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Introduction

–

“You may have heard  
about the phrase “life is a 

journey, not a destination”. 
This applies to learning as 

equally as it applies to  
our employment.” 
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What’s something that you 
do every day without even 
realising it? We bet that 
growth is pretty high on your 
list. Whether it is personal, 
professional or business 
growth, we learn and therefore 
we grow. Hopefully, for most 
of you, we grow for the better 
and this is what our employees 
strive for every single day. 
We think that the key driver of growth is 
learning which arguably has many shapes 
and sizes. It might be learning in school 
like some of our younger readers, on-the-
job training or taking the time to listen to 
a colleague or friend—learning can be 
so subtle that you mightn’t even realise 
that you are doing it, which some people 
might argue is the best kind of learning! 

Just hold onto that thought while you read 
this edition of The Huon Story, which has 
a focus on learning, both overt and subtle, 
and on growth, big or small. 

One thing that we have learnt as a 
company is that practice makes perfect, 
which is why we don’t just rely on the 

existing talent of our clever employees, 
but instead encourage them to undertake 
more learning. This is evident in respect 
of our learnings from the May 2018 storm 
and how we applied it to improve our 
lease infrastructure in Storm Bay as well as 
the design of our new feed barge, Hogan. 
It’s also evident from the outstanding 
traction the mainland sales teams are 
gaining with new customers and opening 
up potential new markets overseas. 

Back on the formal training side of 
things, we currently have 123 employees 
undertaking more learning; mostly 
Certificate III qualifications across a wide 
range of skill areas; just consider that 
figure for a moment. That is 123 people 
who are so committed to themselves, 
their colleagues and their families they 
are spending precious spare time (and 
energy) studying and they deserve every 
success that is coming their way. 

For the kids in school, we are developing 
a new community education engagement 
strategy over the coming months to set the 
agenda for stronger, more coordinated 
connection with local schools, not just 
around potential future workplace 
recruitment activities but more broadly 
around how the company connects with 
the next generation of Tasmanians. 

Another exciting development is the 
creation of the Innovation Team; company 
management heard the call from many 
for a more coordinated approach to 
gathering and implementing employee 
ideas, and for recognition for those who 
are rightly deserving thanks for their hard 
work. 

You may have heard about the phrase 
“life is a journey, not a destination”. 
This applies to learning as equally as it 
applies to our employment. The process 
of learning is more important than the 
often intangible result or “end goal”, while 
our job is a constant, each day, isn’t it 
much more interesting if you’re learning 
something in the process. 

I hope you learn one new thing from 
reading this edition of The Huon Story. If 
you did, tell someone else; if you didn’t,  
tell us so we can improve future editions. 

Happy reading, 

The Editor

—

The Huon Story is proudly written, 
designed and printed in Tasmania.
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Investing  
in our  
best asset 

–
Coby and Julian at 

Hideaway Bay 
–

We currently have 123 
employees enrolled in training 
courses across the company, 
including apprentices. 
The training underway includes 110 
undertaking Certificate III in Aquaculture—
this is a 323 per cent increase from 2017 
when we had 26 people enrolled in this 
course. Other courses being undertaken 
by Huon employees include Seafood 
Processing, Engineering Fabrication, and 
Competitive Systems & Practices.

We spoke to Coby Kinlyside and Julian 
Butschek, both from Huon’s Feed Team,  
who are currently undertaking training 
including Certificate III in Aquaculture. 

Coby works as a Control Room Operator, 
based in Hobart, and Julian is a member  
of the on-water team who maintain the  
feed infrastructure. 

For Coby, undertaking training was an 
essential step in enabling her to better 
understand how the on-water feed system 
works in conjunction with the Control Room. 

We believe that investing in employee 
development is one of the most 
important priorities for the company.
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“While I’m a Control Room feeder, to better 
understand how it all works, I needed to 
spend time on the water. Doing this and 
having a coxswain have enabled me to 
better support my team – so training was 
essential for my job.”

“Not only do I better understand my job; 
the training has allowed me to assist more in 
a team atmosphere. You can’t do your job 
without knowing the foundations of it!”

Coby’s training has also given her the 
confidence in directing the on-water team 
who may have longer tenure than her, but 
also notes that what she has learnt from 
others in the company is invaluable. 

–

“Not only do I better 
understand my job; the 

training has allowed me 
to assist more in a team 

atmosphere. You can’t do 
your job without knowing  

the foundations of it!” 

–

“I’ve really enjoyed  
learning more about 

biosecurity and disease.  
It has given me an awareness 

and understanding of the 
measures we take to make 
sure our fish are healthy.” 

“I’m coming in from a different industry so 
all of a sudden I’ve got to troubleshoot 
problems with employees who have been 
on the water for 10 years.”

“While it is new equipment, programs 
and procedures, at the same time, they’ve 
got that experience and now I’ve got to 
tell them what to do. And with the proper 
training, I’ve got the confidence to work 
collaboratively with my team on the best 
solution,” concluded Coby. 

The sentiment of training instilling confidence 
is echoed by Julian who is earlier along his 
training path than Coby.  

“Through the training I now have confidence 
in the knowledge of what everyone else 
on the team is doing—this has helped me 
become better at my job because I better 
understand what is needed and why,”  
said Julian. 

Julian has found the Introduction to 
Aquaculture component of the course  
extremely valuable. 

“Combined with my experience at work, the 
training has broadened my understanding 
and appreciation of Tasmania's Aquaculture 
Industry and kindled an enthusiasm going 
forward.”

“I can’t speak highly enough about 
the teachers—they have been really 
knowledgeable and learning from them  
has helped me to back myself when 
speaking with my team and Fish 
Performance Manager.”

One of the units that Julian is currently 
undertaking through Certificate III in 
Aquaculture, is Finfish Husbandry which 
includes Biosecurity in the Salmon  
industry, Fish Physiology and Disease  
and Introduction into the Salmon Industry.

“I’ve really enjoyed learning more about 
biosecurity and disease. It has given  
me an awareness and understanding  
of the measures we take to make sure  
our fish are healthy. You mightn’t think  
that this is something a feed team needs  
to take into consideration but we do!  
This is part of what has been so good  
about the training is learning about how 
different aspects of the company are 
interconnected,” concluded Julian.

Huon’s Organisational Development 
Manager, Natalie Chee Quee said, 
“Feedback from employees who have 
completed a Certificate III in Aquaculture,  
is that they feel a sense of achievement  
and are proud of their hard work and  
efforts and have greater job satisfaction 
after completion.”

This training is partially funded through  
a commitment from the Tasmanian 
Government and Tasmanian Seafood 
Industry Council’s Seafood Pledge to 
increase the skills of the industry.



It is a little known fact that 
while we have been farming 
in Storm Bay since 2014, we 
have not used our full quota 
of approved lease area. By the 
end of the year, we anticipate 
using just 50% of our total lease 
allocation within Storm Bay. 
This is because we think that industry 
should take a precautionary approach to 
expansion and we underpin our farming 
operations with fact and science. 

Like any farmer, site usage is dependent 
on many factors; for us, this includes how 

the fish perform and consumer demand, 
but all indications show we can continue 
to expand in moderation (recognising 
any licence conditions associated with 
production), using best practice biosecurity 
as the basis for placement of fish.

