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From the Editor

YANCOAL TO SEEK ACTIVATION OF COAL MINING RIGHTS 
UNDER HUNTER VALLEY VINEYARD REGION AND STATE 

FOREST
My comment this issue has to be about the possibility of another mine opening in 
our beautiful valley.
In an age when exponential increases in renewable investment in the country and 
electric car companies are putting astronauts in space, it seems that government 
agencies and some big money players are still locked in the world of last century.

The Hunter Valley is one of the most heavily populated coal mining regions in the 
world and whilst much of its employment over the years was on the back of the 
mining industry, those who have benefited in the past are now admitting it is time to 
pull back further mine openings if not actually closing them down.  
The Hunter has trod a dangerous path over the years with dust and noise pollution 
threatening of the population of the iconic wine growing region.  In addition there 
are those that say that the high rate of cancer in the region can be attributed to the 
dust and other pollutants released by the mines.  So it would seem that the time 
to open another mine in the region has long past but Yancoal is asking the Dept 
of Planning / Minerals and Energy to renew exploration of a title relating to the 

Leogate Estate - one of the many Hunter operations that are adjacent to the proposed 
mine

Continued next page
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Yancoal [Monash Coal] exploration licence.  This mine would be adjacent to high 
profile vineyards and under state forest.  The water table in the proposed mine and 
the catchment above, serves local vineyards and given that it is highly inappropri-
ate to mine within a State Forrest, local community groups are anxious for this 
mine not to be given the green light.
Spokesperson for the Hunter Valley Wine and Tourism Association (HVWTA) Stew-
art Ewen said. “This exploration licence has been around for quite some years but 
never seriously pursued .

“In making enquiries over 
the years the following is 
relevant.
“This is either going to be 
very serious or a non-issue, 
either way it needs to be 
chased down and dealt with  
ASAP.
“It is an old ‘exploration 
licence’ granted  in about 
2004; it is on land south of 
the Army land and extends 

under this land and also the Pokolbin State Forrest .
“The possible safety valve for us is two-fold; it is for underground mining only and 
there is no rail line at present to get it out, as moving coal by road is not permit-
ted.  But access to this lease may be possible to the south of the State Forrest that 
could impact the tourist region of Mountview.
“It is doubtful that mining under the army base would be permitted; equally we will 
need to stop mining under the State Forrest as the range of mountains that extend 
through to an important vineyard region,Pokolbin and is critical in allowing rainfall 
to get into the valley that dry vineyards depend on.
“There is a critical need to understand the structure and operation of the current 
coal train routes to understand the practical issues involved .
“In speaking to people within the industry I was told the reason nothing has oc-
curred to date is due to the fact it will be uneconomic to undertake the project but 
this is not of much comfort ,” he added.
The HVWTA is waiting on a promised reply from solicitor Thomas Holz of Yancoal 
who hoping to arrange talks with Matthew Gerber  the GM of Yancoal.

Tom Jackson

De Iuliis Wines Pokolbin another of the popular 
destinations near the proposed mine
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Home grown tomatoes and lettuce topped with homemade 
goat cheese balsamic and basil. Michelle Waite from BARE 

Nature’sKin - just down the road provided the cheese.

Motty’s Farm Cuisine
The Hunter Valley is known for its fine dining and Broke Fordwich has several 
award winning places to eat.  Being on holiday in the Hunter should always include 
a planned visit to one of the many great restaurants.
A great majority of accommodation offerings in the Hunter are self-catering and 
there is always something enjoyable about preparing and serving your own meals 
and then perhaps taking a night off to visit a nearby restaurant.
That being said, there is a very happy medium between doing your own cooking 
and going out.  The in-house catered meal is a perfect way to add one more facet 
to your holiday.  A case of having your cake and eating it too ... The comfort and 
ease of having a professional catering team prepare, serve and clean up a first 
class meal is a stand-out experience.  Total relaxation!
None do it better that Motty’s Farm Cuisine.

Continued next page
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Melissa O’Toole and her group have been in business for over 10 years and are 
experienced in providing catered meals -from intimate meals for two, to weddings.
Most of the time Melissa finds herself catering for large family and/or friends 
groups.  
The booking process is simple enough and is based around seasonal menus. Go 
to mottys.com.au and choose your menu and book online.
Most of the ingredients are sourced locally and  prepared fresh on the day.
The Motty’s team will set the table and bring the food to the table as well as clear-
ing and cleaning up afterwards.

