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NOT SO TAXING TIMES
 
Having the analytical ability of an aardvark is assuredly not the right scale of equip-
ment you should use to evaluate the Government’s widely hailed tax cuts, so I am 
indebted to the clear and concise summary of the Sydney Morning Herald’s ex-
perts in getting my pointy head around the main points. Bear with me in this plagia-
ristic plundering of their thoughts, because there are one or two  aspects of their 
findings (and those of cherished experts like the eggheads at the Australia Institute 
and the Australian National University) which struck me as more than persuasive. 
To begin with, the tax cuts were integral to the Government’s successful bid for re-
election in May—and this in no small way was central to the impressively surgical 
dispatch of any opposition in our parliament in the first week of July. I couldn’t see 
the Australian Labor Party shouldering the ignominy of another three years in the 
cheap seats with the catch-cry of dog-in-the-manger accusations whistling around 
the battered remnants of their relevance for that time.  As well, I feel the ALP knew 
the groundswell among important Senate Independents was much more linked to  
a quick resolution of the issue than any protracted, inconsequential bickering about 
the finer details.
Those details incorporate some teasing questions which get to the nub of social, 

workplace  
and industrial 
reality in the 
Lucky Country 
today (I love 
that term, and 
always have, 
even though its 
originator was 
using a fair bit 
of critical sar-
casm when he 
penned it some 
60-70 years 

From the 
editor

Cartoon: Johannes Leak
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ago).  So one big ask is: why the tax cuts at this stage of our seemingly govern-
mental cash-strapped  development?  Well, the simple answer is that, getting on 
from  five or six years ago, wage earners in Australia have received close to zero, 
zilch and sweet Fanny Adams of wage improvements.. Unless you were lucky 
enough to be the Chief Executive Officer of a particularly  Big Business (or some 
of that person’s minions or immediate entourage) of course. The SMH coined the 
term ‘Lamington’ (or Low and Middle Income Tx Offset or LMITO) which is simply a 
cheque worth up to $1080 a year  in your tax return and applicable to those earn-
ing up to $126,000 a year over the next three years when they lodge their tax re-
turn.  Remember that income band includes 70 per cent of Australian taxpayers.
The Government’s tax strategy then covers two more stages of reform, one begin-
ning in three years and the third and last a year after that, The Opposition wanted 
to accelerate the second stage but initially knocked back the controversial $95 
billion third tranche—but backed down with a promise to merely review the final 
handout before the next Federal election.  At bottom, the Government is satisfied 
the cuts tackle most areas of concern: More that 10 million taxpayers will gain—
certainly some more than others, but then (the Government reasons) they should, 
because higher income people pay more than than others.  So if you earn more 
than $200,000 a year, you get a handup of more than 11 thousand dollars. And in a 
daring crash-through-or-crash stand on the future of the Australian economy as we 
know it, the bean counters in Canberra wipe the 37 and 32.5 per cent tax brackets 
altogether. If you make between $45,000 and $200,000, you’ll pay no more than 
30 cents in the dollar.  Phew—that’s cutting!  As  in a cost of $96 billion over the 
medium term.  Let’s hope the iron ore price continues its amazing hike, while Ja-
pan and Korea, for only two, seem to have ignored international condemnation of 
coal mining to say “I want more, please, Sir”.
The SMH’s Eryk Bagshaw gives us a penetrating overview of the Great Australia 
Taxation Riddle by coming to the conclusion that yes, we do pay a lot of income 
tax.  But only because we don’t slug ourselves more with other forms of national 
revenue raising: our GST is half the amount they collect in New Zealand (can you 
see any Australian Government trying to match a slug like that without preparing 
to join the Oppo benches?). It seems that the general evaluation is that we rank 
somewhere in the middle of developed nations as far as the tax burden goes—and 
the new schedules should - global storms permitting - give the workplace scene a 
fillip of quite encouraging proportions .Let’s face it—while the religious mantra has 
it that “.. the Lord giveth and the Lord taketh away”, I welcome a shot in the arm 
from any direction.  And I’ll always believe it’s the Lucky Country-just watch TV 
News once or twice nightly to get my drift. 
(Tom Jackson)  

From the editor
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Rosamund Hill Estate is lo-
cated in the Broke Fordwich 
Wine region and comprises two 
separate houses, Rosa House 
and Rosamund House. Each 
house can be booked individu-
ally or together and is ideal for 
couples or large groups.
The two houses, whilst be-
ing on the same property, are 
far enough away from each 
other to be private whilst close 
enough for a casual walk to al-
low family or friend groups to enjoy communal meals and get-togethers.
Broke Fordwich is considered to be one of the most beautiful parts of the Hunter 
Valley.  An internationally recognised sub-region of the Hunter Valley Wine Re-

Rosamund Hill  Estate
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gion, it consists of about 200km2 and supplies about 20% of the Hunter’s grape 
production.  The region has a range of cellar door outlets providing a wonderful 

choice of styles and cellar door experiences for the wine lover.
 Rosamund Hill Estate has a classic view of neighbouring vineyards and is over-
looked by the famous Mount Broke. 
Within walking distance and in view from the verandah of both houses is Green-

Rosamund Hill  Estate
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way wines – a boutique cellar door that provides a range of well-known varietals as 
well as wine from some pioneering grape types.  Guests of Rosamund Hill Estate 
are given preferential treatment by the owner-operators of Greenway Wines.

The Brokenback Ranges form a backdrop to the Estate and allow for exciting 
bushwalks from challenging uphill climbs to casual strolls through native bushland.

Rosamund Hill  Estate

Both houses have family-sized kitchens

Views from all windows
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Owned by Sydneysiders, Bryce and Emma Watson, who book their own stays at 
the Estate where they find it is a special place for their family of 3 children plus one 
furry one.  Not only does this give them the chance to get away from the hustle and 
bustle of the city life but also allows them to experience the accommodation from 
the point of view of their guests, thus allowing for constant updates and improve-
ments. 