A precautionary approach to expansion is 
not new to Huon—we’ve been doing this for 
five years already in Storm Bay. 

SITE UPDATE:
In May, we were granted an Environmental 
License for the East of Yellow Bluff lease, 
which provides the approval for moorings 
and infrastructure to be installed ready for 
stocking. 

In late March, the Hogan, the first of our 
heavy-duty purpose built feed barges 
was towed to Storm Bay and moored in 
place ready to remotely feed our fish. The 
Hogan has been designed and modelled 
to manage the conditions in Storm Bay and 
we are excited to be able to work with this 
new technology. While it is similar in nature 
to our other feed barges, it is bigger, fully-
automated, better designed for the weather 
and can hold a bigger quantity of fish feed. 

Our Marine Environment team also 
undertook remotely operated vehicle dives 
as part of the baseline survey for East of 
Yellow Bluff. This involved surveying a 
seagrass control site in Adventure Bay—
many kilometres away from our existing and 
proposed farming sites.

A control site is an important part of the 
baseline survey so that we can compare 
this site to areas closer to the lease, which 
allows us to further explore changes in the 
habitat which may be due to a variety 
of factors such as climate change and 
seasonality. It is also important to note that 
seagrass beds are typically in a state of 
flux—particularly seasonally—where change 
is always occurring, sometimes subtle and 
other times more pronounced. 

Seagrass beds continue to be present 
around some of our leases in the Dover area 
where we have farmed of over 30 years.

We will continue to keep you updated 
on our expansion in Storm Bay in the next 
edition of The Huon Story. 

–
Seagrass survey in 

Adventure Bay
–

Storm 
Bay  
update
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The team at Whale Point 
marked a significant project 
milestone in April—the transfer 
of the first on-grown salmon to 
their new home at sea. 
The first transferred batch of salmon 
weighed in at 230grams, and had been at 
Whale Point since February this year. The 
main lead batch of 650,000 fish were also 
transferred to sea in the middle of May at 
around 450-550grams. 

General Manager Freshwater, David 
Mitchell said, “Seeing the first batch of fish 
leave the site so smoothly is a testament to 
the experience and skills of our employees 
and the design team and a big milestone 
for the nursery.”

Whale Point first 
transfer of fish to sea

“Post-transfer survival has been excellent 
with less than 0.1 per cent loss after a 
week at sea. These losses were due to 
the handling and acclimation process. 
Following the transfer, fish have also taken 
to the feed very quickly hitting respectable 
feed rates after only a week at sea which is 
a great sign.” 

“We’ve spent many, many years learning 
and developing our fish transfer procedure 
which is why the post-transfer survival figure 
is so impressive. Ultimately we strive for 
100 per cent survival and 99.9 per cent is 
pretty close to this!” 

Some elements of the build, such as the fish 
transfer pipe to the nearby wharf remain 
unfinished due to delays caused by the 
bushfires. As a result, the first fish were 
transferred via trucks around to the Port 
Huon Wharf where they were gravity-fed 
onto our wellboat the Ronja Huon. 

“Once they are on board the Ronja Huon, 
the salmon were slowly acclimated to 
saltwater—just like wild salmon adjusting as 
they swim downstream into the ocean. This 
method, combined with the salmon having 
completed the smoltification process, fully 
prepares them for their new home at sea.”

The fish which were transferred in April 
gave us an opportunity to test the transfer 
system including the pumps, fish counters 
and pipes. In future, our transfers will be 
even more efficient with a direct route to the 
wellboat. 

On this milestone, David extended sincere 
thanks to everyone who has been involved 
in the Whale Point build. 

“We couldn’t have achieved what we have 
without the expertise and dedication of 
everyone involved in the project.”

“From the contractors who put many  
hours into rehabilitating the old site, to those 
who laid the foundations right through to  
the internal technical fitout and husbandry 
skills of our dedicated employees—it is  
truly a group effort, so thank you all,” 
concluded David. 
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–

“On-grown’ is the term  
we use for salmon which 
have spent time growing 
larger in Whale Point” 

–
The transfer trucks 

–

–
First transfer smolt 

–



Tackling 
marine 
debris

TSGA Chief Executive Officer, Andrew 
Gregson, said the systems have been 
established to streamline reporting and to 
ensure that swift action is taken.

“We’ve heard very clearly from the 
Tasmanian community that marine debris is 
not acceptable. We agree,” said Andrew.

“By reporting salmon farm debris found 
on water or on the beach, users of the 
app or the hotline can—in one streamlined 
process—notify government authorities and 
have salmon companies clean it up and 
identify how to stop it happening again.”

The information reported is sent to Marine 
and Safety Tasmania (MAST) and the 
Marine Farming Branch of DPIPWE for 
collation and any necessary action. Reports 
are sent to the salmon company closest to 
the debris so that they can remove it quickly. 
Personal details of those reporting debris are 
not disclosed to salmon companies. 

In late March, our industry 
association, the Tasmanian 
Salmon Growers Association 
(TSGA) launched a hotline and 
mobile app to report marine 
debris in the State’s waterways.

“All Tasmanian salmon farmers aim to stop 
our debris at its source. The hotline and 
the app will make it easier for the public 
to report debris so that it can quickly be 
recovered and we can work to ensure it 
doesn’t happen again.”

The app has been developed based on 
feedback from community including those 
with whom we share the waterways and  
the TSGA thanked the community groups 
and individuals who have raised the 
problem and suggested solutions.

Andrew gave special thanks to Tas Maritime 
Radio, a volunteer service dedicated to 
the safety of mariners. Their advice and 
guidance has been most useful.

The hotline and/or app do not replace the 
obligation of mariners to report navigational 
hazards via VHF 16.

Reports of marine debris allow Huon to 
build a better picture of the areas of our 
operations where we can learn and improve 
into the future. 

Both the app and the hotline have been 
funded by the Tasmanian salmon industry 
via the TSGA.
—

Debris can be reported on  
1300 DEBRIS (1300 332 747)  
and the app can be downloaded  
from the App Store or Google Play,  
search for Debris Tracker.

Sustainably and Efficiently Produce Product
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–

58 

USERS HAVE  
REGISTERED  
FOR THE APP
– 

4 

REPORTS FROM  
HOTLINE   
– 

2 
REPORTS FROM  
THE APP  
 

–
The app in action 

–



Finding ways to make our 
employees feel like a valued 
part of the workforce can be 
as simple as a pair of safety 
boots specifically designed to 
fit women or a wider range of 
clothing sizes. 
Being an inclusive workplace isn’t just  
about equal-opportunity hiring. For  
Jaimi-Leigh Harper, Stores and Purchasing 
Officer, this became apparent when  
she started working at Huon a little over  
six months ago.   

“When I started at Huon, we did not 
purchase safety boots that were designed 
specifically for women and the women’s 
work jeans that we purchase weren’t a 
good fit on everyone”, said Jaimi-Leigh. 

Reflective of the more diverse workforce, 
Huon has a Uniform Committee who have 
reviewed our range and procurement of 
corporate and industrial clothing. 

