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When Nick and Misha Say moved to San Remo in 2005,
they didn't pwm be here twenty years later. But sometimes
the best deciSions are the ones you make without realising.
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Infrastructure upgrades over the past 15
years have also played a role, including
doubling Candowie Reservoir’s capacity and
modernising treated water storages at San
Remo, Grantville, and Wimbledon Heights.
hese inve ents aren’t just about meeting
mpacts o
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imate change.
Together, we can tackle a drier future

At the individual level, adopting water-
saving habits can have a surprisingly
significant impact. Fixing leaks, choosing
water efficient appliances, and using
rainwater to flush toilets and water gardens,
can dramatically reduce consumption.
Holiday homeowners are encouraged to
turn off the water at the stop tap when away
to prevent silent leaks.

Public awareness around Permanent Water
Saving Rules has waned in recent years,
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tter seasons. However, as the climate
becomes drier, it’s time to reestablish these
habits and refocus on the role we all play in
safeguarding our most precious resource.

.

Water is essential — not just for drinking and
hygiene, but for biodiversity, agriculture,
industry, and recreation. As Westernport
Water continues to invest in infrastructure,
innovate with alternative water sources, and
connect communities to a reliable supply,
the responsibility doesn’t stop at the mains.

Water update August 2025

As of late July, Candowie Reservoir is
sitting at 45% full, reflecting the impact of
ongoing dry conditions across our region.
Rainfall is well below the five-year average
for this time of year and we’re only seeing
minor inflows into Candowie. We continue
to monitor the situation closely and will
provide updates as conditions change.

While water restrictions are not currently in
place, the combination of greater demand,

ary conditions and warmer outlooks means * i
it’s more important than ever to be water-
wise. By using water wisely now, we can

help delay or avoid the need for future
restrictions and support the long-term
sustainability of our water supply.

It rests with each of us to think ahead and
act wisely, because the choices we make
today shape the water future of tomorrow.

Evidence of change — consumption
insights January to June 2025
compared to the past five years
Water usage was 1,592 ML, which

is a 12% increase on the five-year
average of 1,423 ML.

Average rainfall for the last 5 years
has been 530mm, and this year, we
have received 338mm, which is 35%
below the five-year average.

For more information on Permanent Water Saving Rules or tips to reduce your water usage, visit:

www.westernportwater.com.au/pws-rules
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That’s me, rugged up and searching for whales, which
is one of my favourite parts of island life during winter.
This year was a bonanza for whale lovers. The whale
watching app on my phone buzzed constantly: there
were orcas sighted near the Nobbies, and humpbacks
off the jetty at Cowes, cruising past Cape Woolamai or
the Rhyll Inlet. Sometimes feeding, often breaching and
regularly accompanied by pods of dolphins. There is no
greater reminder of the wonder of nature than seeing these
magnificent ancient creatures just off our shores, travelling
the ocean as they have done for millions of years. Less than
seventy years ago, humpbacks and southern right whales
were hunted to the point of extinction. According to Dr
Wally Franklin at this year’s Island Whale Festival, the
last formal estimate of humpback whale numbers along the
east coast of Australia was twenty-five thousand, up from
around one hundred and fifty back in the 1960s. That’s
living proof that when we act to educate people about
preserving our wildlife, we can really make a difference.

Right now, with the world mired in conflict it’s hard to
feel optimistic about where we headed, both in terms of co-
existing peacefully with each other, and with the planet. But
hopefully, like the seasons, things can change.

If you feel you need some help to stay positive and
find things you can do to make this world a better place,
we've got some inspiration for you. Underneath the ocean,
Newhaven’s Chris Gilles is building a better world, working
with sea sponges and kelp, while up on dry land, botanist
Jess Moulynox teaches valuable lessons about the plants all
around us. Parttime islander Andrew Furphy has put his
money where his love of the ocean is, helping to finance an
underwater documentary about Western Port and Nick and
Misha Say reflect on how some of the biggest decisions in
life (and business) are not the ones you expected to make.
Others, such as newly drafted AFL player Zac Walker and
actor Gil Tucker, show us how far you have to travel, and
just what dedication is needed, to follow your dreams.

So welcome to spring ... a giant exhale after winter.
We hope The Island can help you shake off the winter
blues, as we all head towards the sunshine.
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The island’s newest public artwork, the

stunning Yawa (Long Journey) glass

canoe was installed in Berninneit in June.
Created by Yorta Yorta, Wamba Wamba,

Mutti Mutti, and Boon Wurrung multi-
disciplinary artist and curator Maree

Clarke, the canoe is made up of thirty

shaped glass panels suspended from the
ceiling of the great hall. At the start of the
year, several hundred people took part in
workshops run by Maree to help create
the glass sections. Fabricated at Canberra
Glassworks, Yawa spans an impressive

five metres, crafted from glass, stainless

steel wire, and powder-coated steel. The
canoe references the long connection to
the waterways, and travel, while the play
of light and colour on the glass reflects the
sparkle of the local wetlands and ocean
that surrounds Phillip Island. Make sure

you look up next time you visit Berninneit.

gv188200€

A Building System that puts your
Australian Dream back on the table

‘THETESKE& Y
BROTHE S
TH\E PRESETS®

N\ NTH ELMA\PLUM
INSTEPH/STRINGS

\ PLAYLUNCH
SAT 1OTH JANUARY 2026 HOLLY HEBE

\‘\

PHILLIP ISLAND (MILLOWL) THE FOXY/JUNES

www.oceansoundsfestival.com.au Frr =8 e
P < 2% MILLOWL DREAMING

/\f

EI‘j." o
3 %,. nfp

fr f e
V“" CREATNS Db MUSIC VICTORIA
4/; AilSge NazlRE BAXTER gfgw’?/ MERRY-PEOPLE

/| SCAN ME
LY

=%
Shed House Australia




8

THE ISLAND

When it comes to the history of Phillip
Island, there’s little historian and author
Christine Grayden doesn’t know.
Combined with extensive historical
knowledge, a love of the native animals
and vegetation of the island and an
innate gift for storytelling, she’s the living
embodiment of an island-wikipedia.

As well as a writer and illustrator,
Christine’s been a teacher and museum
curator, and a dedicated volunteer to
many local organisations. She was the
curator at Churchill Island and secretary
of the Friends of Churchill Island for
three decades. A long-time member
of both the Phillip Island and District
Historical Society, and the Phillip Island
Conservation Society, Christine’s roles
and contributions to local committees
across more than four decades are
extensive, and her impact immeasurable.

Over her career, Christine has
written, revised or edited eighteen books,
including the revised third edition (with
David Maunders) of Churchill Island.:
History and her story written by Pat Baird in
2007. An Island worth conserving is a history
of the Phillip Island Conservation Society
(PICS), covering the first forty years of
PICS campaigns from the 1970s (and there
were many) to protect the island from

Wonderful food, wine,
beer & cocktails in

the heart of Phillip Island

inappropriate developments.
She also wrote Women in
Conservation on Phillip Island,
covering twenty women from the
pioneering days to the modern era.

Her dedication to preserving our
local history stretches beyond the page,
showcased most notably with an award-
winning oral history series — Phillip Island
and History Memoirs — capturing island life
from 1940 to 2022 and the Home
Front video series with World War II
veterans, produced for the Historical
Society. She also produced a series of
videos on YouTube, chronicling the life
of her great aunt Olive Justice, who has a
small parklet named in her honour in the
centre of Cowes.

Not content with just capturing the
stories from our past, Christine has also
written many works of fiction, been
published in several anthologies and taken
out first place in an array of local writing
competitions.

More recently, she’s focused her love of
the island and literature on children. Her
two picture books aim to educate as well
as entertain, with strong environmental
messages. Both have raised money for
causes close to Christine’s heart. Profits
from her most recent book Minibeasts of

Phillip Island Millowl. Land insects, spiders,
molluscs and crustaceans, have been donated
to the Penguin Foundation. Her first book
The Lost Blanket (which she also illustrated)
raised over a thousand dollars for
UNICEF. Both books are still available
from Turn the Page bookshop in Cowes.
Acknowledging her incredible
contributions, Christine was made a
Life Member of the Phillip Island and
District Historical Society and the Phillip
Island Conservation Society. In 2018 she
was awarded a Lifetime Achievement
Award by Museums Australia Victoria
(now Australian Museums and Galleries
Association Victoria). Without doubt, our
local history is richer and better recorded
thanks to Christine’s dedication and skill.

www.christinegrayden.com.au

Do you know a local legend? Email your
suggestions to theisland@pisra.com.au
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BY ELEANOR MCKAY
PHOTOS: STEPH THORNBORROW
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WHEN NICK AND MISHA SAY MOVED TO SAN REMO IN 2005,

THEY DIDN'T PLAN TO STILL BE HERE TWENTY YEARS LATER.

BUT SOMETIMES THE BEST DECISIONS ARE THE ONES YOU

MAKE WITHOUT REALISING.

rriving to take over the
Westernport Hotel, the couple
planned to stay a few years, get

the venue up and running, then “flip it”
and move on. They never imagined they’d
stay for two decades, becoming a crucial
part of the island’s community. “We had

a two-to-five-year plan and were still
thinking fairly corporately, I guess. Then
we just fell in love with the place, and time
sort of creeps on,” said Nick.

Nick, quietly spoken and considered,
and Misha, vibrant and gregarious, have
become a formidable team, creating a
string of successful ventures on the island,
alongside raising their family. Over the
past two decades, the pair have launched

venues including Porter Republic coffee
shop, The Store at Ventnor, St Jules cafe,
The Yards and taken over the Phillip
Island Winery, as well as running a
handful of Airbnb properties. This

year, they handed over the reins of the
Westernport, but are showing no signs of
slowing down, although their focus is now
firmly on the winery.

The couple met in their twenties, when
Nick was managing the Geebung Polo
Club (now known as the Auburn Hotel)
in Hawthorn and Misha was working
behind the bar as she studied at university.
As the relationship blossomed, the young
couple who were both originally from the
country, decided to start their married

life together running a regional pub.
They were keen to be part of a smaller
community, and when Nick discovered
the Westernport Hotel, they packed up
their city life and headed for the coast. Aot 22 - — e
“We arrived as a thirty-one-year-old and E
a twenty-five-year-old, with a bag full of
Melbourne ideas and youthful energy,”
Nick said.

“Nick had been working in pubs,
and for me, hospitality was always a side
venture. But when we bought the pub, we
were living on site, and it was 24/7. I cried
every night for the first month, asking ‘can
we go back to the city’,” Misha laughed.

In Nick’s memory, the tears lasted a bit
longer — “I think Misha cried for the first

iy Ny A s -



three months” — as the couple set about
trying to “transform what was a pretty
rugged operation into something a little
more family friendly”. “The majority of
locals were amazing and welcoming, but
there was certainly an element we could
have done without.”

That rocky start provided plenty of
great anecdotes, many of which were
shared with the hundreds who came
to bid farewell to the couple at the pub
earlier this year. In his farewell speech,
Nick recalled their first night: “one of the
locals wrapped himself in toilet paper
and was set on fire ... and things went
downhill from there”, he joked to a round
of applause and howls of laughter.

“We were very young,” Misha said.
“You shouldn’t be a publican at twenty-
five, plus we were taking over this beloved
venue that nobody wanted changed.

We did cop it.” Despite the initial shock,
the couple gradually found their feet.
“We started playing a bit of sport, we
met beautiful friends and joined clubs,
and cleaned the pub up,” said Misha. At
the time local venues had a reputation
for unruly behaviour and in hindsight,
they perhaps went “too hard too early”,
with Nick joking some nights there were
two security guards out the front and
two patrons inside. “But we had a really
clear idea of what we wanted the place to

HOMEWARES
GIFTWARES

FUNERALS

1/96 Thompson Ave. Cowes |

become, so we just stayed true to that.”

When Misha got pregnant (“sooner
than we thought”), the couple bought a
house in San Remo, and moved out from
the pub, but that increased their focus on
creating a family-friendly venue. Their
own family focus grew too, not just with
their own babies, but the arrival of Misha’s
mother and her sister
and husband to the
area.

“We absolutely
couldn’t have done
what we’ve done
without them,” said
Nick. Misha agreed.
“It takes a village
to raise a child ... it
took a village to keep
a pub. Once we got
the pub on its feet,
the family support
allowed us to branch
out and do other things as well, but the
pub was the backbone. It was the one.”

