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Our final magazine for 2021 and we 
are taking a moment to reflect on legacy. 
That is the legacy left to the Tasmanian 
salmon industry by two of its co-founders 
who, without doubt, are two of the most 
passionate, hard-working, committed and 
tenacious people we’ve ever had the 
pleasure to meet; Peter and Frances Bender. 

This is obviously timely, as we all know 
that Peter and Frances are transitioning 
out of the business they have nurtured for 
so long to enter a new stage in their life 
which will hopefully be more relaxing.

The dictionary definition of legacy is 
“something transmitted by or received 
from an ancestor or predecessor” – while 
not commenting on the age of these two 
outstanding salmon industry ancestors grin-wink, 
we can all agree the legacy they leave 
this company, and indeed the Tasmanian 
salmon industry, is the importance and 
benefit of constantly striving to improve. 

It is worth reflecting on how it all started. 
Peter and Frances’ land-based experience 
managing the family cattle and sheep 
enterprise near Dover was an asset when, 
in 1986 with a young family, they decided 
to diversify into salmon and trout farming 
on the Huon River with one employee 
and one fish pen. Expanding the business 
was a huge financial challenge, however 

From the Editor

they could not have imagined that 
over 35 years, their business would 
become iconic in the international 
salmon industry. Through innovation 
and technology, Huon has become one 
of Tasmania’s biggest primary industry 
businesses and a major contributor to 
the State’s economy and community.

Peter and Frances have always led 
through their own hard work, dedication, 
self-sacrifice and continual thirst to 
learn and innovate. They have done 
the hard yards – both have an intimate 
understanding of all aspects of the 
business. Since the early days when 
they were both out on the water before 
sunrise with other staff dip-netting fish 
for grading or bathing, through to 
interacting with world leaders in the 
aquaculture industry. 

Over this time, they have received 
numerous awards for their success 
and leadership but they’ve always 
acknowledged the input from the 
“Huon family” as the company’s most 
important asset. In 2017, they were 
jointly awarded the Australian “Farmer 
of the Year”. This Award not only 
applauded the astonishing production 
and technological achievements 
of Huon, it recognised the Huon 

business as a whole which includes the 
importance they place on other areas such 
as staff training, work health and safety, 
environmental sustainability, community 
support, product quality and customer 
service. Indeed, the Award reflects the 
great complimentary partnership between 
Peter and Frances in moulding the culture 
of the business.

They have sometimes been on the receiving 
end of negativity but have never been 
afraid to stand up for what they believe 
in – for example, taking the unprecedented 
legal action against the Government 
regarding biomass caps in Macquarie 
Harbour is a case in point. Unfortunately, 
taking a stand can sometimes attract 
detractors, who often have no interest 
in the facts and refuse to acknowledge 
all the good things Huon has achieved 
as a business. While it can be draining 
at times, Peter and Frances have always 
fiercely defended the proud record of 
Huon and the work that you do. 

They have always acknowledged the 
critical role that Huon staff play in their 
business success and encouraged and 
supported personal development of 
staff - Frances was a key industry leader 
in establishing the Registered Training 
Organisation, Seafood and Maritime 
Training Tasmania, and both have 

From the Huon Staff

– 
The Huon Story  
is proudly  
written, designed 
and printed 
in Tasmania.  
–



3

continued to champion the importance 
of literacy and numeracy education and 
leadership training because they know that 
this industry has created, and will continue 
to create, meaningful career pathways 
enabling generations of salmon farming 
families to stay in the town of their birth, 
raise their families and create strong, 
healthy, vibrant regional communities. 

They have always believed that it’s worth 
investing in initiatives that might take some 
time to grow – their commitment to research 
and development is a good example; did 
you know Huon has invested $250 million 
on R&D in the past decade? Frances 
was a key industry leader in establishing 
IMAS. Subsequently, the salmon industry 
has provided an extensive research and 
funding platform from which IMAS is now 
widely regarded internationally.

They have always supported striving for 
best-practice fish health and biosecurity 
principles. Neither will accept compromise 
– their efforts to be the first and only 
seafood producer as part of the RSPCA 
Approved Farming Scheme (AFS) says 
it all (in fact, Huon was instrumental in 
RSPCA Australia bringing the AFS to this 
country). They have both been unfailing 
in their efforts to influence important 
national policy particularly in relation 

to minimising the biosecurity risks of 
imported seafood through supporting 
World Trade Organisation negotiations 
to protect the Australian aquaculture 
industry from exotic diseases.

They have always focused on encouraging 
and supporting local businesses not only 
to supply Huon’s needs, but more broadly 
as a key component of marketing Huon 
products. They have been fierce brand 
ambassadors for all things “Tassie”, as 
well as mentoring and supporting many 
small and micro Tasmanian producers, 
creating a business legacy which is built 
on competitor’s synergies rather than 
differences; Forest Home’s organic certified 
farmland is a perfect example – another 
Tasmanian business, Bruny Island Cheese, 
receives the primary benefit but ultimately 
we all benefit. 

The legacy of a life’s work (two lives in 
fact!) is reflected, in a small way, in this 
edition of The Huon Story. Here we have 
stories on new employees who actively 
sought to work for Huon – reflective 
of the legacy created by the Benders; 
our professional teams go that extra 
step to create award winning products 
because they’ve seen the tenacity and 
encouragement from the Benders; stories 
about clever people pushing themselves 

even harder only happens because they 
know nothing is ever gained by sitting still 
(however, we think both Peter and Frances 
have earnt the chance to sit still!).

Who Peter and Frances are is further 
demonstrated in the way they have 
positioned the Huon business and our 
staff for future success as they transition 
to retirement, whatever that might mean 
for them.

Their legacy will remain; because every 
day, across Huon Aquaculture, people will 
continue to work hard, do clever things, 
maintain fish in the best health, care for 
the marine environment – just as they have 
done for the past 35 years, because the 
legacy left by Peter and Frances Bender 
is real and honest and one we can and 
should all aspire to. 

–  
From your Huon family 
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Signing off, from the Benders

Cover Story

Well, what a ride it’s been!   
It was a monumental decision 
for us to sell our shares in 
Huon and one that comes with 
more than a tinge of sadness. 
Many of our long standing staff have been 
on this journey with us for over 35 years; 
from the very inception of both this company 
but also the salmon industry in Tasmania.  
Never in our wildest dreams did we 
envisage that we would end up creating a 
company such that Huon has become.  

The story of Huon, and its employees, is 
one of huge importance to Tasmania – 
together we have shown that with courage, 
ingenuity, hard work, stubbornness, skill 
and determination an industry can be born 
and become the largest agri-industry in 
Tasmania, the largest fishery by value in the 
nation and Huon, one of the largest and 
most important Australian agri-companies.

Many times, over the years we have sat 
around a meeting table and later both 
talked about our feelings of pride that we 
had managed to bring together such a 
team of talented and passionate staff.  We 
couldn’t believe that we the least qualified 
people in Huon. We often laughed that 
some of our staff needed to “get a life” as 
you were as mad about fish health and 
improving practices and solving problems 
as we were! 

Huon is acknowledged as a world 
leader in this industry; the development 
and implementation of world leading 
technologies and equipment, the growth 
of the best quality salmon in the world, 
the input into training and R&D that has 
been the hallmark of the success of this 
industry are just a few examples of positive 
outcomes that you have all had direct input.

To see entire generations of families be 
employed, educated, build or buy their first 
home and then see the next generation do 
the same has been our privilege to foster 
and a bonus that never shows up on any 
balance sheet.

To our staff - you are a vital part of a world 
leading industry. You are undertaking, 
inventing, researching and producing a 
product that is world-class, safe, sustainable 
and in an industry that, on a global 
comparison, isn’t that large. 

– 

Here’s to Huon continuing to 
be known as “The World’s 

Most Loved Salmon”.  
–

Peter and Frances
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From Lab Coats to Marketing

Natalie Isaac, Huon’s new 
General Manager of Sales 
and Marketing, is driven by 
a genuine passion for food. 
Her career has seen her go 
from lab coats to thinking 
strategically about how to 
grow the protein category 
in a way that is sustainable 
and has real benefits for the 
consumer. 
Natalie joined Huon in 2021 and brings 
extensive experience and insight to the role. 

“I studied food and nutrition at the 
University of Western Sydney. I did a 
Master’s in this and my first job out of 
University was as a research scientist 
developing testing methods for milk and 
wheat proteins,” said Natalie. 

Her role also involved presenting at 
scientific conferences in Australia and 
America in particular. This, Natalie explains 
is something that surprises a lot of people, 
“I don’t really talk about the start of my 
career much and most people tend to know 
me for sales marketing strategy days.”