In more recent times, the committee  
are being more proactive by purchasing 

and sourcing stock to better accommodate 
the diverse and different types of roles 
within the company. They said that while 
there is the provision for women’s uniform, 
the market overall provides limited options 
relative to men’s, but there is always room 
for changes and additions. We’re thankful 
to many of our women across the business 
who have provided feedback on new 
options, and welcome other suggestions.

–

“I approached our preferred 
supplier for trial of a pair 
of Blundstone women’s 

safety boots, which I 
enthusiastically put through 

their paces. I’m very happy to 
report that they passed with 

flying colours!” 

“I’ve stocked a range of sizes of the 
women’s safety boots, which we have 
already started to issue to women 

throughout Huon, and every step counts 
and I’m still working on the women’s  
work jeans,” concluded Jaimi-Leigh. 

It might not sound like a big deal, but 
having clothing and shoes that fit and are 
comfy goes a long way to making our 
employees feel included and welcome in 
the workplace. Just ask Emma Tanchik,  
from Corporate Communications; “When  
I started working at Huon, I was issued the 
standard steel-capped work boots— 
I was thrilled until I realised that wearing 
them caused me more pain than they were 
worth. Many, many pairs of thick socks  
and Band-Aids later, I officially gave up 
on them and left them under my desk to 
accumulate dust. 

“This is where they remained until last 
week when Jaimi-Leigh issued me with a 
pair of the new women’s safety boots. The 
difference is like night and day! I’ve already 
broken them in with a full-day marine debris 
clean-up and I see many more wears in 
their future.”

“Thank you Jaimi-Leigh and the Uniform 
Committee for taking this small, yet positive 
step,” concluded Emma. 

A positive step forward
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Striving to be leaders in our industry

–
Emma on a marine 

debris clean up 
–

–
Jaimi-Leigh Harper 

with a pair of new boots 
–



Reduce, 
reuse and  
recycle
As that old saying goes,  
‘one person’s trash is another 
person’s treasure’. This is one 
reason why we are coming up 
with fun and inventive ways to 
reuse as much old equipment 
as possible. Excitedly, we are 
happy to report that this now 
includes donating sections of 
unused pipe and old uniform 
to local schools. 
The unused pipe was salvaged and made 
child-safe by the Marine Projects Team 
led by Leigh (Sav) Savage. Sav and his 
team have been instrumental in making this 
initiative possible and took a great deal of 
care in smoothing out any rough edges that 
may cut little hands.

“Huon has a real focus on recycling  
and giving back to the community and  
any time we can do both in one go is 
excellent,” said Sav.

It has been a timely reminder that when 
viewed through a child’s eyes, old 
equipment holds a world of opportunities 
and what might look like a piece of pipe  
to adults, is actually a rocket ship or a 
magical doorway. As a company, we are 
thankful to have the opportunity to learn 
from those who one day, might be the  
next generation of farmers. 

“Seeing the kids use this pipe in all sorts  
of ways on the playground is not only 
great for their developing minds but also 
reduces the amount of waste Huon sends 
away to landfill, and that to me is just as 
important,” concluded Sav.

One school that accepted a donation 
was Dover District School who made 
mention that their students enjoyed using 
the offcuts in the sandpit and they look 
forward to some inspirational constructions, 
investigations and exploration of these  
new materials. 

–
Sav with the team at 

Huon Valley Children’s 
Services – photo 

supplied
–

–
The kids at  

Dover School  
– photos supplied 

–
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–

“Huon has a real focus  
on recycling and giving  
back to the community  

and any time we can  
do both in one go is  
excellent,” said Sav.” 



Residents of North West Bay were formally 
invited to the open forum and we were 
pleased to host over 60 neighbours, 
community members and politicians on 
the night. In particular, topics raised by 
the Tinderbox community included public 
water traffic management, impacts of vessel 
movements, noise, ongoing operational 
activity, and shared access to Crown Land 
and Gunpowder Jetty.  

It was a constructive and informative 
evening and we were glad to have the 
opportunity for robust discussion around 
issues concerning the local community. 

The forum is one element to maintain open 
and ongoing consultation with residents 
in the area. Consultation is an evolving 
process and while our operating presence 
in the Tinderbox area has reduced, we 
appreciate and acknowledge the feedback 
and with that, can constructively further 
improve our presence in the area. 

We are actively working to minimise  
our environmental impact which includes 
undertaking weekly marine debris clean-
ups, one of which was held around the  
Tinderbox area. 

Engaging with North 
West Bay residents 

Liawenee 
Trout 
Weekend 

–
Our site at Tinderbox

–

As users of a shared waterway, we recently held a community 
forum in Margate to provide local residents with information 
about our southern operations. 

In continuing our long-
standing relationship with 
Tasmania’s Inland Fisheries 
Service (IFS), Huon supplied 
500 Rainbow Trout for the 
Liawenee Trout Weekend.  
David Mitchell, Huon Aquaculture’s  
General Manager of Freshwater 
Operations said, “We have worked  
closely with the IFS for many years and  
we were delighted to again be playing  
a part in the Trout Weekend.”

The May Trout Weekend featured activities 
including wild trout being stripped of their 
eggs, cooking demonstrations, casting 
workshops, and a junior angling pond—
which is where Huon’s Rainbow Trout  
were stocked.

“The conditions in which the trout had 

been grown made for fantastic quality 
fish for anglers and consumers alike. They 
are a great learning experience and an 
introduction for junior anglers to the sport 
and with any luck, participants went home 
with a premium-quality trout for their dinner.”

The trout weighed in at approximately 
470grams and had been issued with a 
Veterinary Health Certificate which cleared 
them to be stocked at the event. 

“We know that biosecurity is very important 
which is why we went through all of the 
right channels to make sure that they were 
healthy and safe to be moved across the 
state,” concluded David Mitchell. 

The trout were grown at Huon’s Millybrook 
Hatchery from stock hatched at Huon’s 
nearby Springfield Hatchery—both of 
which are in the state’s north east. 

–
Trout stocking

–
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–
Danielle Zanetto, 

Millybrook's 
leading hand

–



–

“We are one of only two 
Salmon Caviar producers in 
Australia so while harvest is 

a very busy time for my team, 
it is also rewarding to see a 

year’s worth of patience and 
hard work pay off.”

Salmon Caviar harvest
In May, approximately 500kg 
of premium Huon Salmon roe 
was hand-milked at Huon 
Aquaculture’s Springfield 
hatchery near Scottsdale, 
which will be brined to become 
Huon Salmon Caviar.  
Huon Salmon Caviar came about almost 
by accident in 2002 when there was an 
oversupply of roe. The roe went through 
product testing and became the end-
product that consumers across Australia 
and abroad know and love today. 

Ian Cameron, Springfield Hatchery 
Manager said, “We are one of only two 
Salmon Caviar producers in Australia so 
while harvest is a very busy time for my 
team, it is also rewarding to see a year’s 
worth of patience and hard work pay off.”

Ian’s team also harvested roe from Ocean 
Trout for a new, soon-to-be-launched, 
product line.

“This is only the second time we have 
harvested Ocean Trout roe and we look 
forward to tasting the results in the coming 
months.”