“From the minute we arrive, we feel instant relaxation as we settle into our cosy 
home away from home.  The kids love having the room to run around, kick a ball, 
ride their bikes or sit by the fire.  The dog always gets home exhausted after his 
dose of exercise when at the property.” Bryce enthused.   
Rosamund Hill Estate is located within a few minutes’ drive to the popular wedding 
venue, Adams Peak Country Estate and the world famous Margan Restaurant & 
Winery.
Within a 5 minutes’ drive are 10 local cellar door outlets and it is only a short drive 
to Hunter Valley Gardens and the surrounding wineries, restaurants and popular 
concert venues.  
The property is surrounded by country paddocks and mountain ranges. Whether 
you are looking to experience all of what the Hunter Valley has to offer, or just sit-

ting on the deck and taking in the tranquil 
view, Rosamund Hill Estate has it covered.

Contact Bryce and Emma
0432 892 117

stay@huntervalleyestate.com.au

Rosamund Hill  Estate

Guests of Rosamund Hill Estate are given preferential treatment  by neighbouring 
Greenway Wines.
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“
Andrew Owe
Stayed the week with the family at Rosa house, we loved it! Enough room and 
space for all without being on top of one another. The house has a great verandah 
where we sat for most meals with a peaceful ambiance and made us not want to 
leave it’s such a relaxing place. The property is overall immaculately kept. Bonus 
with the little boutique winery across the road which is reasonably priced. Not a far 
drive from Sydney we will definitely be back!!!

Shell Glasgow
With 4 generous bedrooms, 2 bathrooms, a fully equipped kitchen & laundry, Rosa 
Cottage meets all your needs for a weekend or a few weeks away.  An entertain-
ment deck overlooking Greenway Winery is the perfect place to bbq, taste the local 
cheese plates and the wine. Oh the wine!!!
The home suits multiple families with the added luxury of a bonus living space off 
the deck. Think movies & games nights!
Pet friendly, affordable and night skies that rival the Australian outback, we will be 
back. Do yourself a favour, just check in and check it out.

Rachelle Trotman
Rosa house is the perfect holiday house. It is spacious and comfortable with a 
beautiful deck taking in the gorgeous valley views. It is located near some lovely 
boutique wineries and is so peaceful and relaxing. The kitchen is well equipped 
and the unlimited WiFi is a huge bonus! This was our second stay and we’ll defi-
nitely be back again.

Margaret Easten
This is my 3rd stay. I just love this place. Pure escapism. Tranquility at it ‘s best. 

The view is to die for. No complaints from me! Love it, love it and love it more! 
”
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Broke Fordwich cheF thomas Boyd 
wins 10th annual Food Fight crown

Lisa Rockman
Newcastle Herald
Margan head chef Thomas Boyd’s milk parfait with macadamia, honey and thyme 
won the popular vote at Hunter Culinary Association’s annual Food Fight on Mon-
day. 

His cleverly balanced dessert was a hit with the event’s 320 guests, giving him the 
edge over worthy competitors Eilish Maloney (formerly Saint Peter Paddington), 
Troy Crisante (Quay Restaurant) and George Mirosevich (Restaurant Mason).
In what is essentially a four-course blind tasting judged by the diners themselves, 
Malone created the first course: dry-aged snapper with last season’s birch ferment-
ed tomatoes and preserved lemon. Crisante’s second course was a flavour-packed 
nduja with peas and black olive, and the third course by Mirosevich was a roast 
and braised lamb with garlic and Jerusalem artichoke.
The chefs were collectively referred to as The Ledbury All Stars as each has spent 

Thomas Boyd :There’s friendly competition but at the end of the day it’s all about 
raising funds for the industry we love.

Margan
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time, elbow to elbow, with Brett Graham at his acclaimed London Michelin-starred 
restaurant The Ledbury. 
Speaking to Food & Wine the morning after the Food Fight at Crowne Plaza Hunt-
er Valley, Boyd said the day was “a bit of a blur”. 
“I was very confident with the preparation of the dish itself. We’ve been working 
on it for a while and I thought it was a good contender but seeing the quality of the 
food from the other chefs was a little bit rattling,” he said. 
“We’ve all worked together and we all have a very high standard when it comes to 
food and everyone was definitely on point on Monday.”
The inspiration for his dessert was honey harvested from hives “on the hill” at Mar-
gan Estate in Broke. 
“Lisa and Andrew [Margan] gave us the first batch of this honey and I started think-

ing of the soft white colours of milk and macadamia nuts combined with a very 
floral honey from local wattle,” he explained.
“We were hoping to supply all our own honey but we didn’t have enough at Mar-
gan. I needed seven kilograms of honey for the recipe so I grabbed some from 
Little Hill Farm, who have their own beehives, and the thyme just brought it all to-

Thomas Boyd’s winning dessert. Picture: Dominique Cherry

head cheF wins Food Fight crown
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gether nicely. This dish is very light and airy and is perfect to end a degustation or 
multiple course meal - you don’t want something too heavy and rich.” 
Boyd has worked behind the scenes at Food Fight for many years and was thrilled 
to be given the opportunity to star at the 10th anniversary event. 
“There’s friendly competition but at the end of the day it’s all about raising funds for 
the industry we love,” he said.
“I’ve worked at Margan for a while now, first as an apprentice. Moving to London 
and coming back has allowed me to develop and grow with the garden and the 
team. Lisa and Andrew are so relaxed; they’re happy if we’re happy. It can be a 
tough industry to work in but at Margan we have a good balance.”
Another winner on the day was Hunter Valley restaurateur, chef and culinary advo-
cate Andrew Wright of The Cellar Restaurant and The Wood Restaurant. He was 
awarded the honour of Outstanding Contribution by an Individual. 
“What’s extra special about this event is that it not only gives chefs a forum to 
showcase their talents, but the Food Fight auction we hold on the day also raises 
money for our range of scholarships,” association chairman Gus Maher said. 
“The Brett Graham Scholarship is one of those, providing a young chef the oppor-
tunity to work at The Ledbury.”
Food Fight is Hunter Culinary Association’s signature fundraising event. The banter 
between hosts Colin Fassnidge and Matt Kemp, combined with auctioneer Sean 
Redpath’s wit, is always a highlight.
Raffles and an auction raised close to $30,000 for young culinary and front-of-
house talent in the region. The final figure is still being determined.