Hearing the couple discuss the other
ventures they undertook while running
the pub undersells the work and vision
needed to create them. “The successes
we’ve had has been just trying to fill a gap
we identified,” Nick said. “There was a
particular time we couldn’t find a good
coffee in town ...” Misha jumps in. “It

i
4
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“WE ARE A LITTLE
BIT ‘NEVER SAY DIE".
WE’'RE BOTH QUITE
STRONG WILLED
AND WANT
THINGS TO WORK.”

THE ISLAND

was when the babies were little and I'd be
walking at six-thirty in the morning, but
nothing was open until eight. So I was

like ‘we need a café in town that opens at
six-thirty’. I'd see how many trucks would
come over the bridge, and there’s all the
tradies out. Then I'd pass other bleary-
eyed mums. I thought, something could
be done here and 1
think it could work.”

When a
property came up
on Marine Parade,
Porter Republic
was born and soon
became a local
favourite, with
its clean aesthetic
and focus on good
quality produce. “It
was fun, because
it was the first
business we did
with my sister and her husband,” said
Misha. “That started a partnership that
continues to this day. That’s who we have
the winery with.”

Those were hectic years. “We were
doing everything ourselves on a
shoestring budget,” said Nick. “I'd finish
my day job, then renovate all night.”
Misha said looking back, she thinks those
years “were the tiredest we’ve ever been.

PRIVATE AND
CORPORATE FUNCTIONS

GENERAL FLORISTRY

FRESH BLOOMS

www.flowersofphillipisland.com.au
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It actually gives me a bit of PTSD
thinking about it. But I think that’s the
difference. We are a little bit ‘never say
die’. We're both quite strong willed and
want things to work. I think we back
ourselves.”

At the café, they did follow their
original script — to establish it, then “flip
it” — going on to set up The Store at
Ventnor, then moving onto the Phillip
Island Winery, and going full circle in
San Remo now running St Jules in the
building that once housed Porter Republic.
“We started small and then things grew,”
Misha said. “Everything we’ve done is
linked to the other. You know we wouldn’t
have the winery probably if we hadn’t
done The Store. So there’s been a bit of an
organic flow.”

She credits Nick with keeping the
business side in good shape. “He’s very
good at planning and crunching numbers
before we launch, but it is very intuitive.
If a venue feels right, if the energy 1s right

and we see a market for it, we just do it.”
As Nick explains,
not know what you don’t know.”

Anyone who has visited a business run

“sometimes it’s good to

by the couple knows that while they are
all different, there’s a certain atmosphere
in them all. A warmth, an eye for detail,
a design aesthetic that is both welcoming
and sophisticated, that sets them apart.
It’s hard to define, but easy to identify as
a customer, which 1s what keeps people
coming back to a venue. “I think it’s
what Nick calls the one percenters,” said
Misha. “Doing those little extra things

.. on service, on how the venue looks,
that’s where the elevation comes from.
That’s what we say to our staff in every
venue we have. Welcome the people like
you're welcoming them into your own
home. It’s got to be comfortable; it’s got to
be warm. It’s got to be unpretentious but
still nice. It’s also really thinking about
your demographic. I hope none of our
businesses look the same. They might

have a similar feel, but they won’t look the
same.” Added Nick: “We’re not trying
to fit a mould. We're trying to be true to
ourselves and authentic.”

What was originally instinctive is now
more thought out, often involving business
development days with the team. “We
take the team away for a night or two, hire
a house somewhere and literally put up big
bits of paper, get post-it notes and pull the
business apart, like you're starting again,
and revisit everything. It’s seeing the
business through fresh eyes.

We are not precious and we’re not
egotistical,” Misha said. “I think we’re
pretty good at knowing our weaknesses,
and hiring the right team. We are much
more strategic now, than when we
started out.”

For Nick, there’s a longer-term vision
as well. “I feel an obligation to make sure
the next generations coming through are
as well equipped as we are. Our young
management team are so smart, and

Take The Plunge

Blue Marlin Pools East is a proud, family-run business, owned and operated

by Josh Holmes. With over 12 years of experience, they specialize in the
design, installation, and servicing of both fibreglass and concrete pools across
Cranbourne, Bass Coast, and surrounding areas.

As a family business, Josh and his team are deeply committed to delivering
exceptional service and creating beautiful outdoor spaces that families can
enjoy for years to come. Whether you're looking for a fibreglass pool or the
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Concrete Commercial Pool Fibreglass Pool Display Pool / Centre Hotel / Resort Pool
up to $250,000 up to $40,000 up to $500,00

customization of concrete pools, they bring a personal touch and expert
craftsmanship to every project.

Blue Marlin Pools East values each client and ensures a seamless, stress-free
experience from start to finish. When you choose Blue Marlin Pools East, you're
choosing a team that treats every project like it’s their own family’s backyard.

For more information or to schedule a visit to our display centre, give our office
acall on 5979 4619 or email us at east@bluemarlinpools.com.au.

%) G BLUE
MARLIN POOLS

(East) Pty Ltd

EAST@BLUEMARLINPOOLS.COM.AU | (03) 5979 4619 | WWW.BLUEMARLINPOOLS.COM.AU



16

THE ISLAND

we’ve got a real obligation to make sure
they leave better than they arrive. So

it’s nice to be able to put time into staff
training.” Having a venue like the winery
that is reasonably busy all year around,
and multiple venues has helped them
retain staff. “I think that’s been one of
our strengths,” said Nick. “It gives staff
the opportunity to work across venues.
We can give them enough hours to get
through the winter, and opportunities to
grow and develop and move into other
roles, which probably doesn’t happen a lot
down here.”

It’s not just their staff who have grown
and developed in the businesses. Their
two girls Evie and Willow, now eighteen
and sixteen, grew up in the hotel, sitting
on the bar at the Westernport as toddlers
and both eventually working in the venue.
“I think our kids were probably pivotal
in us keeping the hotel as long as we did,
because then they started working in the
business,” explained Misha. “They’ve only
known the pub and it was their home.

We didn’t want to take that away from
them either.”

That sense of community, which

EEN JUST TRYING

"'TO FILL A GAP W

had been part of the original impetus for
moving to a regional area, was also a huge
factor in their twenty-year tenure at the
hotel. They wanted community to be at
the heart of the Westernport, but even
they were surprised at how big it became.
“It was definitely a bigger part of the
picture than we thought,” admitted Nick.
“I'm always pleasantly surprised by the
community aspect of the pub. It’s one of
my favourite parts of the whole operation
... being a community hub, rather than
just a pub.”

Like all hospitality venues, the hotel

was hit hard by Covid, and for Misha,
that prompted a reappraisal of what was
important to her. “That was one time
where we really were present, because it
was all taken away. So the elements you
missed were obvious,” she said.
“We missed seeing those regular faces
on a Friday night. We missed the
connection with the community. I think in
a way the pub replaced church. It was how
you found out how such and such was
going with their children, or their work
or whatever.”

Over the years, the couple have

witnessed big changes on the island,
although many came later than expected.
When they arrived in 2005, “we thought
what’s going on in the Mornington
Peninsula was probably five years away,”
said Nick. “But it was more like fifteen
years. It was a slow burn for a long time.”
The slow pace and a gentle resistance
to change has been part of the charm of
the area, with the couple saying they love
that the island hasn’t become urbanised
like parts of the peninsula. “We have it
pretty good,” Misha said, adding more
people doesn’t necessarily mean it’s better

THE ISLAND
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for business. “I think it’s the contrary ...
it would lose its charm.” The couple
believe “progress well managed” is the
key, so the energy, culture and feel of the
island doesn’t disappear.

Looking back over all they’ve
achieved, Nick admits “it had its
challenges. But I would do it over again in
a heartbeat ... I would probably just try to
find a better work-life balance.”
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In the past year, the island has welcomed been fitted with GPS monitoring devices particularly at dawn and dusk and at night
some special new residents, with thirty- in tiny backpacks, allowing researchers when the birds are most active. Warning
six bush stone curlews introduced into to monitor their survival, habitat use, signage has been erected at key areas

the wild. Back in August 2024, Phillip movement and reproductive success. across the island. Report any sightings on
Island Nature Parks released twelve birds, Residents and visitors around Sunderland the Victorian bush stone curlew project
with a further twenty-four released in Bay, Surf Beach, Sunset Strip, Silverleaves at www.inaturalist.org

April, with the aim of establishing a self- and Rhyll have been asked to look out or by emailing community@penguins.org.au.

sustaining population. Looking a little like for the birds as they establish their home

kids setting off for school, the birds have ranges, and to slow down when driving,
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LOCAL FAVOURITES FOR SHOPPING & DINING!

' Cowes Shopping Centre caters to your everyday needs in the one

shopping experience. It’s a friendly and convenient place to shop, meet

COWES and eat, with a Woolworths supermarket and 13 specialty stores.

SHOPPING CENTRE

¢ ) St le E] Homes & Gifts
. W%? MA%EEQE&"’ (e )wXs ) Logjker
KAISER GDiRepair Bringing a taste of the country to

everyone seeking farm-to-plate fare.

@ wav pp— e 100% gluten free options menu.
’

Book for functions and events.

@ cowesshoppingcentre.com.au 112 Thompson Ave, Cowes.

Now taking Xmas function hookings.

Open 7 days, 6-2 weekdays, 730 - 2 weekends | 0403231987 | mondieuwcowes@gmailcom
97 Church Street, Cowes
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It was a boyhood dream playing out in
real time, as Phillip Island watched young
footballer Zac Walker get drafted to the
Western Bulldogs in the AFL’s mid-season
draft in June.

For the close-knit football community
on the island, the announcement that
Zac had been drafted saw cheers and
plenty of tears, celebrating the success of
a youngster who joined the Phillip Island
Football Club at the age of five and admits

he “spent more hours at that club than I
have at home”.

It takes a village ... and the village
came together to celebrate the young
man the Western Bulldogs described as
an “impressive intercept defender (who)
reads the ball well in the air”. When he
was recruited, Zac was working as an
AFL Sports Ready Trainee at Newhaven
College, and eager students swarmed him
on his last day, wanting his autograph,

BY ELEANOR MCKAY
PHOTOS: LUCY COOPER AND SUPPLIED

offering paper, footballs, water bottles,
shoes, lip balm containers and even some
foreheads for him to sign. There was a
similar reaction when the new local star
came to a training session and watched
a game with his former club on his last
weekend before moving to Melbourne.
Chris Ross, president of the local
football club described the draft result as
“the greatest news I've heard all year”,
saying Zac showed perseverance and

Za

'1‘
Happiness comes
one cup at a fime.

58 Chapel Street, Cowes
(03) 5952 5765
thewaterboycafe

0 the waterboy cafe
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resilience after he got cut last year from
Gippsland Power. “It has brought the club
so much joy to see him reach this goal in
his football career,” said Chris. “This is
a community club; it’s about families and
supporting each other, and Zac’s story
illustrates that. Everyone has a stake in
this. The club couldn’t be any prouder of
Zac. He’s an extremely humble, genuine,
wonderful young man, and all his hard
work 1s paying off.”

Zac 1s the first Phillip Island player
to be drafted since Garlton great Sam
Docherty (who recently announced his
retirement and played his final game
in July), and 1s inspiring a new wave of
young footballers with his progress. Scott
Huther, part of the senior coaching team
said it was great to have one of the local
kids drafted to the AFL. “He has inspired
his mates, and the kids coming up through
the club, even the twenty- to twenty-three-

year-olds. He’s shown there’s always an
opportunity if you work hard.”

In a matter of days, after the mid-
season draft announcement, Zac was
whisked up the highway to Melbourne,
starting training with his new club, that
he has supported since he was a kid. The
former Phillip Island Bulldog got to keep
his mascot and colours in the new club
move, but everything else felt “pretty
surreal” for the nineteen-year-old in the
weeks after being drafted, including
meeting Western Bulldog legends
Bontempelli and Liberatore.

Cam Pedersen, himself a former AFL
player, and the head coach at the Phillip
Island Football Club was full of praise for
the youngster, describing him as talented
and humble. “Zac 1s a hard-working,
dedicated individual who seeks feedback
and acts upon it to better himself,” said
Cam. “Phillip Island Football Club has
long supported Zac and could not be
prouder of the man he has become.”

Pedersen also had some words of
wisdom and practical advice for the new

2 PHILLIP ISLAND GO KARTS
FUN FOR THE

HUMBLE, GENUI
WONDERFUL
YOUNG MAN...”

recruit. “He said not to be nervous and to
go in there and feel like part of the club,”
Zac said. “And to always be early ... if
you’re on time, you are late.”
He said the support of his friends and
the club had been pivotal in achieving
his AFL dreams. “I am where I am today .
because of great friends. You are the .
person who you surround yourself with,”
Zac said. “You have to be patient and keep
your head down. If you keep working and
doing the right things, opportunities will
come to you.”
While he might have traded kennels
and put on a different Bulldogs’ jumper,
a part of him will always be with Phillip
Island. “Whatever happens, I'll always
have a place in my heart for
the club.”

