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FROM a rare place 
in the world where 
seafood connects 
families and com-

munity, Port to Plate Port 
Stephens brings so much 
more to the table than just a 
satisfying taste of the sea. 

This extraordinarily 
beautiful, one-of-a-kind 
compilation of recipes and 
stories shared represents 
one coastal community's 
journey home together, to 
the heritage of fresh local 
seafood that runs deep in 
local fishing families, gifted 
artists and celebrated chefs, 
down the generations.

Lynda Sloan is the local 
powerhouse at the heart 
of the project. Her chats 
with customers over the 
counter of the portside 
seafood shop she worked 
in, birthed a whole new 
publishing career, "because 
people hunger to know more 
about local fish species and 
crave an authentic taste of 
coastal village culture while 
indulging their appetites for 
the fresh local catch."

In Lynda's experience, 
food source and sustaina-
bility matter to people and 
every customer wants to 
know what's been fished 
from the Port that morning.

"I found myself educating 
them on the seasonal nature 
of various fish species to 
help them understand why 
the local catch will vary from 
day to day," Lynda says. 

"While people like the 
idea of fresh caught local 

species, most stick to famil-
iar fish like salmon, barra 
or flathead, simply because 
they don't know what to do 
with anything else."

This was Lynda's motiva-
tion for sounding out local 
fishers and oyster growers 
about market demand for 
local industry knowledge.

"My vision was for Port to 
Plate is open people's eyes 
to the absolute abundance 
in our oceans and whet their 
appetite for experiencing 
more of that for themselves, 
by sharing local knowledge."

Port to Plate Port Stephens 
celebrates the fascinating 

nature, and natural fla-
vours, of local fish species, 
crustaceans and molluscs. 
Locals who live and breathe 
fresh seafood walk the 
home cook through taking 
it from port to plate without 
a rubbery result. Recipes 
(there are more than 40 to 
try), don't set out to replicate 
the perfection the region's 
passionate chefs plate up. As 
reflected in the simply styled 
food photography, the focus 
is appreciating the delicious 
simplicity of home-style 
seafood, with minimal prep-
time once you have a handle 
on how.

The pleasures of seafood 
done simply have a fond 
place in Lynda's childhood 
memories of family life in 
a tiny New Zealand fish-
ing town.

"We'd nag Mum for a 
snack and she'd send us 
down to the beach to fill 
a bucket with Tua Tua, 
like large pipis. Plunged 
into piping hot water and 
splashed with vinegar, we 
couldn't have been happier 
slurping them straight from 
the shell."

It was love at first sight 
when she stopped in at 
Port Stephens on a drive up 

the NSW North Coast from 
country Victoria.

"Seeing all the fishing 
families come in on their 
trawlers, I felt I'd come 
home. Before I'd even 
finished the drive back to 
Victoria I'd bought a place 
here and I've never looked 
back." 

The 24 trawlers that once 
fished Port Stephens have 
diminished to just three, and 
preserving that food heritage 
is an important aspect of 
what Lynda has set out to 
do with her book. A focus 
on lesser known sustainable 
local species like ocean 

jacket, mullet and luderick 
will get you thinking about 
new ways to enjoy more 
fresh local seafood.

"Our amazing local chefs 
have loved sharing their love 
affair with the local catch," 
Lynda says. 

"I'm working my way 
through every recipe from 
cover to cover and my 
current favourite is the 
Steamed Green King Prawns 
with Hot Ginger Oil shared 
by Renee from the Chinese 
restaurant at Salamander 
Bay. You can throw it 
together in just 15 minutes 
and it's oh so delicious! I've 
tried it successfully with a 
few different fish. I can also 
vouch for the Butter Cream 
and Yellow Curry Mud Crab 
sauce being simply used 
over crisp veggies or blue 
swimmer crab."

An arsenal of local artists 
have happily given their time 
to the project. Ileana Clark 
contributed delicate water-
colours, surfer-turned-artist 
Kerrie Tobin brings fish spe-
cies to life with a wonderful 
sense of movement, colour 
bursts by Megan Barass 
are composite paintings 
of multiple perspectives 
captured photographically, 
and Linda Greedy's love of 
local environment shines 
through in detail sketches 
that introduce each species. 

