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Western Underwater Contacts

Western Underwater Dive Club Inc.
5 Portage Road, New Lynn, Auckland

Tel: 827-7683

Committee
President Cameron Smirk  Mobile: 021 359 121
Acting Secretary Deanne Oxton Business: 09 827 7008
Treasurer Deanne Oxton Business: 09 827 7008
Junior SIG Andrew Ferguson Mobile: 0272 802 019
Photography SIG John Scott Private: 09 817 8640
Research Team Mike Percy Mobile: 021 661 832
Dive Coordinator Jason Bartlett Mobile: 0272 976 551
Events Jason Bartlett Mobile: 0272 976 551
Website Kit Bishop Private: 09 838 9605
Magazine Editor Jason Bartlett Mobile: 0272 976 551

Foreign Correspondents

Brazil: Paulo Machado Paulo@machadoboatdesign.com
Australia: Sandra Bogun doubleOtrouble@hotmail.com
Thailand: Mark Anderson  whoisbiga@gmail.com

Fiji Damos Albert dmmsurfer@gmail.com

Club Hours of Operation:
The club is open every Wednesday and Friday from 7:30pm.

Clubrooms Hireage:
The club is available for hire for private functions. Please contact Deanne on
ph: 827 7008 for function enquiries.

Advertising Rates: . _ g
Quarter page:  $20.00 / issue For advertising, Letters to the Editor or other enquiries

Half page: $35.00 / issue Contact the Editor, Jason Bartlett
Eull page:. $65:OO /issue 0272 976 551 or spook_da_chef@xtra.co.nz.

The deadline for contributions, advertising and Letters to the Editor is 10th of
the month of publishing. The magazine is published on the 17th of the Month
prior to the month to which it applies.

Any opinions expressed in this newsletter are not necessarily the opinion of the editor or
WUDC committee. Anonymous letters to the Editor will not be published.
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The Bottom Line keeping your diving Passion alive.

Welcome to new club members and |
encourage everyone to come to the club
rooms, which continue to take on a better
look and feel of a Dive Club. Be it the
Diving Photo gallery in the stair well
through to the refreshed Dive Wall. The
Dive Wall is becoming the focus of the
Dive Club activities, be it Dive Trip no-
tices, buddy lists along with its ever in-
creasing maps with Dive Spots.

Over the last several years the club has
been focussed on
Diving and social events. Certainly the
reports | hear
where the club booked out the Cowshed
with dives on the Canterbury and Danger
Rock were well supported and well fed by
all accounts of the hangi on Saturday
night.

Talking of food, a special mention of the
upcoming O6Night in®
May with Spook Da Chef putting on a
night of French Seafood. All those who
made it to
mas and Oktoberfest would realise that
itds not to be
at the Bar.

It was great to have lan Skipworth at
Mar chods mont hly
through his pictorial presentation of Div-
ing in Fiordland. Thanks to Dave Sherry
for organising the Dive Quiz, which was
certainly a challenge to most, and in fact
we had a drawn winners with Andrew
Fergusson and Sandra Moorhead, so a
Spotx Diving book and a $50 DiveHQ
West voucher will be heading their way.

John Scott has another Quiz night with
teams of three to complete in general and
diving knowledge so check the calendar,

from

form a team and practise those Trivia
questions...

't 6s al most
year was the first time the Dive Club had
been to the Hutchwilco boatshow, al-
though Mike Percy and the Research
Team would consider themselves Boat-
show veterans after attending for several
years. Anyone able to help prepare for or
be on the stand should contact myself.

i mgrtdwi nbgeetnhea Clowlmgds ye

club renews the Bar License with the re-

latetl Bcensing aru @dvertisimg tcasts. tAlI- t

though our Bar Sales have suffered from
not running as many external events (21
and birthdays etc), the club has still bene-
fitted from the increase in Bar prices and

control over costs meaning that this
yeards | oss is half
last renewed the license.
Provanced on Sat 1

| would expect that next year the club
finances would continue to improve and |

| -wirgter Chyist- a rth@r&k ouvlispbnsors for their continued

support. DiveHQ West continues to sub-

mi s s e didise dur rerk ant Highe&Spee Autowakis |

who pays to printing the magazine, so
please support these business when you

can.
me e $ee right oné &
the new logs O suasineny
John Scott has O underwater
produced that

()

club

we are looking
to use on tee-
shirts for the
boastshow. All
to be reveal at
Monthly meeting.
Happy Diving,

Cameron Smkkkent

D
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Club Calendar

Sat, May 1st A NIGHT IN PROVANCE

Treat yourself to a night of French seafood
prepared by Spook Da Chef. Kicking off at

2000hrs until late. Listen to French jazz and
dine on French traditional seafood. Cost is
$25.00 per person. Bar service additional.

