add a selection of seafood and sear 
(DO NOT OVERCOOK).

Add a little wine, some baby spinach, roast 
capsicum and cherry tomatoes and cook 
just a few minutes.

Finish with a splash of sherry vinegar, 
a squeeze of lemon juice, salt and pepper, 
and if you like a bit of a kick, some chili oil. 

Top with some sliced bintje potatoes that 
have been par-boiled and then roasted with 
olive oil. 

Navarine of Seafood Soup

Ian tells me that this is ‘a pretty open 
kind of soup’ – and you could use any 
selection of marinated seafood, and 
any vegetables (Ian suggested spinach, 
capsicum, peas, beans, spring onions, 
potatoes and zucchini). 

Prepare the vegetables and the seafood 
as in the Seafood Salad recipe above, 
and add the prepared base at the last 
minute. This base (or sauce) is the most 
important part of the dish.

Base for soup

Prepare some stock by gently frying 
onions, celery and carrot in some olive 
oil. Add liquid (half water, half wine), fish 
off-cuts, pepper and salt, and simmer for 
15 minutes. 

Strain and add (to your taste) star anise, 
cinnamon stick, bay leaves, a few cloves, 
chopped red onion, garlic, pineapple 
juice and a splash of wine vinegar for 
sourness. Simmer until reduced and 
slightly syrupy and add the seafood and 
veggies. You can add the base as it is, 
or remove the herbs and spices and 
whisk the sauce in the blender. 
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TASMANIAN FISHING INDUSTRY COUNCIL

PO Box 878, Sandy Bay 7006 
117 Sandy Bay Rd, Sandy Bay 7005
Chief Executive: Neil Stump 0417 394 009
neilstump@tfic.com.au  www.tfic.com.au
Ph 03 6224 2332  Fax 03 6224 2321

WILD FISHERIES

Tasmanian Abalone Council Ltd
Macquarie Wharf No.1, Hunter St, 
Hobart 7000
President: Greg Woodham
0419 524 174
Chief Executive: Dean Lisson 0419 599 954
Administration Manager: Melinda Mullen 
Ph 03 6231 1955  Fax 03 6231 1966
tasab@bigpond.net.au

Tasmanian Commercial Divers Association
PO Box 878, Sandy Bay 7006
President: Bryan Denny 0417 502 195

Tasmanian Rock Lobster Fishermen’s 
Association 
President: John Sansom  03 6247 7284
CEO: Rodney Treloggen
Ph/Fax 03 6376 1805  0418 138 768
Secretary/Treasurer: Margaret Atkins
Financial Officer: Les Nielsen 0407 504 716

Tasmanian Scalefish Fishermen’s Association
President: Shane Bevis – 
Ph/Fax 03 6247 7634
Secretary: (Mrs) Colleen Osborne 
PO Box 332, Somerset 7322. 
Ph 03 6435 0068

Tasmanian Scallop Fishermen’s Association
286 Windermere Rd, Windermere 7252 
President: John Hammond 0429 130 238
Secretary/Treasurer: (Mrs) Jill Hammond
Ph 03 6328 1478  Fax 03 6328 1421

Tasmanian Shark Fishermen’s Association
64 Ormond St, Bellerive 7018
President: Brian Bailey 0407 874 199
Secretary/Treasurer: (Mrs) Heather Bailey
Ph 03 6244 2775  Fax 03 6244 6939

Tasmanian Sashimi Fishermen’s Association
14 Tabor Road, Acton Park 7170
President: Peter Green
Secretary: David Chaffey  Ph 03 6248 1928

AQUACULTURE

Tasmanian Aquaculture Council
PO Box 878, Sandy Bay 7006
117 Sandy Bay Rd, Sandy Bay 7005
Chairman: James Calvert
Ph 0418 352 639 
James.Calvert@bigpond.com
TFIC:  Neil Stump  0417 394 009
email neilstump@tfic.com.au

Tasmanian Marine Farmers Association
PO Box 83, Triabunna 7190
Ph 03 6257 7466
Secretary: Geoff Pickard 03 6225 1547 

Tasmanian Salmonid Growers Association
PO Box 321, Sandy Bay 7006
Chairman: Chris Dockray
Executive Officer: Pheroze Jungalwalla
Ph 03 6214 0555  
Contact@tsga.com.au   www.tsga.com.au

Tasmanian Shellfish Executive Council
PO Box 878 Sandy Bay 7006
Chairman – Tom Kennedy  0408 352 321
kennycasual@hotmail.com
Acting Secretary: Tom Gray 0419 398 640 

Tasmanian Abalone Growers Association
Chairman: Mike Wing
PO Box 11, Dunalley 7177
Ph 03 6253 6007 Fax 03 6253 6009

Bruny Island Shellfish Growers Association
President: Des Wolfe  
PO Box 2080, Lower Sandy Bay 7005  
Ph/Fax 03 6225 0321

DPIW MARINE RESOURCES

Scallops, Giant Crab, Octopus, 
or Rock Lobster Inquiries
Rod Pearn Ph 03 6233 6380 or 
Hilary Revill Ph 03 6233 6036

> Directory
Abalone or Marine Plant Inquiries
Andrew Sharman Ph 03 6233 3512

Commercial Dive Inquiries or Inshore Clams
Greg Ryan Ph 03 6216 4227

Scalefish Inquiries
Matt Bradshaw Ph 03 6233 3018

Recreational Fishing Inquiries
Howel Williams Ph 03 6233 3523

Licensing Inquires
Ph 03 6233 2147

Quota Monitoring Inquiries
Ph 03 6233 3539

Marine Farm Planning/Operations Inquiries
Tony Thomas Ph 03 6233 6497

Marine Environment Inquiries
Colin Shepherd Ph 03  6233 3179

Special Permits
Sally Williams Ph 03 6233 3119

TRAINING

Seafood Training Tasmania
2a Gladstone Street, Hobart 7000
Manager Rory Byrne Ph 03 6233 6442  
Fax 03 6223 2780
stt@seafoodtrainingtas.com.au

Taylor Marine
20 Derwent Park Road Derwent Park
Ph 6272 0166 Fax 6272 0188
Peter’s Mobile 0418 943 017

Specialist suppliers of Furuno Electronic

• Polyform buoys & fenders
• Hi Man rope
• Wet weather gear
• Johnson pumps and impellers
• Lanotec & Septone
• Jotun & International marine 

paints
• Seaplast insulated ice boxes 

70–1500 litres

• PWB chain
• Anodes
• Zodiac liferafts
• Icom & GME radios
• Gloves & gumboots
• All safety equipment
• Spaulding cray pots
• Stainless nuts & bolts

ZODIAC LIFERAFTS 
Sales and servicing

Now available



William Adams