The Hunter Culinary Association delivers a superior culinary experience 
across its annual calendar of events for its members and guests.
Each year, They organise two seasonal lunches, an autumn and spring 
lunch. The lunches begin with a workshop aimed at educating appren-
tices, members and guests about the new trends, produce and technol-
ogy being used in the industry and our events consistently attract some of 
Australia’s finest guest chefs.
It is an opportunity for guest chefs to share their knowledge, talent, expe-
rience and passion with local apprentices, members and guests.

Hunter Culinary Association also runs competitions, scholarships and 
award programs as well as Produce Tours and workshops.

head cheF wins Food Fight crown
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arts grants availaBle For a 
wide variety oF community 

groups

Applications for the Country Arts Support Program (CASP) 
are now open. 

CASP provides grants to arts and cultural groups, not for profit 
organisations and local councils in regional NSW for short term, 
locally initiated projects. Schools can’t apply but school Parents 
and Citizens’ Associations can. The grants of up to $3,000 must 
primarily be used to employ professional artists or cultural workers. 
Projects can be in any art form. The funding is for projects occur-
ring in 2020.
Arts Upper Hunter can assist with developing project ideas, sourc-
ing artists, pay rates, budgets and explaining the online application 
form. Not all applicants will need help but all applicants must dis-
cuss their application with Arts Upper Hunter before lodgement. 
Applications close at 5pm on Monday 29 July 2019. For further 
information, call Arts Upper Hunter on 6541 4776. 
For guidelines and application form visit  www.regionalartsnsw.
com.au/grants/casp  
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Broke Fordwich produces another great event with 5500 visitors 

smoke in Broke COMMUNITy EVENT 

 Organized by Smokin Hot ‘n Saucy Broke, NSW— June 8th and 9th 2019 — 
Smoke in Broke 2019 was an overwhelming success for the small community of 

Broke Fordwich, NSW.

Bulga Beats, The Broke Village Fair and the Little Bit of Italy in Broke have 
proven to be stayers in the collection of Hunter Valley events and now Smoke in 
Broke can be added to the collection after proving itself in only its second year by 
attracting another large crowd and if on-the-ground polling is anything to go by, the 
patrons will be returning next year!

The four events bring approximately 15,000 visitors to the Singleton LGA 
Smoke in Broke was created by local residents, Rob and Randi Thraves, with 
the community in mind. Their goal was to bring people together to enjoy all things 
BBQ. The event consists of BBQ Vendors, Craft Beers, and 3 BBQ Competitions 
over the June long weekend.
Throughout the event, the community of Broke comes together to make this event 
happen. The Broke Rural Fire Brigade is seen helping throughout the event, the 
local Broke Public School, the Broke Wine Tourism Association, and this year the 
Kiwanis group volunteered as well.
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The Competitions:
Smoke in Broke consisted of a KidsCue Nation 
Competition, a Steak Cookoff
Association Competition, and a Championship 
Series Australasian Barbecue Alliance Competi-
tion.
A full list of winners is available upon request. 
Notable wins include:
KidsCue Nation: 1st Place won by Jasper Da-
vidson 2nd Place Kenyln Thraves 3rd Place Jake 
Mullen
Steak Cookoff Association: 1st Place won by 
Keith Sutherland and 2nd Place Justin Browne 
(These winners are then invited to the Grand 
Championship in Fort Worth, Texas USA.)
Australasian Barbecue Alliance: Grand Champions – Smokeface Grillahs from
Pakenham, Victoria and Reserve Grand Champions – Beer-B-Q from Camden, 
NSW. 
More importantly, the event brought approximately 5,500 visitors to the region over 
the June Long Weekend. These visitors supported local businesses and helped 
raise money for the local community groups.

smoke in Broke COMMUNITy EVENT 

Organiser Randi Thraves and 
son Ryelyn - who nearly lasted 
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At Smoke in Broke 2019, the 
Broke Public School sold tasting 
tokens and raised $7,318.
The tasting token initiative was 
driven by organizers Smokin 
Hot ‘n Saucy. This allowed visi-
tors to taste a bit of competition 
BBQ and allowed the teams 
that travelled from all over Aus-
tralia help a small local public 
school. Organizers, Smokin Hot 
‘n Saucy also donated $700 to 
the Broke Rural Fire Brigade 
and $600 to the Kiwanis Club of 
NSW. Kiwanis is a global organ-
ization of volunteers dedicated 
to improving the world one child 
and one community at a time. 
There was also money raised 
by a competition team for the 
McGrath Foundation. The event 
was a positive collection of ven-
dors, teams, and visitors having 
fun while supporting many great 
causes.
The organizers look forward to growing the event and welcoming more visitors to 
enjoy their local community and BBQ at Smoke in Broke 2020. The event is held 
annually at McNamara Park in Broke, NSW.

smoke in Broke 
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we Bought a Farm to have more Family 
time. we’re risking it all to join a 

natural Farming revolution

By Virginia Tapscott - ABC Radio National 
About a year ago, the purchase of two dairy cows led to the discovery of a revolu-
tion in our paddocks.

My partner and I, two young farmers, learned we could 
rehabilitate the natural environment by the way we farm.

But the stakes were high — making the switch from conventional to conservation 
farming could send us broke. So we set out to meet a network of regenerative 
farmers who are working with nature to eliminate the use of chemicals, revegetate 

their land, reduce carbon emissions and encourage the return of native plant and 
animal species. Our property, on the outskirts of Narrabri in north-west New South 
Wales, is about 130 acres of mostly farmed-up country.  There are very few trees 
but we have beautiful black soil and a stunning view of the mountain range to our 
east.
We bought it because we want to spend our days outside and together as a family.  