Partners welcome.

Sun, May 2nd NEW DIVER DAYd See Page 19 for details

IMPORTANT ANNOUNCEMENT

Notice of Annual General Meeting

The Western Underwater Dive Club will hold its next Annual General Meeting
from 8pm on Wednesday 2™ June 2010 at the clubrooms, 5 Portage Road,
New Lynn.

In accordance with the requirements of the constitution, submissions for
changes to the constitution need to be received by the Secretary no later than
2" April 2010.

The Secretary will accept nominations for officers and committee no later than
14 days before the AGM.

Any one proposing changes to the constitution or nhominations for officers or
committee can leave them with the shop or hand them to the secretary or any
committee member at a club night.

www.westernunderwater.org.nz 4



Dive Shop Calendar

Destinations available every Weekend include the Poor Knights, Twin Wrecks,
Bay of Islands and other destinations available on alternating basis include Lit-
tle Barrier, Hen & Chicks, Gt Barrier, Mokohinaus, Goat Island and Tawha-
ranui.

Poor Knights departing Tutukaka
Boat iDive Tutukakabo,
Sites. Suitable for all divers $130.00

Northland Dived the famous Cowshed!

Bookings can be taken for singles or groups.
(Minimum numbers apply).
You can book any of these trips through Dive HQ West Auckland
(09) 8277008) or paul@divehgwest.co.nz

or call in and see us at
5 Portage Rd, New Lynn.
The trip is the same price regardless of booking through us or by
booking direct.
Call Dive HQ West to book now!

faa Al SN e
WWW.Westernunderwater.org.nz 5
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Diver Training
PADI OPENWATER DIVE COURSE

WEEKEND CLASS  Starts Sunday 28March 9am ow1l 17" April
Cost $399.00 Course run during the day on weekends OW2 18" April
EVENING CLASS Starts Tuesday #3March  6.30pm ow1l 10" April
Cost $399.00 Tuesday and Thursday evenings ow2 24" April
DAY CLASS Starts Monday 12April  9am ow1l 14" April
$325.00 Course runs over 4 consecutive days  OW2 15" April

Prices vary from as low as $199.00 if you buy your equipment prior to training. Our
standard price is $399.00 although we do run private one on one courses on request.
School holiday courses set for the first week in every term run at $325.00.

PADI ADVANCED OPENWATER COURSE

Run over one weekend at Northland Dive. Includes all training, manuals, international cert
cation, accommodation, meals and boat dives, including the Wreck of the Canterbury.
$550(own gear) or $650 with hire equipment included.

RESCUE COURSE
Dates set to suit as required i Call Paul Oxton at Dive HQ West for details.

Career Diver Training

Looking for a career change???? Courses available:

1 National Certificate in Diving Foundation.
1 National Certificate in Diving Leadership.
1 Diploma in Professional Scuba Instruction i graduating as an Ad-
vanced Scuba Dive Instructor with 5 specialty ratings.
1 National Certificate in Retail.
1 National Certificate in Adult Education and Training.
1 Certificate In Medic First Aid Instruction.
ENROLLING NOW FOR MID YEAR START emaildeanne@divehgwest.co.nz

Next Diploma intake commencing end of January 2010.
Student Loans apply for these courses.
*Dive HQ West Auckland is an approved delivery site of The Academy
of Diving.

www.westernunderwater.org.nz 6
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Dive Club Online

www.westernunderwater.org.nz
The website should be a centre for members to keep up to date with diving ac-
tivitiesd keeping your diving passion alive!

Every WUDC member can provide content, photos, trip reports etc. Simply
email Kit the website manager and send the content to him.

Please visit and contribute forums, articles, reports, photos etc. Communicate
and organise trips.