The roe is brined at Huon’s Parramatta 
Creek processing facility, near Devonport 

which is then sold across Australia and 
further afield in Asia. 

 This year to date, Huon has sold almost 
3,000kg of Huon Salmon Caviar, 
primarily to markets in the Eastern 
Seaboard where it is widely used in sushi, 
appetisers, as a garnish or eaten on its 
own (typically off the back of your hand).

Huon Salmon Caviar is highly-regarded 
by Chefs across Australia and regularly 
wins produce awards including Gold at 
the 2016 Sydney Fine Food Awards. 

“The Tasmanian climate paired with 
cool, clean mountain-fed streams at our 
Springfield Hatchery means that Huon 
Salmon Caviar grown here has a robust 
flavour and a firm membrane—which 
people enjoy immensely,” concluded Ian.
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–
Fresh salmon roe
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Huon’s Helping Hand Grants,  
a long-standing program, 
builds capacity and 
strengthens the communities 
in which we live and work. 
This year the grants program was revitalised 
and the guidelines updated to focus on 
enabling support to projects that have a 
clear and sustainable community benefit. 

In the first of two grant rounds for the year, 
over fifty applications were assessed 
against the new criteria with twelve  
projects successful in receiving financial  
or in-kind support. 

The new direction has given Huon the 
opportunity to carefully and strategically 
align with meaningful community projects 
and initiatives which are reflective of  
Huon’s ethos.

To give insight into the projects that the 
Grants Panel selected to support, here is 
brief overview and we look forward to 
seeing their projects thrive. 

New Norfolk High School Sustainability 
Program – The local high school is 
launching their first sustainability program 
to educate and empower young citizens to 
enact sustainable practices through hands-
on recycling and composting programs with 
practical school-wide benefits. 
Geraldton Big Beach Clean – The 
Northern Agricultural Catchment Council 
NRM in Geraldton, Western Australia, 
is holding a collaboration with local 
community and industry stakeholders to 
actively reduce marine debris and create 
awareness around the issue.
Safety equipment for community 
volunteers – Meals on Wheels Tasmania 
place importance on the safety and welfare 
of their community; this includes their 
volunteers. A grant has been awarded to 
purchase first aid kits and high-visibility vests 
so that volunteers can be seen by other 
road users while they are making deliveries 
to clients. 
Event furniture bank –The Bushy Park 
Show is the only agricultural show in the 
Derwent Valley area and is attended by 
around 2,000 people. Running a show is 
no small feat, and requires assets such as 

Helping  
Hand Grant 
recipients

lightweight but sturdy tables and chairs.  
A grant will enable the organisers to create 
an equipment bank which will be available 
to the wider community to use. 
Sensory basket swing – St Marys 
Community Space Association is underway 
with constructing an all-inclusive, access for 
all social space at the Fingal district school 
campus. A grant has been awarded to 
install a sensorial ‘basket swing’ which is an 
ergonomic piece of playground equipment 
designed for people with all abilities 
serving as an integral asset for the small 
town community. 
Be kind to yourself – The Huon Domestic 
Violence Service has been supporting 
people impacted by family violence 
for over twenty years. Their ‘Be Kind to 
Yourself’ project supports those affected 
by violence by providing vouchers to local 
businesses for services such as a haircut. 
Inauguration of the ‘Franklin History 
Walk’ – On June 9 and 10, the Franklin 
History Group have launched their historical 
publication ‘Franklin on the Water’ at the 
Abbey-On-Main in inauguration of a new 
‘History Walk’ in Franklin. Huon provided 
product for the opening event as support to 
celebrate this community milestone.
Free-standing stove – YMCA Launceston 
run programs supporting the greater 
community, and have a youth program 
which encourages participants to eat 

healthy food. The purchase of an oven will 
allow their participants to learn to cook 
healthy after-school food and budget meals. 
Rewiring clubhouse to insurable 
standard – The Castle Forbes Recreation 
Club is the cornerstone of the small but 
vibrant Castle Forbes Bay community. Funds 
from Huon are going towards rewiring their 
clubhouse so that it can be brought up to 
building code.  
Efficient Electricity Assets – McMullen 
Abbeyfield House in Huonville provides 
supported housing to the over 55 age 
group. Their project is aimed squarely at 
ensuring the sustainability of their housing 
by reducing the amount of electricity that 
their housing uses. 
Music in the Valley – The Huon Valley 
Concert Band are a community group who 
perform at events such as ANZAC Day 
and Australia Day. A grant will enable the 
band to replace their old music stands and 
purchase lighting so that they can perform 
in all weathers. 
Infrastructure for community centre – 
Live Well Tasmania have a community  
centre in Wynyard through which they  
aim to empower youth to be more involved 
in their community. To make the space 
usable all year round, a grant was given  
to assist with the purchase and installation 
of a heat pump.
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Demand for top quality, safe, 
sustainable seafood is growing 
at a rapid pace. As a result, 
new international markets are 
emerging and start to open up 
for Huon. 
Huon’s Ocean Trout has a lot of interest and 
export potential in America and Canada 
according to Export Manager Rob Mann. 

Rob recently went on a 11-day trip 
accompanied by GM Sales and Marketing 
Callan Paske to learn more about the 
opportunities and challenges faced by 
the seafood market in the continent. To do 
this, they met with an array of US-based 
stakeholders ranging from wholesalers, 
retailers, suppliers and accreditation bodies 
as well as attend the Boston Seafood Show. 

The Boston Seafood Show is held annually 
attracting over 1,300 exhibits and 20,000 
industry stakeholders from across the world. 

 “There is a lot of interest in Huon products 
as Tasmanian trout already has a presence 
in the American market thanks to other 
suppliers. People have strong positive 
memories linked to Huon Aquaculture’s 
salmon from when we have previously 
supplied and this stands us in good stead 
as we re-enter the market,” said Rob.

Just like in Australia, consumers are shifting 
towards making protein purchases based 
on their ethical beliefs and how this 
translates to their view of what a quality 
product is. 

New international  
market opportunities

“There is a lot of interest in promotion of 
sustainability and ‘the green’ credentials 
associated with farmed salmon,” said Rob.

“We also visited high-end supermarket 
chains on the East and West coasts of the 
USA to scope their product lines and were 
excited by what we saw. The USA market 
is mainly serviced from Norway and Chile, 
along with domestic wild supply.” 

“Did you know that an average US 
consumer eats approximately 1.3kg of 
salmon per year and the country has 
a population of 350 million people?  
Compare that with Australia’s per capita 
consumption of 2.1kg (with a population 

of 25 million people) and then imagine if 
every person in the USA ate just one  
more 180gm portion of salmon each year! 
That would equate to another 63,000 
tonnes of salmon.”

“The scale of the market is really attractive 
and whilst we’ll never be a major supplier,  
it allows us to target niche markets that 
value the quality we produce and the 
provenance story we offer.” 

Callan and Rob also visited Canada to 
reengage with wholesalers who previously 
sold Huon Salmon and gauge their interest 
in Huon Ocean Trout. 