This early grounding in food science formed 
a solid springboard for Natalie to jump 
across into technical sales—a move that she 
calls ‘quite logical and really exciting’. 

“I was selling food ingredients to 
manufacturers and large food service 
accounts, so I needed an understanding 
of food science to connect with what they 
needed. My study was a really good 
foundation into food production and the 
move to sales was quite logical and really 
exciting to me.”

After working with several big name 
brands, there’s very few areas of the 
supermarket that Natalie hasn’t been 
involved with either directly or indirectly. 

– 

One thing that is clear is that 
Natalie’s passion for food 

production runs deep, even 
more so for Australian food.  

–
“Australian food production is second to 
none. It is often not well understood by 
Australians but I think we have the best food 
in the world. My experience is that you just 
don’t get the quality of food overseas that 
you get in Australia. 

“I love everything about food including 
how it is made and how it contributes to 
our health. I’m not an over-the-top health 
nut and there’s a place for everything in the 
diet, I really do have a love for food and in 
particular Australian produced food.”

For Natalie, the role at Huon was almost 
serendipitous and came at a point when 
she was ready to move closer to Australian 
food production. 

“I was looking at trends and could see 
the opportunity for salmon. It is healthy, 
nutritious and easy-to-cook. The role really 
excited me and I was very impressed 
with the investment that Huon has put into 
transparency, sustainability and fish welfare.”

After several months in the role, Natalie’s feet 
are firmly under the desk and her ongoing 
focus is on building loyalty and value. 

“There’s two areas that we need to build 
towards, one of them is around ‘loyalty’ 
and the other is ‘value’. People are proud to 
say that they use Huon so there is already 
loyalty there and now it is about making 
that even stronger.

“To do this, we need to ensure we 
understand the consumer and deliver to 
their needs.” 

– 

Natalie believes that loyalty 
and value are things that you 
chip away at and build upon 
already existing foundations, 
“It is all about the little things 

adding up and backing this 
up with consistency.” 

–
All of this starts with frequently talking to 
the target demographic with strong, clear 
messaging which is precisely what the 
next phase of our marketing campaign is 
all about. 

“It will be about building on the great work 
that sets Huon apart and starting to educate 
consumers that we are a superior choice,” 
finished Natalie.

–
 Natalie, Huon’s 

New GM of 
Sales and 

Marketing
–

We Sustainably and Efficiently Produce Product 

–
 Salmon 

makes for 
easy meals  

–



We Sustainably and Efficiently Produce Product 

Supporting Tasmania's 
World-Class Trout Fishery
Tasmania’s trout fishery is 
well known as one of the 
best in the world which is 
an astounding achievement 
considering that Brown Trout 
were introduced here in 1864, 
and Rainbow Trout in 1894. 
What is perhaps not as widely known, is that 
every year, the Tasmanian Inland Fisheries 
Service (IFS) engages Huon to contract-
grow Rainbow Trout for stocking across the 
State. These fish supplement the introduced 
population in specific fisheries and attract 
countless fishers to our State for the yearly 
open season. 

Grown at Huon’s Millybrook Hatchery,  
near Mathinna in Tasmania’s north-east,  
the Rainbow Trout are hand-selected by  
the team. 

Matt Collins, Millybrook Hatchery Manager, 
said being part of the IFS stocking program is 
a privilege.

– 

“It is a great feeling being 
part of the IFS stocking 

program and I hope the fish 
that were released this year 
bring lots of enjoyment for 
families and fishers alike, 

and hopefully a tasty fish for 
dinner,” said Matt.  

–

Some 14,000 Rainbow Trout were released 
during July to select waterways including 
Lake Leake, in the eastern midlands, and 
Craigbourne Dam in the Coal River Valley. 

So that only the biggest, best quality fish 
are stocked Matt and his team grade the 
trout by hand. 

“This is part of our quality-control process. 
We have high standards so that fishers can 
have the best experience possible.”

The released Rainbow Trout were between 
350mm-400mm so grew to be legal size in 
time for the 2021/22 open season. 

In addition to contract-grown rainbow trout, 
IFS releases brown trout grown at their Great 
Lakes hatchery. 

Huon also periodically donates fish for dam 
stocking for family fishing days. The most 
recent donation was in partnership with 
Anglers Alliance Tasmania for National 
Gone Fishing Day on 10 October – 600 
fish were provided to a number of regulated 
junior angling waters on the NW Coast 

and around Longford (photo below from 
Devonport Angling Club). 

We are proud to support the next generation 
of Tasmanian anglers!

–
Trout being 

released into 
Lake Leake 

–

–
Matt with 

Christopher 
Bassano (IFS) 

–

–
Devonport 

Angling Club
–
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We Sustainably and Efficiently Produce Product 

Award Winning Champion 
Salmon and Trout

Lightly salted and kissed 
with smoke, our Signature 
Cut Loin was already a 
show-stopper so we are 
pleased (but slightly smug!) 
to announce that it has 
taken out the ultimate 
accolade at the 2021 
Royal Tasmanian Fine 
Food Awards; Champion 
Seafood Trophy. 
All nine Huon products submitted for 
assessment received either a Gold or 
Silver award.

– 

"With a score of 99/100, 
Huon’s Reserve Signature 

Cold Smoked Salmon Loin, 
received the Champion 

Seafood Trophy with judges 
describing it as an “excelled 

product, balanced,  
well-rounded”.  

–

The Royal Tasmanian Fine Food Awards 
is one of the most respected and longest 
running food awards in Australia, and 
Huon’s unique products were clearly a 
favourite with the judges. Huon Ocean Trout 
and Salmon products were assessed among 
44 seafood entries. 

Marcel Fillion, Parramatta Creek Factory 
Manager, said the achievement is a 
direct reflection of the care that each 
product receives from pen to processing 
and to plate. 

–
 Award-winning 

Reserve Signature 
Cut Loin 

–
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Huon’s Gold awards:
•  Reserve Signature Cut Salmon  

Loin – PLUS won Champion Seafood 
Trophy 

• Premium Cold Smoked Salmon 

•  Reserve Whisky Cured Cold 
Smoked Salmon 

• Premium Wood Roasted Salmon 

•  Reserve Tasmanian Ocean  
Grown Salmon Caviar 

Huon’s Silver awards: 
•  Premium Blackened Spice  

Wood Roasted Salmon 

• Premium Cold Smoked Trout 

•  Premium Wood Roasted  
Ocean Trout 

•  Reserve Banquet Slice Cold Smoked 
Salmon 

–
Gold winning cold 

smoked Ocean 
Trout 

–

We are Responsible Neighbours Helping to Build Sustainable Communities

– 

“Five Huon products took out 
Gold including Premium Cold 

Smoked Ocean Trout." 
–

"The judges were impressed with the 
balance of the smoking and slicing with the 
score of 91.0 reflecting the outstanding 
quality,” he said.

In 2010, Huon’s Cold Smoked Salmon 
collected an unmatched perfect 100 points 
winning the Champion Product in Show at 
the same awards. 

Andrew Gower, Master Smoker, said 
hearing about the results was amazing. 

“Hearing that we got the seafood trophy for 
the loins was amazing and I was so proud 
of the effort we put in to make product like 
this,” said Andrew.

As part of his role, Andrew manages his 
team in the Hot Smoke Area while also 
working alongside them to produce the best 
products for Huon’s customer including the 
Signature Cut Loin. 

“Smoking a cold smoke loin is similar to 
our regular cold smoked range, but a lot 
of high care and preparation is put in to 
Reserve Selection.”

Well done to all Huon employees for playing 
your part in sustainably and humanely 
farming premium, healthy, nutritious protein; 
Huon Salmon and Huon Ocean Trout.
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We Sustainably and Efficiently Produce Product 

Environmental Stewardship – 
Top Priority at Parramatta Creek
Growing up in country 
Tasmania has meant that 
Isaac Standaloft, Parramatta 
Creek’s first Environmental 
Officer, has (river)water 
running through his 
veins which ultimately 
led to a desire to be an 
environmental steward. 
This desire, and a love for nature, began 
early and steered Isaac on his educational 
journey. 

“I grew up in country Tasmania where I 
developed a love for nature from a young 
age. I graduated with a Bachelor of 
Science at the University of Tasmania in 
2017, after which I took part in a work 
placement with Huon Aquaculture in a 
Hatchery Technician role at Forest Home,” 
said Isaac. 

After graduation, Isaac’s path took him into 
the oyster industry then into dairy, where he 
worked as a laboratory technician while 
completing a Master of Environmental 
Management. 

The combination of my previous experience 
in aquaculture, my time at a food processing 
site as well as the work placement that I had 
completed with the EPA during my Master’s, 
made this new position with Huon a good fit. 

– 

"The multi-faceted nature of 
the job interested me and I 

already had an appreciation 
for the workplace culture 

through the student 
placement.” 