Lynda's hope is that 
the online shopfront will 
evolve into a platform for 
local artisans who have a 
synergy with the brand, 
alongside Port to Plate 
linens and other merchan-
dise. Charities will benefit 
from the proceeds, such as 
Stay Afloat, who support 
the mental health of local 
fishers, and Ocean Watch, 
dedicated to seeing that 
Australia's marine environ-
ment is valued.
Buy the book online for $64.95 
softcover or $89.95 hardcover at 
porttoplate.com.au

Luscious Port to Plate

The front and back cover of Port to Plate Port Stephens and below, some of the illustrations inside of it.

Local 
seafood 
recipe 
book
BY TINA IRVING
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CONTACTS
Powerball draw 1349
Winning numbers: 9, 21, 5, 23,
32, 4, 28.
Powerball: 20.
Division 1: Jackpotted.
Division 2: $220,586.35.
Division 3: $5392.10.
Division 4: $589.15.
Division 5: $178.65.
Division 6: $73.10.
Division 7: $45.10.
Division 8: $17.95.
Division 9: $10.80.

Student housing tops
the bill for Cambridge
■ FROM P1

Sister company AW Ed-
wards will build the tower
if approved.

"These 500 students will
bring a new vibrancy to the
Newcastle CBD, spending
money, eating out and also
looking for part timeemploy-
ment. It will be a long-term
economic lift for the CBD"

Mr Swizerski said the
plans offered surrounding
businesses a chance to plan
for a change in demograph-
ics. "There is a real opportu-
nity for businesses to start
thinking about how to best
support the influxof students
to the area. Our current pro-
gramme is to start construc-
tion mid-2023 and we will
have students in the building
ready for the start of the 2025
university year," he said.

The plan includes more
than a square kilometre of
communal indoor space for
residents to study, cook, so-
cialise and relax.

Unilodge, which operates
35,000 student housing beds
inAustraliaandNewZealand
including the former Grace
Brothers building in Ultimo,
is also a partner in the site.

"We are pleased to be
working with Linkcity on this
fantastic project in Newcas-
tle. We are combining our

25 years of management
experience in Australia with
Linkcity's international de-
velopment experience to
design and deliver a product
that meets the needs of stu-
dents living, recreation and
wellbeing requirements,"
Unilodge executive chair-
man Peter Bates said.

The existing Cambridge
Hotel would be integrated as
a food and beverage venue,
with some additional retail
space. Its first floor accom-

modation would become
student common areas.

AW Edwards chief exec-
utive Greg D'Arcy said con-
struction would generate
about 500 jobs.

A pre-development appli-
cation is ready to be lodged
soon. The Hunter Joint
Regional Planning Panel
will assess the project, with
construction earmarked to
begin in July next year if it
wins approval.

The existing Cambridge

Hotel lease expires in June
2023. The pub, which has
hosted a slew of internation-
al performers, was listed for
sale in 2017.

That listing was accompa-
nied with concept plans for
a tower with more than 150
apartments.

At the time co-owner John
Palmieri denied any sale
would definitively spell last
drinks for live music at the
iconic venue.

"There would be nothing

to replace it in terms of what
it can offer," he said.

Commercial Collective's
Adam Leacy and Matt Kear-
ney handled its re-listing in
December 2020.

"It was taken to market
in 2017 albeit our view was
that it was a little bit early to
market,"Mr Leacy said at the
time. "Now with the infra-
structure around it,The Store
and what's happening in the
West End, we believe is the
right time."

PLAN: The proposal would retain the existing Cambridge Hotel building as part of the student accommodation
redevelopment. It would add retail, food and beverage offerings but the site would no longer host live music.

POLICE are investigating
a single-vehicle crash
near Nelson BayThursday
night.At about 11.50pm
emergency services were
called to Richardson Road,
Salt Ash, following reports
a Kia Sportage had left the
roadway and crashed into a
tree.The driver - a 23-year-
old man from Cooks Hill
- was trapped in the vehicle
before being released by
rescue personnel. He was
treated at the scene by
paramedics and taken to
the John Hunter Hospital in
a critical condition.

NELSON BAY
CRASH PLEA

POLICE laid additional
charges against a Cessnock
man following a spate of
offences across Sydney.
Earlier this year, investiga-
tors arrested two men who
were charged over their
alleged roles in several
robberies at jewellers and
businesses between De-
cember 2021 and January
2022. As part of ongoing
investigations, Strike Force
Lilley detectives laid an ad-
ditional 12 charges against
the 35-year-old Cessnock
man at Parramatta Local
Court yesterday.The man
is now facing a total of
32 charges.

CESSNOCK
MAN FACES
CHARGES
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HAMILTON'S Ian Wilcox
spent about $300 in the past
year to charge his electric ve-
hicle - a TeslaModel 3.