–
Farmed and wild-caught 
salmon in a supermarket 

–

–
The Boston  

Seafood Show
–
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–
Rob with the team  

from Blue Link.
–

“Callan and I saw the potential in the 
market, and are already starting to execute 
sales strategies that will bring success over 
the coming years,” said Rob. 

An overseas market where Huon already 
has a strong presence is Japan. 

“The Japanese are avid consumers of high-
quality seafood including Huon Salmon 
which is sold in high-end outlets including 
restaurants and supermarkets across the 
country,” said Rob.

Huon Salmon and Ocean Trout in Japan 
is exclusively distributed by Blue Link who 
are very active with their customers and 
regularly exhibit in seafood trade shows 
such as the annual Osaka Seafood Show. 
It is here they connect with existing and 
potential customers and showcase the high 
quality of Huon products. One of the major 
successes from their recent participation 
has been a new customer in the wedding 
catering business.

Rob attended the tradeshow held earlier 
this year along with Blue Link co-owners 
Mitsunobu ‘Nobu’ Kamiya and Takanori 
‘Sumi’ Sumiyoshi and the rest of their team.  
The whole Blue Link team take great pride 
in seeing first-hand how excited attendees 
were for Huon Salmon and Ocean Trout.

–
Osaka  

Tradeshow
–

–
Students  
enjoying  

Huon Salmon 
–
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–

“Just like in Australia, 
consumers are shifting 

towards making protein 
purchases based on their 
ethical beliefs and how  
this translates to their  
view of what a quality 

product is.” 



Update from  
the ‘Mainland’
While the majority of Huon’s operations and employees are 
based in Tasmania, we have some very important employees 
based interstate. Our Sales team are essential to our business, 
and work exceptionally hard telling the Huon Aquaculture  
story throughout their respective states.

In this edition of The Huon Story, we are highlighting these 
teams to give you an insight into what their jobs entail.

QUEENSLAND:
After more than 10 years 
with Huon, QLD Business 
Manager Josh Dodd is still 
passionate about the work 
he does. 
“As Queensland’s Business Manager, 
my primary objective is to service and 
grow our Queensland wholesale, 
food service and consumer sales 
channels, whilst actively seeking new 
business opportunities.”

A big part of Josh’s job involves 
monitoring market conditions and 
increasing brand awareness.

“It is important to keep a close eye on 
market conditions within the state, and 
I report any information right back to 
the business.” 

“Another vital part of my job is 
increasing brand awareness and our 
visibility in the marketplace to really 
strengthen the Huon brand.”

When asked what has been 
happening in recent times, in Josh’s 
words, there has been “heaps!” 

“The last few months have been 
incredibly busy—I have opened new 
wholesale accounts with more on the 
way, and have been having great 
success working with food service 
companies on our value-added range.”

–

“I live and die by a corny 
saying I created; my job is  

to Educate, Facilitate, 
Stimulate, Dominate, 
Accelerate, Generate, 

Coordinate, Consolidate  
and Negotiate the sale  

of all things Huon!” 
exclaimed Josh.

VICTORIA:
Victorian Business 
Development Manager 
Lucas Ruchniewicz said 
that his team is currently 
reaping the rewards  
with the effort that they 
have put in over the last 
few months.  
According to Lucas, market conditions 
are quite favourable and Huon as 
a brand has picked up solid market 
share over the last few months, 
attributable to the sizing, colour and 
overall quality of our product.

“We currently have several new 
accounts in the midst of signing up for 
us to be their supplier. None of these 
are our typical target customer, but it 
is important for us to think creatively in 
terms of customer type,” said Lucas.

–

“We are keeping 
relationships and doors 

open with our wholesalers 
and suppliers and this is 
paramount to us hitting 

the ground running when 
conditions change.”

Josh Dodd

Lucas Ruchniewicz
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SOUTH AUSTRALIA:
In South Australia, 
Customer Representative 
Mel Butterworth’s biggest 
focus over the last few 
months has been growing 
Huon’s wholesale business.
“With guidance from Corey, 
Wholesale Manager, I have been 
working hard to position Huon 
strategically and gain a greater 
market share through building 
relationships and ensuring we are 
competitive within that space.”

“We are also supplying Drakes 
Supermarkets which means that 
people all throughout the State are 
enjoying Huon Salmon.”

“I am looking forward to what the 
next few months will bring—and 
anticipate the work that I have 
been doing will place us in an even 
stronger position in the new financial 
year,” finished Mel.

–

“We are currently in 
discussions with a local 

artisan producer to be their 
exclusive supplier which 

will be an exciting win for 
the SA market.”

–

‘As a result of her hard 
work, Mel has strengthened 

our brand presence in  
South Australia.’

NEW SOUTH WALES AND 
AUSTRALIAN CAPITAL  
TERRITORY: 
Our team is Terri Awad, 
Business Development 
Manager, and Aaron Walsh,  
Customer Representative. 
Not only is Terri responsible for 
managing the NSW/ACT markets and 
maintaining our supplier relationships, 
he also regularly presents at Le Cordon 
Bleu in Sydney, one of the world’s 
leading culinary institutes.

As our Customer Representative, Aaron 
manages Huon’s end user customers, 
our Fresher Rewards program members 
in NSW and our brand demonstrations 
and TAFE presentations.

–

“The opening of our 
Ingleburn Factory and the 
new Sydney Fish Market 

development getting 
closer towards approval 

has created a special 
buzz about the potential 

to greater serve our 
customers in NSW,” 

said Terri.

WESTERN AUSTRALIA:
Richard Konings, our  
WA Business Manager, 
has also been hard at 
work behind-the-scenes 
growing Huon’s brand 
loyalty across the State. 
“So far this year we have had lots of 
growth from both new and existing 
accounts. As a brand, Huon has had 
exposure with quite a few events 
over recent months, including the 
Mandurah Crab Fest and weekly 
markets with Sayaka’s Kitchen.”

–

“Early in May, we  
brought one of our WA 
clients, Sealanes, down 

to Tasmania for a tour of 
our operations. They are 
one of the State’s biggest 

suppliers to hotels, 
café’s, restaurants and 

aged-care homes and it 
provided them insight 

into how our operations 
work,” ended Richard.

Mel Butterworth

Terri Awad Aaron Walsh

Richard Konings
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A TASTE OF THE HUON
Huon has a long-standing history of being supporters 
of A Taste of the Huon and this year’s event was made all 
the more memorable thanks to a menu packed full of 
produce from the Valley. 
Luke Cavanagh, our Tasmanian Sales Representative, said that it was important 
to champion the world-class produce that the Valley has to offer. 

“Before I came to Huon I was a Chef so I have experience in designing dishes 
and menus that not only make people excited, but also gets them thinking about 
the provenance of each ingredient”.

 “We have so many fantastic farmers in the Valley so it made perfect sense to 
design a menu that championed their produce to 22,500 attendees.”

Luke noted that this year’s stallholders went above and beyond to reflect ‘a taste 
of the Huon’ by incorporating as much produce from the area as possible. 

Huon’s menu included a BBQ Huon Salmon burger with Willie Smith’s apple 
slaw and apple cider vinegar, Tas-Saff saffron mayonnaise, brioche buns from 
Summer Kitchen, and native pepper from The Farmers Pepper.  