PHOTO: My family has drawn on the expertise and learnings of several regenerative 
farmers. (Supplied: Virginia Tapscott)
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We got the dairy cows from Ralph and Jo Waters, a hobby farming couple in Bin-
gara, about an hour away.
They are completely self-sufficient, off the grid and chemical free, and have been 
farming in a more natural way.
They have transformed an old clay tennis court into a food forest by planting suc-
cessive crops of faba beans. They use their chooks to naturally fertilise their gar-
den beds and sow native grass seeds into pasture to improve diversity.
As we were loading the cows onto the trailer, Ralph told us they’d been able to 
stop worming their cows by feeding them a mix of minerals.
We’d never heard anything like it. Not worming seemed irresponsible, and we 
thought they were a bit whacky.
But they also handed us a book on natural farming, and it got us thinking: could we 
implement these techniques on our own farm?
Considering we’re in the grip of one of the worst droughts on record, it may not 
seem like a such a bright idea to go out on a limb, but we figured it had to start 
raining again at some point.  And we found the idea of revegetating the landscape, 
eliminating chemical use and working with nature to produce healthy food really 
appealing.

PHOTO: Colin Seis uses ‘pasture cropping’ to grow crops on his land near 
Gulgong in Central West NSW. (Supplied: Virginia Tapscott)

natural Farming revolution
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We knew we had to try.

A dramatic transformation
Our first stop was Colin Seis, a farmer near Gulgong in Central West NSW who 
has come up with an innovative way of growing crops called pasture cropping.  
Normally farmers plant into a pretty bare paddock, but Colin plants a crop directly 
into existing pasture. This means he doesn’t have to spray out or plough out the 
previous crop. I was surprised to learn his initial motivation to start pasture crop-
ping was purely financial.  “We had a major bushfire in 1979 which destroyed eve-
rything,” Colin explained. “We lost most of our sheep, 3,000 sheep out of 4,000, 
all the buildings, houses, fencing. Overnight he stopped fertilising, and stopped 
resowing introduced pasture species. 
He used his sheep to mulch and fertilise a paddock prior to planting a cereal crop 
for harvest, and then let that crop return to native pastures for the summer, to re-
peat the process the following year. Keeping the soil permanently covered with 
plant matter and using animals to naturally fertilise the paddocks allowed Colin to 
largely eliminate chemical use.  It led to a dramatic transformation on Colin’s prop-
erty over the next 20 years — native grass varieties flourished, and so did the di-
versity.

“So I had to develop a form of agriculture where I 
didn’t spend any money at all really, because we 

couldn’t afford anything.”

He now has predatory insects in large enough populations that they actually con-
trol the insects that can cause crop damage, so he no longer has to spray pesti-
cides.
“By restoring the grasslands the whole soil ecosystem has changed,” Colin said.
Colin has also tripled the amount of carbon stored in his soil, which means he in-
creased the soil’s ability to sequester carbon dioxide in the air as well as its ability 
to absorb water.
This increased his resilience to drought.
“If we mimic Mother Nature, it can’t not work,” Colin said.
“It’s worked for millions of years. All we need to do is mimic that a lot closer.”

natural Farming revolution
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The roly poly theory
Next we visited the property of Derek and Kirrily Blomfield, who won the prestig-
ious NSW Farmer of the year award in 2014.
They’ve returned all their farming country — 2,500 acres on the black soil Liverpool 
Plains — to grazing and completely eliminated chemicals.
In a good year they run around 200 head of cows and calves to produce grass-fed 
beef, which they sell directly to the public.
They move their cattle around the property in a way that mimics how herd animals 
naturally move on grasslands, intensively grazing an area for a short period and 
then moving on.
I was surprised to learn about Derek’s approach to roly poly, a large prickly 
weed also known as tumbleweed. 

He isn’t spraying it or ploughing it out because he’s found it actually helps 
revegetate his paddocks. “Wherever there was roly poly plant, in underneath it, 
the rye grass was thick and green and ended up growing up through the roly poly,” 
Derek explained.

PHOTO: Derek and Kirrily Blomfield won the NSW Farmer of the Year award in 2014. 
(Supplied: Jeff Tan)

natural Farming revolution
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 “And everywhere out in the spaces where the roly poly wasn’t, the rye grass was 
not half the plant.
 “It just really showed us the importance of plants helping plants.”
Back home I checked his roly poly theory and sure enough, the best grass was 
growing in its shelter.
We have so much roly poly on our land, so we could perhaps use it to help restore 
the health of our soil.
“Soil biology is this perfect little symbiotic relationship, that we can embrace and 
work with, or we can come in and cultivate, we can come in and spray herbicides 
and disrupt that system and that cycle,” Derek said.
Derek’s ecosystems were also falling into place in the absence of chemicals.
An insect called cochineal had all but obliterated a population of Tiger Pear, a par-
ticularly nasty, prickly weed that he had previously been concerned about.
There are a few reasons we think chemical farming is unsustainable.
For one, weeds are becoming resistant to herbicides, in the same way that bacte-
ria are becoming resistant to antibiotics.
So herbicides are actually making the problem worse, instead of addressing 
the underlying issues of the disturbed ecosystems and poor soil ecology, 
conditions in which weeds proliferate.
We also think continually stripping out the nutrients in the soil and then trying to 
replace them by adding nitrogen, a common fertiliser used in intensive cropping, is 
a band-aid solution to the underlying problem of soil degradation.
Nitrogen improves yields synthetically, as opposed to using natural nutrient cycling 
of plant and animal matter.
Synthetic fertiliser disrupts soil biology and damages the soil so that it requires 
increasing amounts of nitrogen.
So if there are natural systems that can do the farming work for us and replace 
chemical use in the long-term, while at the same time rehabilitating the environ-
ment, it seems pointless to spend time and money fighting against nature.
“The most precious commodity there actually is, is time,” Ralph said.

