
 

 

 

 River Heads Progress Association 
              The River Heads Progress Association acknowledge the Butchulla people - the Traditional Owners of the land 

we live, work and play on, and pay our respects to their Elders, past, present and emerging. 
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It’s not all about the sea  

Thanks to Peter Dore for 
another beautiful shot of 
River Heads 
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Fraser Radio – your local tourist information radio station  
By Ed Martin, station manager 

Welcome to our June 2024 update for Fraser 
Radio, a sub-committee of River Heads Progress 
Association Inc. We are purely operated by 
volunteers who are passionate about our local 
region.  

www.fraserradio.com.au and Facebook 
https://www.facebook.com/FraserRadioTech?mibe
xtid=JRoKGi 

Currently Fraser Radio is operating LPON (Low 
Power Open Narrowcaster) transmitters at River 
Heads on (88.0 MHz) and Booral (87.8 MHz) on 
the FM Band. We also stream on the net at: 
https://webplayer.fastcast4u.com/touristf 

Our focus is on providing listeners with general 
information about tourism in the local region. We 
also provide support for local sponsors through 
advertising and event information. 

If you want entertainment we provide a mix of 
music offerings ranging from the 60s, 70s, 80s 
through to the present day. 

Are you looking at advertising 
your business or activity? Why 
not consider Fraser Radio! We 
offer two basic packages, six 
Month ($200) or 12 Month 
($360). These include a basic script and audio 
production at no additional fee! If you are a local 
business why not consider us!   

Fraser Radio is always keen to promote 
information about the Fraser Coast that will be of 
interest to tourists, visitors and locals. If you have 
something that might be of interest to 
communicate, please email at 
info@fraserradio.com.au 

We look forward to informing and entertaining our 
listeners through our FM radio broadcasts or via 
the on-line stream. 

Fraser Radio wishes to thank our major sponsors 
for their highly valued assistance and contributions 
including: Urangan Fisheries, Hervey Bay Caravan 
Storage (Sunshine Acres), Fraser Coast Regional 
Council, Hervey Bay RSL and River Heads 
Progress Association.  

manager@fraserradio.com.au  

 



 

 

Fishing club news 

Hi all and welcome to this month’s newsletter. 

Another good weekend of fishing for this month’s 
meet with some really big fish presented by those 
who ventured a little further away from the boat 
ramp.  

Scoring again seemed to be flowing towards the 
usual suspects that spend their time chasing the fish 
with Huxley just nosing out Bert and Greg 
Townshend whilst some of us were just as happy to 
put a scorer up on the screen.  

The season's year to date scores are hotting up 
between a number of members with just 500 odd 
points separating the top five. With adjusted scoring 
to be taken into account when only the best nine out 
of 11 yearly scores are counted, things are going to 
get really tight. 

A great afternoon back at the hall 
with the barbecue fired up and the 
refreshments flowing. A big thanks to 
Richard for cooking the snags and of 
course our forever gratuity to Mark for manning the 
bar. Some great fish photos presented for scoring 
with special mention of Greg Townshend’s big Jewie 
and Marleigh Sayers’ Mackerel. 

The highlight of the afternoon was a presentation by 
Dane from Fisho’s Tackle World who incidentally 
has been a long time sponsor of our club.  

Dane passed on words of wisdom in regards to 
fishing and in particular the best way to catch 
snapper. He of course is an advocate of the soft and 
hard plastic lures and brought along with him some 
of his favourites. He was however a little more 

reserved when 
quizzed on where his 
favourite spots were. 
I could say we can’t 
thank Dane enough 
but of course we can. 
You can easily thank 
him by getting into 
Tackle World when 
you’re looking for 
some new fishing 
gear and don’t forget 
to mention that you’re 
from the River Heads 
Fishing Club.

Also a big thanks to 
our newest sponsor 
to jump on board, 
Hervey Bay RSL who 
has donated gift 
vouchers for the next 
12 months.  



 

 

Fishing club news 
Our social fish day on Sunday, June 23 
unfortunately saw only four boats head out for a bit 
of fun. The good news however was that all boats 
managed to put fish in their esky. Back at the shed 
for the sausage sangas and again a rather 
disappointing number of members attended. But the 
snags were top notch and thanks go out to Mark for 
manning the barbecue and of course Geoff for once 
again going out of his way to organise things. 
Remember guys, this is a ‘social’ club. 

