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My inaugural year as Chair of the Hunter Culinary Association has been a pleasure on many 

fronts. 

Most notably, the difference we continue to make to the future careers of young and aspiring 

chefs and apprentices through our suite of scholarships and other means of assistance. 

Apart from the fact that we as a Committee and you as Members should feel proud of this, it 

also plays a pivotal part in ensuring that there is a continuous flow of young chefs available 

for our industry. 

This is surely one of our biggest challenges as an industry over the next decade. 

To be effective and work to the calibre that most of our Member restaurants require, we 

need to continue to ensure that apprentices, and other hospitality professionals, are 

encouraged to continue in their craft and to develop a passion for both cooking and front of 

house skills. 

In a year where our Encouragement Awards, Apprentice Scholarships, the Brett Braham 

Scholarship (in conjunction with Partner Hunter TAFE) and The First Creek Front of House 

Award have all continued, we have also forged a new Pastry Chef Scholarship with 

Eustralis, plus we are working on several other initiatives. 

Financially we continue to be in a very good position thanks to your continued support, and 

to the diligence of past Committees under the Chairmanship of Ben Neil, and of course our 

current Committee. 

We have looked for opportunities to spend our funds both diligently and effectively. 

This year apart from Scholarships, we have continued to support the wonderful work of 

OzHarvest with $10,000 towards their new vehicle, as promised over a three year period. 

We also contributed $5,000 each to broad marketing campaigns, firstly with the Hunter 

Valley Wine & Tourism Association for what has become a $600k advertising campaign. 

Then similarly with the Newcastle Tourism Industry Association, who together with 

Newcastle Airport launched a major campaign to support the recently commenced Virgin 

flights from Auckland. 

Both of these initiatives will ensure more visitors to the Hunter Region, who of course will all 

eat at our restaurants and cafes.  

As advised, the proceeds from our Spring Seasons Lunch raffle - $950 – were donated to 

RUOK? in recognition of their work, and the impact that it can have on our industry. 

The Food Fight continues to be our major annual event. I again acknowledge individuals  

and businesses who support this, be they the venue Crowne Plaza Hunter Valley, generous 

donors, and then bidders of auction prizes, wine producers who give so freely of their wares, 

and of course our inimitable MC’s Colin Fassnidge and Matt Kemp. 

Two significant accolades bestowed at the Food Fight should be noted. 

Ben Neil as a Life Member in recognition of his service as Chairman over so many years, 

then Neil Slater of Scratchleys, for his and Donna’s tireless pioneering work, and now 

modern day support of the Hunter’s Culinary industry. 



Public Relations and social media remain our main tool to spread the word of our Member, 

and broad industry initiatives and achievements. Whilst this is a significant cost, done 

professionally it has the power to effectively propel our culinary interests into the public 

domain. 

This year we commissioned a HCA rebrand, and applied that to a refreshed web site. 

In the year ahead, we will continue with all of the above initiatives, and continue to seek new 

ones in support of our regions culinary industry. 

One particular challenge we have set ourselves is to become more active and relevant in 

Newcastle. An option we are exploring is to develop a basic training program tailored 

towards Newcastle’s café and casual restaurant sector – both front of house staff and small 

business owners. 

This we hope to do in conjunction with new Silver Partner Garis Group, and existing Partner 

CBA. As with any of our initiatives we welcome any industry feedback which will enable us to 

be more effective and targeted with programs such as this. 

Our Association would not be so enabled without the continued critical support of our many 

valued Commercial Partners, who are too numerous to mention in their entirity. However I 

acknowledge our Platinum Partners particularly. 

 Andrews Meat 

 B&B Total Supply 

 House of Airlie 

 Lifelike Atmospheres 

 Shanes Seafoods 

 T&F All States 

 Unox 

 Vittoria 

Your Committee continues to work tirelessly for ‘the cause’ and I commend them to you  

 Lisa Margan - Margan Wines and Restaurant 

 Garreth Robbs – Bistro Molines 

 Dominique Sheehan – Mercure Resort Hunter Valleys Gardens 

 Kyle Whitbourne – Restaurant Mason 

 Warren Fouracre – The Junction Hotel 

 Sam Alexander – Yellow Billy Restaurant 

I would also like to acknowledge Angela Greentree who so capably administers our 

Secretariat role, and has streamlined our systems in the short time in her role. 

In finishing I thank you all once more for a successful year, and I look forward to continuing 

to serve you if that is your and the Committees desire as expressed through the election 

process. 

Gus Maher 

Chairman 

 