–
Isaac has a broad vision for the role which 
will have a significant positive impact on 
the way Parramatta Creek operates. 

“I’m currently working on improving the 
efficiency of the wastewater treatment 
plant at the processing facility. In addition, 

I’m implementing a broad environmental 
monitoring program to track and report 
upon improvements. I’m also leading an 
overhaul of the solid waste management 
system, improving upon current recycling 
efforts, and introducing efficiencies to the 
waste disposal process.”

– 
“What has surprised me and 

what I love about aquaculture 
is that the industry, still being 

in its infancy compared 
to other types of primary 

production, is at the forefront 
of innovation. " 

–
I enjoy being part of a team and part 
of a company that strives for continual 
improvement. Likewise, I love applying 
innovative solutions and new ways of 
thinking to old problems.”

In his role so far, Isaac has received nothing 
but support and enthusiasm when it comes 
to addressing the various environmental 
challenges that the business faces.

“I’m excited to be surrounded by a highly 
capable team that see the benefit in 
environmental improvement and I look 
forward to creating a lasting positive 
impact on our local environment at 
Parramatta Creek.”

While it may seem that Isaac’s pathway to 
Huon has been straightforward, working 
in the environmental space is highly 
competitive and can be a challenging area 
to crack. 

“Jobs in the environmental space are highly 
sought after, competitive, and there are often 
far more graduates than there are jobs.”

For those who want to get into the area, 
Isaac suggests gaining as much experience 
as possible through volunteering.“Thankfully, 
opportunities to volunteer in the 
environmental space are many and varied 
from planting trees to assisting on wildlife 
surveys to locating rare plants—all of which 
I took part in while studying.”

–
 Isaac Standaloft, 

PMC’s first 
Environmental 

Officer 
–
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We are Striving to Be Leaders in Our Industry 

A year ago we officially 
opened the doors of our 
new processing facility 
in Forrestdale, Western 
Australia and over the past 12 
months the team has grown, 
risen to challenges and is now 
gearing up to meet increased 
demand for salmon over the 
festive period. 
Maroof Alam, Forrestdale Factory Manager, 
has seen the site go from producing a 
couple of retail lines, to having an ever 
expanding list of product opportunities and 
possibilities on the horizon. 

Forrestdale takes fresh Huon Salmon and 
Huon Ocean Trout from Parramatta Creek 
(Tasmania) for value adding for the Western 
Australian retail market.

“A highlight from the last year has been 
the growth of the business itself in Western 
Australia. Although it has been slow, we’ve 
gained retail contracts and have gone from 
supplying a few lines to Aldi and Coles 
to now taking over some volume from the 
Ingleburn processing facility,” Maroof said. 

The increase in volume has resulted in a 
slight rise in employees. Most of the team 
are labour hires and they have really 
stepped up a lot to meet demand while we 
are short staffed. Everyone works together 
and pulls their weight and there’s nothing that 
we don’t do right down to taking the bins out 
at the end of the day. 

– 
"There’s no such thing as 
people saying ‘that’s not  

my job.” 
–

A challenge of operating in Western 
Australia is that workers are often lured 
to work in the mines thanks to generous 
packages and benefits—something that 
smaller worksites are unable to beat. 

“Finding a forklift driver for example has 
been challenging. The mining boom is 
affecting everyone in food processing.” 

Earlier in 2021, a new Quality Assurance role 
was created and filled by Zoheb Siddiqui 
(pictured above). 

“Zoheb started out in a labour hire position 
and we quickly identified that he would be 

an asset to us in a permanent role. His role 
is responsible for ensuring that we meet and 
maintain quality at all times.” 

While at Forrestdale the team is small, 
Maroof says, “We have had some tough 
days but our strength always lies in working 
collectively and the team sees the value in 
this. The collaborative approach from the 
team has been exceptional.”

– 

With Christmas on the 
horizon, the Forrestdale 

team is gearing up to pick up 
additional volume. 

–
“Orders will go through the roof so we are 
getting the right people into roles to help 
handle this. 

“Christmas is traditionally the busiest time of 
year so it will mean lots of overtime to meet 
the demand but we will all pull together to 
get it done,” finished Maroof. 

Forrestdale’s  
One Year Anniversary

–
Forrestdale

–

–
Our W.A Family

–
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– 
IMAS most recent results 
(October 2020) indicate 

improved sediment health 
across the harbour. 

– 
“Sediment health has improved over recent 
years and the abundance and numbers 
of benthic species seen at the external 
reference sites throughout the harbour have 
returned to and remain well within the 
range reported before the deterioration in 
conditions and decline seen in spring 2016 
to early 2017,” Associate Professor Ross said.

The website also houses research 
publications including peer-reviewed 
journal articles and reports. Peer-reviewed 
publications are those that have been 
reviewed and scrutinised by others who are 
experts in the field. This invaluable process 
checks the validity and integrity of science. 

To explore the website, visit 
salmoninteractionsteam.org

We are Striving to Be Leaders in Our Industry 

Making Research  
Outcomes Accessible

Science underpins our 
operations and here in 
Tasmania, we are lucky 
enough to have access to 
world-class scientists and 
researchers such as those 
who work at the Institute 
for Marine and Antarctic 
Studies (IMAS).
As one of some 17 external research 
partners, IMAS research plays an important 
role in informing and shaping our operations. 
In the past decade, Huon has invested more 
than $250M in research and development 
demonstrating our commitment to the work of 
scientists and researchers. 

Over the past year IMAS has developed 
a dedicated website to provide insights 
from their research into salmon aquaculture 
and ecosystem interactions. The Salmon 
Interactions Team is a group of highly 
educated and accomplished marine and 
social scientists and researchers who are 
seeking to better understand the interactions 
between marine salmon aquaculture, the 
environment and society.

– 
The team started as a small 
handful of scientists over a 

decade ago and now numbers 
more than 20. Their research 
ranges from understanding 

oxygen dynamics in 
Macquarie Harbour to 

risk-based tools supporting 
consultation, planning and 
adaptive management for 

aquaculture.  
–

IMAS Associate Professor Jeff Ross 
recently joined the three salmon farming 
companies in hosting a community cruise 
of Macquarie Harbour, to talk about the 
health of the Harbour. 

–
Societal interactions 
infographic thanks to 
IMAS 
–

–
Dr Jeff Ross 

–
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We are Striving to Be Leaders in Our Industry 

A Word from RSPCA's CEO

At the RSPCA, we know that 
one of the most meaningful 
ways to improve the lives 
of animals is to work 
collaboratively with farming 
industries. This way we can 
push for changes that are 
meaningful, tangible and 
sustainable in the long term.

– 
With aquaculture one of 

the fastest growing animal 
protein sectors in the world, 
and seafood one of the most 

consumed meats in Australia, 
it’s imperative that the 

farming of fish, just like the 
farming of other species, has 

a focus on animal welfare.  
–

As an organisation that exists to improve 
animal welfare, the RSPCA has a clear 
responsibility to push for higher welfare 
farming wherever we can. 

Established 25 years ago, the RSPCA 
Approved Farming Scheme supports 
individual farmers and brands who are 
looking for independent, robust animal 

welfare certification. Just like the rest of 
our work, the Scheme and the RSPCA 
Standards are science and evidence 
based. Detailed and with a focus on 
animal welfare, they go above and beyond 
legal requirements, because the scientific 
evidence tells us – and the community 
agrees – that animals need more than 
just the basic food, water and shelter. All 
animals, including fish, need to have both 
their physical and behavioural needs met in 
order to have good overall wellbeing. This 
underpins the RSPCA Standards. 

To achieve this for farmed Atlantic salmon, 
the Standard not only requires access 
to a quality and nutritious diet, but also 
has a focus on good management and 
husbandry. This includes managing water 
oxygen levels, temperature and stocking 
density to make sure fish have the space 
to swim effortlessly and the opportunity 
to perform natural behaviours, such as 
schooling with other fish. Requirements 
around low-stress handling and husbandry 
protect salmon from injury, disease and 
stress. Importantly, the requirement for 
pre-slaughter stunning means that when 
it comes time for processing, slaughter 
is done as humanely as possible. With 
many farmed (and wild-caught) fish still 
killed using methods that can’t be regarded 
as humane, adhering to a Standard that 
requires a low-stress process is critical.

A robust certification process, that includes 
frequent on-site assessments, should also be 
a crucial part of any certification program. 
For our Scheme, a regular and thorough 

assessment schedule not only means we 
check our Standard is being met but it gives 
Australians confidence that the welfare of 
animals has been a focus when they see 
a product has been certified through the 
RSPCA Approved Farming Scheme.