Race the fep[icé of the iconic
Phillip Island Grand Prix Circuit!

plus: cafe, souvenirs, history of motorsport museum

MON - FRI: 9.30AM - 4.30PM
SAT - SUN: 9AM - 4.30PM

BOOK ONLINE: phillipislandgokarts.com.au
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IN AN UNASSUMING LITTLE BUILDING AT NEWHAVEN, JUST NEAR THE BRIDGE,
SCIENTIST CHRIS GILLES IS TAKING BIG STEPS ON WORLD-FIRST PROJECTS TO

HELP RESTORE DEGRADED MARINE ECOSYSTEMS.

1s cultivating sea sponges to help
restore the seafloor for the oil

I n a world-first, a Newhaven company

and gas industry, and for future wind
farm projects. Dr Chris Gillies, CEO
of Offshore Biotechnologies, operates
from the Newhaven hatchery, between
the Phillip Island bridge and Saltwater
restaurant, where he has successfully
cultivated one hundred different species of
sea sponges for a trial project.

Chris said the sea sponges were an

Australian first, with sponges cultivated
in other parts of the world for medical
purposes, as well as for bath sponges.
But, he said, their project was the first

to use sponges for underwater habitat
rehabilitation. “In the North Sea they
have tried oysters and kelp forests to
restore the seafloor from industry, and in
Mexico mangroves, but that is in shallow
water,” Chris said. “No one has ever gone
offshore in deep water to develop methods
of restoration.”

After studying marine biology and
completing his PhD in Antarctica, Chris
had the idea for sea sponges to restore
coastal ecosystems after seeing the
upcoming offshore wind energy boom
and decommissioning of old oil and gas
platforms. “In the next ten years there will
be sixty billion dollars worth of existing
oil and gas infrastructure decommissioned
and ninety-two billion worth of wind
farms going into the water.” He described
sponges as “the unsung heroes of the

ocean”, with at least thirty—thousanci
species around the world, found in all
waters and able to breed at depth without
light. The animals are more efficient at

filtering water than oysters and mussels
and come in a range of sizes and colours,
creating vast gardens, which restdi!
habitat for underwater life.

Last year Chris and his team collected
species off Apollo Bay, transporting
them to Newhaven where they fed and
monitored them, before cultivating them,
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“taking tiny bits of them and glueing them
to recf pods (“miniature reefs specially
developed for deepwater sponges”).
Then these pods were taken back out to
Apollo Bay with researchers from Deakin
University, who dropped the pods twelve
miles offshore in eighty metres of water.
Every yearfor the next five years the
researchers will send remotely operated
drones underwater to monitor the progress
of the sponges, then monitoring them every
three years for the next thirty years. Chris

said they were confident the sponges would
survive and the trial would be a success,
but monitoring was required to apply their
work more broadly across the industry.
Currently, he explained, there
was no accepted method for deep sea
restoration, which made it difficult for
the environmental regulator to enforce
rehabilitation after seabed disturbances.
Chris’ work will now hopefully add to
that knowledge, including even the reef
pods. “It’s hard to enforce if you don’t



have a method,” he said. “Ultimately
we'd like to take this work globally too.”
While they were continuing research,
their methods were ready to be rolled out
“now” he said.

So why do all this work on Phillip
Island? Chris said there were only two
hatcheries in Victoria: Newhaven and
Queenscliff, which
each have the
necessary facilities
including pumping
water, food for
species, tanks and
heat pumps. At the
Newhaven hatchery,

Chris and his team

of four also work

on breeding oysters,

mussels and seaweed,

which is run under

the umbrella of Chris’ other company,
SeaGen Aquaculture. “People are always
curious about what happens here at the
hatchery, and I explain it’s cool stuff,” said
the forty-three-year-old. “When we were
first starting out with the sponge project,
I'd wade out from the hatchery to get
some sponges, which was very handy.”

And if Chris’ sponge project was not
ambitious enough, more recently he and
his team have also expanded to restoring
undersea forests that have “suffered

severe decline” in recent years. SeaGen
Aquaculture has produced two hundred
and fifty thousand “kelplings”, or baby
golden kelp, a native species of seaweed
vital to Victoria’s underwater ecosystems.
The miniature kelp are being
cultivated at Newhaven, in a newly
designed aquaculture system, currently
used to help restore
kelp forests in Port
Phillip Bay, where
overabundant
native sea urchins
have devastated
underwater habitats.
Chris described the
breakthrough as “a
great moment for
local conservation
efforts”. “Until now,
we haven’t had the
capacity to produce kelp at this scale. It’s a
real step forward in our ability to restore
the health of our oceans,” Chris said.
Giant kelp in the sea are like trees on
land, he said, but unlike forests on land,
there was only one species and without
kelp the entire ecosystem disappears.
SeaGen developed a new system that
allows the kelplings to be grown on
cotton twine and small rocks. The twine
and rocks are then planted out into
urchin barrens by divers from the global

conservation organisation The Nature
Conservancy, helping re-establish the kelp
forests “that serve as underwater nurseries
for marine life”.

Chris said the new kelp-growing
system had the capacity to produce
more than a million kelplings each year
and could be used in other restoration
efforts, including along the Bass Coast,
where kelp forests had also “suffered
severe decline”. “One future goal is the
restoration of giant kelp forests, which
once thrived along the Victorian coast
but have all but disappeared - likely due
to rising ocean temperatures. Giant Kelp
are like the Mountain Ash forests of the
ocean. They can grow more than twelve
metres tall, and diving through a kelp
forest is an otherworldly experience.”

He said Bass Coast had the right
conditions and the community was
motivated to help in conservation efforts.
“Many of the ocean bays around Phillip
Island and the Bass Coast area are ideal
because they have the right physical
conditions to restore giant kelp.” Chris
said there had been similar projects in
Tasmania showing giant kelp restoration
was possible. “Combining aquaculture and
conservation can not only restore degraded
ecosystems but also create new marine
habitats for penguins and other wildlife, as
well as attract dive tourism to the region.”
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Chris started his company in
Newhaven in 2022 and fourteen months
ago moved with his family to Cape
Woolamai, with his daughter now
attending Newhaven Primary. After
completing his Antarctica stint — where
he studied food chains by diving off the
frozen continent for three seasons — he
then worked for The Nature Conservancy
for eight years rehabilitating seafloors
using oysters and shellfish. He opted
to start his own companies because “I
decided we needed more private sector
involvement in conservation”. “On land
we have plant nurseries to restore forest,
but so far there isn’t the equivalent for the
marine environment.”
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OPERATING SINCE 1972, ISOLA DI CAPRI IS LOCATED IN THE CENTRE OF COWES
OPPOSITE THE BEACH. RUN BY THE FUMAGALLI FAMILY, FOCUSING ON SERVING GOOD QUALITY

TRADITIONAL ITALIAN FOOD. GREAT COCKTAILS AND THE BEST VIEW IN COWES.

With our
best value

. \t% \ AN S . ticket
e R Y AW | ' 4\ 3 PARKS

~  PENGUIN PARADE

KOALA CONSERVATION . é 'y
RESERVE ( CHURCHILL ISLAND T
J L] ..'1

L
Take a waddle on the wild side and visit the world-famous Penguin Parade,
Koala Conservation Reserve and Churchill Island.

Time Unwinds -

Your visit contributes to vital conservation and research efforts.

Phillip Island
NRﬁ-URE ‘ #PhillipislandNP f © ‘ BOOK NOW AT penguins.org.au

PARKS 03 5951 2800

2 THOMPSON AVE, COWES | (03)59522435 | OPEN 7 DAYS
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Writer'sg
Newhav f‘
beach ret

When Lia Hills sets out to write one of
her books, she heads to Newhaven beach.
But when the award-winning poet and
novelist says writing, she really means
speaking.

“I use speech recognition technology
to speak my books,” Lia says. “So anyone
seeing me on Newhaven beach would see
me talking on the phone and it would
sound like I have a very good listener on
the phone. Then I go up to the little shed
at Newhaven or the seat overlooking the
water and edit it.”

‘While Lia lives in Melbourne, she is
lucky enough to have generous friends
with houses on the island where she can
stay to write. “It’s my place to go when I'm
doing a lot of writing.”

However, it’s a reflection of a much
broader approach to writing, which is
embedded in First Nations’ culture of
“deep listening”, or “listening to country”,
with Lia explaining she is a “place-based
writer”. For her latest book, The Desert
Knows Her Name, Lia headed to the
Wimmera to speak-write the book, given
the rural crime noir novel is set in the

L

desert region and frontier violence, that
“Australia is a giant cold case”.

“When you spend a lot of time
in a place you build knowledge and
connection to that place, especially on
Phillip Island. You become very aware of
the environment and it becomes a feeling
of connection. The place finds its way
into my writing. So when I'm walking on
that tiny beach at Newhaven or the vast
expanse of Cape Woolamai beach, I'm
talking what I'm seeing.”

She says the process is a meditation
on the environment, and adds this style
also acknowledges the importance of
oral stories as a way to pass knowledge
in First Nations’ culture. “We are so
human focused. Having worked with
First Nations communities and walked
on country with elders I've learnt about
what it means to listen to country. People
think of listening with the ears, but it’s
listening with the whole body and not just
the sounds but the relationship between
things, the wind and the tree, the water
against the rock.”

Lia’s debut novel, The Beginner’s

BY SARAH HUDSON PHOTO: SUPPLIED

Guude to Living, was critically acclaimed
both in Australia and overseas, and was
shortlisted for the Victorian, Queensland
and Western Australian Premiers’
Literary Awards, and the NZ Post Book
Awards. Lia’s second novel, The Crying
Place was longlisted for the Miles Franklin
Literary Award 2018 and named Book

of the Month by Australian Independent
Booksellers.

Lia says she started speaking her
books travelling across Australia with her
husband in the driver’s seat. “It was too
hard to write and too bumpy, so I started
talking and I found I could get down 5000
words in a day.”

In May, Lia was the special guest at
a sold-out Literary Lunch at the Phillip
Island Winery, talking about The Desert
Knows Her Name. The lunch was presented
by local bookshop Turn the Page, who
Lia said have “sold the most copies of
my book for an independent bookseller”.
“Turn the Page have been hugely
supportive of my work. Independent
booksellers are crucial to the success of
literary fiction.”

Deluxe beachfront
accommodation for

singles, couples

and large groups.

Michelle
0447 642 624

www.marlinbeachfront.com.au
hello@marlinbeachfront.com.au
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“This image is an ode to the ritual morning
‘surf check’,” photographer Tommy Williams
explains.

“Not only does the surf check give you
a great excuse to waste ten minutes of your
morning, but it'll also shape how your day pans
out. If the conditions look something like this
image, well, chances are you're probably not

going to roll up to work. Might just throw a

sickie and paddle out with your mates instead.”

The surf check may very well be the most
important rite of passage in surfing, Tommy
says. “Already late to work? Still time to check
the surf. Just enough fuel to get to where you
need to be? Check the surf. Your partner’s
dog got out of the yard for the fourth time this
month? 'Yeah | can go grab them, I'll just have

a look at the surf first’”

For the last four years, Tommy has lived at

Surf Beach and admits there haven’t been too

many mornings when he’s missed a surf check.

“This photo is hands down the best conditions
| have seen there. A beautifully sunny autumn
morning, clean groundswell and perfect
offshore wind. All the ingredients to create a
lineup you simply cannot help but mind surf.”
He says the island’s rugged and raw
coastline is a constant source of inspiration
and opportunity. “No two days are the same.
It really is a special thing when all of the
elements align perfectly; but learning to
appreciate the beauty in Phillip Island’s
imperfect conditions, its rawness and its
moods, has given me a greater appreciation

for this big southern rock.”

TOMMY WILLIAMS

DETAILS:

Camera: Sony A7RV, Lens: Song FE 24-
70mm 2.8 @ 60mm. EXIF:1/2000, {3.5,
1ISO 125

FIND ME AT:
Instagram: @tommywilliams.photography
Web: www.tommywilliamsphoto.com

Community Bank
San Remo District, Cowes and Grantville & District

Navi knows
home loans

Need help with your home loan? Call Navi, our talented
new Home Lending Specialist/Customer Relationship
Manager on 0422 212 621. Navi works across all three
branches: San Remo, Cowes and Grantville,

for your convenience.