Such a wonderful experience, two lovely ladies 
cooking for our party of eight in the Hunter. 

The most delicious and hearty three course meal 
from the yummy entrees to the delicious desserts. 
Kim and Anneke were so polite and accommodating 
but not intruding, and everything was taken care of 
including cleaning up - magical. Highly recommend!

Annalisa Brimo

Dessert plated 
up and ready to 

serve

Continued next page
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Homemade crab ravioli.
Dill, olive oil and chilli.

At Motty’s Farm Cuisine, they love everything about 
good food – whether you’re looking for a hearty pot of 
soup to a special three-course dinner for up to 15 peo-
ple, contact Motty’s Farm Cuisine to discuss your menu. 
Wherever possible you’ll enjoy seasonal vegetables 
and herbs from their garden, meat from selected local 
suppliers, and top quality condiments and olive oils from 
Hunter Valley local producers, such as River Flats Es-
tate and Binnorie Dairy.

Continued next page
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Homemade lasagne for the vegetarians

A great meal, three courses cooked and served to us all without 
any fuss. Melissa and Riley presented a wonderful meal for 

us 7 girls, cleaned up and left us to it! Minimal fuss, tasty food with 
friendly and professional service. Highly recommend to anyone 
visiting the Hunter Valley.

Karen-Louise Allen

Continued next page
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Autumn / Winter Menu

$75 per person (2 choice) or $60 / person drop off

This menu offers a range of meals per course. For your dinner, choose two options 
from each course. When you book let Motty’s know the number of guests wanting 
each meal option. For example, For entrée your party of ten might request 6 Pump-
kin Soups and 4 Garden Tarts. Minimum of 6 guests.

MENU    (GF- Gluten Free, V- Vegetarian)
Entrée
Oven baked garlic butter mushrooms topped with Binnorie Feta  GF/V
Creamy cauliflower and truffle oil soup  GF/V
Hearty pumpkin soup topped with sour cream & chives  GF/V
Creamy garlic chilli prawns  GF
Homegrown roasted tomato, spinach, herb and goat’s cheese tart  V

Main
Classic slow cooked beef and red wine casserole with smashed chats & greens  GF
Chilli & garlic prawn spaghetti with baby peas
Crispy seared salmon with seasonal greens  GF
Slow cooked lamb shanks with creamy mash & greens  GF
Beef eye fillet on lentils with rosemary balsamic jus  GF
French style chicken casserole with gremolata, mash and greens GF

Dessert
Motty’s homemade sticky date pudding with butterscotch sauce & ice cream
Warm apple crumble and ice cream
Little orange and almond cakes with orange syrup and ice cream  GF
Lemon delicious pudding and ice cream

Dinner rolls provided
Continued next page
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Paul and 
Melissa 
keep a 
thriving 
garden 
going to 
source 

ingredients 
for their 
catering 
business

Taking advantage 
of the many cellar 

door outlets in 
Broke Fordwich 

provides the 
perfect excuse 

to order in 
a generous 
antipasto to 

accompany the 
wine tasting at the 

end of the day

Continued next page
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Whether you’re looking for a hearty pot of soup to a special three course dinner 
for up to 25 people, contact Melissa to discuss your menu. - Above Melissa’s son 

Riley and husband Paul with banquet-ready roast for a local wedding.

CONTACT
Phone Melissa on 0408 400 651 

or melissa@mottys.com.au

mottys.com.au
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A Wine Tour in Broke
Saturday Tours - $95pp
Pick up around 10am returning 4-4.30pm
(Subject to availability and variations based on pick up locations and cellar 
doors)

Full Day tours in the picturesque Broke Fordwich boutique wine region where 
we would visit up 5 stops (Depending on the pace of the group)
 
Lunch Options for Saturday Tours can vary from week to week but could 
include one of the these listed at an extra cost. 
3 course cellar door restaurant luncheons where starters are shared for $40pp
Chef prepared share platters for lunch at a picturesque cellar door café for 
$22pp
Cheese platters for $15pp
 
Half  Day Tours - from $80pp
Tour times 10am to 1.00pm or 1.30pm to 4.30pm.