There’s no doubt the past few years have 
seen significant growth in the farmed 
Atlantic salmon industry in Tasmania. When 
it comes to prioritising the welfare of fish, 
Huon Aquaculture is showing leadership 
within their industry. 

– 
To date, Huon remain's 

the only salmon producer 
participating in the Scheme, 
having undergone 84 on-site 
assessments since applying to 
join in 2016. Currently 98% of 
Huon’s salmon is raised under 

the RSPCA Standard.  

–
In 2020, this meant more than 5.5 million 
fish benefitted from better conditions on 
farm. While this is a positive outcome, 
our work in this space is about setting 
participants on a path of continuous 
improvement. So, we know we are far from 
done and are committed to continuing to 
work with Huon by regularly assessing their 
sites against our animal welfare Standard 
and continuously raising the bar. 

Of course, it will take a collaborative 
approach. Input from a wide range of 
stakeholders will be crucial if Australia is 
to be a leader when it comes to farming 
salmon with a focus on animal welfare. 

Those interested can read more about the 
impact of the RSPCA Approved Farming 
Scheme on farm animal welfare in Australia 
over the last 25 years, by visiting  
rspcaapproved.org.au/impact

 
Richard Mussell,  
CEO RSPCA Australia

Please supply 
image for here

–
Richard and 

Talulah Gaunt 
from RSPCA 

during a past visit 
to Huon’s farms

–
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Huon’s Bagdad facility packs 
a punch when it comes to 
supporting Huon’s operations. 
From harvesting eggs from 
future generations, to housing 
broodstock for transfer to 
Lonnavale and even milking 
roe for salmon caviar. 
Miles Rogers has been managing Bagdad 
since the facility came online in 2018. 
Originally intended as solely a broodstock 
facility, when the opportunity arises to help 
out other sites, Miles is quick to help. 

“There was the opportunity to take 
broodstock from SALTAS and on-grow them 
at Bagdad for transfer down to Lonnavale. 

We are able to keep the water warmer 
here and we can feed at higher rates than 
Lonnavale can due to their operational 
restrictions,” said Miles.

Next year Miles will be taking 
broodstock from Springfield for 
this purpose, and has already sent 
broodstock to Lonnavale in 2021. 

– 

“This will involve watching 
how they respond to a 

changed lighting regime —
all of which will be carried 

out under veterinary 
supervision.” 

–

Green eggs from Bagdad’s broodstock 
are transferred to Lonnavale for fertilisation 
and hatching, “Green eggs are unfertilised 
eggs which can still be handled and 
transported but with care.” 

“Lonnavale has the facilities to fertilise and 
incubate the eggs—once fertilised, eggs are 
not handled to ensure the best survivability.”

When it comes to harvesting roe for 
salmon caviar, the process is much the 
same as milking broodstock for production. 

“Before milking we hand sort the fish. 
Those that are ready to express the eggs 
are moved into a tank together and when 
they’re ready, they’re ready!”

Our Multi-Talented  
Bagdad Facility

–
 Ross, James and 

Adrian hand-
milking broodstock

–
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Broodstock that are ready to express eggs 
have a notably swollen belly and express 
roe at the slightest touch. 

– 
“You have roughly seven 
days to milk the fish from 

this point until you lose roe 
quality. Each fish varies in 

the amount of roe that they 
produce but we focus less on 
the numbers and more on the 
genetic qualities of each fish 

we breed.” 
–

Roe that is destined to become salmon 
caviar is measured by the litre, bagged, 
boxed and sent to Parramatta Creek for 
processing. Roe that will go on to become 
the next generation of salmon is sent to 
Lonnavale for fertilising. 

Helping with the August/September 
2021 caviar harvest was James Lee 
(Meadowbank Hatchery Technician), Blake 
Lennox (Meadowbank Hatchery Technician), 
Ross Urquhart (Bagdad Hatchery 
Technician), and Adrian Steenholdt (Feed 
Trials Manager). 

Miles outlined that the crew at 
Meadowbank provide great help and 
support every year along with Jarrod Wells, 
Fish Stock Manager, and Emmett Gurr, 
Vaccination Supervisor. 

“We couldn’t get through spawning without 
this support from other sites and areas of 
the business.”

Adrian took a break from overseeing Huon’s 
marine trial pens to assist with milking. 

“During the year I get a lot of help with the 
trials so I’m paying it back,” said Adrian.

– 
With a background in fish 

health, Adrian explains that 
broodstock are the equivalent 

of a very heavily pregnant 
woman, “You need to be gentle 

and kind when handling!” 
– 

“When handling broodstock, we move 
them by hand rather than with a dip net 
because their bodyweight on the net 
pushes eggs out.”

With the exception of sorting fish ready for 
milking, broodstock aren’t moved between 
tanks for a year to reduce stress. Less stress 
means better roe and ultimately better fry. 

“We can directly correlate what happens 
in the trial pens back to what happens in 
freshwater,” said Adrian, which confirms 
that every site and every person at Huon 
plays an important part in the production 
of quality Huon Salmon.

–
 Adrian handling 
an anesthetised 

broodstock 
–
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Our Overflowing  
Award Bucket!

–
Dani, Stu and Dom  

from WHS Team
–

We are Striving to Be Leaders in Our Industry 

Someone said “in the end 
it's about the work, not an 
award you get for the work”, 
and while we subscribe to 
that approach it’s also hugely 
gratifying to be nominated 
for industry relevant awards!   
Over the past few months, our award 
bucket has overflowed with Huon gaining 
mentions in multiple food and general 
farming sector awards. 

On page 8 you can read about our best 
in show champion salmon, among a range 
of other Huon Salmon and Ocean Trout 
products but we also were a finalist in the 
Tasmanian Training Awards (Employer of 
the Year), recognising both the company’s 
investment in workplace training but also 
our employee’s enthusiasm for stepping 
outside their comfort zone and learning 

new things! Huge congrats to our 
colleagues at BioMar Tasmania for winning 
this category. 

– 
Our trade and export 
expertise was in the 

spotlight at the Tasmanian 
Export Awards where Huon 

was a finalist in both the 
Regional Exporter and 

Agribusiness categories.  
–

There is no doubt the past few years has 
thrown up a few curve balls, including 
at our Export/Customer Service teams 
who worked incredibly hard to not just 
get fish out of the country but to do so 
in a strategic manner that encouraged 

and enthused customers to include Huon 
Salmon in their short, mid and long term 
buying patterns. 

We were the proud winners of the Safety 
Award at the Tasmanian Seafood Industry 
Council’s annual awards for our in-house 
developed safety hazard and incident 
reporting web app (photo below). This 
easy to use app provides a fast and simple 
way to report hazards and incidents. In the 
first month after its soft launch, the number 
of reports doubled. Since then, the app 
has been adopted business-wide from our 
marine farm sites to Huon’s processing sites 
in Tasmania, Western Australia and New 
South Wales. 

These awards are not just a credit to the 
specific crew but recognition of the effort 
of every employee working across every 
site - because quality is a team effort. 
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Exporting Huon  
to the World
Huon’s Export team always 
respected and understood the 
importance of transparent, 
accountable relationships 
with stakeholders and the 
past year or so has only 
served to highlight the value 
of such an investment. 
The only thing that has been constant 
during this time for this integrated team 
(comprising Export and Customer Service 
teams) has been change. Huon’s principles 
in working with its export markets is simple; 
be real, maintain your principles, keep 
communicating with customers and deliver 
what you say you will. 

The disruptions created by the pandemic 
provided Huon with the opportunity to better 
understand export markets as well as the 
encouragement to reach out to potential 
customers. The work undertaken over the past 
year or so in strengthening relationships with 
existing and new export markets will enable 
Huon to better serve our export customers for 
years to come. 

To achieve the best results, the team must be 
across a lot of information about the customer, 
their country and culture (including local 
holidays!). The team have further enhanced 
their high level skills in analysing data and 
interpreting reports, understanding pricing 
movements, and securing highly valuable 
market commentary from both customers 
and other contacts. Add in natural disasters, 
border shutdowns, flight disruptions and it is 
little wonder the export market can and does, 
change rapidly. 

– 
So, in essence, the unit title 
is Export but it could just as 

easily Change Experts!  
–

Our export customers have also been busy, 
showcasing Huon Salmon. 

CP Merchandising, in collaboration with the 
Australian Embassy in Thailand and Coffee 

We Are Striving to Be Leaders in Our Industry

Club Thailand recently held a menu/recipe 
competition, using Huon Salmon, with the 
winner appearing on the nationwide Coffee 
Club menu. 

In Thailand, the Coffee Club is considered 
a boutique eatery-coffee house, so it 
was a great honour for Huon Salmon to 
earn a place on the menu. Competition 
judges included Australian Ambassador to 
Thailand, Alan McKinnon and Pongtawat 
Chalermkittichai, known in English as Ian 
Kittichai, a renowned Thai chef, restaurateur, 
and cookbook writer (pictured above). 