Call Navi today or pop into any of our friendly branches
for more information: we're open 5 days a week.

B Bendigo Bank

Bendigo and Adelaide Bank Limited ABN 11 068 049 178, AFSL/Australian Credit Licence 237879.
Al415949 OUT_46345200 01/08/2025



/MOLOEE

AUSTRALIAN MOTORCYCLE
GRAND PRIX 2025

PHILLIP ISLAND CIRCUITIOCT17-19

SOUH&S g@@d at QC@@H SOUﬁdS

Things will be sounding sweet at Churchill by The Presets, the line up also includes Enjoy a great selection of local food and
Island on January 10, 2026, when Thelma Plum, San Remo’s own Steph wine alongside this incredible musical
Ocean Sounds returns for the island’s Strings, Playlunch, Holly Hebe and menu. Tickets are already on sale at
favourite music festival. Headlined by the The Foxy Junes, with a special www.oceansoundsfestival.com.au

Teskey Brothers, with a special DJ set performance from Millowl Dreaming.

R

S CABINS, CAMPING
- B & GLAMPING
1825 PHILLIP ISLAND RD, COWES (03) 5952 2020 PARKI.M‘EI'IOI.IDAYI’ARKS COH Ml

MAZE Y %1 TICKETS AVAILABLE AT MIOTOGP.COM.AU
THINGS : ?E

THE ROAR OF THE ISLAND gg:t?tem“
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Souh Consl Furnishings & Flooring Xtra is @ family-gwned small business nestied in the Wil Open Coniast
heart of Cowes. Renowned Tor our uniqee and diverse offerings in home fumishings, Mooring, southcoasfurnishings comak Monday - Saurday 5852 1488
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Three local
offices to support
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Bass Coast.
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to film making. In 2019 he started his
own film making company, Bush Lit
Productions, with his first production
about great grandfather John’s brother
Joseph, who wrote the well-known
Australian book, Such is Life. Andrew -
together with a volunteer production cast
and crew — produced one chapter from the
book, which he uploaded to his company’s
website, in the hope of bringing more
attention to Such is Life.

He then followed with further films
borrowed from another great Australian
author, Henry Lawson. “It was not a
money-making venture. It started out as
a duty to let people know about Joseph
Furphy and his book but then it became
a joy. After a hard day’s filming in the
Riverina, with heat and flies, the beer
would flow and we'd have some great
conversations.”

Andrew’s more recent film features
his granddaughter Harriet helping to
explain the larger Furphy story. This
film was produced after Andrew helped
research a book on the family history,
titled Furphy: The Water Cart & the Word.
Andrew says John Furphy was twenty-
two when he began his blacksmith and
wheelwright business in 1864, soon after
adding Furphy’s Foundry, inventing and
producing various farm and agricultural
implements in Shepparton, including

double furrow ploughs and spike rollers.
But it was the Furphy Farm
Water Cart - a solution for efficiently
transporting water — that is part of
Australian history, not least because the
cart was manufactured to feature the
now well-known words: “Good Better
Best, Never Let it Rest, Until your
Good is Better, And your Better Best”.
During World War I the cart was used in
Broadmeadows where troops were trained
and it was here it became the water cooler
or social media platform of its day. Troops
would gather at the back of the Furphy
to share information or gossip, and
soon after the word entered the broader
Australian vernacular.
Andrew ran ] Furphy and Sons after
completing a metalwork apprenticeship
at eighteen, when there were eight staff.
After about fifty years in the company -
during which galvanising was introduced
— he retired fifteen years ago. His son
Adam then took over J Furphy and Sons,
which now has more than one hundred
staff. The one-hundred and fiftieth
anniversary of | Furphy and Sons was
celebrated in 2014 at the Furphy Museum,
part of the Shepparton Motor Museum.
The company still manufactures
tanks, albeit stainless steel including
tanks for the production of Furphy Beer
in Geelong. And no, the family does not

“WESTERN PORT IS
A MAGNIFICENT BIT
OF WATER, EVEN
MORE UNIQUE THAN
PORT PHILLIP”

make the beer. “The story goes — although
it could be a Furphy - that the marketing
manager of Lion Nathan wanted to create
a parochial beer using Western district
products and was looking for an iconic
Australian name and came across Furphy.
They asked Adam and Sam (his nephew)
for the rights to the name and they agreed.
I wasn’t privy to any of it.”

Meanwhile his daughter Bianca runs
Shepparton Distilleries, which buys pears
from Goulburn Valley growers, converts
it to alcohol in Furphy steel tanks, after
which it is shipped to France, where it is
bottled and sold. Even the Furphy’s Cape
Woolamai holiday house features steel
galvanised by the family company. “For
me Furphy is hard to define. My great
grandfather wrote on his famous water
tank ‘water is the gift of God’. I'd like to
extend that to Western Port.”
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Following the success of last year’s
Body Parts exhibition, Phillip Island
Tattoo studio is holding a new exhibition
- Permanent Availability - at Grenache
Wine Bar in Cowes.

The exhibition will open on September
6, with a special launch party starting at
5pm, with the artwork on display for the
rest of the month.

Once again, lan “Bugsy” Christensen

is curating and the group show features
a selection of twenty-one local and
Australian tattooists and artists, working in
an array of mediums.

Five of the pieces have been
specifically created with the venue in
mind. All pieces are for sale. Grenache

Wine Bar, 55a Thompson Avenue, Cowes.

Senior School at Newhaven College

Discover Their Brighter Future

The last few years of secondary school are important. It's when all the earlier learning experiences and personal
growth culminate. At Newhaven College, our Senior School offers personalised, future-focused education with real-
world learning, VCE and trade pathways. We nurture each student to discover their talents, so they can carve their
own path to success. From Year 9 expeditions to university-ready programs and career mentoring, we help students
find purpose and confidence. Our ultimate goal is to inspire our students to be lifelong learners, global citizens

and compassionate leaders. With purpose-built facilities and fees far lower than Melbourne independent schools,
Newhaven is the change worth making.

When you set foot on Newhaven College's grounds, you know you've arrived somewhere special. If you're
considering Newhaven College, book a tour and come and see us in person. We'd be delighted to show you around.

To find out more visit our website, contact our Admissions Team
on 03 5956 7505 or email admissions@newhavencol.vic.edu.au

NEWHAVEN 1770 Phillip Island Road,

Phillip Island, Victoria

C O L L E G E newhavencol.vic.edu.au

ermanent Avaabﬁy
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EMBER & OAK

L
PHILLIP IELAND %

Local family owned business with a warm & positive vibe!

COFFEE~PANINIS~PASTRIES
COOKIES~COCKTAILS

Cozy Indoor Seating, Open-air Outdoor Seating or Grab & Go!

13 THOMPSON AVE, COWES
emberandoak.phillipisland ﬂ

Phillip Island

Our unique, interactive museum seeks to
remember, interpret and understand the
experience of the veterans of the Vietnam War.

JO02406AA

VV6582001

THE ISLAND
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MODERN COASTAL STYLE
FURNITURE & HOMEWARES ™

Bring the Comfort to Your Room

Start your tour with the light and sound show,
see the iconic Huey helicopter, an American
Jeep and a Centurion tank.

Open daily 10am - 5pm - last entry at 4pm

25 Veterans Drive, Newhaven
(oehind the helipad)

Coffee and cakes in the
Nui Dat Café between 10am - 3pm
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BY SARAH HUDSON
PHOTOS: STEPH THORNBORROW

TO AN ENTIRE GENERATION OF AUSTRALIANS (OF A
CERTAIN AGE), GIL TUCKER IS BETTER KNOWN BY HIS
TV PERSONA CONSTABLE ROY BAKER FROM COP SHOP.
YOUNGER FOLK MAY RECOGNISE HIM FROM AN ICONIC
AUSTRALIAN MOVIE WITH MEL GIBSON. BUT ON PHILLIP
ISLAND, HE IS BEST KNOWN FOR HIS LOVE OF STORIES.

showbiz memorabilia stored in Gil

Tucker’s Rhyll home, there’s one
piece of paper that stands out. “This is
the cast list for the first Mad Max film,”
Gil says, pointing to the list. There, on
the catalogue is his name, in his role as
the People’s Observer, recorded just above
Mel Gibson. “I used to drive Mel home,”
Gil recalls. “He was a lovely bloke, very
quiet. I knew him well before he became
famous, in Cop Shop.”

Gil, who has lived on Phillip Island for

the past seven years, is one of the gems of

I n the treasure trove of Australian

Australian small screen, with his career
reading like a who’s who of the formative
year of show business. Chat with the
seventy-eight-year-old father of two and
grandfather of five about his five decades in
the industry and it’s hard not to feel a pang
of nostalgia. From the outset, studying two
years at NIDA, his fellow alumni included
John Wood and after graduating he
performed on the stage alongside the likes
of Ruth Cracknell. In the late 1980s he co-
starred in House Rules, where his TV wife
was Jacki Weaver, his daughter Nadine
Garner and son Matt Day.

But it was the TV shows Gil starred
in that really highlight the glory days
of Australian broadcasting, working for
Crawford Productions in their stable
including Homicide, Division 4 and Matlock
Police. The role that solidified Gil’s career
was playing Constable Roy Baker on
Crawford Production’s Cop Shop, alongside
Terry Norris. “I missed the first thirty
episodes, but the show ran for six years
and had more than five hundred episodes.
Roy was a young, fresh-faced officer,
overly earnest but loveable. Police would
tell me there was someone like Roy Baker

at most stations, trying too hard and
putting their foot in it. For years I'd get
called Roy and not Gil. People recognised
me everywhere, mainly my voice. I
was even at the footy once and all the
Collingwood fans chanted ‘Go Baker’.”
Such was the bond formed with his Cop
Shop cast mates he continues to keep in
touch with Lynda Stoner (Gonst Amanda
King) and Paula Duncan (Det Const
Danni Francis).

Gil admits his career resonates more
strongly with the older generation,
with those in their twenties or thirties

sometimes returning a blank stare at the
list of TV shows. “But the younger ones
recognise Mel Gibson and Neighbours
of course,” says Gil, who appeared in
the soap in 1999. And, he continues to
perform to this day, most recently in 2020
starring in The Curtain in Melbourne,
while he still works doing voiceovers,
including for the AFL and at one stage
Tattslotto. Not surprisingly Gil plans to
write an autobiography about his exploits
and the industry.

Gil grew up on the outskirts of Sydney
on a poultry farm, milking the cow every

THE ISLAND
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THE ROLE

THAT SOLIDIEIED "
GIL’S CAREER WAS
PLAYING CONSTABLE
ROY BAKER
ON COP SHOP.

morning from the age of seven. His
earliest acting memory is being dressed
by his mother as an Eskimo to appear
in a Christmas nativity scene. It was in
secondary school, about the age of fifteen,
the love of acting sprouted, playing a
policeman in a “horrible English play”.
“I was a show-off in my youth, I'd act the
fool. It sometimes got me into trouble.” It
was that very same “preciousness” that
would later solidify his career.

Gil took a detour, for a short time
working in the Gommonwealth Bank.
It was only when he had a “sliding door

i
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moment”, in a car accident that saw him
dragged along the back of a car that he
“realised I could have died and I wasn’t
doing what I wanted”. At twenty-one he
was one of eight hundred hopefuls who
auditioned for forty places at NIDA, and
- after being accepted — was then one of
fourteen who were allowed to continue
into the second year of the course. “I
thought, this is it. I felt so at home.”

He speaks most fondly of his first
job out of NIDA, working for the Perth
Theatre Company in a play that travelled
to remote regional Australia, with a
small plane taking them to Aboriginal
communities, and where one stage was
made on forty-four-gallon drums and
the lighting provided by car headlights.
“Just that job will be a big part of my
autobiography. It was an incredible
experience.”

Returning to Sydney Gil auditioned for
Crawford Productions, but “I was nervous
and stuffed it up”. So at the suggestion
of a mate, he moved to Melbourne -
Crawford’s headquarters — and pestered
them for three days until he got a small,
one-day role. His wife of more than
forty years Jo Rippon is a former casting
director with Crawford Productions, who
cast the first Neighbours’stars.

Gil says Jo never cast him, at least
knowingly. “We were together at the
time and I was going for a role in Kelly
(in the gos, about a “wonder dog”). I
found out later she was behind the scenes
watching my audition.” Following in her
parents’ footsteps, one of Jo and Gil’s twin
daughters is now a casting director, who
lives on the Mornington Peninsula.