0417 968 440 or 0428 180 802
www.awinetourinbroke.com.au
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The recently announced free trade negotiations with the UK have pleased Austral-
ian winegrowers.  The UK, a highly important market for Australian wine business-
es, is Australia’s largest export market by volume at over 24 million nine litre case 
equivalents and $347 million in value to March 2020.
Australian Grape & Wine chief executive Tony Battaglene said, ”This announce-
ment marks a very important step in the continuation of the Australian Govern-
ment’s ongoing effort to boost Australian agricultural exports, and could not come 
at a better time as the sector works to recover from COVID-19”.
“Australia’s long-standing wine-export relationship with the UK can only be 
strengthened by this FTA, driving opportunities for Australian grape growers and 
winemakers to deliver their wines to British consumers.
“We strongly support Minister Birmingham’s continued leadership of Australia’s ag-
gressive free trade agenda.
“Comprehensive high-quality trade agreements have genuine long-term benefits 
for Australian grape and wine businesses, which do so much to support Australia’s 
regional economies through employment, exports and food and wine 
tourism.”

WINE GROWERS APPLAUD FEDERAL 
GOVERNMENT ANNOUNCEMENT THAT 

AUSTRALIA AND THE UNITED KINGDOM 
WILL COMMENCE FREE TRADE AGREEMENT 

NEGOTIATIONS.
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RETURN OF MILLIONS OF DOLLARS IN 
MINING ROYALTIES TO SINGLETON LGA 

Mayor of Singleton, Cr Sue Moore is looking forward to delivering more for Single-
ton and the community following an announcement by NSW Deputy Premier the 
Hon John Barilaro that the NSW Government’s Resources for Regions program is 
guaranteed to return millions of dollars in mining royalties to the LGA.
 

Mr Barilaro was in Singleton recently to deliver news the reformed program would 
ensure a fixed amount of funding each year for mining regions, with allocations 
based on the level of impact – and Singleton is at the top of the list.
 
Cr Moore said the LGA was the top contributor of mining royalties to the NSW 
Treasury, with an average $340 million in mining royalties sent to Macquarie Street 
every year.
“Reforms to the Resources for Regions funding program have been at the top of 
our advocacy agenda for some time, and I have been working to take advantage of 

Funding could be used for community programs and projects, and not just 
infrastructure Broke re-development and relocation of Glencore site (above).

Continued next page
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any opportunity to meet with the Deputy Premier to raise this issue,” she said.
 “We were fortunate to have Mr Barilaro visit us in Singleton on numerous occa-
sions last year, including to tell us personally that a review was underway.
“I am particularly pleased to welcome him back again with this news our requests 
have been met, and the people of Singleton will benefit from a fixed allocation of 
funding every year in recognition of the contribution our area makes to the eco-
nomic prosperity of NSW.
“This is fantastic news for everyone in our local government area and a great re-
sponse from Mr Barilaro and the Coalition Government that they are listening to 
regional areas.”
Council’s call for changes to the Resources for Regions program was supported by 
a strategic review late last year and reinforced by Mr Barilaro, including:
The funding be linked to the level of mining impact with a set allocation based on 
the level of impact

• removal of BCR requirements
• removal of co-contribution requirements
• simplified application process and
• eligibility for non-infrastructure based projects

 
General Manager Jason Linnane said he was especially happy to see that funding 
could be used for community programs and projects, and not just infrastructure.
 
“I’m excited for what this is going to do for our community with a guaranteed fund-
ing boost every year for a range of programs that can build on our focus to deliver 
economic and social outcomes,” he said.
 
“It also means that we can work with our community to implement a range of pro-
jects which will promote even greater relationships between the State Government, 
Council and community organisations to help us respond to the economic and 
social impacts of mining.
 
“Council staff are already working through potential projects, with a view to having 
our applications and works ready to go as soon as possible.”
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CAN BLOCKCHAIN PUT A CORK ON WINE 
FORGERY? 

Wine counterfeiting is nothing new. Throughout human history, wine vessels have 
been forged, spiked, relabelled and watered down, despite the close attention of 
growers and collectors. With the emergence of technologies such as blockchain 
and intelligent labelling, however, wine 
drinkers can be more confident than ever 
before that what’s in their glass is the real 
deal.