Good things happen to those that wait, and 
that was certainly the case for our Japanese 
customers. 

After a COVID induced delay, the annual 
Japan International Seafood Show was held 
in Tokyo with Huon Salmon partnering with 
our long-standing key trading partner, Blue 
Link. Attracting upwards of 40,000 people 
over three days, the Show provides an 
opportunity to highlight our premium salmon, 
trout and smoked products. This year Huon’s 
100% salmon pet treats, Omega Treats, were 
also on show and we are sure that Japanese 
fur-babies will love them as much as our own 
treasured four-legged family members. 

–

Huon’s export journey began 
with Blue Link more than 20 
years ago, and since then we 

have exported to over  
25 countries.  

–
While, across China there is plenty of salmon 

on show to a wide range of audiences. 
Huon Salmon was on the menu at Austrade’s 
Shanghai “Invitation to shine – an Australian 
chef’s table” event. Fifty top end hoteliers 

tasted Huon Salmon with one of the 5 star 
chefs claiming that Huon Salmon was the best 

he’d ever eaten. 

On a broader scale, Huon Salmon was 
just one of four global companies invited to 
broadcast marketing video at that country’s 
4th Global Salmon Industry Development 
Summit, to be held in December. This is an 
extension of the great work our Export team 
are doing on WeChat, a Chinese multi-
purpose instant messaging and social media 
platform with 1 billion+ active users!
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We Provide the Best Quality of Service Possible

With an active community 
spirit and fantastic people 
skills, Kristy Harrison is a 
valuable new recruit to Huon’s 
Community Relations team. 
Kristy joined Huon in July 2021 leaving 
behind her role at the Huon News because 
she saw moving on as an opportunity to 
help build and strengthen community. 

“I was attracted to the word ‘community’ in 
the job advert because I feel very strongly 
that we are losing a sense of community in 
a lot of areas. This job has given me the 
opportunity to help build and strengthen 
community and I’ve been surprised at the 
breadth of the role,” said Kristy. 

“We are a small, but tight knit team in 
comms, and the support and guidance I 
have received from both my manager Pene 
Snashall and fellow team member Emma 
Tanchik has made Huon feel like home 
really quickly.”

A Fresh Face in  
the Community

–
Kristy with a 

Huonville Scout at 
Forest Home

–

As someone who enjoys being busy, Kristy 
has jumped headfirst into numerous projects 
including running the 14th round of Helping 
Hand Grants, coordinating and participating 
in weekly shoreline clean-ups, and donating 
disused farm equipment and uniforms. 

– 

“This is our first round of 
Helping Hand grants since 

2019 so it is a really exciting 
opportunity for rural 

community groups to get 
support for their projects. 

With the successful projects 
announced, I can now work 
with the groups to see these 

exciting projects come  
to fruition.  

–

“We have also been supporting some of our 
local community clubs by providing product 
donations for various fundraising events.” 

Kristy is passionate about keeping her 
community beautiful which is where running 
a weekly shoreline clean-up comes into play. 

“When I started we found there was an 
opportunity to improve some of the structure 
around the shoreline clean-ups and we 
have increased the frequency and the area 
we cover. 

“I want to say a huge thank you to the 
Projects team (based at Pillings) for their 
willingness to help out, sometimes at very 
short notice when the weather turns stormy, 
and their excellent sorting—I appreciate this 
more than I can say.

“I would really love for every staff member 
who works in Marine Operations to come 
on a clean-up and think about the effect 
that not disposing of items properly has on 
the marine environment and marine life. 
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“The latest project that I have picked up 
is the donation of disused equipment to 
community groups and wildlife careers. 
We’re also working with Huon Pride 
Together to donate our old uniforms  
for upcycling into car tidy bags to  
reduce the amount of roadside litter in  
the Huon Valley.”

In her time with Huon, Kristy has also 
been engaging with community members, 
committees and groups which has 
confirmed that aquaculture has a great deal 
of support. 

“While there is a lot of noise from anti-fish 
farm activists, people in the community 
are positive about the impact that the 
industry has had on regional Tasmania 
and there’s fairly broad support for what 
we do as a company.” 

In fact, if there are any staff members 
or community groups that want to come 
along to clean-ups, please get in touch. 
We want as many people to get involved 
as possible.”

– 

Kristy believes that everyone 
should do their part to, 

“Respect the beautiful areas 
that we are lucky enough 
to live and work in, which 
means stopping rubbish at 

the source.”  
–

When issues do arise around Huon’s 
operations, Kristy’s attitude is that it is better 
to be transparent about it and work towards 
a resolution. 

– 

“I approach community 
engagement with openness, 
honesty and transparency. 

If there’s an issue, there’s no 
good denying it.  

–
“I believe that proactive communication is 
also really important and to not let emotion 
get in the way of the facts. Honestly, I have 
already had so many good interactions 
with employees, community members and 
neighbours, I feel really lucky to have 
landed this fantastic role,” said Kristy. 

–
 

Kristy on a clean-up
–



Our Planning and Operations 
Support Team

There are many sayings about 
the importance of planning 
from ‘a goal without a plan 
is just a wish’ to ‘by failing to 
prepare, you are preparing to 
fail’; they all highlight why 
Huon’s own Planning and 
Operations Support team 
plays such an important role 
in securing Huon’s future—
without planning for the 
future, there will be no future. 
The team plays an integral role by ensuring 
the capture of accurate and relevant 
information and providing biometric 
performance analysis and forecasting for 
the business.

Team Manager, Caitlin Ringuet, said this 
involves working closely with Freshwater 
and Marine Operations. 

“We work with these teams to deliver 
stocking, facilities, bathing and harvest 
plans that optimise fish performance and 
provide the Sales and Customer Services 
teams with the right volume and fish size 
for the expected market demand into the 
future,” said Caitlin. 

– 

With a three-year fish 
lifecycle, planning 

production volumes to align 
with expected demand is no 
small task, nor is balancing 
existing stock numbers and 
operational constraints to 

best benefit fish health and 
performance.  

–

“Hannah, Our Planning Analyst, liaises 
with Zone and Central Support teams to 
ensure we have the required facilities and 
movements planned to optimise fish health 
and performance—whether it be planning 
to lower densities of populations ahead of 
summer to increase growth and survival by 
splitting cohorts at particular AGD bathing 
rounds or ensuring there are enough shared 
facilities such as nets and pens for each 
zone during a stocking cycle". 

– 

“Hannah also models 
strategic scenarios for 

the business to compare 
potential options for future 

growth. For example, 
comparing the benefits of 

reducing time at sea for some 
cohorts versus growing fish 

to a larger harvest size.” 
–

We Provide the Best Quality of Service Possible
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–
 Caitlin with colleagues 

at Hideaway Bay
–



Forecasting and planning is driven by data 
which Eleanor, Operations Support Analyst, 
heads up by leading the Operations 
Support Team (OST). 

“As Marine and Freshwater Operations 
have embraced the innovation of online 
platforms such as WebApp and JIRA for 
lodging information into our databases in 
recent years, the OST’s role has transformed 
from a job heavily focused on transcribing 
paperwork to one of quality assurance."

“The team is constantly analysing and 
validating data as it is translated from data 
capture applications across to the datastores. 
The Planning and Operations Support team 
is also the first point of call should employees 
have any data queries on Freshwater or 
Marine Operations and can also provide 
guidance on navigating both Fishtalk and 
MEX data warehouse systems.” 

We Provide the Best Quality of Service Possible

Overseeing both Hannah and Eleanor is 
Caitlin, who started out in the industry 10 
years ago. 

“I first started out in the aquaculture industry 
10 years ago driving trucks, tractors and 
tinnies as a prawn farm technician in North 
Queensland. I very quickly became hooked 
on not only farming but building ICT tools to 
assist in decision-making processes. 

Caitlin joined Huon as a Planning Officer in 
2019 which in her words was, “A bit of an 
adjustment moving to an office-based job 
but a fantastic challenge.”

“I see my work as a gigantic puzzle—
taking the constraints and requirements of 
the various teams within the business and 
trying to make it all fit!” 

–  
“I imagine that working at 
a single site for a particular 

team within Huon it 
may seem as though the 

different departments work 
independently of each 

other, but there really is an 
incredible amount of team 
work involved in delivering 

on our plans from stocking to 
point to sale and I feel very 
privileged that I get to be a 

part of that process,”  

finished Caitlin.  
–
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Resilience at Ingleburn –
Bao (Production 
Supervisor) and 

Richard (Quality 
Control)

–With the team at Huon’s 
Ingleburn processing 
facility faced many 
challenges during NSW’s 
lockdown, their resilience 
and adaptability has shone 
through together with 
their ability to go above 
and beyond to protect 
themselves and their 
colleagues. 
Our Ingleburn facility is located in outer 
Sydney and is responsible for fulfilling 
value-added, MAP (modified atmosphere 
packaging) and frozen retail contracts for 
major national retailers. 