"It costs next to nothing to
run,"MrWilcox said.

This weekend, he'll use the
vehicle to tow a caravan to
Myall Lakes andGloucester.

In doing so, he aims to
prove Prime Minister Scott
Morrison wrong.

Mr Morrison said in 2019
that anelectric vehicle "won't
tow your trailer, it's not going
to tow your boat and it's not
going to get you out to your
favourite camping spot with
your family".

The Prime Minister also
accused then Labor leader
Bill Shorten of wanting to
"end the weekend" with his
support for electric vehicles.

Electric Vehicle Council
chief executive Behyad Jafari
said people were now "think-
ing twice about going on
their family holiday because
of the high cost of petrol".

Mr Jafari said interest in
electric vehicles was rising,
particularly with the pain of
higher petrol prices.

He said the price hike
highlighted that oil came
from "pretty hazardous plac-
es around the world".

"This is a problem for us
and the answer is staring us
in the face. It's about get-
ting more people into elec-
tric vehicles."

Mr Wilcox travels a lot
through the Hunter Valley
for his job.

"Generally it costsme$5 to
$7 a week to charge for about
350 kilometres," he said.

As there are fewer moving
parts and fluids, the Tesla
only requires servicing every

two years. It costs about $200
for a service.

Mr Wilcox bought his Te-
sla 2.5 years ago for about
$72,000. This model has
since come down in price. It
now costs about $62,000.

"The tech has got better.
Just like your phone gets up-
dates, so does your car. My
car is better now than when
I bought it. My brother also
has one. Ithas 100 kilometres
more range than mine and
he paid about $10,000 less."

Mr Wilcox described his
own vehicle as "brilliant". He
said it charged "directly from
the solar system", referring
to the electricity generated
from solar panels on his roof.

The car produced much
less noise and vibration than

previous cars he owned.
The Tesla's gearsmove on-

ly in forward and reverse.
"For someonewhodoesn't

like driving, there's less effort
needed," he said.

"My wife Heidi didn't like
driving much, but now she
always wants to because it's
so good and somuch fun.

"It doesn't even require
the work of an automatic.
You put your foot down and
just go."

Heidi had to borrow a pet-
rol car last weekend, which
left her thinking "petrol sta-
tions are filthy and disgust-
ing".

One of the Tesla's safety
benefits is its speed.

"You can get out of theway
of everyone. My car does 0-

100 in 5.9 seconds," Mr Wil-
cox said.

Sales of plug-in electric
vehicles tripled in Australia
from 6900 in 2020 to 20,665
in 2021. Electric vehicles ac-
count for 2 per cent market
share of new cars, up from
0.78 per cent in 2020.

The Tesla Model 3 was the
biggest seller, with 12,094 ve-
hicles sold last year.

Mr Jafari, of the Electric
Vehicle Council, has urged
governments to do more to
encourage people to take up
electric vehicles, saying the
benefits include cleaner air,
reduced respiratory illness,
smaller carbon footprint and
quieter roads.

"In other countries, about
20 per cent of the cars they

sell are electric. We need to
make electric vehicles more
accessible to Australians."

Charging an electric ve-
hicle from a home wallbox
takes seven to 12 hours. And
most electric vehicles take
about 40 minutes to reach
a charge of 80 per cent with
super-fast roadside chargers.

"You're not standing there
holding the charger. You're
going to a gym or cafe," Mr
Wilcox said.

The popularity of electric
vehicles meant charging sta-
tions were increasingly busy,
but this is expected to lead to
more being installed.

Mr Wilcox charged his Te-
sla on Friday at the charging
station at No 2 Sportsground
at Cooks Hill.

"There's a nice community
when you're at a charging
station," he said.

"We give each other tips
andwork outwhat's going on
with electric vehicles and the
best way to do things."

The lack of charging sta-
tions has been cited as an
impediment to buying an
electric car, but Mr Wilcox
said Newcastle and the
Hunter were blessed with
numerous charging stations.

"I travel all over theHunter
without any issue."

The NSW government
plans to spend $171 million
over four years to ensure
widespread charging cover-
age, so drivers can be con-
fident they can drive their
vehicles anywhere.

ELECTRIC DREAMS: Ian and Heidi Wilcox with their Tesla towing a caravan. They're heading north for the weekend. Picture: Jonathan Carroll

BY DAMON CRONSHAW

Electric vehicles can
tow a caravan, ScoMo

hunterprimarycare.com.au
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