 

Don’t forget our next fish meet is on July 5-7. A very 
special mega raffle will be held with a number of 
prizes so make sure you bring an extra few $$. You 
won’t want to miss out. 

And of course our weekend away July 19-21 to 
Rainbow Beach is closing in and we’re looking for a 
good roll up. 

And finally an unfortunate announcement of the 
passing of one of our members. John Bridge, a long 
time fishing club member and a life member of the 
River Heads Progress Association passed away 
peacefully on Saturday, June 22 after a long battle.  

Our thoughts go out to his wife Jean. Rest in peace 
mate. 

 

 

 

 

 

 

 

 

 

 

 

John Bridge 

We have lost a life member and a big part of 
RHPA history. Always ready to lend a hand 
and a kind word for many of us, he will be 
sadly missed. 

Our condolences to John’s family. 

RHPA 



 

 

Wildlife matters - Takura Trails walk 
by Frank Ekin 
 

A week of fine weather, more typical of Queensland 
Winter‘s blue skies, fabulous visibility and perfect 
temperatures, dried out the Takura Trails for a 
perfect Wildlife Preservation Society walk in June. 
The Society is also known as Wildlife Queensland. 

One may 
begrudge the 
past weeks of 
showers and 
dampness, but 
the natural 
environment of 
the Takura Hills 
thrived on it. 
Groundcover and 
grasses had 
thickened up, 

eucalyptus trees were blooming, so birdlife was 
thriving. There was so much for the botanists that at 
one stage they fell a long way behind, but using their 
cunning bushmen skills they took short cuts to arrive 
at the splendid lookout before the main party. 

The Takura Hills are the site of three walks, each of 
these walks displays very different environmental 
features. The three hill walks should be seen as an 
introduction to this low range of hills which is so 
close to Hervey Bay and convenient to 
Maryborough. The tallest of the hills has several 
gullies, so surprisingly a previous walk was 
postponed because the top of this hill had flooded 
with running water.  

Another of the Takura walks is within the Council’s 
Takura Conservation Reserve. This reserve has a 
wonderful, graded rainforest walk with a wealth of 
natural rainforest trees interspersed with eucalypts.  

The Wildlife Takura Trails Walk was on the third of 
the Takura Hills. Its first section is illustrated on the 
Council’s information board as an example of dry 
sclerophyll forest. There are small valleys with 
shade and dampness leading to more lush 
vegetation encouraging rainforest species. The walk 
led to the hilltop and a steep escarpment facing 
Dundowran and Craignish. The view over the carpet 
of forest tree tops to the distant housing and beyond 
to the sea itself was a great reward. The tiny, brilliant 
red and black Mistletoe bird, the vivid Scarlet 
Honeyeater and the Rufous Fantail did not appear 
on this occasion. However, varied Sittellas delighted 
us [pictured]. One bird observer saw 24 species. 

A highlight of the walk was the collage of bird 
photographs taken by John Hampton. Using these 
Peter tested our birding identification. All of these 
photos were taken in John and Val’s 24 year-old 
garden on part of the Takura hills. John and Val 
have nurtured only locally native plants attracting 
this wide variety of bird species as compared to 
those properties where the lawn mower and 
chainsaw are favoured. 

It is a wonderful thing that these walks are so 
convenient and so environmentally rich. They must 
be appreciated and treasured. 

Next WPSQ walk will be at Fairlie’s Knob on 
Sunday, July 7. See Wildlife Queensland Fraser 
Coast Branch’s Facebook page for details. 

Photo courtesy of Canberra 
Birdwatchers 



 

 

Library wildlife talk for July 
The Fraser Coast Branch of Wildlife 
Queensland is pleased to announce 
Rob Loveday will be presenting Wildlife 
Resources as the Wildlife Library talk in 
July. In the first talk in June, Rob gave 
us a window into the amazing array of 
biodiversity in our world. In his second 
talk he will tackle what it means to treat 
this biodiversity as a resource.  

But, what does it mean to us Homo 
sapiens? How is wildlife a “resource”? Is 
our wildlife at risk? If it is, should we try 
to preserve it? Can we? 

Seeking answers? These talks are a 
must-attend if you heard Part 1 on this 
topic.  

Rob will do his best to enlighten his 
audience in the July talk which is at the 
Hervey Bay Library on July 19 and at the Maryborough Library on July 26. Both talks will run from 1pm to 
2pm. Bookings can be made online by going to the council website Eventbrite or by phoning the Library on 
41974220. 