NEW regular blog: Delicious monthly sea food recipes by Jasond Spook da
Chef!

Home Q

WUDC Inc. at 25 years is is one of New Zealand's oldest established Dive Clubs Our club caters for all age groups, skill
and expenence levels with well appomted club rooms 1o prowde a great meeting place to plot your next dves and interact
with your fellow dwvers

You can participate in a number of Special Interest Groups. including research, photography, wreck. hunting and
recreation. Contact the Dwe Club for more information, or login

View ail blog posts

Media
ino Stage ProductionLtd. At ichaes s 1
era Mike Macaualy View s medie
Forums

View il discussions

Bring Your Sport to the Surface!
& Internet | Protected Mode: On

Make this website your success!

www.westernunderwater.org.nz 7



From Sydney With Love

Wh o woul d have
nine months since | crossed the ditch
for wh at we
ARAustrukenfaildi
Sydney.

ao

| was pretty keen to get diving as
soon as | got all the gear over, that
20kg weight limit can be a Kkiller. |
have joined up with the St George
Underwater Centre just down in Bev-
erly Hillsd which is nothing like its
American name sake (a good thing).

The club is very focused on diving
and runs night dives every other Fri-
day and shore dives every Saturday
and Sunday with 4 or 5 weekend trips
out of Sydney every year and as
many overseas trips.

The shop is family owned and oper-
ated and very relaxed, being some-
thing of a meeting point for members
and divers who just happened to be
in the area as well as those on their
way for a dive. They have also kindly
let me store all of my gear in their
shed to save me lugging it to and
from home on the bus each day
which would have cramped my style
somewhat. Each dive starts at the
shgop and carpooling is organised
over a cup of coffee while tanks are
filled and gear is checked.

My first dive was to a marine reserve
AiShip Rocko and i
perience driving past multi million dol-
lar homes with killer sea views to gear

b e lup envthe drass viergesat the doach of

the houses. It was a short walk along

K& path @red downcaavkd hill to some

atepd intd theewatbriamd a sooky shelf
to get fins on and away we went. The
life below the surface was stunning,
hundreds of different varieties of fish
and nudibranchs, most of which | had
never seen before. There were some
very large individual fish and big
schools of bait fish; mature cuttlefish
and some baby ones which were
quite unafraid and happy to be played
with; schools of juvenile catfish un in
the shallows and their very large par-
ents lurking in the depths. Max depth
was 10m with about 6m viz and a
slight current pushing it was a very
easy hour in the water. While the air
temp was a pleasant 22 Deg the wa-
ter was 15 Deg so | did appreciate
the dry suit.

Every club dive ends back at the
shop to wash gear and the shop puts
on a BBQ lunch each day so there is
a couple of hours spent watching
gear dry and talking about diving.

The variety of shore dive locations
within a 45min drive of the club is
huge and no matter what way the
weather is coming from there is al-
ways somewhere to go. Many of the
entry points consist of concrete steps
built right into the water alongside the
salt water swimming pools and many

t havey fressh wjatei shewera availabbe -

which is a great pre-rinse for gear and
divers on the way out.

www.westernunderwater.org.nz 8



The most challenging to date has
been AThe Leapo
says on the tind you walk 50m down
the side of a cliff with all your gear on
then waddle out to the edge of the

rocky shelf and, timing it just right, do
a giant stride into the water 7-8m be-
low you! The first day | did this it was
26Deg and very sunny and | really felt
silly in my thermals and dry suit, but
the screams from the wet suit divers
as they hit the chilly sae made that
feeling go away.

Every dive has had something new to
see and some of the most memorable
have been:

THE STEPS: Situated at Kurnell,

tographs. They are quite large and a

w h mutitudei ok colpusssand myhphotos |

really do not do them justice.

OAK PARK: A shorter series of
steps leading to a gently sloped rocky
entry point. The maximum depth was
6m , sandy terrain with some rocky
ledges to peer into, but the highlight
of the day was several bayb Port
Jackson Sharks. Ranging in length
from 10 to 25cm and all sitting quietly
while we poked them and took pho-
tos.

there are 50 steps cut into the cliff =

down to a rocky ledge to complete
gearing up before starting the dive.
Within 30 seconds of descending in
about 5m of water was my first
Weedy Sea Dragon. Very friendly
chaps and all the ones | have seen so

far have been happy to pose for pho- ==




THE LEAP: Apart from the amazing
walk to the entry into the water, the
terrain is a series of large boulders
and rocky shelves leading into a kelp
garden where Weedy Sea Dragons
are often spotted. The big thrill is the
resident Blue Grouper who follows
divers around begging to be fed.

| -

I have seen several on dives in this
area but none as friendly as this chap
who literally gets right into your face
and allows a good scratch before try-
ing his luck with the next diver down.