“If you don’t have time to enjoy your family you don’t really have a life, you might 
think you do, but you’re not really enjoying life itself.
We may not need dollars to be happy, but we do need them to keep our farm alive.
We asked our agronomist, Drew Penberthy, how much money we could make if 
we straight up farmed the place using chemicals.

natural Farming revolution
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“My advice for the biggest cash crop you could do in the quickest amount of time 
would be put a cereal crop into that country,” he explained.
“you’d get really good ground cover, which would start all your regenerative sys-
tems and get more moisture into the soil, but also you’re probably going to have 
the quickest return on that investment.”
Drew also said we’d need to apply chemicals and minerals, but we’d still end up 
with a $600 to $700 profit per hectare — that’s about a $20,000 profit in our first 
year.
There is no way we’ll make that using regenerative practices.
And therein lies a complicated problem.
The restoration of agricultural land relies on farmers like us choosing long-term 
solutions that may not make the most money initially.
Drew says economies of scale are going to make it difficult for agriculture to 
change.

“[As] farmers have gotten bigger they’ve expanded and the cost of farming now is 
a lot higher than it ever used to be, so if you miss a season now it really hits the 

PHOTO: We bought our farm in the hopes of spending more time outside as a family. 
(Supplied: Virginia Tapscott)

natural Farming revolution
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bottom line,” he said.
“And that’s why it’s so critical to make a profit every year but still trying to make it 
sustainable.
“It’s a pretty hard thing to try and get right.”
We understand the pressures larger farmers face in trying to balance sustainability 
and profitability, but being a smaller operation we felt like the risks were probably a 
little more manageable for us.
So two weeks ago we trucked the remaining cattle off our place.
When it starts raining again we’ll plant crops to feed our cattle, and as our 
cattle mulch and fertilise the soil we’re confident native grasses will reap-
pear.
Down the track this should mean we don’t rely as much on planting crops 
for fodder, and instead we might harvest the native grass seed that grows 
naturally.
Cattle will be moved around the property in a way that mimics how herd ani-
mals move on grasslands, leaving an area to rest for many months, allowing 
the soil ecosystem to recover.
We’ve already planted around 100 trees, but I’m aiming for a lot more.
The place is too quiet. We need the birds to come back.
Agriculture is said to be one of the single biggest contributors to the destruction of 
the environment and rising CO2 emissions, so it’s also the single most powerful 
thing we can change to mitigate climate change.
And we want to be part of that.

Dead Roly Poly plants growing along a fence line

natural Farming revolution
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Join the vigneron for tastings 
of Classic Aged wines with 

stunning views over
Yellow Rock and the

Broke Fordwich Valley
Open to the public
Private tastings &

corporate groups catered for
Wheelchair accessible

Cellar Door
1133 Milbrodale Rd, Broke 

Fordwich, Hunter Valley NSW
 

Vigneron: Dave Fromberg
0474156786
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Weekenda offers an extensive array 
of holiday property options providing 

comfort, style and affordability.  

Relax in the stunning Hunter Valley

https://www.weekenda.com.au

Email: stay@weekenda.com

Phone: 1300 386 170
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Businesses that ignore climate 
change could Face ‘kodak moment’, 

warns apra

By ABC senior business correspondent Peter Ryan 

Climate change pain is inevitable with the only question being “how much and 
when”, a top prudential regulator has warned.

Key points:
Senior APRA official Geoff Summerhayes says it is clear that climate change 
financial risks are now “orthodox economic thinking”
Mr Summerhayes says “government spending decisions may need to be re-
prioritised” to spread the costs of climate change
NAB chairman and former Treasury secretary Ken Henry says Australia will 
move to 100pc renewable electricity by mid-century, even without a carbon 
price

PHOTO: A ‘Kodak moment” refers to the film giant that failed to see the rapid rise of 
the digital world. (Reuters: Stefan Wermuth)
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Australian Prudential Regulation Authority executive Geoff Summerhayes said 
businesses that ignore climate change risks could confront their own “Kodak mo-
ment”, referring to the film giant that failed to foresee the rapid rise of the digital 
world and went into bankruptcy protection.
“Companies that delay or avoid adjusting to new economic realities, no matter how 
famous or successful, can quickly find themselves on the verge of a Kodak mo-

ment,” Mr Summerhayes warned an insurance conference in Singapore.
Mr Summerhayes said the warnings about foreseeable and potentially catastroph-
ic climate change as a first-order economic risk were no longer limited to fringe 
groups and environmentalists but now include conservative bodies, such as the 
Reserve Bank of Australia, APRA and corporate regulator ASIC.

“When a central bank, a prudential regulator and a conduct regulator, with barely a 
hipster beard or hemp shirt between them, start warning that climate change is a 
financial risk, it’s clear that position is now orthodox economic thinking,” he said.
“Debate has largely moved on from whether there is a threat that requires a re-
sponse to questions about the urgency of threat, who should carry the financial 
burden of addressing it, and whether the benefits are worth the cost.

Senior APRA official Geoff Summerhayes says it is clear that climate change financial 
risks are now “orthodox economic thinking”

‘kodak moment’, warns apra
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“Regardless of their choice, some pain will be felt; the only questions being how 
much and when.”
Mr Summerhayes said while businesses around the world were struggling to find 
the appropriate balance, data around how to best manage climate change “re-
mains under-developed, making informed debate challenging … and decision-
making difficult.”

Local electricity sector will be ‘100% renewables’

Mr Summerhayes told the International Insurance Society Global Insurance Forum 
that, while climate change debates exist around the world, they are particularly 
sensitive in Australia given the nation’s exports of iron ore, coal, natural gas and 
crude petroleum.
Australian bosses have started caring about climate change
Australian company directors nominate climate change as the number one issue 
they want the government to address in the long-term, in a survey of more than 
1,200 business leaders.
“Government spending decisions may need to be reprioritised, and not every 
member of society will be able to bear these short-term costs equally comfortably,” 
Mr Summerhayes said.
“The benefit of such an approach is a substantial reduction in the expected cata-
strophic physical risks of climate change in the long-term.”

outgoing national australia Bank chairman and Former treasury 
secretary ken henry told the Business that the corporate sector 

was already moving ahead to conFront climate change, rather than 
waiting For government or regulatory action.

“Australia’s energy transition is going to happen anyway,” he told the program.
“It’s almost irrespective of what decisions are taken at a policy level.”
Mr Summerhayes repeated earlier calls for the finance industry to disclose their 
climate risks to put themselves in the best position to adjust to “a new economic 
reality”.