Like all actors, there were times when
he had to supplement his income, driving

taxis or waiting tables, even for a decade
a partner in Australian Herb and Fruit
Supplies, however Gil’s persistence and

JDo3505AB

NEWHAVEN MEDICAL CLINIC

Shop 5, 8-10 Forrest Ave, Newhaven
Opening hours:
8.30am-5pm Monday - Friday

Call 5926 6910

to make an appointment!
AFTER HOURS TEL: 5672 1333

QUALITY PRACTICE
ACCREDITATION

www.wonthaggimedical.com.au

N

Wonthaggi Medical Group
42 Murray St, Wonthaggi

A'Beckett Street Medical Centre 56 74 1207
25 A'Beckett St, Inverloch

Newhaven Medical Clinic 5926 6910
5/8-10 Forrest Ave, Newhaven

PATHOLOGY SERVICES ON SITE AT ALL CLINICS

passion paid off. Over the decades he has
landed key roles: in the TV miniseries
Power Without Glory, performing as a
boxer, trained by Gus Mercurio; through
to The Flying Dociors, Blue Heelers, and so
many more.

“It was luck really and it happened to
be in the formative years of Australian
TV. There was not much influence from
the US at the time and local shows were
big. It was a more naive time, in a good
way, more parochial. I was happy. I never
felt jaded.”

While these days he watches Netflix
and ABGC dramas, Gil can’t help reflect
that reality TV has replaced many quality
scripts and TV shows: “It’s the only thing
I lament, but not in a jaundiced way”.

Gil and Jo moved to the island seven
years ago to a more “tranquil” life,
running an Airbnb and growing a large
edible and ornamental garden. He relishes
being a member of the men-only book club
Island Rebels. He is also part of the Movie
Club and this year became a committee
member for the Festival of Stories,
including acting as MC at Berninneit at
this year’s event. Through the festival
he has rekindled contacts with former
colleagues including Brian Nankervis and
Bryan Dawe, (“it was great to catch up”).

Gil says he hopes to continue acting
when and where he can, or even direct
a play locally. “It wasn’t until Berninneit
came along that I really felt at home here.
It was like culture came to the island. I
love the building, the cathedral ceilings
and hardwood pillars from the original
bridge. I'd love to do a show there one day,
or direct something.”

THE ISLAND

“IT WAS A MORE

NAIVE TIME, IN A

GOOD WAY, MORE
PAROCHIAL.”

Property'sty

ing can give you an advantage

First impressions are everything and in an increasingly tough real estate market, Pint Size

Property Styling can help your home stand out from your competitors. We know what it . %{
takes to create an emotional connection for potential buyers which translates to homes
that sell more quickly and for higher prices. Contact Steph on 0412 031 035

FROPERTY STYLING
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From fresh food to crafty treats,
the island’s markets will satisfy every
craving.

BASS MARKET
- third Saturday of the month, 8am - 1pm, 2 Bass
School Road, Bass.

A community focused market with
local produce and stalls, arts, crafts,
handmade merchandise and delicious

cakes, bread and preserves.

CHURCHILL ISLAND MARKETS
- first Saturday of every month, 8am — 1pm.

Showcasing the some of the best
local produce from Phillip Island and
Gippsland, grab a coffee while you
browse and after, take a stroll through

the historic grounds.

CORINELLA COMMUNITY MARKET
— second Saturday of the month, 9am — 1pm,
Harold Hughes Reserve, cnr Smythe and
Balcombe streets, Corinella.

Bring the family and the dog (on a lead)
and enjoy time out with fantastic goods
including fresh produce, arts and crafts,
garden stuff, coffee and a sausage sizzle.

Indoor and outdoor stalls.

COWES ISLAND CRAFT MARKET

— second Saturday of each month. 9am — 2pm,
St Philip's Parish Hall, 102 Thompson Avenue,
Cowes.

The market’s theme is Make, Bake
and Grow. You will find a large range
of products from local producers and
crafts people. Profits from the market

are returned for local community needs.

COWES MARKET ON CHURCH

— fourth Saturday of each month. 9am — 2pm,
St Philip’s Parish Hall, 102 Thompson Avenue,
Cowes.

Plants, produce, clothing, crafts, “trash
and treasure”, as well as hot drinks

and food.

GRANTVILLE COMMUNITY MARKET
— first Sunday of the month, 8am — 1pm,
Grantville Rec Reserve.

Fresh produce and over a hundred
stalls. including second hand
collectables, antiques, food and
clothing. Wet weather can make the
reserve unusable, so if in doubt, check

the market’s Facebook page.

ON THE LAWN MARKET, NEWHAVEN
— third Sunday of each month, from November

to February. 9am — 2pm, Newhaven Primary
School, 22 School Avenue.

Hosted by the local primary school, the
Newhaven makers and growers market
features a range of fresh produce,
food, crafts and goods, with everything
from honey, vegetables and fruit to
candles or baked treats, as well as live

entertainment.

There are regular markets at Archies
Creek Hall, Inverloch, Kongwak,
Jumbunna, Loch, Leongatha,
Wonthaggi and Koonwarra. Check www.
visitbasscoast.com.au/events/markets

For the latest on local news and events, read
the Phillip Island & San Remo Advertiser, out
Wednesdays, or online at pisra.com.au

ALL DAY BREAKFAST & LUNCH
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BERNINNEIT

Theatre & Cinema

Library

Customer & Visitor Services
Community Rooms

Art Gallery

Museum

Venue Hire

91-97 Thompson Ave Cowes VIC 3922 03 5671 2470

THE ISLAND
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Grow, Play, Stay

-

'Regenerative eco-farm experiences &
produce - just minutes from Inverloch.
There's something for everyone!

Farm Gate

P S
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@ Local Services
Attractions

6 Shopping

m Dining

PHILLIP ISLAND & SAN REMO

Your one-stop
guide to

Phillip Island,
San Remo

and surrounds.

Click here

Beaches =]
9 Walks X

ADVERTISER www.pisra.com.au/phillip-island-directory | info@phillipislanddirectory.com.au | 035952 3201

YVSz000r

51



52

THE ISLAND

BY SARAH HUDSON
PHOTOS: SARAH HUDSON

AN walk

on the
wild side

A COASTAL WALK ON PHILLIP ISLAND WITH ETHNOBOTANIST JESSICA MOULYNOX
IS ABOUT MORE THAN THE SENSATIONAL VIEWS AND GETTING BACK TO NATURE.
IT'S ALSO ABOUT OPENING OUR EYES (AND TASTE BUDS) TO THE FLAVOUR
SENSATIONS AND HERBAL REMEDIES WE WALK PAST EVERY DAY.

n Cape Woolamai’s public
barbecues, on Cottesloe Avenue,
Jessica Moulynox has set up a

smorgasbord of tasty treats, which you
won't find at any restaurant. She pours

a delicious tea made from lemon myrtle
(“grown in my garden”) and quandong
(“sourced from a farm”) that, she says, has
numerous health benefits.

Then there’s her homemade dukkah,
which also includes ingredients from Jess’
garden: native thyme, mountain pepper, as
well as wild coastal saltbush foraged from
Phillip Island. Muntries are little mauve pops
of sweetness that have “four times more
antioxidants than blueberries” and — while
muntries are not found on Phillip Island -
the plants can be bought at Bunnings.
“Island Organics at Newhaven also has
them in the fridge section,” Jess adds.

While the offerings are all about new

flavour sensations, more importantly
for Jess this is a teaser to a much more
important subject: appreciating native
foods, more specifically the endemic plants
of Phillip Island. Jess serves these delicacies
as part of her regular coastal foraging
walks in Cape Woolamai and Rhyll.
Earlier this year the thirty-eight-year-
old botanist started Backyard Botany,
encouraging sustainable living practices
through native edible garden design for
schools and community groups, as well as
for individuals. Jess then opened her Cape
Woolamai garden to the public as part of
the 2025 Bass Goast Edible Garden Tour,
to showcase the twenty-two native edibles
she’s planted, as a forerunner to her
coastal foraging walks and workshops.
She has since run several walks, with
the aim to encourage not only a love and
respect for nature, but also to inspire

people to plant native species in their
own yards. This includes buying endemic
varieties at Barb Martin Bushbank, on
the Phillip Island Road, or buying native
edible plants at Bunnings. “I want people
to learn about the plants, plant them and
use them at home.”

On the walk, the mother-of-two
introduces participants to about twenty
edible or medicinal plants that are native
to the island. Jess emphasises she has a
Bass Coast Shire Council permit that
allows her to forage at Cape Woolamai
and Rhyll and so anyone keen to develop
their foraging skills must also apply for a
permit. “I am allowed to pick plants and
give samples to people,” she explains.
And, she adds, she has permission from
First Nations’ elders to do this work.
Importantly, she explains, plants should
be washed thoroughly before eating, or
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plucked from the top branches, so don’t
eat anything at dog pee level.

We don’t walk far before Jess spots
an edible native plant. She picks a frond
of young coastal saltbush and nibbles it,
explaining it is a handy salt substitute, or A
can be fried like burnt butter sage on top

“WHICH YOU WON"T

of pasta. “It is a fantastic antiviral and can ; \
also be eaten raw.” Old man saltbush is . A w& AT AN Y
generally considered the culinary version \ %S:A UR ANT.

of saltbush, she adds, with that plant also

to be found at Bunnings. . ek & &

She walks a little further to a common-
looking branch. Seaberry saltbush has
berries that are “jam-packed” with
antioxidants. “When modern medicine
wasn’t around a thousand years ago
they had to rely on nature, eating small
amounts regularly to sustain their health.”
Seaberry saltbush is so common anyone
who has strolled anywhere on the island
would be familiar with it, yet will have
probably entirely ignored it. Jess calls
this “plant blindness”. So too, pigface is
a common Phillip Island plant, whose
flowers transform into fruit, which when
opened contain “little salty strawberry
kiwis”. Who knew?

“This,” she points to a stock standard
green creeper kind of plant, “is native
spinach”. “I like to blanche it and add to
a pie. It’s not Warrigal greens. It’s the
sister plant.” She points to lemon-scented
tea tree, explaining she extracts the oils
to make homemade deodorant for her
family, even her husband Trev who is a
consulting arborist.

And so it continues. A coastal wattle
has water in its root that can help with
survival. The acacia tree has sap that’s
sweet, while the coast beard heath has a
white berry that “tastes like lemonade™.
The headache vine apparently lives up
to its name, Jess says, putting a crown of
entwined vine around her head. “The heat

PHILLIP ISLAND

Shop 3, 68 — 80 Thompson Ave (next to Aldi)
Ph: 03 5952 2046
admin @cowesnewspi.com
Monday - Saturday 8.30am - 5.00pm | Sunday 8.30am - 12.00pm

Come on in for your tattslotto, cards,
newspapers, magazines, board games, inks,
printing and more.

YV610£00r

THE ISLAND
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Launching 20th September

Phillip Island to
Melbourne + Airport
RETURN

All day travel
Access all of the island
EXPLORE AT YOUR OWN PACE

Phittip lsbrins
R Explorer

(L) +61417 887 234
B4 gday@localwaytours.com.au
@ localwaytours.com.au

' 800K YOUR

TRIP TODAY!
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Stockdale  Leggo

Phillip Island | San Remo

45 Thompson Avenue, Cowes 3922
3/107 Marine Parade, San Remo 3925
phillipisland(dstockdaleleggo.com.au
03 8583 4701
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from your head releases the oils from the
vine, which can help relieve a headache.
And the fluffy flowerheads are great as
tinder,” she says, adding an anecdote
about her son who has been learning how
to start fires using soft wood timber. “He
also made a bow and arrow out of tea tree
the other day.”

The walk isn’t an arduous one, about
one kilometre, and is more challenging
for the mind than the body, with Jess
giving Latin plant names throughout and
peppering science knowledge.

Jess grew up in a family that loved
camping and it was accepted practice to
simply forage for wild food. One of her
earliest memories is walking through
paddocks with her grandfather when she
got stung and he grabbed a bracken fern
frond and opened the root, rubbing it on
the bite. “The roots have an antihistamine
that can be used on stings and bites and it
brings immediate relief,” she says.

Jess studied a Bachelor of
Environmental Science, majoring in
biology at Deakin University, also taking
subjects at Melbourne University in the
flora of Victoria. Because she studied a
minor in indigenous studies Jess also calls
herself an ethnobotanist, studying the
relationship between humans and plants.