With the COVID situation in NSW, the 
team were required not only to meet all 
government/public health requirements, 
but also had to put in place voluntary 
measures such as changing dispatch 
procedures, reviewing safety 
management plans, splitting shifts, and 
extra cleaning. 

Julie Gillies, Huon’s National Processing 
Manager, said staying on top of the 

changing situation resulted in the creation 
of a ‘COVID Action Group’ comprising key 
safety and management personnel. 

– 

“We continue to catchup 
to formally review any new 

compulsory measures,  
–

This group is also responsible for coming 
up with ideas for voluntary measures along 
with working through the merits of each 
and how to best roll-out.

“Additional measures we have put in place 
includes changing the dispatch procedures 
so that freight drivers no longer need to exit 
their vehicles, and splitting the team into 
morning and afternoon shifts,” said Julie. 

The split shifts have total segregation to 
both manage the risks and remain in line 
with government guidelines. 

– 

“Between shifts the facility 
is tidied up and the Hygiene 

crew does a run through. 
When the first shift has left, 
the second arrives and starts 

processing. 
–

"The team has really pulled together. This 
is pretty impressive given the circumstances 
and every little voluntary thing we do can 
make a big difference.”

Across the rest of Australia there has also 
been a number of lockdowns and we 
appreciate how the Ingleburn crew has 
been flexible in managing their workloads 
and relationships remotely. 
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Freshwater Biomonitoring  
at Lonnavale

you get all of the families that you were 
expecting/observed then it receives a 
rating ‘1’. 

“The different insect groups in the model 
have sensitivities to impacts so you tend to 
lose certain species if there’s disturbance. 
Things like mayflies and caddisflies are 
quite sensitive indicators to change.”

Insect groups are sampled by swishing up 
the riverbed and collecting the bugs and 
detritus with a net.

“The collected items are sorted for 30 
minutes. The first 25 minutes involve picking 

Twice a year, the Russell 
River, in Tasmania’s south 
east is monitored to assess 
the impacts of Huon’s 
Lonnavale hatchery on the 
waterway. This process 
involves engaging an external 
company, Freshwater 
Biomonitoring, to undertake 
water quality and benthic 
community monitoring. 
Dr Stephen Mallick, Director of Freshwater 
Biomonitoring, along with his colleague, 
Dr Laurie Cook recently took the time to 
explain the process during their bi-annual 
collection across three sites in the river. The 
three sites are above the intake, just below 
the outflow and further downstream. 

– 

“Sites are selected that have 
similar patches of the river 
to make it as comparable 
as possible; these three 

particular sites have been 
sampled for many years,”  

– 
The sampling involves collecting benthic 
bugs, algae and fish (the ”families”) and 
interpreting these results to determine the 

hatchery’s impact on the river. 

“We use a system called AusRivAS - 
AusRivAS was developed many years ago 
using samples from pristine/untouched rivers 
which identified which “families” occur if the 
river is in good condition,” said Stephen

Stephen and Laurie sample, pick and 
compare the families that are in the 
Russell River with those predicted by the 
AusRivAS model. 

“It is a ratio of the observed number of 
families over the expected number, so if 

everything that moves, the last five minutes 
is spent only picking those that are rare or 
haven’t been seen yet. 

– 

This is an industry standard 
which means that results from 

sites are easy to compare.  
–

We are a Workforce that Seeks Excellence and Innovation 

–
Stephen and 
Laurie in the 
Russell River

–
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–
A mayfly nymph 

–

We are a Workforce that Seeks Excellence and Innovation 

“Bugs like mayflies, stoneflies, larvae, 
and worms are usually found. There’s a 
surprising number of bugs which a lot of 
people don’t realise exist. There’s a whole 
range of families down there including ones 
that make homes shaped like sleeping bags 
out of leaves or sandy grit.”

The picked bugs (or should that be 
pickled!) are immediately preserved in an 
alcohol solution then they’re labelled and 
taken back to the lab for identification 
under magnification. 

Sampling for algae involves a visual 
observation along with swab tests. The 
visual test means laying down a grid and 
looking through a funnel at the selected 
area. Grids are taken at sites right across 
the river to account for different areas of 
flow/water mixing. 

“The second test for algae involves taking 
swabs across the river. Larger rocks are 
targeted as they don’t move around in the 
water as much as pebbles which allows 
algae to grow.”

Again, swabs are taken across the width 
of the river. The swabs are collected and 
taken back to the laboratory where the 
algae is dissolved in acetone and put 
under a spectrometer to measure how 
much chlorophyl (a green pigment in 
plants) is present. 

This means that the algae check isn’t relying 
upon visual estimates alone, said Stephen.

Sampling for fish involves using a 
backpack device which runs a very high 
electrical current, 300 volts, into the water. 
This lightly electrocutes the fish which are 
stunned and collected. 

“The fish are placed in a bucket with water 
where they recover and then once identified 
and documented, they’re released back into 
the river.”

– 

The 2021 report reinforces 
previous years reports that 
our Lonnavale freshwater 
hatchery is not having an 
impact on downstream 

macroinvertebrates or algae. 
–

– 
Two of the assessment sites 
(downstream – at  
50m and 200m) received  
an A rating while the 
upstream site received a 
B rating (yes, that’s right – 
the river water upstream 
received a lower grade than 
the water downstream of the 
hatchery site!). 
– 
 
The bi-annual reports are available at 
huonaqua.com.au/the-healthy-russell-river...

The macroinvertebrate faunas of all three 
sites were characteristic of a clean-water 
environment, with similar diversity including 
a broad range of the ‘clean-water’ (EPT) 
families Ephemenoptera, Plecoptera 
and Trichoptera at both upstream and 
downstream sites.
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The Pursuit of  
Training Excellence 

Vanessa McCourt
As a mature-aged student studying 
Certificate III in Supply Chain 
Operations, Vanessa knows a thing or 
two about life-long leaning. Originally 
hailing from sunny Queensland, 

Carpenter) a hand at the Wharf and I 
told him that I’d love to and it sounded 
like a great opportunity,” said Bruk. 

Glen offered Bruk an apprenticeship 
after a couple weeks of working 
alongside him. 

“I said of course! I didn’t think I’d ever get 
an apprenticeship and I’m stoked. We’ve 
done heaps of cool stuff like renovating 
a lunch room and fixing broken windows 
on barges in Storm Bay.”

“I’ve already learnt the skills of being a 
fish farmer so now I’m learning new skills. 
My future has changed big time now I’ve 
got this job. I have another few years 
doing this and I’ll continue on afterwards 
if Huon is happy to have me.”

Greg Sharp 
Greg’s persistence in wanting to 
change career paths has landed him a 
new and exciting gig as an electrical 
apprentice here at Huon. 

“My background is in IT and one 
day I decided that I wanted to be an 
electrician. I tried for four to five years 
to get an apprenticeship but kept 
getting turned down, then Huon gave 
me a chance.”

“I am learning a lot more than just 
electrical—I spend a lot of time on the 
water doing bits and pieces like driving 
boats and setting up fish pen lighting.”

“If you want an apprenticeship don't 
give up! You learn skills for life every 
single day."

Vanessa’s career has seen her go from 
working in the glass and aluminium 
industry, to transport and manufacturing 
and now she is a valued member of 
our Stores and Purchasing team based 
at Hideaway Bay.

“The best thing about my course is 
being recognised and qualified at 
the end of the training in my chosen 
career path. It’s very rewarding 
to have for future workplace 
appointments,” said Vanessa.

As for advice for people who want to 
keep learning and undertake a trade, 
Vanessa’s says go for it! 

"I would highly encourage training to 
anyone at any age, especially those 
who are of mature age such as myself. 
I’m very thankful for the opportunity 
and the support that Huon have been 
able to give me to embark upon this 
course/training.”

Bruk Duggan 

Young gun Bruk Duggan has his career 
path set after starting a Carpentry 
apprenticeship earlier in 2021. 

At 19, Bruk landed a job at Pillings 
Bay after doing work experience with 
Huon when he was in year 10. After 
a couple of years in that marine based 
role, an apprenticeship opportunity 
opened up, and Bruk's career is on a 
solid upward path! 

“One day Mick Thorpe (Marine Projects 
Manager) asked me if I wanted to give 
Glen Baker (Maintenance Technician – 

We’ve long believed in hiring 
for attitude and training for 
skills—this is why we have 
a strong focus on employee 
development, education 
and training. We currently 
have over 80 employees 
undertaking an apprentice 
or traineeship, and each 
month, more than 1,200 hours 
of training are undertaken 
across the business We also 
actively work with registered 
training organisations to 
provide tailored training that 
is relevant, engaging and has 
meaning for our people.