‘kodak moment’, warns apra
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BROWN QUAIL Coturnix ypsilophora)

Largest native quail: Face plain with dark ear spot, upper parts with fine silvery 
streaks, underparts have overall pattern of fine , dark V-bars, eyes are red. Quail 
are active at dawn and dusk; often on dirt roads and grasslands. Moves fast in 
spurts and bounds; flushed birds explode in different directions with heavy whirr 
and quick flutey chatter. 
Flight is fast, low and strong, with glides; dives headfirst into cover. Voice is a loud 
frequent whistle mostly morning and evening. Habitat: grasses near wetlands, 
drains, green pasture, clover and native grasses. 
Breeds Aug-May. Nest: scrape, lined with stems and leaves Eggs: 7-11 roundish 
dull-blue-white to tallow-white, freckled olive.

  Elizabeth

Joeys Retreat

our wildliFe
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you could change a liFe, 
and it’s so easy.

Regional Achievement & Community Awards
It is free to enter
Winners will be taking home either $2,000 or television 
exposure on PRIME7 and will also receive a magnificent 
trophy
A media release is sent out for every nominee that enters, 
in turn increasing promotion for the nominee
Should the nominee become a semi-finalist or a finalist, 
we will promote them on our social media pages and fur-
ther media releases will be sent to their local papers
Everyone who is entered in the Awards receives a certifi-
cate of achievement
The NSW/ACT Regional Achievement & Community 
Awards are designed to encourage, acknowledge and re-
ward the valuable contributions individuals, communities 
and businesses are making throughout regional and rural 
New South Wales and the ACT.

Want to recognise someone but don’t have the time? 
No problem, we are more than willing to help! Sim-
ply Refer Someone to us - It takes only 2 minutes to 
complete the form and our team does the rest! We’ll 
get in contact with them and have them complete 

the questions. It’s that easy!
On the right is a list of categories that are now open. 
Ready to answer the questions? Go to our online portal 
and select the category from the dropdown nomination 
award menu.
To find out more about the Awards pleases see our web-
site. www.awardsaustralia.com
Nominations close Wednesday 31st July 2019.
Demi Cox Awards Administrative Assistant
NSW/ACT Regional Achievement and Community 
Awards
Ph 1300 735 445 | www.awardsaustralia.com

• Connecting 
Communities 
Award

• Crown Land 
Manager 
Excellence 
Award

• Crown Land 
Management 
Award

• Agricultural 
Innovation 
Award

• Excellence 
in Aged Care 
Award

• Customer 
Service Award

• Leadership 
Award

• Small 
Business 
Achievement 
Award

http://www.awardsaustralia.com
http://www.awardsaustralia.com
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aBoriginal cultural Burn Brings 
people together 

Broke Bulga Landcare and cultural fire practitioners Koori Country Firesticks at-
tracted a crowd to Broke in the Hunter Valley to observe an Aboriginal cultural 
‘cool’ burn last month.
“The Broke/Bulga Landcare group has been helping to manage the bushland at 
McNamara Park for over 22 years. For the past three years we have used cultural 
burns as a tool to control weeds and encourage natural regeneration of native 

Young Wonnaruah descendant Emma Cavanagh 
starts the cultural burn, assisted by Den Barber from 

Koori Country Firesticks and Johnny Dwyer, with 
Landcare member Roy Palmer watching on in the 

background. Photo by Tricia Hogbin.
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plants,” said Broke/Bulga Landcare member Roy Palmer.

“We are fortunate to have Koori Country Firesticks Aboriginal Corporation lead our 
burns,” said Mr Palmer.

Koori Country Firesticks is a not-for-profit corporation that aims to assist private 
and public landholders in the use of cultural fire to manage their properties. For 
thousands of years, Aboriginal people have used this cultural burning knowledge to 
care for their Country. Koori Country Firesticks are helping to revive this traditional 
Aboriginal cultural practice of burning Country as an alternative approach to cur-
rent hazard reduction techniques.

“A cultural burn generally moves slowly and is much cooler than a wildfire or con-
ventional hazard reduction burn. Trees and larger shrubs don’t burn and wild-
life have time to move away from the slower moving and less intense fire. The 
burns have been especially useful in helping us manage weeds such as African 
Lovegrass and opens up the understory for native plants to grow,” said Mr Palmer. 
“But our cool burns have been about much more than ecological outcomes. The 
burns have been a wonderful way for us to connect to Country and to our commu-
nity. We had over 15 people volunteer their time to help with the burn and another 
35 observers, including children. The project was supported by numerous organi-
sations including Singleton Council, Bulga Coal, Hunter Local Land Services, and 
the Broke Rural Fire Brigade. We also had people come along from Newcastle 
University, Girls Academy Singleton High School, and had traditional owner and 
Wonnaruah elder Uncle Kevin Taggart welcome us to Country,” said Mr Palmer. 

“Over the weekend I had an extraordinary sense of awe about treading in the 
same footsteps as at least thirty thousand years (more than 2,400 generations) of 
indigenous people who burnt Country in the same way as we were. This is not a 
practice that started five years ago, or one hundred years ago, but at least 30,000 
years ago.” said Mr Palmer. 

Contact: Roy Palmer, mob: 0412779576, email: roypalmer7@gmail.com

cultural Burn Brings people together
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Environment and 
Community Contacts 

Community complaints line 
24 hours a day, 7 days a week 

1800 332 693

You can also view our approvals, management plans 
and environmental monitoring data on the website.  

Go to  www.bulgacoal.com.au and click on  
the Publications tab on the menu. 