 “A lot of people came for the food and fun, but the event was also an 
opportunity for the whole community to come together after the fires and take a 
step back to some sort of normalcy,” concluded Luke. 

DOVER SEAFEST AND  
PORT HUON ESPERANCE 
REGATTA 
After triumphant return 
last year, following a 15-year 
hiatus, Seafest is officially 
back on track to be a major 
drawcard for the Dover 
community area during the 
Easter holidays. 
The organisers of Seafest said that it was a 
roaring success which was made possible 
by generous sponsors including Huon 
Aquaculture via their Helping Hand Grants 
program. 

With over 2,000 people attending from 
across Tasmania and interstate, the event 
was described by Seafest organiser Gary 
Ashdown as, “an overwhelming success, 
bigger and better than last year’s event.”

According to Gary, stalls such as Masaaki’s 
Sushi, which had Huon Salmon on the 
menu, had visitors lining up both before and 
after the official hours of the event.

Engaging with our community 

–
 On the menu; BBQ 

salmon burgers 
–

–
Frances with (left-right)  

Vicky O’Sullivan from Tassal,  
Port Esperance Sailing Club 

Commodore Matthew Wardell,  
Huon Valley Mayor Bec Enders  
and Deputy Mayor Sally Doyle.  

Photo courtesy of the Huon News.
–

“Everyone agreed it was a great day for 
Dover, residents and visitors alike. The 
weather was very kind to us and our stall 
holders did an amazing job.”

Coinciding with SeaFest was the Port 
Esperance Sailing Club regatta. Huon have 
a long-standing relationship with the club 
and were proud to be the event’s leading 
sponsor on the day.
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Behind-the-scenes: 
recipe photoshoot
Our Marketing team hold a 
number of recipe photoshoots 
each year, which is a very 
involved yet fun exercise  
with the aim of creating  
new and exciting recipes for 
our customers. 
As well as more traditional recipes, they also 
include recipes that are trending and unique, 
such as poké bowls or salmon crumble.

Salmon and trout can often be seen as 
a daunting protein, and the aim of these 
recipes is to inspire customers to feel more 
confident cooking and try new flavours.

The recipes are hosted on our website  
and are promoted on social media and in-
store through recipe brochures that you can 
take home. 

The Marketing team are always open to 
new recipe ideas, so if there is a flavour or 
style you would like to try don’t hesitate to 
contact Huon Salmon on Facebook. 

After our Easter photo shoot, we spoke  
with Food Photographer Samuel Shelley 
and Recipe Developer/Food Stylist 
Michelle Crawford to learn more about 
what their jobs involve and their favourite 
parts of working with Huon to create our 
food content. 

–
Michelle Crawford 

setting up the 
perfect shot.

–

Samuel Shelley (@samuelpshelley)

What made you specialise in food  
photography?
I personally love to cook, so I started taking 
photos of food that I had cooked and it 
grew from there. Also, food doesn’t move, 
which makes my job easier!

What photographic tool is a must at a  
food photoshoot?
A tripod. It’s very handy for when the food 
needs to be styled and allows you to lock 
in a shot and continue to move items within 
the same frame for the best end result.

What’s the hardest part of working  
with food?
There are two main challenges when 
working with food. The first is lighting, 
because ideally you want to use natural 
light but sometimes it can be too flat and it 
makes the job harder.

The second is styling. Some dishes aren’t 
photogenic—they can taste amazing but 
they just don’t photograph well. This is when 
you need to make sure it is well styled.

–

Interestingly, when we asked both Sam 
and Michelle about their favourite Huon 
recipe shoot to date, they both recalled our 
campaign with Australian chef and ex-My 
Kitchen Rules contestant Scott Gooding! 
For Sam, it was because of the photogenic 
recipe and the natural lighting, and for 
Michelle it was the tasty recipes and the fun 
they had working together on the day.

Michelle Crawford  
(@_michellecrawf0rd)

What is your role at a photoshoot? 
To make the food look as good as it 
possibly can. That begins before the shoot 
to think about ingredients and presentation, 
including everything from what surface to 
use and props—anything to tell the story  
of what we’re photographing and make it 
look delicious.

What made you become a food stylist?
I was working as a home economist 
(cooking and recipe development) on 
a photoshoot for a magazine. I usually 
worked alongside a food stylist but was 
one day asked to take over—and the rest 
is history!

What’s the hardest part of working  
with food? 
Not eating it all! It’s so tempting to snack  
all day long. 

–
Photographer 

Samuel Shelley 
hard at work.  
(photo supplied)

–
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Record breaking rain  
lashed the southeast,  
quickly-rising waters saw 
businesses and homes flooded, 
cars floated down Hobart’s 
streets and waves of over  
11 metres were recorded at  
our Storm Bay lease. 
A combination of this extreme wave action 
and heavy mussel growth weighing down 
the nets, caused some of the feed hoppers 
and bird net stands to punch holes in the 
nets, which resulted in fish escaping and the 
equipment washing ashore in Kingston.

One year on, and we have learnt a great 
deal from this event and implemented 
operational changes so that we can 
mitigate against these conditions if they 
were ever to re-occur. 

In the immediate aftermath of the storm, 
we had crews of employees on the ground 
and our vessel fleet mobilised in wild seas 
to retrieve our equipment from shorelines, 
as well as assisting local mariners who 
had lost commercial vessels and yachts. 
This was a mammoth effort from everyone 
involved especially when many people 
were managing storm damage to their own 
homes and property. 

May 2018 storm;  
one year on

Like all good farmers, we continue to learn 
and update our practices. Over the last 
year in Storm Bay, we have ceased using 
the old-style feed hoppers, have built and 
moored a heavy-duty feed barge in place 
and now use light-weight feed spinners.  
We have also made improvements to the 
pen design and are in the process of rolling 
this out in Storm Bay. To mitigate against 
heavy mussel growth, a local company  
has designed and built heavy-duty net 
cleaners which are very effective in the  
area (we wish this technology had existed  
a year ago).

Not long after the fish escape, the Institute 
for Marine and Antarctic Studies (IMAS) 
began a survey to identify the location and 
catch numbers of salmon. This report was 
prepared as existing science in this area 
was thin and it is important to gather data in 
order to allow us to be armed with the facts.

Findings indicated the salmon dispersal was 
largely restricted to south-eastern Tasmania, 
particularly within the general Storm Bay 
region, including associated bays and 
tributaries.

Importantly, the report shows there was only 
limited feeding by the escapees on native 
fauna. We know this is consistent with 
previous studies (here and overseas) where 
farmed salmon generally don’t appear to 
feed on native species.

We would like to thank IMAS and the 
fishers who participated in the survey to 
provide details of their catches, all of our 
employees who helped with the clean-up 
and everyone who staffed the crisis centre 
during the days and weeks after the storm.

So while another big storm might pass 
through Storm Bay, we believe that we are 
now much better prepared.

–
Old-style feed hoppers on 

Kingston Beach.
–

Image thanks to Melissa Staples

–
The feed  

hoppers being 
 towed. 

