TSIC SEAFOOD
MARQUEE
EVENT PROGRAM

MYSTATE AUSTRALIAN
WOODEN BOAT
FESTIVAL 2019

EAT MORE
SEAFOOD
Welcome to the Tasmanian Seafood Industry
Council (TSIC) seafood showcase at the
MyState Australian Wooden Boat Festival.
We are proud of our sustainable and high
quality produce and encourage all visitors to
support the industry and
EAT MORE SEAFOOD.
We hope you can join us in celebration of
our proud past and exciting future of the
Tasmanian seafood industry.
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WHATS ON IN THE KITCHEN?
FRIDAY
11AM

ALDERSON AGENCIES (SMEG)
Alderson Agencies have sponsored the TSIC Marquee by donating the
commercial kitchen setup for the festival. The kitchen will be open for
people to check out the Smeg range.

12NOON

ABALONE MASTERCLASS
Join Chef Eloise Emmett in a demonstration style class, including
tastings and recipes so you can prepare the perfect abalone at home!

2PM

SEAFOOD AND MARITIME TRAINING LIFE RAFT DEMONSTRATION
These guys are experts on all things seafood and maritime! Check out
what happens when you have to abandon ship and get in the raft.
Session supported by the Australian Maritime Safety Authority.

2:30PM

MURES
Using Mures own line-caught Blue Eye Trevalla, Chef Markella Koutalidi
will demonstrate baked with crispy skin, orzo pasta, zucchini, trio of
capsicum and served in a buttery sauce with crispy basil and sweet
potato chips. Jock Mure will show us how to fillet the fish like a pro.

4PM

FISHERMEN'S MEMORIAL REDEDICATION
The Seafood Kitchen will be closed between 4 and 5pm to allow all
industry members and families to attend a rededication service, and
opening of the new fishermen's memorial at Victoria Dock, beside the
bridge, All members of the public are welcome.

5PM

HUON AQUACULTURE MASTERCLASS
Huon Chef Luke Cavanagh will take you through the creation of a hot
smoked salmon brioche in this evening masterclass.

SATURDAY
10AM

OYSTER SHUCKING COMPETITION
Leading oyster technicians show off their skills in a time and presentation
based shucking competition. Cheer them on!

11AM

HUON AQUACULTURE
Huon Chef Luke Cavanagh will take you through the creation of
whisky cured Huon salmon, with a tomato and sheep's curd tarte tatin.

12NOON

IMAS - URCHIN SCIENCE
UTAS researcher Dr. Scott Ling will outline the extent of the sea urchin
problem along Tasmania’s East Coast and will include the opportunity to
see and touch Long-spined sea urchin and taste their roe,

1PM

TASMANIAN SALMONID GROWERS
ASSOCIATION
Chef Eloise Emmett will showcase a salmon selection.

2PM

SHIPWRIGHTS SESSION WITH TASMANIAN
ROCK LOBSTER FISHERMEN'S ASSOCIATION
Bernard Wilson, Ron Heddle (Wags) and Clive Perryman will take you
through the ins and outs of building of wooden fishing boats. With a side
serve of Southern Rock Lobster.

3PM

LOVE TASSIE SCALLOPS
Chef Eloise Emmett will whip up some scallops in Italian Pantry
handmade pasta.

4PM

TASSAL SALMON
Chef Eloise Emmett will show you how to make crispy skinned Tassal
Salmon, alongside a goat's curd dressed Tasmanian pink eye potato,
chive, and peony caper salad.

5PM

PETUNA MASTERCLASS
Petuna chef Tracey Martin and Luke Freeman will create some tasty
crispy Pink Ling tacos.

SUNDAY
10AM

TASSAL MASTERCLASS
Chef Eloise Emmett will create a fresh and tasty dish using Tassal salmon,
saffron butter, and a garlic + mint dressed pea and bean salad.

11AM

SEAFOOD MASTERCLASS WITH TETSUYA
WAKUDA AND RODNEY DUNN (THE AGRARIAN
KITCHEN) – HOSTED BY BRAND TASMANIA
A true masterclass, showcasing the best of Tasmanian Seafood including
locally caught Wrasse. This is a ticketed session. Any spare seats will be
to first come, first served.

12:30PM

PETUNA MASTERCLASS
Petuna Chef Tracey Martin and Luke Freeman will create a baked trout
fillet with a pomegranate, lime, and chilli glaze.

1:30PM

SEAFOOD AND MARITIME TRAINING LIFE RAFT DEMONSTRATION
These guys are experts on all things seafood and maritime! Check out
what happens when you have to abandon ship and get in the raft. Session
supported by the Australian Maritime Safety Authority.

2PM

TASMANIAN ROCK LOBSTER MASTERCLASS
TRLFA President and fisherman Clive Perryman will be showing you how
to cook rock lobster. Served with a million dollar seafood sauce.

3PM

COMMERCIAL DIVE MASTERCLASS
Tasmanian Commercial Divers Association (TCDA) brings you a
Masterclass with Chef Massimo Mele. Renison Bell and Bryan Denny will
assist Massimo to show you how to cook urchins and periwinkles at home.

5PM

MUSSELS WITH SPRING BAY SEAFOOD
Chef Chaxi Higuera from Brockley and Corinda Estate showcases Spring
Bay Mussels with a Spanish twist.

MONDAY
10AM

IMAS - UNDER-UTILISED SPECIES
Are you ready to move beyond your favourite marine species, and take a
fresh look at fish and other sea creatures you’ve never considered
cooking or eating? Join Centre Head of IMAS Fisheries and Aquaculture,
Professor Caleb Gardener, for an insight into under-utilised marine
species. He’s joined by Peppermint Bay/Franklin chef Toby Annear,
who’ll show you some simply great ways to prepare them. Are you ready
for your next adventure?

11AM

OYSTER MONDAY
IMAS scientists alongside Pearl + Co Chef Mark Rogers, will speak about
all things oyster, with the addition of a few tasty treats.

12 NOON

Oyster Monday will then roll in to Oysters Tasmania with a session
straight from the local industry representatives.

The Tasmanian Seafood Industry Council (TSIC) is the peak body representing
the interests of wild capture fishers, marine farmers and seafood processors in
Tasmania. Tasmania is the largest producer of seafood by value in Australia.
The Council works in conjunction with the industry sector groups to ensure that
all sectors of industry are ecologically sustainable and make an ongoing
economic contribution to the Tasmanian economy, particularly in regional areas.
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WANT THAT RECIPE?
GET THE BOOK!
Find us!
www.tsic.org.au
@TasSeafoodIndustry
117 Sandy Bay Road, SANDY BAY 7005
Phone: 03 6224 2332