BARE ISLAND: One of the few entry
points from a sandy beach, it is well
sheltered and often used for open
water courses, which is why wer are
here today. On the last dive we
headed around the point and found 5
very large Port Jackson Sharks sun-
ning themselves a few meters below
the surface - ranging from 2-3m in
length, it was a real treat to be able to
get a close up look at these amazing
sharks. Not a bad day for an open
water dive, we also spotted Sea

Dragons, Octopus, Cuttlefish, Sting-
ray and a Giant White Nudibranch.

The day | helped out on a Rescue
Course | did not have any highlights,
but the boys on the course thought
the young lady down the end of the
beach doing a swimsuit photo-shoot
in the waves was a pretty good find!

Heading off to Perth at the end of
April and making plans to catch up
with Mark Anderson while | am there
an swap some dive stories. Certainly
enjoyed my few hours in the Central
Station pub with George doing the
sameé

It reminds me of quiet nights at the
club and what | miss about home, sad
to sayéé. It 6s

Sandra Bbgun

IFITS STEEL ITS FABER

In store now at Dive HQ West.
Sizes from 10It to 15It
Prices from $525.00

www.westernunderwater.org.nz 10
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WUDC Research Team

With winter coming on and the prospect
of weeks of weathered-out diving, the
guestion every year is what to do in be-
tween winter storms? Some of us look
forward to that well earned holiday dive
trip abroad, others hangout for a break in
the weather.

For me itds a chanc
related survey reports, and other such
boring pastimes, except | do give some
time over to other activities. You might
guess that the 6éoth
related to the marine environment and |
think for most of us that scuba dive, the
same applies.

There are literally dozens of interests re-
lated to the sea. A few that comes to
mind for scuba divers are underwater
photography, and shipwrecks etc. One
can search through endless web site
sites, second-hand bookshops and an-
tique shops for collectables or a link to
another related section of interest.

| have spent some Forty years relating to
human impacts on the marine environ-
ment but it is only
interest on the impacts of the sea on us.
The sea is mercilessly unforgiving to any-
one arrogant or foolish enough to risk or
make claim to have control over her.

Of all the human life that has been lost at
sea the one tragedy that haunts me is the

sinking of 6 RMS
St eamer ) . Il 6m sur e
ti me has thought

Some years ago | submitted the following
on the National Geographic website Ti-
tanic Forumi AHow do you

should be memorialized? Should its arte-
facts be salvaged or left alone on the

Www.westernunderwater.org.nz

er

seafl oor ?o

The sinking of the RMS Titanic optimises
the pompous arrogance of a few people
whose decisions ultimately caused the
suffering and loss of so many innocent
lives. What a terrible, terrible waste of life
and for what - thoughtlessly challenging

e natue tocbarth @ lday egsly omia tmhided i

voyage, to be the fastest, grandest man
made moving object in the world at that
time.

activitiesd are cl
Least we shall not forget - words said to
remember loved ones that have fallen
together in tragic circumstances - yes
RMS Titanic should be memorialized. |
would be in favour of formally declaring
Titanicbébs resting pl
the taking of artefacts would then be
banned. Give the people who lost their
life the respect they deserve.

Thanks to oceanographic researchers
like Bob Ballard and his team, who in July
1986, descended four kilometres (two
and half miles) to the ocean floor to the
wreck of ORMS Titani
unelerveatert ekpjoratiom lzat bekendbvoken s |
and subsequently triggered an incredible
public interest in underwater exploration.
From every epic tragedy someone has to

make a buck and the
Titanicd 1is No excef
forget James Camer c
OTI TANI Cd featuring

T i tWanslét and LeofaRlo Di@aprio. Ma i |

every diver at one

a b o Attan adcten & fRW Sear$ iado anFirst 6

Class dinner menu from the night the Ti-
tanic sank fetched US$75,000. From all

t the athker m&nnotalailia that has come out
since, you really wonder if we have ever
learnt that anything is sacred.
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WUDC Research Team

If that is not bad enough regarding out
and out opulence, why not cash in on the
lucrative real estate and build an island in
the shape of a seahorse?