–
Image thanks  

to Sue Wragge
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Our  
people

We believe in celebrating the achievements and journeys of our employees, 
so in this edition of The Huon Story, we are introducing three of our newer 
members: Eliza Peberdy, one of our Hatchery Technicians at Whale Point; 
Paul Anderson, our Fleet Manager based at Port Huon; and Jade Cleggett, 
our new Admin Assistant at Parramatta Creek. 

LEARNING IS A  
TWO-WAY STREET
Learning is a two-way street 
and is always ongoing. 
When University of Tasmania student 
Eliza visited our Forest Home hatchery 
in her undergrad, it sparked the idea of 
undertaking her Honours project at  
Huon, paving the way for both parties  
to learn and develop together. 

“After I graduated, I contacted Huon to  
see if they were interested in facilitating  
my Honours project on-site. I was advised 
of a job opportunity for which I could 
apply, which is my current position here  
at Whale Point,” said Eliza.

Eliza is a Whale Point Nursery Technician 
whose job involves monitoring the water 
quality in the growing areas, performing 
water/waste checks for the tanks, observing 
behaviour, adjusting feeding levels, 
cleaning biofilters and more. 

“During the day we monitor our section 
and report to our Leading Hand David 

PAUL’S 92-MILLION- 
DOLLAR VESSEL 
PORTFOLIO 
Managing Huon’s 92-million-
dollar vessel fleet is no small 
task, however, our new Fleet 
Manager, Paul Anderson, is 
enjoying the challenge.
“I am excited to see how one of Australia’s 
bigger industry players goes about their 
business and how I can contribute to their 
continued success.”

Paul has an extensive experience in 
maintenance and this, combined with his 
prior experience in aquaculture, made him 
the right candidate for the job. 

His role is to ensure best practice with our 
fleet including updating and implementing 
new policies and procedures for fleet 
performance, undertaking noise testing, 
ensuring our vessels meet safety standards, 
and analysing our current fleet and 
commissioning new additions.

Churches, and undergo any tasks the 
day may call for—such as grading fish or 
cleaning filters.”

 Her post-graduate research centres around 
three main areas; to understand how the 
readiness for sea transfer changes with 
body weight; how body weight at the time 
of sea transfer impacts the onset of sexual 
maturation and growth performance; and 
determining how photoperiod influences the 
readiness of different sized salmon to enter 
sea water.

“As a Nursery Technician, I work in a group 
of three and we work seven days on and 
seven days off, which is perfect to facilitate 
my research in my off-week.”

Eliza and her research is a step in the right 
direction for Huon to further reduce the 
time salmon spend at sea which directly 
improves our long-term sustainability. 

“Salmon could potentially spend a longer 
period of time in the freshwater recirculating 
system, thereby minimising the time spent at 
sea. This reduces chances of escapees and 
mortality risks at sea.”

“It also may provide insight into the 
mechanisms behind sexual maturation in 
salmon.”

Being able to follow fish throughout their 
production period to the end result makes 
work and research incredibly rewarding  
for Eliza.

–

“I believe that if you find  
time to pursue the things 

you love doing then you’re 
pretty well off in life. I think 

I’m pretty lucky—I get to 
undertake my research while 

working a job that I love, 
what could be better?”

Paul Anderson
Fleet manager

Eliza Peberdy
Whale Point Nursery Technician
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A NATURAL FIT FOR 
THE ROLE
Employees at Parramatta 
Creek may have seen a new, 
yet familiar face greeting our 
customers and contractors 
since early February. 
With Allison Blades on maternity leave, 
Jade Cleggett from our Hygiene team is 
staffing our reception desk.

“I began working at Huon as a VMAC 
contracted employee in the Raw Processing 
room in 2016. During this time, I was asked 
to become a full-time Huon employee which 
I gladly accepted!”

“In mid-2017, I went on maternity leave for 
12 months to have my beautiful daughter. 
Once I was ready to return to work, I 
started with two afternoon shifts a week 
with the Hygiene team. While working in 
Hygiene I saw the 12-month maternity leave 
position to cover Allison’s role.”

–

“My main responsibility  
at Huon is ensuring 

compliance for our fleet 
of vessels. I also have 

responsibility for the lease 
vehicles, forklifts, cranes, 

generators, and compressors 
that we use. Within our  
fleet we have 88 vessels,  

38 vehicles and  
34 forklifts,” said Paul.

–

“I come into work and  
know that while each day  

can present new and  
different challenges,  

I am always able to find 
support and encouragement 

as I go about my day.  
We have such a supportive 

team, and I am so  
grateful for that.”

“I’m in the process of conducting 
an analysis of our fleet to provide 
recommendations on how we might reduce 
operating expenses and improve our 
business performance.”

In the past we have followed a Greek 
mythology theme, however more recently 
our names have been chosen from those 
within the business and have been named 
after landmarks or purposes. 

“We have a diverse range of names—
which works well with our diverse fleet.”

“We have the Ronja Storm, named after  
the company that fit out our wellboat and 
Storm Bay, where it is based. Our feed 
barge Hogan was named after Hogan 
Island in the Bass Strait. Each of these 
vessels are unique in name and in purpose,” 
finished Paul.

Jade Clegget
Reception at Parramatta Creek 

Jade had reception and administration 
experience prior to Huon, so the role was 
a natural fit.

“I felt I would be well suited to the role so 
I applied for it, and commenced my new 
role in early February—and have been 
thoroughly enjoying it!”

“The team here at PMC are wonderfully 
engaging, helpful and they operate 
cohesively.”

Jade’s favourite part of her new position is 
the supportive team environment she works 
in.

“I’m also really enjoying interacting with 
members of the public as customers and 
visitors to the site, and being able to help 
meet their needs,” finished Jade.
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Our new employees 

Anita Wheeler 
Marketing and Brand Coordinator

Where are you from & where are  
you based?
I live in Howrah and am based in the 
Hobart office. 

What is your background before Huon?
I graduated from UTAS with a Marketing 
and Journalism degree, and I have 
come to Huon from Hobart City Mission 
where I worked as their Marketing and 
Communications Coordinator.

Tell us a bit about your role here –  
what is it you do, and what are you  
most excited about?
My role is as Marketing and Brand 
Coordinator, which includes social  
media, events, branding, photo shoots  
and anything consumer facing when it 
comes to our product. There is large  
scope for our Huon brand to grow,  
expand and strengthen which is what  
I’m most excited about.

Ideal way to spend a Saturday morning?
My ideal Saturday morning is a sleep in, 
followed by eggs benedict at a local café.

What’s the best birthday present you’ve 
ever received?
I would say a spinning composter, but  
that would highlight how exciting my life 
really is… 

Nicole Clarke 
Learning & Development Officer

Where are you from & where are  
you based?
I live in Glen Huon with my partner Janos 
and our two fur kids (Missy the Staffy cross 
and Mishka the Russian Blue). I’ve lived in 
the Huon Valley since moving to Tasmania 
seven years ago–before that I lived in 
Victoria, WA, Queensland and the UK, 
and I grew up in Manly.

What is your background before Huon?
For the last 10 ½ years I have worked at 
Bunnings in Learning and Development. 
I did a combination of coordination and 
facilitation of training for seven locations 
across Tasmania.