Jess and Trev moved to Phillip Island in
2018 because she was a dedicated surfer

THE \ARDS ISLAND

who wanted to be closer to the breaks.
Since Backyard Botany’s launch, Jess
has installed native edible gardens at the
Ramada resort, as well as PICAL and
Our Lady Star of the Sea. The foraging
walks occur in the warmer months, while
through the cold months Jess runs talks.
The walks and talks are not just for foodies
or gardeners. As she demonstrates, nature
1s also a medicinal pantry and offers lessons

Cellar Dear O

Restaurant en '.""p.—_-q._r'nri-n Sunday

Weddings & Special Evenis

Family Friendly

Bookings via the website -

in botany, with handy tips for doomsday
preppers on survival skills. “People are
sometimes nervous eating wild plants with
me, coming from an expert. But I tell them,
don’t be afraid, be educated, there’s a big
difference between the two. The whole
idea of Backyard Botany is to connect with
nature, to look after the planet, to eliminate
the fear of nature.”
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www.phillipislandwinery.com.au
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A Warm Welcome Awaits You...

At Banfields Aged Care, we understand that finding the right place to call home in later life is about
comfort, familiarity, and being part of a caring community. Now under the trusted management of
Leanne I’Anson, a beloved Bass Coast local who returns to continue the tradition of heartfelt care
she helped establish, Banfields is once again a warm and welcoming home for all.

As a family-owned residence, we pride ourselves on creating a true sense of belonging, where everyone feels
at home and cared for like family.

Nestled in the heart of Cowes, Banfields offers a homely environment where residents are supported by

a compassionate, experienced team dedicated to their wellbeing. Our beautiful gardens and cozy spaces
provide the perfect backdrop for daily life, whether it's enjoying a peaceful moment or spending time with
loved ones.

We are more than just a place to live — we're a community. With shared lounges, a welcoming café, and daily
activities, Banfields fosters genuine connections among residents and staff. We believe in the importance of

community involvement and love welcoming new residents and families from near and far, embracing them
in true island fashion.

Whether you're looking for support with day-to-day care or specialised dementia services, Banfields is a place

where you'll feel at home — surrounded by people who care.

Book a Personal Tour Today O O BANFI ELDS
Call (03) 5951 2500 or email reception@banfields.com.au @AGED CARE

Exceptional Care Built on Solid Foundations
banfields.com.au 192 Thompson Ave, Cowes, Vic 3922
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For those who crave an authentic taste
of Tuscany, Bistecca alla Fiorentina is a
must-try. As we emerge from our winter
cocoons, the arrival of spring beckons us
to fire up the barbecue. The primal allure
of fire and meat is undeniable.

Bistecca alla Fiorentina (Florentine
steak) is the much-celebrated, classic and
quintessential Florentine cut of beef with
a long history that you will find in many
traditional restaurants in Florence, Italy.

As a private chef in Tuscany, | would
cook this religiously every Sunday during
the summer months as it became a
tradition to serve “Tuscan grigliata” for
guests, sometimes in sweltering heat as |
patiently tended to the wood fire.

Bistecca alla Fiorentina is obtained
from the cut of the sirloin of the Chianina
breed, one of the oldest in the world and
renowned for its distinctive white coat
and large size. In the middle it has the
T-shaped bone, with the tenderloin fillet
on one side and the sirloin on the other.

When living in Pietrasanta, Tuscany,
my local butcher would have the carcass
waiting for me, and | would always guess
how much each steak weighed once cut,

getting it precise almost every time to the

delight of my macellaio (butcher).

The general rule of thumb is that the
steak has to be at least the same height
as three fingers and will generally weigh
between 1-1.3 kilos.

Traditionally, Bistecca alla Fiorentina is
served with roast potatoes, wilted greens,
and cannellini beans. The steak itself is
cooked rare, taking only a few minutes
on each side to cook, and a few minutes
standing, then left to rest on a bed of
Tuscan herbs and sea salt. The delicious
outer salty charcoal crust is a beautiful
contrast to the buttery centre, cut in thick
slices, with the bone in tow and served on
a wooden platter. It's theatrical.

When | moved down to the Bass Coast
region in summer, it was the first thing |
wanted to cook, taking advantage of the
beautiful and local grass-fed Gippsland
beef. It is a much anticipated occasion with
my family, and | can already imagine that it
will be requested many times this spring.
The generous size of the steak makes it

naturally conducive to share with others.

Happy spring,
Kara xo

INGREDIENTS:
1-1.3 kilo grassfed Gippsland beef or
Chianina T-bone steak (3 fingers high)

A handful of sea salt and mixed herbs
(rosemary, fennel, Sicilian oregano, thyme)

Handful of organic rocket

One lemon cut into wedges

METHOD:
Prepare charcoal barbecue.

For a rare steak, cook the steak on each side
for 3 - 5 minutes, and then stand up on the
T-bone for another 3 - 5 minutes.

Rest the steak on a bed of herbs and salt on
a wooden board (covered) for about 3-5
minutes.

Slice into thick pieces and immediately serve
on a bed of rocket, with some lemon slices

NOTE: For authentic flavour, the steak needs
to be cooked on a wood fire or charcoal
barbeque. | would personally not recommend
cooking on a gas barbeque, as the charcoal
adds a crucial element to the flavour, and
provides a crispy outer charcoal crust that
you simply cannot achieve on a gas barbecue.

View the full cooking technique on
Foodies On Phillip Island Instagram page.
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www.pinostrattoria.com.au

Pino's Trattoria a true
Italian experience nestled off the
main street in Cowes here you will find
one of Phillip Island best known
Italian restaurants.
A place of celebration and homage B
to all things Italian. Authentic Italian -
food made from the heart, warm ‘ .’f
welcoming atmosphere to gather with im
family & friends embracing what the true >
essence of what a Trattoria is, making
you feel a part of the familiglia

Lunch & Dinner
Take- away available
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Arts

tor art
sake

In November, it will be two years

since Berninneit opened its doors and
transformed the arts on the island. If you
haven't already, check out the cinema
schedule, with plenty for the kids over
the holidays. Adults might like to book
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Trusted By The Local Community
\. 0484 144 948 X mail@basscoastbcs.com.au

00

BASS COAST
BOAT & CARAVAN

STORAGE
www.basscoastbcs.com.au

Ph: 0484 144 948
1835 Bass Highway, Glen Forbes, 39390

in for the Downtown Abbey finale, or
“But Also John Clarke” a film about the
beloved comedian and part-time island

resident by his daughter Lorin. Live on

Bryan Dawe as Sir Murray Rivers QC and
the Victorian State Concert Orchestra.

www.basscoastculturalvenues.com/berninneit-
cowes

stage, the offerings include comedian Dave

Thornton, 90s indie-pop darlings Frente,
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G et e o islandpremiumlaundry@gmail.com
ISLAND PREMIUM

LAUNDRY
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www.islandpremiumlaundry.com.au
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- — jadespremiumcleaningservices@gmail.com
—

Jades Premium www.jadespremiumcleaningservices.com.au
Cleaning Services

David Luscombe

AND ASSOCIATES
BARRISTERS & SOLICITORS

Providing advice
and service in a
wide range of areas
of the law to
the people and
businesses of
Phillip Island
and beyond for
over 50 years.

1/60 CHAPEL ST

(PO BOX 101) COWES VIC 3922
T: 035952 2725 E:info@islaw.com.au

vv9sLS0ar

“When booking quote this ad
and receive 10% discount’.

(Subject to availability)

Chapel St Cowes, corner Bass Avenue.

Phone 03 5952 2644

THE ISLAND

¢

ESI SOLUTIBNS
ELECTRICAL, SHUR ANR INSPECTIONS

ESI Solutions is your local team of
qualified electricians, specialising in
general electrical work, solar and
battery installations, switchboard
upgrades, split systems, and energy-
efficient solutions. We're committed to
safety, quality, and providing
exceptional service every time.
Whether it's a small repair or a full
solar installation, we’re here to help
keep your home or business powered
efficiently.

OUR SERVIGES
0 SWITCHBOARD UPGRADES

0 SOLAR & BATTERY INSTALLATIONS 0 NEW BUILDS & RENOVATIONS

& ofr-cr INsTALLATIONS €% RENTAL COMPLIANCE CHECKS

€ souar services € ceneraLELECTRICAL

0 SPLIT SYSTEM SUPPLY & INSTALLATION 0 EV CHARGERS

(o ool BN Pt
o

035952 2644

STAY ON

phillip island
APARTMENTS
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62 | THE ISLAND

San-Remo’s TIDAL Seafood Festival Friday evening (and your ticket
returns on September 19 —21for a includes a weekend festival pass).
weekend celebrating seafood and
the village’srich fishing history. test your skills with the Deckie’s
The celebrations kick off with the

Festival’s Cocktail dinneron the

Race, keep the kids entertained

with games and activities, all while

~

o N
Wildlifecoast

cruises

gv9tocoor

CAPTIVATING

‘Coastal
. Journeys

WILSONS PROMONTORY

WWW.WILDLIFECOASTCRUISES.COM.AU | PHONE (03) 5952 9500

Be part of the Blessing of the Fleet,

enjoying delicious fresh seafood.
The event raises money for the local -
CFA and SES brigades. Findall the

details at tidalseafoodfest.do.m.au

THE ISLAND

YellowBrickRoad

Home Loans
Phillip Island

- Home Loans

« Personal Loans
. Car Loans

- SMSF

» Refinance

» Investor

- Self Employed
« Development

® Lab Grown Diamonds

» CUSTOM MADE JEWELLERY ¢ h) Lending
* Repairs | A « Equipment Finance
vy - é“* ') . Private Lending
s o) - . Construction Loans
. ABEY ‘o .
g LS et + Commercial
- Sl = Lending

Call Joe today on 0402 005 933
8 Vista Place, Cape Woolamai
phillip.island@ybr.com.au

Yellow Brick Road Finance Pty Ltd ACN 128 708 109, Australian Credit Licence 393195

www.ladasha.com.au
69 Chapel St, Cowes 5632 8802

Vv68Sroar

WV DAIKIN
COASTAL

REFRIGERATION & AIR-CONDITIONING

Refrigerant Trade Auth No: AU 51426 - Pl 48651

Authorized Sales and Service Dealer
Commercial & Domestic Refrigeration & Air Conditioning
Licensed Split System Installer
Heating and Cooling Sales and Service

AH’S COMMERCIAL BREAKDOWN EXPERT AFTER SALES SERVICE

Phone: 5678 5190
Factory 1, 60 Genista St, San Remo

Rick North
Servicing Phillip Island & Surrounding Areas

© coastal_refrig_and_aircon © Coastal Refrigeration & Airconditioning www.coastalrefrigandaircon.com.au

YV1S8T00"
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EAT

ANERIE

12 Thompsoh Ave, Cowes
0403 625 001
www.anerie.com’au
bistro@anerig.com.au

ANERIE GENERAL

1 Honeysucklé G, Silverleaves
0434102 078
silverleaves@anerie.com.au

BANG BANG BAR
& RESTAURANT

18 Vista Pl; Cape Woélamai

0359224374
bangbangbarandfosd@outlook.com
www.bangbangphillipisland.com.au

BEACHSIDE BAKEHOUSE

129 Marine Pde, Sah Remo
0356785087
beachsidebh@outlook.com

CAFE BISCOTTI

92 Thompson Ave, Cowes
0431954 888
Cafebiscotti@panesargroup:net

CHURCHILL ISLAND-CAFE

246 Samuel Amess Dr
0359512800
WWWw.penguins.org.au

EEZY PEEZY SUSHI

The’lslahd Marketplace
151'Thompson’'Ave, Cowes,
0417 037 251

EMBER .AND.OAK

13 Thompson Ave;Cowes
0414 495 952

ISLAND FOOD STORE

75 Chapel St, Cowes
03 5952 6400
islandfoodstore@bigpond:com

ISOLA DI CAPRI
& ISOLA GELATO

2 & 4 Thompson Ave, Cowes

0359522435
www.lsoladicapri.com.au

MON DIEU-CAFE
& RESTAURANT

97 Church St, Cowes
0403 231 987
Mondieu.cowes@gmail.com

NUI DAT CAFE

25 Veterans Dr, Newhaven
0315956 6400
www.vietnamyetsmuseum.org

PENNY LANE CAFE

22Thompson‘Ave, Cowes
03,5900 2962
wwwifacebook.com/pennylangislandcafe

PHILLIP ISLAND-WINERY

414,Berrys Beach Rd,4Ventnor

03 85952155
hello@phillipislandwinery.com.au
www.phillipislandwinery.com.au

PINO’S TRATTORIA

29 Thompson Ave, Cowes
0359522808
admin@pinostrattoria.com.au
www.pinostrattoriaicom.au

RHYLL GENERAL STORE
47Lock Rd, Rhyll

SAN REMO-IGA

135 Marine Pde, SaniRemo
03 56785337
www.iga.com.au/stores/san-remo-iga

SWEET N SASSY

Shop1, 4 The Esplanadg, Cowes
(035956 9204
info@sweetnsassy.com.au

THAI'ON THE ISLAND

5/38 Thompson Ave, Cowes
0359521000
www.thaiontheisland.com.au

THE TWISTED BAKER

Phillip Island Tourist Rd, Surf:-Beach
0451 434694

THE WATERBOY CAFE

58 Chapel St, Cowes
035952 5765
info@thewaterboycafe.com.au

12 Thompson Avenue, Cowes
0403 625 00T
www.anerie.com.au

* BAR & FOOD »

18 Vista Place, Cape Woolamai
03 5922 4374
bangbangphillipisland.com.au

ANERIE

Tucked away in the heart of
Cowes, Anerie is Phillip Island’s
only true French bistro. With

a seasonal menu rooted in
tradition and made entirely
from scratch. Elegant yet
unpretentious, this is food made

with care, passion, and a little

1 Honeysuckle Grove,
Silverleaves
0434102 078

French soul.