As soon as there is a market for good quality or rare wine, nefarious huxters look 
for any opportunity to introduce cheap substitutes. When a tiny invasive aphid 
nearly wiped out the whole of France’s vineyards 150 years ago, the shortfall of 
prised wines from prestigious châteaux gave way to an influx of lesser quality im-
ports. Counterfeiting grew so rampant that producers looked to protect their reputa-
tions with the system of Appellation d’Origine Contrôlée (AOC), a certifier of origin 
in France with other like minded organisations globally that verify wine today. 

Yet, given the nature and complexity of wine, the odds of success are still with 
the crooks. An opened bottle of wine will immediately lose its value, so testing the 
contents is undesirable. Even then, how many connoisseurs will recognise a genu-
ine vintage from a similar non-vintage that has been improved with a younger wine 
and then relabelled? Experts have estimated that at least a fifth of bottles sold at 
auction are dubious, taking the global worth of the counterfeit ‘industry’ to as much 
as three billion dollars.

While fine wines attract the headlines, the main flow in money is around high-
volume mass-market imports of foreign goods into Asia. According to a leaked 
report by the watchdog National Committee of French Foreign Trade Advisers 
(CNCCEF), every second bottle of French wine sold in China is counterfeit. Scotch 
whisky faces a similar challenge across the region, with empty bottles filled with 
flavoured vodka and then resealed. Such is the skill of the forgers around imposter 
packaging that even experts are often duped, until they take the cap off at least. 
Worldwide, nearly a third of all alcoholic drinks are mislabelled, counterfeit or fake, 
according to the International Center for Alcohol Policies.

Winegrowers large and small bear the greatest responsibility in upholding their 
Continued next page
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brand, yet they also have the least amount of visibility into their supply chain. 
When the barrels or bottles leave their gates, there is only so much winegrow-
ers can do to protect their legitimacy. Brands can find themselves helpless when 
confronted with unscrupulous and sophisticated fraudsters. When wine or spirits 
are adulterated or falsely labelled, reputations built on craft, origin, and quality are 
quickly tarnished. Lack of transparency throughout the wine and spirits supply 
chain leaves them vulnerable to counterfeiting, impacting consumer confidence 
and restricting brand equity.

That’s where blockchain can come into 
the story. A combination of emerging tech-
nologies can help wine producers create a 
unique digital identity for every bottle, using 
technologies like blockchain, near-field com-
munication (NFC) and Internet of Things 
(IoT) technology. This involves technology 
vendors and experts working closely with 
customers all along the supply chain, from 
growers to vinters and into broader distribu-

tion, all with the goal of building ever more authenticity in the global industry.

Until now, authenticators could only identify a counterfeit and were unable to certify 
a genuine sample, without a certificate of authenticity. But that piece of paper is 
susceptible to tampering and forgery, and its ability to remain connected with the 
bottle as it changes ownership and location is unreliable. With blockchain-enabled 
certification, growers and brands can take back control of their craft. Solutions like 
this can assist with appellation and variety designation by converging and surfac-
ing the story of every bottle. Each bottle has its ownership registered on our private 
blockchain. Every transaction can therefore be securely recorded, from vineyard to 
table.
From small family wineries and craft distillers to large conglomerates whose port-
folio maintains a global reach, blockchain can provide unprecedented consumer 
engagement, authenticity and security around individual bottles and in diverse 
markets.
Emerging technologies have the power to automate compliance, authentication 
and payments to preserve traditional brand reputations, as well as open up the 
global marketplace to new entrants. That’s worth raising a glass to.

Eric Robertson, wine and spirits programs, Everledger

 Blockchain and Bitcoin

Each Bitcoin is basically a computer 
file which is stored in a ‘digital wallet’ 

app on a smartphone or computer. People 
can send Bitcoins (or part of one) to your 
digital wallet, and you can send Bitcoins 
to other people. Every single transaction 
is recorded in a public list called the 
blockchain
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Half  Day Wine tours 
Experience 3 boutique cellar doors in the Broke Fordwich region
Car transport (max 4 pax per car) Price $250
Tasting in style - Vintage 1953 Bentley (max 4) Price $450

Full Day Wine Tours
Experience 5 cellar doors and a lunch break, in the Broke Fordwich region
Lunch is at guests expense (2 options: The local Tavern or one of two
Winery restaurants)
Car transport (max 4 pax per car) Price $500
Tasting in style - Vintage 1953 Bentley (max 4) Price $900
Groups can be accommodated with 11 seater or 24 seater buses (costs vary
depending on bus sizes)
Bookings are essential

serenitygrove@bigpond.com  

0407 238 253

Personalised tours - just your group 
on board
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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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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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FEDERAL GOVERNMENT $5 MILLION GRANT 
PROGRAM TO SUPPORT WINE-GRAPE 