Ralph Northey - Bulga Coal  
Environment and Community Manager 
T: 6570 2539    M: 0418 439 874 
ralph.northey@glencore.com.au

BULGA
COAL

Paul Woods 

Licensed Plumber, 
Drainer, Gas�tter 

& 
Roofer

0404 488 462 

Putty Rd 
Milbrodale

Lic # 219717C , 
ABN 6579 8335 847

Paul Woods 

Licensed Plumber, 
Drainer, Gas�tter 

& 
Roofer

0404 488 462 

Putty Rd 
Milbrodale

Lic # 219717C , 
ABN 6579 8335 847
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As water levels continue to fall at Glennies Creek Dam and with no significant rain-
fall in sight, Singleton Council has resolved to move to Level 1 (low) water restric-
tions.
The water restrictions will take effect from Wednesday 26 June 2019, with penal-
ties to apply from 1 September 2019 to allow a period of amnesty for residents to 
take heed of how they can use water under the restrictions following a report to 
Council’s ordinary meeting.
The report said drought conditions continued to impact Glennies Creek Dam as the 
main source of water for the Singleton local government area, and water restric-

tions aimed to prolong the availability of water supply until conditions changed.
Cr John Martin, who chaired the meeting in the absence of Mayor of Singleton, Cr 
Sue Moore, said he was concerned about the availability of water into the future.
“I’ve had a lot of experience one way or another with dam storage levels and it is 

Falling dam levels prompt mandatory 
water restrictions
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very concerning to me to see the level at 53 per cent and falling,” he said.
“Considering Singleton is currently experiencing one of the toughest droughts on 
record, we all need to be doing our bit to conserve what is an important resource.
“We know Singleton residents care about water with the latest billing information 
showing residential usage has reduced. However, we also know there has been a 
significant increase in usage in 2017/18 compared with 2015/2016 as a result of 
the drought conditions.
“Council is hopeful the mandatory restrictions will encourage people to think about 
how they use water and where they can take actions to reduce their usage.
“This isn’t designed to be a big stick measure, however penalties will apply from 1 
September to customers found to be misusing water.”
The draft Water Restrictions Enforcement Policy will also be on public exhibition 
from 26 June 2019.
For residential properties, level 1 (low) restrictions mean:
·         Watering of lawns by watering systems, microsprays, drip systems, soaker 
hoses, non-fixed sprinklers and hand-held hoses may only occur between 6am to 
10am and 4pm to 10pm daily in winter
·         Watering of residential gardens by watering systems, microsprays, drip sys-
tems, soaker hoses, non-fixed sprinklers and hand-held hoses may only occur 
between 6am to 10am and 4pm to 10pm daily in winter
·         Topping up or filling of garden water features is permitted
·         Irrigation of new turf is permitted for one week after laying, which after level 
1 restriction of watering lawns applies
·         Washing down of walls or paved surfaces is not permitted
 
Council has also adopted permanent water saving rules under its Water Supply 
Services Policy, which are applicable to all residents and businesses connected to 
Council’s water supply.
 
The water saving rules are available on Council’s website at www.singleton.nsw.
gov.au



36 JULY 2019

BRANXTON CROQUET
CLUB

IMPROVE YOUR BODY AND MIND
SATURDAY AND TUESDAY FROM 9a.m.

John Rose Avenue, Branxton
(turn le�  on New England Highway at

� rst tra�  c lights in Branxton)
All welcome

For further information on this
great no-contact sport go ahead and contact

Chris Robertson
Secretary

0418 427 320
6574 7194
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grand designs in the works For 
continuation oF singleton town 

centre upgrade
 
The Town Centre upgrade is moving steadily along John Street with work under-
way on the detailed design of Stage 2.
To be funded by a 50% contribution from the Restart NSW Resources for Regions 
program with the remaining $3.5 million from Singleton Council, the project covers 
John Street from the Ryan Avenue intersection north to Campbell Street, and from 
Campbell Street to the New England Highway.
 
The design will include improvements to the Elizabeth Street intersection and 
Campbell Street roundabout, as well as traffic and parking management, landscap-
ing, street lighting, footpath improvements and upgrades to Baileys Union Park.
Council has appointed SMEC Australia Pty Ltd to provide a concept design, lead-
ing to fully detailed design, following a resolution at Council’s ordinary Council 
meeting in May.

 
Anthony Egan, Council’s Director Corporate and Community, said the project was 
a continuation of the works to upgrade John Street and Ryan Avenue in 2015.
“We are also encouraging the community to tell us what they think with consulta-
tion to occur as part of the development of the design.
“The idea is this project will build on Stage 1 of the project that was completed 
from Gowrie Street to the north to Ryan Avenue, to enhance the appearance of the 
Town Centre, instill civic pride and encourage residents and visitors to come into 
John Street for a range of reasons including shopping, dining, leisure and recrea-
tion.”
“We are aiming for construction to commence in early 2020.”
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is a genuine community of people 
from all cultures, ages and walks 
of life. Not just for Singleton 
residents, but for all those who 
want to hear God’s word and 
share the amazing impacts of His 
love. You are most welcome to 
come along to Sunday Church 
9:30am at Singleton Public 
School, Elizabeth St, or even try 
one of our smaller groups or 
Youth Groups.

For more information 6573-4198 
or www.singletonchurch.org

Singleton Evangelical Church 
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Jane McKaughan
0409 416 416

   jane@huntervalleyescapes.com    huntervalleyescapes.com

Hunter Valley Escapes off ers one of the fi nest selecti on of short-stay holiday 
properti es in the Hunter Valley, we have a reputati on for excellence when it 

comes to matching families and friends to the perfect holiday accommodati on 
for a unique getaway.   Hunter Valley Escapes can cater for a fun family getaway 

or a romanti c peaceful retreat.

OUR MISSION …*A wonderful experience for everybody*

unique country getaways
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new director joins the eXecutive 
leadership team at singleton council
 
A new director will join Singleton Council’s Executive Leadership Team in the com-
ing months, with Sharon Hutch to take on the role of Director Organisation and 
Community Capacity.
Currently the general manager of yass Valley Council, Mrs Hutch will oversee 
Council’s human resources, socio-economic development, integrated risk and 
business improvement functions. 
The changed role is part of a new structure to take effect from 1 July 2019.
 