O0e

BANG BANG

A breezy coastal bar with a great

E'F & d e f; ' ."I -:fl ¢

Bakehouse

Bang serves up Asian-influenced EaN BEND

range of beer, rum and tequila,
plus a select cocktail menu. Bang

food to be shared and enjoyed
with family and friends, with a
fantastic variety of seafood plus
vegetarian and vegan options on

0O0e

129 Marine Parade, San Remo
03 5678 5087
beachsidebh@outlook.com

offer.

THE ISLAND

ANERIE
GENERAL

Anerie General in Silverleaves is
a café, store, restaurant, wine bar
and live music venue. Check out
their range of croissants, house-
made muffins, scones, baguettes,
gluten-free slices and cakes. A
special Aperd evening menu on

weekends. Great coffee, fantastic

food and a fabulous atmosphere.

£ J©

BEACHSIDE
BAKEHOUSE

Think of old school pies and
sausage rolls, delicious cream
cakes, and freshly baked bread.
We're a traditional bakehouse
with something for almost
everyone! Donuts, vanilla slice,
meat pies, quiches, as well as

a variety of bread and most
importantly coffee!

0o

o
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LOCAL PRODUCE AT ITS BEST.

We offer an extensive range of fresh fruit

03 5907 6796
www.facebook.com/rhyllgeneralstore

GRENACHE WINE BAR

55a Thompson Ave, Cowes

AU DA RN

B and vegetables, local products, local and
3&?g‘:§;izebarcom au AN R international cheese selection, on-site I'%
co-op butchers, a fully stocked deli = F g\

170 Marine Pde, San Remo
035678 5206 or 0439 341700
www.srfco.com.au

and bottle shop.

135 Marine Pde, San Remo, VIC 3925. Phone: 5678 5337.
0 facebook.com/sanremosupermarket @ sanremoiga




PLAY

A MAZE'N-THINGS
THEME/PARK

1805¢Phillip,lsland Rd, Cowes
035952 2283
wwW.amazenthings.com.au

AUSSIE OUTDOOR
EMPORIUM

2124 Phillip Island Rd, Céwes
0423 590,005
www.facebookicom/cowespots

BERNINNEIT
= CULTURAL.CENTRE

91-:97 Thompson-Ave, Cowes
03 56712470
www.basscoastculturalvenues:com.

CHURCHILL ISLAND

Phillip’lsland Natare Parks
0359512800

www.pehguins.org.au/attractions/churchill-

island

COWES NEWSAGENCY

Shop 3, 68-80 Thompson Ave,"Cowes
03 59522046

COWES SHOPPING.CENTRE

112.Thompson.-Ave, Cowes
www.cowesshoppingcentre.com.au

FLOWERS OF
PHILLIP ISLAND

1/96 Thompsen Ave, Cowes

03 59522235
info@flowersofphillipisland:com:au
flowers-phillip-islandimyshopify:com

KOALA CONSERVATION
RESERVE

Rhillip Island Nature Parks

18710 Phillip Island Rd, Rhyll
0359512800
www.penguinsorgsaufattractions/koala-
cohservation“reserve

LADASHA JEWELLERY

2/69 Chapel St, Cowes
035632 8802
ladasha.com.au

LOCAL WAY TOURS -
PHILLIP ISLAND EXPLORER

0417887234
www.localwaytours.com au

MOTOGP

October17 £19
Phillip‘Island-Grand Prix Circuit

www.motegpicom

MY.ISLAND GREATIONS

1/75 ChapelSt,,Cowes
www.myislandcréations.eomtau

THE NATIONAIL VIETNAM
VETERANS MUSEUM
25 VeteransiDrgNewhayen

035956 6400
www.vietnamyetsmuseum.org

OCEAN SOUNDS EESTIVAL

January.10,2026
www.oceansoundsfestival.com.au

OFFSHORE DESIGN

Furniture'and homewares
49 Thompson+Ave, Cowes
0407 801651
www.offshoredesign.net.au

PENGUIN.PARADE

Phillip,Island Nature Parks

1019'Ventnor Rd, Simmerlands

03 595112800
www:penguins.org.au/attractions/pengtin?
parade

PHILLIP ISLAND
GRAND PRIX CIRGUIT

381 Back'Beach/Rd, Ventnor
03 59522710
www.phillipislandeircuit.com:au

SOUTH COAST FURNISHINGS
& FLOORING XTRA

Helpingcreate beautiful homes since' 1985
155 Thompson Ave, Cowes

0359521488
southcoastfurnishings.com.au/shop

WATTLEBANK FARM

85 Desmond Rd, Wattlebank
0408 566,071
www.wattlebankfarm.com:au

WILDLIFE COAST CRUISES

11 The.Esplanade; Cowes

03 59529500
www.wildlifecoastcruises.com.au

EEZY PEEZY SUSHI

Local Japanese fusion food

'\ truck, operating for over

The Island Marketplace
151 Thompson Avenue, Cowes
0417 037 251

®

the island food store

75 Chapel Street, Cowes
03 5952 6400
islandfoodstore@bigpond.com

© @BANGBANGPHILLIPISLAND l

seven years. Sushi rolls (rolled
fresh daily), cold rice bowls,
homemade karaage chicken,
bao buns and more. Veg/vegan
options. Caters for most dietary

needs. Available for catering.

O0e

ISLAND
FOOD STORE

This culinary café is the go-to
for take-away meals, picnic
provisions or party catering. A
range of mouth-watering salads

are accompanied by a rotating

menu of pies, quiches, enchiladas,

dhal, soup, curries, pasta sauces
and a decadent array of sweets.
Plus great coffee!

f

55A Thompson Avenue Cowes
0408 483129
www.grenachebar.com.au

2 Thompson Avenue, Cowes

03 5952 2435
isoladicapri.com.au

COASTAL RESTAURANT/BAR

THE ISLAND

GRENACHE

Wonderful food, wine, beer and
cocktails in the heart of the island.
This intimate bar offers a select
menu including share plates to
enjoy with friends.

Book your place online.

Open Mon - Thurs, 5pm - late,

Fri - Sun, 4pm - late.

f J©

ISOLA DI CAPRI

Operating since 1972, traditional
[talian food, made onsite,
including house-made pasta, pizza
and gelato. Local, Australian and
international wines and delicious
cocktails. Dine in and takeaway
available. The gelateria’s range of
mouth-watering flavours includes
gluten free and dairy free options.

£ WO
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ASIAN FUSION MENU
OUTDOOR BEER GARDEN

LOCAL BEER, WINE, PRODUCE

CRAFT BEER BAR
VINTAGE BOARD DISPLAY
EAT DRINK ENJOY

* BAR & FOOD »

5922 4374 I BANGBANGBARANDFOOD@OUTLOOK.COM l 18 VISTA PLACE, CAPE WOOLAMAI
@) BANG BANG BAR AND FOOD




STAY: [*WORK

STAY.

BARRY PLANT REAL ESTATE

52-54 Thompson'Ave, Cowes
035952 5100
www.barryplant.com.au/

BEACH HOUSE
UNITSWITH POOL

3 unitsind

38 Chapel St, Cowes (Corner of Chapel &
Steele St)

035952 3922/ 0438595258
info@phillipislandfn.com.au
www.phillipislandholidayhouses.com:au/
holiday-rentals/1-38-chapel-st-cowes
www:phillipislandholidayhouses.com.au/
holiday-rentals/2-38-chapel-st-cowes
www.phillipislandholidayhouses.com.au/
holiday-rentals/3-38-chapel-st-cowes

FIRST NATIONAL
REAL ESTATE

60 ThompsonAve; Cowes
0359523922/ 0410 595130
info@phillipislandfn.com.au
www.phillipislandfn.com.au

GENESTA HOUSE
BED & BREAKFAST

Old world charm and comfort
18 Steele St, Cowes
0412032173
www.genestahouse.com.au

MARLIN BEACH FRONT

1 Marlin St, Smiths Beach
0447 642 624
www.marlinbeachfront.com.au

PHILLIP ISLAND
APARTMENTS

9-11 Bass Ave/Chapel St, Cowes
0359522644
www.stayonphillipisland.com.aa

PHILLIP ISLAND PARK LANE

HOLIDAY PARK

1825 Phillipilsland Rd, Cowes
035952 2020
www:parklaneholidayparks.com.au/
phillipisland

STOCKDALE & LEGGO

45 Thompson Ave, Cowes

038583 4701

3/107 Marine Pde, San,Remo

03 85834701
wwwistockdaleleggo.com.au/sanremo
www.stockdaleleggo.com.au/phillipisland

WORK

ABICOR SOUTHERN

28 InverlochRd, Wonthaggi
035672 4770
www.abicorsouthern.com.au

BANFIELDS AGED CARE

192 Thompson Ave, Cowes

0359512500
banfields.com.au

BASS COAST BOAT &
CARAVAN STORAGE

1835 Bass Hwy, Glen Forbes
0484144 948
mail@basscoastbcs.com.au

BASS COAST
SHIRE .CQUNCIL

76 McBride Ave, Wonthaggi
91-97 Thompson Ave, Cowes
1300 226 278
www.basscoast.vic.gov.au

BENDIGO COMMUNITY BANK

1/209-213 Settlement Rd, Cowes
035952 3383

57 Phillip Island Rd, San Remo

03 5678 5833

Shop 2/1503 Bass Hwy, Grantville
035678 8773

BLUE MARLIN POOLS

119A Mornington-Tyabb Rd, Mornington
035976 3872
www.bluemarlinpools.com.au

COASTAL REFRIGERATION
AND AIRCONDITIONING

F1/60 Genista St, San Remo
035678 5190
www.coastalrefrigandaircon.com.au

ESI SOLUTIONS

13'Connection Rd, Wonthaggi
035909 9890
www.esisolutions.info

HARRIS BUILD

9 Stargazer Rise, Cape Paterson
0400 521079
www.harrisbuild.com.au

ISLAND PREMIUM LAUNDRY

3/17-19 The Concourse, Cowes
0459 523 536
islandpremiumlaundry.com.au

DAVID LUSCOMBE
& ASSOCIATES

1/60 Chapel St, Cowes
03 59522725
islaw.com.au

NARELLAN POOLS

Gippsland@narellanpools.com.au
www.narellanpools.com.au

NEWHAVEN COLLEGE

1770 Phillip Island Rd, Rhyll
03 5956 7505
www.newhavencol.vic.edu.au

NEWHAVEN MEDICAL

Shop 5, 8-10 Forrest Ave, Newhaven
03 5926 6910

PHILLIP ISLAND &
SAN REMO ADVERTISER

2/60 Chapel St, Cowes
03 5952 3201
www.pisra.com.au

PHILLIP ISLAND DIRECTORY

2/60 Chapel St, Cowes
03 5952 3201
info@phillipislanddirectory.com.au

PHILLIP ISLAND MARINE
14 Beach Rd, Rhyll 3923

0359569238
www.phillipislandmarine.com.au

PINTSIZE

Property Styling

Contact Steph - 0412 031 035
pintsize.com.au

SALT LAW

82-84 Thompson Ave, Cowes

035952 1361
office@saltlaw.com.au
www.saltlaw.com.au

SHED HOUSE AUSTRALIA

www.shedhouseaustralia.com

WESTERNPORT WATER

2 Boys Home Rd, Newhaven
1300720 711

YELLOW BRICK ROAD
Mortgage brokers
8 Vista Pl, Cape Woolamai

0402 005 933
ybr.com.au

MON DIEU

Focusing on fresh and healthy
food, locally-loved café on the
Phillip Island block, Mon Dieu
brings a taste of the country
to locals and visitors seeking
farm-to-plate fare. This eatery

presents a family-friendly vibe.