PRODUCERS AFFECTED BY SMOKE-TAINT 

The Federal Government’s five million 
dollar grant program to support wine-
grape producers affected by smoke-
taint caused by the bushfires has 
been welcomed by the wine industry.
The grants will be available in nomi-
nated smoke impacted wine regions 
which aren’t currently activated for the 

$75 000 primary producer grants and are designed to support winegrape produc-
ers recover and rebuild their businesses.
Australian Grape & Wine (AGW) chief executive Tony Battaglene said, “Australian 
wine producers are renowned for producing high quality wine grapes and given the 
focus on maintaining this high standard of product, many producers made the dev-
astating choice not to pick.
“This initiative will help those growers who were unable to sell grapes due to 
smoke damage – the outcome for our sector’s reputation was positive but the cost 
to individual growers was high – this will help address that.”
It is estimated that up to 60,000 tonnes of winegrapes were not picked due to 
smoke damage from the 2019/2020 summer bushfires.
“We have been advocating very strongly for bushfire relief to include smoke affect-
ed producers and commend the Minister for Agriculture, Drought and Emergency 
Management, David Littleproud, for activating this assistance package,” said Batt-
aglene.
For producers to be eligible for the Smoke-Taint Grants, they will need to demon-
strate a smoke taint result from an eligible smoke-taint test (or similar evidence); 
and at least a 40 percent decline in income since 1 August 2019.
Applicants will not be required to prove the decline in income is specifically related 
to the bushfires. The Australian Government acknowledges the impossibility of 
separating the cumulative effects of the bushfires and COVID-19.
Businesses who have accessed the $10,000 Small Business Bushfire Support 
Grant are not eligible to access the Smoke Taint-Grant.

For details on the grants visit:  https://www.bushfirerecovery.gov.au/
BACK TO BACK TO 
CONTENTS CONTENTS 
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TOURISM ASSOCIATION GIVES FACELIFT TO 
BROKE FORDWICH MAPS

The Broke Fordwich Wine and Tourism Association (BFWTA) have undertaken the 
replacement of the existing map in Broke village and construction of a new lay-
out at the junction of Putty Road and Milbrodale Road. The maps will be keyed to 
show businesses in the region. 
The existing map has been a popular stop off for visitors to the region but has 
slowly been losing relevance as the region has expanded and the new map at the 
junction is necessary because of the increase in traffic from the Putty Road
BFWTA Secretary, Mike Wilson said, “There is a central map and on the sides, 
a reference to that map showing the listings for businesses. We expect the new 
signs should be up before the end of July.”
 “All the expense for this is covered in the fees paid for by members who sub-
scribed to a recent local signage upgrade. The BFWTA would like to 
acknowledge Singleton Council for their generous support.” He added. BACK TO BACK TO 

CONTENTS CONTENTS 
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Eastern Pygmy-Possum.(Cercartetus nanus)

This small arboreal marsupial has very large eyes and ears, long whiskers and 
stores fat in the base of its prehensile tail. 
The first two toes of the hind feet oppose the other three for gripping, while the 
second and third toes are fused with a double claw for grooming. They shelter in 
tree hollows, under bark, in dense vegetation or disused bird nests with a home 
range of less than one hectare, emerging at night to feed in the trees, sometimes 
suspending from their tail. Breeding females build small spherical nests of shred-
ded bark, lined with fresh leaves. 
Females breed from spring to autumn producing up to three litters of 2-4 young 
about 30 days after mating. 
They suckle in their mothers  shallow pouch for 33-37 days and then cling to her 
belly fur until weaned at 60-65 days. Diet is pollen, nectar, insects, seeds and soft 
fruit. They live in wet sclerophyll forests, rain forests, heaths and shrub lands.

Elizabeth
Joeys Retreat

OUR 
WILDLIFE
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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

 

Singleton Evangelical Church 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

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, Gass�tter 

& 
Roofer

0404 488 462 

Putty Rd 
Milbrodale

Lic # 219717C , 
ABN 6579 8335 847
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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 65791334. 
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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BRANXTON CROQUET
CLUB

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

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

first traffic 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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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

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 014 787

Business 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