Recently, we took the chance 
during National Skills Week 
to put some faces to names 
and highlight that everyone 
has a unique story to tell about 
their ongoing career and 
development journey. 
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Life on the Ronja Storm 

We are a Workforce that Seeks Excellence and Innovation 

From the heated floors to 
the games room and even 
the wells, the Ronja Storm 
impresses at every turn and 
with crew living aboard for 
their shifts, the amenities are 
well considered and appointed. 
Aden Monash, Ordinary Seaman, is one of 
the crew who enjoys the perks while on shift. 

“Living on-board the Ronja Storm is an 
unusual change from your average day-
to-day job because it requires you to live 
on-board for the time of your swing (roster). 
The ship has a full-time cook/chef to 
provide the crew with three great meals a 
day,” said Aden. 

Aden finds working three weeks on/off 
allows for time to focus on relationships—
something that is a common thread with 
many of Huon’s shift workers, “Working on 
three weeks on, three weeks off roster gives 
you the opportunity to heavily socialise with 
family and friends on your off time.”

Since joining Huon in 2015, Aden has 
worked across sites in the Huon and 
Channel before moving into the Bath crew. 

“I progressed to the Bath crew working on 
the pens on afternoon shift then changing to 
nightshift after a number of months. In 2018 
I became afternoon shift Team Leader, then 
changed to an Ordinary Seaman on-board 
the Ronja Storm when it arrived in 2020.”

Life aboard isn’t all smooth sailing, with 
the Ronja Storm frequently encountering 
rough weather. 

“When working with or on-board the Ronja 
Storm we face a different list of challenges. 
Typically, the vessel is operating in 
sheltered waters and when it is too rough 
for operation especially at Storm Bay, the 
on-water Bath crew are there to experience 
the weather prior to the vessel getting 
out there and can notify the vessel if the 
weather is unsuitable or unfavourable to 
conduct operations. 

– 

“If you do find yourself in 
rough weather, all of the 

cabins (which are all single 
person cabins for crew 

members) have beds with 
high sides to keep you from 

rolling out.”  
–

During down-time, the crew have time to 
relax, sleep and use the amenities with 
Aden’s favourites being the gym and 
cinema room. 

“The gym has the capacity for two to three 
people to be working out at the same 
time with ever expanding list of equipment 
available for use. The cinema room on-
board has a large TV with surround sound 
and a large lounge with room for four 
crew members.” 

In addition to Huon-employed crew, 
the Ronja Storm also carries some core 
Norwegian staff including the skipper 
who are employed by Solvtrans, from 
whom Huon leases the vessel. These crew 
members are specialists in their areas 
and due to travel restrictions, have been 
spending longer than expected in Tasmania 
away from their families and friends.

 
–

–
The crew mess 

–
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Behind the Huon Values

Creativity 
We embrace the challenge of innovation 
and are driven by an improvement culture. 
This is why we implemented a company-
wide Innovation Program to harness the 
creativity of our people and to provide 
recognition for innovative ideas. 

At Huon, driving a culture of improvement, 
is everyone’s role. This has been the driving 
force behind countless innovations and 
game-changing ideas which can be directly 
credited with enabling Huon to become the 
forward-thinking and innovative company 
that it is today.

People
We value our employees and work 
together to develop our industry.

With Huon now employing over 830 
people, we invest in employee wellbeing 
and support services as well as training and 
education. We also value the contribution 
of each and every employee and recognise 
and reward those who demonstrate 
outstanding work ethic. 

Our employees understand that the industry 
that they work in started from scratch and 
has been developed through hard work 
and determination. Our people continually 
work to further develop their skills and the 
industry so that it can flourish for many more 
years to come (read about some of those 
committed people on page 23. 

An example of the commitment and 
stamina (literally!) of our people was seen 
recently – a small but feisty crew and 
family from Parramatta Creek participated 
in the Burnie Ten, a road race held in the 
town of Burnie in NW Tassie. Proceeds 
go to various local charities and our view 
is that anyone who puts their body on the 
line deserves huge kudos! 

Almost every business has 
values, but why do they matter 
and how do they guide the 
behaviour of our people and 
company? Over the past year, 
we have explored each of our 
values in more details - in 
this edition we take a look at 
Creativity and People. 

We are a Workforce That Seeks Excellence And Innovation 

Our Values

Community

Safety

Integrity

Care

Creativity

People
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Keeping Our  
Community Clean

We are Responsible Neighbours Helping to Build Sustainable Communities

Operating in extreme 
weather and high-energy 
sites presents an ongoing 
challenge to ensure that 
all pen infrastructure, 
ropes and general farming 
equipment remains secured, 
and in a serviceable state, 
within our leases. 
Over the past few years, Huon has replaced 
all moorings, ropes and nets and specifically 
designed equipment to reduce the potential 
for loss. Similarly, Huon regularly educates 
employees, reviews operating procedures 
and adopts new technology and practices 
to continue to reduce the potential for loss of 
marine farming equipment.

– 

Equally as important is general 
awareness about cause and 

effect from our farming. This 
is why Huon staff regularly 

patrol and clean shorelines and 
beaches across Tasmania and 
details of each clean-up can 

be found on our Sustainability 
Dashboard  

–
dashboard.huonaqua.com.au/environment/
shoreline-cleanups

When we clean up a shoreline we remove 
everything regardless of whether it is 
attributable to us (and we’ve found some weird 
and wonderful items including a surprising 
number of tyres!). 

– 

These shorelines are our 
backyards and we have a 

responsibility to minimise the 
impact of our farming on them.  

–
We believe that managing and reducing the 
amount of debris found in the water and on 
shorelines isn’t just an aquaculture issue, but a 
whole-of-community issue because it directly 
impacts the health of the waterways and sea 
life through ingestion or entanglement. 

This requires continuous effort including a 
particular focus post-weather events and 
collecting any found items at the request of the 
community, regardless of source, or regardless 
of any correlation with salmon farming.  

Since July this year, staff have spent 472 
hours, walking 134 kms, collecting 16.45 
cubic metres of rubbish of which 39% was 
attributable to aquaculture and marine 
industries. 

–
Oscar Munoz from 
the Projects team

–

–
General waste 

collected at Cygnet 
–
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Learning to cook isn’t just a 
skill for life, it can open up a 
wide range of career paths—
just ask Luke, our Tasmanian 
Business Manager and 
former chef!

– 
Luke took time out of his 

busy schedule to teach both 
Huonville and Kingston High 

School students about cooking 
salmon, the importance of 
understanding where your 
food comes from,and how 

cooking with a head-to-tail 
philosophy reduces food waste.  

–
Huonville High students tasted sashimi, 
caviar, cured and cold smoked salmon, 
with all the fresh fish packaged to use in 
future cooking classes. The students went 
on to make tortellini and pizza, stock for 
chowder from the heads and other offcuts, 
all while checking out Huon’s website for 
other recipe ideas.

Luke also showed the Kingston High Yr 9 
students how to cut up a whole salmon and 
minimise food waste by using all parts of 
the fish. All students sampled the different 
types of salmon with the wood roasted hot 
smoked salmon the overwhelming favourite 
(Editor – mine too!). 

Many students had family members who 
worked in aquaculture and all were 
interested to hear about the range of 
careers that are available in the industry.

–
Huonville HS

–

We are Responsible Neighbours Helping to Build Sustainable Communities

Connecting with Our 
Education Stakeholders

–
Kingston HS

–



29THE HUON STORY | Huon Aquaculture | Edition Ten

The future of salmon farming 
is in solid hands; literally! 
Our Community Relations team recently 
met students from Reece & Devonport High 
Schools who will be the first North West 
Tassie students to study Cert 1 Aquaculture 
next year as part of their Year 11 studies. 

The students got the lowdown on variety 
of jobs available; a few students weren’t 
keen on idea of early morning starts though 
so perhaps a marine operations job isn’t 
for them! The students will study at the first 
industry training hub established in Australia, 
which aims to create stronger links between 
employers, industry and schools. 

Our Strahan based crew recently hosted 
students from Mountain Heights School for 
the school’s annual workplace learning 
program (for us oldies, that is work 
experience!). The feedback from Linton 
Kringle, Manager of our operation in 
Strahan, indicates the region continues to be 
a strong source of quality future employees. 

“All of the students were focussed, interested 
in learning about our day to day operations 
and all genuinely understood the potential 
of aquaculture to positively shape their 
future careers”, said Linton. 

Our Community Relations Manager, Pene 
Snashall, called in to the school to gather 

feedback from the students on their 
experience. 