 
The dangers of rodent baits                                                                                     

by Diane Christensen 

The recent cold weather has seen an increase in rat 
infestation. Unfortunately, consumers reach for the easy-fix 
solution that is the common poison bought off supermarket 
shelves. However, these baits kill rodents effectively but also 
prove to be fatal to pets and wildlife that have fed on the 
poisoned rats. These animals suffer horrific deaths as a 
consequence of pecking on or consuming poisoned rats. This 
occurs especially in the raptors, specifically owls. 

To avoid these fatalities, consumers should be aware in 
purchasing baits and seek the correct advice. There are pet-
friendly baits available. However, these are not found in 
supermarkets. They are available from rural supply stores. 
You need to ask specifically for “pet-friendly” baits and check 
that the product contains the chemical Coumatetralyt. These 
baits are available in sachet form and must be secured within 
a bait station that pets and wildlife cannot access but rodents 
can. 

The chemical Coumatetralyt is a first-generation anti-
coagulant that is metabolised quickly and carries very low residual poison in the dead rodent. As an 
experiment, rats poisoned by this chemical were fed to dogs with no harmful effects. 

When tackling a rodent infestation, it is our responsibility to choose the correct baits that will not harm our 
pets and wildlife thereby preventing unnecessary suffering and death. 



 

 

Council news 
Massive crane to help build community hub 
Construction of the $108.7 million Hervey Bay City 
Centre community hub is full steam ahead, with a 
new crane installed last month. 

The flat top tower crane is 45 metres tall with a 70-
metre arm, and will be used to help move heavy 
materials around during construction of the new 
five storey building on the corner of Main Street 
and Torquay Road in Pialba. 

The project, which is supported by $40 million from 
the Australian Government, and additional funding 
from Fraser Coast Regional Council, is now six 
months into what will be a two-and-a-half-year 
build – due for completion in mid-2026. 

The new community hub will include a Disaster 
Resilience Centre, an expanded library over two 
levels, a new public plaza, and flexible spaces for 
meetings and events. 

More than three-quarters of this development will 
be community space, with the new hub to be the 
community’s one-stop spot for learning, socialising 
and accessing council services. 

The project is funded through the Hinkler Regional 
Deal - a partnership between the Australian 
Government, Fraser Coast Regional Council and 
Bundaberg Regional Council that seeks to build on 
the area’s strengths to provide economic growth 
and long-term employment. 

More details on the project is available on 
Council’s Engagement Hub website.  

 

Time capsule unearthed in Maryborough
A soap carving of the tilt train, vintage Mary Anne 
photos, and historical records of the Urangan Pier 
were among the relics buried 25 years ago in a time 
capsule that was unearthed last month. 

On June 6, 1999, the Mayors of Maryborough, 
Hervey Bay, Tiaro, and Woocoo placed precious 
relics into a time capsule located in Queens Park, 
Maryborough, to commemorate the 140th 
anniversary of Queensland's proclamation. 

Fraser Coast Deputy Mayor Paul Truscott said the 
Maryborough Family Heritage Institute and the 
Maryborough Promotions Bureau also made 
significant contributions to the time capsule, which is 
intended for future generations to admire. 

“It was a great honour to extract the time capsule 
today as this moment allows us to connect with the 
past and appreciate progress,” he said. 

“Some of the other items that were buried in the time 
capsule included a Vice-Regal hand towel, Council’s 
annual report, a cannon pin, photographs of the 
Hervey Bay Council and some coins from 1999.” 

Cr Truscott said the capsule would now be handed 
over to Council’s Museums team for the 
conservation of the contents retrieved.  

“This process will include four weeks in the deep 
freeze to kill any insect infestations and mould 
spores,” he said. 

“The capsule will then be gradually brought back to 
room temperature over a span of two weeks.  After 
this period, the capsule will be opened and the 
contents will be removed. 

“After the contents have been catalogued and 
photographed they will be put on display in a pop-up 
exhibition at Customs House in September.” 



 

 

 

Council news 

Paralympian Ellie Cole champions inclusivity  
Paralympian Ellie Cole will be in Hervey Bay next 
month to promote inclusivity in sport as part of the first 
Fraser Coast All-Inclusive Sports Festival. 

Fraser Coast Deputy Mayor Paul Truscott said Council 
will be hosting two sporting events to better include 
people with disability in mainstream sports and 
enhance the skills of our local sporting groups. 