General Manager Jason Linnane said Singleton was fortunate to secure someone 
of Mrs Hutch’s experience, knowledge and achievements.
“Council received a large number of high calibre applications for the new role of Di-
rector Organisation and Community Capacity, which is a reflection of the reputation 
Singleton has built across the local government industry based on our approach to 
economic management, continuous improvement, staff wellbeing, and our purpose 
to ‘create community’,” he said.
 
“We were very thorough in the recruitment process to attract the right person for 
the job.
“I believe we have found in Sharon an individual who shares our commitment to 
staff engagement, safety, sustainability and performance in putting the needs of 
our staff and our community at the forefront of everything we do.
“I have no doubt Sharon will be an invaluable member of our Executive Leadership 
Team and play an integral role in doing what we do best: delivering the services 
our community expects and deserves in the best possible way.”
Mrs Hutch’s first day on the job will be Monday 12 August.
Her executive experience spans financial management, accounting and other ar-
eas of local government.
“I’m passionate about local government and the role it serves in making our com-
munity a better place to live,” she said.
“This new role with Singleton Council gives me the opportunity to engage with the 
community, Councillors and staff to make sure we are providing the right services, 
at the right cost and in the right way to help achieve the community’s aspirations 
while keeping our staff safe and motivated.”
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Broke Village Recreation Grounds
Community access information: 

A great spot to enjoy the great outdoors

Free BBQ with sheltered picnic tables
Tennis courts with lights for night use

Netball court
Basketball court

Children’s play equipment.
 
The Grounds are located at the end of 
Cochrane Street.  

The  hut at the grounds is available for the 
community’s use for no charge.

If you wish to use the facility please make a 
booking with Wendy on 65781334. 
The key for the Hut can be picked up at the 
Broke Village Store with a deposit of $20.00 
which will be returned when the key is re-
turned. 
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COMMUNITY GROUPS AND ORGANISATIONS

community groups and organisations
Broke Bulga Landcare 
Group Inc.
C/o President, Wendy 
Lawson 
PO Box 120, Broke 
NSW 2330

Broke Fair Committee
Secretary, Maxine 
Alexander 
alexandermaxine6@
gmail.com

Broke Fordwich Wine 
& Tourism
President  Jody Derrick
Secretary, Mike Wilson
secretary@
brokefordwich.com.au

NSW Rural Fire Service 
Hunter Valley District
2161 Putty Road Bulga 
2330
Phone 6575 1200, Fax 
6575 1299
email huntervalley.
team@rfs.nsw.gov.au
Manager: 
Superintendent Ashley 
Frank.

Broke Rural Fire 
Brigade
Captain: Paul Myers
C/o Broke Post Office, 
Broke NSW 2330

Bulga Rural Fire 
Brigade
Captain: Jill Kranias 
Phone:- 0408 652 668 
Permit officers: 
A Gallagher 6574 5100 
and B Anderson 0417 
403 153

Broke Community Hall
Kathleen Everett (02) 
6579 1470

Broke Public School
Principal/P&C 
Association, 
Cochrane Street, Broke

Bulga Milbrodale 
Progress Association
President - John Krey           
 6574 5376
PO Box 1032,  Singleton 
2330
bmpa.contact@bigpond.
com

Bulga Community 
Centre Inc.
President/bookings 
Claudette Richards         
65745 495
Secretary Belinda 
Passlow 0427 305 519
Treasurer Phil Reid 0438 
865 064

Justices of the Peace
Tom Jackson 6574 5266
Graham Farish 
0414842327

Milbrodale Public 
School
Putty Road, Milbrodale 
NSW 2330

National Parks and 
Wildlife Service- Upper 
Hunter Area Bulga and 
Scone
Peta Norris, Putty Road, 
Bulga
NSW 2330  6574 5555

Palliative Care 
Volunteers for Singleton 
& Cessnock
Kath Watkinson (02) 
65722121

Private Irrigation (PID)
admin@bfpid.com.au
Water On/Off 1300 767 
118
PID Admin  
Saywells 
12 Vincent St 
CESSNOCK 
office@saywells.com

St Andrews Anglican 
Church Broke
Parish Secretary at 6571 
1414

St Marks Anglican 
Church
C/o Marie Mitchell
Inlet Road, Bulga NSW 
2330

The Immaculate 
Conception Catholic 
Church Broke
Paul O’Toole
C/o Broke Post Office, 
Broke NSW 2330

Wildlife Rescue, 
Rehabilitation and 
Release
www.wildlifeaid.org.au 
0429 850 089
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trades    services  directory
CARRIER - General
John Lamb 
6574 5205
Mob 0427 695 468

CATTERY
Jan Pennell 
6579 1450

CLEANERS
Professional Hunter 
Valley Cleaning Group
Hospitality and private 
cleaning
0439 841 487
huntervalleycg@gmail.
com

COMPUTERS & 
COMMUNICATION
Bruce Cowan 
6579 1130

PRINT & DESIGN 
BINK Creative 
4990 3230   

GOURMET FOODS
Marian Waite 
6579 1063
Mob 0409 791 063
marian@riverflatsestate.
com.au

MECHANICAL & 
AUTOMOTIVE 
SERVICES
Beyond Broke 
Mechanical & Automo-
tive 
Jason McCraw
Licensed Motor Vehicle 
Repairer
0414 264 515
beyondbrokemechenical.
com.au

PIANO LESSONS
Jan Pennell 
6579 1450

PLUMBING
Paul Woods 
Licensed Plumber, 
Drainer, Gasfitter  & 
Roofer
Putty Rd Milbrodale
0404 488 462 

POOL & YARD 
MAINTAINANCE
Anthony Smolenaers
65791228 or 0400 
367025

VINEYARD SERVICES
Bright Vine Services
Vineyard consulting
0410625540
jennybright@bigpond.
com
www.brightvineservic-
es.com.au

WINE MAKING
Michael McManus 
6579 1400
Mob 0403 014 787Business Card 90 mm x 50 mm  $2

Quarter page 90 mm x 135 mm $5
Half page  185 mm x 135 mm $10
Full Page  185 mm x 270 mm $15

0407 069682 
jeraharvest@icloud.com

Advertising Rates