Tell us a bit about your role here –  
what is it you do, and what are you  
most excited about?
I have joined the Learning and 
Development team and am very excited 
to join a company I have admired for 
years. Seeing how many opportunities 
there are for development for the team and 
the growth that is happening is blowing 
me away. I’m looking forward to building 
relationships throughout the business and 
watching people grow.

Chris Flood 
Engineering Manager

Where are you from & where are  
you based?
I’m from the Tamar region in Northern 
Tasmania but have recently moved to 
Hobart to take up this position. Port Huon 
will be my base, but I’ll be at most other 
sites within the business depending on 
requirements.

What is your background before Huon?
My background is in engineering.  
I’ve worked in various regulated  
industries throughout the years including 
smelting, LPG, power generation and 
beverage (okay, beer). One of my  
positions was working at Boags as their 
Project and Reliability Engineer – there 
I consolidated my skills in FMCG and 
manufacturing optimisation. 

Tell us a bit about your role here –  
what is it you do, and what are you  
most excited about?
I will be working with engineering, 
maintenance and operations to help 
procure and maintain equipment that 
delivers best value for the business.

The exciting bit is already happening – 
keeping pace with the daily activities  
whilst also learning and understanding  
the critical functions.
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Be a workforce that seeks excellence and innovation



Our new employees 

FUN FACTS!
The only true caviar in the world comes from  

a fish called a Sturgeon which has ridges along its  
back just like a Stegosaurus. This is why we have to call  

ours Salmon Caviar rather than just ‘caviar’. 

In Japan, before eating, it is polite to say itadakimasu!  
This means ‘I receive this food’. 

The big storm last year saw twice as much rain fall  
in Hobart than the previous record!

We have 123 staff doing extra study—that’s right,  
people are doing extra school work!

The United States of America has over 13 times  
more people than Australia.

Huon’s Helping Hand grants have supported over  
180 projects since their first round in 2013.

Congratulations to Angus,  
aged 8, for his fantastic 

colouring in! For his efforts,  
he won a voucher to a 

bookstore so he can spend 
many happy hours reading. 
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Fish Tales



Colouring in 
Competition

KIDS ONLY!
Colour in the fish to go into the draw to win a $50 gift voucher  
to Dymocks Bookstore. Make them as colourful as possible!  
Parents/Guardians – please send an image of your child’s picture  
to communications@huonaqua.com.au with their name, age and 
your best contact details. The winner will be drawn randomly  
from all entries received by 1st August, 2019.
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Fish Tales



Hand-milking salmon 
Did you know that 
just like chicken eggs 
can be eaten or 
used to grow more 
chickens, salmon 
eggs can too?

Once a year we collect eggs from female salmon that we  
call broodstock. Our broodstock live in a freshwater hatchery.

Hand-milking is the collection of eggs which is a gentle 
process as the broodstock don’t feel a thing because they’re 
sleepy from a natural anaesthetic. 

If we want to grow more salmon, these eggs are fertilised  
and grow eyes to become alveins. However, if we want to  
eat them, instead they are collected and sent to our 
processing facility at Parramatta Creek. 

Here, they are brined which is a process that turns them into 
Huon Salmon Caviar. If you have pickles in your fridge, these 
are also brined which is a method of preserving food in a 
slightly salty water.
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Fish Tales
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Fish Tales



Around the Farm
METHOD

Smolt transfer on the Southern Condor by Jaimi-Leigh Harper

Sun breaking across the Channel by Rowan Maguire 

Sunrise by Duane Margrave Sunrise at Garden Island taken by Wade Warburton  
and Gemma Gregson

Port Huon Wharf by Jaimi-Leigh Harper 

To have your image included in the next edition’s Around The Farm email:  
communications@huonaqua.com.au
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What our 
customers 
are saying...

–

‘I got my Easter box  
yesterday…so NICE…  

cannot wait to salmon  
myself silly’ 

Leeanne

–

–

“The salmon was  
just divine!” 

Noelene

–

–

“We just love the salmon,  
it’s by far the best quality  

and flavour I have had.  
Both my family and I buy  

it – they buy it all the  
way up in Cairns. Yum!”

Rosemary

–

–

“Opened a sachet of  
Salmon to Go (Blackened 
Spice Wood Roasted), to 

have a taste and see what I 
would make for lunch. Was 

thinking along the lines 
of a Russian potato salad 
or quiche, however after 
the first mouthful it was 

definitely going to be as is…. 
This product is fantastic,  
full of flavour with bite. 
Husband and I are in the 

process of fighting over it,  
so might not make it to  
lunch lol. Well done!” 

Olannah

–

–

“Looks so good. Wish I could 
grab it out of my phone!” 

Michael’s Seafood

–

–

“I drive from Garden  
Island Creek to Huon 

Aquaculture, over 100km 
round trip but it’s  

worth the effort, it’s  
the best salmon.” 

Denise

–

–

“I came across your  
Deli Bites product  

and love the concept,  
taste and idea!” 

Vivienne

–
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Roasted whole trout  
with potatoes and preserved 
lemon mayonnaise

An easy one pan dish that will feed a  
family with plenty of left overs. We’ve 
used dill and coriander but use any  
leafy herb you like, parsley, basil or  
even mint would all be delicious.

INGREDIENTS 
• 4kg Whole Huon Trout
•  800g Red skinned potatoes, 

scrubbed and thinly sliced
• 250g Cherry tomatoes
•  1 small Red onion, cut into thin 

wedges
• 2 Lemons, thinly sliced
• 2 tbs Olive oil
• 1 bunch of Coriander
• 1 bunch of Dill

HOMEMADE PRESERVED  
LEMON MAYONNAISE:
• 2 Egg Yolks
• 1/2 tsp Dijon mustard
• 2 tsp Lemon juice
• 250ml Olive oil
• 250ml Vegetable oil
•  1 tbsp Preserved lemon flesh, very 

finely chopped

METHOD
Preheat oven to 220C

On a large baking tray, scatter slices 
of potato, tomatoes and red onion and 
half of the lemon slices. Drizzle with 
1tbs olive oil and season with salt, then 
toss on the tray so everything is evenly 
coated with oil and salt.

Remove a handful of nice leaves from 
the coriander and dill, set aside then  
cut the remaining bunches in half.

Using paper towel, pat the trout inside 
and out to remove any excess moisture. 
Place the trout on the baking tray on 
top of the vegetables. Season the cavity 
with salt and pepper then fill with herbs 
and remaining lemon slices.

Using a sharp knife, make three  
slashes on each side of the fish,  
about 2cm deep.

Drizzle olive oil over the fish and a 
sprinkle a four finger pinch of extra salt.

Bake the fish in the hot oven for  
15 minutes, then turn the temperature 
down to 180ºC and cook for a further 
20 minutes.

Remove from oven and a big 
green salad and preserved lemon 
mayonnaise.

PRESERVED LEMON MAYONNAISE
Whisk the egg yolks, Dijon mustard  
and lemon juice in a bowl. 

Gradually whisk in the olive oil and 
vegetable oil in a thin, steady stream 
until thick and emulsified. 

Add the preserved lemon and stir until 
combined. Store in an airtight container 
in the fridge for up to one week.
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