“We’re thrilled to have Australian retired Paralympic 
swimmer, Ellie Cole as our guest speaker on Tuesday 
July 9 at the Hervey Bay Sports Club for an inspiring 
evening filled with her remarkable journey, insights and 
empowering messages,” he said. 

“Having had her leg amputated when she was just three 
years old due to cancer, Ellie understands firsthand the 
challenges that people with disability encounter, and we 
eagerly await her suggestions for making sports more 
inclusive in our region.” 

Cr John Weiland said being inclusive in sport wasn’t 
just about installing ramps, it was also about adopting 
inclusive programmes, better training for volunteers 
and providing adaptive equipment. 

The sports festival will include a ‘Day on the Field’, 
where sporting clubs will showcase their activities, 
giving participants the opportunity to try out different 
sports and speak directly with club representatives. 

“This festival offers a hands-on experience and fosters 
collaboration among local schools, sports clubs and 
organisations, united by a shared enthusiasm for 
inclusive sports.” Cr Weiland said. 

“The All-Inclusive Sports Festival is a new initiative, 
with Council partnering with APM Communities to 
deliver a series of events. 

“APM is the ideal partner for this festival due to their 
expertise in disability services.  They provide valuable 
resources and information on inclusive sports and have 
sporting professionals who can share insights.” 

Don’t miss these events: 

Tuesday, July 9 – Guest Speaker – Paralympian 
Ellie Cole.  Free Event. 

Hervey Bay Neighbourhood Centre, 22 Charles 
Street, Pialba. From 6pm – 9pm.  Nibbles, tea 
and coffee provided.   

Friday, September 20 – A Day on the Field Pt2 - 
Showcasing local clubs.  Free Event. 

Hervey Bay Sports Club, 133 Tavistock Street, 
Torquay.  From 9am – 1pm.  The canteen will be 
open for refreshments.   

You can register for both of these events here:  
https://bit.ly/InclusiveSportsFestival. 



 

 

The cheeky home cook creates -  
a slow roasted lamb shoulder  

A delicious slow roasted one pot wonder where 
the sauce is made while the lamb cooks. 
 
Ingredients: 
1 x 1.35kg approximately boned lamb shoulder, 
removed from the fridge 1/2 hour before cooking 
3 cloves garlic, finely chopped 
2 tablespoon roughly chopped flat leaf parsley (or 
Thyme, your choice) 
Sea salt and ground pepper 
1 carrot thinly sliced 
1 onion roughly chopped 
1 turnip thinly sliced (adds a delicious flavour but 
omit if you don’t like it) 
Olive oil for drizzling 
2 cups of Chicken stock 
125ml dry white wine (and extra for the cook!) 
2 Bay leaves 
2 sprigs of Thyme 
40g unsalted butter 
 
Method: 
Preheat the oven to 180c 

Put the lamb on a chopping board, skin side down 
and opened up, sprinkle garlic and parsley (or 
Thyme) over the lamb, season well with salt and 
pepper. 

Bring the long sides of the lamb together, tie with 
kitchen string, tying the ends together tightly to 
form a compact shape. 

Place the carrot, onion and turnip on the bottom 
of a cast iron enamelled casserole that fits the 
lamb snugly (or a 3.75L ovenproof saucepan). 

Place the lamb on top, skin side up, and drizzle 
with olive oil. Cover with the lid and roast for 1.5 
hours then reduce the oven temperature to 160c. 

Heat the stock in a small saucepan. Remove the 
lamb from the oven, then pour the wine over the 
lamb and the hot stock. The liquid should come 
approximately half way up the lamb. Add the bay 
leaves and thyme and bring to a simmer over a 
high heat. 

Return the lamb to the oven to roast, covered, for 
a further 30 minutes. Check the stock and add a 
little extra if the pot looks like it’s drying out. 

Remove the lid and roast for another hour or until 
it is very tender. A paring knife should slide easily 
into the side of the lamb where there is no skin, 
without resistance. If it needs longer, continue to 
cook in 30-minute intervals until tender.  

Remove the lamb from the dish then cover 
loosely with foil to keep warm. 

Strain the sauce into a large frying pan, reserving 
the vegetables, then bring to a simmer, skimming 
off any fat from the surface with a ladle. 

Simmer the sauce for approximately 10 minutes 
until it is reduced by two thirds then remove from 
the heat and whisk in the butter until melted and 
smooth, season to taste. 

Remove and discard the string from the lamb, 
then carve into thick slices and serve with the 
sauce and the vegetables 

Enjoy! 
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