97 Church Street,
Cowes
0403 231987 0

PENNY LANE
CAFE

This small, modest cafe - tucked
Y away in a short alley off the main
L u N E street of Cowes - is a hidden

25 Veterans Drive,
Newhaven
0419 502 903

gem. Open 7 days. All day
breakfast, lunch and catering.
Fresh, quality food and coffee.
Dine in or takeaway.

414 Berrys Beach Road, Ventnor
03 8595 2155
www.phillipislandwinery.com.au

Shop 4, 22 Thompson Avenue,

Cowes
012 566 055 0

THE ISLAND

NUI DAT CAFE

A place to relax, chat and
reflect while enjoying amazing
food and coffee. The Nui Dat
café is located in the foyer of
the National Vietnam Veterans
Museum and is open from
10am, 7 days a week through to

around 3pm.

f J©

PHILLIP ISLAND
WINERY

Food made to be shared with
friends and family. Enjoy a shared
platter, a delicious pizza or
provincial dishes such as quail,
lamb or fish fresh from Bass Strait.
Visit the cellar door, and pick up
fresh local produce, products and
flowers at The Yards.

0o
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NOW THENEW HOME QF 1.

P ittip Salana Seraiteriicd

GARDEN CENTRE

CAvwadie OutdoorSmpotium
2124 PHILEIP ISLAND. ROAD, COWES
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TRADE

AIR CONDITONING
CITY TO,COAST

0400001465
citytocoast'com

COASTAL REFRIGERATION
& AIR'CONDITIONING

03 56785190
www.coastalrefrigandaircon.com.au

SOUTHCOAST AIR
0402 044377
www.southcoastair.com.au

BLINDS

CREATIVE'BLEINDS & AWNINGS
0417 358 650
www:creativeblindsicom.au

SOUTH COAST

FLOORING XTRA
035952 1488
www.southcoastfunrishings.com.au

BUILDER

ISLAND-DESIGN & BUILD
0417 503 003

CAR'REMOVAL

BASS COAST-CAR‘REMOVAL

& RUBBISH REMOVAL
0407 599 616
www.basscoastcarremovals.com.au

CARPENTER

CARPENTRY EST'1982
0447.975 626

CEEANING

ISLAND CARPET CLEANING
0415106443

ISLAND FLUE CLEANING
0488522 950

CONGRETER

M BURGESS,CONCRETING
& EXCAVATIONS
©405 533 456

NEWA\WAVE CONCRETING
0402454742
wwWwinewwaveconcreting.comiau

RAY. MATTOCK CONCRETING
& EXCAVATIONS

0418 560 202

TIM NEWMAN
TNC Concreting
0419°312'805

DECK RESTORATION

DECK SEAL
0411988401
www.deckseal.com.au

DECKS & VERANDAHS

ISLAND DECKS

0414 714179

DRIVEWAY & PATH RESTORATION
MARK-ATLEY

Clean, Pressure Blast & Reseal
0418 105 262

EARTHMOVING
DIG & DEMO

0400 633030

MK EARTHWORKS
0408 575 472

RAY’S SKIP HIRE
& EARTH WORKS

0418'372 399
www:rayskiphireandearthwork.net.au

ELECTRICIAN

JACKSON ELECTRICAL
& AIR:CONDITIONING

0427633 667
www.phillipislandelectrical.comsau

GARAGE DOORS

GARAGE DOOR REPAIRS
0439 203 426

GAS SUPPLIERS

WRIGHTON GAS_SUPPLIES
FOR ELGAS

0409 164 441

GUTTER CLEANING

GUTTER-VAC
0427 393 291
wwwigutterVacléortau

HANDYMAN

SIC'HOME MAINTENANCE
0424414 495
www.sjchomemaintenance.com.au

SOC."., SERVICES

Home Maintenanee & Handyman Services
0434649877

HYDRAULIC &MECHANIGAL

ROTARET
0448583.118
www.rotaret.com.au

LANDSCAPING & DESIGN

AB LANDSCAPING

& CONCRETING
0408 822 263

EASTWOOD PAVING

& LANDSCAPES
0408 322652

GRAYDEN LANDSCAPES
0432216 813

LAWN MOWING
DAVE COSTELLO
041175 957

JIM'S MOWING
131546
WWW.jimsmowing.com.au

MARINE MECHANIC

TOP WATER MARINE
0402 761892
www.topwatermarine.com.au
PAINTER/HANDYMAN
CHRIS CUMMING
0403 415 244

SHANE FENECH
0419'523 299

PLASTERING

WONTHAGGIPLASTER
03'5672,1535
www.wonthaggiplaster.com:au

PLUMBING

BRENEX PLUMBING
&'GASFITTING
0418 342649

CHUNKS PLUMBING
0438 520 546
www.chunksplumbing.com.au

MORRIS.BROTHERS
0403 M6 435
www.monrisbrothers.com.au

RELIABLE PLUMBER
0427776808

RESTUMPING
KEANE &.SON

0427 080 309
RESTUMPING & ‘RELEVELLING
0418506 788

ROOFING

SOUTHERN METAL-ROOFING
0431.044 485

SLIDING*DOOR-REPAIRS

ALL SLIDING-DOOR REPAIRS
0438 538 244
www.allslidingdoorrepairsmelbourne.com.au

SOLAR
ISLAND ENERGY

1300 534 110
www.islandenergycomm.ad

STORAGE

ISLAND SECURE STORAGE
0400.214 446
www.islandstorage com.au

TREE SERVACES

DRIFTWOODARBORIST
0447 725 885
wwwidriftwoedarboristicom.au

ISLAND TREE.CARE
0484776.399

SL'TREE CARE
0423 910 554
WASTE MANAGEMENT

WHEEL-A-WASTE
035672 2056
www.wheelawaste,com.au

WINDOW CLEANING

PREMIER WINDOW CLEANING
0422258 948

29-31 Thompson Avenue, Cowes
03 5952 2808
www.pinostrattoria.com.au

135 Marine Parade,
San Remo
03 5678 5337

PINO’S TRATTORIA

One of the island’s best-known
ltalian restaurants, Pino's was
established in 1991 and serves
authentic ltalian food made

from the heart. Known for the
best pizza, pasta and cocktails

in town, gather with family and
friends in a warm and welcoming

atmosphere.

O0e

SAN REMO IGA

Shop where the locals shop.
Specialty cut and wrapped
cheeses, fully serviced deli

and on-site butcher. Full liquor
department and exceptional
customer service.

Supporting local suppliers.
Open 8am-8pm, 7 days a week.

0o

41 Lock Road,
Rhyll
03 5907 6796
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5/38 Thompson Avenue, Cowes
03 5952 1000
www.thaiontheisland.com.au

THE ISLAND

RHYLL
GENERAL STORE

Tradies takeaway menu including
the best hamburgers on the
island. One with the lot...heaven!
Chips too! Shop fully stocked
with groceries and lots of
takeaway options.

f J©

THAI
ON THE ISLAND

Bustling restaurant in the heart
of Cowes offering authentic

Thai cuisine. Including range of
traditional Thai soups, salads and
curries and classic stir fries. Dine
in or takeaway. Open every day

]CI’OI’ﬂ 12 noon.
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Buy 2

Get a FREE
travel size
linen & bedding

Speical Offer.

euclove.
love for you.

love for the planet.

love for the future.

D




The Australian Motorcycle Grand Prix
roars back to the island from October 17
-19 and you can expect plenty of action
trackside. But the fun isn't confined to the
circuit. Bike lovers, young and old, enjoy
the spectacle of the Friday Homecoming
Ride, with MotoGP fans joining some of
the world’s best riders riding across the

bridge from San Remo to the track.

On Saturday October 18, the
Community GP Run, which is becoming an
annual favourite, will see hundreds riding
from Caldermeade Farm to the island,
with all fans invited to join in (check the
Facebook event page for details).

Tickets are still available for the GP,
with Aussie riders set to battle it out in
MotoGP, Moto2 and Moto3. Or you

YOUR ONE STOP

BOATING &
FISHING SHOP

Bait, Tackle & Accessories

New & Used Boat Sales & Service
Boat Hire, Fuel & Ice

14 Beach Road, Rhyll
PH: 5956 9238

www.phillipislandmarine.com.au

might prefer to join the fun at the
Cowes Entertainment Precinct. Either
way, there’s plenty for everyone on the

MotoGP weekend.

www.motogp.com.au
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The
Twisted Baker

Pretzels & Coffee

Weekdayssam-1.g3opm

Weekends 7am-1.gopm

Located Surf BeachShop
Ph 0451434694

= h-s..‘r-.‘-
9 shnp A, 4 The Esplanade, Cowes
© www.sweetnsassy.com.au

T e T A e

THE ISLAND

Islail_ll(;l,_d, |{l L AT
Creations = &Y ==

LR e

.-.l.l

Syua

. it 2444
& ¥ 34

acad
= e —

Shop 1, 75 Chapel St, Cowes.
www.myislandcreations.com.au
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For tattoo artist Ian “Bugsy” Christensen,
painting provides a soul-soothing outlet
and a pathway to becoming a better artist.

In 2024 Bugsy organised an exhibition
showcasing the artwork of his fellow
tattooists. The success of Body Parts, which
featured thirty artists, was the catalyst for
an increased focus on art outside of the
world of tattooing.

He described the show as a way for
people to see what inspires tattoo artists,
and highlight the influence tattooing has
on their art. It also provided a connection
and informal network for the artists.

The impact extended beyond the walls
of the exhibition, creating a new artistic
outlet for Bugsy, who has been tattooing
for over two decades. “I began painting
and that’s become a really significant
part of my life.” The exhibition provided
incentive for many of the artists involved
to continue with their artistic pursuits.

“It used to be you could sit there and
tattoo, and make a pretty good living,”
he said. “Now people have moved into
other art fields. Not necessarily just to
supplement their incomes, but to keep
their momentum, and become better,
rounded artists.”

Retreating to his studio to paint,
especially during the quieter winter
months, has become a regular part of
his day, and a new exhibition this
September has given him a goal to work
towards. While this new love of painting

hasn’t diminished his love of tattooing, he
says painting on canvas is “a lot

more forgiving”.

“When you're working with a client,
tattooing them, you are under a lot
of pressure. It’s their dream. It’s their
idea and they’re paying for it. There’s
a schedule you have to work with, and
parameters. Tattooing is more like applied
art. You are working to someone else’s
brief. But when you paint, you don’t have
to worry about any of that ... you are just
doing your own thing.”

He believes the discipline needed for
tattooing has helped with his painting,
especially getting work prepared for
the upcoming exhibition. “I come from
a work ethic where no matter what is
happening, when a client says draw this,
you have to do it. You have to do art on
the days you want to, and the days you
don't. It’s your job.”

He believes the exhibitions have
opened people’s eyes to the artistic talent
in the tattoo community. “With tattooing,
you either like it or pretty much have
no interest, but an art show is a lot more
relatable.” He also hopes it inspires other
artists to follow their creative dreams.

“In the past, tattooists were complete
outsiders, but now if youre a young
creative person and want to make a living
through art, it’s an attainable pathway.”

Permanent Availability exhibition
opens at Grenache Wine Bar in Cowes
on September 6 and runs for the entire
month. All works are for sale.
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SALT LAW.

Your local legal L
& conveyancing
professionals.

Cowes
Levell
82 Thompson Ave,
Cowes VIC 3922

P: (03) 59521361

Wonthaggi
59 McBride Ave,
Wonthaggi
VIC 3995

Grantville o5
Shop 4 i

1524 Bass Hwy, &3,
Grantville VIC 3984

office@saltlaw.com.au saltlaw.com.au

LEGAL AND CONVEYANCING SERVICES ACROSS THE BASS COAST.
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al, - nal se fice with great ocalknowledge.
Fam! y'owned and operated. N
Come a\r'i'g;play, or stay for good. .

i

g ;,EEEFEU_S;?@DAY FOR YOUR FREE NO OBLIGATION SALES, PERMANENT RENTAL OR HOLIDAY RENTAL APPRAISAL.

PN | first First National

national
S REAL ESTATE HOLIDAY HOUSES
Sales | Rentals | Holiday Accommodation Book now at
www.phillipislandfn.com.au www.phillipislandfn.com.au
0410 595 130 or 5952 3922 or call (03) 5952 3922
Call today for a free sales or rental appraisal info@phillipislandfn.com.au

56-58 Thompson Ave, Cowes 56-58 Thompson Ave, Cowes