When asked what was the most 
surprising aspect of their week, all 
commented on how diverse the work 
was, but equally were surprised at the 
travel time from base to the marine 
pens in Macquarie Harbour.

We are Responsible Neighbours Helping to Build Sustainable Communities

Pitching to the Next 
Generation of Employees!

Science Week

The 2021 National Science 
Week theme, ‘Food: Different 
by design’, was the perfect 
opportunity for Huon to 
showcase our innovative 
Omega (pet) Treats to 
primary school students 
attending Huonville High 
School’s STEM Expo.
Students from multiple schools across the 
Huon Valley and home-schooled students 
had a chance to participate in workshops 
and look over the various displays from local 
businesses and suppliers, including our own 
display, staffed by Community Relations 
Adviser, Kristy Harrison. Kristy devised a a 
quiz focussed on the innovative ways that 
we use our by-products and students won a 
sample pack of our Omega Treats to take 
home for their own pets to try.

–
Community Relations 

Manager, Pene 
Snashall, with the 

students
–



Despite the restrictions 
placed on site tours of food 
processing facilities, the next 
generation of food safety 
and quality management 
employees are determined to 
tap into Huon’s expertise. 
 Our Quality Assurance Manager, Rodney 
Brett, recently hosted an online forum with 
students from the University of Tasmania 
College Applied Science (Quality 
Management course) to talk about the 
importance of QA in our industry and any 
wise words he could offer.  Since March 
last year, the learning program for these 
University College students has been 100% 
online so they were eager to hear about a 
real-life scenario;  

These second-year students, many of whom 
already have full-time jobs, were particularly 
interested in how our QA program has 
shaped Huon’s operations. 

Rodney’s response – “in a word (or two!) – 
customer driven”.  

Rodney spoke of how advances in both 
aquaculture and QA had set-up an 
expectation from customers requiring salmon 
farmers (indeed, all primary producers) to 
constantly strive for quality, and agreed it 
was a positive outcome.  

– 

He left the students with 
a very important message 
about what a robust QA 

program should achieve – 
”measure what matters”.  

–

Promoting Our Robust  
Quality Assurance 

We are Responsible Neighbours Helping to Build Sustainable Communities

–
Rod's job isn't always 

sitting down!
–
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We are Responsible Neighbours Helping to Build Sustainable Communities

With the warmer months 
on the horizon, now is the 
time to get planting trees so 
that roots have a chance to 
establish before the summer 
heat. The Huonville Scout 
group planted 200 trees 
across Forest Home recently 
mostly faster-growing 
Tasmanian natives along with 
blue gums.

– 

The goal of planting trees 
across the Forest Home site 

is to create wildlife corridors 
and habitat for native flora 

and fauna.  
–

The planting day also gave the group 
an opportunity to check on the trees they 
previously planted which are expected 
to pop their heads above the tree guards 
soon, undertake weeding around the hot 
house, and propagate more seeds for next 
year’s trees. 

With the hothouse on the site now wired 
for electricity, the Scouts are planning on 
setting up heated beds to also grow tomato 
seedlings which they will sell to the public. 
This, in combination of selling native trees, 
will give the Scouts money to reinvest in 
their projects. 

Variety is the 
Spice of Life

Scout Tree 
Planning

Politicians to the left of us, 
and politicians to the right 
of us! We’ve been actively 
encouraging representatives 
from all levels of government 
and persuasions to visit our 
sites and see for themselves 
how we operate. 
New MHA, Janie Finlay, embraced her 
role as shadow spokesperson for primary 
industry and fisheries and visited Huon 
within weeks of starting her new job while 
veteran politician Julie Collins, MHR, took a 
break from her regular travels to Canberra to 
call in and reiterate the Federal Opposition’s 
support for the industry. 

– 
Additionally, Huon, as well as 
many Tasmanian industries, 

has been supported by 
Senator Jonathon Duniam’s 
ongoing efforts to advocate 
for export freight assistance 

due to the ongoing pandemic 
challenges.   

–

– 
Janie Finlay, Pene 

and Luis in the 
Control Room 

–

Visits of the 
Political Kind

Tassie’s very own Variety 
the Children’s Charity 
works hard to raise funds to 
provide support for families 
and children who are sick, 
disadvantaged or have 
special needs. 
The Monster Book Fair is a much-loved event 
and sees pre-loved donated books, games 
and DVDs find new homes. All funds raised 
returns to funding the charity’s much-needed 
work that ranges from providing assistance 
with medical items to communication devices 
and education aides. 

– 
The backbone of this event is 
Variety staff and volunteers 
who quality check, sort and 

sell the books during the 
fair. Kailea from Sales and 
Marketing and Kristy from 

Community gave a hand 
and tried hard to resist the 
temptation of second-hand 

books. With books $1 per 
centimetre, the temptation 

was strong! 
–

–
 The Huonville 

Scout Group 
–
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We are Responsible Neighbours Helping to Build Sustainable Communities

Stoney the Fishmonger Tour

We’ve long been a fan of 
getting our wholesale/
retail customers down to 
Tasmania to visit the farm. 
Robert and Megan Stone of 
Stoney The Fishmonger were 
lucky enough to time their 
visit to Tasmania around 
travel restrictions. 

Hosted by our Tasmanian Business 
Manager, Luke Cavanagh, Robert and 
Megan had the opportunity to see exactly 
how the fish they proudly stock is farmed. 

Based in Toowoomba, Queensland, Robert 
and Megan’s passion is all about working 
hard to provide quality cooked and fresh 
seafood to their customers. Through a 
wholesale agreement with Huon, and 
several trips to the Brisbane Fish Markets a 
week, they are able to source delicious and 
fresh seafood that people would normally 
associate with a seaside town. 

EPA Farm Visit

Hosted by Adam Smark, 
Marine Environment 
Manager, employees of the 
Environmental Protection 
Agency (EPA) visited our 
southern marine operations 
to deepen their first-hand 
understanding of Huon’s 
processes. 

–
 EPA employees and 

Adam (far right)
–

The visit focused on the challenges of 
dealing with livestock with physiological 
demands which can be influenced by 
farming environment e.g. warming waters 
or the increased presence of predators 
and pests. 

–
 Robert and 

Megan Stone 
–

Adam also took the time to explain some 
of the complexities and therefore the need 
for flexibility and redundancy through 
whole production cycle right from breeding 
program, broods, fry, par, smolt, marine 
grow out, harvest and market, and the 
technological investments, innovation and 
skills of our operators. (EPA Funded transport 
costs associated with tour).



In this industry we 
sometimes get caught 
up only listening to the 
squeaky wheels and 
neglect the communities 
around the State 
who respectfully and 
professionally work 
in partnership with us 
to solve problems and 
ultimately make their 
community a better place. 

The community of Strahan is a great 
example of a positive, cohesive community 
who some years ago established a forum 
for regular meetings with the salmon 
industry to ensure local issues of genuine 
concern were addressed. The group which 
also includes reps from local businesses 
and community groups meets quarterly and 
also rallies locals to support community 
cleanup events. 

The group recently farewelled 
Petuna manager, Don Mcintrye 
from the group as he headed 
off to a job in the Indonesian 
aquaculture industry.
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Engaging in Our Community

– 

We are always happy 
to share our story with 

community groups 
and Kristy from our 

Community Relations 
team travelled to 

Devonport recently to 
talk about our state of 

the art Paramatta Creek 
processing facility with the 
ladies from the Devonport 

chapter of the CWA.  
–

We are Responsible Neighbours Helping to Build Sustainable Communities

The CWA ladies meet at 
Eveline House, which is 
a social housing complex 
managed by Anglicare, 
providing tenants with safe, 
affordable housing and the 
opportunity to participate 
in community activities, 
employment and training.
Helping with the presentation was Michael, 
a resident of Eveline House and a valued 
team member in the HOG room at 
Paramatta Creek.

Michael talked about his role in ensuring that 
the HOG room meets our stringent Quality 
Assurance standards and how much he 
enjoys being part of the Huon family.

A presentation would not be complete 
without a sampling of the famous Huon 
product, and the CWA ladies enjoyed a 
selection of hot and cold smoked salmon 
and ocean trout, as well as our award 
winning gravadlax.

–
 Kristy and Michael 

with Devonport 
CWA members 

–

–
Members of the  
Strahan Forum 

–



–
Dive crew, Ash Hagiel, 

onboard Outcast  
–

–
Sunrise heading 

out to Storm Bay by 
Adam Jones 

–
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Around Our Farms



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

 

communications@
huonaqua

.com.au

–
 Sunrise at 
Hideaway  

by Pene Snashall  
–

– 
Sunset in the 

West (Strahan) 
by Kylie Clark 

–
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