Man-made islands shaped like palm trees
and a map of the world are already rising
above the turquoise Persian Gulf, and
Bahrain wants to join the craze by build-
ing a 24 square kilometre island shaped
like a seahorse for a cool US$3.7 billion.

AfWe have to be very
lamation can easily destroy the coral
reefs which support
sim al-Qaseer, director of Fisheries and
Marine Resources.

Sl

Picture taken

WWW.Westernunderwater.org.nz

Well Jassim, knock me down with a wet
bus ticket, | would have never have real-
ised that could happen in a thousand
years.

The next Research Team meeting, will be
held on Wednesday, April14" 8.00pm at
the Clubrooms.

Mike Percy

caref ul because rec-
marine | ifeodo said Ja
T e
- AR R T
of the 6RMS Titanicd on hei
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Recipe Of The Month

Butter Roasted Gurnard with Buree Blanc

Ingredients:

6 x Gurnard Fillets
6 x Thsp Butter

1 x Tbsp Olive Oil
Fresh Basil

1/2 Brown Onion

2 x Cloves Garlic

8 x Pink Pepper Corns
1 cup White Wine

1 cup Fish Stock

300 gms Butter

2 x Large Potatoes
Avocado Oil
Pinch Sea Salt

Keeping it simple is what this is about, the only time
consuming thing here is making the sauce.

Start by peeling the potatoes and cutting into 1.5cm
thick rounds, place on an oven try and drizzle with avo-
cado oil and sea salt then roast in a moderate/hot oven
until just done and golden around the edges.

While the potato rounds are roasting, finely chop the
onion with the garlic and place in a heavy bottomed
sauce pan and cook until just transparent.

Add to this the white wine and reduce by half. Add the
fish stock and again reduce by half. Cut the butter into
cubes about 1cm square.

Add the butter cubes to the sauce one or two at a time,
whisking continuously, if you don't keep whisking the
butter will separate. Keep going until all the butter has

been incorporated and the sauce has thickened enough to coat the back of a wooden

spoon.

In a have bottomed sauté pan (use one that can be placed in the oven) heat the re-
maining butter and olive oil. Roll the gurnard fillets and skewer and place in the hot
butter/oil. Brown quickly on both sides and finish in the oven. This is when the pota-
toes come out. The fillets will take about 5 minutes to finish.

Drizzle the rock salt over the potatoes in the
roasting dish and toss gently to coat. Place
two potato rounds in the centre of a plate,
place the gurnard fillet on top and drizzle a
little of the buree blanc over. In the pan the
fish was cooked in, toss the bay leaves with
the reserved cooking liquid. Drain and then
place over the fish. This will make six serv-

ings.

Finish the plate with a little avocado oil driz-
zled for colour and extra flavour.

Best enjoyed with friends and a glass of Mills | 4
Reef Reserve Chardonnay. -

Enjoy.

www.westernunderwater.org.nz
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THE COW SHED TRIP

Well what can | say, as to be ex-
pected this was a fantastic trip.

Leaving Auckland and meeting Paul
C in the big W a group of 9 of us en-
joyed a splendid relaxed diner before
setting off on the final leg towards the
Cow Shed.

Unfortunately not letting people know
of our plans was enough for concern
and, well, sorry | do apologies.

As to be expected Shane and Julia
had arranged some beautiful weather
for us to enjoy as the two boats set
off on Saturday morning.

Dive number
Boat o being
ing from only 6m was spectacular to
say the least.

one

The water was clear and warm and
vis was approx 10-15m.

was
a ma z e d Afteroplagirg earolmd the Wwreck nve

| am always pleased to see the
growth as it develops over the years
and the emerging fish life. And yes
they are becoming more and more
tame.
naturally HAThe
headed back to the surface, and into
the bay for lunch, surface interval and
general shenanigans before heading
to Patuhatata Point for dive number
2.

www.westernunderwater.org.nz 14






